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h a housekeeper’s burdens, so as to

THE TRUE HOUSEHOLD.

So much has been written on household
and domestic affairs that it may seem to
many & worn-out topic, about which nothing
more of interest or importance can be writ-
ten. But ‘“the household,” as we interpret
it, is an inexhaustible theme. To become
an expert even in the simplest forms of the
manual labour connected with it,demandscon-
tinual watchfulness and attention. Instruc-
tions must be repeated daily and, hardest of
all, patiently. They must be modified or en-
larged, under the changes that are a of
ow for
and control the different individaal

rs that come under the mistress’s care for
counsel and direction. All this demands no
small skill and labour.

Those who, after some practice, have
_ learned to feel at home in all the departments

connected with domestic affairs, naturally.

begin to venture on experiments, hoping
that each trial may bring to light some new
and better way of performing their accus-
tomed labours. This reaching out after
something better,if not easier,is not confined
to housekeepers alone. The farmer aspires
to perfection when experimenting with seed-
lings. He brings them forward with &t
care to a perfect growth and up to full -
ing, knowing well that not one in a hundred,
probably, of all that has been so tenderly
nursed will prove of any value; but his
courage does not desert him ; for, if only one
develops into a fruit or flower far surpassin
the original, he is abundantly rewarded, an
stimulated to flew efforts.

So, while many experiments in the end-
less labours belonging to domestic affairs fall
to the ground, yet a few now and then are
developed, and, under the nursing of good,
practical cotntnon-sense, are foind trust-
worthy, and of such importance as to super-

.
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cede long-established notions. year
eox‘xitnliuwts :?imething new a.ndll valuir. le, of
undou, van to y ousekée]
aside from ** the E?:geeuponm‘hjn; and ptep;r;;
upoun precept” which will ever be found in-
dispensable by all experienced persons.
kan; eté:e m?mnfi‘ labour and thorough
oW, of it that is necessary to good
housekeegpeingu'e t00 often accepted as the
sum and sabstance of all that comes under
the head of ‘‘ household -duties.” It is of
great importance,undoubtedly,and justly de-
mandshonest advice, with clear and very defi-
nite instructions. Nevertheless, it forms but
a small part of the duties which we think
belong to a household, and which every
good housekeepershould feeldevolveupon her.
To knit a.mfe;ew, to wash and iren, to
make the sweetest and yellowest butter, the
fenderesri;xaxn-y, whitest and ™ most deli-
cious b; to feel ambitious that every

‘part of the house shall be spotlessly

clean, or to be able to superintend and di-
rect so as to secure the needfu! results,
is no small thing. She who is capable
of all this has begun well ; but this is only
rudimentary—of great importance certainly
and truly indispensable,yet it is but laying
a small portion of the foundation. °

The true housekeeper cannot reach that
perfection to which all should aspire, if,
stopping here, she feels that it is enough to
have proved herself capable of performing
this part of her duties in an unexceptionable
manner. A hireling may be found who, not
for love but for a suitable compensation,
will accomplish all this equally well. But
there are higher duties belonging to this
deﬁrtment, the . performance of which no
gold can secare. .

After digg'ng the cellar, there isa great
deal more to be done in building a house.
The stone or brick to wall it up securely
must be provided, and the mortar to hold
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the materials together is to be prepared.
That done, whatg:ext? “"Why thg) founda-
tions are .-to he laid, and, whatever the
materials, it is important that they should
‘ be held in place by some strong, adhesive
power. On this foundation the .walls gra-
dually ascend, but they cannot stand unaid-
ed. The beams, the joists, the laths, the
nails and plaster, are all indispensable.
Without them the structure will assuredly
fall and be destroyed.
~+ 1If; then, all this fitness and adhesion are
absolutely needed when you build a house
of inanimate substances, how much more
when you attempt to cons ruct a househohd
of sentient, living materials, in which, more
than in any, other structure, every part has
its own individual importance, and, to be
perfect,” every part must harmonize !—for on
ﬁA@ul:]armony the whole depends for beauty,
syimetry and strength—almost forexistence?
As this building rises in fair proportions,
you will learn that to insure its safety you
must depend upon the strength and dura-

A bility of the adhesive properties of each

/ part; for that alone can bind it indissolubly
together. . .

This cement is composed of a great variety
of elements, and it depends largely on the
skill and good management of the house-
keeper, whetber these are: sought for and
blended together so judiciously as to secure
the abiding strength and unblemished beauty
of the whole. Take kindness and gentleness,
unselfishness and forbearance, scrupulous
regard_for the inalienable rights of each, and
be sure you- bring, in no stinted measure,
faith, hope, and that love which suffereth
long and is kind, without which all will be
unsound and incomplete—and you have a
cement that will bind a household together
irf bonds which nothing canh sever. Do not
forget that no sophistry can long conceal the
fact that household and home enjoyments
depend more upon the wisdom and prudence
of the mistress than on any other member of
the family circle.

- We are speaking to young housekeepers,
principally. Knowing how much you will
often need practical instruction and counsel,
we desire, as far as we know the way, to
show you not only how to minister to the,
personal comforts of those who must now
depend on you for happiness, but also urge
you to bear in mind that, when you became
the mistress of the household, you accepted
duties far more important than .ministering
to bodily comforts merely. Housekeeper
and home-imaker must be to you the same.
Henceforth you are .ta be responsible not
only for neatness and order in your domm-

- whea firmmess and decision could have been

mﬁed, and for faithful attention to all
ily comforts, but you should watch, with
unceasing vigilance, that the peace and har-
mony, the happiness and usefulness, of those
committed to your care are not molested or
destroyed. B

Every wife and mother, as life draws to-
ward its close must recall many instances of
failure—times when she could bhave been
‘kinder, more patient, and less exacting—

effectually maintained without sinking into
sternness or irritability, or where gentleness
and loving words would have better secured
the desired results. Who would not will-
lingly take up again the bardens of past years
if there were reason to hope that a second trial -
would be more successful than the first?
How plainly they can now see where the-
happiness of others and their own might
haye been increased tenfold by a different .
administration ofthe power committed tothem -
If- home and household duties could always
be viewed in this light, we would hear less
of the ' sphere” of lofty intellects,
great powers and genius, dwarfed in the
narrow precincts of home-life, or by stoopi
to the dradgery of housekeeping. ~ We :ﬁ
know that under wise supervision the
¢ drudgery” can in, many cases be delegated
to some one less highly gifted. But where
can a higher, nobler, more divinre mission -
be found than in the conscientious endeavour
to create a true home? What work better
adapted to 2 noble woman’s genius? If you
are ambitious of leaslership you: can find it
here—where man, however dear and noble,
will not attempt to supplant you. In the
home, if you have built it on correct princi
ples and on sure foundations,you may reign &
queen. f ) )
- But, rémember, it is no chjld’s-play to rise
pre-eminent in this grand sphere—which
seems to'us 8o truly womanly. No high or
noble position was ever attained without'
taking up and bravely bearing some cross.
No path ever led to that which was worth
honest effort without some thorns. No
woman can.build 2 most precious home who
does not well nndersmnﬂhat she must, for
the crown’ that is set before, cheerfully accept
much labour, suffering, and self-sacrifice.
‘We have thought much of late of the incon--
sistencies .and discrepancies that so ofjén
disturb the harmony of ot%rwise perf
families. and as we pass on, would now
then bring these mistakes and shortcor
before you, as beacon-fires to guide you safe
ly past the ‘‘breakers.” .

~ions, for food well amd ‘eeonomica}ly pre-

e
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A HOME OF YOUR OWN.
The home-education of our daughters is

often sadly n Induigent mothers,
keeping their daughters in school from ear-
Liest childhood, think it cruel to expect that

their vacations should be ‘devoted to any-
thing but amusement and relaxation, leaving
all knowledge of the homely duties of house-
keeping to be gained after they bavé gradu-
a et how thany pass from the school-
room into married life, and on their first en-
trance into society are transformed from
imple school-girls into wives and house-
keepers? :
1If no part of child-life is devoted to those
lessons which none should be able to, teach
<o kindly and sothoroughly as a mother, what
is the result? The home which the lover
dreamed of proves comfortless,and is soon ex-
changed for a boarding-house, and the bride
is too often transformed into” the heartless
devotee of fashion instead of being the
“hel; God designed a wife to be. If
Jove in a cottage “‘flies out a window,” it
would certainly take to itself wings to
escape the discomfort of a boarding-house.
Young ladies would soon discover the
richer life there is in one’s cwn home, if they
were early instructed in an intimate know-

of the whole routine of home duties.

Z and household mysteries, 80" that, when
exalted-to the dignity of the mistress of a
house, they could, with good judgment and
intelligence, direct their servants, if com-
ﬁ:ﬂ to ']:::E any—or, independently, per-

the of a'small family, easily and
methodically, with their own bhands. Sach
knowledge and. ability to execute would

greatly angment domestic happiness. .
When the children have grown up an

" - scattered, “the old folks ” may perhaps find

a pleasant rest in a quiet boarding house ;

yet what will the “‘little ones ” do if they

cannot come to ‘‘grandpa’s house,” and what

attractions can grandparents offer them in a
ing | § !

True, there is much that is bhard and dis-
agreeable in household cares and labours;
but what good thing do we possess that did
not require thought, effort, and often un-
pleasant work, before we came into the full
possession apd enjoyment of it? Yet there
18 great comfort, under any self-denial or
bardship ienced in the performancze of
duty, in the knowledge that, the’ duties
being once mastered, the thought of drudg-
ery connected with them disappem; an
in the happy consciousness of independence
and power over difficulties, one finds great
pleasure and a fall 1 N

To give some guidancedn the path of Mak-

Gl ~

*

ing home happ§ and comfortable is our sim-
ple aim. IW; endeavour to deal with both
the gemeral principles and the scientific
details of housekeeping. We hog to be
able to furnish many recipes which we
know from personal experience or reliable
sources to be good. In presenting these .
recipes, we would ask that ‘‘young house-
keepers try them with their own hands, and
not turn them over to the tender mercies of -
Bridget;” or, if that is impossible, we
would add to this request that they atttri-
bute failures to the ignorance or inexperience
of the experinenter, and not to the worth-
lessuess of the reclﬁe. .

Furnishing the house is; of course, the
first step, if young people are sensible amsd
begin their married life in a home of their
own; but this work deperds so entirely on
the taste of those who are to occupy it that
only a few general rules €an be given.

One should aim at good taste even in the
humblest home. If you cannot afford the
most costly furniture, there is no reason
why you should not endeavour to'secure
a.rficla of neat and a.ttmctivlei shape and
colour’ A coarse,ungainly scroll in a carpet,
with ill-matched and sombre colours, will
cost as much as a neat and tasteful pattern,
with fresh, bright hues harmoniously blended,
and with ful vines and flowers, true to
Nature, in both shape and colour.* The one
will make you gloomy and dissatisfied every
time you see it, perhaps without knowing
why ; the éther will give ap air of comfort
and contentment to your home, and make
you as happy and cheerful about your
duties as the birdsamong your flowers.

The cheerfulness and attractiveness of
yonrroomsde}:end more largely upon the
style and colour of your carpets than
upon the furniture. To secure fast and
durable colours, great care and
judgment are indispensable. The colours
4hat ‘“hold fast their integrity ” -
the longést are fortunately the most
beautiful. Those that are easily defaced by
sun, or daily use, may be attractive at first,
but the pleasure is of short duration.

Set figmes, on medallion patterns, not
graeeful, and the colours, for the most part,
are not durable. Light-coloured carpets, al-
though often very enticing, seldom prove
satisfactory. They need to be kept in
darkened rooms, only occasionally lighted
up for exhibition to visitors, or'their charms
will be very evamescent. A few weeks’
constant wear would compel one to ajmit
¢‘ that a thing of beauty” 1s not always “a
joy forever. Some very sensible housekeep-
ers consider light colours the most desirable,
particularly for chambers, under the impres-
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But the community could not fofego the
accommodation and convenience of our retail
dealers, and it is. all right and groper that
they should find in it a source of profit to
themselves. Baut, for those whoee incomes
are sufficient to give them op ity to
exercise the best economy, we think a
proportion of their purchases should
wholesale. There are, certainly, some things
that cannot be bought safely in large quanti-
ties, even with an abundant income and
ample and well-protected store-rooms. .

Meats, fish, poultry, and many varieties of
fruit and vegetables, are perishable, and
should only be boughtin %u:ntiﬁu sufficient
to supply the wants of a day, or of two or
three days, at most. But it is ectly
safe to buy sugar, teas, coffee, mo-
lasses, vinegar, canned fruit, spices, starch,
sodp, and even flour, provided the store-
rooms are dry, and in other respects suitable,
in a quantity to last a year.
Many articles grow better with age, and the
savings in such wholesale operations far sur-
pass anything-that an inexperienced person
would imagine. To those who have lived at a
distance from shopping facilities these details
will seem needless, but many city house-
keepers have never acquired the habit of
“loogmd?}aigoods” department &f

In the dry- epartment&f any ‘arge
family, when sheeting, shirting, ticking—
indeed, all kinds of cotton goods—tapes,
thread, sewing-silk, pins and needles, are
bought by wholesale sufficient for a year’s
consumption, there will be found an im-
mense saving in the years expenditures. If
kept from the damp air they will not be
injured. Cloth of all kinds can be cut into
grmentx or a.rtn;l;sl of eidsily ul::ger with much

tter economy, pz! a supply,
when cut?romya whole web, than when two
or three, or half a dozen yards are pieced,
twisted, tarned, plannéd and replanned, to
eke ont the garment. Every seamstress
knows how nicely the gores, pieces, half-
breadths, etc., leit from one article fit and
- come in just right to make certain f”
another and smal’er ent, whep she
a whole web to cut m and in that” way
how almost every inch is utilized which
could not be used unless lelt on the main

iece.

Ve have beard le say, ““Oh, if I get
agoodstockofmaml:dsonyhani I am lgxzt
half as careful and saving in the use of them
as [ should be if I planned out just how
many pounds or inches I must bave, and
bought that and no more. WWhen things
are plenty I give away much more than 1
should if I had only a little in the house.”

Such persors are not fit to have the care

of a house and its stores. They should be
put to School and taught how to use the
goodthmia placed in their bands “asnot
abusing them.” They have no right to
waste anything—they have no right to give
away anything woich they cannot afford to
part with, or which was not given into good
hands. If God bas blessed them with
abundance, it should be used to make
glad the hearts of all that come under their
influence ; but it is sin to throw His good
gifts recklessly away:

Bat if any have but little to use or to give
away, that’little shoud be carefully hus-
banded and employed to do the most good.
AVhether five, two, or one talent. may be
given into our keeping, if used generously,
but with care and ‘without waste, to de the
largest amount of good and produce the
most happiness, we may hope some.day
for the blessing which shall make us rulers
over many things, because we kave been faith~
ful over a few.

COOK-BOOKS,

Young housekeepers find it often difficult
to select, among the innumerable cook-books
which are published, such as will give them
the most reliable information; and but a
few years since, this was a question that per-
plexed matrons of large experience. They
seldom found one that gave them entire
satisfaction ; but no ofie individ#al found a
common ground for complaint—each
reasons for dissent from separate points of
view. And, on reflection, it does not appear
strange that there should be diversity of
opinions. - -

The number of volumes which are before
the public under the various titles
of ¢ Domestic Economy,” ‘Model Cook-
ery,” ‘“Hints to Young Housekeepers,”,
etc.; etc., i8 past enumerating. Some
of these are excellent ; some are as nearly
perfect in special . departments as 1is
possible ; some suitable only for the rich; or
those who delegate domestic care tohirelin
employ foreign ccoks, and eat whatis set be-
fore them, asking no questions, provided the
table looks genteel, and each course is serv-
ed with appropriate embellishment and in
fashionable order. .

But*in many of these books there is much
that will be an unknown tongue to the inex-
perienced. Many young ladies, worthy of
all respect, have a good English education,
but are not so situated that they can aspire
to anything hi’f}let. They have secured suf-
ficient knowledge to enjoy substantial read-
ing, to be gretly edified and bear some part
 in the conversation of literary people; bat °
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persons, who amly need recipes

’ %W&deg ingre-
dients needed. 'y are perfectly compe-
tent to put all together without belp from

M»vﬁh&mzﬁm&
to many of whos alithat pertains
-$0 cooking am Bome cares s 2 mystery, and
they

any one.

" | this wise we, are greatly interested in this

T

These two books, or pamphlets; are small
making nopretence of giving all that a young

housek needs; but other more-els §
cook-] have be repared i y
think are smofigethe very best ever publish?® |
ed. o H

t

Cooking-Class of the Young Ladies’ Satur-
day Morping Club,” by Elizabeth Miller, is
a work J¥(572 pages, containing miscellaneous
directions\and recipes forall manner of food,
called from\the best sources, of which the

1 8\ ‘“ Most have been tested by
myself, here is not one in which I have
oot full confidence.”

We have examined this work carefully,
and seén many\of the directions tried by = !
Ve.are much pleased with
the whole arrangement, and the easy manner ¥
in which every item is stated. There is one
idea quite new, which it would “-be well for
all to remember who préparesi ks
Scattered here and theye
are blank pages on which ite-any rec
Tound ‘elsewhere and proved reliable.

¢ The Home Cook-Boyk,” published by J. .
Fred. Waggoner in 1870, found its way from
the cold regions of Chi¢ago to us on the

banks of the St. John’s, r\{)‘n: the orange-

by b 4
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.

——

of Flogda. - It was ol 'gina.ll‘ﬁpublished
for the benélit of the Homw for the Friend-
less, Chxm%;)“ For this charitable object the
adies of that city and vicinity gave their
time and experience. We have had little
time sigce its arrival to examine it as careful-
1y as we should were we in our own domains;
but every old -housekeeper is able to judge
of many things connected with domestic *
affairs at a glance—lonk practice giving her 7
an almost instinctive kjowledge of what will
be the result if certain rules are followed. In

e g

‘| new cook-book, and such authority asa
Western lady in the cooking deggrtment, s ¥
worthy of great confidence. me of the ~

best: cooking we have ever seen hasbeen .
foundfat entertainments given at the West, 7
even before a place had been long enough re-
claimed from the wilderness to supply the
conveniences and refinements common in
older cities. -

Then comes ¢ Buckeye Cookery and
Practical Housekeeping,” compiled from
original recipes, and rablished in Marys-
ville, Ohio. This book is dedicated to
the ¢ Plucky Housekeeper of 1876, who
master their work, instead of allowing it to
master them.”

This *“ Buckeye Cookery ” has much more
in it than cooking. It gives some of them ost
sensible rules for practical housekeepering

in a concise but very clear manmer. Nearly

S
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very rt}cipes has annexed the name of the
7 lady. who sent it, and as it bears the creden-
tials of some of our best xnd mos skilfal
Western matrons, one need not feax to trust
it. This book was prepared with the h
that its sale would be sufficient to enable
contributors to build a Congregati church
which had long been needed. ey have
been so farsuccessful asto begin tofeel hope-
ful, if the salarof the book continues to be as
good as it has been thus far, that they may
secure their church. Whether they succeed
in that part of their work or not, they cer-
tainly succeeded in giving to all housek

\'a Y * .

]

fa'ly, and all recipes that she had found
acceptable ; also, to beg receipts from her

andlprmed, but taken hastily—at the table;

ers who buy it a most excellent cook-book, ¢
rich in the best sort of recipes and rules for
practical labour. .
Without a moment’s doubt we feel safe in
assuring those who desire the best book of !
" this kind, that in procuring either of these
last three works they will not go astray. -
Last, but not least, we have a word to say
of * The Six Little (l::l)x.:;seé or A&fx’t Jane's
Cooking Class,” publi in icago by
Jansenf; McClnngP & Co. In this work
we are specially 'interested, for it is begin-
ning just v}rhere v;e h:;e long dmdb;gzn.to '1?:: i
this part of a girl’s education be ;
bookp?:t full gc:f really excellent rea

perhaps—from the lipsrof the lady of the
house, and frequently without even the
safeguard of writing'them down. Th3 best
of memories are sometimes treacherous, par-
i when the thing to be bered
is Something put of the usual habit Line
of thought, and for that reason 20 ‘man

mistakes are found in otherwise very -
lent domestic manuals. :

. A reader of the Christian Union writed and
endorses the idea by giving her dwn experi-
ence, and we quote some parts of the letter :

““When a young girl at home, I had done
considerable pastry-cooking, canned fruits,

iade pickles, etc., and “thought I knew all

which old or young may profit by ; but we
like it because, while teaching the young :
daughters, the mother is atgthe same time .
making her instructions a source of great:
pleasure to her girls—Ynder such care, *
when they take life up in earnest they will !
find this part of their work much easier ;
from having ¢ played work” when young. !

We have some yaung granddaughters who
from infancy furnished with a;
very small cookstove, which their sensible !

about housekeeping. Baut, ah me! when I
married I found, that in many I was
as ignorant as yuy little danghter now is.
But,deﬁ:mt:p;unqw and beécome.a.
suceessful hon and home-maker, and
believing that regular and well-prepared
meals were essential to this end, I
sought information from every a

ilable

at my youthful experience,
cause for tears than laughter, I

mothers have taught them to use in summer | searched cook-book I could find, and

out under the trees, and from which already, ;
they often surprise their ts with some\
nice addition to the **bill of fare.” We (in- i
tend to provide each of these little damsels |
with a copy of ¢ The Six Little Cooks,” and |
shall expect to fare sumptuously when with !
them. g
Little girls can learn to do cooking neafly
and properly just as well as they can be!
taught to sing, play the piamo, or do fancy ;
work 3 and woe to the mother who dares to
teach them that there is anything servile or
degrading in such work ! )

HOME-MADE COOK-BOOKS.

A year or two since, in reply to some
queries on the subject of reci we advis-
ed a young housekeeper .to keep a blank-

book and insert under appropriate headings
every experiment which she made success-.

in all I saw'much that was useful _but also
much utterly valueless. .Then I hit upon a-
planoimahng&e of my own; and now,

after sixieen .years, I would advise all ~

yourg housekeepers to try the experiment.

“ Purchase a blank-book with .pages all
Enumbaed, but put nothing in it save what"
you have tried or seen tried. Arrange it
systematically ; g:rvidext into different de-
partments—one meats, another for vege-
tables, for ‘breads, pies, puddin :

erly

 ete., -



iadies—not siwply on account of the recipes
for nice d'shes. but aiso to show how many

leisure and ingenaity sufiicien: io dewise
many other ways for the relief of the pocr,

or the benmefit of oar many exceilent msu-

WeAeelmatthot great Immpor-
tance that the rising generation should learn
to find more plezsare in Wiy
not begin by dividing their leisure hours—
nalf for the. plasnm of fashionable Ife.and

naifspentmt‘nnatocom;mtbesmk,.

feeding the hungry, and clothing the naked 2
T**erexsapmmzseoxab’ess!monmosewm
remember the poor and aifiicted : and we
venture to ict that young Iadies or
rentlemen who will thes divide their leisare
time for a year will, at the close, acknow-

1 that cam be apgropriated for

ratiher dhan Jor style or fashion.
Iheszmﬁvhniibebmse, and the sum
n_

three very Immparimnt Itemss, are not

‘Em:tnaeam seape few pomnts that m a.ny
:m&mmﬂiaefnﬂ:m&aedhdmmhng

ledze that they have found the enjoyment -
o‘domggoodtoothe!smrou‘tagnan-

they have secured in xashzom.bklne.
DINING-ROOM AND KITCHEN FUE-
NITCRE

mpm znd borpe in mind con-
tmually wittle meking them. No-shopping
shemld ever be undertaken with-

expediom
‘out deariy wnderstandmg  beforehand just

what I wanzes and how mach can be
ed. These goesnons beng settled, shopping
= Sr less Tlwamons and perplexing than it
world atierwise be

Berore txferimgmew Sgrniture intoa house,
ﬂmmm&ckznm -should
be thoromrer v fmosbed.  This can bewily
mamsred © Do bese 15 new, or, if it is the
mxmmhmekeqmms, when every
thiny IS o G prcbased and brought in,
vaﬂmmﬂpdmlﬂ:ﬁmvervpm
m,na:ersﬂ'mr hmspé, or for receiving the
Sornimmre Wi Liall peediul cleaning has “been

E

Il‘ze:::m;r X ofzem mage, * Are not rag-
carpess G snoss durable Jor dining-room
anc Efwhex @i aiso the most economical ¥
In mxst cases, we thinkmot. When one’s
resoorves are Crooded, or where the men of
tnemvmmmont—doorlaboms,
and of mevessiny. oiten enter the house with
nesvwy, sol=d bods a strong, well-woven

rEZ-CaTpET ey possthly Iast Jonger than an
ingrain er ttresply 5 but even In such cases
= Gonbail =%,  the end, 1t will prove the
Dest ecumemy—oeramly not fer a young

& Iz takes the * wear and tear”

Wmam—m@mmwmoutxtmy
be pieeed amd Tmmed, 1 be sure, but can
never ook wery well, or beaimnd:servwe

zmitmﬂi:a_ g
beled togpetiner, imly done,wi]l,to
the end, ek ouT

I

As Sras mere mde mconcerned, we mach

a2 dexr wiize floor 10 a rag t.
sgrubbing 3 %oo_ bard work (can it be
karaer tiam swesping a 3), the
floor cam be paiied- -Dota dark colour—that
shows dirt ami every Jootprint foo easily; but
waaﬁ:ﬂxsm that of freshly-planed
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Howr or oak as possible—a shade or
goeﬁr?:: With a bBrht soft wop. and a
paﬁotclamumm&gayumﬁe&ﬂoormy
be casily made tp Jook fresh amd mice. 1t
Eas this advantage & ahmbﬂﬁearpets
orod-doth—mt every spot can beatooee
removed 1 Iy

Dark gﬂm well eovered with rich eol-
ours apd tasteful @ﬁszzns,m mach 1o be
preferred to Licht er plin dark  oplours, n

carpets for <aily Bard mse One scarcely .

pet--ewe:atmbuw aslya.

carpet is defaced, oz, 5 not .. how soon '
the colour leses U= mmm old.
Batmardemxmdnm:ssomked
that we wake swid=mlv 2w the consciousness
that what was a %ew mmths sThoe’s bright,
fre~h. and amtrardive carpe. 3as been Tmper-
ceptibly tramsfarmmed %o a Jingy, Taded; un-
tidy thing that =<t be aﬁscomfmt‘tn%he
eves as longas mixsts Oz a plin, dark |
colour, also every Swaprint 3s visible at all |
Hmes. Spow. raxz wr mud, will leave
marks, notwithstamimy the whmost care, that
can seldom be remessd.  Rich bricht dow-
ers. or traiimg wooes statiered om.x

k  soriwes. prevent  these  daily .
Gisigurendentz ;. a2nd I yom do
Lkt vm:petﬂ,tbe same bolds true with ;
rewml So chrenz = the more they are shadowed |
by mixed, Lrnght ondisars dme.aasspa-cepﬁole
a.retnecnm tExT are wronght LY time,
accidents, or careless Tsaze. on the “founda-
tiu—nco{our.

Bear in mimd. wben purchasing that
pleasmg and barmeeicns eombination 0: co-
lcurs and. graeeial desizng n warpsts, as well -
as i dreSs. enst o mure than uncouth, dls-
_agreeableones. A Eaovisimme earpet, thatis
ape-pecmlpme % look at, mav wear'’
]mtas'en_&aamrrmmmxsa perpe- !
tral torment. Toemelome eTery ope should-
search € ghazs TS femmd win 1..::5532:512&013’.
mezry mprwwwmhmwmd-
eration : then the beamiy «i the article: and !
the search should met be relinguished 1!
these three pefnts ate cimbined. They can
te—and patrence amd perseverance will in-

sure suceess; bl 3 Iarse amount of grace -

wiil be needed te be paient with a 43
abic “article always Delure the eves.

gree-

Just at presest FasiSom commands her vo- |

taries to seek the Fasthake oolomrs and de- |
signs. or the mived amsd Imharmonicusiv co-
Iotred Persan carpess.  Fasthke patterns,
for the mest pact. ok faded and old, as if |
heirlcoms. &vwn from some of the |
past ceataries,amd tine are as Tngrace- ,
ful and untree to Natzre, and disagreeable ;
to the eve, a8 cam well bel T Baut
there xepmtboﬂnpsegmaﬂﬂnt

buy P

carries the impress w
“{oo «otelijawyf&ng.’

- chairs are
su-vicahlefattbe -mun,hsnw
case, table and si i you kave wme

shoddabbed@k.lmmd&mz
.Mdm The leather shomld maich the
’sideboardamit:b& wﬂhéazk,haiear

ered chairs, have a richer m and
are not much, if any, mere

mtenalngaambteimebmmm
which is very disagreeable. .-\@:nmg—zm"
be always bright and eheeriml
‘hrge':;n}d};:shami oftnen.xfntﬁz
room thed ix sunkrht s amly
in such arodrm that dark formitore ean be
tolerated. It is not necessary thzs the car-
t should match the furnitare. we amk,

but only that the colours harmoeize. Idark
! greens or scarlets, softemed oF wak or zeid
 vines or seroils, help to give the roven 2 cheer-
i ful aspect. A "black gound. erwered with
scrolls or vines of aak, gold a2nd” z=em, has
; been much used for dining-rooms and halls of
]ate,zndlooksexeeeth:tdee:.x_

White or butf-coloured cartatns are desir-
able for kitchen windows. ever when they
are supplied with b inds er shzmers ; for the
kitchen needsall the Eght pma.au:, Teymar-
, ing only thin muslin eortains to wfiem the
mtansegia:e from easterm or mm
dows, or toshield the cccmpans= frea the
rude gaze of outsiders.  The bumds n the
kitchen should never be cleses @l w0 dark
to see without lamps or zas. .
1 There are manyother hints for botin Kitehen
+and dining-room that would be desiralles
but we ha‘earewwordsta-swz:m-::nzn-
ber-futnishing. particalar(y abeot she beds,

Wkhen there are two oceTpanie I & | «am.
, ber, and the rvom = krge. two boreazs,
tnoughnotr.mil.s nsable, are a zweas eom-
venience. One of them at Least sbomid Tave
two wide and deep drawers at the loticem,
"and two deep but narrow drzwers om each
end over the long ones. This Zves space
between to han_ a long, bromi more ar
| dressing-glass, and is a very great comvem-
ence for a lady ; and particalarly for cme whs
has no or Iady frjend o poi=t out
owhatevermay be amiss in her atiire, amd

who has mx .any desire for the domiaiul
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Iexury of a Iady's maid, even if she could
afford’it.

Whatever may be the style of the bed. by
all means have ome of the Hartford wire-

greater than a common vnder-bed or pai

but the difference in expense is nearly, if not
quite, saved in the hair-mattrass which
should be then used with them. A Hart-
ford mattrass with less than one-third the
usual quantity of hair is all that is required.
A very heavy mattrass would destroy half
the esmfort and elasticity of these wire-
woven blessings. They are the most desir-
able under-beds we have ever seen. Many
use them, we are told, without any mattrass,
enly spreadinga thick blanket or wool-wadded
comfortable over the woven wire.

The comfort found in the use of these is
not all the recommendation by any means ;
a well-aired bed is secured besides, and a
free circulation of air will pass through this
under-bed continually. No vermin can lodge
in this network of wire unperceived, if there
is the slightest atsention given to theirexter-
mination, for here there are no hiding-
places. When the bedclothes are taken off
to air the bed, and the upper or hair mat-
trass thrown over the foot of the bedstead,
preparatory to turnming it over every morn-
ing, one can see all there is to be seen in this
admirable under-bed.

Brush the wire network every week with
a whisk broom, and wipe the dust that may
gather on the rail on which the mattrass
rests with a wet cloth, and then dry witha
towel. That is all the care needed. A
wrench comes with the mattrass to tighten
the wires, should they sag, bat we have used
our mattrasses eight or ten years, and never
had occasion to tighten or in any way repair
them. 4 .

There are many kinds of wire-woven mat-
trasses, but we have never seen any but the
Hartford that we would venture to recom-
mend, without any reservation.

CARPETS.

Young people might be relieved of much
care and anxiety, if, when they commence
housekeeping, they were at liberty to buy
everything of the very best materials—those
which will last the longest, and always give
pleasure and satisfaction, so long as a vestige
remained. This is true economy, and as
true respecting carpets as in all other expen-
ditures. -

But there is an old saying that ““the de-
struction of the poor is their poverty ;” and
usually young people canrot begin by prac-
tising this perfection of economy. The first

cost of the most lasting articles cannot at first
be met. It might quife exhaust the modest
capital of young housekeepers; so for car-
pets they must geek the best quality of in-
gran or three-ply, which can make a house
look very inviting and home-like ; and, if
one cannot venture on Brussels or Wilton,
it may be a satisfaction to know that
these commoner kinds have many
advantages that the richer ones have not.
They are often really more beautifulin grace-
fulness gad harmonioes mingling of colour
than an; els, and wear to better ad-

-vantage, because they can be turned—giving

a change that is like having. a new carpet,
inasmuch as the colours on each side are
differently blended. None who are able to

have a carpet atall need feel troubled, if

they never can have amrything better, there-
fore be well content with s ingrain of good
wool, not sﬁdody, until with a free consci-
ence and without pecuniary inconvenience a
higher grade can be purchased, and then we
would prefer the best quality of Brussels for
the parlour to velvet or tapestry. A good
Bruseels will, we think, last longer than
tapestry ; the colours are as good and the de-
signs less elaborate and more graceful gene-
rally. But both are liable” to the same ob-
jection. Neither-can be turned and mad
over, like the cheaper styles. :

The-best Wilton carpets cost more, bunt
are far more durable, than Brussels, for parlor
carpets, certainly ; that is if parlours are to
used—not shut up and darkened, and only
thrown open for show. The Wiltons are
usually of good, fast colours, pretty patterns,
retaining their coleur until completely worn
out—if, indeed, they can wear out. Of
course there are inferior qualities, but we
refer only to the best. The Wilton car-
pets are not so desirable as Brussels for
chamber-carpets. They have a thick, heavy
nap, and the dust settlingin thewm more
readily than in Brussels makes them harder
to sweep.

In putting down carpets, lay something
betweerr them and the floor, for the dust,
which sifts through and settles on the
boards, will grind and wear out the carpet
much sooner if it comes in contact with the
bare boards. Some recommend laying
straw, evenly, over the floor, and fastening
it down by passing any old twine back and
forth across the straw, tacking the string at
each side of the room, as it binds the straw
in place firmly. This mode will teach house-
keepers and children to untie, not cat, the
strings that come round bundles,and carefully
roll them in balls, that they may have th
always ready tor any eniergency. But weﬁ
not like straw under carpets, and think the

should
three-p
a vear-
constan
penetr
kind of
Brassel
to Littl
taken

réoms

two yex
raised

and Ax
should
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hard, rough joints,and indeed the straw itself,
will wmghtbepli;rpet more than any dust that
can sift through on the boards, even if straw
did not tend to ghther other dampness.
Newspapers lafl smoothly on the floor,and
fastened down with very small, smooth-head-
ed tacks, are much better than straw. Bat
carpzt-wadding is better than anything we
have known for this purpose. It is not ex-
pensive, and more than pays the cost by the
protection it affords to the carpet. Itis

made expressly for this use, of coarse but |

soft brown. paper, in sheets, with
cotton plaeedpggetmen tbl:rf:eets. Itis to
be found at all carpet-stores,and will last for
years,onlyrequiring to be brushed offand roil-
ed up when carpets are lifted for house-clean-
mg. It adds much to the warmth and com-
fort of the room on cold, windy days, besides
the saving in the wear, for the wand, which
can easily reach one through the carpet,
cannot find its way through this cotton-wad-
ded paper.

In putting down a carpet, stretch it per-
fectly smooth and taat, as it is nailed down,
for any loose spot or wrinkle will scon wear
out. rpets once nailed down smoothly
should not be lifted too often. Ingrainsand
three-ply will need it every year, and twice
a year—spring and fall—if the rooms are
constantly and severely used ; because dirt
penetrates them more readily than the thick
kind of carpets, which are very closely woven.
Braussels, if in a small family and subjected
to little rough usage, do not need to be
taken up more than once a year; and, in
rdoms neatly kept and little used,only once in
two years. Wilton carpets should never be
raised oftener than every two, and Moquette
and Axminster only once in three years, and
should not be swept oftemer than every

other week. Be careful to go over the car-
pet with a d and soft brush whenever

any dirt is seen, but do not wear out the
carpet by too heavy sweeping.

On lifting one of these heavy carpets, one
is surprised to see how little dirt has found
its way through to the floor or carpet-wad-
ding and cannot but feel that, were it not
for fear that some mischievous moths had
laid their eggs in the corners, it would have
been better not to have gone to the trouble
of taking it up.

One’s own preference must decide how the !

parlours are to be furnished after consulting
the family purse. Only be sure that the
room is not overloaded with'furniture. That
is extravagant and in very poor taste, be-
sides being exceedingly inconvenient. The
style and variety of the articles can be
settled only by those who bear the expense

i

bevcywefnlands&t}\qe
pretty contrivances which a skilfal
keeper can supply with very Tittle
cost. Some of the most attractive
we have ever entered have been made so
i ity of the ladtes of the

\ ‘Who will believe that
there can be any percepiitie difference be-
tween a house that is dusted every day and
one that re::a'rla that ailention once or
twice a week? Itis a saving of patience,
time, and dosters, to be content wita less
of that kind of care.™
We heard remarks Iike these not lorg
since. Two ladies were giving thelr expern:-
plained of infrequent dusiing as formirg a
part of her &rouble, and this quotation was
the reply. We did not Iinger to hear more,
‘l:gizltzm-k one could easiiy see whad would
difference in the appearance of ine
tevdr.oboms over which these iadies presid-
Suppoeg they were just beginuing a home-
Life—and we thiak thev ¥ingiwo
houses, newly, and in all respects similar.
For a few there would be bui Ettle
perceptible difference. Both are alike plea-
sant, complete and aitractive. Bui ere
longa change is noticeable. In one—ne

and occupy the apartments. If necessary to i caller, with imumaculate white kids, need

-
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farnodmgeh:g:gupabopk, or rest-

opened and occa-
pied at the same time, presents a very differ-
ent aspect. The furniture has already grown
rusty and old; the highly-polished rosewood
is losing its fine sheen ; dust has found a
m every available nook and corner,
an ancient look to rich carvings, that
care. The windows are
Jouded and streaked with dust; dark sha-
dows that have been gathering slowly in the
corners are now realitzes, in the shape of dust
and Lint, that from day to day have been al-
lowed to find lodgment there unmolested.
Marble-toy tables, mantels, and statuary,
even at this sarly day, are looking gray and
mouldy. All the elegant and artistic work
which adorns them is defaced. The
fickers, or shoots up in uneven and lrregtﬁ::

i
i
i
i

i

|

ces in the burners
are choked with dast and lint from fires and
sweeping, and the shades are unwashed and
heavily clouded from neglect.

Such a difference is often seen between
two houses having equal facilities for neat-
ness &hd order, but under entirely different
administration. Unfortunately, the descent
from careless ing to real sloven-
Eness is so gradual that the latter state be-
comes the estabiished fact before the enistress
has recognized the evil ; and then, though
she may deplore it, she is unconscious that it
arises from any remissness on her part. No
doabt m&f = 1 %Ethgm througfh zlllle

tomime asting. With a pretty feath-
ghisbeﬂiﬂs from chaxrtog)ookc;se or
table, gracefully passes it over the to
surfaces, but never thinks to loohffartherg
while day after day the daust is slyly secret-
ing itself in every crevice where it is secure
from the gentle approaches of that innocent
dusting-brush. .
The upper surfaces, or that part of the

_furniture which is always visible to a casual

observer, may look bright and comparatively
well kept for a time; but soor even that
lustre fades, and, if the doors or windows
are opened on a damp or rainy day, the dust

* which has settled so long uncared for cannot

be easily removed. Something more than a
feather-brush is needed to make the least
impression, or a few more weeks of superficial
work will have changed the rich rosewood
%o 2 dead russet-colour, and the marks of
pemature old age and decay be seen every-
where.

Now, mark the difference between such
carelesspess and troe cleanliness.

Instead of using a feather-brush for any-
thing more than to give the last touches, a
good housekeeper take an old silk hand-

kerchief for the finest articles, or a soft dust-
; ing-towel with a fleecy surface (which comes
expressly forthe purpoee), and rub the farni-
: tare all over—not simply wipe it.  If there

| i3 & damp spot where the dust has settled, it

maust be rubbed thoroughly till it disappears ;
or, if too firmly fixed, washed off ul: lake-
warm suds, and immediately rubbed dry
with a chamois-skin. Draw one end of the
dusting-cloth or handkerchief back and forth
through all the fine open-worked carving ; or,
where the cloth cannot enter, use a clean
soft paint-brush, which should alwaysbe kept

In this way, all the dust that can accumu-
late, if looked after every day, will be dis-
lodged, and furniture retain its youth and
freshness, in a great measure, clear down to
old age.

This process sounds like something
tedious—consuming much time. On the
contrary, the daily attention that should be

iven to daust—which no care can prevent
rom entering, but which at first rests on the
farniture so Lightly that itis removed with
ease—consumes not half the time that a eare-
less and less methodical mode of working, or
B eTaye, the day of reckoniag Tor negligencs
el e day o oning for n ce
will{:)’me, and hard and long-contin:gedg:srk
will be the penalty before the furniture can
be restored to anything like decency. By
neglect, in the end, not only is much time
wasted, but the articles will be permanently
defaced. :

There are some small places in the carving
of rich farniture which even & paint-brush
wi! not reach; but it can be removed by
blowing hard into the spot, and thus driving
itout. A small pair of bellows is a great
convenience to keep on hand for such a pur-
pose, as it easily removes all dust from the
most intricate carving.

There are very few things that, to an
orderly person, are so annoying as to see
dust daily increasing in all of these ornamen-
tal parts of furnitgre which would be a per-
petual pleasure i3 kept ciean. Some houses
seem made purposely for the dust to hide in,
as if to defy careless girls and~thoughtless
housekeepers.

Finger-Marks.—Near akin to careless
dusting is the negiect of doors and door
casings, which, if not frequently washed off,
will, m a few days, become badly soiled.
Servants, bringing up coal, with hands
begrimed from being over the furnace and
other rough work, are apt to leave the
marks of their fingers on the sides of. the
doors or casings as they pass in and out.
Sometimes the whole hand is pressed on the
door,"if one eaters with a heavy coal-hod, to

with the dusting-articles for that purpose. -
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7z
steady the steps. It is very natural that
this should be done, when carrying a heavy
weight ; but one can hardly . imagine such
perfection in our domestics as to feel any
surprise that they do not themselves see
the damage done, or take instant steps
to remove sach marks, without being re-
minded of it. But whoever has the care of
the rooms, whether dining-rooms, parlours,or
chambers, should be instrueted that it is
their. work regularly to watch for such
‘marks and remove them speedily. If at

* once attended to, it “is very little- trouble.

A clean, damp cloth will take off all such
disfigurements easily if they are not left o
too long. 5

The same care is needed to keep the door-
knobs or handles clean. Children with soil-
ed hands, right from their meals, often leave
the knobs sticky or greasy, and they can
receive the necessary care at the same time
that the woodwork is cleaned, taking no
longer time, but adding gredtly to the neat-
ness and comfort of the house. One of the
most essentiil qualifications of a good house-
keeper is a quick, observant eye, that at a
glance, almost by instinct, knows when and
where such little touches are needed, and
secures prompt attention to them.

FASHION, OR ECONOMY?

¢ Hard times” and ¢‘the panic” are
terms that, like old customs, are revived
about every ten years. Sometimes the
days of trouble are not half so hard as the
imagination paints them ; but no one will
doubt the reality of ‘“hard times” the past
year. Young housekeepers are fully realiz-
ing that there is great need of the strictest
economy. They hear it talked of at every
corner, and see cause for grave deliberation
at every step ; and feeling this unusual pres-
sure, they acknowledge the necessity for
close calculations in all their expenditures,
and would gladly curtail them.

But they groan, being grievously burdened
by the exactions of Fashion, and find no
possibility of retrenchment while compelled,
as they 1magine, to exorbitant outlays, by
her inexom}ﬁem laws. They lack the cour-
age, and we may say sense, to break
these bonds, and act independently. If
good and usually sensible ladies of riper
years would but set the example, we think
our young people would soon see how easy a
thing it is to neatly—in good taste—
yet quite economically. ‘

From out the monstrosities of fashion, one
surely can select, from every style, some
points that may be so combined that a sim-
Ple, graceful, and not extravagant dress shall

be secured by this sensible gleaning. The
most fastidious, if compelled by pecuniary
considerations to resort to such selections and
combinations, may be comforted by the know-
ledge that theirdress, thus skilfully planned,
is far more modest and in better taste than
of the uncouth fashions exhibited in our
dress- ines.

But we acknowledge that, to be really
fashionably dressed, and yet :be economical,
is under the present dispensation quite im-
possible. Those only whose wealth neces-
sitates no very stringent economy can ven-
ture on a strict adherence to fashion with
impunity. People of limited means are
bound to shake off these fetters and be
governed by good practical common-sense,
or become hopelessly involved. :

Bear in mind how fashion changes, and
notice how each change %f late is more wild-
ly extrav: t than the last. If one follows .
this ¢ will-o-the wisp” and remodels the
wardrobe or buys new to meet “each fresh
caprice, what t 1me is thefeleft for any-
thing else 2 VWait—and once in about every
five or sevbn years this changeful goddess
will -ome back-~ to a more sensible style.
Only a short time since, and °~immense
““hoops ” were ““all the rage.” Then so
much material was needed to finish a dress
ample'enough to cover this unbecoming ex-
tension, that a labouring or salaried man
could not furnish his wife with what she
would-call decent apparel, and save money
for anything else. .

* At length ““ hoops,” or crinoline, diminish-
ed in size, and what was saved } Nothing,
For the amount of trimming that then began
to be piled upon the skirts demanded aslarge
a pattern as before this change, and was far
less economical-than the extensive skirts, be-
cause the material was cut up for puffings,
bias-folds, etc., so as to be useless for remo-’
deling or making over a d ess.

Now “‘crinoline” has vanished, and
¢ gored ” skirts are the style. The dress is
now so scant as to cling closely about the
feet, greatly impeding the natural action of
the limbs. This, certainly, is not aggree-
able ; but instead of buying twenty,
thirty, or forty yards of material for a
dress, we wmay hope — at least while
these *‘kard times” continge—for something -
like the good old days when, whatever

may have been imposed on woman

by others, her back was never bent under the

self-inflicted and almostinsupportable weight
of ponderous skirts, and unnumbered

imami: Then seven, eight, or at the

mosttenyxrdsofmateriaglwas ample

measurement for the rich as well as the poor.

Yes. The *““hoops” have disap
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and the huge, tillowy skirts shrunk to very
narrow hmats, and what have we now se-
cured. in increased comfort, or decreased ex-
pense? - ing! Indeed, we
are not at all sure bat this iast change brings
motedneunﬁnt, ag well as extravagance,

the styles that have

the waist and
the wholeﬁg\mev.mysp
tery. thnelnckoft.hedms, that part
of the skirt "incga shon]dhafngmgraoefnl
fo’ilspukiaad ooped up, forming some-
unoonﬁfpetlin the poor camel’s
“b'.p. Intiiehavens above, the earth.
bereath, orthe“wsnnd&thimsﬂ; there
can be found to equal the deformi
andmmngmostmmhnlﬁgureofahdyrobedz
the © ingi!qygeﬂfbsbon.
7 I car poor must carry such
mcumbrances, then crinoline. would be a
blessnz. But, unaided by that which would
help to support the burden and relieve the
spime from this annatural pressure, a devotee
of fashion has now the whole weight 6f these
keaviiv-laden® skiris dragging from the back
and bips, incapacitating the body for any na-
tcral. free action ; and the trouble is greatly
angmenﬁaibvﬂ:e last crowning cruelty of
all_ the "puﬂ-bud',” whiech compels short,
mincing. uncertain steps, and makes the at-

Buat the discomfort and absurdxty of the
present fashions are not the worst featares in
the case. Great as s the extravagance of
'mgsomd:m.tmalonone dress, and
s . sl e o e |

it over for a second term
of serviee, the and waste of time in
ing the t are still greater.

TUnless able to hire her dresses made, what
time has a mocther or for her
hmdubmidmmhm}.eafam
jomable dress herself, with the required
amount of trimming? We give a few siatis-
tics: A good dressmaker employed at your
own house usually receives three dollarsa
day. In the couniry you may find one- for
twoand a hali A full-rigged fashionable
dress will require nine days’ steady, hard
work of 2 rapid seamstress—&wenty-seven
dollars, besides the mine days’ board, for

one dress !

If you send the material to a dressmaker,
yoe will bave a bill varying from fourteen to

————

ﬁftyorseventyﬁvedolkm. according to the
reputation of the dressmaker for stylishness,
or her vicinity to the most fashionable part
of the community. Appended to this Kill
you may. find a goodly number of extras.
These items may be relied on, as we have
them from nndoubtedauth(mty .

Now, unl d is a man of
wealth, do you ﬂnnk he can safely supply
you with money to meet such bills for a fash-

-| ionable attire?

Bat a gentleman pays fifty, seventy-five, or
even a hundred dollars; for a dress suit,abons _
the same for a dress overcoat, and twelve, fif-
teen, or perhape twenty-five for boots. Yes,
Ten of large means do, and perhaps much
more ; we do not know. .- But where your -
husband has one suit you have several, all
costing as much as, and some far more than,
his one dress suit. Not many years since, a
gentleman’s wardrobe cost more than a lady’s,
even when sie had three “suits to his one.
Now it takes so many yards to clothea lady,
that her expenses far exceed her husband’s.

Have sewing-machines. aiter all, been the
great blessmg of the family that is generally
supposed ? Since they came into general
use it is very certain “that a lady’s expenses
bave greatly inereassed. Work .by machine
is done so rapidly that fashion-loving people
are led from one absurdity to another ;
whems. if every stitch were done by hand,
we think there would soon be a great change
in dress, even among the most ardent devo-
tees of fashion.

RUGS OR CARPETS. .

Too late to i into the article on
carpets, the idea of substituting rugs in the
lace of carpets was brought to our notice.
theory is quite foreign to our taste, but
well worthy of careful consideration.
As we understand it, the idea is to substi-

tute Oriental rugs, which _cover only
the main part of the floor, i a_large
square or oblong carpet, but not fitied into

the recesses by the windows and doors, or
the ities which must follow the
moulding or washboards on each side of the
room.: is mode leaves an uncovered sur-
face of flooring all around the room, which
is to be paintad or finished according to the -
taste of theoccupant. In fine houses the
floors are generally inlaid with several kinds
of ‘wood, forming a border round that part
of the room uncovered by a rug.

There are some well-defined ad
this Asa of economy it is
thought desirable by a few. To fita carpet
nicely to all the corners and little recesses in
any room may often necessitate some waste,

in
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especially if there are figures or scrolls to be
matched, and it aiso requires a skiiful hand
to fit the earpet to all the irregular places
found on any floor, however simple.

Another reason suggested in favour of rugs
ig that the corners and little nooks are the
favourite resort of moths. They doubtless

3 | prefer to deposit their eggs in the most inac-

foghi 'y,

PRI

t simply a_ binding, that could i

% cessible places, and by instinct seem to un-

derstand that by s¢ doing they have a more
hopeful prospect of securing undisputed pos-
session than-in the most exposed parts of the
room. Careless sweepers are great friends
to moths ; so few, unless under strict super-
vision,:are experts in exploring thoroughly
the strongholg.: of these alert and most vexa-
tious torments.

Again if a a carpet is made only to cover

“the principal part of the floor—square or ob-

long, according to the shape of the room—it

can be taken up with greatér ease, as often *
as may be deemed necessary, and will re- .

quire no special skill to replace it. It can
also be changed from one room to another
with little trouble and without refitting.

Here are some sensible reasons for this .
Now let us see

theory of carpeting a room.
what can be adduced on the other side to
offset these.

In an economical point of view it is doubt-
ful if much is saved. It ‘may perhapstake a
little more carpetingto start with to cover all
the nooks and corners under the windows, by
the doars, and "around the mouldings : but
bear in mind that a’carpet often requires
cutting to match the figures—almost always,
even when simply sewed in breadths—and
there will probably be enough that must be
cut off to fill a¥l these places. There is also
another point to be rememberéd when look-
ing"at_this plan in an economical. point of
views - ’

A carpet which is not fitted to the floor
throughout must of ,necessity wear out in

every irregularity.
there will be several feet of bare floor all
round the room, and, in sweeping and pass-

will receive rougher usage than if this edge
were fitted and tacked close up tg the doar
sillsand wash-boards. We greatly misjudge
ifina short time an orderly housekeeper

b would not be_annoyed by finding the edges

breaking and beginning to show
3pots on such parts a8 were nearest the door
or close to a sofa or arm-chair. If it were

re-

placed ; but when the carpet itself begins to

‘;f:;g”ontheedgesitwillaoonlooko and
Ve

8 s
It is true that moths are more likely to

some spots more easily than one that fills up
When used as a rug

ing in and out, the outer edge of the carpet

denosit their eggs in the small corners about.
the windows, washboards, and mouldings ;
but they are not always 8o fastidions. They
often seek to nest in the bindings, and, as
their tracks plainly indicate, they do not
disdain to intrude even into thé middle of
the carpet; especially in heavy .fabrics,
when they can settle down into the thick
tafted threads of Moquette, Axminster, or
Aubusson, fearless of the broom, if not of
the tread of many feet. “But even if they do
! select the irregularities of the corners, in
| preference to other spots, by so doing they
! have, in their ignorance, put themselves
: more completely in the care of a skilfal
+ housewife than they could be in less seclud-.
! ed places. With the lLittle bellows that can
i be procured, with a bottle of the best moth-
powder, one can blow the powder into the
smallest crevice and fan under the corners
of the mrpe&;lbnt if this powder is scattered
over the middle of the carpet, it can remain
there but a short time, before walking across
the floor, opening the door, or sweeping, will.
gmove it, without having -accomplished

uch good. In the corners and unused
places, the powder will remain much
~ longer, without annoyance to any one in the-
: Toom ; and, if-blown far under the edges,
‘when carpets are closely fitted, even sweep-
ing will not dislodge it. and it continues for
weeks, protecting our carpets from these
destructive little mnsects.

We also doubt if lifting a carpet often is
desirable. It is quite a tax—an addition to

the labour of a family which we think
| . dispensed with. It does the carpet
n

; but, if a large, heavy, sewed one,
it inay, by ri%ping through ro;ygh handling,
be greatly injured. A carpet. even under
the name of rug, is a cambersome thing to
take up and down stairs. and -is seldom
‘whipped or shaken without some rent or’
stramn, if done by hand ; while considerable-
expense is incurred if it is taken to a carpet-
beating establishment. All the i

secured by frequent lifting will not come
pensate for the trouble, expense, or annoy-
ance. :

The last reason against this new theo:
‘which we give now is this: We think thl;{
arrangement undesirable, because children,
old and feeble persons, or any one crossing or
entering the room in haste, risk severe falla,
We have known such falls, from mats o
small rug, and some very serious injuries by

ing g}peed up on halfway carpets. If

" one 13 feeble or in haste, he is liable to catch

the toe of the boot under the edge of a car-
| pet not nailed close to the mop-boards. Bat
" if not able to cover the floor entirely with

"

~
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m ting, we should doubtless be- contént

- half, as better than none at all,
= - Most of these large rugs are made of the
very best quality, woven in one piece with

. €laborate borders, and large enough to cover
* all bat a few feet of handsome inlaid wood

. floor,”round the sides and_ends of the room.
. They look rich and stylish,.but are not to
our taste. -

The rugs are very common in warm cti-
mates. In Havana, for instance, the floors
. are usually marble or stone. A rug of Per-

sian or Turkish carpeting, woven Tor this
purpose, and often very rich and beautiful in
colours and design, is spread in the middle
of the parlour floor. It strikes a’ stranger
- unpleasantly to pass up a flight of stone or
marble steps, through a marble-paved corri-
dor, and enter a parlour with the same kind
of stone or marble floor. It has a cold, uan-
comfortable, inhospitable appearance.

In the tentre of these parlours alarge rugs
or carpet, is spread, often of most exquisite
patters and wonderful richness. These rugs
are ben, fifteen or twenty feet long, and per-
haps twelve feet across.and often more, ac-

7 cording to the spa.cwusness of the room.
N Placed all dg6und, in the primmest order,

-are light, fanciful .cane, vnllow, or bamboo
chairs of every;comceivable description—
rockers, easy- chau‘, ‘and arm-chairs. Under

: each a small round foots of bamboo or
cane is placed. . All around ides of the
room are settees, or some. fancy seats ; in

alcoves or recesses somé quaint-shaped chairs
i of bamboo, with a pretty table of the same
BT material ; "but all have either a small rug for
each thh the prescribed footstool. -
N,ow, in a hot climate these rugs may be
deslra.ble, and after atime¢ one may learn to
. look upon them with favour. 'We have had
~ +  -but slight experience, but the little we had
was not pleasant, so far as stone floors or
rugs are concerned, and we should be sorry
tosee the custom a.dopted as a matter of
. chowe in our country.
- : ‘We fear these reasons for and against the
* jdea of mstead of car ts have not been
very lucidly prese ut , perhaps they
- may serve, as a pio eer pa.th for more skile
ful people t to explore and develop,,
M Just at “this” present time, whole woven
/L\ carpets, or those without seam, are “ sty-
lish,” and or called rugs, for what reason
/ we do not understand, as they cover the en-
tire floor in many .cases, or all but a foot%and
a half, or about that space, all round- the
. room, which is either hed with ‘“inlaid”

o

wood-for the border, or with plain filling.

.- Most of these so-called rugs are of the !
richest kinds of Turkish, Pemarn, Axmin-
M:er ete. -

HOW TO GROW OLD.

‘* What is'age but youth’s full bloom ?
A riper, more transcendent youth 7"

We have bzen repeatedly requested to ex-
plain why ladies are reluctant to acknow-
ledge their true age ; but we doubt if this

folly is very common, though one can ; ’

imagine some few plausible reasons for
reticence ; and there may be' as great a-
variety of them as there are individuals weak
enough to feel sensitive a.bout such revela-
t.ops.

In early youth each -additional yw is
hailed as a mark of honour, and our little
ones are far more eager to magnify than
ladies are supposed to be inclined to subtract
from the full number of years. -

1 am almost six,”;or, “I am past ten,”
replies the minia; man or woman, with
an exalted idea of increased importdnce for
every additional month. Nor, as they pass
from early childhood to riper youth, do they
hesitate to give a prompt reply wyhen _ques-
tioned of the age, provided thejinguiry is
properly made, and by those who have any
right to such famlhanty

However there are those who,,havmo
passed beyond the feens and rapidly nearing
the fatal thirty,do shrink from sach inquiries.
In one over-sensitive to ridicule this
is not at all surprising, because the term
-“old maid” is often used jn awmost offen-
sive manner. That thefe are sorhetimes
peculiarities in this class of ladies may not
be denied. Some are so unfortunately con- ~
stituted that they are a burden to them-

selves and a torment to all around them,, :

meddling, interfering, and ready to promote
dissensions and bitterness as far as toeir in-
fluence extends. .. young person whose
life has been closery linked with such speci-

mens can scarcely avoid a feeling of repug- - 3

=

B

nance at the thought that that offensive term 2
may some day be used in connection with 2

herself, and may be tempted to hide her age
But 1t should be remem- -3

by _prevarication.
bered that gossiping, meddling, and intrusive
dictation arésometimes found among matrons
as well as with elderly maidens. -

The mistake of our young people lies, we
think, infostering false impressjons; in yield-

ing without protest to the popular . heresy »

that an ‘“ald maid ” must, of n

’

be %
disagreeable and troublesome—and  thit '#

from these peculiarities is no escap- .

Ab
‘On the contrary, our dt:ﬁghters should be § a5

taught that it rests almost entirely with
i one's own self whether, if living in “single

blessedn&s, one shall be the bugbear of tne :

axmly—the dreaded and shunned ogre o

stance:
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the nursery, and the sore torment from
which all young -people flee in dismay—or
the idolized ‘* Auntie,” to whom the- baby
turnsfor ever-ready amusement ; and towhom
the weak, the helpless, and the young look
in every emergency—next only to the
mother. Who binds up the. cut finger, or
bathes the bruised head when mother is not
Dear. so pativatly as the gentle ‘* Auntie?”
" Who heips tae careless cBild in the neglected
lesson or forgutten work—shields from cen-
sure—and by bher pity and tenderness leads
tie little culprit to repentance, and toward
. reformation—when rebuke, or .punishment,
taough perhaps deserved, might have made
the child bitzer or defiant?  Who is -the
angel of light and comfort in ‘the sick room ?
Wio is the sweet counsellor and trusted
friead, in all the hittle secrets and mysteries
of youth? Who rejoices in every hour of
prosperity, or mourns most deeply when
# clouds and darkness gather about her loved
# ones? The maiden sister or aunt, who, with
4 _no husband of children of her,own to call
3 - forth her tenderest love, pours out the rich
E

'

VR AR W S B 0 1 AR

N

treasures of her heart, and adopts for her
very own those who make a home for her,
and give her cheerful reverence and honour,
These blessed ones have no hesitation in
speaking of their age, under proper cichm-
5 Sstances. - ’ A

: But there is a class of ladies who endea-
=% vour to hide their age even at the expense
; of truth—the mothers who love dress
% and fasiionable life more than their homes
-and children; who, to secure the compli-
ments and attentions usually given to the ]
Young, keep their daughters ir. boarding-
schoois away from home as long as possibie ;
who look forward to their children’s vaca.
Gon with dread, and see their little girls
s200t up into beautitul and graceful women
With dismay. Everyadvance toward maturity,
is to the vain and heartless mother an in.
¢ dex to her own age.

The fashionable woman, with two or three
¥oang ladies by her side, is not the one to
£ Whom brainless fops do homage, or to whom
2 toe “exquisite” lifts his beaver with the most
devoted eagerness. Her cheek may be soft
;-and tinted like a.shell,” her eyes flash
3 brightly in the senseless badinage or stereo-
4 typed repartee of a party, or, bashful as
“*sweet sixteen,” droop in well-simulated
modesty, to compliments that no noble man
& would dare offer, or modest matron receive ;
% bat. with these younger and fresher beauties
% Dy her side,she soon perceives that her power
2 and glory in the fashionable world have
& devarted.

Sach women dread old age—witn reason—

every known rejuvenator or cosmetic, even
at the risk of health or life, they can ward
off the dreaded foe. Oh, how many tempta-
'tions to sin surround them constantly,” and
how much misery they are ‘‘sowing for their
reaping by-and-by ! How much exquisite
an

[ their lives tosuch unsatisfactory enjoyments,
away from the safety and love of home !
When old age, and all its infirmities, can no

longer be warded off, what“bave they to

neglect? Their daughters, just “entering
upon the unnatural and unhealthy excite-

have néver been taught to respect or love
their mothers, and wilknot give up their own
gratification to soothe the declining years of
the mothers\who never gave them love and
tenderness, and who are made prematurely
old and helpless by former dissipation.

How different the lot of those mothers
who have made home and home duties their
pleasure, and, having tried to d¢ their whole
duty, shrink not from wrinkles, gray hairs,
or old age, but, keeping their hearts young,
find increased happiness and honour in every
added year, rejoicing with joy unspeakable
in the love and devotion of children who have

seen in their mother’s age but the ‘‘sunset -

breaking into day !”
MAKE NO HASTY PURCHASES.

There are a- few simple rules which it
would be wise for the inexperienced to keep
before the mind when making any important
purchases, and particularly if on so large a
scale as furnishing a house. One of the great-
est temptations will be to overload or crowd
the -rooms—especially the parlours—with
every variety of stylish furniture, often un-
necessary, besides being inconvenient and
cumbersome. This is a common mistake
with young people, if they bave not been
taught the importance of ‘‘counting the
cost,” and carefully estimating what the
sum total will be. Our best furnituare stores
are so full of rich, choice specimens, that
they fascinate and beguile the unwary,
who are in danger of vielding to the
spell. Without a thought of the pos-
sible want of adaptation, of many ex-
quisite articles, to the style of the house, or
the peculiar construction of the rooms which
their bargains are to fill, they buy recklessly
much which, when delivered, will prove in-
harmonious, and be a perpetual source of
annoyance and dissatisfaction.

First examine carefully the house to be
furnished. Take notes of the size and shape

Jand will not acknowledge it so long as, by

of every room, Make a note of every recess,

real happiness they barter when giving

look forward tobut discomfort, repining, and

ments and dissipations of fashionable life,.

RO T
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daal taste, comfors. and eromstass. ZX Wizg 2xiended’ research through unwieldy
mz:stnotpermzmﬁesrf.z:rxmz mm azxd ponderous dictionaries '

chase. Zomd Srvash.

Each' article shoaid e exmmes zm=r"w - A ronch atoie, called camelinam or came-
to learn if the maserfal s gwei zae ke e  ~rm. %2c anwdactured from camel’s hair
well and neatly done. Maze zTome of spe  Ir zm:dert trmes and the Arabs still make
* things as seem most Cesiratie ; aac IzTong ZGESE amis and wearing-apparel from it
all particulars. and each semrSa=y. sesss Tze French nse 1t In making hats, and the
deﬁnedlmtnx:.mme‘.r £ zrtes 7 e o8 pmris of the hair are sent from Smyrna,
all-mportart memoraaiom o erz %~ Cemsiarnmople, and Alexandria, to manu-
be no danger of esoasien-. 3 W= e W2 | Zewlre Ipe penclls msed by artists.  There
WHEOTE mEDT ZIT7 TR B I x?&zaecmhs—the black, red, and grey.
home. and after resting TTens. TETE® e Toe kiack 35 the best, the gray the least
day’s work awar ::tmme wArTsrw oF IEe TRotsiue.  1ios 38, we Imagine, nearly the
store. Ifthe Badly Salow=i = Secmme  zagent «f auy mse $0 which the camel’s hair
painfuily weary. sie ol = sy A.\,a.__e = oo
of judgnr omeedy z LT 2 2 The shew] spoken of as the camel’s-hair
resc will assist ome WonderTm_F Zenife stzwl 3 the India or Cashmere shawl, made
what things are best alagtet oo Sie Irowe Tom dhe fpest portions of the fleece of
which is to be Sruished. s w1z Zcwewsr ke Iliobet poat. This animal is found
beantiful wouid be Tenmoraa 2= dhe eud “dry tablelands of Thibet,
One day of prelimiacy Tesear—2 & 2% ex- Zumamm v sixteen thousand feet above
cellent preparacion @ e seemnd Zzrs The Jerel of the sea. This goat can be
work. Bat never forres wile masTry e Tzef I Tmany  oiher countries, bui
purchases. that o mem mose te anwiel. | ibe wiel deteriorates as it descends from
In the midst of s many asermetions S =2 % T&irTe bome: and In the sultry plains
«uires mo Lttle seffconori 3o =SS sie oag- <€ Eondwelan Tt 3s scarcely more valu-
ing kobm(“‘*m o ong sy mors D T 3 Ziue Tham tbe bair of the greshonnd. But
so beaatiul 7 Waes szeh szoase T S = .&utmmvmmhel"hm its fleece is
be neederd. it S sade o emnclice EaT We umz Zwd sUKY, Sstralsht ‘and white. It
purchase should De, 33 Jeast Selmvel Tiers Semesimes measures more than a foot and a
will be time emcugh afzer & staer awwcies s m kength Ilhng M rich beary masses
have been sent home ae eac=tx"F mmmagwi T =imer side of the back. . It is usually
to buy "msttmmzw Zhex seemp oo wr grey with golden or tawny
desirable. sps.  Some parts of it are  white. 3
Ancther thing mms: ne fte Zrrwmem— Toss= gmais bave been introduced into -
nxmmv.mmvm zs SEnoen cemands, | Frmmee  and but their . wool 7
and which are really = gool ==z Tms e Seemmpes euarse and harsh compared with
‘a{bwai—meeé.xtm——nsc:rm wigeh grows high up amid the X
home, which are Tmemrs e - smows«f the Tiibet mountams. The An- 3
ingy undesirzble It 3 esomwy resilenes. o ook ke the Thibet has a long $
unless one = so = ma’ﬁw Fmey feeve, but mnstead of being straight it 3
in the centre of a large vz = Zr  Zals I beantaiul sitken rin 2
worse than Eving Iz the cr_mm - X 35 umder the Jong fleece of the Thibet =
style being there muet mors mesoratie ToaT mmmnoeedmglysoit material—too %
- in the city. Zve Jor
Heavy damask coriaime »ith —iefr wite oxpd. whichis msed in the manufacture of

For haix, and 100 straight for wool—is
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the famous India or Cashmere shawls. It
will probably be impossible to introduce- the
shawl goat into France or England success-
fally. .

Tjixe genuine Thibet wool has been brought
over to England, from which the finest Pais-
ley and Edinburgh shawls have been made ;
and the English have had manufactories
in Delhi and Lahore, employing native
weavers from Cashmere to do the work, but
all shawls made in these estallishments lack
the richness and delicacy of those made in

3 _ Cashmere. ~They are coarse and deterior-

ated in comparison with the genuine ar-
ticie.

It is impossible to account for this supe-
riority. It is sometimes attributed to the
peculiarity of the water in the vale of Cash-
mere, but most probably there may be found
a variety of causes. The fleece i3 brougit
from Thibet—a whole month’s journey to
this valley—a region of the most wonderful
Joveliness, and here these ceicbrated shawls
are made more perfect than on any other

The great mart for the wool of which
shawls are made is Kilghet, twenty days’
journey from: the northern boundaries of
Cashmere. When received, the wool is
separated with the greatest care, fibre from
fibre, the cheicest being set apart for the
most valuable shawls. There are two kinds
of wool—the white, which can be easily
dyed. and the brown, gray, or ashen colour.
The latter, not being easily changed, nor
improved by dyeing, is used im its natural
colour. About two pounds of either are
obtained from a single goat once a year.

After the down has been separated from
the hair with much care, it is washed many
times in rice-starch. This process is con-
sidered very important, and it is to the

.. peculiar quality of the waters of this valley

that the inhabitants attribute the unrivalled
fineness and richness of the fabrics that are
manufactured there. After the wool is thus
washed and cleansed, it is then dyed and
given to the women to spin. One-half the
weight is lost by these various manipulations
before it is woven. The yarn is then given
to the weatvers by the merchant, who either
secure a number of shops, where the man in
his employ works for him, or he gives the
yarn to overseers with full directions for
the colours and patterns, and they manufac-
tare the article in their houses or huts,hiring
the weavers themselves. The overseers earn
from six to

‘Weavers about half pence. Four
persons are often employed a whole year on

74 <une shawl

Carpets and counterpanes are made from

ight pence per day, and thé"]
& and a balf penc

the coarse, long wool, which is rejected by
the shawl-manufacturers. The common in-
expensive shawls are woven with a long
shuttle, but the finer ones are worked with a
wooden needle. The Hindoo weaver has no

| knewledge of mechanics. His tools are of

the most simple kinds. He winds his
thread on a distaff, sets up an oblong frame
or loom, and then begins his work with this
wooden needle. Of course his mode of
working is very slow and tedious ; but thus
far no machinery has been invented that can
give such fine fabrics as those made in this
simple manner by hand in the rude huts of-
the Hindoo.

“For every colour they use a separate
needle, and the more colours the higher the
price. Not more than a quarter of an inch
can be made by three or four persons in a
day. Many of the most valuable shawls are
made in separate pieces, in different looms,
and each piece, when finished, so skilfully
jointed asto tax the most expert to. point
out the places where they are united.

The labour of making a shawl is divided
in order to hasten the completion - of the
shawl, to protect it from insects,which might
injure it if the work were protracted. Some
of the best shawls would occupy three 'vears,
if made entire. The pattern is woven or
worked in on the wrong side ; and if a new
or very intricate design, the overseer stands
by constantly with the pattern before him to
direct every step. Both sides of a real
Cashmere should be alike, although, in the
wearing, one side is called the rough side.

The work in the vale of Cashmere is not

‘as extensive as it has been, from many

causes. The Janizaries dressed much in
shawls ; and their destruction, the loss of
royalty in Cabul, and .he ruined finances of
Lucknow are some of the causes of the de-
creased demand for- the elegant articles.
Under the Mogul emperors, Cashmere found
employment for thirty thousandshawl-looms.
During the reign of the Afghan kings, there
were not more than eighteen thousand in
use. At present, not over six thousand are
employed. In part, this great decrease may
result from the sale of the English imitations
among the Asiastic %eople. At first the
pretty patterns and brilliant colours were
attractive ; but, lacking the softness and
warmth of the genuine article, they soon lost
favour and are now much neglected.

The tax levied by native princes before the
shawls are shipped for France and England
is enormous, and is increased with every

. There is a duty on the wool as it is
gathered on.the mountains of Thibet—aduty
on cleani washihg, and spinning
—a duty on the sales and importa-
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tion to Cashmere—em the thread — | some rich-coloured carpeting fitted all round m (:{e
on the fabric while yet m tbe loom—Jiees to | the room, that equalled in elegance any of ‘?nm
brokers and assessors, she duiies from Kil- | the more expensively furnished parlours. A :;:
ghet to Cashmere, from Caslumere to Amrit- | square of velvet or tapestry carpeting can be i
sir, from Amritsir to Bomisy, and while at | used, with little danger of tripping, if there vast
Bombay, and tie msaramce—all this before | is a centre table put upon it, as the carpet ft o
the “‘far-fetehed and dear-bought™ luxury is | will not extend so far as to give any excuse ‘%fl;lé
landed in England. N for stumbling. In cold weather this may be e €
We are indebted o *McCalloch’s Com- | desirable, but does not add to the elegance = 3 . ' ™
mercial Dictionary,™ “ Applesan’'s Cyclope- | of the room. i : =S :{ile
dia,” and the “Emcyclipeda Br ica,” | The dining-room may be covered with < b
very largely for such mivrmation e have ' matting and be serviceable, because the aoan
been able to collect. i crumb-cloth or drugget, on which the din- E:s!’f:
[ . ing-table must be placed, should be large ‘:F’
COUNTIRY HOMES. enough to secure it from rough wear.-- This k
border, the centre piece, and drugget can be requi
A, California lady wries = i | easily taken up and shaken often enough to very
3 ; keep moths away. comfc
“ Our pariour and i Toem open ntoeach . California friend does not think sive,
other by siiding-coors: Oar dusiy summers and | the cane, willow, or bamboo furniture the c
romping forme @S to think of centre ' % ’ - P these
carpets for the foors: oan. belore completing | comfortable, and  woollen is objection-
our arrangements, I wish 30 inguire if these | able, because so easily ruined by rounc
tc:.gm mggmbes_a?magmhemdj' | moths in that climate. She inquires ¢ if rewa.
.. B Toar mmrﬁ T o e o . | cretonne can be used without the necessity of - CUR
o - edges, ete” i re-stoffing the furniture everytime the cover :
ot | needs washing or renewal, or if that material F .
These centre carpess are nsually made of | will be "out of taste, as seeming to cover ol
velves, Wilton. Swmimster. and the heavier, | something very nice.” nia ,f
more expensive kmds.  We bave never seen . Crefonne Furniture.—When cretonne is may
any made from iImoraim or three-piy ; but « worncut or sviled so that is becomes neces- ;ncer
there is no reasom way breadths of these * sary to take it off and recover the whole set oors
cheape'é\ carpers snowid it be sewed together of furniture, it must, of course, be retied or hCu
and finished with a Bweder of stair-carpet- | rebutwoned ; but, unless the springs bave those
ing, or the wide burders thai are made for | been broken,-there will be ne necessity for m?ﬁcv
other carpets. Ir this way a very handsome re-stuffing anything. - tains
centre carpet may be secured, with compara- | A8 a matter of taste simply, nothing can Jectir
tively very [itiie expemse. - be prettier than some of the beautiful pat- fatl{.pe
These squares, ¢r <emire preces, can be ! terns of the cretonne. The softness of the clear,
tacked down. 3»d e be easily Lited for : cloth, the delicacy of colour, the graceful- ?0 th
T amnd replaced with very little trou- | ness of design, make it one of the most de- _rom
ble. t we wouid mk ke to Insure the ' sirable and attractive materials for furnish- 1\§n.o*
habies from mary a tcmide. and seme severe : ing a country,or summer, home that wehave I wiss
Alls; and tie oider members of the family | any knowledge of. It is strong—wearing oope
may be thankul % they eicape without some . extremely well and does not soil or fade so band
gericus accident. winegher the is be | easily as one might at first imagine. One of cherr,
nailed or unnailed. We shink when fastened | the most bewitching houses we ever enfered £ F2Per
down, however, ey 2re eTen IBGTe UD- i was near Jacksonville, Florida ; and in this 3 shou?
safe : for, If the fust <adches upder the car- ' fairy-like home almost all the rooms were =3 Ebbc
pet when nailed dewn. 33 does not yield so | furnished with crefonne. It was alarge. 3F .5 -
readily, and the fall will I more injurious. . commodious house ; and that it had been =% 8 han,
If one cannet have a fwor.covered all over | planned with great skill and ' furnished in 3 the ¢
with carpeting, a maiimg 3 in our judg- ' perfect taste must have been apparent to_all 3§ one
ment, much to be preferred fur warm cli- | Whoentered 1t. ‘The furniture, of unique, 5. parlc
mates. To be sare, the matting is not so , fanciful, and graceful patterns, was  all gant,
durable as a good imgraim or three-ply; but | covered with cretonne, of exeellent colour and 3 n{f W &
then it Is very mzech cheaper, and there are | designs, but each room different : soft, fresh 2 them
kinds that wear well, and are exceedingly | peas-greens, delicate blue-and-pink grounds, } uc;];nc
pretty. Even in bedroums, if one can secure | with trailing vines, and flowers, and %rere and 4 Iw I_cr
a little care amd jwa In moving bed- | there birds’ nests—young birds and_their 2 0015 r
» room furniture. they will last well We | parents, with the bright-hued Southern 3 x
have seen rocms covered wWith the plumage—for the aﬁu‘lours, . sitting-rooms,” % ’.’;]"‘WIE
.and some cozy, small side-rooms ; and the § C-¢oF

handsome Japunese maiting, and a border of

T
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more sober, quiet browns atnd oak for halls !
and dining-room. White lace or maslin ;
curtains, with cretonne lambrequins shaded :
the windows. Everything in all the rooms
was in perfect harmony, either by similarity-
or contrast ; and wherever allowable, cre-
tonne was largely and successfully .
Where trimming was needed, heavy tasseled
or netted fringe of cotton, eitber white or
~.shades suited to the colour, was employed.
~ We think both pride and taste could be as
abundantly satisfied with a house, thus fur-
nished, as if-millions were at hard to aid in
lavish embellishment. “
There are very many simple contrivances,
requiring someé patience and ingenuity. but
very little money, t:at give an air of greater
comfort and cheerfulness than rich. expen-
sive, and elaborate furniture can "and then
the couscious independence of having secured
these comfortable, if not fashionable, sur-
roundings by one’s own labour isa great
reward. ,
—_—

CURTAINS FOR COUNTRY HOUSES.

Failing to finish our reply to our Califor-
nia friecd, we now add a few wonds which
may assist her, and perhaps others who are
uncertain- how to manage curtains for glass
- doors or long windows.  *

Curtains. — Large double windows, “or
those that open length-wise like a door, are
difficult’'to fit with lambrequins. and cur-.
tains ; but a light wire or cane frame pro-
jecting from over the window, deep enougix
to permit the blinds and windows to swing
~ cléar, can be fastened above the window,and ,
both lambrequin and curtain suspended
from that with very, good ~effect. There
is nothing more refreshing than plain white-.

e looped pack on either side with a broad
+g band of insertion, ovér blue, green, or
so cherry ribbon. Or a strip of wel-glazed
ot per muslin looks as well as ribbon. .There
“‘,‘1 should be a broad hem on each ¢artain, with
15 ribbon or paper muslin laid inside the hem.
e By joining the hem to the curtain with’
ze. a handsonie insertion, and sewing a ruffle o )
< the outer edge of the broadhemneatly fluted,
a’:ﬁ ohe secures a charming efect from the
‘% - gant, but difficult to do up so as to look ltke™~jecfing half a feot in front.

new, and somewhat expeasive if one has
them cleaned by a French cleaner-;. and are
10 more beautiful than these Swiss’curtains,
which can be easily ¢leaned, and fluted, and
look new each time. - - o
Lambrequins, made also of white Swiss to
match the curtain, produce a very airy,
cheerful effect, or the lambrequins can be
.~ :

Swiss muslin curtains, open in the middle, -

made of damask, -or cretonne, with its ‘riz:h,
soft coloars and trimmed ‘with heavy fringe.
If one'ix:sd lg:conﬁthgenhe;bin one’s gwn . skill
to cat 3 pe th requins, any u
holsterer will shipé them, and ‘then yit ﬁ
easy work to trim and put them up. -
Lounges.—Very pretty and’' comfortable
loungés can be manufaetured at home with
littie trouble or expense. If the husband or
sons have any spare hours, or gkill with saw,
baumer, and nails, they can.saatch -leisure
moments now_and then,and make the,frame;
or if they are not skilful. a carpenter; in an
hour or two, could’'make it and give it a
proper shape to suit the part of the room
where it will be put.  After the slats are
na:led on, if there is any place.near by where

a few springs can be obtained, they wilf
make the lvunge much more comioriable; -

or. better than ahy springs, som€ of the
woven wire—such as the wire-woven mat-
trasses are mase oi—would - be the most
comiorzable.  Over thespring, cotton bat-,
ting. hair, or moss'should be” laid, then " a
thick, strong canvas or bayging that the

springs may not wear the Batside .cover.
. Wisen this is nailed down smooth and tight,

taking care that the stuiiing is spread on’
evenly without lumps or hara-spots—put on
the cretonne chintz,or wodllen outside cover,
and.nail it down strong.  Finish by nailing
with brass or black nails, a gimp and fringe
—piating or rusle—to cover the edge and
you hate a nat lounfe, quite as comfortable
as most that you buy. Three large square
pilows, filled with ieathers, hair, moss, or
‘“excelsior” (a kind of popular-shaving made
expressly to pack furniture in), and covered

to match the loange. are a great conveniénce -

for a straight lounge, placed as it should be
close to the wall. :

T oilet-Tahizg,—We are happy in  a toilet~

"tabie, presented by some,dear friends, which

is both ‘useful and ornamental in either city
or country. .

Four pine-hoards are nailed together form-
ing a box about the dimensions of a medium

*bureau : the back, front top and bottom are

complete, bu taeends are open.’ The back

‘rises about four feet and a _balf above the

point where it joins the top board slopiig
till at the top it is not -more than. a foot

parlourcurtains. Lace curtains are very ele- . across. On this is nailed a half circle, pro-

This skeleton
box is covered with delicate blue Silesiz or
French cambric—not paper muslin—whica

-is nailed all around tight, except the ends.

Thoere the cambric is onily fastened at the top,
and let loose at the sides and bottom ; and
thus the inside of the box may be used for a
little cioset.

The blue cambric is covered with white
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dotted Swiss muskn, with a broad hem sk Teather ar itmres 40 ome side of the box. and
the bottom and two deep tucks above, statfed_amd evwared and trimmed as described

both finished with narrow lace

edging | ed abowe ami thos vot only the footstool or

Orver this 2 valance or flounce of the same - ottomux &= sermred but a box for prices,

material is nailed at the top of the table, 2 work or axyziing necessary.

little” full, hemmed, tucked, and trimmed
itke the underskirt This is caught up o
:esbaom at.the front Round the top a
leating of narrow ribben is nailed on with -
fine brass-headed nails, and an edzing above
andelow the ribbon.  Long loops and emids
of parrow blue ribbon are Iastened . the
tre of the top, where itis festoomed ups
andat the end of the table.
In‘the cexntre of the back board, kalf-way
to the top, the board has a piece cut ou a
foot and a lsngand a fot wide. Round

this is the narrow ribbon pleadng and om

each side a lace egging.  In this open Face
is a fine mirror. fistened on the back wizh

cleats. From the hall circle at the top 3,

long cartain of dotted Swiss musim is n:n.eu
a kitile full, openinz in the middle. and Zas-
tepedi with a bow of blue ribbon, with
broai hem and tucks. edged with lace itke
the boitom parz. This cartain falls apart,
from tke mirror. leaving that and the mble '
op=n, and reacies mpearly to.the foor. das-
tezed at each cormer of the table with bows.
This is one of the prettiest toilet-tables we
have seen. bat pooriy deseribed.  OF course.

other eolowss—pink, bud lLizht-greex or.

violet—can b2 used to correspond with ke
rest of the furnitare.

Bmcl‘efs.——Pmtty and very useful cormer
brackets can be shaped ard made withoct
difficaliy, and covered witt embrotdery,
damask, or reps. Round the sheif or bracket
a piece of the same material with the furm-
tare cover or lambrejuin may be cxt I

ints or escailoped and finished with keavy
iringe. These pieces are often behu-_hv
embroidered on Java or canvas, and the

In this case
mm;«»m@tﬁe bottom to
mowe o wben dled, without trouble
'D:.ﬁemm}r a Jew of the comiorts. con-
verences &md really elegant articles that
@ e mmxxoacsared by ope’s owa Ingenuity.
sicillc i perseverance, SavIng g moch morey,
and “mr more somfort and pleawre.
Ln.m.‘)re«m and walanees for brackets or
marmis " —Ex 2 made of black farmer’s
sagm. ami Seweers. vines. birds, etc.. placed
on the semw. bs boidon-holé <stitch in em-
brotdery-= v are beautiful

Yy ASTED TIME?

A et =rwed A Thonchtless House-
Ekeeper” s heen kanded vs, evidently writ-
ten Tmisr ghe Togression that directions for
systemadne 18 Thoronsh cieanliness, in every
QeparTIEmy G ::msehold labour, are snares
W cam zwwary women, and hold them
o mumiirased drodgery.  If our suggestions
lemiany 3y 3=l a1l a suitable regard for
DEeAITESS ST T Deeessity allow no time for
other &t IpIranT &Imm we greatly re-
zes I I s 3sa we'ﬂ-grmded impres-_
Sor It mress e e resnlt of a maost infelici-
SNuS mumde o EXDression oD our pan bat it
does mog chmmre ozr firm helief in the neces-
sity of e compieiensss and nicety with
whick 2 wark should be done—not for the
sire of mextness alone. though that is of suf-
Zefens Drpporsanse. but becanse In the end it

13&%@@‘“ mma strenn't.h, and
momew.
We @o —ot oopose 1o discuss -this
“ Thowriess Hopsekeeper's” complaipt at

bracke’s when finished are guite ornamenal

as well as useful Leather wr_ka. or pime
cones varnished, are olten worked up min
very fancifzl brackets, a.mi areqxxbastmng
and durable.

Fooiztools ard Ottomans may be manuiac- !

tared oat of old boxes. peck or hali-bushel
measures, or long store boxes. Nail old bag-’
ginz loosely on the top. ] xen-mz one side opex

\

all fir o= ow= Justifcafion, but hope by a
‘ew more words am this snbject to convince
ke imewperhensed $hei irpe cleanliness—even
he moss Sesmdons precision—aneed not con-
SIme S sk esous fime as ma.nyare
mm.crm

Wiliz mu_m.&tsmmmchmble

Inferemes, IF we soxfess $o'a suspicion that a
desire: 5y exrpusy ooes time In more ennob-
' Eng 35 not always the troe or most

4ill you have filled it evenly and plumpiy ™ potent chiszmmm 0 eareful housekeeping? Is

“fnot too hani: with cotton. hay, moss, or- une:e:mt:x_.«mxemab 2 A

excelsior.
all round the sides and over the mu. amd

cover with embroidery, or with material to PrUtEsss ot s Kmd ?

‘ittle disin-

Then nail the canvas very tightiy - clinativr o> Shes partienlar form of employ-

ment wirch 55 iruly ab the hottom of most
Wonld not ““a.-little

match the farn‘ture. Cove-;heem with more Seem & Iomee more slomber, a litte

p or fringe. Nail a pieve of on clogh mce’_u.._..g”".me}mcbtosxeep,

gim)
over the bottom to make it slide easils

the carpet when wishing to move 1o

be bet-

over , wr relshel mm 1o be up bright and early,
Or ; “puzzmg e Domse 30 Tights. ™ looking after

tnetopmvbeassenzﬂbvap&eceo: strong | amd recswimg Exile mistakes, or starting the

.
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machinery for she day’s work satisfactorily ?
Or. perhaps. an zmmmmely call, «r the late
farewell of & gwest the mght before, may
h:xvetakenene:mmammmbookamd
left i at ao wntorizmate sentence, which
keeps the mind m sv aneomicriable and im-
patient astate of expeciancy thaithe tempta-
monmverymmanxymmghﬂxenm
morning s work I & IMa5T CATeless IManner.
Our ““Thoughides Homsekeeper —this is

a nom de pinme of her ¢wn—says:

I=xs article on dusting.

wtha.rmmmfw’w am oid s1ik handkerchief,
ch.zmoxsmmiz&h,mhe.low‘ and try
falfl B

Now this mmst de a very “Thonghtless
Housekeeper™ imiced. and very Inexpericnced
if she does mox Emow dha: 13 will take
but a small portiem of the early morning—
not very muel sMnIer ihan 1t mast have
taken to comcoct tHaT DoTE—0 carry out our
directions to the emmex.  Let her, Ior once,
get the ~oid =ik ZandRerchiei™ and other
needed mmplements, and wy 33 faithinlly for
one week. am: see = 3iis mmouniam does not
speedily shrink o 2 mole-bill of very small
dimensions. We aIvise onlv what we have
often tries amd Z=el exmSaent that by work-

inz systemziicaly @D @n be particalarly | late hours and 1‘:11Ll'.L‘:‘C[*.Olix'33I Taboor.

emm:, and yes aiwars Znd 2 good portion of
time for other dmiss—so care jor the
children, to seek the comiort and bappiness
of the houselold zeomrally, to enjoy
society amd soefal FEe mm a  proper
degree, to kelp the needr and show kindness
to the sick and sorrow=al. Oone can be scra-
pulously neas and yet Snd leisure to readand
mbe,mmme mmnd, enrich and en-
large the undersanding, and looking to
“ gar Father~ for helip and gmidance, give
heed to the weifsre o the *¢ fmmortal soul.™

Yet tolexm w Goini® easily, and with
dextemwm,:smtnerork of aday,
but cometn by esperiemee. I faunght by a
a;ﬂfu[gmi&e&ma.ﬁzn‘]’hm&,x‘becomes
a“second natare,~and the work Is performed
easily and matoraily. To those who have not
had early mormimz It 3s.5or a time a hard Jes-
son, yet one thas each iial Hghiens. But there
are certain condies thad 1 18 absolutely
necessary should be complied with before
* the yuLebemm easy and the burden
Light ; * no mere, however, in this than in
allxmpartzm: duties. We have not found
that those mist efcient In domestic affairs,
or the most earnest and saccessiul in seli-

culture,’ can afford to " et the s=n be Zar
ahead of them, on his mormimg Jucroey, be-
iore they also are ready to conmmence ther
own day's labours; morcaz we see thal
through thedaythe:e s [edsire f.mm:m:
hours of gossip or fashiomable cals Time
enoughforaﬁnse:mLmezum
Iittle to be squandered fonitsaly: -

If any housekes; wﬂmk.aﬁrnsmg
a fixed hzbit,andsee tﬁzt&:ermdn:;chzs
follow her example—provided she 35 oblized
to have any—it will not tzke mzzy weeks
for even an inexperienced ome to lezrn that
all the little niceties that at Srsz seem bur-
densome, but which givean air of mein=ment
and cheerfulness to every horme, can be
carefully attended to before the fzmily are
mdvtoa&em.b!eat the breakfast wabie, o,
i there is no servant, can be =0 Zar adjusted
as to make the morning meal pieasaxt and
comfortable. A very shors iime, ater
the family separate, will serve o acomm-
plish the rest of the dusting amd
and one can_pass on to other duties with a
quiet conscience. There sy mmmeh e
gained by early rising, and the exiy
hboumseemsomch[ashmmnamm
broken in upon. that we eanmot Hxs dink If
those who are now se ready to ouT
suggestion, as over-pmx W o
the experiments, they would 5 95 wmeh
pleasure that, when once the &abiz has be-
come firmly established, &t wonid e 2ard o
persuade them to go back to the oid way of

<2

Too large a circle of calling as zaizzances
lsnotcondncrvetoguocmmm )
self-improvement—at least. we ezmmot Im-
agine how it can be, It = Tmpuesizde t0 per-
form all the duties that m==: Sewoire om
every housekeeper, even if shonziiless or -
experienced ; or to have time Zor ume's owa
culture, (r for works of mercyw, = hours ars
frittered away in mere ceremecioos <alls
Aside frdm the waste of time, alarge cizcls
of acquaintance is oot Improxing or zal o
enjoyaple as one more select. IZameias an
extensive calling mmmmm
or pleasure can spring frome iz ?
to converse om anything ¢i Cweress? The
weather—which Leeps on the evez o wneven
tenor of its way ed Dy oy oom-
ment—and what bas Dee:*., mow 1K, e
pv'omzm‘bobe,thenext Gay's siorm ar sun-
shine, i3 evident to eacn Imiivic—al and
needs no words or time wasted wmpom ik
Therefote,mdlmﬂsz:ealwzw:nmmg-xi
degenerating mto mere <p, i Dot Into

something worse. This s bad forazl com- .

cerned, lessoning the spirit of kindwess and
benevolence that should be ﬁng;mg
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motive in social life and deadening one’s own
moral perceptions.

To say nothing of the practical—or even
manual—labour that every sensible house-
keeper must feel should come under her own
supervision—not to be delegated to others—
we think she cannot be truly happy if a
large amount of her time is devoted to even
the best form of social Efe. For to do that,

thing, occupying all the room on the stove.

. Wecan never do anything else when that it

if she.is blessed with children, the care of .

1 and many other important dunties

must be left too much to the care of em- ; secure the proper attention ; and one may as

" well do the work as be compelled to watch
ought not to.be expected to supply her .

ployees, who, however good or well-meaning,

place—especially in the care and influence
of the little ones. Bearing all these respon-
sibilities in mind, we cannot but think that,
instead of dwarfing the intellect, or neglect-
ing the soul by too exact or fastidious neat-
ness, there is very much more time spent,
and more danger incurred in yielding to that

which custom and etiquette have forced !

upon woman, aid which profiteth not. than
the most scrupulous neatness can bring apon
her.

Xow we are confident that our view is the
corre~t one; but if not cleariy and brilliantly
stated, will our readers kindly remember
that, while we are trying to write, we are
nearing Cape Hatteras—a ccold, fierce
storm is hoWwling about us in a most threat-
ening manner, the ship groaning ard quiver-
ing like a wild bird just in the snare—and the
writer is fearfully sea-sick? Bearing this in

- mind, kind reader, excuse all defects, and

we will retire, boping that you are salfely
sheltered in a warm, happy home. surroand-
ed by your nearest and dearest—whom may
God preserve !

HOUSEKEEPING MADE EASY.

Every few months some new patent is
brought before the public, which in the par-
ticular department 1t represents is to insure
us such wonderful assistance that what was
once severe labour shall by its ministration
become mere sport, or healthful amusement ;
bat having tried it, we do not find our toil
much diminished, or our leisure hours per-
ceptibly increased. If the mistress approve,
the servants are apt to resist or, it may be,
positively refuse to use ““any o’ them new
not'ons.” -

Providﬁ a ¢« merii”k fozhgs&nee, with

te departments, like onging to
the “‘Peerless™ cooking-stove, caj ng‘;x;:g of
holding a great variety of vegetables (and
steaming, when performed, is,
without doubt, the only way to secure the
best and sweetest flavours), and your help at
once cries out against it.  * A great clumsy

L% aaild

©

isin use.” You go to the kitchen, and ar-
range every article with your own bands, to
show her that, by alittle thought and care,
she can have as much room on the stove as
is necessary, and that economy in room is
as often as important, and quite as easy, as
economy in materials.

While you stay by her the work goes on
successfully, but your presence alone can

every step and movement while another
does it. There are girls, to be sure, who
take great interest in all improvements and
readily give new ways a faithful trial,
gladly accepting and recognizing what-

. ever advantage they may find; but that is

not the character of the majority of servants.

In the present style of living, also, there
is of necessity great ‘complication of labour
and inventions, which do lighten the work by
their easy operationsare very likely to tempt
the ambitious housekeeper to add new items
to the list, already too long, of things to be
done, because she has found a way to expe-
dite the preparation. Thus, instead of using
the invention to secure moreleisure, she em-
ploys the time gained by it to give some ex-
tra touches to her work. On this account—
because of the abuse of the good thingswhich
skill and science furnish —we sometimes
think that many of the so-called labour-sav-
ing machines, which have been accepted and
recognized as such, are often, by this foolish
perversion, conducive to evil.

Even the sewing-machine, that wonderfal
invention which should have been a blessing
to all, has been seriously injurious to many,
by tempting them to expend on dress the
time, strength, and money which could have
been far better employed, and would never
have been given but for the rapidity with
which this machine enable them to acccmp-
Iish the work. If ladies were compelled to
hem by hand, in the old-fashioned way, all
the ruffling and elaborate trimming that is
now heaped upon and disfigure a fashionable
dress, we think it would-not be long before
every, one would vote that one skirt to a dress
‘was sufficient, and overskirts, panniers, and
ruffling would be spoken of as among the
absurdities of the

We are almost hopeless that family house-
keeping will ever be made easy, especially
that of it which usually brings the most
trouble—the cooking department—and when
we allow ourselves to think about it we con-
fess to a lenging for some arrangement by
which cooking could be dispensed with in
private families, and food be furuished from
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some Erge public house, where every de- t place them in the large ice-bins ar chesis, to
partment, to be successful, must be systema- ; be kept in safety t2il calied for by the cooks.

tically divided, to a degree mpossible when | It was
a lady, with the aid of one or two inefficient | quantities of food weze beinz

l
!

! smoke and fumes rising rom each article i

girls, must perform the work of every de-
partment for the whole family.

strange to stand where such harge
Z and
find this region, uscally stifiinz with the

We found the old longing vividly rencwed | the process of cooking. as perfectiv ventilat-
while stopping at the Parker House, | ed,and as free from all disagreeable smells,

Boston, some time since.

We had the pri- | as any parlour.

We had no time to examine

vilege of going from the dining-room.through | the mode by which this desirable resalt was
all the many departments, clear down to the *

steam apparatus which so wonderfully
lightens the heaviest labour. No doubt. mostof
our large hotels arrang : their extensive oper-
ations on very much the same general prin-
ciples; but we have never before had the
pleasure of seeing the method by which the
housekeeping of large establishments can, by
a well-defined system or organization, be
made comparatively easy, and each depart-
ment so planned that every one of the large
body of servants knows just what is his own
particular work, and slides almost mechani-
cally into his own groove as if moved by
machinery.

Qur stay was of necessity so short that we
could give only a hasty glance at arrange-
ments which we would have been glad to
study for hours or days, and therefore we
cannot describe that which so interested us.
It showed us that, while housekeepers en-
deavour to foliow the present complicated and
elaborate modes of living, private housekeep-
ing can never be madé comfortably easy, be-
cause it is vnly by the perfect combination
of machinery, systematically employved un-
der the direction of those who have made
the management of it a study, that it can be
done without bringing a pressure of labour
and care sufficient to break down the
strongest.

large room, from which the waiters receive

-- the dishes so rapidly served, and which are

in such quick samccession placed before the
guests. Here were the huge coffee and tea
urns, with attendants ready to fill and pass
the cups. and the immense caldrons of soup.
with long ladles to dip out each kind, when
called for. Right opposite stood the tables
and sinks for the dish-washers, to whom
each parcel of dishes renioved trom the din-
ing-hall was handed to be washed and piled
up ready for immediate use ; plates, spoons.
knives, and every variety of dishes were laid
as fast as washed and dried, at once in their
appropriate places, so that the waiters
i‘nould lose no time in seal.:ching for them.
Meats, e, fritits, vegetables,and groceries
had her?l: regular ;fi:ra.ge-toom, and near
by were those appointed to select. weigh,
and prepare them according to orders, and

‘ others : close by am

We passed from the dining-hall intoa'!

obtained : baut it was wozdsrizl to look at
those immense grates, ore huze mass of
glowing coals, to see every variety of materi-
al simmering, boiing, bakinz. masting, or
broiling, and yet no smoke or smell percep-
tible—all carried up the faes entirely oot
of sight.

Then to notice the quiet method or system
that was manifested in everv brarch of cook-
ing, each one in charge givinz undivided at-
tention to his own particziar department,
his work simplified everswhere by mechan:-
cal power : the roasts suspended belore these
steady fires—beel. veal mation. and podliry
—all slowly tarninz. kept in medon by some
unseer agency, ieavinz.id the adendant
only the care of seasoninz. bastios. and
dishing—everything movin? steadily Zor-
ward. made comprmativelyr easy by the sxil-
ful adjustment of mackizery.

While these meats were cocking. & other
stalls or alleys the cooixs were busy prepac-
ing various articles 1o take thelr place. as
soon as done. waile the relri—erators were
fall of other Kinds alread
apartments away from the Sres. the bread-
maker was kxeziing i doash coiiing of
and weighing tze a:iv {or the pans ;
the pastrr-cnok. sor e wii: pates al-
ready covered. ard ToeSTTST To SOver
grating lemons. or pee! e it or pat-
Ungz together the material wnich was intezd-
ed to till them. In agmcther aparment. the
famous - Parker Hoose molls™ were telng
prepare:l. waile larre wayizis were risinz or
dozens baking. in ihe Imrmense ovens, wrich
were lizhtel DY s s that ihe cpemator
could see piainly to the Zazthest
the oven. ant he ready to rem
cuits on the iarge waoen oven-sice. as soon
as they became a genuire goiden brown

We would Like to v a word of the
wrung. rinsed. dried. and margled by sieam
though steam kas not yvet been Zound to on-
shirts, collars, embroldery. or raiiing. Bat
we must stop. Possibiy we kave spoken of
what is fammliar to many of our readers. bat
to us it was intensely iInteresting ; and
we left, earnestly wishing car eepers.

ight soon find some way to simplfy

pad

"
(

AR

e

Ry Ty



o8 ALL AROUND THE HOUSE.

Iabours and cares, which those who have
tried them know are often barassing and an-
noying, and must be so until our customs be-

come more primitive, or our servants more
reliable and efficient.

JUST SIXTY-TWO.

A few months since, the following lines
came %o car jon under peculiar dir -
cumstances ; and since they havereturned
the mind without warning, but with great
vividness and force, al #imes bringing cour-
age and motives for exergetic labour, which
at the rmoment appeared easy and exhilarat-
ing, but in other moods teaching lessons so
far above tke atiainmenis of real life that

. ane cavils at them and grows desponding dnd

hopeless. Yet will not these simple lines
lose their hold orn memory or imagination ;
and we now give them toour readers :

“Just sixtvtwo! Ther trim thy light,
And et ty jewelsall reset s
*Tis past meridian, bat bright,
And Iscks one hour 10 sunset yet.
At sSixtziwo
. Be stronz and {rues
Clear off i2y rast. and shine anew.

“"Tis vet hizh time—thy staf resume,
And tizht fresh battles for the truth;
For what s age but youth's full bloom—
A riper. mmore ranscendent youth?
A w of gold
Is meverold:
Streams broader grow asdownward rolled.

¢ At sixty-two Iife is beguns
At seventy-three begin once more.
Flr swifter as you near the sun,
And brizhter shine st eighty-four!
Atnzetyave
Shouid 2ou arrive,
St wai: or God, and work and thrive.

*Keep thy locks wet with morning dew,
Arnd freely let thy graces flow;
For Life well Spent IS neveT Dew,

From sun=et

The sentiments here expressed find a quick
response. wiren heaith and strength feed the
lamp that ““ brighter shines at eighty-four.”
To be “‘voung for ave™ is easy and pot un-
Tnatural when the body remains comparative-
Iy strong and vigorous up to that period.
Undeér ;-:fh ic)::;tmns%anc&‘., “]'1 sir:ty-two”
seems truly but beginning to ive—‘“a riper,
more transcendent yoaih.”

‘When blessed with periect health all the
way till this riper youth is perfected, the
pervous system becomesﬁgngl :vbith age, and
1, h throug ese years is
2t amabated. - Many of the small frets and

worries of youth, that Taturally kept the
young blood in an excitable condition, have
passed away and been forgotten, and in this
mature state are not likely ever to retarn
to trouble and weaken a healthful old age.

Especially is this the .case when one has
been early established in happy home connec-
tions—when children haveclustered about the
home ; and though some may have been
¢¢ called up higher,” yet, under loving care,a
part are left to spring up from sweet baby-
hood to usefu',honourable maturity, ready to
give back the care once lavished on their
childish life. .

But suppose, when the children have
passed beyond the necessity of constant
watchfulness—as suddenly and unexpectedly
as thunder from a cloudless sky, the par-
ent’s health fails ; infirmities very grievous
to be borne, fall, one after another, in quick
succession, upon them, and at “sixty-two,”
with mind still unclouded, the body 1s rack-

| ed with pain, the nerves shaken, til} trifles

light as air assume force and dimensions that
are overpowering and appalling. The strong
will that once controlled the body—forbid-
ding irritability or despondency, making it
easy to laugh at care and cast all gloomy
forebodings to the winds—now, weakened
by perpetual suffering, is no longer the domi-
nant power.

Little by little, passing from ‘‘sixty-
two ” to ‘‘seventy-three,” bgdily inﬁrmi:izs
increase—the acute torture of rheumatism,
perhaps, wrenches every limb, and the

.stiffening joints reluctantly obey any effort.

To rise up, to sit down, to seek for rest on
the bed—all are only changing the place to

keep the pain. What can be worse? Ah! ’

another foe approaches whose slow, insidi-
ous steps, in the steadily increasing suffer-
ing, are at first scarcely noticed. But con-
nected with the pain, and underlying it all,
by-and-by the sufferer is compel ed to recog-
nize occasional numbness in the limbs, a
strange sensation and pressure on the brain,
and other peculiar symptoms that awaken
fears of a danger, more to be dreaded than
any mere bodily pain. Suddenly the limbs
refuse to perform their duty, and paralysis
has the victim in its grasp. In early youth
this foe may be conquered ; but not for long,
when one has the seventies. But,
unfortunately, even late in life paralysis—
is not dying. Years of useless helplessness
may stretch out before one.

“Fly swifter as you near the sun,
And brighter shine at eighty-four:
At ninety-tive
Shouldst thou arrive,
Still wait on God, and work and thrive!®”

Itis
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Ah, what mockery seems hidden in these
trinmpbant words, to one helplessly bed-
ridden! So weary! so hopeless —knowing
that this dea%l}-in-life may last for years—

““Wishing and praying that life might part—
Nor yet find leave to die.”

It is hard enough to feel so useless—to
know that for you, life’s work is over—but
barder than all, if the mind still retains its
balance, to know that those most dear are
overburdened—taxed to the utmost in’ body
and mind through their care and watchings
over one no longer able to respond—and, if
the power of speech is also gone, not even
allowed the poor comfort of saying, I
thank you.”

When at last, through the gates of death,
God sends release, friends may weep and
mourn to lose one who, however helpless,
was always dear; But they will naturally
exclaim : ‘‘Useless—and no comfort to him-
self or others, but such a burden to all—
what a happy release this is !

Ah ! we can understand how persons, na-
turally energetic and loving, may suffer con-
tinually most intensely, and yet with a reso-
lute will—with little selfishness and great
love for friends and home—always trying to
gather strength each day by looking to ¢‘Our
Father” for Tnelp—can

“Fly swifter as they near the sun,
And brighter shine at eighty-four.”

For such, thisis not a very bard thing to do.
But to be stopped in the midst of usefulness
and stricken down helpless—to become a

burden where once one was most looked to

-for help—to meet this mysterioys dispensa-

tion with patience and courage, and, with-
out a murmur, cheerfully wait God’s own
good time—is an attainment which none
aquiré but those who live near to Heaven—
whose “‘life is hid with Christ in God.”

“ORDER IS HEAVEN'S FIRST LAW.”
If we could succeed by any amount of pa-

' tient instruction in establishing an earnest

belief that order and regularity simplify.and

" lighten labour, full balf the trouble that

vexes and discourages our housekeepers
would be laid to rest. But one is often
tempted to believe thatsuch efforts must be
wellnigh hopeless; becausein this enlightened
age — as we are accustomed to style it—
many of our young-people are coming for-
ward to that period when they must soon
assume a housekeeper’s duties, but are found
poorly prepared to meet the demands which
will then be made upon them.

Such teaching as will be of any great ad-
vantage must begin very early. Let children
Kaye a large amount of time for play in the
clear sunshine and fresh, open air; but do
not fail to teach them simple lessons daily.
There should be a short time every day de-
voted to some useful work, and, however
unimportant it may appear, let it be a fixed
rule, which no excuse may set aside, that
whatever is attempted must be well done,
and a# the proper time. Children are natur-
ally very careless, and only *line upon line,
precept upon precept,” can bring order out
of their heedlessness. If good ha.%its are not
early established, what can be expected of
our children when they are called upon to

-| assume the serious duties of life ?

Most of our servants come to us with ha-
bits of unscrupulous carelessness, and these
are wellnigh hopelessly fixed through the
example of employers as unmethodical as
they are themselves.

Through a life of much toil and some hard-
ships, how often have we blessed’ the dear
mother’s unwearied teachings which, though
in early chil@hood, perhaps, they did not al-
ways euide us exactly as we would have
chosen to go, yet gradually shaped our char-
acter into so much, at least, of order and
method as has enabled us to make many
‘“crooked places straight,” and lighten many
burdens, which but for these early instruc-
tions would have been insupportable! We
are certain that, but for this habit of work-
ing systematically, one-kalfthe labour, which
in our earlier housekeseping days seemed in-
dispensable, could never have been ac-
complished by one pair of hands.

It is not necessary, nor is there space, to
specify each particular phase of household
labour that is much more easily and far more
expeditiously done when one works systema-
tically.

Baut let us give one example for illustra-
tion, and that one of the most simple forms
of household labour.  We refer to the -
ner « f removing foodand dishes from the Tab'e,
preparatory to bringing in the dessert. It
istorture tosit quietly at the table and witness
the manner in which most servant perform
this duty. Kbnives, forks and spoons are
thrown in the most reckless way on the
greasy places,or among the fragments left on
them’; large plates piled over the smaller
ones, with, perhaps, a coveror a “vegetable
dish between them, and this awkward, un-
safe pile is whisked over your guests’ head,
or your own, while all shrink in momentary
expectation that the tottering structure may

“come tumbling over their. shoulders or into

their laps, and a sickening vision of - broken
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chira and roined dresses floats before the
eyes.

” 12 this cargo passes safe from the table, it
is burried into the kitchen and “‘dumped”
as carelessly as If it consisted of dish-towels,
which very likely Le close by on the shelf—
a damp. untidy heap unfit foruse. One has
cause for gratitade If there isnota ““crash
when this load is so0 unceremoniously dis-
charged. The waiter will be sure and say,
¢ Nothing troke, mem ; ™ bat the next meal
- shows that it is far warse than a good, hon-

est, open-face break—the edges are nicked,
bits of glazing are broken off, and the thina
so defaced as o be ever after a grief of heart
toa good housekeeper. Dishes so despoiled
of toeir beaaiy unfortunately never will
break and be

How easy and far more expeditious it s
$8 pass quietly round the table—first remov-
ing the meat and veretables to the servants’
table, then gathering knives, forks, and
spocns, into a small pail or receiver, so that
each may stand in the dish, instead of being
thrown down on the greasy plates, to the
great inJury of the handles. While the food
is being removed ¥ expedites matters, and

‘isa good lesson for the attendants, if the
misttess wiil guiedly gather the plates to-
gether, removing the fragments left on them
into a dish by her side, and pile each plate
and dish iz orger, i to their size,
ready to beset on the side table or into the
batler’s panwry.  Of course, silver, glass, or
fine china shouid never be taken into the

Kitchen ¥ be cleaned. After meats and

vegetables are removed and the pile of

sotled dishes carried away, while the waiter
takes off the caslers, salis, or some clean
dishes as may remain on the table, the host-
can gaiier the mais together, and fold
the table-towels, all ready for the crumbs to

be taken off. . .

I the misiress will give this timely aid,
which need in no wise di her, a table
car be neatly cleared in five minutes and the
dessert . breaght on, without any of the
noise and clatwer which so often attends this
work. - .

"This is oaly cne of very_many items where

a methodical way of doing a portion of daily

work will Smphfy and make it easy; and

where the quiet assistance of the mistress

teaches 2 lesson far more effective than a

whole bhour of word-teaching.

‘We may bave spoken of this matter before,
bat it will bear repeating, for although it
seems a very simple thing, it is over such
small items that more time Is wasted than on
others which are erronecusty supposed to be

- of greater mporiane. -

HINTS TO YOUNG MOTHERS.

Parents blessed with quiet happy balfies
have little idea of the discomfort and ex-
haustion those mothers experience whose
children are nervous and fretiul—perhaps
crying all the night. ’

It is often said, ““A babe in the house is a
well-spring of joy ;” and, if the child is most
of the time playful
inelined to dispute the trath of the wise old
saying; but that this joy may be unalloyed,
some remedy must be found for those strange
‘“spells” of crying by the hour which one is
told to bear patiently, because ‘all children
do so for the first few months,” and then

of perpetual joy.

And so the poor® young mother, perhaps
not yet old enough to. be out of school, or
from under her mother s®are,- tries to arm

tory reason, but accepted as inevitable, and
without one effort to find relief either for
herself or wailing babe. Surely there must
be some definite cause for that which robs a
mother for months of a large portion of her
sweetest pleasure, and makes the new world
into which the little pilgrim has entered so
truly “a vale of tears;” and if the cause of
all this trouble can be found, there must also,
somewhere, be fcund a remedy.

Now look back to the first few days of
this little life, and recall all that transpired
which might have affected the delicate
nerves of the tiny strangsr, who for weeks
should have had undisturbed rest and quiet.
How many friends dropped in through the
day, ‘just to peep at baby™—or “to hold
thé da.rﬁng for one minute >—or ‘““to wake
it this once, and see whose eyes it_has !”

It cannot be denied that a mother’s pride
and affection are both gratified by these
marks of interest; yet if allowed to form
such bad habits, short naps and restless
nights are sure to follow. After two or
three such visits in the course of an after-
noon the babe will be thoroughly awakened
and excited, and cannot be hushed o sleep.
Then the mother, prostrated, needing quiet
and rest herself, cannot obtain it, while her
new treasure is restless even when in its
nurse’s care. To take it to the breast—
although not needing food—is the quickest
and easiest way to quiet it. But broken
rest and too frequent nursing will insure

in and crying,and no remedy can be hoped
‘gor until those who have the forming of
! the child’s hahits stall ““cease to do evil and
t learn to do well.”
But here is another baby, that has. beea

or asleep, no one feels -

are sure to develop_into this “well-spring”

herself with patience because ‘it is always .
so with young babies "—a most unsatisfac- ™ -
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trained in the most approved, common-sense ' such simple treatment will in ten minutes be
way—washed, dressed, and fed at fixed | fast asleep on your lap.. Very often simply
hours, and laid in the crib, without rocking, | turning a child over in its crib will dry the _
to fall asleep, as Nature meant it should, ; tears, chase away the frowns, and reward

and under no circumstances to' be disturbed i
by any aunt or grandmother #ill the next
meal. All through the day it sleeps, or!
serenely watches the shadows on the wall, !
or the bright sun shining through the cur-
tains. A little cooing ripple occasionaliy
gives token of its presence, else one could
scarce believe there was a baby in the
house. ,

Sut at night, when all should be ready for .
rest, the little one becomes uneasy, and scon |
begins to cry. There is no help for-it; the
child must ‘be taken up. All the usual
means are resorted to; it is patted andz
trotted, rocked and sung to, but with no
effect.. What is the matter ?

Look carefully to the baby's clothes. See
if some cruel pin is not the: occasion of the
piteous cries.

Ah'! here is the cause of all this trouble.
Following that most barbarous custom, the
waists of the underclothes are piuned S0 |
tightly that the liftle-body is as round and
unyielding as a piece of marble. There !
is not room for breathing—no elastic-
i‘y. ' What wonder if, after many hours of
perfect inactivity, the poor baby begins to
tind this unnatural pressure insupportable ?
How the limbs must ache, and the whole
body feel stiff and numb! Speedily unm-
fasten every string or button, and give the
lungs tree chance to expand, and the whole
body power to move. Rub gently with the
warm hand all down the spine, and every
limb, to promote the circulation, which these
heathenish ¢‘swaddling™ bands have all day
impeded. Try this simple remedy; and if
the ““screws” are not again put on—unless
the child is really sick—the little martyr
will sink into a quiet sleep, when both the
nurse and mother may hope for unbroken
slumber till morning.

Now turn to another suffering baby. Its
clothes are more sensibly arranged, but the
heart aches to hear its piteous cries.

Take it up at once. Feel the little blue
hands—they are like ice. Draw your chair,
close to the fire, and, wrapping 3 warm blar-
ket about the baby, lay it on its stomach
across your lap, holding the cold hands in
one of your warm ones. Shake out the fool-
ishly long robes till, hidden somewhere in
this mass of flannel and mauslin, you find the
little numb toes, and hold them near the
grate, tHl thoroughly warm. See how it
stretches its feet toward the fire, and curls
the pretty face close to your warm band.

Many a child who has cried for hours, under

the mother with soft cooings and happy
smiles. :

If a baby becomes restless and appears un-
comfortable, first let-the mother imagine her-
self in the baby's place.  Are the hands and
feet wrapped too closely, so that the child
canuot move them? VWould vou lie half as
quietly as your infant s done for the last
two hours, if your limbs were thus fettered?
Could you do it without becoming cramped
and full of pain ?.,

Cowrap-the swaddling-clothes, and give
the 1 mbs freedom ;shake up the pillow, turn
it over to give the little head a cooler spot;
change its position or take it up if it has
been long in the crib ; rab it softly, sooth-
ingly, toss it gently, anything that will give
a cuange, and send the blood freely over the
whole body.

‘If theseé devices fail to give relief, it is
probable that some of the above-named causes
have produced colic, which may require

| more active remedies. Do not give even the

‘most simpie medicines till you have tried
what virtue there may be in a warm-water
enema. e have never seen it fail, unless
the crying indicated the beginning of some
serious illness. The effect is magical - when
a child is fretful and restless, and yet not
really sick.

If from any cause the mother has been
greatly terrified, faligued, or overheated, she
should reirain scrupulously from putting the
babe to the breast till fully recovered.. Un-
der such circumstances, if great care is not
taken, it must be an exceedingly hardy child
who does not show the effects of such care-
lessness, by long-continued crying or fatal
convuisions. ~If the mother’s excitement
proceeds from fright, let her go to her hus-
band, or some near friettl who bas power to
soothe her into calmness; if from fatigue,
entire rest for a short time must be secured ;
or if overheated, wash the hands and face in
cold water—keep away from a current of air
or draught, and wait till quite cool before
taking the child.

But a more serious evil may threaten the
child—the mother has, it may be, allowed
herself to fall into a passion, so that the
blood courses wildly through her veins, and
the throbbing heart proclaims that all self-
control is lost—for the time being. Let her
beware how she approaches her babe, until
in herthclosveﬂt and o;e God she has Bcewer-
come the evil spirit and is at peace. tter
put her little one under the deadly upas
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tree than take it to her bosom in such a state
of mind.

There is nothing that more seriously in-
jures achild than to give itits mnatural
nourishment when the mother has lost con-
trol of her temper. We can recall several
cases where convulsions or idiocy have been
Tesult. These facts are not generally
lieved, becanse mothers ar= too little ac:
cystomed to trace the effect to the cause ;
t most physicians,who look carefully after
the cases that are brought to their observa-
tion, will assure you that this no fiction.

HOME COLLEGES.

None can feel greater respect for the
knowledge and accomplishments which our
daughters have an opportunity of securing
dunng the years they spend in the best
seminaries and colleges of our Iand, or more
heartily appreciate these privileges, than we
do. But if those to whose wisdom and ex-’
perience we bow with great aeference judge
1t necessary 1at these early years must be
&m en to mert:l culture, uninterrupted by

1C trammg, then we urge, with em-

;{gﬁt earnestness, that, after our daughtirs

a\e graduated in these public_institutions,
it should be recognized as equally important
that the finishing touches to a thorough edu-
cation should be given under their mother’s
tuition, in the home college. Until this is
accomplished no young lady should be deem-
ed competent to enter that school which has
no vacation—the married life.

Let the heart’s highest aspiration for
Lnowl"dge be gratified, if possible ; but do
not ignore the wisdom that can be obtained
only%)’; domestic training. The two should
g0 hand-in-band through life. Nothing exem-
plifies the ;wisdom of this union s6 forcibly
and s0 pa.mfully as the multitude of cases
where married life 18 full of discord and

fault-finding, throngh the wife’s incompet- |

ence to manage her domestic affairs judici-
ously, and provide an attractive” table—a
neat and orderly home.

I such inefficient matrons have daughters,
they will develop into still more helpless
women than their mothers, capable of bring-
ing'no brightness and happiness into any
home. That thought alone should be suﬁi-
cient to make mothers particularly careful |
that their daughters’ intellectual and do- '
mestic culture should be blended in equal |
proportions.

““The first ought ye to have done, but not
to have left the other undome,” isa wise
direction that one haZ frequent’ occasion to
recall in sadness, n seeing young ladies |
of the highest mental culture. yet. utterly

-

-

.leﬁment in all domeshc knowledge, accept a
position which they are quite incompetent
to fill with honour and comfort. When they
leave their pafents’ house to make homes
for themselves, they ‘destroy all chance of
true happiness if they neglect, becatse dis-
tasteful, those duties which they accepted
with their marriage,vow, orelsedra.gthro
them heart-sick and dmcgura.ged by theirown .
ignorance. Before promising to perform the
duties of a wife and housekeeper, or home-
maker, every young lady ought fully to un-
derstand what all those duties are, and know
how they should be performed.

All the responsibility of providing food
and raiment for the househould, and seeing
tha#nothing is wasted or squa.ndered, rests
upon any young lady when once she is is -
crowped “ Mistress of the House.” She
should know how to provide plentifully, yet -
economically, and so to manage all depart-
ments of her kingdom, that her wedded hap-
piness be not :h pwrecked by her own care--
lessness and ignorance, or by her love . of
fashion and pleasure. If her husband’s -
means are limited, this is an imperative duty,
but no less binding, if he counts' his income
by thousands.

Unless prevented by ill-health, every
“housekeeper will attend to .the ma.rLetmg
herself ; for she ought to be better qualified
to ma.ke judicious %lectlons than any other
member of the family. A servant’s judg-

ment.is seldom trustworthy, and the hus- :{?;Lﬂllnee
band may forget, or, not forgetting—that/is - e oﬁsnre‘s
supposed_ to “be 1mp0551b1e—1t is not bést P ﬂits
to pemnt him to. encroach so far on rectiid ¥
¢ woman’s rights™ as to imagine he c¢an un- 0 5;3;
derstand his wife’s business as well as she f2iiv ann
does herself. ;c-Ee}v
To the housekeeper who has attained somé Eeener o
skill through long. experience nothing seems ,_-_:gfn .
more wonderful than. the instinctive know- ffé =il
ledge which seems to come to some with~ oW we
out effort. We have sometimes asked such rerind
an one : P
‘“How did you make that delicious cake?” Q;-eg'eagi
¢¢Oh, T hardly know myself Inever mace f:ke
anythmg twice alike.” soalder.
¢ But you have made this cake to-day,and Zawonte
cannot have forgotten. Do please, tell me .. “keepers
exactly how you made it. - y;nge viv
¢¢Oh, take alittle ﬁour, just a mite of § mav mis
salt, two orthree eggs—beat them well, .ycu vour hoa
know—throw in a lot of sugar, and a ' therr ow
! ‘right smart chance’ of butter, and milk rance, an
| enough to make it about right for stiffness. ties, they
i Dash in any kind of fruit and spice you lik
i Y pice y €, pity whi

; and bake—bake some time ; you can always
I tell when a thing is done, you know, easy
, enough.”

| \Vas not this lucid explanation comfortmg

~ 3y
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: {0 the youi:g wife, already at her wits’ end

_.in view of her own ignorance? But because

g Mrs. —— is such a **fine cook” she goes to
3
2

ter ‘or help in hervhour’ of greatest need,
and finds that the coveted lesson has ‘“ made
+hat darker which was dark enough before.”
She never dreamed that rules "for -cooking
could be so hard to understand !

Bat let.no young housekeeper feel that do-
mestic lore is unattainable, or more unman-

ageable than, in her school-days, she found |

the French and algebra which she so cleverly

mastered. Now—as then—patience and

: perseverance will win the day ; and her love

= for her husband, and strong desire for his

~. saketo < perfect herself’ in all housewifely
accomplishments,” will make this a less gall-
ing effort than the other was.

- We do not like t0 seg young’housekeepers
{feet thatthe time spent/in school must have
been wasted simply becanse at the very
tfreshold they are not victorious in domes-
tic economy. Everything that tends to cul-
= *_tivate the mind and enable one to look at all
£ tpat correctly will come into practical
% . zse more frequently in homé duties than in

i

ecducation is the best interpreter of all trou-
blesome directions, and tends to make care
and otherwise tiresome labour a ‘source of
plieasure and solid enjoyment.

Oze of the most disheartening vexations

P Sl e

tne thrqs’n(;ld of her new home, is the con-
sciousness of her ignorance, and Csnsequent

ina”ility to repair damages, remedy evils, or
rectily the mistakes that every one\is liable
<0, but which to the i enced pain-

fzily annoyving. They feel’ these <{exations
zcately, woile an old and competent house-
keeper would pasg over them lightly. The
girlish matron sees the responsibility—feels
ze uil weight of her honours, knows her
2 own weakness, and unfortunately thinks
2 everyhody else knows them, too—and will
5 Ueready to>watch her ancertain, faltering

SRR L

5§ dsteps with a critic’s eye.

5 Take courage, poorsehild. Your slight
gaoulders will become accustomed to these
zowonted burdens ere long. Old house-
“Keepers are not. half so maliciously critical as
3 your vivid imagination pictures them. They
§ ay mischievously nm] e when you slip in
your household cares, but they do not forget
B therr own shortcomings and former igno-
§ rance, and, while amused azﬁyoqr

Tplexi-
f ties, they recognize the far ip, and

pity while they smile.

fasnionable hife. Practice must teach much-
that ¢00k-books cannot ¢ bup a good solid

that meet the young. housekeeper, almest at”

“EVERYTHING NEAT AND TIDY.”

“Will you please tell me how a woman. in
poor health, two or three in family, six cows,
and no help, can keep things neat and tidy

‘We cannot understand how any woman
under such circumstances eould svcceed at
allin carrying her bur’eis, if she did not
‘““keep everytbing mneat and tidy.” Neat-
I\I’Sﬁsh should laz:v;. work, not incx"ime ik

Vith “‘a p or everything, and every-
-thing in its place,” and well cleaned befoteryit
isput there,one can turn off much more work,
with far less fatigue, than if each article used
was thrown aside anywhere, to be searched
for when next wanted, and cleaned before it _
could be again used, consuming in the search
more time than it would take to do the werk
for which it was wanted. Every housewife
knows that if any article is set aside un-
cleaned, it will take more than double the -
time to get it in a proper condition when
next wanted, than if it had been immediately
cleansed after using. Knives, forks, spoons,
plates and dishes, are difficult to clean if left
unwashed till what remains on them gets
hard and is thoroughly dried. After making
bread or pastry the breadboard and rolling-
pin can be washed and miade spotlessly clean
in less thanfive minutes,if done immediat:ly;
but set them aside for an hour or two,
or until next day, and you will find it =1L
take time and strength which you can :l
afford to waste, to get them in working-
order again ; or if used unwashed, and we, ~
have known such cases, your bread or pastry:
will reveal the carelessness. Just so with
paint, floors, windows, and each and every

kind of work. If you let them pass day

after day till dust and dirt acéumulate in-
every direction—for these are industricus-
workers—by-and-by, from regard to your
own comfo;;i:3 and convem&x;iz’you maust take -
a day, per] two or to repair the
damaygels)fandp?t will be hard workl,)aal:ld a
great waste. of time: whereas, a few Yhin-'-
utes’ dusting or sweeping, or use of a clean
cloth and water, each day, will easily con-
quer dust and dirt, moth and rust, and you
will find far less fatigue in the operation.
We mention these things simply to serve -
as examples ; the same method carried into-
all parts of your work will save your time
and strengb‘z, and yet enable you to “keep
everything neat and tidy.”
“How large should I maks

Ho 7 o sheet and pillow

Sheet tidies should be as long as the sheet
is wide, and about half a yard deep, and laid
over that part of the sheet that is turned
cver the bed-spread at the head of the bed.
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be turned into the sink at sand for

that reason the sink must fitted close to
the boiler.
Marble or sinks are much maore

desirable than wood or 'iron, and porcelain
- bestof alL They are more durable, and
much more easily kept sweet and clean. A
large soapstone, marble, or porcelain bowl
for washing dishes, set permanently at the
left-hand corner of the smk, with ahole at
the bottom covered with a fine strainer and
connected with the waste-pipe underneath,is
a greater convenience than ome can realize
until she has tried it.. Also, a ‘“ grooved ”
soapstone or marble slab for rinsing and
draining dishes. It should be ““set” a little
inclined, so as to drain into the sink. A
slight motlding, about one inch high, will be
needed round the edge of the ¢ drainer,” to
prevent the rinsing-water, when poured over
the dishes from spilling on to the floor, and
also keep the dishes from sliding off. .
With a sink thus farnished,no dish-pans ar
.needed, except to wash pots and kettles.
But although in the end, this is the best
economy, yet the first cost cannot in all
cases be afforded. In that case, as the chil-
dren sometimes say, ‘“let’s play we don’t
want them,” and be well content with a wood
or iron sink ; and a neat lattice, made of
wire or wood, can be fitted over the rinsing-
paa with little expense. It is a simple affair,
and particularly desirable and useful be-
cause it compels a girl to stand her dishes
upon this lattice or drainer, one by one as
she washes them. This prevents the cracks,
nicks and breakages, so imevitable when
dishes are tumbled into a pan, one on top of
the other, large and small tegether. . This
arrangement is very convenient wherd~there
is a 1ange, when the hot water is carried by
pipes into the sink and can be made to flow
with no trouble, at will, over the dishes that
bave been washed. Even when the water is
not carried into the sink by pipes, but must
" be broaught in a pail or pitcher, these’ drain-
ing and rinsing arrangements are still a great
saving of time and trouble.

RTLES FOR MARKETING.

% \ o .
There are a few hints respecting the selec-
tion of articles in market, particularly meats,
fish and poultry, which may be of service to
some of our readers. ‘ >
In purchasing beef take notice of the col-
our. If well fed the lean will be a bright
red, flecked with spots of\cleat/white fat,
and the suet firm and white. . the fatis.
" yellow, don’t buy the meat;\you may be
sure it is stale, and no plausible: assurances

<

| shoul

acuvepted.

Oz beef is the best. Heifer beef is lighter-
coloured, the fat white, and bones smalier,
but the meat is not so sweet nor juicy, and
certainly not so ecopomical.

Veal should be fat, fine-grained, firm and
white. If too large it will be tough, unpala-
table, and unhealthy.

Mutton.—In selecting mutton seek small
boues, short legs, plump, fine grained meat,

beef. The fat
be white and clear./ When in what
is generally understood as® prime condition,
it i too fat for common mortals’ ““daily food, ™
and not at-all economical ; and, to perfectly

not Iight and bright red, L

tender for an uncultivated taste.

Lamb should be small, light red, and fat.
If not too warm weather, it ought to be kept
a few days before cooking. It 1s stringy and
indigestable if cooked-too soon after killing.
Neither lamb or veal shonld be taken from
sp1y or oven till the gravy that drops from it

le cooking, is white.

¢ Venison.—In good venison the fat will be
clear, bright, and thick. If the cleft
of the haunch be smooth and close it is
young ; if close and rough it is old. By
running a sharp, narrow knife into the
shoulder or haunch, one can easily learn of
its state by the smell: .

- Pork.—Great care must be taken in seléct-
ing pork. If ill-fed or diseased, no meat is
more injurious to the’health. The lean must
be finely grained, and both fat a=d lean very
white. The rind should be smooth ‘and cool
to the fouch.. "If clammy, be sure the pork
is stale, and reject it.  If the " fat is full of
small kernels, it is indicative of disease.

Poultry.—The skin of fowls and turkeys
ought to be white and of fine grain. " See
that the breast is broad and full fleshed.
-Examine if the legs are smooth, toes supple,
and easily broken wheri bent back. If these
signs are not found, the poultry is too old or
stale. The same rule applies equally to
geese.or'ducks. When the. feet are red and
hard, the skin course and full of hairs, all
poultry may be pronounced too old for com-
fort. ° o : -

poultry longer than was~ expected, sprinkle
pepper, either black or red, over it.
be washed off easily :when ready for cooking.
Powdered charcoal is recommended to. pre-
vent meat from tainting, and some assert
that ‘“ when fowls have been kept 80 long as
to turn greenish, they can be made as sweet
and fresh as ever by sprinkling with pow-
dered charcoal an hour befere cooking.” It

LY

from the butcher to-the contrary should be -

and be sure that the lean is dark-coloured; <

satisfy an -epicure, it must be' kept till top— -

‘When found necessary to keep meat or -

It-can*
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.

fowl sweet again: but. after thezaini has

so far as to discolomr it. n@mﬁiﬂﬁefeﬁ

can ever be brought back to 2 healthy state,
and certzinly shouid pot advise the exper-
ment. . A greenish tinge & a sure mdication

powdered, will arrest as well as pevent this
change, is doubtless trwe. Im bot weather 13
is"always advisable to keep 2 far of charcoal
in the store-closet. ready for nee I needed.

Fish.—No one article of Zond reguires so
much attention and Jodzment m selection 28
fish ; because nothing else. umless It be pork;
18 so injurious—often famlly so—if stale or
out 6f season. :

" The eyves should be bright. .mot suﬂzan;

P

»*~

i , % the'gills a clear red, mot dark colours the

*~body stiff, and fiesh firm. mot Zabby and
glimy. Chloride of ime. 5 5= =aid, wall res-
tore stale fish
but we w

N 3

anderside a yellowish-white ar eream eolonr.
If it bas a bluish tint, and I3 sof and thin,
it is-not good. AR
Salmon and cod are kmowm. when perfect,
by a small head, thick shoulders, and small
‘tail. The scales of «the saimeon should be
_bright and the flesh re€. Iz Iz periect only
when as soon 38 CARZT TR
Cod should have wiiis, clear fesh, and
grow even whiter after botling, and be firm
and sweet, easily separated In iarge fakes
Herring. macker=l. and wnsimgs, arve guite
 uniit to eat unless newly camgid )
Ldbsters, prawns, and swrmmps, should be
very stf after they are bofied, and the tails
tarn far inward. ~ Whee they relax, and
grow soft and watery, they are motina i
condition for eating. and the smell, when at
all stale, is suffictent proct of their nnfitness.
their weight and sprighciimess.
<-Themlagglobsta'isthebs:. wniless wanied
for sauces or seups : then e female s usu-
ally chosen for the coral.
on the knife when being opened. II they
can be opened easily, or hold themselves open
R in the least. they should e rej
Lobsters and crubs ean be found In- zmarket
at_almost all seasons of the year: but they
are m the best condition amd plentiinl only
from April to the Iast of October.

- {1

—
.

\
\ _

gl

may be that the charceel cam make meat or ;

S

MILK AND BUTTER. -

No one should attempt-the care of milk
! and butter who does not- distinctly under-
+ stand"that the most scrupulous cleanliness is
‘an absolate® necessity, “and any deviation

of decay, but that charceal. eftiber jm limp or from it- unpardonable. - This is one of the

many household duties that cannot be left to
: the entire care of servants. The mistress
" herseif should know how all the work
‘belonging to butter-making must be -done,
from the milk 1is brought in till the butter
made from it i3 nicely packed for use. -
, .Of course, we do not mean that the labour
may not be performed by the servants ; but
in no ome department is the daily oversight
of thé mistress so indispensably necessary.
: This unfailing oversight is important in- alt
the combinations that belong to “domes-
Hic economy. Simply giving -directions,
without seeing that -they are promptly and
; exactly followed, may possibly pass for good
| housekeeping, but it will not.enable one to
; keep milk properly or make good butter.
Pails, pans, skimmers,. butter-prints, and

churns must be thoroughly scrubbed in clean
bot suds, immediately after using, so that
; the milk may, notdry on. Keep a small,
white scrub-brush, with which to serub the
seams, corners, handles, ete.] of all utensils
that.ame used about milk, particularly the
strainers of the milk-pails.

As fast as each article is washed in this
way, beginning with the pans, dip them into
cold water to rinse off the suds, and then set
them into a tub, or large, deep pan kept ex-
clusively for that purpose, putting in skim-
mers, ladles, and prints last. Then pour
over all a large kettle of boiling water, and
let them remain in this while the milk-pails
and churn are being washed. Rinse these
last, also, in cold water, and pour over them
another kettle of beiling water ; then, while
they are being scalded, wipe the pans, etec.,
with clean, dry towels, and turn down on a
shelf or bench out-of-doors, where the sun
can sweeten them perfectly. Then proceed
in the same way with pails and chuarn.

A tub or large pan for washing, and an-
other for rinsing and scalding, should be kept
expressly  for these  things, and
brush, wash-cloth, and drying-towels should
be marked, and never,"under any circum-
| stances, be used for anything else. - Here,
| also, must the mistress’s watchfulness be
constant. If her vigilance is relaxed, there
isnot one girlin a thousand but will-use
these articles ‘‘just this once ” for other
purposes totally inconsistent with that per-
fect cleanliness 80 very importantin this

ent. 7
“Too much trouble tg be so particular,”
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say you? It is nothalf the tromble, nor
does it take 80 much _time as it seems when
reading. “But even if it does consume time,
and is a little troublesome, bear in mind that
nothing is ever well done. without time and
trouble. The satisfaction of enjoying the
result ought to be ample compensation.

In very hot weather, if one has not a good
cellar, it may be necessary to scald the milk
when fitst brought in. Have a kettleof boil-
Ing water onthe fire ; strain the milk into a
tin pail for that purpose, and set it into the

boiling water till scalding hot ; but be very
“careful that it does not “‘crinkle ” or *‘scam®

[over the top, else the butter will be full of

~¢ mealy ” and have an unpleasant
taste. We do not think the butter is so’'good
when the milk is scalded ; but the cream
rises more rapidly and themilk does not seur
§0 soon—ar 1mportant consideration, when
without a cool cellar or ““spring-house.”

In cool weather milk should never be over
thirty-six hours old. It is possible that
more butter may be obtained if kept forty-
eight, though we do not think so ; but what
may be gained in quantity will be lost in
quality, if kept so long. In hot
weather, unless blessed with alarge, cool
cellar or “ spring-house,” milk can sel-
dom stand over twenty-four hours. Every
minute the creéam remains on after the milk
changes, injures@he butter.

The cream is not “1ipe enough”is a com-
mon remark among dairywomen. We think
they misjudge often In coid weather we
churn while the creanr is quite sweet, byt
thick, and the flavour of the butter justfies
the method. In very warm weather the
cream will sour, although we charn every
day, and the effect in the change in the
cream on the flavour of the butter is the chief
difference we find between June buttér and
that made in the hot and sultry months of
July and August ; but a little extra care
makes the difference scarcely noticeable.

The ¢ Blanchard churn” is one of the best
we have tried, and most convenient, as the
washing, salting and working over cam be
almost entirely done in the churn, with the
“wings” or ‘‘dasher” pressing out the
buttermilk and salting more evenly, thor-
oughly, and with far less fatigne. We saw,
last fall, at the New Hampshire State Fair,
the ‘Bullard’s Oscillating Churn,” which
we think will, when well known, become a

eneral favourite. It is simply a plain long
ﬁox, without “‘paddle” or * wings” inside,
fitted to an oscillating table.  The box can
be taken off easily, when necessary to air it
and keep the table clean. By ing hold
of a*‘rung” or handle, af one end, this box

is pushed ard and forward.  The fly-

.

wheel on the - tabls and contin.
ues the movement. One of the. excel
lences claimed for it is, that the continunal
““swashing” of the whole body of cream
rinses down the sides at every stroke,so that

there can be no accumulation of ““dead” or

half-churned cream’ on the sides of the churn,
which, in other churns, mixes with the but.
ter, and doubtless is the cause of the mot-
tled appearance of a %rut deal of the butter
found inthe market. This ““dead” cream con-
tains caseine or the cheesy part of the milk,
and injares the flavour, and prevents the
butter from keeping in a good condition,

We do not see how this churn can fail to
be one of the best. It is a great saving of
cream, because that amount which, in other
churns, becomes ““ dead cream, never gathers
in this, and aZl is saved, therefore giving
more’ batter. It works just as easily when
the cream becomes thick and heavy asat
the first. When the cream begins tothicken,
ordinary churning becomes very laborious,
If very warm, it is well togput apiece of ice
into the churn aiter the butter has come,
and let it stand ten or fifteen minutes before

ing the butter out. The butter-bowl
should scak in cold water Tght.

: o 9$ore flreb y and with
ess working—shich, if too lo; ntinwved
or done roughly, inj d the éggg\( the
butter. " Mix this sal gently ugh the
batter, and pour ovef it some i ater 3
work over gently till/the water runs almost
free of buttermilk. / Then add what salt is
needed ; press it till no more water will run;

bring into a com cover with a clean
cloth, and set in a very cool place.
The next morning break up the buiter and

work it over tillall the buttermilk is removed.
Then stamp what will be needed for
the table &ill the next churning, place
in a jar and cover with co) €ar brine,
strong enough to bear up an egg, and cover

We have -found that this method, care-
felly followed, will secure the best of butter

the year round. Most of the butter sold is
ruined by the amcunt of buttermilk left in,
making it full of streaks and of a poor
flavour. No brine or care can keep: such,
butter a week even tolerably good.

THOUGHTLESSNESS.
There are three things, at least, that
s P S g 0t
hmsekeeper,mnnly,thnapparentim-
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ptm’bﬁxtvtot&chamtmshut a door; ‘

to use a ““ holder.® or to pxu tth::ngsmtneu'i
P! mst&nmth:owmgthan
aboutontbeﬂoor table, or chairs.

Whentheeoohng)sm in thei
kitchen, it is uncomfortable and annoying to |
£nd the doorsleading into dining-rooms. c.'l.-I
kall left open; and the steam and all the':
combmt:f;gs of odours that mrﬂlv
nxngle in the kitchen, pervading the whole '
bouse. When told xor{P:ne hundredth time '
that those doors must not be left open, the :
invariable reply is, * I only left it open just'’
a minate.” They pever remember that just
that one minute 1s sufficient to fill the house *
with disagreeable odours as effectually as if
leftopmhalfanbmr,an&thatttwiﬁ take
more than twice ..hai:]ﬂlgt:huftmm:‘bl::f:eel
the atmosphere.

To add to this discomfort, when the head
of the house, half impatiently requires,
¢<Can't you teach that girl to keep the doors
closed ?® the weary housekeeper knows she
can never make him reabize that *‘shut the

door” is repeated over and over agam,

hour after hour, kindly, urgently, peremp-:

torily—in every member of tone. till her
sozl is sick of the socnd, and yet “iust a
mmn‘be” 13 the nn\'arvma, wearisome re-

Goodmjtowelox -evers kmé are pro-
vided for dining-room and Ktchen use : and
with them * holders” are given to both cook
and watter, saying :

““Now. «u-]s. if vou use these towels. even
the coarsest of them. %o take of poss and
ke“ to remove food from the overn. to

dishes to the table. or for anything
eir appropriate use. you will anmoy
me exceedmgi}‘.

The answer will surely be: “On
mem® Indeed I never do suck a thing '™
Bot, almost while speaking. ple. cake. or
bake are hifted rom the oven with one
of these same towels, and meost Itkely it =
Enrneu or smeared by so doing.

“Dear me, 1 didnt think ' is the ever-’

ready excuse.

There are nice. roomy dlosets for pots,
. kettles, and hakepa:n.\. E cupnoard_ with
abundant space for kitchen crockery: yet
these ttensils are more ireguently -thrown
on chairs and window-sis than placed T
neatly and conveniently in the closets, where
they can be readily found. Thisis so com-
mon that, whoever sits down on a kitchen-

chair, does it at the risk of soiling the dress. .

Nor is this heedlessness confined solely to
the kitchen. 1Itis aswmmonmﬂuedmmg

room pantry. In both departments, dish- -

towels are often thrown on the chairs, to be

_ maton by any careless body who ventures to

take a seat before seseny H the chalr is.safe.

Tkenzxﬁmt:r shortdx after, perhaps, -

the snne towels' ae used to wipe the
! dishres ; werse <5, la3d over the
bread em t’ée Eexrd, ‘or wrapped round
| the loaves wiem iakem oot « the pans,
utteriy regardlese of the large, clean
bread-dctEs provadied Jor that purpose, and
w&zehiemhﬁemmrnmmgdse.

No maner Dow oiden dish-towels are
washed and sealded. dhev can pever be made
it to use o bresd ar mext.  Cloths for both
these purpeses mExst be alwaws on bands
Eept separacely amd Tader no circamstance,
used for angthrer efise X ilos seems too
particular. Tet are wivo 3o considers 1t take a
dish-towel that Bas beem washed, boiled,

from any towel thmt hes Dever been umsed
about dihes. We do et sttempt o ex-
plxin the ressoms Wiy such articles retain
the edour but the expermnent will we think,
satSfy any ome was i B pet pleasant to
think of tivelr hefmg wsed abont our food. .
[‘utﬂm‘m e taught to overcome

‘

serve. or wiit & Z=mdrens stomach, will not -

find the freywem: vasIs 30 the kitchen, which
are of so mmelh  mmorsamze, conducive to a
zobd aprete.

And vet ceemsine virilnee 3 the house-
Leep&‘t oy s==gzard. This 3s 2 lesson
whick mENy FECET koepers, Or those
who are TEwoomr %0 ive more time and
whouZat W m:erm.mntﬂdans than they
spend I seeSsl ezl or amusements, must
learn Im e toromch the Increasing dis-

comfors #k mwm= nd the Hitle “leaks ™ -

and —wastes '.Tz:xx.m..»eravw or two of

no. _neglect wil bezcrme "smap_[mt 10 he longer

overlocked-

A voung mmame Fiile by Httle wakes™ up
to the fet $Ems coraim things that were
mmpmzanm‘*mazo &Te grow-
ing doudei. dmge. ar 2 bole here and there
awxmsammhmumed for by
the réguiar wemr 2o tear of dailv use.

“ Just ook zx % fope domask towel!
mewmm“:s What can have

amount of
inz. To

then for '
attention *

' mthe mx

sensationa
or careles
under, or

their sepe
cail “* was

Cotil &

vants ean
Tor the du
perform -
:upernsxc
WIIU. of ec
plexing,
be sure +
will be e
Qetrmte,-
mistake .

*“ Dotk
Jorgotten.
you not 2

“Oh ¥

“TWell,
requ> ted
sure that
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‘ ;»mgthematble halls with hese

erpens:ve
towels, taking them from omi the dirty

. clothes, to save hers=if the &rocble of poing

down stairs for a regalar srab-cloth. Hav-
ing seen it odice. she womld hare probably
taken steps to a repeliiion of such
ruinous werk, and ave sred her towels
In honses where

desired ta have the mistress romse wp suffi-
aenﬂvmseethaammi-asgomz
on abeut her.” ‘We camnmez %l what can be
devised to overcome the Smmady and helpless
mommpmnlaxtmmbntu'e
fully convinced that there can be no change
zntl our housekeepers. 2s a class, are more
earnest and conskant i = their
work. and their servams kearn thas they can
1o longer comcesl thefr shartcummgs.

= TIME NOT WASTED.

There are many who Zeel amnoved at
directions  for unremtEng wazchfalness
in household affarrs. and -ihink house-
keepers waste time and stremgth i they
attempt. practically, % cary oI Important

s but we Imagine those critics
Labourunéer mistaken 3dezs, or are of that
class who bezteve in sakiny I1%e sp easily that
antidiness and carelessuess may be carried to
any extent, and properiy. by soch peglect,
be constantly wastad_ raiher than have their
ease and _pleasare roken Inm wpon, by the
amomtotearemmmdhmsekeep—
inz. To give up a talli «r pariy now and
then for the parpose of some Iidle extra
attention to kome duties ar 3o De mierrupied
in the most bewldermz parss of a highly
seasational novel, cnly o carrecs some error
or carelesspessin the wariooms, depariments
under, or which sbmfa-l'::e m&mﬁi ander,
their

CUntil there is some prosisian by which ser-
vants ean be carefuliv mesaructed and trained
Aorthe&unesmmmmhexpec‘redto
perform as they grow gna:;ﬁm necessary
Qupenmandwmm of the miswress.

plexing, becanse It is 35 scidom that ape can
be sure thas the most carefnl Insiructions
will be carrfed out. Amgeder s given so.

definite ,and distinct has forsetininess or |

mistake would seem Impmssible.

*¢ Do this immedisssiy, shat 1t 7ay not be
Jorgotten. You fnly " Emierstand me, do
vounot“”

¢ Oh. ves, mem ; cerizmiv.™

“W&H,mwpl'ﬁﬁe xegazencﬂywhat I
requ> ted you w de. soar I may be guite |
mmthatthetewiﬁnemmke.

|

.And the directions are Tepeated encrefly |
and quite satisfied the lady turms o sther *
cares which, with macy unavcidable nter-
ruptions—especzally if the home Desim the
city—may fully eccapy time amd thosgsut Ior
hours ; or, it may be, a few days absence 35
necessary. Aﬂa’mhom:sce’hﬁhv‘
elapsed, you sy to the gicl -

“ Did you attend wtbemlm
vou ashort time since?” speciuimg the
pa.rhaﬂa; object, and a prompk “ Yex
mem,” is e Bat, insteanti ome I3
. deafened by a storm  of exeuses arnd mezsums
for having forgotten or neglect=d ibe

T}nseomtant watch over every depari-
ment is no doubt’very wearisome aned haras-
sing. If and otier duties womdd
permit. the mistress, if efficient. eccic o ber
own work in half the time It w=kes et
girks to do it, because theywark&uaﬂﬁy,

| and without the exercise of any greas |

ent. They have mever heen mmghs m’u:t
good judgment is needed in thelr wirk, amd
go through their habour Hsgesly xod
monghtlasly. Their mothers before them

did mo better, and wntil the c:r.fsmad,

enongutom“otzttowca SCel TEPeTS
have been their only Imstracwws Wiat
hettermnwenope for until scheods for train-
ing oar “‘help ” properly for hooseihesd Ia-
bour have been foundeampxzt:m SoosesE-
ful operation all thrdwgh the coumay?
e waiting for that good time which ail
thoughtful housekeepers must buspe s com-
ixg,theremnbenoverypmsxmm
the unfailmg uxm:hfm < car
housekeepers.
1t 13 mmportant that they shoald Emow ¥
the ashes are regularly sified an: rerrwedk
each morning. Ore can hardly resifze how
much coal is saved in the eourse « the vear
by carefully sifting all the ashes w=ll the
knowledee 1y gained by watchiunimess. It s
100 easily and quickly dommmr“ay
excnsenneglectzd. She must see also Yk
coal and kindlimgs. ace kept ersirely separae
and each neatly stored in its approgriae bm 3

! and that the cellar ix well sweps ami Zree Srom
will, of course, oftex be bund=nsome and per- i

cobwebs. Many Iadies bave a rmeatr s lke
tog;omtothelrceﬂa.rs_ as if ghasss ame hob-
goblins were sure to congremse iere.  Xo
wonder, if kept in the cendition witea X 450
common.

In these frequezrtvmtsor care st resie
gation, the mistress shouli see iazr the
Jaandry is neatly kept : thattbe scap = pled
'in the laundry-closet so as to iemve Tewmage
for air to circulate and dry and bazriem the
soap,thatthesta.rehnwvexeéso 3= W ex-
clude all dust ; clothes-boiler, swmrel-&etzlz,
! and strainer, well &nedamipnmtaep

mw e e

"B
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per place ; clothes-line rolled on the reel and

* hung up, and the clothes-pins free from dust
and mildew. If the line and pins are allowed
to remain out overmight, they soon become
mildewed, and the clothes, by spots and
dark, dingy lines, will reveal the careless-
ness, if it 1s learned in no other way.

In store-rooms, pantries, and closets, su-
gar, tea, coffee, spices, sauces, preserves,
fruit, and vegetables, all require oversight
and attention. In the dining-room, silver,

and china need to be often counted,
and all the *“ belongings” should pass under
Teview.

The parlours being more constantly under
the mistress’s eye, neglect and carelessness
are detected in them more readily than else-
Qvhere. But the chambers call for constant
and thorough watcbfulness. The corners
and edges of carpets require frequent-ex-
amination. See that the chambermaid is
provided with—and uses faithfully—a stiff
whisk-broom (a large broom will not do the
work properly) and a pSinted stick to clean
eut the lint and dirt which naturally tend to
accumulate in corners, and. if allowed to re-
main, will soon become hiding-places for
moths.

Mattrasses should be bent over like a bow
every morning, restingon each end, and the
windows raised, even the coldest dayvs, that
pure, fresh air may circulate through and
around them. Slops can be emptied, and
articles scattered about the chambers gath-
ered up. while they areairing. By the ﬁm‘i
all the beds are thus put to air, and slops,
ete., attended to, the bed will be sutfici-
ently aired to make up. .

The ‘ Hartford woven-wire mattrass® se-
cures good circulation of air ; and the hair-
mattrasses that should be used with them,
aside from being the most bealthy and com-
fortable, are so light as to make this part of
household labour easy ; because they_can be
tarned over and shaken with no more
strength than it requires to turn over a blan-
ket. Once a week, however, without fail,
they require to be well beaten with a stick,
or, better still, with a carpet-whip—a num-
ber of braided or twisted rattans fastened in
a handle. This whip can be had at any
house-furnishing store, and is made purpose-
1y to beat carpets, mattrasses, buttoned or
tufted furniture. After being well beaten,
the mattrass should be carefully brushed all
around the tuftings with a pointed brush,
such as is alse used to clean any tufted or
battoned furniture.

MORE ABOUT KITCHENS.

A man kprows—or thinks he does-;just

what he needs in his study or library ; and,
in the construction of a krtchen, he will be
influenced by considerations for the beauty
and artistic appearance of the house, as a
whole ; with little thought, and no practical
knowledge, of what will help to make
work easy, . and assist most toward
the neatness of its performance, or
the promptness of its execution. But a
woman who practically understands what it
_is to do work, or daily arrange for others to
do it, naturally realizes, more truly than a
man can do, that, in building a kitchen,
whenever beauty and utility are not com-
patible, utility must be the miajor, and
beauty the minor, consideration. .

To be sure, we see no reason why this par-
ticular apartment cannot be more tasteful
and attractive, yet perfectly convenient. It
by no means necessitates a rough, uncouth
combination to make it all that the most
fastidious and methodical housekeeper can
desire. We can imagine a kitchen pretty
enough for a fairy’s bower—so picturesque
or fanciful that to look into it would be a
positive pleasure, but an intolerable torture
to be obliged to work in it. And we can
also imagine one as clumsy and inconvenient
as if thrown together by some convulsion of

and useless for all working purposes as the
fanciful style of building. But a happy
medium can be secured if one will be but

construction is begun. .

Much time is .wasted, and not half the
efficient labour periormed, for lack of more
attention to the architectural design of many

Jj of our Kkitchens. Some are so small that

one cannot but feel ¢ cribbed, cabined, and

great ‘‘Saharas” which are called kitchens
—a wilderness, where everything is lost, and
nothing can be. found; where the spider
weaves her web unannoyed, and rats and
mice find an abundance of waste land,
wherein to build their nests, or forage for
days unmolested; where—because the
dimensions are so large—servants imagine
their sins will not find them out, and are
therefore tempted, in hurried moments, to

into some of .the new hiding-places, which
always abound in such large kitchens, there
to wait for a more convenient season, when,
of course, they intend to put all these scat-
tered things in their proper places.

Ah! the sure but unfortunately evanes-
cent repentance that will come when,
wearied and hard pressed, at the close of the
{ week, all that has been so recklessly strewed

J . M

Nature, that would be just as intolerable

patient and study it out before the work of

confined,” just to step inside of them. In:
others, one is bewildered and lost in the-

throw cloths, brushes, baskets, brooms, etc.,-
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abroad must be gathered up and replaced!
for once a week everything is sup
have a place of its own—although, we con-
fess, we could never understand why it is
more wicked to have things in disorder Sat-
urday afternoon, and on Sundays, than on
any other days of the week. But we do dis-
tinctly understand how, by neglecting to
replace at once everymmrticle as soon as one
bas finished using 1t, the work is made
doubly hard. Why should it be more
troublesome to reach out your hand and
put a dish, a knife, or a spoon where it
belongs, than to drop it carelessly, and by-
and-by spend many minutes hunting 1t
because it is not in its proper place ?

e make no pretence to any architectural
or mechanical skill, yet have a very definite
idea of what we esteem great conveniences,
and what we should strive to secure had we
any prospect of building; but will, there-
fore, cheerfully endeavqur to answer some
of the inquiries now before us.

We dislike the long, narrow, dark kit-
chens too often found, especially in city

Jhouses. But likes and dishkes are largely
controlled in building by master-builders,
who often very arbitrarily assure those wh)
employ them that a closet cannot be mad=
whereone very much desiresit, or thatastair-
way cannot rise by easy ascent, with broad
platiorms here and there for resting-places;
and although one does not believe a word of
it, yet being ignorant of their art, ycu can-
not argue the point, cr gainsay their state-
ments. One finds its easier and far pleasanter
to coax a husband to her way of thinking
on such subjects than the architects, who are
usually, of all. men the most obstinate, and
not always the wisest.

In our last we spoke of some desirable ar-
rangements connected with the sink that no
water can drip between, is much needed.
It is betjer to have it permanently fastened
to the wall, and made as wide as the sink—a
kind of long, wide shelf or table on which to
clean vegetables, dress meat, poultry, game,
ete. ; and, by being thus made of easy access
to hot and cold water, it saves ti<«e and
many steps, and, by its convenience, leaves
no excuse for not having these things'properly
cleaned. If always well washed and
dried after such work is done (as it ought to
be), it is very convenient to put dishes on
when washing and drying them. Then,

when all are clean, they can be put in place

with fewer steps and in better condition.
TUnder the table, near the sink, two drawers
are needed, with several compartments—one
for polishing-materials, whiting, bath-brick,
chamois-sking, and all articles néeded for
scouring copper, tin, etc.; the second drawer

to

for stove polish, and the pecessary dishes
and bruskes for keeping stoves or ranges in
good condition. -

A board over the sink, extending thence
the whole length of the room, and beiween
t:{)ortdhgeefeetwide, is much more service-
able and far neater than plastering or paper.
’v.\'icelypéxintedandgningis’_oa};wlm'stho
best for a kitchen, we think), it is not so
r?dﬂgi def;aged and I;:nn be wasked anot}
cleaned with ease. to the upper
this board. hooks and large 3 pa;:m
must be driven, on which o hang the bast-
ing-spoouns, ladles, a set of skewezs, cooking-
forks and spoon, chopping-knife, cake-
turner, gravy-stramner; but dishcloths—
never ! A frrend suggests that a shelf above
this board wotld often be convenient ; but
the great temptation it wocld prove to throw
many untidy things wpon 1t “justior &
moment” would far overbalance all good to
be derived from it

This table should be carried from the sink
up to the next wall, and as npear the frst
window on the adjoining side as H
There cannei be too muck Light on thesink
or sink-table. In the correr, jusi where this
table and the board above meniioned end, a
case of small drawess, set in the wall, for
salt, pepper. spice, efe., is very desirable.

also, saves many sieps, being conveni-
ent for the work in wnich such artcies are
used, and therefiore more Lkeiy to insure
neatness, and guard against loss or waste.

This table and the drawers should be on

hang frying-pans, waifle-frons, muifin-rings,

and any iron or in suitable to be hung up.

Above these cleats a broad shelf is useful for
ing-irens, starch-ketiles, etc., unless

is so fortumate as to ha Iandry
oue is so to! as ve a
kitchen. =

arate from the ki

fa Attbetopmdboﬁmnofaﬂdmtosud:
closets there should in;

be a parrow sliding-
panel for a ventilator, to be kept alwaysopen,
excepting when sweeping, or building the
fire, and thus secure a free circulation of air,
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that the contents of the closet may be kept
free from rust and mouid. .

This gives a very imperfeckidea of the
most important part of the Kitchen. Should
there be rro room near the range for the iron-
ware closet, it must be made just opposite,
under the ¢“dresser” er kiichen-crockery
closet; and be sure that the ventilator just
mentioned 1s made in the upper and under
part of the dooz, if the *“dresser” and pot-
closet must be combired. ‘

Ihe cook Iikes an open “° dresser,” to dis-
play her tins and crockery to the best ad-
vantage. But do not yield that point; for,
if it be open, it will be impossible to keep
the dishes free from dust and ashes when

“sweeping,. or cleaning out the ashes from the
stove. peossibie, have good sliding-doors.
A door on hinges is always swinging; girls
will heedlessly run against it, anrgl many
broken dishes are the result. -

WASHING.

Too many houseks are satisfied if

table-linen and the * starched clothes™ are

sent up tolerabiy clean and well polished,
and make no closer examination. But to be
suecessful in a few arficles, and those of a
kind that are uszaliy sapposed to be of the
greatest importance. is by »o means all that
should be reguired of a laundress. It is sur-
prising that so many housekeepers will per-
mit sech marked neglect and carelessness in
the washinge and ironing of the coarser and
plamner articles which really constitute the
Iargest part of a-family washing. Sheets,
pillow-cases. toweis, underclothes, and more
particalarly hostery of every description, are
often hurried through the suds and rinsing-
water in the most unsatisfactory manner.
‘We think it wocld not make us half so im-

tient and fortable, i talle-linen,
sheets. shires. cuffs, and collars were re-
turned to us half washed and ironed, as it
would to find the commoner articles neg-

lected ; in the first instance
the ““perfect work™ of patience would be
very speedily 2 and justifiable

reasons for an’ immediate change would be
100 evident to be ** gainsaid or resisted.”

. How many bousekeepers carefully examine
the clothes as they come up from the laun-
dry? How many take time to notice if the
sheets have been well stretched and folded
#0asto bring each hem even? Are they
ironed all over, or simply the upper or out-
side fold, which, when the bed is made, will
be turned over the spread, and therefore the
Iaundress feels it important that so much, at
least. of the sheet is smoothly ironed? Are
toweis, bandkerchiefs, and table-linen also

carefully stretched and snapped, and, the
hems being laid evenly together, are they
ironed and folded with neatness and preci-
sion? After a laandress fully understands-
that her employer means to have all her
work properly done, and will not be satis-
fied with half-way measures, if she is worth
teaching, she will soon fall into the habit of
being thorough and exact.

Are housekeepers watchful that their
clothes-pins and clothes-hnes are not left out
overnight, after the washing is done, to be
ruined by rust and mildew; and do they
know if the line is rubbed with a clean cloth
before the clothes are put onit ? If not they
must not be surprised if they find dark spots
from dirty clothes-pins, or a dingy sttipe the
whole length where their clothes hang atross
the line. As the inside of the article is put
on the line, a careless housekeepzr will not
find it out before the stain has become too
fixed to be removed. Of course, most laun-
dresses soon learn if they can be careless
with impunity. Itis the fault of the mis-
tress if girls learn that they can hide or
cover up their short-comings. Let house-
keepers teach those in therr employ that
they are never long unaware of mneglected
duties, and a better set of domestics will be
the result. \

It is surprising how soon evexrthose who
are called good laundresses become careless,
if they learn that certain articles’ are not
closely examined. The soiled spots on to-
wels—the finger-marks of careless children
—are so distinctly visible one can hardly
imagine that they have been passed through
the suds even. This neglect can be seen 1
stockings, more than in most other articles—
because the feather-stains and dirt, in care-
less washing, are left almost as distinct as
when taken from the feet, and soon become
permanent. These may, perhaps, be
thought too trivial offences to be worthy of
notice ; but we think them important—sub-
tracting from the comfort of the wearer, and
eventually spoiling clothes which are thus
shamefully handls We do not see how
there can be an excuse for even the first
offence of this kind ; and if repeated we
think it deserving of earnmest reproof. K,
after the admonition, it is again repeated,
we consider it sufficient ‘cause for prompt
dismissal,

»

Rensing Clothes.—There is generally more
carleessness in rinsing clothes than in any
other part of the work. The soap
may be perfect, the streaks and spots faithe
fully rubbed ; but if the articles are thrown
into the rinsing-tub, barely covered with
water, and bastily passed through if, no

&




b

-

ALL ARQUND

THE HOUSBE. ’ 413

laundress need logk fot any great credit-for i

her labotr. :

The rinsipg-tnb shauwld have a generons
supply of :water. The hineing—mnot™ a great
deal—shonld be carefnlly stimced in, and not
many pieces put in at a time: Each article
needs to be vigaronsly shaken np.anddownin
the water, and fully opened, that the water
may flow freely through every part. Then,
baving passed it through the wringer, shake
it out and hold up to the light, to be sure
that all spots or dirt are removed. Put no
pieces into the basket just as it comes
twisted out of the wringer ; bnt shake it
out, and pass at once into the second tub of
fresh,slightly blued water, to be again rinsed
w th the same care and thoroughness. If
there are tubs enough te spare two for the
last rimsing, it is well to léave clothes scak-
ing in them #ill all the white clothes have
been passed through the first rinsing-water,
Then, in the last rinsing, be sure and leave
nothing in the twist” from wringing, but
shake out each piece before throwing into
the basket, and hang :utas soon as the
basket is full. Clothes should ‘be on the line
as quick as-possible after the last wringing,
or there will be danger of some yellow
8 S .

If possible, clothes should be dried in the
open air ; but if very-windy or freezing,they
ought not to be starched till they have been
dried and brought into the house. .

Clodhes must not be thrown carelessly and
u: ev:aly upon the line, but well snapped
out, and hung up - straight and smooth.
Blankets, bed-spreads, sheets and table-linen
particularly require to be thus carefully hung
up, bringing the hems or selvage together
straight and true, and pinning strongly to
tae line.

These minute directions may seem trivial,
-and, perhaps, whimsical, but the wisdom
will be proved by the ease with which
clothes thus treated can be ironed, ti.e plea
sure experienced when one sees them, neat
and even put in their proper places, on bed
or board,and we think clothes thus attended
to are so much more durable that the

" most sceptical cannot but see, after a little

experience, that it is good economy.

To wash Flannels.—White flannel may be
kept soft and without shrinking if propetly
washed. Put sufficient soap into boiling
water.to make strong suds, and then put
in the flannels, pressing them down under
the water with the clothes-stick, When so
cool that one can bear the hands in the suds,
rub the articles carefully, and when well
cleansed wring with the bands. If you put
flannels or blankets through the wringer the
nap rolls up into hard kno%a, and maies the

flannel harsh and-unpleasant to the touch.
Mring as dry as possible, snap out, stretch
and puil each piece as # is wrung, so as
10 keep the original gize,and this done throw
them into anothertub of boiling water, into
whichsome French blueing as been thoreughly
stirred. If the first suds is strong enough
the flannels will retain sufficient soap for the

this - Iast water with the clothes-stick till
well rinsed and cool enough for the hands.
Then wring once more quickly, snap well
and pull into shape, on a good, bright day,
and with a brisk wind if possible.

It is well to wash but one piece ata time
put it into the second tab, and place the
first suds over the fire to keep boiling hot,
unti ready to wash the second. Keep' the
rinsing water hot in the same way while
washing the second article.

When flannels are about two-thirds dry
bring them in. Spap and pull again, fold
as true and evenly as possible, and roll
up hard in a clean towel for a little while,
and then iron, or rather press till dry.

Never wash flannels in cloudy or stormy
weather, and always iron after being folded
and rolled not over half an hour. If they
lie long they will shrink. This is not easy
work ; but if these directions are followed
' the result will be satisfactory. Blankets
washed in this way may be kept soft and

white till worn out, instead of the harsh,
gray, dirty-looking things oneor two care-
less washings will change them into.
Scorched Linen.—Peel and slice two onions,
extract the juice by poundingand squeezing;
cut up half an ounce of fine white soap, and
aad to the juice also two ounces of Fuller's
earth and half a pint of vinegar. Boil all
together. VWhen covol spread over the
scorched linen, and let it drv on ; then wash
and boil out the linen, and the spots will dis-
appear,unless burned so badly as to Lreak
the threads. - .

BUSYBODIES.

A young fiiend preparing to begin life
with the man of her choice, but with very
limited means, rather than wait for the slow,
uncertain process of first *‘becoming rich
enough to marry,” accepted the position
cheerfully, like a sensible woman, fully
aware from the first that she would be
obliged to work hard, keep no help, cook,
wash and iron, scrub, make, mend, and con-
trive to ‘““make a little go a great way.”
She has now passed eight years, in which
neither has once regretted that the
“ twain e one flesh.” Two little ones

have during this period increased her cares,
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but also doubled her joys.
dies in a distant and yet unsettled part oé

must in consequence fall upon ber, she sends
for these orphan-boys—born in the back-
woods—unirained and unformed in mind and
manners, to share trthll:uer own children
equal care and affection ; but exacting from
thm,ha:retm, equal réspect, obeaience,

Naow, thislady says sbe iries to live and
sctma(fhm%nnmnner, and gov-
erning ber children as far as possible in ac-
cordance with the of the Bible;
but complains that she is surrounded by
ueighbours who interfere, and she finds 1t
bard to be patient under this unwarrantable
sapexvision. Ope criticises the manner she
dresses ber children ; another is distressed
tbatshesmuatcemto school so young; a

hard;a foarth thinks she favours her own
c.mld:m, to the peglect of these adopted

orphans. Thus watched, and every act and |-
word that can be caughtup reported through
the neighbourhood, she has been annoyed
;ndi:rit:a:ai ‘“anil,” shePwrites, ‘I can
endure it no Eemger, a.nd run to you for ad-
vice and comiort.”

It is greaziy to be :egretbeu that there are
in almost all “neighbourhoods ‘meddlesome
Mazties.” who syend their whole time in
watchiug she affairs of others. It would be
a bm&mz o any community where such nui-
sances are foumd, if there could be some
power to compel them to employ the time
they waste over their neighbours’ business
and actions. in hand Iaboar. But they do
more harm to themselves than to you, my
friend. With a good husband, healthy
children. and all the work you can do, you
can hanily have leisure or inclinationto make
vourself anenmivrable over idle gossips.

Bat we cat rov blame you after all. It is
necessary to be well seasoned to unjust or
unauthorized eriticism, before any one can
pass on tmmoved, when neighbours, with
whom It is desirable to live peaceably and
affectionately, can find no better employ-
ment {or their time than in making i injuri-
oGs remarss, and atwibuting wrong motives
to every acs which itley do not fully under-
stand. Bat when satisfied that this is the
character of those by whom you are sur-
roanded. we kmow of no way but to keep
aloof as much as possible from such people—
rs the most
_unsafe. . Be always ready to repay their

persons may be found, even in such
neighbourhoods, to redeemthem. Endeav.
our to put yourself in communication with
these, if you have an opportanity ; or, if so
situated that it rests with them to take the
initiatory steps toward an acquaintance,
wait patiently until they learn your true
character—and tike care that tbey find'it
such thdt they will seek an introduction
themselves.

Meanwhile, you have yvour -home. Do no§
worry about an annoyance that is common
toall. Satisfy your own consciefice, your
husband, and your God, and yonmhv.
very contentedly without much society, un-

til you find tha.t which is congenial, and
given voluntarily._ ™
All the best society that earth can furnish
can never be productive of half the real hap-
piness which one can and should find at
home. It is better that children should not
be so much secluded as to grow up bashful and
awkward. Yet, of two evils, we should
much prefer that to the bold, unshrinking
manners, so offensive, and so common in
. many young ‘children, in these progressive

will soon outgrow ; but habits Tormed by
unsuitable associates will cling to them
through life.

Sunple and unsophisticated little children
are very scarce; therefore, if you find gos-
siping, “intrusive neighbours, too troublesome
for your endurance, withdraw from them, if
only to keep your little ones uncontami-
nated. Your own home joys and duties will
more than compensate you for separating
yourself and children s¢ much as possible
from such undesirable companions ; and, in
any case, a small, well-chosen circle of
acquaintances will be far more enjoyable and
improving than a large, promiscuous one;
and, beyond all comparison, better for those
committed to your care. This secured,
endeavour to banish all anxiety "and irrita.
tion for what ghother and most insignificant
class—the meddlers—may say of you, or
your affairs ; only be watchfal and “prayer-
ful for your children’s sake and your own,
that you give no real occasion for harsh
criticism ; then the words of ghe foolish will
be but idle wind. Let themylike the winds,
pa.ss and be forgotten. b

—_— -

FOLLY TO BE WISE?

¢ You make but a short tarry in the coun-
try,” said one gentleman to another, as they
entered the cars on a hot day a short time

acts by kind ones, when needed ; but
allow no intimacy. A few good and nghteous

I since.

days. The awkwardness and shyness they .

WHERE IGNORANXCE IS BLISS, IS IT -
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“Yes, I just ran away to get a breath -of
country air.” .

It is a great blessing o escape from the
city this very trying weather, and enjoy the
coalness and freshness of this pure air. One

eems to lay in strength and health for fall
duties by these short periods of rest. Are
you fond of the country 2” ’

¢Y-e-s. Fora short time. Can’t say X
should be contént to remain long, however.
- A day or two ab will quite satisfy me.

i There is much salt about the pleasures and
superior comforts of country life, at least in
the summer. I don’t exactly see it. As far
as creature comforts are concerned; I cer-
tainly secure better fare, finer vegetables,
more desirable meat, poultry and fish, and
far more enjoyabie accommodations, with

b e, bt SO,

the country. The corn is miserable—no-
thing, in fact; but field corn, I think,
whereas our city markets supply the best
and sweetest. To be sure I ha% some. very
nice peas yesterday, for a worder; but
generally, for some reason I cannot under-
stand, all the vegetables one gets in the
country have a disagreeable, earthy taste,
that the city market-gardeners manage to
get rid of.”

I am surprised at what you say. 1 never
fail to find the sweetest corn and peas, the
finest vegetables of every description, far

-better than I can possibly get in the city;
4 and then if there were no other advantages,

b A i1 GER BB e

we escape the mosquitoes.”

““Yes, I know it is claimed that there are
none of those annoyances ; but that claim is
not allowable. I find nothing in the
% country that can at all compensate for the

loss of luxuries and superior comfort
that I secure in the city. The beds are
generally detestable—the lights an abomi-
nation — dirty, greasy, smoky lam;
or the feebler light of a country dip, besides
- the trouble of keeping them in order. We
avoid all this in the city. 'We have only to
lignt the gas, and there is an end to all that
trouble.” ’ :

The cars starting just then, we lost, in
the rattle and confusion they nfade, the re-
mainder of the conversation: but what we
had heard furnished food for reflection for
some time, ¢ Where ignoranceis bliss ’tis
folly to be wise,” is an old, but we think a
very false, idea. I we knew where this
city-worshipper passed the few hours he
spends in the country it might satisfactorily
explain his erroneous impressions. But we
think we can give a pretty close guess. He
probably stays at an hotel, where all the
vegetables are bought in the market and
carelessly cooked ; or it may be at some

PEALY
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less effort, in the city, than I ever found in.

friend’s, who, having no garden of his own,
is compelled to purchase his provisions from
the same source; or, if freshly gathered,
they are left in the hot sun, or hotter kit-
chen, to wither and w stale, and then
have their ruin comgeofed by the ignmorance
of the cook, to whose care they were con-

signed.

There is nothing in the culinary depart-
ment that requires so much care and watch-
fulness from the tire they are gathered till
they are ready for the table as vegetables,
and nothing can be more easily cooked, and
cooked right, when once the proper manner
of preparing them is theroughly understood,
that is, if one can have access to a good gar-
den, where such thi as deteriorate by.
keeping can be gathered the same day they
are to- be eaten.  If the vegetables of which
this man complained were stale to begin
with, and then badly cooked—all boiled to-
gether, as is common in many hatels, and as
some farmers’ wives are content to cook
them—we have no doubt that more palatable
viands could be procared at a good hotel, or
in his own family in the city, and certainly

- not those that can be as nutritious and safe,

as in the country. The remark that ‘‘some-
how all the vegetables one gets in the coun-
try have a disagreeable, earthy taste the
city gardeners manage to get rid of,” reminds
us of the city lady who dismissed her con-
verted milkman, because there was a nasty
yellow scum o his milk, so different from
the clear, blue-white milk he had formerly
served her with. ’

Perhaps the earthy taste complained of in

the country vegetables could be accounted

for by a similar explanation: they were
like pure milk,so much richer than the stale,
tasteless things found in city markets that
to acity-nurtured palate the taste was foreign
%3 for rales for_gath ;
ew rules for gathering and prepari
vegetables in the go;untryng may b’; ?:;g
which, if carefully observed, will secure their
being brought to the table in an excellent
condition, and eaten without one murmaur of
dissatisfaction. :
.. First be sure that they were raised from
the best of seed. It i3 useless to expect
good vegetables unless they spring from the
most perfect and best varietyof seed. “ Do
men gather grapes of thornsor figs of this-
tles?” Those who cultivate bat a few acres
simply for family use, baving learned  the
importance of choosing their seed with care,
are every year becoming more and more par-
ticular in their search for the finest varieties.
More depends on this than farmers have been
accustomed to think ; but seeing what can
be done by amateur gardeners through care,

o
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and reading the success of other experi-
ments, - they dre giving much- more atten-
tion to this than was eustomary in former
years. The result is that there is no longer
amy excusé for having a poor - article brought-
{rom either your. own garden or the market. ,
It is the length of time they have been'!
thereta and the mannerin which theyhave-
aen ‘P Epared; that must determine the
charactef of vegetables.
All »}egeta.blw are injured by lying ex-
+o sun and rain ; but corn, peas; fresh
asparagus, and léttuce become per-
foctly worthless. They should be gathered
while the dew is yet on them, brought to the
bouse, and placed at once in acool place
where the sun willnot strike upon them. - It
is better to leave corn in the husk, pess and
beans in the pods, until it is time to-prepare
them for cooking. Then watch that they are-
- not left long in water ; if, indeed, you can-
not avoid washing them entirely. Corn
when taken from the husks needs no wash-
ing ; simply remove all the silk. If there-
iga black or rusty spot.on an ear of corn,
reject it entirely ; it shows the beginning of
St tmprov £ ad £l
£ improves a mess of peas, addin,
to theirp sweetness, to, goil the pogdi’?ft«e{'
shelling, about fifteen minutes in the water
you boil the peas in. For this purpose,
it is necessary to pour cold water over the
pods, to remove dust or rginute bags that
may have been upon themff Wash quickly,
and then leave-them to dra#h before shelling.
The peas, of course, after this-need no wash-
ing ; neither do-beans. Asparagus should
be washed quickly, to remove all dust ; but
must on no account be left in the water a
moment after it is clean. As soon as washed
put in a colander to drain, and then over the
stove to cook 13 soon as-you can. All vege-
tables should be laid in the saucepan in
which they are to be cooked, with sufficient
salt to season- sprinkled over them ; then
boiling water poured’ on, and the whole
brought to a boil immediately, else they be-
come of a-brownish colour and look very un-
inviting. The salt, either put on them first,
or the water salted before they are put in,
prevents the colour changing. Then boil, or
a still better way, steam them for the proper
time. Twenty minutes for'asparagus, peas,
and corn, is-long enough, never over thirty
minutes : when 80 old asto neéd longer
cooking, they are too old to use atall
Fresh beans require longer time, unless very
{gung ’; from three-quarters to an hour will
n

ecessary.
- All vegetables are much sweeter and
fresher when steamed, particularly if yow

rig’s cooker,” wnere they ‘are inclosed in a
tightly-covered pan, or saucepan, so that
neither water nor steam can touch them, but

the water boils underneath the dish, cookin
by the heat. In this case; the seasoning,an§
just a8 much water asis necessary to take
up‘with thre vegetables, should be put with
them into the saucepan—not a drop more.
u thus secure all the ‘sweetness and juices
of ‘your vegetables, without weakening or
destroying the flavour. But if you boil’
them, use as little water as possible.

We think if a few dishes of country vege-
tables, gathered and cooked in this manner,
were set before those who imagine they find
equally good supplies in the city market,
they would completely change their opinion.
This is'hard on those persons whose home is,
and must be, in the .dity. But there isa
remedy even for them, if situated so that
they can, either by rail or carriage, ride out
a few miles to the market gardens, and buy
their vegetables direct from the field where
they grow. In this way they can have as
fresh'-food asthose more highly favoured, .
whose homeisin the country. But there are
many who cannot afford to do this, or have
not the time, and in these cases their igno-
rance is a bliss from which it would be folly”
to try and awaken them.

MUTUAL RESPECT.

¢

‘When ladies meet together, it-is a very
common thing for them, in a half-jesting
manner, to speak slightingly of their hus-
bands, as if they thought, ‘“We are the
people, and wisdom will die with us.”

¢“Oh, dear! what can be expected if one
_trusts an errand to one’s husband ?”
“Who ever heard that a man could put
anything in the right place !” etc., ete.

Of course the listener assents, and at once
proceeds to corroborate the assertion by
detailing her own more frying experiences—
all in good nature, to be sure.. ' They are the
happiest, most cheerful company of martyrs
that ever was seen. Each wife would be
ready for a baftle in a moment, if by her
remarks any one was led t6 inagine that this
same troublesome, inefficient husband was
not as near akin to the angels as can be
expected in mortals. But it must be con-
fessed that a listener, who sits by for an -
hour, on boat or car, in an hotel or at a
social ga.thering, can bardly fail to decide
mentally that husbands, at best, are but
troublesome comforts, needing a.watchfal
guardian to furnish constant advice, admoni-
tion, or reproof.

- We réecall a-sctap that was handed us far

use one of the ¢ Rumford boilers ” or *‘ Fer-

| back in edrly youih, entitled,  Respect due
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to Wires,” which ran something like the fol-
lowing : .

Do not jest with your wife on subjects
that may wound her feelings. Remember
she treasures every word you utter.

“Do not speak of great virtues in an-
other’s wife, to remind your own of a fault.

Do not treat her inattentively in com-
pany ; 1t touches her pride, and she will
not respect you more or love you better for

““ Never upbraid her in the presence of a
third party. The sense of your disregard of
her feelings will prevent her ever confessing
ner fauit. .

“ Do not be stern and silent at home, and
remarkable for sociability elsewhere ™

We remember thinking this excellent ad-
vice, and we have not lost our belief in it, '
knowing it is often greatly needed ; but we
see maay reasons for believing that wives'
need these cantions quite as much as their
husbands. !

Perhaps it is the perversity said to be'
inherent in woman’s natare, but we must -
acknowledge being so far behind the age as
to be guilty of a little sympathy and feeling,
for husbands, and believe they are also
entitled to respect and delicacy. - We would
like to ask some good wives, in a quiet,
unobtrusive way, if we could, a few such!
Guestions as these : ’

Do you never jest with your husband-
apon sabjects that.you are sure will wound
his feelings, and do it purposely to hurt him -

‘a little, by way of retaliation, ‘to pay off

old scores ¥’ . .

< Do you never tell him some great excel-
lence in your friend’s husband, to remind
him of faults in his own habits or character?

«“ D¢ you never-treat your husband inat-
tentively or impertinently in company ; !
while you are cordial amd polite to other
and less noble men ?

“Do you never blame him impstiently in
the presence of a third party? What woman
is more sensitive to censure than a husband
in the presence of others, when it falls from |
his wife’s lips? He may be too proud to
show or speak of it ; but do you believe he
forgets it? , '

*“ Are you never cross and silent in your !
home, with no one to entertair but your
husband, but full of life, and wit;, and amia-
bility, in company?”

While it is right and just that husbands
should take these su, ions to heart, and
endeavour to au; the joys of home,
sb?inld natbywi::s alsoAlIx:ten to like mﬁs‘
and profit em ? we not y
blameworthy? Ay! more so, for h?lllle 8 !
our kingdom, where we may reign supreme '

Y - -

if we hold the sceptre with 3/ gentle hand,
and with the law of love and kindness ever
on our lips.

We have known young people begin life
with every promise of perfect happiness, yet
make entire shipwreck of all by their own
unguarded words, impatient looks, and un-
regulated temper. A talent for spicy and
brilliant repartee may enliven a party, give
zest and piquancy to social intercourse, and
endow its possessor with a certain position,
enviable or otherwise ; but in the home circle
it is a dangerous gift, and unfortunately one
more frequently bestowed upon the wife
than upon the husband.

We have often recoiled as from a blow,
WheJl hearing those who should be obe in
heal's draw comparisons prejudicial to ome
another, and complimentary to others, pre-
faced with some stinging remark. Do they
remember that in marriage they take each
other’s honour in keeping to cherish or des-
troy : and that God has made the bond so
inseparable that all honour bestowed on the
one passes over and is shared by the other,
and all disgrace or error that militates
against the one is equally injarious to the
other? :

- There i3 much said of injustice to women
—of her slighted feelings, and her righis ig-
nored—the possibility of her attaining literary
eminence or ‘being equal to man being
scoifed at, and her efforts to elevate her sex
met with ridicule and contempt. Now, we
are not indifferent to any work that has for
its aim the elevation of woman, but we are
often mortified at the snappish manner. that
is manifested by some who cannot speak of
‘‘woman’s rights” without a tart and vixen-
ish fling at man.

Our fathers, brothers, husbands, sons—are
they not bone of our bone, fleshof our flesh?
If we press forward for the prize which may
place us side by side with these dear rela-
tions, why may we not work band in hand
with them, instead of attempting to be on
the defensive or a, ive ? e camnot
think that the other sex—to whom we be-
long, and who belong just as truly to us—
will attempt to bar our progress in any ef-
forts to rise, if we retain at the same time
our own individuality; the character of true,
gentle, loving women—a much more noble
typez:i womanhood, and far moge likely to
gam the end sought after, than imperi-
ous, fault-finding kind, which will only bring
us.

‘We are fully aware of all that is said of
man’s- rough, abra overbearing .ways.
There is much truth in it; and it 1s not at
all attractive, or to be excused. But, since
the days of old Qeen Bess, perhaps by deal-
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at our ‘doors under such circumstances ;
knowing, as one does, that these poor suf-
ferers must cover themselves with whatever
is left to them, however mnappropriate it may
seem. -

TWe have just received a_letter inquiring
how a lady with a moderate but comfortable
income can dress neatly and becomingly, and
yet avoid extravagance ?

*  Such inquiries are signs that the present
financial depression is working out good
results, which, though for the present not
jovous, will teach our young people that
there is quite as much real happiness in
industrious avocations as in frivolous amuse-
ments or fashionable entertainments... These
lessons will also, if rightly impressed, show

_-young mothers the importance of early

training their children to habits of industry,

and instructing them in all useful pursuits.

Ii study and work are united, receiving an
equal share of attention, our next generation
oRyoung women will be far more happy than
the last—for they will be more useful and
beloved ; and should sorrow and reverses
and should sorrow and reverses come, they
come, they will be better equipped to meet
and overcome them.

In making purchases it is economy to
select as good articles as ome’s income will
warrant ; for there is no saving in buying
anything simply because, it is cheap, unless
it 1s also g and serviceable. To buy a
neeilless and flimsy article because the price
is umusually low is waste, not economy. -

For daily use the dress should be chosen
with reference to the work that must be
done while wearing it. Make it neat and
comfortable for such work without regard to
style, unless, by some unusual freak, fashion
may have adopted something simple and
convenient. To see ‘girls sail through a
kitchen or bend over the wash-taub in a trail-
ing wrapper, sweeping the dirt from the
floor or soaking in the suds, should prevent
more sensible women from giving the war-
rant of their example to those under their
influence. -

None should marry who cannot begin
life with enough to enable them to dress
with neatness, modesty, comiort and good
taste, without wunduly encroaching on
their income: No article is cheaper ior be-
ing ugly. First be sure of the price, then
examine the quality of the goods to be pur-
chased. These two points beirg found satis-
factory, every, wife, for her husband’s sake,
and for her own, should select the pattern
and colours which are most becoming to her
size, figure and complexion. Oif course the
husband wiil take pleasure, when selecting
bis own wardrobe, in being equally observ-
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ant of his wife’s preferences amd taste. It

becomes indifferent to the appearance of the
other.

Ginghams and calicoes are the most service-
able for working or morning dress, becauss
"they can be washed and made to *look
amaist as weel’s the new” every week, and
any unfortinate grease spot on these fabrics
can be easily removed gy skilful washing,
In cold weather, if it is necessary to have
warmer dresses than calico, alpaca or serge,
although more expensive in the first cost
than some of the many varieties of woollen
goods now in market, yet being more dur-
able, and. less easily defaced, is really in the
end the most economical. The less cotton
there isin woollen fabrics the longer they will
last without looking shabby.

If a person must be much in the kitchen,
or finds 1t necessary to attend closely to the
cooking, woollén are so difficult to
clean that if they are used. it-is prudent to
have a long sack aprof;, made with sleeves,

ing almost” to_the betterh of the skirt.
Raise the dress and skirt beneath the apron
by means of a dress elevator, and, when the
work is done and the apron removed, an al-
paca or serge dress will be found in good
condition, and perfectly appropriate for an
afternoon, or walking dress.

In summer many kinds of cambries, mus-
lins, lawns, or piques- are pretty and inex=
pensive to use when the rough work is
finished, and if made simply are always in
good taste; but on no material do ruffles or
puffs so soon become untidy as on thin
fabrics. -

If one sometimes longs for just one really
fashionable dress, which cannot properly be
afforded, this fact should yield some com-
fort: namely—that about every six or eigh&
years this freaky goddess,. tired of her usual
absurdities, astonishes her votaries by ine
troducing some extremely neat and tasteful

those in moderate circumstances in free in-
dulgence for a season. One has only to wait
a few years to be fashionable without being
perplexed by conscientious acruples. But
follow fashion only when she offers that
which is within your income as well as that

tress—never her slave.

It is commonly thought that one'silk dress
at least is indispensable. 'We see no press-
ing necessity for it. Any one can be trul
respectable without even a silk dress. It
may be a gatification, and, if tke first exe
pense may be incurred without hazard, itis
quite desirable, and not extravag.nt. But
never buy a cheap, flimsy article merely for

betokens a cloudy atmosphere when either .

style, sufficiently economical to warrant

which is in true taste. Always be her mis~
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the pleasure of wearing 2 siik dness. A:rtet"ﬁ mendation we cannot safely claim for im: alone
. wearing such a silk a few times. It becomes ; ported silks. For persons whose coffers are and w
wery unsatisiactory. and Its owmer feels de- | not bounteously filled, no dress can be more “R
frauded of the pleasure anticpaved by the | desirable. We have given these silks of may s
possession. A good sIx—Flz+k. or of fast | Cheney Brothers, .both black and coloured, a only ir
-colours—may prove more eweoimical In 7ts | faithful trial. and know that this statement are nc
appropriate use than almest azy <Ther ma- | can be trusted. eaten ;
terial, becouse if cuwr with eare and Judg- | . “Ta
ment it can. when defacesd_ je tmrned made ; SEA-SICKNESS —ITS LESSONS AXD per an
over, and remodeled almosf indedmitelr. and | REVELATIONS. vigora
always look well—that &=, jeat 2nd vesnect- | . L
able—after each change :bat woclen materi- | There never was a pain so acute but some soned
als do not bear many tracsformations with- ' one bad the only “ready relief” to offer— badly,
out looking old and dirgw. , the only infallible remedy. There never was matory
When a silk has done @wsy 2s 2 *“best | a nerve so sensitive that a ““sovereign balm” bat -el
” with skilfuf mosiifeations It can be- : Was not at once recommended ; and if not Like, ar
come a pleasant home dress. amd, when that | accepted with unquestioning faith, why, g to -
term of servige expires. it may descend to | then, the suffering was, of course, 21l your . Ea
the childrer or be used for trimaminzs or Tm- | own fault.  Sea-sickness is no exgeption to <he stc.
ings. Butin buvinga sk ecovomtthe cost | this rule. A sure preventive is tendered by ening, -
from the beginuing to the e Ii made in | a multitude of kind, sympathizing friends’; will finc
the present style. pe sk, however good. can | yet no two agree. It is impossible not to be state of
serve more thar one trn : ome defaced. whe- | wonderfully amused at the widely dissimilar confinec
ther by accident or wear, - 3s bhenceforth | orcontradictory—but each one certain—re- br‘o‘ths,
good for nothing but to be hrown aside with | medies prescribed, even if so sick that we Der
other cast-off fimery. becamse ib- material | can only ¢ grin horribly a ghastly smile.” aud cor
has been so ted n endiess wimmmngs that < Eat a good, square meal when you first even wi
there is notlfng left for repairs. start. If, at the commencement, you have enters u
Our Americin silks are the most enduring | your stomach well fortified, you are not half and- clir
and economical ef any kind. and ome dress | as lable to sea-sickness.” ' while or
will outlast two or three o ather materials, ¢ Live very simply for,_some days before the ston
unless it can be those very heavy siks be- | going aboard; and be surd, to take gentle nished,
yond the reach of persins I moderate cir- | but effective aperients the ) day before you cess of -
cumstances. costing S =ix 4o eizhs dollars |sail  You will have your system in a And £
a yard. The Hoboken bizck =Ziks have much | much more healthly condition, and be fully _3?11 adv
of the lustre of the best =lass ©f Tmported | able to-resist the sea.” utterly
silks, bat are much move expensive than the | “If at all sick, take champagne freely. agree, w
Hartford silks Caenmey Br.zhers). Two | It gives tone to the stomach and subdues . 01 cou
years since the Hartions silk lacked the lus- | nausea.” is the ve
tre of the imported. orthe Hrboken. Tesem- ¢ Whatever you do, on no account- touch not sure
bling more the Irith popiims. "We have had | champagne or wines of any sort. They will sonally,
10 oceasion recently to esamine any samples, | surely give you an acid stomach, inducing Jority.
but hear they are constartdy Improving—se- | sea-sickness in its worst form.” 1\13337 be ac
curing more lustre every waar. *“Take acup of strong coffee, without Sever vo
These silks wear wondertals w=ll. They | milk or sugar, before rinsing, and you will 0"% and
never crack. and toe omly ohiection we know | be surprised to find with what comparative Zathered
of coming from those who prefer change to @ ease you will be able to dress. Go at once %[)f”e’%%fl
durability is. thas they mever wear out, and ' on deck ; ‘make an effort,” no matter how bat 1s
< . badly you feel. Once there, you will be all cross the
i right. ~ Keep on deck—out of your bert all Feather, .
: day, and as late at night as you can.” =1 g‘fnf‘f“ e
© *Do not touch coffee on shipboard. It &, Ut let
shade are of efellent gmalics one ' will make you bilious, and insure the evil
can have on€. 5° €Zemsn's Hartierd silks. you are hoping to avoid. If at all nauseated,
black. or black and wi'e @r im oolours of keep quietly In your berth all day.. If not
every hue. for twn Jniiars 2 72~d. surpassing too cool, have the doors and Wwindows N
any other silk we have evsr znown Ior dura- opebed ; but on no account attempt to ea_iou for
bility, eosting ™o more Tam vor best wool- ' risés”} = severy
lens. and much move lustims.  To these ex-  “ There is nothing better than lemons. “n the cr
cellences we may aid that Ther car he dvad Keep one in your hand, and taste a little of olled
over and Iook aimws 2s fesh and new 3s. the Juice now and then : it will vefresh vou ®ed and
when first purcihased - Tits last 3sa Tecom- and settle the stomach. But let orauges € wind r
/
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alone entirely ; they waI not digest easily, and shivered the masta like glass, he h
and will make you bilions,” :

- walked the deck exulant, viewing the wﬂaé
*“ Reject lemons altogether. At first they | commotion of waters with head erect, and
may seem pleasant and refreshing, but will cheek in the full flush of health, saying defi-
only increase your discomfort ; but oran ' antly, as we once heard one remark :
are nourishing as well ag palatable, and if | < e ship may be wrecked, but you can’
eaten freely, will prove highly beneficial. » scare ap 3 storm which will upset my sto-
*“ Take soups, highly seasoned. The pep- anyhow.”
per and other seasonings will warm and in- Take care! the vovage is not yet ended.
vigorate ; but avoid broths, gruels, ete,” ““Let not him that putteth on the armour
“On no account venture on. highly-sea- ! boast like him that taketh it off”
soned soups. They derange the stomach “* No fear for me ; T oouldn’t be sea-sick
‘badly, are too heating, often causing inflam- | if T were to try.”
matory symptoms. And leave all meats alone; One, two, three days by, and still
bat -ehicken-broth, oatmeal gruel, and the | thig boaster is mvulnerab Where all
Like, are simple, easy of digestion, and quiet- | others are so mj e, 1t is Pprovoking to
ing t0 a sick stomach, ” see the mocker unscathed.  Another
A ““Eat as much meat as you cin, even if night of wind and storm, and in the morn-
‘he stomach rejects it. . You need strength- ing the weak and langnid victims ‘of the
ening, and though at first it May annoy, you | sea’s relentless, arbitrary - power misg the
will find that you arrive at gz settled, placid | lond, jubilant i
state of body and mind much sooner than' if | vous condition, has been somewhat exaspe-
confined to light, substantial food, like grue’, rating. Who is thia entside the saloon,
broths, ete.” : . - } leaning for Support against 3 pillar—pale.
“Deny yourself all kinds of meats, gravies, | faced, lustreless-eyed, ‘with drooping head ?
and condiments, through the whole Voyage, | ““Can this be haugh Marmion 2 .
even when entirely free from nausea. One ““Served him Tight ! js the irritable feel-
enters upon his travels through foreign lands ing—bat Suppressed, -it is to be hoped, ‘be-
and. climates in a muck safer condition if, | f 7

while on the water, after, by sea-sickness, ! should make the heart and restrain

the stomach is thoroughly ¢ Swept and gar- y the tongae. The Tight band of fellowship,
nished, he still contine_the in thi; I mi

remedial pro- | in commaunity of Tusery. is extended,
cess of a light, simple diet,”

and the hitherto inconquered meekly accepts
And so all kindly attempts to sympathize | the pledge.

and advise, but each one give directions|{ We do not undertake to explain this
utterly dissimilar. ¢ When doctors  dis- strange vicissitade of seafaring fortune, but
agree, who shall decide ?” R are inclined to suppose that, unconsciously,
Of course we have our own ideas of ‘what i the system may have been in a somewhat
. _is the very best mode of procedure ; bat are i disturbed condition Just before this Pparticu-
"not sure that what is beneficial for us, Per- | lar vovage, and the storm and wind, acting
sonally, would be accepted by a large ma- i as phrsicians to the patient, furnish 2 re- |
jority.  There is but one general rule which ; medy which, though “at first not joyous,
way be acceptd with the greatest confidence, E but grievous,” will in the end work out 5
Never'venture on the water at all ; and then, j more peaceable condition of the body,bring-
e old and well stricken in years, vou may be | ing the bile into sabjection and establishing
E5 2athered to your fathers withoui having ex- | the health, v
perienced the discomforts of sea-sickness. |  If our advice Wwere asked, we should say,
That is the only - security. person may | bring to your aid all the sense g
cross the ocean many times, in all kinds of ’I‘ quies judgment yog Dossess, " make them
weather, and retdrn triumphantiy, maXing § your prime ministers, and act up to the light
13¢elf merry over the discomforts of others ; | Imparted by these counsellors. ” If you at
but ¢ let him who thinketh he standeth take | tempt to follow the adrice of €very onewho,
heed, lest he fall” In ap hour when he is | passing, siops to s i
§ 7ot confident sudden disaster may over- | you woe assuredly. ‘In our own cas
ke him, and the most  skilful phy- F should Szht the invader, resisting to the ut-
“cian wouldﬁrdly attempt to explain” the termost the lassitude that setties over one
£ reason for the unexpected calumity. the moment that nansea begins.
= A severe wind or storm could not have Reject the berth, and as long as there is
¢cn the cause, for many a time, ‘when the Power tositup, refuse to lie down ; for,
% rolled ““mountains high,” when the ship-{ though a - recambent sition may restrain

=d and quivered in every timber, d | the sickness somewhat, and, to 2 great de-
¢ wind rent the sails like shreds of pﬁr, gree, prevent vomiting, yet the strength
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gives out soomer, and temno;ataﬂmF-aHe‘:t&m xoe simcks of cane, piled iz

unless it proceeds to great excess. that ope i |

wise to wish to resist a remedy that s far:

more beneficial in the end than the dodtor's | three years wp %o seveniy-Sre. and long past
As far as possible, we should keep H:ﬁ:msge. *oirfnz Zrom their . appearance,

on deck, where fresh air can at all times be ! were activelx 3

secured, and make no effort to eat. wuen‘L

suretnestomachwill reiect the very firss.
mozthinl
one’s self by the vain attempt ?

Do not look cross and forlorm. Xt makes -
otters uncomiortable, and only increases
yoar own disgust with yourseli and every- !

elsee. Do =not whine and dmw
downmur mouth Im a
gestive of a drug-store.  Laugh, falk:
cheerfully as long as your breath will allow,
. and when that I= impossible, sit still and be
patient. As soon as the throat relaxes
enough to swallow,’a few sweet-water grapes
are very cool and comiorting to moet pa-
tients ; and, when " at all possible, a quail or
gem,:itnereareaxyon board, or, mext
a.ch:cken,wefnllvlmﬂedandmne&
with pepper and salt—no butter—may be ac-
cepted by the unruly stomach when stronger
mmts.zrana,:oqx, and gruels, are at
once rej -
" Bat this course may not be best for all
Thereiore, let each be a law unto himself ;
but be r-ooc-ua‘);mred,auv]:mw’. IIvoudom:rc
feel so, ac‘xtashort time and the genuine
articie wiil soon follow. Am.aallvourc...

comiurts. try and bear in mind that tﬁe‘km:memmtgem youthful shou:

}o:zg-w..e'zn" stewardess Is mortal as well as '
vourselfl. Do notkeep her running up-stairs

anad ¢own for a dozen different thmrvs, when | | Whk oefmo
vou very well know that for the present you | “m al

cannot toach them, and her fatigne will be !
vain. "Dotm‘oomelsas you would that |
otoers do anto you.”

'A VISIT TO A STGAR PLA_VI'AI'[OY.

On a recent visit to Cuba, we were skown

- aplamauon about twelve miles from Ha-
vana. If is not a large ore, and with nome
of the modern Improvements of some very
extensise and interesting manufacturies far-
ther izland. which we would gladly tave
visited kad H“me and war then pe*mlt‘ueu.

At the terminus of the railroad we ook car-'

riages to convey us to the mill. two or three
miles Jrom the town. ‘A rough, private road.
123&1‘.2 throagh large green fields of came,
reminded us vividly of the immense fields of
tall Western corn we have so offen. seen
Indiana, oniy ti
gether.without those cleaniy-hoed spaces be-
tween which are always seen In a weﬁ-cr:lu—
vated corntield.

Reaching the mill our attention was firss

What is the use of torturing * machkiners = was sioveved to the hopper.
| Little

grimace, m-=

he cane is planted near to-.

' thers T ez Yws most of these Little «

frouk of the Toiidmg. ready for g11nd1n~
Seme TSy TEm women and children, from

i thefr sroes 50 The wamway.
mere prifpesty. IETSEWAT.

or perbaps,
over which by

“=Tot=" 2nd ** Dows” of boys and girls
—so oy than oo FoEng mothers would
| have rocked HEmo Sieep mtheir arms or ex-
p&mi:ﬁem do s, came up with their
bumdle of came %0 throw on the inclived plat-
foree. ax&:svxsl‘aea. but far less noisily
pmcfm:ner:mﬂ:szrr They made us
shimk of fudle amms’ atempting to drag a
straw or grain twace as large and heavy as
themseives.

Scaree & Sornd was  beard among that ace
tive thromg, =xeept the Tostling of dry
Texves umder their Jock, ar the pieces of cans
suihing cne acwoss another as they were
drawn ech o & Tile.  Occasionally some
Q[&pmuﬁxs:mﬁ., guick order to the
young ones g o latier, bul we thought any
such  comr—mmd ous. No merry
Iazohter, mor e pieasunt sound of childis:
pracile—LEoie <ivldren, with the tired, dis

T Imzk o old worn-out men and
women ! Exwassad 0 Jook mpon.  Now
saq thah Shew were irained to habits of
usefnl dosey, bud thai, by overwork

ders. &l o= sweoemess and  joyousmess of 3§
! ciliond weare zmushed ont and | destroyed. &

““ wings—scome Say 17 probably thev neve
Bear, axd, w toem, all that the futare pro- X
mrm wori unil they find the oniy

she Test of the grave.

T every Hmle while repleni
m_ :t;e ’:LG' Zzsaer than, the *11ent workers
“1&_ STTaE IS e
and the e
"3:::.& TR
m(
to =

note, the dumb spo

. Y=1, even now, the
Zarlequm Tricks so pecul
: =32 The moment their wors
o WAmE Wanmog. Lhe oxen, Wwhicl
hal Tost wetssiz I their load of canel b
wred T e wosgh close by, wi
WITEr  WES B:»:b.amdy running.

mcst @f e drvers threw themsel
dows oo b= mme=-beap. A 1% of the c
cren guaber=d sume of the green leav
rmnf—;i;:mizs cane, and, lying down
the zrc=i De=mr the oxen, held it up

=

coried shezselves Up I the sunmiest pas
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§ <zey could find bvt:ne femce, S0 sieep &Il chmerymmdekeptm
cailed to dinner. -

With the first mdm’aél,&emm,
to

£
L el babics are keps and warec for by chil-
‘ cren almost themseives, ".:'.f:ne iheir mothers
are WOTAIng out-doots.
But we wil retore @ “\c il As the
- cacislaid on this eamsewar or platiorm,

by some mchinery. I constantly
up and (own. 2 Zalls 0w the hop-
er. regulated by men In amendance. where |
sround inte fne fHiwes: and as the mill
. revolves the juwice s pressec omy, and the |

-Immace, PASSImF rook Oefind the Lrst .
ance on to another moveaniz platiorm, is
ed out. and ials mp ihe catile-vard |
tevond. There is sems Imle saccharine
perty left, and the pizs and cantle feed
L tius pummace wontR, afber the
mals have gleaned all shev can, 3s. weare

ToL

over the tields, fo be pie
pars nortnenmh.zrr
Asthe cane s grmamd and croshed, the
e lows thmm large taskeis o the |
< ofreceivers below. Toese imskels are
ced above the vas to cazen the joiee and !
crain all-the small bits of came una.nma'r;a.]l
waile Itis being grx3: and, o make '

< In When pre-

&;ﬂ% urance docbly sure. somme ©rd women. 100 |
£3 cecrepit to work oat-icors, are szazed. down |

the dimly-lighted aparimeni. by the vats,
with thefr hands, siim ouo: whatever
~o'mem‘rnzvees:ammstmmmg.
Zing and WIinging mein as ary 3S Pos- |
‘. then thmmz exm |, 3o waste-
taskets to be earried o mwm’d ~with the
rest of the

. Fromthese momnnejmnmreyed
FZ by tubes, I think, to larze bollers, and by a
"ocesswhxchldidmxw wnderstand,
i by s:eam,cond.a::setgammmedlma
thick, black syrup—a qQuicher and less
expensive mode than boiing The syrup
Zows into whieh Iead o amother set
of vats, suﬁlowa-,mazmemaﬂof the
x:m.{m_ In thesé comparimenis, negroes
a.nu"nmamen,nnsﬂvmmma pair of

fapr be L3 b4

oo

*, mixed with other cnrrzxss and spread | |

id motion, and by
=t force ﬁumnz
ﬂnck, -locking syrup is g:ame&
thrown out into other receivers, witie ibat
which does not grain runs off below aad 38
put into barrels by anotherset of Iabomrers.
Still another of darkies and * beaihen
Chinee ” stand barefoot in the sugar, and
! shovel it into boxes, ready to be sent o N=w
Yorkto be refined and puriSed. Need
enough of punha.tmn, ome Wowid Ghink,
after having been waded through so long by
'theﬁltbvbemgs we saw walking ir o

I - Is there any process so cleansing that we
i shall “ever, without reIuctamce, vemnre 1o

taste sugar or molasses 2 Iz seems

; that Yankee ingenuity might fnd 2 elzner *

 mode of making sugar. e were twg iET
many of the larger manufactories were mmeh
more cleanly, and that in them the work
" which we saw performed i this repulsTe
manner was done by machinery. We szl

]be .gad to see these Improverents, & coly -

| to remove the extremely diszzreeable im-

pression made by this our tirst visis to a SuZAL
| plantation.

PLAYING CROQUEE.

T exceedingly desire to obiain wmr ep-
! injon and advice on a matter whick scme
‘ may think does not. belong to your depari-
ment ; but, interpreting you by the coumsess
[von have alrmdvg;(ven us, Ifuﬂ.demmm
your estimation the °Househotd * meams 211
the family relations, as well as the sl
i labour of household dm,a.md the &ree-
tions and receipts for the performames of
them, I therefore venture to write vom

1 have three daughters, the eliest
eighteen years old. Their most Imti—aos
companions, though children of Cha-Sszan
parents, are allowed many more sw=al
amusements thanI can, witha elear eon-
science, indulge my children ir : yesl Smd
it very hard to deny them mmeh that I Sear 1
do wrong to grant. There are some Kmds f
amusements that I do not think wrocg ex-
iactly buttheyﬁemptmgrathstemm
; and my girls "become so absorbec im ikern,
| particularly if their companions are wai
them, that T am constantly troubled ==t
real duties will be neglected and me Soci-
ishly wasted through my lack of frmress.

¢ For instance, do you think 'Hmicts 4@
play croquet? My daughiers eocs #
greatly, and urge me tojoin in the cxze
with them. Ialwzyswmh.asfxzspusm
to make a desirable ecmparion
them, parhclpatmg. when I can, in afl their
amusements ; but all these fritier
away aomnch ‘time, which, shoald be more
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profitably employed ;-and worse than that,
I cannot but think it must tend to excite
jealousy, rivalry, and dissatisfaction and
heart-burnings, that may in time separate
chief friends.”

Just before reading this letter we had been
playing a game of croquet, and were ignomi-
niously beaten. Had we been called to reply
to these questions at the moment, perhaps
we should have been tempted to assert that
all such games were a waste of time. But,
soberly, we feel bound to say that the indi-
vidual who invented croguet was a public
benefactor, for it tempts to exercise in the
open air, and brings into healthy action all
the muscles of the back, chest, and arms,
more than any other out-door esercise that
we have any knowledge of, in which young
girls and women have strength to partia-

te. If they have been sitting long at any
gld of work, or are overburdened, anxious,
or despondent, this variety of exercise has
sufficient excitement and interest to
change the whole tm: of the mind
and united with the tonic of pure,
fres hair, will enable them under its in-

vigorating influence to bear such burdens as
seemed, ashort time before, wellnigh in-
supportable, and assist them to look at the
cares and perplexities of life in a more hope-
fuol manner. Any simple amusement that
does this cannot be harmful. All the evils
that can spring from it—envy, jealousy. and
heart-burnings — beset us on every side.

- Prayer for deliverance from such temptation,

and great watchfulness in everything we do,
will be our only protection—but are no more
needed in our social life and amusements
than in every act of our lives whick brings
us in contact with imperfect human beings
like ourselves. .

Some very strict people say, “Why seek
exercise in such frivolities when thereisa
large variety of useful work sufficient for ail
the exercise necessary for health 27 A change
in the labourperformed is doubtless one kind
of rest ; but every one is benefited by short
periods of relaxation and amusement as much
as by change of work or entire rest. The
mind often needs to throw off care and un-

bend for a short period. and we know of

nothing that will more effectually do this
#han croguet. There is an exhilaration in
trying one’s skill in knocking the balls about
with_force and precision that eulivens the
spirits, chases away desponderncy, and pre-
pares the players toreturn. to official duties
or in door-labours wonderfuliy cheered and
invigorated. S ,

We speak of croquet, as that was the spe-
cies of amusement mentioned ; and it is cer-

tainly one of the most pleasant that have
come under our o' servation ; but any simple,
cheerful mode of releasing the mind a short
time from responsibility and care, or freeing
the young from studies or work, and allow-
ing the exuberance of youthful spirits full
play, is not only proper and harmless, but
will go far toward securing a sound mind in
a healthy body. If your daughters seek for
nothing worse than a few games of croquet,
at suitable times, we think you need give
yourself no anxiety.

A CHRISTMAS GOOSE.

An individual under the very -appropriate
signature of ¢‘ Some Goose,” 13 anxious to
learn what kind of geese we ‘“‘had down in
our country,” for he says, judging from a
little incident mentioned by us 1n an article
on * Procrastination,” a long timé ago, ‘‘they
must be a very hardy kind.” -

Another person is greatly exercised be-
cause we spoke of ‘the stately old gander”
as keeping watch and ward over his mate
when on her nest, ‘‘ for he never before heard
of geese sitting in winter, or that the head
of the goose family ever gnarded the nest.”,

It scarcely seems a matter of sufficient im-
pertance to require a letter or an answer;
vet all questions in natural history are in-
teresting, and should, as far as possible, re-
ceive attention, we suppose.

We have very little knowledge of the
geese of the present time, but in New Eng-
land, a half century back, they may have
been, like the children of that period, more
hardy than the present gemeration—and in
| the times when winter and sleighing often
: encroached far on to the spring, there was
| great need that both should be so. In the

1 “long ago” the incident narrated, though

simple, was strictly tree. Since then there
least in those portions with which we
were familiar. New England no longer
boasts of snows that blocked up the roads so
soliddy that for weekswe could ride to school
over paths high above the tops of the fences;
and when the drifts banked up the houses,
so that, by digging them away from the
doors and windows, -beautiful icy arches were
made, which te our imagination fully equalled
any at St. Petersburg; and the brothers
walking on a path over the windows, on a
1 ne with the second storey, had & fair oppor-
tunity, which was never lost, to snowball
the late sleepers in the morning.

‘With these changes we do not know but
the geese have now forgotten to lay in the

winter time, but they certainly did not then
forget—(we mnever heard of their sitting til!

have been great changes in the climate ; at -
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spring). And in these days of progress,
when women claim the ability to take care
of themselves, unaided, and assert equal
strength and vigour—a full emancipation, a

riect independence of man—we do not
know but the lower orders of creation, clear
down to the goose, have waked up to the
full consciousness of their equal rights—or
evident superiority—and indignantly refuse
aid or protection from their mates.

But 1t was not so in our girlhood days—the
.courtesy and protection volunteered were
gratefully accepted, through every grade,of
creation, we imagine, and he was a ‘‘ right
smart lad” who would risk a bite from the
‘“stately old gander,” or a blow from his
strong wing, while he was watching over and
protecting his mate on her nest. And when
the early spring sought to battle with the
snow, which so stoutly refaused to take its
departure, and Madame Goose then began to
sit, her warm house, made saft and ‘comfort-
able with fresh straw, was moved to the east
to secure the greatest warinth of the sun,
and a shelter under the huge pyramids of
wood which had been split and piled up in
the winter to season for summer use. Then
even a strong man would hesitate before
needlessly daring the old ganders rage, by
coming any closer to the goose-house, than
his lordship thought decorous.
ber some fierce fights in the season when
winter kept posSession far beyond its ap-
pointed time, so that it was deemed advis-
able to move the ‘‘coop,” or goose-house,
into the *¢ feed-room” to secure warmth and
shelter for the young birds just ready to
break through the shell.  Mistaking the in-
tended kindness for an act of aggression, the
spirited old fellow fought as valiantly as any
true knight could do, to protect his com-
panion from molestation and harm.

But balf a century has passed, and we can
not possibly oblige the anxiousinquirers into
the character and habits of this hardy speci-
men of creation with even the one egg which
we were requested to send.

-

SYSTEM IN SMALL THINGS.

The advantage of system or method in la-
boar is shown as plainly insmall things as in
those which we are accustomed to conmsider
of more importance. Indeed, this habit.
once fixed in regard to little things, will
eventually manifest itself in all that the
bands find to do. Watch a number of young
children together, and you will see, here
and there, one who takes hold of anything,
whether work or play, with an ease and un-
Lesitating exactness quite in contrast with
the awkward, laboured efforts of the others;

We remem- !

whatever the oneundertakes is accomphshed
without an effort, apparently, and before his
companions have effected anything.  Thoee
who notice this, say, *‘ How naturaliv and
eagily that child takes hold of evervtning
she wishes to do, and what awkward, clumsy
children the others are:™ -

No doabt there is a great difference in the
| natural acuteness oi cﬁdr?hb:t much is.
to be attributed to good an d training
and yvou will §ind that. whatever the natar
endowments may be, they have been devel-
oped into practical use by home iraining, or
left to run to waste by the la-k of ie.

. Unfortunazeiy. most of that class upon
{ whom many of asare cvoiged o0 d
| have bad no opportatity of systematic train-
i ing. \When they reach our shores, it i
i generally a necessity for them to ““get a
! place” without any Celay, and very few are
! so fortunate as o fall into careful bards, or
| among those Wio can give the dme to ieach
! tkem so they pick up a iew ideas here and
| there, and use them very efictertly. For
i example : notice the marner in wrich many
; girls remove the diskes at the dinzer-fable.
{ It makes one zmeasy and nervoas w0 sit by
. and observe the sloveniy manner in which
, this work is often accomplisted. .
i Soup-piates witha qaaatity of scup re-
maining, piled one above another—all the
more liable to spill over. from the soup-
spoons being gathered up with them ; or the-
dinner-plates heaped together. with Enives,
fork, and spoons tossed in among the greasy
| contents—bad enocgh when the bandles are
silver or plate bat ruinousiZ of bone or Ivorys
salad, pickle, preserve, and Liile oztier
dishes mixed in among the dinnmer-plates;
large and small thrown together In one heap,
and this ansafe, tetiering pile whiszed over
the heads of those wke s:t at the fable, ard
| deposited, or rather thrown inwe the closet
with a crash or jingle tha: tells of the de-
struction of some cherished article : or if not
destroyed past wse. it is so cracked ara de-
faced as to be ever after a scurce of constant
annoyance : for the oveauty of oar Sishes
{ once marred. they seemm insured against a
mcre thorouga destrction.

Such a béedless and srsatisiactory way of
doing. even so smalia ™ :
diskes from the table. is
!sarv. The right wayis &
i expeditious, as well as Iniinitely more agree-

able.

Let the waiter pass quieily arctnd the
table, first gathering the krzives forks. and
spoons Into a small &n pail, or rezeiver.
Then,when she is taking meat and vegetables
to the servants’ table in the Xiichen. it wiil
expedite the work if the mistress ke the

'
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plates and remove anything that can be : moments. Yet the neglect of them lessens
made useful, and scraping the remainder into , —and the careful performance of them adds
a deep dish for thad rryose. , By so doing ; amazingly to—the sum total of your pleasure
there is a neat pile of piates,/ arranged ac- ; and comfort. Let us look, for a moment, at
curiing to their size, ready for the girl to | some of these apparently insignificant items.
tak2 0 the closet or paniry, where the best | When you come in from a walk orride,
ar~::les are washed.  Of course silver, glass, | go at once to your room, before removing
or Sz chirashouid not be taken to the kit- | your, out-door attire. Take off the gloves
cirex Sor washing, Then let the waiter, | first ; pull out the thumbs and fingers
with a ciean pme and fork, take up every | smooth, like a new®pair ; fold together and
aunbtroken piece of bread that may remain | lay on the drawer. They will wear twice as
by the piates—remove salts, casters, vegeta- | long, and always look new. Then remove
bie movers, eic., and gather the crumbs with | the bonnet ; brush it with a velvet brush, or

& crumb Kkni‘e or brush, while the mis-/(
tress folds iie table towels, or collects the |

A table can thas be neaily cleared and |
-ready for the desert in five minutes, with-
out the noise er diswur that too often
attends this part o mble service.

We know that some object to the hostess
thus aiding in this work as ungenteel, but it |
is wise to set ta's kind of gentility aside,and
accept that style which insures the largest |
amount of comiors.

- TAKING XNOTES.

** Ah ".Isee you havespied my bonnet ,
and scawi torown on the sofa, and think me
sadly careless and untidy, but, really I was
so tared I coxidns put them away when I

first came in, and—ihen I forgot all about

them.” |
Bat you® were not too tired to go to your ;
-room, have a good wash, brush your hair
after your walk, and mske yourself quite .
neat, I perceive. Would it have added l
greatly to your fatigue, think you, to have ,
taken the bonpet and shaw] with vou. and. !
put them, at once, in their proper place ? If |
you begin your mew life by putting every-
thing where it belongs, you can hardly ima-
gice how mueh time you will saves how |
much real comiort you will secare ; or how i
many tempiaions fo irritability you will
avoid. l

if of lace, with a feather brush. kept for the
purpose: Straighten the strings, and fold|
smoothly across the crown of the bonnet, or"
roll up and pin together, and lay the bonunet ™
in the box. Then take off the outside gar-
ment. If a cloak, brush it thoroughly : see
that no button, button-hole, or trimming, is

" breaking—then hang it up, or fold ahd lay

in the drawer. If a shawl shake off the
‘dust and fold neatly ; but not always in the
same creases, as they are apt to wear rusty,
or break, if not often changed.

All this, which takes so many words to
tell, will occupy but a few moments to per-
form, and then you are ready to brush your
hair, and' wash your hands and face, before

, going to your sitting-room. But if callers

are waiting for you when you come home, in
1o case stop to lay off your garments, but go
in at once and regeive “them, with vour

| walking or riding attire still on. In the first

place, 1t is not kind to kee€p friends waiting ;
and secondly, you will be tempted. if you

remove your things first, to toss them  off

hurriedly, and very likely forget them for
the remainder of the day.

At night, on retirihg, if you leave "your
garments just as they fall from you, an un-
sightly pile on the floor or chairs, will yow
be more inclined, or have more leisure; when
vou rise in the morning, to put them away,

{ than you had at mnight? Would it not -be

wiser .to shake off the dust, and hang
the clothes up in a closet, leaving'the door

Nothing tzies the patience more than to ; open till morning, that all perspiration
find yoursell oumpelled to search all over may be dried and the garments well aired ?
the house for a missing but indispensable ; Many garments are moulded and ruined by
article, particalarly when a certafn monitor | being packed away in a close closet or
in your own bosdm whispers that when dast | drawer before they are fully dried, as well
in use. you tossed aside that which now you . as being thrown into a heap, and injured by
50 much Deed, Decawse—too tired to put the wrinkles thus made.
it in the oze,-only, proper place. One mo- Inthe morning, throw your night clothes
ment’s care then would have saved all this | across a chair b open window, till well
wasted time now, and secured-your own self~ aired, and then hang them up in a well-
respect. A ksiie painstaking, a little prac- | ventilated closet. This is much neater as
tice at the beginning, will soon prepare you . well as more healthful, than to roll them up
to be exact in the smallest things, with 'orfold ever so neatly, and put under the
scarcely a thought—almost by instinct. And pillows as many do. They never can be
reaily these Lttle things occupy but a few . fresh and pleasant when you put them on
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again at night, if folded and put away from il passed was unchangeable. One or two little -

the air. |

“Oh ! how tiresome to be compelled to |
think of every little item! It would kill|
me in a week. But some are ‘to the manner |
born,” and all this careful thought comes as !
easy breathing.”

You mistake. Let me tell you a short
story. . -

Many years ago, two little girls lived in a |
large, old-fashioned house, but none too :
- large for the ten wild, frolicsome children
who occupied it. Care for the house and
children required many steps, and much
hard work. The good mother conscien-
tiously believed it her duty to teach her
children to take care of themselves as much
as possible, and to help others also, and to |
do whatever they undertook faithfully.

‘This was not an easy lesson for those
young girls to master, nor indeed for any of
this large flock; but the youngest, giddy
and thoughtless, found the order, regularity,
and scrupulous neatness, that were exacted,
a great trial, and sinning and repenting were
the usual routine of each day—the sinning
so frequent, and the repefitance so evan-
escent, that anyone . but a mother would
have despaired.

Returning from school, on the youngest's
tenth birthday, both girls were called to
their cheerful sunny, chamber, and on each
side of the east window stood two pretty,
new bureaus. Their mother showed them

how neatly she had placed everything be-
longing to them. ‘“And, now,” said she,
““remember that once a week I shall ex-
amine your bureaus. I shall not let you
know when. Most likely it will be in the
night, generally when my work is all done;
and if I find anything, however trifling, out
of place, I shall be compelled to wake you,
. ans make you get up, and put all in order.
Please try and remember this, my dears ; for
it would not be pleasant to leave your warm
beds some cold winter night to do that which
you should have done before you slept. Or
perhaps some day, just as you are ready to
on a pleasant excursion, how sad it would
%2 to make you stay at home, because you
carelessly neglected mother’s requests! If
will grieve me, if compelled to do this; but
I know of no other way to break up your
-exceedingly careless habits.”
¢ And what was the result of all this?
If the rule, so needlessly strict, was trans-
, it must have been a very cruel
mother who could have execubed the threat-
ened punishment?” ‘

On the contrary, it was one of the bruest

mothers the sun ever shone upon; but the
¢hildren well understood that her woid once

- -

pleasure expeditions lost, and rising a few
times, in a New England’s winter night,
soon rectified the naturally careless habits;

| and the cure, though for the time not plea-’

sant, was thought in after-life, a small price

| to pay for establishing a habit of order,

which soon became a second nature, and no
burden. Indeed, it was a lesson for which
those girls had cause to bless the good
mother continually.

FRIENDLY CRITICISM.

There is a latent obstinacy in every per-
son, even the most timid and gentle, and
nothing wakes it to such active life as sar-
casm or ridicule. Criticism given in that
spirit blinds the recipient to whatever of
justice there may be in the censure; but
there are very few things which deserve
more gratitude than friendly, kindly criti-
cism. An honest mind will rejoice to meet
such a spirit,"and examining the reasons for
the needed censure, will gladly make the
needed corrections; or if a careful review
fails to convince us of the soundness of the
criticism, we should earnestly endeavour to
make a clearer and more satisfactory state-
ments-of. the points objected to. We are con-
scious of much help derived from the friendly
objectionsmade toour statements,and though
sometimes we may think the critic mistaken,
and cannot yield to the point, yet we find.
great advantage in it, inasmuch as it come
pels us to examine very cautiously, and give
the reasons for the faith thatisin us, in a
more definite manner. We therefore tender
thanks to all, even though we remember the
fable of the old man who -came to grief in
his efforts to take the advice of every one he

wet. .
One ““ hopes we will give plain recei
adapted to gzsons of hg.lbedpsalanes. et

One thinks ‘‘fewer words, short and com-
prehensive receipts,” would be more satis-
factory. Another wishes we would be more
definite, going more into detail, giving the
most minute directions ; ‘‘remember we are
beginners, and want to be taught the A, B,
C of house-keeping.” -

The first is doubtless an old housekeeper,
knowing twice as much as we do, at whose
feet we would willingly sit and take les-
sons. The last is probably “‘a young thing,”
as she says. To such we are sent, and will
try to make every rule and direction as plain
and definite as possible.

A lady writes: “I hope you will not
counsel us o be too neat ; for, as far as my
observation goes, our women are in danger
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of wearing themselves out with needless
work.”

If from early childhood a habit of neatness
and preciston m all things has not been thor-
oughly established, w%sen womanly cares
asurp the freedom of girlhood, and the ne-
cessity of farthful superintendence or active
labour demands a wise use of time, it will
take months to uproot the evil of careless-
ness, to learn how many precious hours are
wasted by throwing things ‘‘anywhere,” be-
cause yoa are in a hurry, and have so much

" tode.” That is just_the very reason why
every article, however txivial, should be put
at once In its own true place, and nowaere

_ else, the moment it leaves your hand. It
takes tipe and ““patient continuance in well-
doing”™ to learn this lesson ; but once learned
no moiey could bay it off you. )

‘““In a bwry just mow and can’t stop.”
‘Wiil you not be as mwuch, perhaps more, ina
burry to-morrow >0 And will it not seem
very hard, and make you quite impatient to-
morrow, to hunt ten or fifteen mmutes for
something tzat you must bave—but which
vou have thrown, you know not where, to-
day becanse of the hurry? I you had but
taken astep, or raised your band you could
have pat the articie exactly in the right place
and never missed the time. Butnow deduct
toe few extra secon y that which
you gain to-day, or think youa gain, by toss-
ing the article apywhere—irom the time you
will spend_ to-morrow in. hunting for i,
and vou wili be aswonished to see how much
yoa have wasted. That was only one item
—how many more just like it were stdaling
or frittering away your time all day?

Look at the wastefulness of careless, -
wdy habits. and bonestly estimate how much
tme—we will sav nething here of money—is
lost every day bw them : then mmltiply the
wasted hours of one day by the number of
days iIn a year, and look at the sum total.
We know that neatness and order of the

. mtrictest kind. instead of increasing labour,
most certainiv will make it comparatively
easy, and the beavy burdens light :

The absolute nacessity of saving time, of
making each hour ar Jemg as possible, which
we Imb&;th arh:l Tife, eonvinw&nlgs,haas
nothing deal | ience CO! ve
dune, of thepmwisdmn ;xp:.n mother’s patient
teaching. which, in girThood, we thought too
stringent. It is because we have tested how
wonderfully oeder and neatness lighten la-
bowur, that we give “line upon line and pre-
cept upen precept,” in our endeavours to
- eonvince young of this trath.

‘We think with our friend, who cautions |

us against “ counselling over-neatness,” that
* gur women are in danger of wearing them-

—

selves out by needless work ;” but we differ
in thinking that the danger lies not so much
*in over-neatness as in over-labour on worse
than useless things. Think of the aching
backs, the tired chests, the smarting eyes,
the hours of steady labour devoted to the
elaborate dress now in fashion. = We refer
more especially to those who cannot afford
toélire this work done, yet mth 'ﬁcreshl:%i:h
and peace that they may join the worshi

of fashion. Even theysewing-machinep E::
not make this sacrifice an easy one. Indeed,
we are sometimes tempted to doubt if the
sewing-machine is, after all, the blessing we
-are accustomed to think it. It certainly is,
like many other good gifts, perverted. Look
at the miles of ruffling and flouncing, the
skirts and overskirts, paniers and bows, ‘‘ tier
above tier,” that are required to make one
dress ! Without the sewing-machine it
would not be possible to disfigure the human
figure in this monstrous fashion. All the
fatigue and labour of the strictest style of
housekeeping are as nothing compared to the
toils and martyrdom of  the devotee of
fashion.  The oversight or actual labour of
a well-organized household brings peace and
pure enjoyment, while the pleasures of
fashionable life are like the apples of Sodom.

»~PERPLEXITIES.

‘We have been repeatedly sclicited to speak
of the comparative merits of keeping house
and boarding, but have refrained for several
reasons. There is tnuch that seems plau-
sible, or reasonable, to-be said on both sides :

comfort, but are compelled to bow to pecu-
liar circumstances over which they have no
control ; and we dislike to be the cause of
making any- discontented with a position
which they have not the power to.change.
We know that as old age approaches,

many ‘worn with heavy cares oiten think they
would gladly cast off the burden of house-
hold responsibilities, and enjoy the rest and
freedom they imagine may be found in board-
ing ; but we have seldom, if ever, found
one who, having made the experi-
ment, felt in the end that it was
siccessful. For our own part we have had
but one uniform opinion ; we bave never
found a satisfactory reason for changing it.
There is a little romance about it tgat we
imagine every loving woman is somewhat in-
fluenced b;l:ythou few, perhaps, feel it
deeply enough to realize what it means or
ghape it, even in their dwn hearts, into de-
 finite ideas. But think a moment. .

The young lover, after a time, assumes a

there are many so situated that they cannot .
choose that which would give them most .

exf
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far dearer namé—the husband. He takes
his bride from hef miother’s arms andcalls
her—wife. If a trug- helpmeéet;, she"gives to

and intelle¢t that God gave her. It may be
bat little, bt it is all she has-to give. Who
can do more ? And the husband enthrones
her—the queen of his home. The crown may
after many years become burdensome, the
sceptre too heavy for hands growing feeble
through sickness, labour, and old age ; but
with all the pains and penalties which come
with the crown, what sovereign willingly
lays down the burden and abdicates the
throne ? -

This is the romance—one which we cling
to and believe in, and always shall ; but we
fear it is fading out of most minds, and may
be classed by the rising generation, by-and-
by, among the follies and eccentricities of
‘“the olden times” which the young are so
fond of criticising. And yet one can hardiy
feel surprised that it should be so. If some-
thing cannot be found to lessen the heavy
burden which fashion binds on our house-
keepers, hotels and boarding-bouses will be
the shelter of our families, and homes be as
one of the myths of the past. The style of
housekeeping of to-day isso elaborate when
compared with that of fifty years ago, and
unfortunately, the servants are so much less
competent and less amenable to proper
authority, that it is diffcult to see how our
homes are to be preserved.

We cannot wonder if the young daughters,
who have watched their mothers fading
under the increasing burden of housekeep-
ing, should shrink from assuming the same
risk ; and therefore our hotels and boarding-

houses are filled with young marriéd people
who, in their earlier life, are losing all the |
joys of home. And thatis not the worst '
danger threatened by such a course. In the !
mixed society of, hotel orlarge boarding- |
house there is such publicity, so much to |
distract attention, sofew ways of ministering :
to each other’s comfort, that we cannot
think young married people who board can ,
be as closely and harmoniously united as '
when, in their own house, they exercise |
sovereign but united power.

If our young people would be wise enough
to begin their married life in a small house,
or better still, on a single floor—a *‘flat— ;
how much more of true happiness they might
experience ! With good heal:h, and only
two to provide forin the beginning, no
queen on her throne could be more indepen-
dent than a young housekeeper, even with
every limited means. Such careand labour
can only be a pleasure, while it insures good
health, and prepares the wise by experience

.. -

to” perform such added cares as coming years

may bring, and with much more ease and-

comfort. But if young people will begin by
assumiing the cares which must come with a
large house, and fill it, as it is naturally
fitled, with daily guests, they very soon be-
come disgusted with housekeeping and seek
refuge from its fatigues in a boarding-
house.

But what can we do for those who, having
large families, must have large houses ; or
being public property, seem compelled to
keep open house, and be always prepared for
any new and unexpected comer? In such
cases how long can health and strength hold
out without the best of servants? And
where shall we find them?

In our large cities, where the labours and
duties are more wearing and exacting than
in the country, we cannot but feel that some

arrangement might be made which would -

largely secure the comforts, privileges, and
privacy of home, and yet emancipate wives

and mothers from the wear and tear of )

housekeeping.

If a spacious hotel, with large laundry
attached, were built on a “‘court,” placed
in charge of a thoroughly competent land-
lord, who would employ only the best ser-
vants, the washing and cooking could be

provided for all the families in the ‘“square.”. -

A waiter appointed for every family should
take the orders for meals at stated hours,
and at the specified times bring in the food
under covers in baskets or hampers prepared
to keep it hot, and see everything properly
served ; remaining to attend the table and
rethove the dishes and fragments.

In this way a- family could have their
table well served in their own house without
the care of preparing their food ; no dishes
to be purchased or broken, no cook, laun-
dress, or waiter to manage—the most
blessed release of all.

\Where there are young children and the
mother in feeble healty, one girl for nurse
and seamstress would be very desiiable.
All else that one girl could not do, unless
the house and family are very large, could
be easily done by the mistress and daughters,
if any. with no more Jabour or exercise than
health absolutely demands—mnot half as
much as would be needed to oversee the
kitchen and laundry work.

This is not chimerical. We have seen it
in successful operation in some of our cities.
Something similar is ‘very common in
France; and surely might be developed
into a great blessing to our overburdened
city housekeepers. By such an arrangement
our homes could not only be secured, and
wives and mothers have necessary lei

T s v
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for social life and intellectual improvement,
but oh! how many irritable, fretgul words,
forced from loving lips by much suffering
and by labour far yond the strength,wonld
never be uttered !

Lift the needless burdens which fashion
and custom have laid upon the mlstress of
a house, and which these tyrants are yearly
increasing, and we shall have happier homes,
and better and more Christian occupants.

EXCURSIONISTS AND LION-
~ HUNTERS.

‘““What went ye out into the wilderness to
see? A reed shaken by the wind?

*“But what went ye out for to see? A man
clothed in soft raiment? Behold those that
wear soft raiment are in kings’ palaces.”

These are questions we have had occasion
to ask many times. It seems wonderfully
applicable to a certain class with whom we
often eome in contact, and with whose pecu-
liarities we have no sympathy, for of all the
“absurd and incomprehensible things that are
done by people of leisure, nothing so excites
our surprise, and we must say contempt,
as the rage for ‘‘lion-hunting "—excursion
parties, organized for no purpose but ‘to
gratify idle curiosity, and hunt up ‘‘cele-
brities” of every description, whether of
church or state, of literary or artistic noto--
riety.

We can understand how one can find
pleasure, fully compensating for the fatigue,
in going with a party of friends on an excur-
sion to some peculiarly beautiful scene, to a
grand mountain, a singular cave, or magnifi-
cent cathedral, or simply to escape from the
hot and dusty city and wander for a few
hours through green woods and fields, and
beside the <Zrll waters. But to see people
enduring the trouble and fatigue for no bet-
ter, purpose ‘than to intrude for a few min-
ates on the private grounds of some distin-
guished person—towalk through the gardens
—not to look for the choicest flowers and
shrubbery—but, discarding all that there
may be of beauty, to seek the path that will
give the best opportunity to peer into win-
dows or open doors—thereby catching, per-
<hance, a glimpse of the ¢ lion”—then rush
back to cars or boats—which never wait for
idlers—breathless, but satisfied with such a
day’s work : all this we cannot understand.
Grounds much more beautiful may be seen
with far less trouble and expense, and with-
out the consciousness, which we hope all
must feel, to a greater or less degree, that
they have taken a liberty extremely distaste-
ful to those who have no power to repel the

But what went they out for to see? Is the
ground owned by a popular or distinguished
man Or woInan Imore than any other
spot of earth? Do the virtues or talents of
the owner change the character of the soil 2
Have the fruits a finer flavour, the flowers
a sweeter perfume, because paid for by men-
tal labour? Is the grass greener because
their feet have pressed the sod? Popular
persons often are obliged to travel from one
place to another. Why not track their foot-
steps everywhere? That would be far more
sensible—and gertainly better for these un-
fortunates if they might only be allowed to
enjoy freedom from ‘sightseers” when a$
home, during the few hours’ leisure they
need from the laboursand cares of their life.
Neither can weunderstand why these cari-
ous people will push and jostle each other in
public places in a manner that, if not blinded
by their insatiable curiosity. they would,
themselves, deem unpardonably rude, just
to look at some illustrious person, or, it may
be, to secure an introduction, and perhaps
the honour of touching his hand. In the
confusion and bewilderment of a public gath-
ering, even if introduced, it is usually done
in a hasty, inaudible manner, so that the
name is not understood, and the individual
who has taken such pains to be introduced
will probably never be thought of again.
‘What has the poor hero-hunter gained ?

‘We are not, fortunately, a ‘‘star of the
first magnitude,” nor even a “lesser light,
but are so situated that we have a reahzmg
sense of the annoyances experienced by those
in the front ranks, when so persistently
pursued by. foolish enthusiasts. Every one
has, it may be, a right to perpetrate any
amount of foolishness, for his own gratifica-
tion, without being accountable to any one
but God and his own conscience, provided
he does not trespass on the rights of others.
But the trouble 1s, the momgnt any one gives
to the public words or works of value. or has
done good to his fellow-men by the right use
of God-o'nen powers, and is accounted a
public benefactor—that moment seals his
doom. These harpies swoop down upon
him; all that he has at once becomes public
property—entirely at the mercy of wonder-
seekers.

But this is not all—these ‘‘inmsatiables™
will call upon & person of eminence, pro-
fessedly on business, and wait at the
house till the man of fame is at liberty ; but
after the important nothing for which they
profess to have come is dlspa.’(sched and they
are dismissed, it strangely happens that the
album hasg:-been . ri of certain pictures

which. cggitd have “been bought at the photo-

intrusioe.

grapher’s for twenty-five cents, only it was
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so much more interesting to steal—beg par-
don, bormw—t@ictures, right from the
house where the original lived! Gold pens
and pencils, little mementos cherished for
the givers’ sakes, if not valuable for their
own, if they chance to bear the charmed
name vanish—myteriously, some say. We
never recognize any mystery about it, but
feel assured that some relic-seeker who
bas doubtless told the little ones scores of
times—

*It is a sin to steal a pin;
How much more a bigger thing?"

has been in the room—one who cannot un-
derstand that to take that which belongs
to a person of note is a3 sinful as if taken
from one whose name mnever dppeared in
print.

But this kind of trespassing is far more
endurable than the unblushing aundacity of
excursionists and picnic parties going up and
down seeking people of note. A gentleman
of distinction had finely arranged and spa-
cious grounds which he cheerfully kept open
to any one who wished to enjoy the many
choice flowers and shrubs. He only claimed
that the house should be unmolested. Or-
ders to the servants were peremptory that
1o one should be admitted to the house who
came to view the grounds.

Foratimehesuacceeded ; but a party on one
occasion were overtaken by a sudden shower.
A servant was seat to provide seats on the
veranda, where they could be sheltered ; but
when the doors were opened to give this in-
vitation, those who had often gazed on the
house and longed to enter, could not be re-
strained ; and, notwithstanding all remon-
strance, like the ‘‘plague of flies” in
Pharaoh’s palace, they swarmed over the
house, prying into every nook and corner,
through parlours, library, hall and cham-
bers. With muddy shoes and wet garments
they wandered, leaving nothing unexplored’;
and why? Simply because it was a popular
man’s house. The owner’s kindness had
often before been requited by the rudeness
common to over-much curiosity, but this was
the drop too much. Patience was nolongera

- virtue, and now these grounds are inclosed
by bigh fences, and guarded from sight-seers
by locked gates. ’

Withina week three excursion parties
have, like locust, swarmed thron%l; the
orange-grove where we now write, because
in it 1s the residence of Mrs. Stowe. With
great coolness, coming directly to the house,
theyask—almost demand—an interview with
that lady, as the boat would wait for them
but a few moments.

- Being told she was absent, they scattered
in various directions—some on the veranda,
 to gain a view of the parlour, others gazimg
long into the dining-room, as though there
must be some mystery there, or perhaps the
person they sought. Two gentlemen (2)
came toa bedroom on the end of the ver-
anda, and deliberately opening the door "at-
tempted to enter. The occupant—a lady—
instantly closed it, turning the key.  Some
half-dozen ladies and gentlemen stopped be-
fore the low window, ‘staring into the
room. The curtain was hastily dropped,
as a slight hint that the intrusion was of-
fensive ; 80 they passed to the second win-
dow, persistently determined to have a full
view. Baut that curtain being also lowered,
the ‘“‘sniff” of vexation was quite audible.
Evidently, they did not believe that the lady
of the house was gone, and, imagining this
her room, determined to have ‘““one good
look.” ‘What mistakes these *‘ patrons” of

talent do sometimes make !

Windows and doors being closed, away.
went the whole party to the orange grove.
‘Ladies beat the limbs with their parasols to
dislodge the fruit, thereby Jestroying many
buds just ready to burst into blos om for
next year’s crop, .without obtaining the
orange. Gentlemen jumped and tried to
shake the limbs. One was badly pierced by
the thorns that guarded well their owner’s
property.  Another, leaping to catch a
branch, fell heavily over the stake in the
} croquet-ground. s it to be supposed that
the inmates of the house who witnessed that
fall were overwhelmed with pity for the
gentleman’s misfortune ?

‘When the boat’s whistle called them to
hasten, in passing by the house again, one
stopped to purloin a relic—the first bud
from a cyclamen, which had but just been
received from the North, and was planted
and watched with great. cam.  Another
broke off a branch of ivy brought frém Eng-
land, while her friend said: “Don’t pick
them so close to the house. These httle
children are watching us. and will tell.” If
not conscious of doing wrong, why need they
care if the children did tell ?

Now, what have they secured by such -
berties in a lady’s garden? Was there any
inspiration in trampling over the new-
ploughed ground ? Will the little flower,
planted with so much tender care, when
withered and destroyed, furnish the pilferer
with one poetic thought? If they had suc-
ceeded, when staring into that window, in
catching a glimpse of the ‘‘authoress,” what
would they have seen? A little woman,
whose quiet; gentle manners give no token

of her power,  In that slightly bowed head
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out for to see? What tave tnes zxnen 3%
this “‘excursion?” A:ﬁgidm ot .
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friends.
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be that sensfbie, well-Defaver: TECTE I
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and In a week
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see double ‘some o tem
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able to recognize it l T

little incidents. are stated Inal FoTL & .f:-
fectly harmless if ot lasel et Zor =
knew them would bezbie g m r'-rzzz
was meant: but these stzsemenss a0z serT =
mo all abroad. most Gistineiy =arael saxe .
an-l dates all given. TWizs caz sosse celz-

Tere we = their place our da.i}y pmer
wwk’:'m- =*Send porertvorsckneas, but
‘..,,.m ariies, prying curiosity, ‘lion-
Ezmiers” amé :c_ponas, good Lord, deliver
b=

E::ie young mmothers and housekeepers

L ars :zwﬂ.rt_a:mi teach their chll-
= zzr'au%.l to them how much

’.::mza::ar ibeir shadow, or annoying or
mﬁmm@mhomes, the lesson
W< 9= oore Talvable than ten thousand re-
" =efpk Leociks or treaiises on household labour.

SHOPPIN G.

G==z% 5= The xoystery of fashion! But there
F= zoother mysiery ~which we cannot
The excivement, the absorbing
shers 35 I ** shopping,” especially in
2 Swrefzm eoumiry, 15 3 matter of great and

z:::&:z szrprise. Ladies leave their

“ZEnmes w2k wanks alwost bursting with the -

 Sefess apparZl wioeh our New York stores
ezmizmm=r When they land on a shore
wZerzerzoizing 33 pew and strange, and
¢ mere of Z3zrees 10 be seen than they have
mmm—mos‘dﬂnnence toexamm
e FUEAE Tragine s s would be the

'lm@m:o;.non@tm Itis thelast;

s —=mromarely, tbe first also ; for though
—co zver Sopping w@n tempt many ladies
2= siefr Sens 3o winness the gorgeocus sun-
'.?c’.{a“wm ellmate, vev as soon as the
== kst 3 despatched—what next?
W7 soopping, of course. And for what?
Tc ~wze=” zood.  The great desire of their

mxwmmbya]ﬁtﬂe smattering

“Zemez” the merdhants pne&—. : while he with
sin —re wmimtellimble English, assures
Toere . Wik 1 0St Aavish poﬁ;.eness that
= orige e Tioswious American ladies he
3 =7 30 Topovenish himself by the fabu-

= W wripes at which be offers his

=% o=~ Zaiies have been warned never
'..rzfxa':‘,iae::rnmoe named in foreign
JTzzy awre .3 that a little coy-
-gss zoiwmed with Yankee * cuteness,”
=21 ==vz 2 wondenul efect in lowering
“r—al smr. 1t may be so0;-but if we
=IszEe TPL Wz heTe seen some curiously
=7 ,_zxzs 1ess Zrom one clerk to another
esE e poumier. 2s I well setisfied with
m:::r w;»: e mﬁ()‘“ when ladies—
over the docr. CEoag-
—na"e exuitantiy ex-

;yez?,
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pressed their delight in having fought for
and obtained a most wonderfully cheap
bargain. We have seen articles purchased
which were offered for one price, then
reduced two ok three times, and at last
bought, taken to the and triamphantly
exhibited as great bargainy, when we knew
the same material. equally could have
been purchased at home for Yess price, and(

no fear of the custom-house.

Surely the exertion of /shopping, and
making “ great bargains”in foreign coun-
tries, is not always fesfifered with wisdom ;
and perbaps even g home it is not any mor
judiciously executqd. There is 2 maryellous
inall places, figh some
people. which to#s is very surpri ing. It
can only be ageGunted for by the sy position
that ladies ¢f weal h and leis: indi
time hang h
hours whicg

Now we cannot understand wha pleasure
taere can be in the Yau $

one has no intention of buying—jostled,
crowded, and made ancomZoriable by the
ever-surging throng—is iatiguing i the
extreme, and exceedingly bewlidering unless
a list of what is needed has been carefuily
prepared before.entering the store. Accord.
g to our mode of looking at the work, this
should always be done, even in home shop-
ping, but is much more desirable when
abroad. Dectde what you mast have; and
X, as near as possible, the quality and price.
This settled, begin your researches—no need
of buying in haste and repenting at leisure.
If the parchase to be made is of any great
importance, never decide at first sight.
Take a pattern of the goods with you, after
having spent all necessary time in tne
examination.

‘When you retarn to your~hotel, compare
the sample with something similar which
you have brought from home—and the price
also—and in the quiet of your room you will
decide far more wisely than will be possible
in the confusion of tongues which distracts
youin all stores; especially when partially
tongue-tied yourself by’inability to speak the
language. By this mode of procedure you
will have a better opportunity to complete
your purchase the next time you enter the

mind just what you intend $o buy, and the
price you are willing to pay,

Notwithstanding the term ** fixed price,”
often in-large letters in many stores, it
i merchant does often make
the sum demanded—per-
compelied to/do so by the determination
the part of hi¢ customers to ‘‘beat him
down,” and never satisfied until that con-
summation, so devoutly wished for, has been
achieved. .

always safe to accept the first price
names, 1t must be acznowledged tHat
higgiing and chaffering in making a_bargain
is not in good taste. It would greatly lower
our self-respect, and we will never stoop to
if. To say,'in a quiet, lady-like manuer,
““ The price is higher than I am prepared to
give,” is usually quite sufficient. Most
shopkeepers are quick to understand the
characters of their customers, and very
readily perceive if you know your own mind,
If they have the least intention of reducing
the sum asked, they will, without any more
words on your part, give you their lowest
terms—which you can accept or look far-
ther : anything rather than stoop to expos-
tulations or persuasions.with a stranger. If

}Q‘But, although fully aware that it may not

‘| satisfied that the article is desirable, and of

a fair price, why discuss the matter further ?
Why wish to expect the merchant #o sell his
200ds at a loss to himself, just for the honour
of dealing with you? He must be destitute
of common-sense to offer to do 0, and if any
such pretence is made—*‘take care ; he is
fooling you.”
weakness and credulity by giving him an
opportunity to
through any such pretensions,

SEWING-MACHINES.

* What is the best sewing-machine?” If
this inquiry had been made fifteen or twenty
years ago the reply would unquestionably
have been ““Wheeler & Wilson,” for we
did not then suppose it possible that any
invention would at all compare with it,

A few years after we received a * Grover
& Baker.” The little troubles that some-
times perplexed us in using ‘“Wheeler &
Wilson” had always seemed insignificant
when compared with the time lost by hand-
sewing, and we had no thoughts-'of com-
plaining.  But after using  “Grover &
Baker’s” we forgot our first love. The
machine was less complicated, the work ‘so
strong, the stitch so perfect, no ripping save
by coaxing, and we could do more and better
work, we thought, and with less fatigue than

stores, having clearly arranged in your own

on our first machine, .

Do not expose your own

lure you into a purchase

T3
£
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We were perfecily ecommemied. Work
rolled off with marvelloas ragdity, and,
truth to tell, being able w acesmplish 50
much in so short a time, we Gid Indulge in
a few more tucks and exwra ruiBes, because
it took so little ttme. comparaiively, o make
the children’s clotzes verw iazsteful That
was folly. It must be concessed that there
was much noise and ILiie wmlking when
either of these machimes was In energetic
operation. -

Just at the height of oar éreams of perfec-
tion, ““Willcox & Gibize™ came to us to
disturb our repose and comientmeni. The
““Noiseless Machine I ™ The icea of a quiet
house and a HLttle real -enioyment while
at our machine, was indeed I be accepied
with a grateful hearsz. Noiseless, beantiful
stitches, the perfectiom of * ing,”
“felling,” *‘tucking,™ ané “qgmliting,™ were
at our command—all, sarely, thad tbe heart
of a good housewife comid desire Im a
machine. Skill and Invension can surely no
farther go. To be sure the work wonld
sometimes rip, and., whenever siaried, the
ripping was very efecsmalls accomplished ;
but that, we scon [earmed. w=2s our ignorance,
and with riper knowleize the woble ceased.
Always ready to accord al praise 1o other
machines, yet we turmed o the * Wilcox &
Gibbs ¥ with infinite ewmzemz. Lalely the
new ‘‘Automatic Attachrent™ has appa-
rently removed all cazses & complaint- In
fastening the thread, alshcuzh the mechar-
ism is not quite as simp.e, Sa¥ wizh this
attachment it is worked wiit even less noise
than before.

But nowcomes “Beciwiia’s™ machine, to be
operated by hand or by foo%, a¢ will That

‘will be a relief. How cfien bave we nisen,

after some hours steacy work at the machine,
with aching back and almosi crippled with
numbness, and pain I the f2eb and ankles!
To have a machine on wiick cme can change,
using foot or hand with egusl Iacility, and
find the work equally good, would Indeed be
& blessing. We are not yed familiar with
the ¢ Beckwith,” but are pleased with it as
far as our knowledge extemds, becanse we
find a very perfect, ever siiich, and that the
machine is capable of doing aii Xinds of work
well—both plain and eroamensal—but chiefly
because we see ihat operasors Imay be
relieved, when working It by zand. from the
great strain on the hips and lack, which
constant use of the oot kas shown 10 be
injurious. B

Next iIn our experience comes the
¢ Domestic,” of which we czly xknow enough
to be satisfied with she wariesy of work
which can be accomplished er 3i, and only

object to it as being so noisy. I¥e bave seen

no work that has pleased us better. It is
more complicated than any other machine
that we are acquainted with, but when it
becomes familiar through practice, the secu-
rity and ease with which the work can be
fastened, the self-regulating tension, requir-
ing no ‘care on the part of the operator, and
other peculiar- excellences; cannot -but com-
pensate for any little annoyance from the
noise, and any unusual intricacy in the

machinery.
B ere are now before the public so
xcellent sewing-machines, that it is

quite difficult to give advice in selecting one.
Then the improvements in all sewing-
machines are so great—each year developing
something new—that one can hardly
recognize an old friend with these
valuable improvements or added con-
veniences. So great have been the changes
in some that we supposed had reached per-
fection, that it will not be strange if our
present favourites should, in a few years, be
thought crude and clumsy compared with
the wonderful developments. that are in
store for our children and grandchildren.

How little -did "our housekeepers of fifty
years ago dream, when spinning and weaving
at home, that all that hard work would be
done by machinery in a few years! And to
1fancy it possible that their wearisome, end:
less labour with the needle would ever be
performed by a machine, was quite beyond
their powers of imagination.

There are so many really excellent sewing-
machines now in the market, that we think
one can hardly go y in making a pur-
chase. If the ‘‘automatic attachment” on
Wilcox & Gibbs’ is found to perform all
it promises, we must say that, so far, we
have seen nothing better, and, for the sake
of its quiet, noiseless movement, it will
always be a favourite.

The sewing-wachine is doubtless a great
help to the weary, a great blessing to the
heavily-laden mother and housekeeper—or
it should be ; but all have need of caution,
lest they make this good gift a curse. Let
us look back to the time when sewing-
machines were unknown, and compare the
amount of clot®; time, and stitches neces-
sary to make the most elaborately fashion-
able dress then with-that which is piled on
the ordinary dress of the present period.
Look at the ruffles, puffs, flounces, etc., that
mothers put on even a little girl’s dress, to
say nothing of the amount required on their
own. Thiok of putting one hundred yards
of ruffling on one dress! And any lady
knows that is but a small estimate
of the number required for some sty-
lish dresses. If there were no way to have
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it made but by hand, how few dresses would
be so elaborately trimmed ?

Knowing how rapidly all kinds of sewing
can be done with themachine,1s therenot dan-
ger that ladies will be beguiled into 2 great
waste of time, money, and material by the
possession of that which was designed to
give them rest and time to use for their own
improvement and for the welfare of others ?
Aside from the temptation to extravagant
expenditure of material, time, and strength
—i1f not very careful, there is danger of
becoming devotees cf fashion, who, but for
the ease and rapidity with which the work is
done by these wonderful machines, would
have made better mothers and happier
bomes. . - .

The wise will see this danger and reso-
lutely turn from it. 'We can hardly under-
stand how sensible women can be so beguiled
by fashion. In their own hearts they must
acknowledge that the excessive use of trim-
ming now 1n style is not in good taste—that
Fashion fools her votaries by enforcing styles
that all can see are ludicrously extravagant.
If common-sense ever becomes the mistress
and fashion the servant, as she should be,
many of our modern improvements and use-
ful machines will be more truly appreciated
than they can be now, when compelled to
aid the foolish and extravagant, instead of
ministering to the comfort of the weary and:
overworked.

HOUSE-CLEANING.

It is difficult to realize,after 8o long a term
of excessive heat, that autumn will soon calt
back our wandering housekeepers, and they
doubtless, ned’no reminder that their first
duties on returning home will be to put their
kouses in order for the coming wirter. Those
who have not been soefortunate as to secure
a short respites-from home duties have prob-
ably already begun their house-cleaning—one
of the prominent parts of household labour
that custom has needlessly made a dreaded
and most formidable undertaking. .

We cannot think it necessary that to effect
a satisfactory purification of the house, the
whole of the interior should be dismantled
and thrown into wild confusion, and all the

E . inmates be made cross and uncomfortable, in

order that the mistress may have the satis-
faction of knowing that ¢wice a year, at
least, her domains are in order and thor-
roughly clean. By a little care, good man-
azement, and forethought, except in a few
particulars, a honse may be kept mm good con-
F  dition the year round, and a large portion of
E these home revolutions and disturbances, so
E dangerous to the comfort and happiness of

: §pring.

the majority of the household, be avoided.
Yet with the best management, there is
much extra work to be done every fall and
In the fall the dust, that is exceed-
ingly acnoying and likely to pervade the
whole house during warm-. weather, and all
traces which the flies, without regard to the
mos# persevering care, will always leave on
paint, furnitare, etc., must be removed. In
the spring the smoke from gas, and the dirt
from furnace and grates, will call for laboar

equally hard.

‘Whert frostynights begin to be felt severely,
the flies will have done their work, if
with the aid of an active assistant they have

"been hunted out every evening from all the

dark corners, with brish and broom, and
those that are by these efforts scattered on
the floor are gathered up and burned. As
the cold increases, they become more feeble
and inactive each might, and will lie in large
masses oa the ceiling or in dark corners, and,
when thus brushed down, are too stiff and
torpid to fly quickly, and may -be captured
in quantities. But as soon as fires are
kindled, and the house is pleasantly warm,
or the bright October sun shines in at the
window, if these efforts to destroy them have
not been made, they will be as busy asin
July and Aungust, and ifar more persistently
annoying.

If coal and wood for the winter were not
put into the cellar in the spring, that will be
the first work to be done before house-ciean-
ing commences, because the dust which finds
its way into the house when coal is put in
wﬂil'h make all attemp: cleaning useless.

e next is to see that grates, ranges,
and furnaeess?r; in order, all the ashes
taken away. Ii there are any repairs to be
made about the house, they should be at-
tended to before the great work of house-
cleaning is commenced.

Preserving, pickling, and all kinds of work.

that tends to leave stamns or dirt about, more
than is to be e in ordinary labour,
should be finished and securely put away be-
fore the more labourious occupation of clean-

ing the house is commenced ; but the closet * -

in which_pickles, preserves, etc., are to be
stored, must be well cleaned before they are
put in. This done, the house is at the mercy
of scrub-brush and brooms.

AUTUMN LEAVES,

We take great pleasure in collecting our
rich-coloured leaves every fall, although we
are by no means an expert in preserving
them, But by observation and inquiry it is
easy to glean suificient knowledge to find
much enjoyment in the work. Added to

e
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this. it is plessant to -y experimerts on
leaves andé vipes. and tbe maky mcdes of
pressing tkem. - The Iittle we knaw on the
subject we are/nappy to lay before our
reacers.. - .

We ueazm, some Zour or five yvears since.
by simpiy laving single leaves—selecting the
T periectiy M‘onreu—‘ve“ween Two or
three toicanesses oI soit pam.. Lhen another
Javer. and so on.-each Gay. Zound tine
speclmen;. Jaying iarze. heavy o-:ro on 10P-
We changed the leaves intoary pape.a aboat
every ou:or day, nntl they were well dried.
and Zound them smooth, Wwith premy good
colotr.. but very easiiy breken. and thouzh.
when carelinlly arracged, quite ornamex:m.L
not at ail durable.

Arother year we pressed owr Amves in
Sprays. tsing mot oniy maples bat alders.
oak. the inden—one kind of which s a
clear lemon colocr and is soit and smooth.

the otber russet and rou:n. bet both very

desirable. The sumach aiso keeps colour well.
a.na, if pot taxen <00 Iate In the season. may
be preserved in sprays without losing the
Ieaves.

Tois time we, varnished the leaves when
pearly dry, and were greatly pleased with
ice eviour they retained. but &d not ke the
nn._a;a.m Ziosiness. Ween var" sned .bev
as giass, bzt ¥ placed above
reach. last-some time: and, I fastened near
the .ceifng or over Taetops o :mu.re-:rames.
the unpieasant lmsive amising

appareat. Some

1S 1105.
removed *23s il “rom the walls, thas were

" papers T wZ

prc;)a.:exl toree va;:sgo.a.nuares‘;mrnoooe .

CO-OuI

Tre pest experiment was ‘with boiled lin-

i—a disagreeavie piece of
when fnished there was 0o perceptzme ax-
ference between the looks of the leaves that
were oiled and those which were varnisiied.
and hoth were .'mole to the same obiection—
arpataral lustre and great oritdlepess.  This
time we 9:&&3 rot only sprays of three or
four leaves, bot Ezle branches a feot and a
a5l angd some ‘EWO feet in lenztn. and fognd
no giSezity indol Perkaps the leaves
were ToT Taite a3 :a)‘)a;l where 1he $Tem Was
:<. as the pressure could mot react

*za'.‘i_v : "o:t axnless cluse by, In
was noticeable. -
e we kave TTieG u'axi:r T2 ’eave<
fresl red and wien hall i

Trose zall dried &0 no: :o-.m as wel: or I;ee:
the ooIO3T as perietTiy as ThoSe wased waoen
:11-:' .:.z..“e-e-z. Comman \e_ow wax is pre-

Wwork—but '

smootn. Eml,
those lexves W o5 o fF"‘“‘B’D on the branck and

I asTmey or branch. pick of
kide z good pars o ihe leaf : passa warm
Saziror over The WEX - ﬂmcﬂv and then over
me leal or sprmy. o Cthe upper side first :
ther turn over @i 30 the same Wwith the

wnder stde. amd m=m e 30 the paperin which
ft is wo be pressel 1% ben the sheet is full,

COVer WItL TE: o iTee Irekwmesses of paper
—proceed e Sume WAy FIAMT e leaves till
a.Ha.tem:ﬂ T=3= Zop= put all under an
even bt heaww Tressore, and change them to
dry papers ewers Two Or thrse days till the
lesves are se::-.—-:r.:r eoredl
We dx
:ren.:e«.. n.CES =

nd eolonT, xre as soft and
s iI Zresh from the tree.
er 'mgh Jeaves on the moun-
o des have turned very
beactifzly. .u:err [t ncrba*rpar 1o have the
:rmme- and swrenzih osually . found in
arTrms ieaves. &nd G0 @0t keep colour under
any process as Swmoerly. We hear it atiri
brored w e Tiense besd of the summer,
fick seer—s & heve burned all strength and
vimity oot o o= leavss, 25 well as outof
mankind zemermly.  Tios Iooks like a very
patmral explscam .
hmmﬁba zood plan to geta
smogtly, a3 2 & Iiule larger than the
il :_:»?ra..e 30 De lald. Then
DTE i pamers sooos onEhls, and place the
ves moriergs Iz asTeady.  Cover with
""L"?:‘J.:E‘S : @il o2 lzaves, tll all are
places. ~ TE=- mozspmiber board of thesame
size qr wT. a2 oo txal pile large, heavy
DookS. maa—r a= 2yTal pressore all over : or
inswead of The DITES. Take o: the marble top
“rom & moie ar sseod znd put that on top.

This ives woe st even pressure, and is

sTfclenty ZeERTT. .

We tave sesm 333 thab after leaves have
heen presse 3 -2zy o Two, I they are dipped
o a wesk swzzon of solpburic acid
siaken Tree T CTops, and again put in

-2 the celour perfectly.
Z 7= the wash they can then
ave mever tried this.
n cared taey can be
. 17 being mmﬂled with
'I.xe Hartford creeping
10 ©Se In wreath and
pictures  or
Coor cases. Br
zether With a spray
efect I Tery prett_v
=5 or any fancifui shape
7. and leaves and ferns
Or take very fin
or2zhtleaves and smali

> hzzTaSs 1hai bave been thus

ferns. toget
the wire w
in preparing
. .for fowers &
with siik.
or wreaths
or pictures,
curtains ma;
tooned fn t
baneh or sp
prettier dec
agtamn leay

T SE

‘&Wen. I
to ask Mrs.
azain—never

* Why ne
and Mrs. D.

.-lnd SO W
fainly from
Jection tha.t

as had : at Ie
pect to have
k such hel
e compelle
saceeed, and s
‘knack’ of &
. Sheisa
T+ Door cne.
ng.. whe
Zears tened 27
~To see I
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neard eac
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“Kaze, I cannot preach this evening. While
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ferns. tovetherthhtneamgfan, on to
<he wire witk *‘reel wire,™ such asis.nsed
in preparing wax. fiowers. ar the wire used
_for fiowers by millimers, tindammes wound
"withsiik. In tinswzv werv iastefnl vines
or wreaths mbem’aizzmdwmﬂows
or pictures, brackets or am? White
curtains may be tastefuliv logped up or fes
tooned in the centre by these vines, or a
banch or m&vmrm—«mmmdlmve& No
prettier decorations can be fozmd than our
autumn leaves may furcish In Ingenious and
siilful hands.

.  SELP-DEPRECIATION.

«“Well, I deciare! I will pever venture
uoasL)Its.D.m&mecr szp in my house
again—never!” W,

* Why not? e always sapposed you
and Mrs. D. the best of ffends ™

““And soweare, o be stme. If Is cer-
finly from no lack of ihe most sincere af-
fection that ¥ made thst remark—"

¢ Which, of eourse. yor &i3 not mean 7

-No. I suppose not. I spoke carelessly,
I acknowledge bt::whaml‘,s‘meverr-
thing is so niee, so emzicng. hal, For very
shame. I think I can never imvite her to sit
at my poor table again. I don™t see why it
shoald be so. Izmsmremmnotirvmore
earnestly than Fdo fo provide the best of
rything, and have the whole a:'ramgement

table attractive.  Cmiorem cmpately for
credit, it motmea:at'aatoﬂ:edzf-
Zzrence In our servamts S mmv short
experience in housekespinmz 1 have been
Zvoured with better servants than my friend
nas had : at least. ¥ a2m scre I1shonld not ex-

listening to my brother I felt that X kad mss-
taken my calling. I ought never io preaca
anywhere. I cannot preach kere to-mizie ™

“His wife tried to cheer and comfors &im,
but all through the afterncon he was mzch
depressed ; and, grieving over her Eustand’s
dlstres, shemaggkn&:ndthe carse O ber
_ sister. above espondency, bow-
ever, nftllil:%vemng he delivered a most ex-
cellent discourse—all the better, doubuiess,
for his sojourn in ‘the v‘aﬂeyofhm’fn’azion,
during the afternoon. But en the way home,
after the evening service was ended,
the host, who had IListened, fm his tmrm, 30 <
his brother, who was evidently szfering
from a severe attack of ministernl Hues—
and it takes a young clergyman to ave the
genuine article. At Iast, unable io remai
silent longer, ke said to his wife, “Mars, I -
think I must give up preaching alzegesmer,
and go off somewhere into tke backwoods
out of sight. and become a farmer. Afer
hearing my brother preach this evecmz 1
dontthmklmope;nmym agan asa
teacher.’

¢ Can you wonder that his wife, who bad
heard the other side, responded to her hos-
band’s Jereiniad with 2 merry [zugh inscend
of the sympathy he had a right to expess?
Even a woman with herproverbial reicenss,
could not be expected to enmjoy sv == a
treat alone. She repeated the swory at she
supper-table, and for that time. az lezsy
banished the blues from both parties.”
“Very amusing, aoubt[ws. If I was = ibe
‘proper mood to enjo_v it; bat I carzes see
how it is applicable to my case.™
“You cannot? We will tell voc. oo
‘We called at Mrs. D’s some weeks sroe—

pect to have an ezmble thing In my house
witz such help as I know Mrs- D, has viten |
beér compelled to endure. bk alas?Inever |
sacoeed, and she never ZzZls”  She has the !
‘knack’ of doing e?&t?"’""“ w=2il: I have!
mot.  She is a.most excelens @o0k, and 1 a!
very poor one. I thmk—-a:‘: =iy are you,
azshing,. when X feel so @esperately dis- |
..e:r‘ened’

~To see Wow skilfal Fo= are in selftor- !
Your lamentztisos rertad us of a
incident that at the Zm= aforded us
amnsnment. and maEy i‘e

some se:-/
or 2 few mo-
ACr Zmse.

A voung clerrvm_ wrie ona vist ip |
yﬁ)nher also a clerwmman  agresd to |
N<either had !
long in the minisrr. znd they had
heard each other preach The pastor
hed in the morninz and oz reTurning
n. church his bmaker s2fd o his wife,

not long after she last dined at your waiwe—
and while with her we listened o her erem-
pliments, for your excellent table alzoss
word for word, like those you kave so r=e-
ml]v uttered. She was sure she womd
i never dare to ask you to her house w =iz a
! meal again—never! Everything was a9
zood, so perfect, and your table wzs 20
ele"a.ntn arranged, evemhmgm suen Zued
ta:be and hers—oh ! 50 poor always, Hzea
compared with vours!”

¢¢Is 1t possible 27

“ Yes, every word true ; and we m=sz e
allowed to say we think you both dear. guoi
silly women. We will tell TOU W2
will be reasonable, and look at the mazmer
honestly. Your own heart tells zoz 3
you do “set a good table,” as good zs— z
2 little better Fhan—most people. By o
table. werefer only to home and Tiwr—=l
entertainments—with those stylish azirs,
ordered from fashionable restamrants. all i
anqw over which you exercise ne acthoricy,




. sent in, we have nothing to do. We mean

. sufficient to cause fatigue. At a iriend's
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and have no responsibility till the bills are

the genuine, social, friendly repast. which
skilful hands present as friendship’s offer-
m'. »
% But vou surely do not think that I was
not sincere in what I said 2~

““No. Beatease. We are very sure that
you spoke just as you really felt at the time,
and so did Mrs. D. Many cauases combjne
to produce that state of mind. Nothing
ever looks as well, or tastes as pleasantly,
over which we have spent time and thought

you pass to the table, not having the least
idea of what yon may find there; you bave
not thought about it, planned for it, and
laboured over it for hours, until the sight
wearies you, but all has the great charm of”
novelty.

¢ Then, perhaps, a little unconscious pride

—affectidnate pride—mingles with all your |

plans to entertain your friends.. If it arose
from any spirit of rivalry, the consciousness
of your own ability in such matters would
never permit you to undervalue yourself
when compared with another. But,
through the love you bear your friend, you
are led to think nothing too good, no effort
too great, to express your affection, or to do
her honour; and she, in her turn, recipro-
‘cates the feeling. Through your affection
you magnify the beauty and excellency of
all she does to entertain you, and depreciate
your own efforts; and she, likewise, does
the same.

‘“Then again, do you not realize that, if
desirous of preparing an unusually fine
entertainment, this very anxiety leads you
to see all that you accomplish ‘as through a
glass darkly ;’ and if obliged, as is often the
case, to perform most of the labour with your
own hands, you become fatigued and incap-
able of judging of your own work sensibly :
and the weariness brings, also, something
very like disgust for it all ? .

““ Now, these things ought not so to be.
‘We see and hear a great deal of this, and are
sorry for it, because it destroys much of the
pleasure which should come from friendly
intercourse. Real iriends are supposed to
meet together from higher motives than to
be pampered with the choicestand most ap-
petizing dainties. Good food, neatly and
sk lfully prepared and arranged, is not to be
despised ; but itis to be hoped friends do
not come to our tables having that for their
chief object.

¢ It is irksome to provide for those who
make you feel that they will goaway to

discomfort and heart-burning spring trom
them. But when sure of the kindness and
the integrity of your guests, it is the mossg
foolish of all self-torture to allow yourself to
deprecmte your own efforts and magnify your
friends’. Why think about it at all, to
draw comparisons * Do the best that your
time, strength, and purse wil] allow, and rest
content. By being over-anxious about that
which, though worth doing well, is not of
paramount importance, you not only deprive
yourseli of much pleasure, but by-and-by
make your friends uncomfortable. Appre-
ciate and enjoy to the fullest extent the
excellence of the beauties your friend sets be-
ivre you ; but do not meutralize the pleasure
you should . receive. by mentally comparing

be able to provide in return.”
‘WHO IS TO BLAME?

Thoss who are still held in bondage
through *“olden times ” proprieties are often
startled by the topics which young people of
the present day feel at perfect liberty to dis-
cuss freely among themselves, or join with
their elders, who should set a better
example, in expressing their settled opinion
about the whole matter. .
We are surprised and pained when we
hear these things—partly because the topics
are of a nature that one would gladly believe
a young, fresh, pure-hearted girl would
naturally sheink from listening to, much less
talking about, even to her closest friends—
certainly not in general society—and partly
because of the levity with which such re-
marks are made, and the boldness with which
their youthful judgments are pronounced.
We are led into this train of thought from
repeatedly hearing, of late, young ladies and
gentlenfen earnestly expressing their opin-
10ns on the last topic one can imagine younz
people would care to discuss—divorce. We
were more particularly pained because. iz
two instances, after hearing of the marriaze
of a friend, they found it so easy and natural
to glide into an argument gn the rea-
sons which should secure divorce in general,
and the facility with which the marriaze
bond could be sundered. It struck usasa
very sericus evil that young people wure
learning to look upon the married vow as so
light a matter.

cial cour's, before a couple are considered
responsible for solemun promises, which
broken. after this  oath, WO

cavil and to criticise. Thereis little pleas-
ure to be gleaned from such visits, and much

of perjury? To say im court, or be

her entertainment with that which you may™

Is it necessary to go before a justice. or :
take an oath after the exact formula of jut-

brand them with .the shame and s .
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sore a justice, ‘I solemnly swear before God
ni these witnesses,” is an act so soléemn
:at the lip trembles and the ch.ek grows
;e with awe while these words are being

'ken; and if they have any honour, any
fear of sin, what could tempt them to break
that oath, or violate the promise it seals? Is
zut an oath administered by a clergyman,
ar.i before witnesses, as irrcvocable as if
taken in court? -

What is an oath? A solemn affirmation
¢r declaration made with an appeal to God
for the truth of what is affirmed. The ap-
peal to God in an oath implies that the per-
n imprecates His vengeance and renounces
favour if the declarationis false; or, if
tie declaration is in the form of a promise,
. person invokes the vengcunce of God if
e fails to fulfil it. :

A large company assembles. At the ap-
printed time the door opens, and as the
ts divide on either side, the room—that
ta moment beiore was a perfect Babel
1 laugh and. talk and sprightly repartee
iz in an instant as silent as the tomb. The
tride and groom, with attendants, pass in
take their appropriate places. Thi: pale
e and earnest groom apparently recog-
rize the solemnity of the act they are about
to perform, and the grave and tearful faces
arcund bear witness to the importance of the
Gueasion. ’

The clergyman steps forward, aud his*oice
ascends in earnest prayer, imploring God to
witness the vows about to be made, and bless
and prosper those who make them,. accord-
izy as they remain trae to thesevows. Then,
as God's ambassador, he calls upon each
severally, ¢‘in the presence of God and these
witnesses,” solemnly to promise, ‘‘forsak-
inr ail others, to love, bonour, and cherish,”
and for ‘“better or for worse” to remain true
and loving husband and wife ‘“ till God shall
separate them by”—what? Incompatibility
of disposition? No. Insufficient support ?
No. Intemperance? N6. Unkindness? No.
The promise is for *“better or for worse” until
God shall separate them—by DEATH.

Now are our young peopie to be influenced
to believe that this ceremony and the vows
o7'marriage are all a farce? Did that young
couple take these vows with perfect know-
leidge of their full import? Do they realize
that now they have ¢ an oath in heaven,”
which God has witnessed, and by which, if
broken, they call down upon themselves
‘His vengeance and renounce His favour ?”
And Low are the rising generation learning
to understand these vows ?

.. Look at the answer in the sad occurrences
. of every-day life. Fora few weeks or months
: —it may be years-their lives glide on, ap-

parently peaceful and serene; but after a
time, as with thander in a clear sky, we are
startled with a trial for diror>2! Why? In-
compatibility of femper—a growing want of
sympathy ; or children are ziven, and those
who should have riveted the solemn promise
past all breaking are thecause of the disgrace
and sin. QOne t 1s too strict. the other
tooindulgent—and divided counsels g family
government estrangze the hearts that once
beat in unison, and this *“ root of bitierness™
springs up into vigorous growth, and soon
bears fearful frait.

Or the wife was reared in aifuence. Fool-
ish parents allowed no care or disagreeable
duty to annoy her. She knew—3zer parents
knew—that the lover just extering Tpon his
Life-work was not rieh, but wiilng bands
and a brave heart zave promise of success.
Time only was neeCed. with kis young wile's
loving co-operation, to emable him to place
her in circumstances egual to those from
which he took her.

From the first she wndersiood she wozld
be obliged to join hands with kim in kis
eff_rts to work his way wp io competency.
She knew he could not give her mary of tze
laxuries that she might ireely claim wh
with her parents. Rich dresses. larze par-
ties, and luxuaricus carriages must for a time
be dispensed with. All tets she knew and
accepted when *“before God and these wit-
nesses ” she made those solemn vows. Bct
her words were Lightly spoken : and to her
marriage was but a new pleasure, a novelty,
a plaything of whick ste soon tired. arnd
hein‘t-bumings and repinings were the re
sult.

She goes on a visit to her parents. The
ease and luxury of her ckildhoods home
Seem NOW more preciots to her than the trre
and loving husband in the less styLsh estab-
lishment ; and, forgetting that her promice
was ““to love, honour, and cherish Hiil ceath
do us part,” she refuses to return, and her
parents, slighting her Saviour’s comma=nd,
¢ What God has joined together let not man
put asunder,” aphold her I her siz, and
sanction her appeal for divorce.

What is the difference between a fiss
oath ‘“lawfully administered ® and a broken
marriage vow ? Whatever dissimilariiy an
earthly tribunal may decide there is in the
guilt, we think the Eecordicg Anzel will
write down one as much perjury as the
other.

It is fearful: to see how eas’y .of Iale,
divorces can be obtained, and for kow slizat
a cause they are often applied for—as oiten
by one one party as the otber. It wozid
seem that marriage was being looked uron
as the’ gratification of a passing fancy mer=ly,
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- saisfactory garment.

* inpidelity—ihat, God's law and teaching sanc-

¥ yields to woman be more scrupulously ac-
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which cozld be cast c.\)&as—reﬁiily as an un-

There is a terrible sin to be answered for
somewhbere. Those who have made legal
divorce so easy will be held accountable, we
tizink; bat fear that ts are most
responsible for this growing evil. If, both
by precep: and example, their children are
taxghi to see the beauty and holiness of the

i relation, we cannot think they
would enter into ““ these bonds ” so thought-
lessly, or cast them aside so lightly. We
believe there is but one cause for divorce—

taon.

BEFORE AND AFTER MARRIAGE.

‘When a young man begins to feel especi-
ally érawn toward a maiden—and by more
intimate acquaintance this interest ripenxI
into affection—all the politeness and respect
he can command will be manifested in her
presence. The best traits of his character
are caiied out to entertain and honour her;
to draw closer the bond of union he desires
{0 see established. Both, if the interest is
mutaal—perhaps with no intention Or desire
of maxing a ialse impression—are in that
pecaliar state of mind which shows -them to
the best advanmage, Particularly is this true
as regards the lover. To gratify the slighte:t
wish of his chosen, no effort is felt to be
wearisome ; 20 labour a burden. All self-
derial for his lady-love is accounted as a joy
and honour. His very life seems too small

an ofering.
ot how is it when the prize is secured,
and the twain are made one? Are those

graceful courtesies, sweet amenities, kind
and watchiul attentions through which the
coveted prize was led to an exalted estimate
of the lover’s character, to be continued by
the husband—growing brighter and holier
as the years roll on? Will the respectiul at-
tention and honour which a true gentleman

corded—abe held moresacred—when bestow ed
on the wife? *““Then will sweet peace
wreathe the chain round them forever ;” and
the love which budded in youth, and grew
deeper and broader with the after years, will
be matured and periected in old age, holding
them as one iill, separated by death, they
meet again in that better world where love
is the ight thereof.

t if marriage brings indifference, or a
feelinz of ownership which is supposed to
exonerate a husband from all attention tv his
wife, to release him from the common civili-
{fies, which he dare not refuse to other

married life is, doubtless, the most critical.
No young people ever become _fully ac-
quainted with each other during the perivd
of courtship, or engagement. There is a
glamour over them that hides any disagree-
abie or inharmonious peculiarity—and every
one has some—that will not show well in:
a strong light>

- We daily see young people accept the mu-
tual duties of the wmarried state profoundly
ignorant of the life upon which they-had so f;
thoughtlesly entered. The husband may un.
derstand what is right and honourable among &
men, but without the- first idea—especially
if he has not been brought up with sisters—
of what respect and attention a wife has a
right to expect, and he is bound to give, as
an-honourable gentleman.

We claim for wives a degree of respect and
attention beyond what a true gentleman
gives any other lady, but we also claim that
wives should be governed by the same rule,
Both should be atfable, courteous, and kind
to all with whom they associate, but for each
other there should be a deeper respect and E2
deference than is ever seen in their inter- |
course with others, however worthy; yet in f&
far too many cases politeness and good 5
breeding are folded away with the wedding [
finery. But until the children that are B
growing up around us are taught by their B
parents’ example the sacredness of the obli- §
gations they assume whose hands are joined
1n wedlock, the horribly disgusting records'f,
of cruelty and crime that fill our daily-papers E:
will continue, and happy homes be ‘‘like an- fr
gels’ visits few and far between.”

Aside from the present misery and strife, &
what will be the condition of society, or of g&
our country, when the children of these un-
happy marriages come to the front and take
their places as rulers of our country and§§
fashioners of society? If the mother is vain,
foolish or irritable, and self-willed, in nofs
wise seeking to make home happy, never g
yvielding to her husband’s judgment or caring
.for his pleasure : or if she seeks to live peace-§
ably and make her family happy. but everyf:
effort is met with coldness, mdifference, orf
sneers from her husband, will not the fruits§§
-of such example be shown in the future char g
acter and lives of their children ? g

There can be no happy marriages or happyE
homes if.love, pure and sanctified, is not the
foundation. So few young people know
what love is! A little romance, a good deal
of pride or ambition, hovers about them, and &

they call it love. ¢ Of all the sad things g
this world, the saddest is the leaf that tellsfg

what love meant to be, and the turning off

women, then there is little hope of true hag-

the leaf to tell what love has been. One 3;‘;
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blossoms, the other ashes; one all smiles and * above kim and nobody unsympathetic with
gladness, the other all tears and sadness. ! him as if he were in a haven of ease and re-
Nothing is so beautiful as the temple that ; paration.”
love builds ; nothing is so miserable as the : :
service of that temple if God be not in it. All very well as far as it goes. This is
¢ If there be anything that young wedded | what home should be to every husband ; but
love should have as it first vision, it|how about the ‘haven of ease and repara-
should be a vision of a ladder be-| tion” forthe wife?
tween the earth and heaven, and the an- We know that usually the husband is the
gels of God ascending -and descending—and } ‘‘bread-winner,” to whose earnest labour,
God over all blessing it. Then there is hope. | either intellectually or manually, the family
Begin your household life, begin your wed- | look for necessities or luxuries; but although
ded. life, with a firm hold upon God and ! his work may be the most remunerative n
purity and heaven, and there is hope for | dollars and cents, are his labours any more

you ; otherwise, sad is your fate !”

HUSBANDS AND WIVES.

TUnder this heading an article from 7he
Spectator was sent to us some days since by
a friend, asit contained a few ideas that
seemed suggestive of matter for The House-
hold.

We like many parts of the article from
The Spectator, and would gladly give it en-
tire, but can note only here and there a
sentence. In speaking of the choice of a
life companion we find this sentence :

*“There are two broad rules worth teach-
ing, because they have some chance of being
believed, and they are these: Let the wo-
man'’s first requisite be a man whose home
will be to him a rest, and the man’s first ob-
J%eit ,be a woman who can make home rest-

ul.”

This we subscribe to; but the writer
should not have stopped there. Like most
that is written on this subject, he makes the
husband’s ease and comfort the most promi-
nent thing to be considered—'‘a man: to
whom home will be a rest,” and ‘‘a woman
who can make home restful.” d

A true loving woman needs no instructio
in this particular. She naturally endeavours
to insure, by ever¥ means in her power, the
peace and rest of her husband, and will use
all her skill to gather about her kingdom
every possible attraction to enable him to
find it there.
her husband by which he shall feel that he is
equally pledged to secure peace and rest for

er?

Again ¢’

«“ Tt is the man with many interests, with
engrossingoccupations, with plenty of people
to fight, who is the really domestic man—
who enjoys home, who is tempted to make a

" friend of his wife, who relishes prattle, who

teels in the small circle where nobody is

Would he willingly change places? Let the
wife go to the law-office, or conduct a case in
court; go as a physician among the sick ; a.
pastor or-preacher before the great congre-

cashier in a bank : a mechanic in the shop; a
labourer on the farm. Then let the husband
supervise and direct the household ; be haras-
sed with poor servants, knowing that when
things go awry it will be attributed to want
of care, or lack of patience with their incom-
petency or willfulness ; let him night after
night hush and soothe and care*for the fledg-
lings, that year by year fill the nest ; let him
-wash and iron, bake and sew, and perform
all the labours belonging to the position, in

over these little ones.

How long would he be content? How
soon would he return to his legitimate labour?
Which would tire the soonest? In this
suppositious change we have not taken in
to account the inevitable physical weaknesses
and sufferings which a woman must endure,
aside from her daily eares and labours, of
which men can know nothing, fortunately,
and can alleviate only by gentleness and
tender love. .

One more extract :

i .

*¢ As we should say to women who wish
for domestic happiness, never marry a
lounger, or a pleasure-seeker, so we should

say to men with the same vearning, never
[ . marry a fool of any sortor kind. i
But has the wife no claim on ! burden on earth like a foolish woman-tied to

There is no

a competent man ; unable to be his sweet-
heart, because she cannot help dreading him;
unable to be his confidante, because she can-
not understand him ; unable to be his
friend, because she cannot sympathize even
with his ordinary thoughts. . . . No amount
of that household capacity, which men so
absurdly overrate—as if ahy able woman
could not learn to manage a household in
three months — can compeusate for the

absence of clear<thought, quick comprehen-

wearing and perplexing than his wife’s? "

gation ; a salesman in a store; a president or-

addition to the unceasing care and watch®
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sion, ability to foliow and credit or discredit
a statemexct of Sact. and competent to ander-
stand what the husband is.  This isthe rock
on which thousands of the marrying men of
this city split.™

Yes. And are not an equal nu%nber o%;
young womexn sn.pwrecked on that same
rock ?

¢¢ As if any able woman could not learn to
manage a2 tousehold In three months !” It
maust be a wonderfally able man who could
learn todo it in all its details, in three
years. Al of this quowmtion but the last
wild mistake, we can fully indorse. We
only desire that ihe same rales may be made
apbdmole ) omh parties ; we only crave
unity betwees hasband and wife ; and that
the rules for goverming their lives, bound
fogether as they are, and must be by the
marriage covezant. should be also united.
We have no bate w0 wage about man’s
supremacy or ~~ women's nights.” Weonly
clair that they shouid be equal—labouring
together for one purpose—the welfare of each
the upbwlaing of their homes—working
together in spiriz. while each takes that part
which is best adapied to the abilities given.
We lonz w0 see each governed by the law
of xininess—%o see the respect and courte-
sies tiat ave deswowed on strangers and ac-
quaintances 0:0s39Mm into riper and.more

tender respect and attention when shown to
each other.

We see with much pain how frequently a
husband or wile is quick sighted to see
faolts 6r mistake in their other self which |
would not be noliced in afriend or ac-
-gquaintance. Txis oughi not so tobe. Those ;
“Who are w walk throash life together should
be siow w0 Exa *aulm but quxck to see and
recognize adeed well dune, hewever simple
for Iove's sake, and  also for the good such
examples caz do the young under their
care. wao are so easily influenced, and that
there may be no heart-ache amd bitter re-
Ppeatance Sor their ** reaping by-and-by.”

“We vex "our own’
Witk look and tone
We may never ‘aAe back again.
We have cameful words for the stranger,
And smiles Jor the transient guest.
Bai ot for“ourown”
The Ditter tone.
Thomrs® we ToTe “our own” the best.
- Ah. meknmecau mwanent'
AR, trow with the Jook of scorn!
"Te-e— a rruel fate
Wer: e;bemz t too late
Tounéo the work of the morn.”

&

“THIS ISTEEWI".E-&X: WALK YE IN

®¢ \Mrs. BeecHER : Will you listen to me
a moment, and tell me what to do?

— ‘‘I began my married life, about eighteen .

months ago, .with every prospect of unusual
ha.ppmess. But a great change came over the
spirit of my dreams. My husband is always
kind and geutle, but no longer, as at first,
shares lns thouorhts with me, or takes me
into his counsel and confidence in matters
where we should be supposed to have
mutual interests. Gradually a barrier, that
I see not how to remdive or overcome, has
risen between us. I caunot goto him as I
used to—he will not come to me for expla-
nation, if he feels the need of any. I
cannot say, ‘Tell me what is wrong.® He
would—not unkindly, but inifferently—
say, ‘ Nonsense ! nothing that I know of.’

“If I could only know just what was the
right thing to do! His love, respect. and
confidence are so much fo me, no pride.
.would stand in the way of a full and lovmg
understanding. Do tell me what I can do!
Through the experience of the last few
months I am led to believe that. by helping
me, you aid many more young married
people thau I generally supposed. I have
reason to think that my trouble is not an
uncommon one, but it is none me less hard
to bear -

This is a difficult and delicate subjeet to
handl ; and judging from many similar
letters, which we have been reluctant to
answer, we have no doubt but that the
writer is correct in supposing her case ‘‘not
an uncommon one.”

In many cases—perhaps in most—it is
quite probable that what seems “‘a cloud ”
is but a freak of the imagination spnngxng
up through over-sensitiveness on the wife’s
part, or from too great anxiety to do what
would be most plea.smg and acceptable.
Women are muchb more thoughtful of the
comfort and happiness of others in little
things than men. The little courtesies and
attentions, the graceful and gentle words.
that are o0 them, when coming from the
best and dearest. as the breath of life, are of
much less importance to their husbands.
But judging by their own apprecia.tlon of
these tokens, the\ offer them freely, and, if
accepted carelessly, or with no response. it
hurts. How silly most husbands would
toink their wives 1if they could for a moment
realize how sharp the painis !

In many cases it is no lack of affection. no
sign of estranygement, no clouds rising in the

-

distance, threatening disaster; it is only
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want ‘of thought, inability to understand
the needs of organizations so unlike their
ownD.

Then, again, the wife is in danger of for-
getting, in her less absorbing cares, that her
husband’s duties are -often complicated, re-
guiring close attention and anxious thought ;
and it wouwld net be strange if, returning
from such responsible and difficult labours,
the affairs of store or office should still linger
in his thoughts, making it sometimes diff-
cult to give a prompt and hearty response to
loving attentions.

But the danger lies in lack of openness
and mutual confidence. If these peculiar
traits are not understood by both, by-and-by
serious coldness and misunderstanding may
spring up "that must eventually mar the
beauty of their married life.

These little clouds, however, unfortu-
nately, are not always the offspring of over-
sensitiveness on the wifé’s part, and the
cause, not always absent-mindedness and too
great absorption in business on the husband’s.
Lack of confidence-between husband amd
wife is the cankerworm which has, destroyed
‘the peace of thousands. And here the wife
is usually more in fault, in the early
days of their married life, than the husband.
She keeps to herself the little mistakes and
troubles that are to be to her a source of
pain and annoyance, because they may
seem childish and insignificant to him, and
she shrinks from being teased or ridicufed.
But let a wife go to her husband freely with
her troubles, mistakes or follies even, and,
if he is at all worthy of that sacred name,he
will assist her to overcome or help her to
bear them.

This is by far the safest way. He is not
her judge or master, but her other self ; and
being one, it is wiser to bear the frets and
.vexations of life together. Let both confide
each in the other. He will give her strength
and courage, and her quick, instinctive
penetration will often help him to see things
in a truer light than he would have done
alone. He is in the busy world all day, his
thoughts distracted by many details and
perplexities ; and she—away from the tur-
moil and vexations of active outside business
life, and often much alone, or with her
young children about her—if her husband
has confided in her, thinks over the topies
they have talked about together—looks at
them from every point of view, without such
interruptions as distract bis thoughts, and
has the time to pause, ponder, and reflect
which he needs, but in the whirl of business
cannot secure,

Without perfect confidence, married hap-
piness cannot be permanent. There can be

no true union where either through pride or
fear, or the consciousness of mistakes or
eFrors, one conceals from or attempts to de-
ceive the other, or holds back from any mo-
tive that which each had a mutual right to
know. Of course, professional men are an
exception, in so far as they withhold from
their companions the affairs of others com-
mitted to their care protessionally—not a
step farther. In all else, they who practise
concealment, even in business matters, lose
half the joy and blessedness which God de-
signed that marriage should bestow.

Wretched, indeed, are thev who find the
one taken ‘‘for better or worse” is like a
sieve, incapable of keeping that which was
committed to their love and honour. But
until hope is vain, and one is compelled to
give up all confidence in a companion, let
there be no concealments.

Want of confldence on the part of the
husband, after the novelty of married life
and baving a ‘“ home of his own” has worn
off, is, more frequently practised from the
foolish fear that by confiding truly to his
wife she may learn to exact it as a right, and
his pride takes thealarm, lest trusting to
his other and often far better half, he may
risk the loss of some of his boasted . inde-
pendence.

The wife is sometimes tempted to conceal-
ment, and, alas! too often to deceit and
falsehood, through fear of her husband’s
anger or, worse, the dread of his ridicule.
She may have.erred in judgment, or done
some foolish, weak, but not wicked thing;
and having learned too soon that his tones
are not always of the gentlest, feels that, in-
stead of guiding her to a clearer light and a
higher life, he will be more hkely to sit in
judgment on her mistake, or, what is the
sharpest thing for a loving heart to endure,
make a jest of mistakes, or ridicule her
weakness.

Rather than face either of these, she sins
against her conscience, and conceals her
fault. Successful in this—the next conceal-
ment is easier and less repugnant, or, if con-
science lifts a warning voice, she silences it
by the plea that the blame must rest with
him, whom, if gentle and loving, she would
have so gladly flown o, nothing concealing,
but making him always her head and her
guide. ] K

Married life, opening with every promise
of perfect love and harmony, is often wrecked
—the mischief begun by °‘just one” trifling
concealment. This is followed by another
and another, with shorter intervals. Mis-
takes concealed grow more frequent and less
simple, and when at last e recrimina~
tions, bickerings, and heart-burnings destroy

.
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the home where the light and purity of love '
.once held,undisputed sway.

This wife of eighteen months, who fears
that ‘“‘a cloud” is rising between her and
her husband’slove, may not, at first, find any |
help from these suggestions; but possxbly,

- after careful self-examination, they may at
least lead her to act well her part, being very
rigid with her own shortcomings, and very
Iement with herhusband’s—above all, avoid-

: ing all confidants of either sex. A wife’s bo-

- som should be the tomb of her husband’s fail-

ings, which should only be remembered to

' warn her from the same mistake. But while
. we now speak chiefly to wives in reply toa
: wife’s request, these suggestions, if of any
- assistance, are equally needed by tne hus-
3 band. As one, they should be governed in
: all things, and by the same rules.

? HARD TIMES CONQUERED.

ERrS

s ;pwv,:m‘z::;r,s\w',n“ i

f

‘Without being really conscious of it, every
one depends, more or less, on the kindness

m debt” for this property and give a mort-
! gage on the place. The payments were to
be made gquarterly, and promptly,
or the whole would be forfeited and revert
{to the original owner. In  those
1 days physicians were mnot likely to
become millionaires in a hurry, and though
his practice was large the pay was small,
and not ays sure. He therefore looked
to the f to bring forth the means to
release him from the bondage of debt ; and
the children, even to the youngest, were
taught to Iabour for, and look forward
eagerly to, the time ¢ when we have paid
for the farm !” .

The creditor was the doctor’s father-in-
law, through his first wife ; and while the
good old gentleman lived, if by any mishap
or over-press of business the quarterly pay-
ment had been delayed, it would have been
-kindly excused. Forthe ten or fifteen years
! that he had lived after the sale of the farm,
" there had not been one delayed paymens,
though now and then there would come a

and co-operation of others for happiness or . time when it was very hard work to secure
¥ success, in whatever is undertaken. But in  the needed sum in tlme ; for even in the
‘ the present state of financial affairs, whoever | ; olden days ‘‘hard times” were often found
looks for the helping band in any busmess . prowling about, to the great terror of our

pressure is likely to find a *‘lion in the way”

which retards or entirely prevents the fulfil-
‘““Hard times” is no

ment of his hopes.

hard-working New England farmers. But
little by little the heavy debt was diminish-
ing, and they were- looking forward, hope-

imaginary obstacle. "To be sure, the term fully, to the year of Jubilee, when they
may be sometimes employed too readily as a * could sit, under their own vine and fig-tree
Teason or excuse for refusing kind deeds, yet | { with none to molest and make them afraid.

no one doubts its reality.

the country.

M dediie

- Its pressure is 1
T felt in every department of business all over | had had but two children—daughters. The

At this period the father-in-law died. He

! younger, the doctor’s wife, died childless.

‘We can scarcely number the times we have The elder married a hard, close, scheming
listened to the piteous moans of young people man, who, knowing that his wife and chil-
whose parents, by heavylosses, are compelled dren would inherit this property, in case the
to reduce their expenses, and call upon their ' payments: were not promptly met, lost no
children to aid them,if not by active co-oper-
ation, at least by -the exercise of a little self- '

opportunity of remarking that Dr. Mason’s
farm would doubtless soon come into his

denial—children who, like ¢‘ the lilies of the hands, as with his large family he must cer-
) field,” were never called upon ‘‘to toil or tainly fail to pay, by-and-by.

spin.” Their ¢ Heavenly Father,” no dcubt,
¢ careth for them,” but, unlike the lilies, we

Tiie financial troubles which the war of
1812 had caused, as all wars are sure to do,

+ think He designed these children to use the were not yet adjusted. Money was scarce,
: strength and talent given, to do all they can and payments very difficult. Ten children
H for themselves, looking to Him to bless and now fiied the old house with merriment and

bring their efforts to perfec ion—" out of gladness ; but they were to be clothed and

seeming evil still inducing good.”

About seventy years ago, a physician, with |
& young family springing up around him, °

. educated.

Let us see how successfully they had been:
: taught to make their high spirits and reso-

consulting his wife, as all good husbands will | lute "wills cheertul auxiliaries in lifting the
find it pr udent to do, bought a large farmin burden which, since their grandfather’s
one of our New England States, where every ' death, was pressing heavily upon their

farmer truly earns his living by the sweat of
his brow. Both felt that nowhere could their

parents.
At the time of whichwe write, among

children be trained to industry and frugality ' other crops, rye was extensively raised. It

80 thoroughly as on a good farm.

was used for food among the farmers quite as

Of course the doctor was obliged to “run much as wheat, but was also valuable for
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other es. When full-grown, but still
in themslar quantities g:vere cut to be
used for ‘‘braiding.” The heads were used
for ““fodder ;” the stalks, after being soaked
in strong, hot soapsuds, were spread on the
for the sun to whiten. Wlhen suffici-
ently bleached and ready for use, they were
cut at each joint, the husk stripped off, and
- the straw thus prepared tied in pound.
bundles for sale.
Bonnets, then, meant something more than
a mere bit of silk or velvet with a flower or
feather attached, and the ‘¢ straw braid ” for
making them wasin great demand. Boys
and girls were alike taught to braid,

and the long winter evenings were not
spent idly. . Mason raised large crops of
rye, and each child, almost as soon as

weaned, was taught to braid, and was soon
able to earn something by this work, toward
clothing himself. At six years of age, a dol-
lar a week was easily earned by braiding
straw ; at eight, three dollars; and in
something of that proportion up to the
eldest.

Does any one think such alife, with such
an object in view, was heard or cruel?
Never was there a greater mistake. It was
of immense value to these young spirits.
They had something reazl, that they could
understand, "to labour for. There were life
and courage and true heroism® in it:
an  education—with here and there,
to be sure, some rough places to pass over—
which was worth more to them than all the
money millionaires bequeath their sons and
daaghters—an education which prepared
them in after-life to be courageous and seli-
helpful. .

It is this kind of training that bas made
New England's sons and daughters strong
and self-reliant, and the lack of it which
makes these hard times such a horror that
many seek death by their own hands, as pre-
ferable to the struggle for better times.

In the long winter evenings, when the la-
bour of the day was over, the children home

from school, and the ¢ chores” all finished, ;
the candles were lighted, and the evening |
work began. The mother in her corner was
busy making and mending for her large fa-
mily. The doctor, if not with the sick, read !
in the opposite corner.  The children gath- !
ered round the long table in the middle of °
the room, where lay the school-books and '
straw already  machinedfor braiding, while|
the old fire-place, heaped with blazing logs |
of hickory, oak, and fra, t bjrch, made

tke room warm and cheerful.  Here, with |
their books fastened open before them to the !
next day’s lessons, the children, with nimble |
fingers, plaited the straw, and studied their l

lessons at the same time. For children
taught to be industrious usually carry the
principles thus developed into the school-
room, and are ambitious to keep as near the
head of the class as possible.

Such a family as this was well equipped
to meet and conquer adversity. At last
there came a period when the doctor was
unusually grave and silent.  All noticed it,
but no remarks were made until evening,
when he came to supper, so unmistakably
worried and despondent that his wife in-
quired if he was not well.

““Yes, well enough. But, Lucy, I have
so far been unable to collect money for our -
quarterly payment. So much is due me,
that I have had no fears but that enough
would be promptly paid to save <ge any
trouble. ~—

- How much is lacking?”

¢ Not quite a hundred dollars ; but itmight
as well be thousands for- any chance I now
see of getting it in season. There is so much
sickness about, that, as you know, I have
had no rest, and little time to collect money.

- If not ready before midnight to-morrow, we

are ruined. I have kept it from you as long
as I dared, still hoping that those who ought
to pay me would do so.”

““Have you told them how very important
it is that you have the nroney ?”

‘“No; I did not wish to speak of it. =~ Mr.
H. is watching greedily for a ‘slip,” and we
need expect no mercy at his hands. Under
our hard labour and good care this farm has
risen greatly in value—too much so for him
to spare us an hour, if he can once get hold
of it. I am about discouraged. It is the
darkest spot we have seen yet. But I must
be off, and shall probably be out all night.
To think there are not forty-eight hours be-
tween us and ruin ! And my bands so tied
by several bad cases, that I may not find one
hour to try and make up the little that is
needed!”

For a few minutes after the doctor left,
the children stood silent and sad, watching
their mother. At last she said :

¢*Children, ., we can help father through

, this, and save our home, 1t you are willing

to submit to some little self-denial. No; I
should have said to great self-denial. You

bave all worked diligently to buy
new garments for winter.  You mneed
them, and deserve them, and

should be so happy and proud to see you all
neatly and comfortably clad. But, to help
father, are you willing to let me try to
clean, mend, or make over your old clothes,
and use what you have earned to hel

brighten this dark ddy ? Whatever the brai

you have on hand may bring, with all now
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. WASHING FLANNELS.

Some explicit directions are requested
about washing flannels. We noticed this
department of household labour some time
since, if we mistake not, but are happy to
call attention to it again, because later ex-
periences show many valuable points in thi
cennection, which may in some respect§ mo-
dify former counsels.

Cut up what soap may be n
solve in a skillet of boiling water.
stand on the stove and simmer till évery par-
ticle is dissolved. Never rub soap on the
flannels or allow a bit to settle on them.
Nothing *‘ fulls” flannel so badly as rubbing
soap on it, or letting bits of it settle on the
cloth. A place on which a bit of soap has
lodged or been rubbed in will have a differ-
ent shade from the rest when dried, mak-
ing the whole garment look spotted.

gi.l‘ake a small tub, not quite half full, of
scalding-hot or boiling water. Into this
pour enough of the dissolved soap to make
good suds ; pour to this some ammonia, pre-

from the ‘‘concentrated ammonia”—

a tablefpoonful and a half to ten or twelve
" quarts of suds is a fair proportion—and half
a spoonful of powdered borax. Stir thisand
the soap into the hot water #ill it is all
thoroughly incorporated. Then put ir the
flanpels. Two or three articles are quite
enough to soak, al onme time, or if large,
like blankets, ete., only one should be
used. Press them well under the water,
but turn them over in the suds occasionally
while soaking. Let them remain in the
water until it is cool enough to put the hands
in without discomfort. While washing, keep
a good quantity of water at boiling heat” on
the range for rinsing purpoeses, and to keep
the suds as hot as 1t can be used.” Before
one piece is washed and ready to be wrung
out, fill a small tub full of clear hot water.
Into this stir a little more ‘blueing ” than
would be used for cotton or linen. Shake
out each piece as soon as washed quickly,
and throw at once into the hot rinsing
water.

Rub the flannel as little as possible, but

draw it repeatedly through the hands,-

squeezing rather than rubbing. Harsh rube
bing thickens and injures the fabric. Never
wring ‘with a wringer, as the pressure mats
the nap down so closely as to destroy all the
soft, fleecy look of good flannel. Wring as
dry as possible with the hands, then rinse
and wring again ; and when as dry as it can
be made by hand, snap out, stretch and pull
into the true shape, and dry in the open air,
if possible. Bring in when not quite dry,
- rll up a short time, and iron while still a

»
N

litt'e damp, so that each part can be more
readily brought into shape. Pressing, when
ironing, is better for the flannel than rub-
bing. It does not make the fabric feel se
hard and wiry.
Scarlet flannel is poisonoms to some skins
if used before it has been washed ; and as
e is not always sure how they may’ be
affested by it, it is safer to give it a scald in
‘ot Water with a little soap—not enough to
make & strong suds—before wearing. Let it
stand and soak a few minutes, then wring
out and treat like other flannels. The smell
of new red flannel is not agreeable to many,
and for this reason it is desirable to wash it
before using. But no washing that we have
any knowledge of, can keep red flannel look-
ing nice if used for underwear for any length
of time, unless worn by people that do not
perspire freely. It becomes badly dis-
coloured and spotted in many cases. Wash-
ing red flannel before making up will
¢“ghrink ” it as much as is desirable.

MANAGEMENT OF INFANTS.

[ A reader” inquires “how early it is safe
or best to put infants to bed alone,” and
desires information ‘‘about the &are of
young children.”

‘We cani only answer these inquiries through
our own experience. One is inclined to
believe oné’s own way best; and all the
directions on this subject are so varied—no
two persons believing in or practising the
same rules—that it is impossible for mothers
to decide upon the best mode of rearing their
little ones, umless they learn to judge for
themselves.” But, to do that, their judgment
mus? be gained through experience.

Ah'! there is the misery of it! In many
things the various experiments tried—and
mistakes made—before one learns the most
sensible way of doing a thing, may be
amusing, inconvenient, and a little humiliat-
ing often, but seldom do harm that is past
repairing. Not so when the objects of our
experiments are our *winsome wee babies,”
A mistake in the management of these frail
and dependent little ones, if not. fatal, may
bring great suffering to them and life-long
sorrow, that finds no alleviatien to their
mothers. Therefore our care of them should
never be through experiments on ‘many
different theories, but by a carefully matured
plan. Of course we have in mind not the
bodily management only, but the first steps
toward mental development.

There is no sweeter pleasure than a mother
feels when, with her baby in her arms, nest-
ling in her bosom,and looking up in her eyes,

TN
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she lulls it to rest with Ioving smiles and
soft, coolng caresses. As she watches the
bright eyes gradually close, ané sees 1t pass
into a sweet and tranquil sleep. X s 0ot easy
to forego the pleasure of hola'mg Iv a Iittle
longer and enjoying its umeccmseicms Joveli-
pess. These are the sweetest hours that a
mother ever knows ; and becazse they are 50
sweet, many an infant is spoiled, and be-
comes a little tyrant before =t is a year old.

‘We never had leisure to spofl cr iabies
by over-indulgence in this pieasure. As a
general thing, those mothers who have the

least time fo spare have the meost quiet and ;-

least troublesome Infants. It Is toose who,
having few outside cares, devowe their fime
almost exclasively to their chr& 3
all the household subservien: o ther earliest
whims and caprices, keepinmz swo or three
nurses to fly at every caill-—<has have the
most troublesome and w=roiy children.
When an infant is washed, éressed, and well
fed at proper intervals. cnme =y think of it
till the heart is satistfed. : but the less no-
ticeable care it has. over and atove that, the
better for the comfort of tre Zamily by-and-
bv, and a thousand-foid betser for the child
itself, frem its birth and 2& ke way up to
maturity. , .

_ In the morning, as nearly 2% The same hour
as Is possible, if the bebe Is awake, (pever

, otherwise), take it up, wast and dmessit. If
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old enough for play. the woter may Indnlge
herself and child In thaz plessure Iora few
moments, and while dressmgz, let i3 sizeich
itself, jump it, toss it up, nes romghly, buu
50 that every joint and musele Iasa change
and is well exercised. Be carg®zl and siop
before the hitle one Is wearr or undaly
excited. Many a nervezs 2old has had
convulsions that a care™@® chserver could
trace back to a boistercus Iroiis, carried be-
yond its frail strengta.

Washing, dressing, and IroZeking having
received due attention. the £ile one is ready
for breakfast, and; after 2 gmod rizht’s rest,
is not likely to go to sieep wihile mursing;
but as soon as its hunzer Is apreased. T not
excited any more. it wi_ e zetlv con-
tented U laid on the bed wile the erib can

"have a very thorougk arinz XNow the
mother may leave It azd zzend o other |

duties. If she has bezmz = Hr and the
child has never been zceusmomsd 10 any
other way, it wil Inok X hi

buz. happy and contentes. il Le cooving
and smiling, watching sk230ws on the
wall, or the waving Ieaves and Lmanches seen
from the window—anztiins tatis in meo-
tion—till the eyes grow smal and at last
the white Iids close over them, and the Laby
is asleep.

ot}

IoT oo Z Imore ;

Begin in this way from the birth. Let no
nurse, however skilled, give the child its
first Jesson ; if the mother is strong enough
to speak, allow no rocking or walking with
the child. ‘'When every want is supplied,
the bed or crib is the best place for an in-
fant in good health, and if this is acted upon
from the beginning, the child will-fook for
nothing else ; it should never know that
anything else can be had for the asking. It
will not expect to be rocked to sleep ; it will
never know that it has lost anything by
sleeping alone. -

A large roomy crib is a good thing. It is
not well for a young babe to sleep in the
same bed with its parents. It will not
sleep as well; and a child will not
be so strong or healtby as if laid in its own
well-aired bed alone. Cribs are an excellent
invention, but a cradle with rockers is quite
the reverse. We never believed that the
motion of rocking was good for a child. We
never had a cradle in the house, and never
held a child in a rocking-chair for the sake
o rocking. :

The less a child is ‘‘ tended,” the less it is
in the mother’s or nurse’s arms, the more it
is left to stretch and play on the bed, or,
later, to roll about on a rug on the floor, the
better for the child, and the more easy, cer-
tainly, for those who have the care of it. It
will have strofger muscles and better figure
if left to put itself in natural positions. If

or the body put in a most unnatural and un-
comfortable position.  Trotting a young in-
fant or setting it up on the knee, letting it
bend over the arm, so that the poor little
head rolls or nods about, because the neck
is not strong enou%}%to support it, is a very
injurious thing. . We have seen very young
infants ruptured for no reason that we could
imagine but the incessant * trot-trot” of the
mother or nurse, or~%from HLolding them so
that they bent forward @ver the arm before
the umbilical cord was thoroughly healed
and strong. o
These are little things, but mua‘of a
child's after health and comfort, and the
comfort of those who have it in their charge,
depend upon them; and these little things
—these’ rules and directions which seem so
insignificant and unimportant in the care of
amere child—will scattersmall seeds that, by-
and-by, will spring up into the full-branched
! tree, bearing fruit, good or evil, according
| as they have been properly or improperly un-
derstood and acted upon. 4

held in the arms,its limbs are often cramped, .
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‘HARD TIMES AND HAPPY HOMES¥

¢ NOT INCOMPATIBLE.

After a hard day’s work, with small re«f
muneration, many a man returns to his;
humble home content and happy. knowing;
that the coarse, perhaps scanty, fare he will |
find is seasoned with love by the wife who
watches for his coming, and who daily la-;
bours as hard and as cheerfully as he does, !
for their mutual support and comfort. Both ;
are patient and happy in ther present state. |
but. looking hopefully forward to the good !
time coming when they may reap thereward ,
of their ‘‘ patientcontinuance in' well-doing.**
Gradually, perhaps, the way becomes easier |
and the heavy burdens -lighter, until riches’:
seem not far distant, and long before they
have passed middle age they may possibly
represent the moneyed class of their commu-
nity. or the millionaires.  Stranger things
are seen almost yearly. .

In their early home, how often on a win-
ter's evening have the husband and wife
talked of what they would enjoy. and what
they would do, should success attend their
united efforts, and release them' from the
cares and burdens that belong to an income
so small as to be almost poverty ! If at last
these dreamers realize that which they have
so courageously battled for, what is the re-
sult? Who will ever know how many times
they look back to the small and meagrely
furnished rooms—their ‘‘wedded love’s first
home”—which they so joyfully exchanged
for a grand mansion—and honestly feel that,
in. that cramped and scarcely comfortable
spot, they realized more true happiness—a
deeper and stronger love—than they have
found amid the splendours tbat now sur-
round them ?

Wealth has power to urlock the gates and
give an entrance to ° fashionable life” or to
the ¢ best society.” But money is not the
supreme power that controls this new king-
dom. The ‘““laws of the Medes and Per-
sians ” were not more stringent than those
which govern what are called the ‘‘uapper
classes,” or than the long-established rules
that belong to fashionable etiquette. These
must be obeyed, or the offender’s. riches
cannot save him. He must either accept his
bonds, or, like the leper, dwell apart.

Such a life is at fizst so fresh and strange
that the law, as laid down in this new code,

and the strict obedience it enforces, are fora |

time amusing—rather than burdensome.
Nor yet do they realize that riches have
cramped their freedom, that they are no
longer the independent persons they were
in their early home. Baut gradually they
feel the fetters, and shrink from contrasting

.sewing?

it with the unshackled life of their low
estate. Little by little they learn that the
happiest lives are often found with those
who bave litdle of this world’s d

Those ‘*to the manor born,” like those
born blind and deaf, having never breathed
the atmosphere of true freedom, do not
know what they lose. Yet if naturally
strong and full of courdge, when overtaken
by sudden reverses they may not only work
their way back to atiuence, but take with

_them an experience of true love and happi-

ness cheaply purchased-by their first over-
throw. and also an independence that forbids
renewed obedience to those laws of society
tbat are abitrary. unreasonable, and tyran-
nical. ““Neither poverty nor riches” is the
medium that best insures true, independent
happiness.

Not long since a young wife came to us
earnestly desiring to learn, af it was in her
power, to heip her hausband by her own exer-
tions. With a small income to start with,
and now greatly diminished by the reduction
of wages, they could mo longer pay what
they had been doing for their board, which
though not an exorbitant price, had hither-
to given them a comfortable living.

We asked : Could she teach, or do fine
#XNo. she did not think it wise to
confine herself to such work so closely as tc
make it remunerative, and certainly nof
capable of teaching.” . . .

What salary did her husband receive?
¢“Seven hundred a year.”

Had she any family ? ‘“None but herSelf
and husband.”

Did she understand house-work? Could
she cook nicely by not extravagantly? She
thoayzat she could. We %ea.rned they had
furniture sufficient for one room. .

Then, we said, why not take one room, or,
if they could. find one with a” small hall-
room opening into it to serve for a kitchen,

: and go to housekeeping? -

The look of amazement that flashed across
the brizht young face would have been a
study for an artist.

‘¢ Housekeeping! with only furniture for
one room and but seven hundred dollars a
year! Surely, Mrs. Beecher, you cannot be
in earnest ! There is nothing we so greatly
desire; but we could not live decently on so
small an income.”

We assured her we were in earnest, and
though she could not receive much company,
or give parties in ome room, yet we were
confident, a capable, efficjent wife could
make this small cage a ho% of peace and
contentment, and secure a good share of the
real comforts of life—a home round which,
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" in after-vears, ' might cluster some of the
sweetest experiences of life.
. The lady was incredulous but very mmuch
in earnest, and modestly wished we could
spareﬁmengvehersome practical- expla-
nations of the way we Imagined this could be
accomplished. Time witk us is a very scarce

catar oo
[l s
T ——

“~ article, butwe never spent an hour .which
ha given more pleasure in the retrospect.
. bwf;se we have learned the seed was sown
N s ongoodgmnndandhasbmughtforth good
. fraxt. .
i ; NEITHER POYERTY NOR RICHES.

Tn the last chapter we spoke of an inter-
esting conversation with a g wife, who
was anxious to assist her hushan
bis small salary support them mcomfertand

ility, and mentioned our advice to
atrykeepmghonseonav small scale.

The htile ladybehsﬁeued a.ttenh . tively, m}l -
estly desiring to bea true “ he pmeet” to her

~ T hasband ; but evidently half doubting that
- the ideas we were endeaveuring to maket
¥ ‘simple and intelligible could be, or ever had
been, put in practice. When at last we told
her how to managéeon ° washing-day,” her
astonishmernit was unbounded.
** Do my owg, washmg! Why, I never did
abit of waslng in my Life!®
““Well, it is never oo late to You
. say you are and have excellent health.
53 The prevalent idea that there is degradation
in it, or that the washing for two persons
mnst be hard work, is a great mistake.
Many things that every good housekeeper
must do are infinitely harder than washing. ™

s

.

_directions and because you tell us
“that you speak only of what you know and
have tried vour own seli. ‘But do not think
_ne rude, dear mhadam, if I cannot help feel-
"ing ‘that in advising me to attempt to keep
house in one or two small rooms, and do my
own work, washing included, you must be
speaking theoretically, not practically. If
iz my circumstances, “do please to tell me,.
could you—would you attempt to do your-
self that whxchyouhaveadvxsedmetoun-
dertake ?°
“My dear child, in this matter, as in many
others, the adviee is based on actual exper-
- jenee, and under far less'favourable circum-
stances than you have any prospect of en-
sy countering. {ur life has not been an easy
i : one, and we sincerely hope it will never be
: too easy. Those who. in the common aceep-
e tation of that phrase, hive an ‘easy life”
pever. fully develop into il that God gave
them capacity to be. They are dwarfed. If
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not exactly indoient, they are mever self—}
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I have always put great reliance in your

helpful. and Yory aalf, and often more than
half, of their slext I a mapkin.

“Asmm sceptical, Iisten'toa story
of our eariy & : With a salary
Dot half equal o voor hnshamis, we were
first settled Sr Wess. For six weeks we
bearded. or razher were entertained by a

. Then. changes In their family
rendered it Decessary for ws o decide on
some more imdemendent mwode of living.
Boarding was weo expensive and wounld eat up
aIIourmum Bot bhow could we
keephmcm..._

“Yex E:ves:mtmfmmsh oneroom,
yousay. Weksd nothing. We could mnot
renta whele hocse. That was far bevond our
ability. Ar.ksz'efﬁmdtwosnﬁllrooms;
but swech reames® They had been occu-
pied by abourimz men, withont a womans
care, and mm&mﬁ‘: dirty. But we
knew what sap and water, guided by.a

Spirit. cocid mm;mnfvandireshen.
Tobacco juice amd smoxe,welldnedm,re-
quire many pails el bot snds and renewed
applications before they can be obliterated ;
mdourkmﬂmamvdnatoonsentmpa‘nt.

<“This work w=s very hard; but we did not
serub alone. The boustund with as

hands, and & mmeh mcmgerarm, lightened -

the Iabours wonderinlly. and made ounr.first
heouse-cleaning 2 w=me mratobeiorgotten.
¢ At Iase mﬁﬂemwﬁe&m and
to furnish them was the pext effort. A
cook-stove. 2 sTall oieoﬁone;arpet-
ing that just covered the middle of the flgor
in eur © best reagm,” ano]dbman,ag?%f
Baif-a-dozen cupsand cers,
and as many kzives and forks, were given
us. The “hushends college study-table,
chair, single bedsiead, and a brass lamp,
were humted 2p Irom the ¢ goodfor—nothmgs
In_the Semimary yard—well cleaned and
and sent dgwn from the Seminary
toour bomme. We found, among some rub-
bish m the back yzsd—ihre

ed,
and serewed to ibe back of the study-table,
and the t0p « the {able covered with a piece
of cloth, the remams of an old coat found
dmmmmee}moieoﬂegedays. Now,
what cocmiay pestxr eould wish for a mere
convenieat mik 35 =v elegant—sbudy-table
thar this *
= A very chesp wmhbe wmedthha.n old’
shawl Bsif a desen wood-seated chairs. a

.cheap bedstezd. fmsk mattrass and pillows,

two sheets ama ammyﬂlow—eases——to be
washed, fromed. zired,, and replaced every
Monday—eompieted e Iornmis g of what
was w0 bethe paswTS smdy, and our par-
Iourmbat:mm ¥T tharenaaa
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<nall cupboari in the reem which held all
cur table farnitare.

-> The smaller rrexm was 30 be the kitchen,
and in it the stove was placed. There was
2 sink In this. reet ; and from iwo boards
found among the fuel the busband made a
cover, which eould be szt down over the
sink and make a eooking or ironing table;
as needed. A eurfaim of four-cent cahico was
stretched by a wire aeross onpecomer of the
room, makieg 2 BRI Zrede. A wire ran
thtough the hem ‘at the botiom and linked
into a staple at each corner,beld it firm Tike a
partition. Here, on a bench on one side, the
tubs and wash-betler were placed, the flour-
barrel and other storesom the other side ;
uverh:e:g, the bridle, saddie, eic.. were hung
wrapped up In 3 pieee f this same expensive
calico, and a cabeo roof was sireiched oyer
all to keep out dust. .

* The single bed, redeemed from the
rubbish of college days, having been well-
nigh worn out with sernbléng and scalding,
was placed in the back partof the.room.
Four.long poles were serewed inio the cor-
rers; a strong wire op whieha ceriain amount
of calico was strong was Iasiened inio staples
at the top of the poles. This was our ward-
robe when we had no company. and our gar-
ments were fied to the wme mside. Bat if
company came 0 siay overnigh
ments wem: all folded, pat Inio tranks and
lipped under the bel. and cur double bed,

if one can find them and afford she remt of

If they cannot be found withous grea: ex-
! pense, the united ingenuity of hmsband and
wife shouldbe able to improvise a szisti-
tate. : .
““Begin with prompt and early ristns. even
if your husband’s avecation does st cozpeld
an early breakfast. Ifit_dees not, ad the
more reason for early rising, for by this ex-

assist in making the bome more con-
venient, and workingin a gardem-patch, if
so happy as to bave one. If the revm which
is to be home is on thesecond stores—as oars
was—he will take pleasure in splitting ihe
wood—if fortunate emough to have amy—
bringing up water and coal to lasz @@l mis
return at night, or going for such markei-
ing as may be needed. We would betiuai-
ful if always sure ofas cheerful and compe-
tent an assistant as we know 2 guod husiand
can be. P

” * As the work grows familiar, it will met
take long to finish that which persxics 0

one or even two rooms the bed cammos be
made till after breakfast ; but spread it ap
neatly and air the room.

“As soon as breakfast is over amd e hus—
band has left for his day’s work. take o tae
bedclothes and place them by an open win-

with its husk pratirass and piiows, given up

dow, turn over the matirass. siace =p
the pillows, and leaveall for a thosumz. air-

-such a room ; butnot an abeeclute pecessity. - -

cellent habithe will bave an hour ar two 0 -

the morning’s work. . Of course, wiih oaly -

to our guests. while we adjourned to the | ing till the dishes are washexd ami ke ezrly
kitehen clothes-closer. or singie bed. ¢ morning work is finished. Then z=ie the
This has given ywx a 528l Iist of our furni- | bed, sweep and dust the room ; and i¥ yoar
ture. Here we pessexi ihe first year of our | husband does not return: to dinmer, as is 0
married Efe, and there pever was—ard never } often the case in cities, arrange for. your owa
can te—a bappier year. We did .cmu: own | simple lunch, and for a pleasant dinner with
work, washing. froming.and all. It wasoften | him on his retirm: After this work is
hard at first: bot ttanks ic the training of | finished there will be a long quet Gme for
2 noble mother, the werk was not unfamil- ' sewing, i writing of any cutsde
izr. and, knowing the valwe of systematic work that may be needed— . '
labour, we soon learsed o do all that was:® ¢ On Monday the washing for o cannot
reeded and yet have many spare hours Af- | take more than an or Tww, Jad loen
ter keeping well akead «f cur own sewieg, ' leave plenty time for rest by f
even without a sewimg-miachine, we found etc., before the late di wnkss Yoo pre-
leisure to take other sewingz that was re- ' ferto ‘make a day of it —as we uses 30 do—
hut:n;rative ?:tri tﬁ :ﬁ_e}_;x - i 4, and do w’a.s;héng and z:oning:f the same &y:be
- Remembex “ving In sipall apart- ¢ Make parations for breasiast s
ments there s less to do than if cocupying a ‘ night before ;P::difalaudixmer. S neees-
whole house.  Even one larze rdom, with a ! sary, be sure-that the breakfast is strengih-
screen or curtain siretehed across to hide the | giving, though simple, and keep om baad
enck-stove and table, should callers happen _something that ‘can béneatly gt ap for
net unﬁ?;:i}} me;.s;mls !ﬁng:on:oenimt o hu:eband’s pa-htabl ;lef“asée . e
as Jfwo z 2 com- shoudld be more ide frum being
paﬁgomsf v, over-might. You will more ecouomical, than any found a a res-
bave the advarntage of ws m selectingaroom, - taurant. : T
for in a large city thereare many to choose = ‘‘Have we convinced you that our advice,
from. Try to secure ome with wardrobe and +if theoretical, is capable of -practical deznon-
a cupboard. These aze a greal eonvenience stration? If so, we shall hope to hear that
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you have tried it with great success: and ! Queen Bess we have seen copies of her or-
doubt not you will make improvements on ' ders for a certain number of sableskins t.
our personal illustration, or individual €x- . line a purple velvet night-gown, and also tl.e
perience.” ¢ quantitv of lace required. Such garments
were dyved when they passed out of her
WASHING-DAYS —OLD STYLE AXND hbands, if her ladies-in-waiting chose, -bu:
. NEW. _ they were never washed.

. . After many years, a'more cleanly order of

Among the many grievances ~with which ' things began to creep in, and linen goods
housekeepers are too much inclined to enter- : came gradually into more general use. With
tain their friends, the discomforts of wash- this approach to comfort, the idea, or rather
ing-days.and trials and vexations originating * necessity, of washing such articles began to
with their servants. often hold the most pro- * dawn on the now partially cultivated com:-
mipernt place.  One is tempted to inquire if . munity, but, like the house-cleaning of the
a return to the primitive customs of the an- *present day, it was only attempted two or
cients—the days of the Tudors and§tuarts three times a year. As the product of tle
—would give them greater- satisfactiyn. or . loom became more abundant, so the desire
make life more enjoyable? * i for a large quantity of clothing grew with
No cotton was known in those -days, and : the increased supply, and, as garments mul-
wearing-apparel was never washed. ~ What , tiplied. the pleasure and comfort of having

happiness ! What glorious lives the hus- ' them clean became apparent.

bands must have led ! The garments of the! But as yet the possibility of more than

\poor were made of harsh, coarse woollen,and ; two seasons a year for the cleansing had not

worn unwashed and uncleaned until they ; been revealed. A broader civilization, in-
could no longer hang together. No under- | creasing knowledge, and more extensive man-
clothing was ever worn by rich or poor!! ufactories, made the multiplication of gar-
How would our dainty matrons uke being | ments easy, and particularly as at that pe-
served bysuch filthy, unwashed attendants ? ; r10d woman was judged more by the amount
If simply reading about these customs is  of sewing she bad accomplished than ty
sickening and disgusting, what wouid the her mental culture. Going from one
reality be? . *  extreme to the other, their eyes were openci
The nobles and people of wealth were | to the absolute necessity of having not méfely
clothed in rich silks. velvets, or tafetas—a ' one or two dresses, but.closets full ; and
kind of thick silk with a wavy lustre—much ' from fifty to a hundred sets of undergar-
like the watered silks of more modern timés. ' ments, instead of none at all. This suppiy,
Washing such garments was, of course, never . which in our time would be thought fabulon«.
thougiht of ; but, if by long-continued use ; was a necessity when there were only two
they became unseemly, they were put into | seasons a year to do all the washing.
the hands, not of a laundress, buta dyer!| Weekly washings became a regular family
Imagine the amount of filth thus hidden | arrangement with us much earlier than in
from sight! But could any dye-sturf con- | the old country. Some time after the Hur-
ceal the foul smells that long contact with ! garian revolution, when Kossuth. with maz.y
the body. without washing, must have deve- | of his brave compeers, was in America. cne
loped. eveu if Heéulth was not impaired by | of the noble ladies, who was in our family
such utter lack of cleanliness ? i some weeks, was greatly astonished n
Besides, in those daysneither rich nor poor ! learning that our washing was done every
-wore under-garments, and the outside appa- | week, and in ovr. own house. From her we
rel had the fult benetit of all the dirt that | understood, better than before, how this
zould adhere to it till worn past further use. , work was managed in Hungary, and, indewd.
It was vears after “this before a linen shirt ; generally throughout Europe. '
was ever heard of : and even then, if same Linen goods are much cheaper than with
royal personage occasionally received such a | us. In every family a large stock of war
sreasure, it would be the occasion of as much | ments was made for each member, for mai ¥

{
e
T

suriosity and comment as was possible be- ', changes were indispensable between
‘ore newspapers and reporters were atroad. semi-annual washing days. Even the poor
1 the land. - ' classes had many such garments, tho

Autne Boleyn and Queen Elizabeth first | often of the coarsest. Spring and autun
ntroduced the wearing of nicht-zowns. we | were the times usually employed for te
shink. It was certainly near t perind. ! great washing-carnival. “The clothes frow
But these also were made of heavy stTks. or  many families were brought in large hovr
velvets, trimmed with lace. and oiten lined } pers to the banks of some river, where, a’t
-with fur. In some historival records of | washing, they were bleached for sever
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days. And need enough there must have
veen for a long process of bleaching to
whiten clothes that had lain soiled for six
mouths.

The grounds were under the care of public
authorities day and -night, to prevent any |
disturbance, where so many .were assembled
together : but when the washing, bleaching,
drying, smangling, and 1rorminyg, were a’I
uonm.eted, those who had borne the burden
ant heat of the day finished—as they do
with us in hop- pn,kma season—by a night of
dance and hilarity. That part of the perfor—
mance may have been some compensation for
the employees ; but would our housekeepers
g willing to have their clothes lie six'
months du‘b growing yellow and rotten, to |
escape the troz.ble which need not be very
distressing, of a weekly wasliing ?

WHY IS MONDAY RECOGNIZED AS
THE WASHING-DAY?

To some extent we are creatures of habit,
anl accept that which has become an estab- :
lished custom, without much reflection, |
siinply because it was ¢‘ our mother’s way. |
But we question 1f Monday would have been :

i
I

so long and generally accepted as the
washing-day by good and sensible house-
kcepeu. if they were not satisfied that.
taking all the varied labours of the house- -
nold mto consideration, that day was, on the
whole, the most appropriate for that particu-
lar work.

Now and then a few rise up and remon-
strate, giving reasons that at first appear
phu:lble but do not bear careful examina-
tion. They certainly have not been hitherto
srong and wel-thtv enough to convinee
houseneepers in gen.eral or to break up the
custom. e imagine that those who are
merely lookers- on—not active workers—or
do not Q\lpumtend close enough to be
capable of giving substantial reasons against
Cne custom—are usually the ones to raise

these objections. The strongest argument e
have ever heard against dom'r the family
washing on \Iomla} is that: as considerable

predminary work overnight is reqmre'l SO as
*o be ready forearly morning washing a
proper regard for the sanctity of the Sabbath i
would deter atl Christian housekeepers from
making the preparations on Sunday evening.

Jut what necessity is there that such a.r-
ran rements should be made on that night ?

Most of the white clothes dare I the
civthes-basket by Saturday night. Let the
tths be partly filled that evening with clear.
st water, and if it is convenient to have it !
warm.—not hot—it is better. Then all the
articles that are ready may be carefally |

, sure, there Wil be some arTicies thal conid

. thing fresh and clean N.u;.av.

| other the clothes are al siripped oL

{ more minutes wouwd

sorted out, and pat at once 0 soak Satan.
evening. Iz this way ttere wii be not muc h
left to tempt o any infrinzement on the
peace and sazefity of tze Sadbatz. To be

"1

. not have Deen pat to soax Safurday might ;
‘and we fail o =
' such as neeri

any wmoresin n....;.m
soaking inwo a bl water
ma.le ready the ni <it before. than in picxiag’
them up an- putting them inwo the clotbes-
basket.

We know some are so swict that they
think it wrong to change tbe bed linen Sua-
day morning. Bat ~e nave aiways fels thad
it was pect uliarly appropriate—a “ery proper
mark of x respect for the day—w Z‘m:o every-
izt
chambers, as welk as on the Zable. or our owa
persons. An. surely :zese scrupaloas Te-
ple will chanze their cwn and tzeir ehiidren's
linen on that morming. Is that less sinful
than putting o clean steets ?

In airing- tae beds beiore making them
(and no one will dispute taat such airing is
as necessary 03 Suaday mo ning as_on any
Is 't

the szesis inw the
7 spread Iiem 20ross a
clean sheets are iaii out
they shoxd De—aow maay
w Q.)Ad«‘i :3e'n
than

GT

more wicked to tarow
clothes-basket than

chair ? Tuen, I
Saturday —as

on the bed Sabh

Saturday ? WoTA We can e
is drawing off the saled pil
pu'“t:n: on tie clean; carrying
off with the shieets o the lauadry.
ting them into the water fLat waiss
—p@r‘laps itwould be Ive
work in all. These objections savour of
€ ‘tmmm z at the gravand *wa“owmu
camel.”

\\ hen pt

[

ng cu)m.ea to soaa, nave

tmn Y\-—mxu .:_1:.
Next take all the :ab
in a separate ::m—"zo
linen wastk
anderwear. u:ur:'z-:uul‘e tie Dai-iines
another—and pat the coarsest
soiled articles by themseivesin a3
For obvious "ea..o— s, dis

towels must alwa
apart from other
contents of
covered Well with water and pt&i\% down.
Very little if any 30ap should ve allowed In
the water that clothes are
there chance to _be a spot cr
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the colour and reacers it aumost

! indelible. .

Monday morning, brighi and early, pre-
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pare a boiler il of clean, warm suds—not
very. hot—by stirring into the water some
soap that has been dissolved in hot water

Saturday xmighs.  Drain off all the water in ! a schoolboy tell another to *hold his

which the clothes were soaked shaking them
ap and down .n his water as it runs 05 and
hem: hand against the sides of the tub
23T, SO as W free them from as much
water as p‘x;:\l When all has drained out,
pour over the clothes the warm suds. It
will be found that the clothes will wash
much easier if scaked well, and will look
muck cleaner afterward if properly washed
and rinsed. Be careful that they are abund-
antly covered with water all the time they
are soaking and be sure and keep table-
linen and dish-towels separate from other
clothes both in soaking, washing, and- rins-
ng.
Tf the weather is fair, a good laundress
will have ber washing done long before dark
—unless she has an enormous wash. Then,
before tringing them in, she will clean out
tubs and botrers—wiping all very dry—put
into their proper places the soap, blueing,and
pdk: bave ker range cleaned out and all
ready for the next day’s work ; the floor
well wasked with some of the clea.nest of the
suds Teft over.  This done, she will be ready
to bring in the clothes. take' down and roll
up ker line, sprinkle and fold her clothes,
ave all ready to begin ironing ea.rly

g 'md ironing done, the girl, if
ske tas anything to do with theé chamber-
work. has mow ample time to sweep and
3 wask windows. ete., and haveo the
excellent order by Saturday night.
. washinyz is left Hill the middle of
“the week! and delayed by storms or cloudy
weather. the clothes cannot be all washed, *
dried. and ironed, by Saturday. ‘\o*hmg is
mere inconvenient than to have this work
e Sabbath unfinished. In warm
e clothes they have sprinkled and
folded must be shaken out and dried, or
they will mildew : and the same is neces-
v alsn In cold weather. for if they freeze
5 will be injured,and all the sprink-
folding maust be done again. Added
is. very few have such an abundant
v of cotton and linen articles that they
zof often find it quite troublesome if
1l stock was not ready to be drawn
Saturday night. But if the washing
ader way Monday, even if delayed some-
by had weather. it will seldom fail to
onder in Hime to prevent much incon-
There are other reasons which
show <the appropriateness of washing on
Menday. bzt it hardly necessary to say

“SILENCE IS GOLDEN.”
We remember, when quite young, hearing

tongue.” We exclaimed at the radeness.
but were silenced by the grave assurance
that the boy was quoting the ¢ eleventh
commandient ! If a ‘‘commandment.”
then we supposed, of course, it must be in
the Bible, and, if there, it could not be other
than perfectly proper. Aided by the ** Con-
cordance,” we searched the \mptnres for
the ‘“eleventh commandment,” but failed to
find it. .
But though this specific injunction could
not be found in the Bible, in riper years we
have often thought that parents would Sow
the greatest kindness to their young chil-
‘dren if they would teach them, from earliest
years, how. wise a thing it is to bridle the
tongue; and. what is after all the most
" effective teaching, make them see, by their
parent’s examples, that they believed in,
and acted upon, the lessons “they tried to
inculcate.

Words spoken in season are of the greatest .
value ; but, now and then, even with cur
best and dearest, there come seasons when
the gift of silence is far more to be desired
than the most royal.gifts of eloquence.

With almost every one there will arise
something that tempts to dispute, when to
refrain from a reply would be the better as
well as the barder way—when even a ** soft
answer " has not half the power of perfect
silence.

With the ignorant and passionate it is not
only useless, but the wildest folly o dispute.
We doubt if Solomon, with all his wisdom.
was in the most trustworthy state of mind
when he advised te ‘‘ answer a fool accord-

ing to his folly.” He certainly could nct
hz.\e been influenced by that wisdom which
comes through m\plratxon With great =eL
control, sensible people may dispute or dis-
agree over points of interest, and yet not for-
c'et the laws of kindness and common-sense.
But to attempt to ‘‘answer a folly™is w
descend to his level.

which demand forbearance and a good stocs
of patience. In a large family hardly an
hour goes by, even when all are dispesed ©

that little shadows do not pass over th
horizon, which, by a trifiing irritation o
mistake, could be nursed into dark clouds.
threatening a storm : but, by silence—03
“‘setting a watch over the door ofthe mouit:
——they pass away without a ripple:.

The wife—more than any ome else—shauij

moTe.

have full possession of the crowning house

In the household there are many things f

be ruled by the laws of love and kindness. f
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hold grace of silence, and know how to hold
her peace even from words of greeting or
«ndearment. Men are so entirely unlike
women in this respect that while loving
strongly and faithfully, they do not depen

on the daily outward expression of 1t, as
women do. A word of endearment, a smile,
or caress, are all pleasant enough now and
then : but these little weaknesses are not
necessary for a man’s comfort and happiness.
On the contrary, a loving wifc can dispense
with food now and then, and think it no
hardship, if, by thus forgetting her own
bodily needs, she secures the time to cater
for the taste or minister to the comfort of
those she loves. But loving words—espe-
cially from the one loved par excellence—
trifling expressions of affectiun and tender-
ness, she cannot dispense without suffering
and loss. They are her life ; with them her
nature expands, broadens,becomes richer and
nobler ; without them she withers: and is

. greatly impoverished. Some husbands little

Eknow how quickly their wives may deterior-
ate and become mere cold machines if they
pass beedlessly on their way, forgetting the
heart-famine they leave at home.

But, no matter how much a wife craves
gentle attentions and loving notice, it .is
better that she should teach herself to know
the great power she may command by silence
—but that which gently tends toward peace.

- Its patient continuance will sometimes open

a, husband’s eyes to his unintentional neglect,
and make him love and honour his wife all
the more for the quiet lesson she has taught
him. - There are times in a man's life, far
more than in a woman’s, when any reply to
careless remarks, or complaints of inatten-
tion or seeming neglect, would be unwise and
threaten trouble. o
A woman in comfortable health naturally
wakes in the morning in a pleasant, happy
frame of mind, inclified to cheerful, sprightly
conversation ; and if her husband was of the
same mind, could, in these few moments of
morning converse and greeting, drink in
enough nectar to make her eyes bright and
her face cheerful all day long. But unfor-
tunately,it often happens that the short time
devoted to waking and dressing are the
very moments when a wise woman will hold
her peace, and be content to know that lov-
ing attentions and pleasant words have more
power, and are better appreciated, after a
hot steak or chop, and a good cup of coffee,
than before.
~ We agree with the ‘‘Inquirer,” at whose
request we write, that such a state of things,
with which we judge she has had a large ex-
perience, does not appear to be just. ~ But

Lere are the facts, which -in many families

s

are of too common occurrence. Can you ef-
fect a change by constant repining—a long,
sad face to meet the delinquent when he re-
turns ? Does not that mood—which we judge
has been too common—enhance the evil and
risk, changing carelessness now and then in-
to a settled indifference? And by expostula.
tions, complaints, and perhaps reproaches,
does not a wife endanger krer own love?
While that shines undiminished there is al-
ways, hope that the ‘‘dove of peace and
promise” will yet fold its wings and take up
1ts abode there, and the last days of that
household be brighter and more lovely than
the t

Hive we helped ‘‘Inquirer” toward the
solution of her doubts and fears? Will she
try the virtue of silence—a cheerful silence
—when tempted to * last speeches, " and see
if it will not do more to ° 1ift the clbud” she
thiaks she feels settling over her house, than
the ‘‘bitter invectives she is tempted by
wounded pride and irritated love” to utter ?
The first, faithfully acted upon, brings hope
of better times ; the latter, if not at once
and forever dismisged. is sure destruction to -
all true love and domestic peace.

SIMPLICITY, OR EXTRAVAGANCE?

7

A large class of people all over our land
are this day in actual need of the commonest
necessaries of life. and we are met every-
where bylstrong,able-bodied men and women
begging—not for food—but for work, by
which enough to save their families
from starvadjon. While such genuine dis-
tress is knowin to exist, would it not be wise
in those whode lot has fallen in easier places,
who have a goodly heritage, to inaugurate a
better econgmy—a simpler mode of living—
and by if/secure not only increased means
for a larger benevolence, a higher happiness,
but, by their example, give a practical lesson
to those less favoured with this world’s
goods? Are not the leaders of faghion in the
present emergency responsible if they do not
teach a simpler and less extravagant style of
dressing as well as living?

Ah'! if ““style” or ¢ fashion” did not
‘“shine to bewilder, and daezle to blind,”
how easily would the greater beauty of less
elaborate dress, of simple, modest elegance,
be recognized and appreciated by every one !
It is impossible that any one can see beauty
or true taste in the deformities of the present
fashions. They are too grotesquely absurd,
and as soon as they pass away, those who
now exclaim, “How lovely!”  How ele-
g}z:,nt ” will be among the first to ridicule

em.

There is much we wish to say of the ab-

-
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saniides of Iashion, but defer it till a more
convenient season.  Just now we are over-
tardened by the sorrows of those who are
seeking work and Snding none, and mourn
cur irzbiLity to belp them. In this phase
Fericg we meet many of those
i by Zformer prosperity and
ahundant renes to battle with the adverse
circamstances thatare now crushing them.
Seeing. this. and in some of the most painful
aspects, we are fore than ever in earnes} in
our desire to have'the rich understand the
trre wisdoem of economy themselves, and the
true love weich should educate their daugh-
ters to wnderstand and practise the whole
science of comestic economy.  There is no
deyradation, but honour in it A French
writer says :—°° The distinctive sign of a’
higb-born woman is- shown by what she
knows abdat the kitchen.”

Tuere are mome so high through wealth,
bat there is a possibility that they may, by
busicess dzctzations or over-confidence in
dishorest and designing men, be brought
very low, anc compelled to seek the simplest
oceupation and Sve on the coarsest fare—
thansiti evex Zor that. How unportant it
is. therefore, that early instruction and prac-
tice should have taught them how work can
be done the easiest and cheap:st | And asolid
education shetid have given them that judg-
men: whick would show them how to make
a Little go a great way.

Tais kSrd of education, thoroughly secured
while yoznz isnot likely to so fade out of one’s
mind that it cannos be easily recalled and
utilized. IZ the Zoundations of these early
instructiens are based on true and thoroughly
econemicai principle, the descent from a
princely incdme to a few hundred a year, or
from a palace 10 a small tenement, or per-
haps one or w0 rooms, is not half so severe.
And if brighzer days come after a while, and
those who were obiiged to make this experi-
ment regain something like their own posi-
tion, we taimk they will look back to their
¢ gwo-roomed home” with a nobler pleasure
than was ever experienced in their original
palatial abode., Py

< Sweet are the uses of adversity ; 7 and
to feel that one can accept poverty without
repining, and,through amother’s early teach-
iLg bad iearned patience, and by patience
has cozgaered, is a proud experience which
riches can never give.

Our readers may recall a conversation with
a young Iady whose husband’s salary was so
reducel that she was troubled to° know how
to make the swall sum given, carry herself
and her bwsbard through the year. Fully con-

”»

two rooms and doing her own work. Bat,

"after the first surprise passed off. like a

brave, sensibie woman, she made the trial:
and though brighter prospects came sooner
than she had any reason to expect, the short
experience gave hera confidence and strength
which will be a blessing to her always. A
short time since, from across the waters, a
letter came to us from which we are tempted
to copy a portion for our readers :

My Dear Mrs. BEECEER :—] hope you
have not forgotten the young woman who
came to you one day last winter for advice
in her domestic affairs. I have not forgot-
ten your kind- advice, and, best of all,
that scrap of your own experience in your
early married life which you gave me.
¢“Shortly after that visit I acted upon.
your advice, gave up my lodgings and took
two rooms and commenced, housekeeping.
My husband protested against it, my own
family friends looked dubiously on and
shook their heads mournfully at my attempt,
but I only replied to all remonstrance, ¢ Mrs.
Beecher has done it,.and I guess I can,’ and
I kept doggedly on. In about two months.
we had our two rooms mnicely carpeted and
sufficient furniture to make them quite “re-
spectable. But about that time my hus-
band’s mother sent for him to make a visit .
home, and, while there, he coucluded to go-
into business with his father.

“To show you how virtue is rewarded,
I was sent for immediately, and here I
am on the shores of old Erin. in a cozy
little house nicely furaished, - n 1 with a -ser-
vant at my command. What though the
house was built in the days of the Revolu-
tion. and the servant nearly makes my hair
stand on end by her ways of doing things,
and the society is about as far advanced in
ideas as our people were a century ago?
Cmsar said, ‘Better be first in a little
Ibernian village than be. second in Rome,’
and I think he was right.

¢«Will you think of me sometimes as
learning the daily lessons in hoasekeeping
which you have been through? 1 find it
takes no end of all the virtues, particularly
that one called patience.

¢ Please tell Mr. Beecher from me that I
am trying to carry out his teachings among
these sons and daughters of Erin ; and how
much I have to thank him for every day—
the good God who made him only knows.”

We don’t think any apologies are needed
for closing with this letter, and, therefore,
attempt none.

vizced that we were giving her good advice oL

—10 her dismay we recommended living in
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WASHING LACE CURTAINS.

There are many ways of doing this work ;
the curtains which are cleaned by French or
professional laundresses are usually bleached
by the use of bleaching powders, which will
make the lace beautifully clear and white,
but usually injures the fabric; and when pos-
sible it is much safer to have them done up
at home. The prevailing impression has
been that there was some peculiar mystery
m bleaching lace of any kind ; that the pro-
cess was tedious and very-intricate, and if
not done by a professed starcher, the lace
was in iinminent danger of destruetion.

It is not so at all. Once understood, the
work is as simple as any washing. Shake all
the dust out of the lace curtains when taken
down, but be gentle about it to avoid tear-
ing. The shaking will remove the greater
part of the loose dirt. Then spread them
across two lines near together in the clothes-
vard, and brush them softly with a clean
feather duster. When this has been done,
put them. one at a‘time, into a tub of milk-
warm water and add two tablespoonfuls of
hiquid amnionia. Let them remain ten or
fifteen minutes, turning them over carefully
every minute or two, and squeezing with the
bands. This, together with the ammonia.
will loosen all the dirt, after which squeeze
out gently but as dry as can be done without
breaking the meshes. Have ready another
tub of tepid water with some more ammonia,
and put the curtain into that immediately.
Let 1t soak while the next curtain is taken
through the same process as the first, and so
on until all the curtains bhave been taken
through at least three waters, or till the
water looks clear—squeezing and washing
the curtains with the hands as the work
zoes on. Ammonia in the first two waters
i~ sufficient, and if not very gray and smoky
it will only be needed in the first.

After taking the curtains through the
tiree waters, many starch and blue them,
and. without any soap or scalding, prepare
to stretch them and pin in shape. But we
prefer to put them into a bag, or coarse
pillow-case, and scald in clean soap-suds
ot very strong) for a few minutes:
.- The suds should be made of very pure soap.
and the water, when they are first put _in,
only tepid; then just bring to a boiling
heat.

While the cwrtains are scalding prepare
two tubs of clean water—one to rinse the
curtains when they are taken from the boiler,
- and the other for thelast rinsing. Thisshould
* be blued ; and the starch requires to be blued
qute deeply, as, when hung up against the
lizht, lace does not show it. The blued
N Con o

‘be dried on.
i fastened at bothends first, and then stretched

water and starch should be strained, that nc
mote of blueing may escape to settle on the
curtains. |

Take the curtains from the boiler wher
slightly scalded, rinse thoroughly, but witk
a gentie hand,/ till all the suds are out, ther
squeeze out, jgpd put through the blueing
water, squeeze from that, and prepare tc
stretch and pin out smoothly to the origina
length and width. This musi be done wher
just taken fromt the water, as lace cannot be
stretched when dry.  The whole process ot
washing, scalding, rinsing. and stretching
should be done as expeditiously as consistent
with thorough work, for no other cotton ma-
terial shrinks so easily.

Many pin a clean sheet on to a carpet, in-
an unoccupied, airy room, and pin the cur- -
tains on to the sheet. Every point and scal-
lop should be pulled out and pinned on tc
the sheet/evenly. But that is a very hard
way for /any one who tinds stooping and

! bending-over painful: and we don’t think

the lace looks as clear. because when pinned
on to a carpet there can be no free circula-
tion of air from underneath.

1t is easier, and in every way better, tc
keep on hand four strips of thin boards,
abbut three inches wide, made very similar
to quilting-frames, with holes at suitable
distances, to increase or diminish the length
and breadth to suit the-size of the curtains,
and strong wooden pins put through the
holes to fasten the frames firmly together.
Tack closely, strips of cloth, selvage edge
out, or wide tape, the whole length of the-
bars. Then place them on chairs so that
they will stand firm and steady—out-doors,
if a still, bright. sunny day—ana pin or baste
the curtains to the tape, pulling out and
fastening every point in the lace.

Before wetting the curtains do not forget
to measure them in length and breadth, and
mark the measure on the frame they are to
When washed they must be

to match this measure. It takes but a little
time to dry curtains thus stretched in the
sun, and if well rinsed, free from soap, sev-
eral curtains may be stretched out at the
same time. This is a great saving of time ;
though we always fear the lace will not look
as clear as if dried separately. But we have
never tried that way. We. however, hear
it approved by those who have.

Instead of nailing tape or strips of cloth to
the ‘‘frame,” small-sized galvanized tenter-
hooks are often dfiven into the frame on all
four sides. and the lace or muslin curtains
are caught on to these hooks and thus
stretched out to dry. We do not like thie
so well as basting the curtains to the tape.
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‘We fancy the lace will be more injured on
the hooks than it could be if sewed on. Lace
should never be ironed. It costs but very
Iittle to make these bars, and they will last
a lifetime if carefully put away when not in
use: ‘and the curtains can be made to look
quite as well as if done up in § French laun-
dry. and will last much longer. It costs
every year twice the expense of this frame
to hire curtains done up.

TABLE MANNERS. '

A “yourg housekeeper” finds it difficult
to understand all that is implied by ¢ table
manners,’ or the recognized laws of ‘‘table
etiquette,” partlcnlarlv the <little things”
that come under those laws.

Rules which belong to home manners—
rules that regulate the minor proprieties of
the table, which should be an established
home custom, a ‘‘ second nature ’—are the
ones about which our ‘“ young housekeeper
is the most perplexed : and fortunately,
they are similar in all places where good
manners and true politeness are felt, to be
important elements in social or family life.
Most of these small rules should be as strong=

sake of all concerned it is best to meet such
infelicities with quiet dignity and seli-pos-
sessicn.

The more awkward and mortifying the
accident, the greater need of calmness---not
indifference. Pass your own part of the
trouble off with a smile, but let all the feel-
ing which will find utterance be shown in
the kindest manner to the qne causing the
accident, or the one who suffers the most by
it, if other than yourself. If the accident
occurred through the carelessness of host or
hostess, or Stllpldlt\' or ignorance of the
waiter, continual reference to it and apo-
logies forit only keep the matter before the
mind and enhance the evil. If one of the
guests is the sufferer, common kindness and
sympathy for the culprit will lead him to

few quiet words. sufficient to lessen the em-
barrassment the host and hostess must feel.

¢ We once saw a plate of soup poured across
the sleeve and skirt of an elegant dress, as
one next to the lady inadvertently raised his
arm just as the waiter was removing the
plate. The hostess, for the moment. lost
her self-possession, and greatly disturbed,
hastened, with many exclamations, to assist

1y enforced at the home table as atafas Sion-
.able party ; and it is these things which we
greatly-desire to see recognized “and carried
out in every phase of socxety

There are some who insist that when a |
plate is sent to be replenished the knife and :
fork must be laid together on the plate. But
we are happy to say  that idea is being gene-
rally discarded. If the plate is pa.ssed “thus
encumbered it would be a marvel, even with
the best trained servants, if accidents did
not often occur, and usually under the most
mortifying circumstances. A quick move-
ment of the arm, which just touches the
waiter’s asthe plate is taken, would most
likely send a greasy knife or fork off the
plate into a lady’s lap, or against a gentle-
wman’s coat. )

The knife and fork shouid be taken from
the plate when it is passed, and either held
in the hand, or laid down with the tips
resting on the solitaire butter-plate or a piece
of bread. This is less awakward and much
more convenient than holding fhem in the
hand. When the plate isno loﬁ'«rer needed,
lay the knife and fork on it together with
the handles turned the same way, and the
points of the fork laid downward.

Little mistakes and occasionally a trouble- |

some accident occur at the Table sometimes,

particalarly where there are guests, either ' and hostess and their guests,

the waiter to remedy what in a calmer mo-
ment she would haveseen was past help.
1 But the owner of the dress with' a quiet
I smile begged the hostess to be seated, gently
requestmg the waiter. to resume hlS work,
. and taking her napkin, wiped off what she
could without distarbing her uneighbours :
then, drawing a light shawl over the dress as
if notning had gone amiss, resumed the con-
versation which had been interrupted. Quiet
self-possession under such circumstances is
not hypocrisy, but a kind and proper regard
for the comfort of others.

Smacking the ~lips when eating and mak-
ing needless and unpleasant sounds with the
mouth at the table are contrary to all rules.
and exceedingly ill-bred and disagreeable.
It is ill-mavnered  anywhere. but at the
t table so offensive as to destroy all comfort.

Reaching across the table, helping one’s
self with one’s own knife and’ fork, are
amiong the improprieties that can hardly be
excused in good society.

Ad]ustmcv the hair, cleaning or cutting the
nails, spitting, bxowmg the mnose, are all
very ob]ectlona.ble in ‘company—but far
| more vulgar at the table than amwhere
| else.

Whispering at the table or in company is
i offensive—disrespectful alike to the host
if there are

through carelessness or diffidence on the part - any. . Let the conversation be geperal. and
of the host or guest, and they are often of : as far as possible of a nature to interest all.

¢he most embarrassing nature.

But for t«he i If from the forced seclusion incident to ill-

pass the matter over lightly or with but a ~
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health, or from natural diffidence, oneis dis-
inclined to.bear a part in the conversation,
it is but showing suitable respect to tirose
who are talking to be at least an attentive
Ystener. It is rude to sit silent, if one does
not by an attentive manner show that the
conversation is followed -and fully appre-
ciated. Yawning and restlessness during
conversation are very disrespectful.

POOR COFFEE.

The poor cotfee found in hotels and restau-
rants 1s a subject of unmiversal complaint.
When one is travelling for a few months’ plea-
sure it is not so hard to be suitably patient
woder the infliction, because theinterest awak-
ened by novel scenes, or works of art, is-so
absorbing that temporary table discomforts
are easily forgotten in constant sight-seeing.

Besides, the days are passing rapidly, and
soon the pleasure-seekers turn their faces
homeward and find there more abiding plea-
sures and more solid comforts than can be
secured when rushing from place to place
under the most favourable circumstances.
Once more seated at the home table, with a
zood, honest cup of coffee before them, they
begin to realize how much they have en-
Gured in their pursuit of happiness outside
of home.

But it is those whose business compels
frequent or long-continued absence from
home, and who are obliged to depend on
hotels and restaurants of every style, who
have the greatest cause for complaint, and
have a right to a sympathy which should be
active in efforts to remedy the evil.
miserable stuff set befere a weary man, and
called coffee, is* such a disappointment that
one cannot wonder if complaints of this
ruisance are often made in strong and indig-
rant language.

Many men. find nothing so restful and
refreshing as a real good cup of coffee after a
long, hard day’s ride. To lose that, and
find in its place a wretched, muddy, un-
wholesome-looking compound is provoking
to the last degree, because . home experience
has taught them that it s an unnecessary
infliction ; and, when at times they are tried
beyond all patience, who shall say they are
unjust if they call it a downright fraud ?

Not long since we heard one of this much-
enduring class of people, when speaking of
the vile stuff which is so often served out to
weary travellers, make some very ‘emphatic
remarks, and for omce in our life—and
the only time—we did wish we could avail
ourselves of the services of a reporter.
Like many ether things they are very plen-
ziful when not needed, but nowhere to be

The !

found when one could make them useful.
We should be most happy could we repeat
correctly the substance of these remarks for
the benefit of those entertaining strangers,
might perhaps, for their detestable coffee,
find themselves honoured with the company
of ‘“angels unawares.”

But those remarks were'designed to show
how easily any deviation from real honesty
in making coffee can be detected. For some
things the tongue, eyes afid nose are the
best detectives in the world. No one can
mix rye, chiccory, or badey, with coffee,
however good the real article may be, and
from that compound furnish a beverage that
will beguile a true coffee-lover into the be-
lief that he has the pure article. The
taste will detect the fraud if the smell does
not, and both together are not easily out-
witted.

Tdke a cup of the best coffee, freshly
roasted and ground, and mix with it the
smallest quantity of stale coffee that has
been cooked and set aside, and the eye will
discover the imposition, even if taste and
smell are at fault; for the moment milk or
cream is added the coffee becomes of a dark,
disagreeable, bluish colour, not pleasant
to the eye, and very unpalatable to the toste.

Judging through the taste and smell, one
can easily itnagine how much of the coffee
found at the restaurant is made. In the
morning the first trains that stop ‘ten min-
utes for refreshments” have the best coffee
that will be provided during the entire day. -
For one cannot be so uncharitable as to sup-
pose that in the morning the coffee boilers
are not all emptied, at least, and, we
would fain hope, well washed and faithfully
scalded.

,Then, if the coffee is of good quality and
generous in guantity ; if it is freshly roasted,
without scorching, and ground ; if the cof-
fee-pot is hot when the coffee is pe®- in ; if
the water is boiling—bubbling hot, when
poured on to the coffee, and not poured over
till witbin fifteen minutes of the train’s ar-
rival; and if the coffee is allowed to boil up
only two or three times, and is then set
back on the range where it will gently sim-
mer till the train is within whistling dis-
tance, and then set off on one side to settie a
minute—then the passengers on the morn-
ing train can hardly fail to have good coffee.
But by the time the next train is due, what
prospects have they for a decent cup of cof-
fee? And the next, and the next, till the
last one which stops for refreshment has
passed by ? .

Fresh coffee may be added forevery arrival,
but how many times have the hoilers been
emptied and thoroughly washed and scalded
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o witnesses to the truth of this statement in
tne jorm of a multitude of requests for aid,
for rules or infallible remedies. Seeing the
evil effects of their early indifference they
are in danger of rushing to the opposite ex-
:reme, and listen to a dozen different and
cutirely opposite directions for accomplish- |
ing the same thing They try all things,
but prove none, and are discouraged.

We would suggest the inportance of mak-
ing a deliberate and thorough trial of each
cdirection before yielding to disconragement. !
“Prove all things.” ‘I at first you don’t
succeed” be not disheartened.  Many rules
and regulations seem hard and incomprehen-
sible to those who, entering’ upon new
cuties, have never been tatght to bring
good common-sense and clear judgment into |
the minute details of every-day Life.  Re-
member that it is wise to prove each rule,
receipt or direction thoroughly before ac- |
cepting it as infallible,, or discarding it as,
worthless. It is folly to reject that which |
does not bring the desired result on the first |
trial.

Some persons who have never been accus-
tomed to work methodically find ithard to
arry out any rule precisely as given. They |
wuess at rather than weigh or measure any- !
thing correctly, and the result is that their l
work is full of mistakes and failures. In|
such cases they find it easier, and certainly,
less annoying to their pride, to put the
biame of the misfortune on the advice or di-
rections they madea preteace of following
rather than acknowledge their own igno-
rance and folly.

Many rules, when first suggested, will ap-
rear absurd. For instance, if we tell our
readers that they can economize in the use
of soap by substituting milk in its place for
many purposes, and find much comfort and
->nvenience in the change, who will believe

We did not when we first heard of it.
But first have yoar laugh then give this
tieory afair trial.  You will only laugh for
jov after that. i

Many troubles and disappointments arise
f1om the erroneous idea that verbal direc-
uons, and the teachings of good recipe-
noks'are all that is needed to make any
cne a good cook ; and also in part from the
nabit of charging many failures to faise di-
rections and untrustworthy recipes. There
are. doubtless, now and then mistakesin
b.th, and some cook-books are prepared by
those whose knowledge is gained by observa-
tion, and not by the work having been donz
ty the compiler’s own hands.  Such works
are not safe guides to the young and inex-
perienced. To follow them implicitly with-
.ut the guidance of good judgment and prac- |

.should have

tical knowledge is sure to result in failure
and discouragement. We are inclined to
think that the troubles often so piteously re-
lated come upon the young by trusting to
false guides. It is not wise to go to a
book-store and simply ask for a *‘Cook-
Book.” ,

We have read directions or receipts in
some of these ‘“Guides” at wh ch an ex-
perienced housekeeper would be dumb with
amazement ; and yet in many respects
the book was excellent. But the compiler,
ignorant herself of how the work should be
done, had listened to some receipt given
verbally, and in writing it out mistook either
quantity or material, and in all sincerity
published it without dreaming of its ridicu-
lous impossibility., For instance, we give
part of a receipt found in what is often
quoted as an excellent cook-book :

¢ Take half a pint of arrow-root, make it
into a thin paste by stirring in half a tea-cup
of milk,” etc., ete. It seems impossible, as
some ladies would say, that ‘““even a man”
should not know that the quantity of arrow-
root given could not be moistened by that
quantity of milk, and yet similar errors are
common in much that is put before the pub-
lic as perfectly trustworthy. .

‘“ Prove all things, and hold fast to that
which is good,”is sound advice ; but in
cooking—if nowhere else before the thing to
be proved is acted upon—itis well to be
very sure that the directions are correct, and
that your own judgment in following them is
not at fault. Something more than the best
of recipes is’ needed’ to make any one a
thorough cook.

Be patient and persevering, remembering
that steady practice and an earnest desire to
succeed zve 1ndispensable in this department
as well as :n every separatedivision of house-
hold labour. TUnited to these, the ability to
vary somewhat the primary directions will
‘often be equally necessary, requiring the
good sepnse and correct judgment which
been partially developed
and  strengthened in girlhood, but which
need not in any wise have infringed upon
those hours spent in study which young
housekeepers are now. so ready to feel were
misspent and wasted. Not so. Those hours
should have made them stronger, better pre-
pared to conquer all the difficulties that now
disturb and perplex.

In cooking it sometimes happens that a
special ingredient is needed, and the want of
it is not discovered until the food to be pre-
pared is too far under way to make a change
in the bill of fare for that day atall con-
venient or easy. To be sure, 1t was a mis-
take to have begun the work before all' the
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pecessary materials were laid out in order.
But,hzvmg nnforumately to do
practice, and sufficient
knowledgeoftheurgmuhele.th:tmbe

substituted and properly combined in place from

of the missing one, will soon show one how
toeonqner difficulties and release one’s self

from many unpleasant d:lem-
mas.

Inthenewuaathatvillu‘ueteryoften,
certam’ instructions mast be well un-
d
sound j dgment and good homely common-
sense gustbe called into active life—to-

er with a quick intuition to mark just

where and how much it will be safé to vary |’

and modify the directions given.
There are very few recipes that will not
be the better fort.hednngu that are often
made necessary by the quality of the ma-
terial on hand.

If flour is dry, or moist, or “runny ;” if
eggs are fresh, or a little old ; if the sugar is
the best refined, of second class—all these

~ points require something besides well-an-

thenticated recipes,

To follow the exact letter of any_recipes
under all circamstances, may often insure a
failure ; and besides. as in the agricultural
and horticultaral world  a seedling
may prove much better than the
parent stock, so a senmsible, well-in-
formed young housekeeper’s experiments
may far surpass her teachers. Bat to assist
in forming correct ideas of such modifica-
tions as may from time to time seem advisa-
ble, some general directions are very neces-

- sary.

To be sure, we occasionally meet one who
from childhood has manifested a gift for
household'management,and puhcularly that
which pertains to the mystery of cooking,
and for whom, in riper years, all rules ap-
pear superfluous. Instinct is apparently the
guide, and success crowns whatever the hand
touches. Notone in a hundred of these
fortunate ones could give details that would

{zveataﬂ satisfactory if tried by another
d.

We know a Western housekeeper whose

“¢ company cooking™ was never intrusted to
any hand but her own. “ Every-day fixin's’

were of httle consequence.” Her bread was

: the hghlmt, yet always retaining the sweet,

tural taste of pure wheat—never sour,
ne\‘er overdone or slack-baked; her pies
sweetened and  flavoured "so as not to
mix tastes not well joined ;” yet, judging
from her remarks, s‘l;ene\'er xd mach at-
teéation to recy v ¥y a vague 1dea
of how other e;)r?k's - She never
weighed or measured anything, and never

; and to assist in the application, |

was able to give distinet impression of

:ctnmded&;toe:l"m l::hmeenldhllov

er attempts at giving a or recipe, of
degree approximate that which sprang

- CEILING AND OIL-CLOTHS.
A t writes : “Ihsrefolmd;
way to prevent ceiling from coming
admits water to the

Bypnmng.nnlormﬁd:upm the hole
80 as to serve as a gutter or ieader, tbenter
will run off in a stream. and the

thus drained does not soﬂuxalonzhtolzh.
or even loosen. I have given this method 2
prettyimrtrnl.fwlna\‘etrwehd.mpe-

culiar emergencies, a mamber of sach s

stucknpmtotheceilmgandtmnzm
hour after hour, all dq-u- all mnight, and

This may be good
never iried it, and should
resulis, .

Washing Oil-cloths.—There is
plaint oi the poor quality
cloths of the present time,
mother’s (il-cloths nevu’latenlnuror
out ; bubmmemsopoorand
badthatxamqmte

Let us ask a sim
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1 - B
cii-cloths are as Gurable a5 those ‘made &i- | have both, we would be sure that all our
teen or twenty years agn In ““olden | urdergarments were reatly made and
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sze can clean ac ai<loth without a pail of ! young Ziris have become in
< hot suds, and a good, stiff scrub- | irg and making description of
tingz-brush. M:&mbhwmﬁ}%iimwm ey
all the "strength of a strong, bealthy ! trv some experimenis n over re-
a. and smiles with great satisfaction at * modelfing their own dresses. Let them begi

sach scrobbings to destroy the best cil-cloth ; will become easy, if not agreeable.
ever made. ; Weknew a gxi, naturally observ-
Take a pail of clean, =oit, hhm‘hg‘hm‘udmem
water, a clean, soft piece of flannel, wash | the famziy, by carefuily noticing the way
voar cilclotks, and wipe them very dry, so  the dressmaker measured, fitted, cui, and
that ne drop of water is left to s;ak in and , basted, begam to taink i nota bad idea to
ot the fabric : and yoc will have little cazse | attemypt to muke ber own dresses.  She
0 complain that they take hoid so much ' made some mistakes at first, but was not
Zaster than your mothers—mrovided you discouraged. and very soon become ex-
select cloths of good make Afier wash-: pert She bad no thoaght of ever attempt-

ing and drying,. if 2 cloth s wrungont o a | Jressmaking for others.

ishk of skire-milk and water. and the @;mmm chanpes by which it
cioth is rubbed over with this and again . became importamt tiat she should seek more
well dried, the freshpess and the lusiwre of . remunerative empioyment than she was then
<te clotk will repay the exwra labuur exzaged . so that she might better minis-
! ter to the mecessities of those on
IF YOU HAVE A WILL YOU WILL  her: and she betbougzit per that, through
A Way. the finence of friends. she might turn what

cniy&mﬁ:%f—denhi‘ ‘ Gblichment to worck as an zssistant. In
Young bes world greatiy decrease less than two years she rented rooms and
Zamily expenses if they couid be ndoced to  secured some of the most fastidicus custom-
Zve pal® the fime w Imporiant and very er= and thusbclicp a fine remunerative
to fancy work. The Iatter work is pleasant Wiy Dbave we told this® Because, as
and ormamental, and, if no important home “ﬁ&smnhmﬂmﬁvéswings
dury is peglected, not al all objectiomable. and fiv away ™ aZruptiv, we think it might be

Bat one paturally asks how many dollars 2  wise for ihose who Dow ““dress In rich attire

vear a young lady oocld save by dammg all and <iivér have 10 syare” % amuse them-
ter plain sewing, instead of fancy work, and  selves in their Gavs of mrosperity with some
experience no injury thereby. Half the wseful emposymentnow and then.  If their
tme and evesicht used over embroiders and . proeperity is buiided om a reck, this know-
elaborate imitation of grotesque Chiness  Jedge wili Go tbem no harm: but if the
work. would secure a assortment of , foundation isfald n the sand, then when
indispensable garments If we could not: the storm comes wpun them,and their wealth
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isswept away past recall, they can draw
upon this knowledge and be able to secure
‘at least the comforts of life even if they may
not regain their former abundance.

We have secen many mannals to teach
dressmaking at home—some by measure,
some by definite rules for fitting—and now

we learn that Mrs. L. L. Jackson,of Indiana- .

polis, who furnished some time since a
¢ Family Dress Guide,” has prepared and is

about to publish an original method of teacn-

inig the art of dressmaking, by original - dia-
grammic delineations of garments in minia-
ture, which she entitles ‘“ The Science and
fGeometry of Dress.”
She bas designed a 'd arranged this book
“‘for private tuition, for dressmakers, and
tfor

mendation, is the fact that Mrs Jackson is
endeavouring to have her *‘Guide” introduced
into our public and free schools, giving girls
fewer books to digest every quarter, and
teaching them, as an important part of prac-
tical and genteel education, how to use
their fingers most efficiently, instead of
compelling their brains to carry all the bur-
den. )

We have schools where girls are taught all
the manual labour that belongs to a thorough
knowledge of household economy, without

' lowering their social position ; and nbw, if
the *“Sciepce and Geometry of Dress,” in-
cluding instruction in the art of designing,
drafting, and cutting wearing-apparel for
ladies and children, is given, to our schools as
a recognized part of a girl's thorough educa-
tion, we cannot but think it will be acknow-
ledged by all sensible people to be a great
blessing.

Mrs. Jackson’s book is designed to begin
at the foundation, not teaching how to cut
and make a dress alone, but every article of
underwear—the proper or best material—
number of yards needed for all ages—the

ies generally ; ” butvwhat chiefly at- |
tracts our attention and has our highest.com- '

GOOD SERVANTS, BUT POOR HOUSE.
: ’ KEEPERS.- X
I . -
{ A good housekeeper will try to teach her
. servants not only the best mcdes of manage-
ment, but also the most economical. d
_when, after much anxiety and pain.;t:?él‘lng,
the girl has learned all the mystases of
* domestic labour that she is capable of, and
her employer begins to feel that she may now
rest, depending almost entirely on her scho-
lar for ﬁf care and ~oversight, Maggie comes
shyly to give notice that she’s *“ about to be
married,” and must leaye her employer as
soon as she can find anofher girl. Itis well
if, after all, the damsel has not already taken
the irrevocable step and does not leave on
short notice.

Now, having been so carefully instructed,
how will she rule her own household * Those
who bave seen her success as a servant will
naturally think she can be held up asun
! example to all her companions. But it is
! seldom that these expectations are realized.
‘ Frequently those points wherein she most
" excelled as a servant will be those where she
" will most signally fail in married life. In
| service she was thought neat, careful. and
* methodical, and no doubt she was s0. She

was all that could be desired for the position
in -which her labours were then required.
| But when the neat, quick-footed girl was
married, all her capacity for deftly managing
domestic affairs seems to have vanished.
Strange that it should be so. She was well
aware that her husband could not afford the
little niceties and conveniences she had
" enjoyed in her mistress’s house. She knew
' that a labouring man or a mechanic, however
' industrious or prosperous, could not furnish
" the same quantity or quality of material for
their food as she always found in the pantries
' and store closets which she had once under
her care. '
|  Before leaving her father’s cabin in the old

most appropriate trimming, and how to buy ! country, to be sure, she had seen only bare
and use all materials in the wisest and most = walls, uncarpeted: floors, scanty supplies of
economical manner ; together with a full ' food, and that of the coarsest and cheapest ;

vocabulary of fashion, consisting of all the
words and phrases peculiar to dress, which
are now as useless as Arabic to most people.
If this book is accepted, and proper steps
are taken to make it one®f the established
branches to be taught in our schools,who can
estimate the good it will do, or the change
which in a few years will be apparent in
the habits of our young girls? It is only
necessary to note how much pleasure a child
takes in trying ~to dress her doll, to feel
satisfied that our girls will at least enjoy this
new and improved addition to the usual
routine of their prescribed education.

! but that wasin her early child-life. Her
mother’s close economy, or the misery that
must have followed the-neglect of such need-
ful care and industry, was a thing of the
past, all memory of which vanished with her
childhood 5 and for year§ she had lived
where everything was of the best, and
plentifully provided. The change from suci
amode of life to that which now,through her
marriage, she has accepted, is as marked
and strange, as far as food and farnishing
‘are concerned, as it would have beerfop her
mistress’s daughter.

! This good servant knew nothing of house-

>
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keeping but what she had acquired in her
employer’s abode, When “‘in service” every-
thing was providcd for her use. She had no
buying, no bills to pay, and no idea of what
the elaborate and genteel cooking she was
called upon to do had cost. And this ex-

nse was perfectly proper in her mistress’s
position, but utterly beyond what she could
afford im%her husband’s house. - She had seen

_ provisiofis purchased in large quantities—not

by the ppund. She had been trained to make

everything as nice and good as she could—"

not to study how to prepare a dinner frem
the smallest ible amount, and without
any of the delicacies that loaded her employ-
er’s table. There two, three, and four courses
was the common rule; now one simple
course must suffice. Fish, flesh, and fowl,
pies, puddings, cake, and sweetmeats, were
the old. order ; how unlike rust be the new !
She calls for mouey faster than her hus-
band’s earnings can supply. She must have
this or that convenience; has never worked
without it: knows no other way of manag-
ing, or how to adapt herself to her chan
condition. Shq soon becomes dissatistied

. with the humblé home of oniy two or three

rooms, perhaps uncarpeted and meagrely
furnished. © Now and then she rouses to re-
newed etforts, hoping to bring the expenses

» within the sum she cannot but know is all

>

her husband can furnish. But repeated fail-
ures discourage her, and her etforts relax.
She looks back with strange longings to the
¢ flesh-pots of Egypt,” agd at last becomes
careless in her person and about her house,
negligent in preparing her meals, and indo-
lent and fretful when her husband comes
home. - . B

In the early days the husband grieves that
he cannot give her all she deems needful, but
soon becomes angry and annoyed at the
waste and lack of care. He sees his hard-
won substance melt as snow before the sun.
He reproaches her with extravagance. She
accuses him of meanness. She grows sullen
and cross, he quarrelsome and moody, or,
worse, seeks forgetfulness in the grog-shop ;
and all their hopes of a pretty, neat, quiet
home vanish forever. )

Is not this a picture frequently seen as the
result of such marriages? Yet, although
pitiable, is it strange?  We never see these
girls leave a good home and marry without

eeling sad; for we have known so many
made worthless and unhappy by the change,
and so far we cannot tell how to remove the
difficulty. While thpse needing and employ-
ing servants require—and justly—that their
work must be done in the best manner. these
girls, of necessity, acquire a mode of perform-
ing it which makes it very difficult for them

to change when placed in entirely dissimilar
circumstances.

The young men, also, who go out to ser-
vice in gentlemen'’s families as waiters, coach-

them their meals in their employer’s house,
become accustomed to a hill of fare very dif-

when they marry and make a home of their
owrt The disposition to pattern after their
employers in dress, food, and ‘‘privileges”
will in the end keep Loth poor, discontented,
and open to many temptations. With the
Irish this is particularly true. They are
naturally improvideut, over-sanguine, and
reckless of consequencese It is almost im-
possible to persuade them to lay by a part
of their wages. Their money is spent
as soon: as pay-day comes round,
either for dress, wedding frolics,
¢ wakes,” or to help some of the intermi-
nable list of brothers, sisters, or cousins out
to this country ; and then, unless they both
remain in service after marriage, they begin
their new life with nothing. They take
rooms, and call it ¢* going to housekeeping.”
But they have no provision for the future,
or even every day’s recurring wants, gave
what the husband may bring home every
Satarday night, or what the wife receives
for washing and ironing or sewing. If heis
industrious and receivet:ajood wages, and
she is willing to work steady without ‘¢ pri-
vileges,” or the ‘*half day out™ that she
had when in- service, they manage to keep
the wolf from the door unless sickness, acc:-
dents, or children make too heavy drafts om
the small purse. .

If this' class of our population could be
made to save a small portion of their wages
every week before their marriage, their pros-

cts for the future would be brighter. A

eposit in the savings bank, %f but of a few

nnies every pay-day, could easily be made

y every.man and woman while unmarried,

if willing to deny themselves a few frolics

and much extravagance in dress. Bat as a

class they literally obey the ,Preizept : “Take
no thought for the morrow. ’

Among the Catholics their chureh fees are
' & heavy drain upon their wages, and the
| mystery i8 how, if strictly honest, our serv-
ing girls can pay these large fees and spend
8o much on dress, They are such eager
; devotees of fashion, that it requires keen
| eyes to distinguish. across the street the mil-
, lionaire from her cook, as far as dress is
concerned ; indeed, the latter is often the
more heavily laden with floances, fri

feathers, or other absurdities of fashion.
Once in a great while we find a girl who

men, gardeners, or in any position that gives -

ferent from ‘that which they must accept

o
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Must these girls then always live at ser-
vice—looking iorward to no cther Some than
ir employer's boase, no other companion-
ship than what they find among their fellow-
servants, ot marry, only to bring upon them-
selves many discomforts, severe trials, or

]

This is a difficult lesson for the mistress to
teach—a still barder one for the servant to
“Oh, what can 1 doat all ! ” said
) “] am sure I don’t

“Well, I know I never dare marry,” said
- “1 should have myselfi and the
old man in the poor-house in a month,”

THE SAME OLD STORY.

Most young housekeepers are met at the
threshold of their new hfe with some diffi-

That is a mistake . which pride leads them
into. Weh:\'ebef::nsaleﬁg Ié:m o::
who, unwilling to personal friends, seel

the needed know through these col-
umns, that ber © may not. be
known. She has no occasion to feel the least
mortification. In answering her questions,
we but repeat the same old story—the same
directions we have given many times to oth-

harassed.

ers sithilafly ‘We feel the greatest
%ﬂﬂl all young people upon whom
the of ang 18 laid before
they have been y trained to under-

stand al! that belongs to each department of
household labour—not only to understand
how the work should be done, but to step to
the front and do;twnﬁﬁ!exrmha.ndsm
-an emergency, or for their own pleasare.

Many of the stumbling-bl that dis-
hearten a beginner spring from ignorance of
cooking and want of judgment in selecting

.| liar sweetness to Graham floar.

materials, quite as much as from inability to
.combine articles properly, and use
them without needless labour. ’

In the first place, our ‘‘young and sorely-
tried frend” should bear in mind that in most
things it is, in the end, true economy to buy
the best, and nowhere is this s0 trune as in
the purchase of articles of food ; and of all
sach matgrial flour and butter sb®uld be se-
lected with the greatest care. Get the best,
in market, even if you pay an extra price;
and, when buying flour, be particular' to no-
tice the brand. en try the flour faith-
fully, and if it proves satisfactory ‘‘anake a
note of it,” and continue to buy that same
brand, unless it is found after a while that -
it has deteriorated.

It is, unfortunately, too often the case
that an article which has been found supe-
rior, and patrons have been earnest in its
praise, very scon is less carefully prepared,
and gradually becomes quite inferior. That
once discovered, it is but just punishment if
the patrons seek for a better and more hon-
est article,

Just at present there is no better flour than
that known as the ‘‘New Process Flour,”.
which, it is claimed, is so made as to secure
that portion 6f the wheat—the sweetest part
—which lies close to the hull, and which is
the portion of the grain that gives the pecu-
This part is
saved without using the thin, sharp portion
known as the hull, which is liable to irritate
the coats of the stomach, and which, physi-
cians are telling us of late, is for no one the
peculiarly healty food that it has been sup-
posed to be in times past. The ‘‘ New Pro-
cess Flour” is a little more expensive—a dol-
lar on a barrel more than ordinary
flour. But we were assured, a few months
since, by one who had used it nearly two
years, that one barrel of this flour would last
one-third longer than any other brand; and
we know it makes befter bread than any we
know of. L

A good, honest grocer is the first comfort
to be thought of by the young housekeeper,
and should be searehed for as for hidden
treasure. Once assured that he is thorough-
‘ly trustworthy, his judgment will be of great
-service in many,-cases- where inexperienced
persons would -be “greatly disturbed, -until
by long practice they learn to trust their
own.

In purchasing flour, take a portion in your
hand and close the fingers over it tightly.
-If good it will remairrin a ball, and when
the hand is opened the lines ‘in the palm of
the hand will be distinctly seen on the flour.
The dough made from good flour will be of a
yelowish colour, not a clear blue white, and
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after being well kneaded willnot stick to the ¥er state for use, and also great risk of the
hand. ° : ood having a mouldy or musty taste.

The same rule holds good with all grocer- | A good-size moulding-board, kept white
jes. Buy the best. Money and comfort , 2nd perfectly and smooth, is always ne-
ate saved by it. Poor, cheap sugar is as | cessary while baking, not only for kneading
poor economy as bad flour. Pure, clear | bread, etc., but to keep spots from any.
granulated sugar will last much longer and liquid used, and the scattering of sugar and
be cheaper than any of the- coffee of brown | flour from the clean white table. It can be
o SO el

In cooking, see that the stove or rangeis | ;> C Poen m the table to the
in first-rate %rder before collecting . the g::a- foruwa.shmg,htllix&seruw;;% time ‘“sg on?dep. as
teridls. Shake the grate free from ashes; ze a.]s;ml.xch + catheri ery ;:e be:'“‘
have all the fuel that will be neecled close by, d;sioo “i':’ ou gathennsgea O ek of
and that which is in the stove burning clear- | ¢ = es. Af:vf many bt i con‘i i
ly. Keep doors and windows closed if they l'l‘m' Alter deepmg_ :is belore min ;
are opposite the range or stove. If the air ;s ofrt hm;, an] pracglns(xlt;g lt,ltelzdS:drpnsfnég ;
blows across the stove, it cannot bake well, | 2°% &lw “.0;‘: ;i(::fs of are n to :
or if the sun shines directly upon it. If ev;:. :hm ttle thin mtl;fngm i :
either of these is allowed, the coal will soon | -+ 1 t;se ; ie%t m?—' e d steps—— )
look white, instead of burming clear and 7 naderstood prevares themh ttemf i
fively. :ge nexz s‘:: e::be ea:er All snch‘:iinoi: :
The fire and oven being in a proper condli | directions seem superfluous to the iitiated,
tion, the bread, cake, or pastry can now be | unless they havehad young people constantly .
attended to. A large clean agnron is needed. | about them who keep their own first efforts o

A sack apron, made long and full enough to | pe. their mi BE the continual néeeser
cover thg dressall round, with high neck oii:;:l .e‘r;:‘h‘;g:r y the con neoa:-rty

and short sleeves is of great convenience.
Then, if one ‘is sauddenly called from the TOO LITTLE SLEEP.
~work in tgle kitchen, it is easily tlni;)lwp off, -
leaving the dress in a neat, presentable con- is often said, ‘‘ Better wear out tham .
di!:ion.g Before putting on this apron, fold mﬁ (1:1:.” d, ut N
back the dress sleeves above the el_bows Do Very true, ifone were compelled to o
ot push them up. That wrinkles the | choose between the two ; but what necessity
sleeves, and they will not look nice if one | ig there for doing either? Our American
is called off to see company. A close net | people are certainly in little danger of “rust- -
cap drawn over the hair will prevent loose ing out,™and such a nervous, wiry, restless
hairs falling on the table or in the food, and ple may be too tough to wear out easily.
should be more generally used than is cus- | The number of long-lived persons to be found
tomary, particularly since the present mode | in almost every towr would indicate that as
of freezxnior roughening up the hair—in- | 3 people, we are hard to kill. Bat it is not
stead of the neat, smooth, glossy way that | so much the loss of life that is to be appre-
was 80 natural and so becoming. hended from the hurried, energetic way in
A basin of clean water and a clean towel | which our countrymen rush into, and dash
close by are also necessary, for one should | through everything they-undertake, as the
wot be compelled to stop in the midst of the | wear and tear of the nervous system.
cooking to go for them in case of any mishap. | . Too little sleep is an evil injurious to old
Put everything needed on the table neatly— i::d young, and unfortunately is little mo-

not scattered all over it. It will.save time. § ticed by the persons who should have care-
All utensils should be put away perfectly @fully guarded the health of those under their
clean and well dried, so that when next |influence. Persons who frequent places of
needed one will not be hindered more than | fashionable amusement — parties, balls,
to wipe them free from any dust that may | theatres, or concerta—are invariably kept up
have crept in on them. Never forget that | late, and on reaching home are wakeful froma
scrupulots neatness about all cooking uten- | the unnatural excitement, the miserable
sils, if nowhere else, must not be neglected, | practice of late suppers, and the tea and
if you would learn to do the cooking | coffee, if nothing stronger, that is provided.
easily and expeditiously. If ‘the neces- ! But, though they seek the bed at most un-
sary dishes, whatever may be the ma- | seasonable hours, if they are people of busi-
terials, are put aside dirty or only balf | ness, or compelled toatiend to housebold
cleaned, there will be much time wasted | cares, they cannot afford to regain lost sleep
when next needed, in putting them in a pro- | by late rising : or, if young, and with no
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" the sun isup isnot half so refreshing or

. . the natural time for sleep.

W\g:';:agaiu in their dreams. If one expostu-
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cares that are imperious, along sleep after
healthful as if it was secared in the night—

- Some foolish king once said, ‘ Six hours’
sleep, is enough for a "'maun, seven .fur a wo-
man, and eight for a fool.” How many
mothers with young children obtain seven
hours of quiet sleep.- If by chance they and
many others could secure -eight hours, they”
ought not to be charged with folly. The
amount of sleep supposgd to be necessary to
insure good health ~nd steady nerves de-
pends much upon the nature of the occupa-
tion through the day, but still more upon
the constitution, Some are so nervously
active that they consider a few hours’ rest
sufficient ; and even in sleep they find no
respite from the daily care, but live itall

with them for giving so few hours to
rest and sleep, they will assure you that they.
need no inore, and that they are as fresh and
bright in the early morning, and through the
day, as they would be if they had ‘‘wasted”
double the time in bed. Such persons are
sure to pay heavily in latter years for the
rest of which they robbed théir youth. ’
A sleep which is Dut a pretence—half
sleeping, half waking—is indicative of some
unnatural strain upon the nerves. A healthy
sound sleep, giving perfect iést to all the
functions of the brain and the entire nervous
system, will restore the vigour used up
tbrough a day of act.ve mental or physical
labour ; and mind and body, thus refreshied
and strengthened during the hours of dark-
ness, will spring up elastic with the first
blush of morning light, eager for renewed
work, which, after such Kealthful sleep, be-
comes a pleasure. o
Infants need all the sleep t
duced to take. Sleeping and eata
that can be expected of them. Their rapidly-
“-developing ies demaad this, and if
healtny will secure it ; and all the way up
irom_infancy, through childhood. there is
little fear of their sleeping too much. But
when the body is fully matured, from seven

to eight hours, according to  the
nature of the daily avocation. is =
fair © supply for good health, if

txeu at the proper hours for sleep, after t' e
‘“early to bed, early to rise” rule. Ther.
are exceptions to tuis rule, of course, ccca-
sioned after some season of great excite-
ment or exhaugtion, such as cannot always
be avoided.

‘Mental labgur demands more sleep than
physical labcur ; but from mature youth to
past middle age more than eight hours in

“sleep will be the na

peraments and some avocations require more
than that amount of sleep, better take a
half hour or an hour even 1n the middle of
the day. When old age draws neéar, more
sleep will be required of course, . .
As a general rule, if-hody and mind have
full exercise through the day, if the supper
is light, and the evening is spent in a happy.
qaiet and sensible manner ; if one retires to
a well-ventilated chamber, and keeps it so
through the night, a sound and healthy
vesult almost as
soun as the head touches the pillow. On the
contrary, if the evenings are spent in work
or amusements that require late hours, the
same excitement will follow one to, bed, and
fevered fitful dreams will be the result, from
which. one risés more languid and weary
than when retiring. : .

4  MISTAKhX n.NDNESS. . -

The deprivations and hardships-that many
endure in early life affect the charater m
various ways all through the riper years;
largely modified, or exaggerated to be sure;_
by natural disposition or early training.
Some begin mature and active life bitter and’
morose, and apparently take a malicious:
pleasure in forcing the young, who are
so unfortunate as to come under their con-
trol, to pass through the same rough and:
painful experience that tortured and-embit- "
tered their own youth—not sorry if the:
thorns are even sharper than those strewn -
aloug their childhood’s pathway.

sent.
But there is a class whose excellences are
a glory to our race, who- grow stronger and
better with every trouble or hardship that
they are called .to pass through; choice
spirits, ° .
’ “ whose spirits
Like tempered steel bend to the blast;
Hearts which suffering only leaves
Stronger when the storm is past.” .

From such noble characters no complaints
are heard of their troubles. - They never
speak with bitterness of those who might
have alleviated the trials or lightened the
burdens of their childhood, even if powerless
to have them removed altogether. They
will not dwell on the darkness in their past
experiences, or the heartlessness of others.
but rejoice to find or make an opportunity
 to return good for evil, blessing for cursing. .

One effect which the trials and burdens of
their childhood seem to ha e had upon their
mature characters is to make them over-

bed.is debilitating. If some peculiar tem-

indulgent to ‘the young who come under

With -
such spirits we have mnothing to do at pre- -

tn
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their influence and protection. In their

anxiety mshiddthdrmn:lhﬁa from aught | cast.
resembles

that m any degree their own
experience, there is danger that their mistaken
tenderness l;.fl:ly weaken the characters ]«}f
their yout charge, ing them self-
indulgent, ineficient Mm
These gentle-hearted people
from seeing their little omes brought in
. contact with di le or i
dutzes. They would take all the cares
_and hardships upon themselves, if there-
by they might shield others from early
trials—forgetting that these sharp expen-
ences are often sent to strengthen and build
up the young.into all nobieness, ready for
every good word and work. Their love blinds
them ttoh the fact that by excessive indul-
gence the young become exacting, trouble-
some, and intensely di g'to others,
and lose the bright and cheery spirit that is

the charm of childhood and youth.
But too often those who have been
strengthened, d and purified ““so as

trials of their youth laid the foundation,
their own characters, of that power which
has made them strong to comfort and build
up many who, but for them, would have
fallen by the way—are tem in later
life to defraud the young by mistaken kind-
ness.

o Every one is defrauded—dwarfed, who,
either by kindness or over-indulgence, is pre-
vented from usiug to the fullest extent every
faculty, and all the that the Maker
has bestowed. If friends choose for them,
or permit them to dchoose, only the easiest
and most agreeable duties; slipping all that
is distastefnl upon others legl nﬁw then
their best talentsare lost or burfed,and those
who might have become brizht and shining

by fire"—who know that the bardships and
in

lights grow into disfigured. one-sided char- |

acters, of little yalue to any, unless by some
unexpected change; they are thrown on their
own resources, and compelied to dig up their
' buried talents and apply them to their pro-

T use.
“This mistaken kindness works in many,
and entirely different ways. There are some
" natures among the young very difficult to
spoil—some who will receive any amount of
petting and~indulgence with little injury;
or so Iittle that when changes come they
show an energy of character that, thougn long
dormant, spring up into earnest life when
londly called for, and break the bands that
have held them indolent and useless for
vears. Insuch cases, ¥ the mistaken kind-
ness of loving friends does not again become
too active, a bright and noble character
may be developed through the sufferings of.)

v

P

the fiery furnaed into which they have been

A young girl leaves a happy home &nd
loving care, where she has been petted, but
! not spoiled, begins a new home, and enters
' on a new life that at first promises to be all
i sunshine. But trouble overtakes her, the

shrink ' sunshine vanishes, and after many sorrows

{and trials, very bitter and almost over-
| whelming, she at length réturns to her
» father’s house—a widow with little ones to

struggle for, but almost .destitute of the

meaus to give them the most scant support.
}  When she went out from her girlbood's
]homesbehadneverknmatrialora care.
¥ She was as tender and delicate’as a flower,
1and had been ~carefully sheltered from all
-anxiéty. But now, strong and self-
reliant in the rough school of adversity, she
+ seeks shelter for herself and children where
she knows loving hearts ire ready to re-
ceive her. That shelter gained, she is per-
fectly competent How to retain the ecare of
her hittle flock.” Grateful for the love and
-kindness manifested, she at the same - time
desires to make ‘herself helpful and useful.
She only seeks this protection till some way
can be devised by which she can gather
-them alf dnce more info a simple, but inde-
pendent home.

Xow, if all~wed to use the energies and
faculties that through the painful - experi-
ence she has passed, having developed into
rich maturity, she will surnrise” all who only
knew her asthe petted ‘“ baby™ of the family
by standing before them changed from the
i tender girl 1to the strong and thoroughly
! competent woman. Ard here there will be
danger that the mistaken kindness, spring-
ing from the deepest and most earnest love,
‘:ﬁl combat her efforts for a true womanly
! independence, by endeavouring to keep her
from every exertion and guard her from care.

It is hard for friends to yze what time,
ands ontact w th rude adversity, may do to
strengthen apd enrich the whole character
of those who but a short time since left them

"| but half fledged. ) -
But in no way can their love be more t::l%//

manifested than by encouraging this
helpful spirit, and 1n every way assisting her
to secure an independent home, however

simple, for herself and her fatherless chil-
dren.

All parents are responsible for the proper
trainir?ga of ther children, although some
may not be as competent to fulfil these du-
ties as others. Still to their best care arg
the chil 'ren committed, and no grandparents
or friends can lift the responsibility, or carry
the burden, if such it is thought to be, for
| them. For this reason, if there were no oth-
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ers, a separate nest for each distinet breed s
very important.  When tke binds are full-
and fiy away, the parent bird's care
ceases, and, for aughi that is reyeaied, the
ing remembrance also. In this Iast res-
pect the cases arenot : bt we may
take a lesson from the birds I so far that,
when their young mature and ife oid encugh
%o build a pest or home for themseles, ihe
old parent bird does not attempt o build it
for them. or relieve th from the care of
the Iittle birdlings that come to fill it With
us the Iove pever ceases, ‘but the young
stronger and nobler— the

children have a Zairer prospect of 3

The poor we have with us always. Their
claims are sach as we cannod ARSIy OF re-
sist. But there are maay casses or grades
of those who eall for aid, or are in meed of
it We all ind a wide dissimilarity In ther
chardeters and the effects they produce upon
our sympatnies and feefings. Some reveal
their wants by letzer, either becacse they are
at too great a distance to appiy In person. ar

hck ckrage to make known their poverty |

and soliciz aid. This ciass are asually among
the most deserving.

Those who are distressed amd harassed

iually by the incessam” cations For

with two or three pages of fattery and
pliments. or beginning with an earnest ap-
1o “ one so widely known as a =
epei: .~ or 4o ““ one whose ear i ever
opea to the claims of saffering husmanity.” or

grand- | half read, without one feeli

" the bed. saying, *Go to -Mr. —— ; be sure

1 be will never turn a deaf ear to requests like

. yours. * 7 .

. Such letters may for a. short time make

* sotae Impressipn on persons who have hived
remote from large cities,or have not the mis-

fortupe to belong to the public. But when
- almost every mail bri imilar documents,
. asking—almost demanding—aid, because they

, claim 1t would be a gin to refuse applicants
; armed with such vouchers as these ‘¢ visions
! of the night ™ afford, one soon learns to con-
i sign such letters to the waste-basket before
the ta°£ pitg. A
1 person must be very superstitious and very
self-conceited, who can imagine the Lord
send an numberof the poor to
him individually, by spiritual agency or
} “vimions,” and it is safe to conclude’
| that these effusions do not come from the de-

sieged atall hi::res whs:;h&ﬁoorbe;;be-
» at with a t in to,
whine and weep the instant it is opened?f
“The Sainta your ladyship ! Will
ve plase help a poor widder wid six chil-
dren, an’ 1ot a prater in the house, an’ the
landlord threatfin’ to tari\gs into the street
the day, if I don't pay the/rint, an’ not a
| penmy to bless The Holy Vargih be
\ i1l ye.but whatwill I doatall atallifyer
! vshy dm‘:;:elp m;‘!i” to ha.rdfen t‘ﬁ:e heart
agaunst this oft-re story of e T
widow, six childrE:,a and a stony-heag::d
Iandlord. I cannot assist you” is easily
said after a few such experiences. But one
may be sure, as the door closes, .that the
blessing will turn to curses and abuse. To
give to this class of mendicants is defrauding
the deserving, and ‘‘casting pearls before
swine.” N

Bat there are others whose sad story mod-
estly and quietly told, cannot be doubted,
and for whom sympathy and more substan-
.t3al aid are forthcoming almost before the
words pass the blue and quivering” lips.
Their troubles and impoverishment may be
the froits of their own folly and improvi-
dence. It matters not. Let those who
! never made mistakes, or done foolishly, cast
the first stone. Their necessities are too ap-
parent. From such turn not coldly away.
I able to furnish but a trifle, season the lit-
tle you can do with kind. words, remem-
bering that they ““do like medicine.”

This long season of financial depression,
bas thrown upon our streets another class—
the hardest to meet of all—those who but a
short time agohad all thecomfortsand perhayrs
all the lnxl;:;e:hm that a.bulx:;lant wealth counld

ive ; but is severe business stagnation
gv‘;ything has been swept away, notwith
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standing their most strenous efforts to avert
the misfortune. With no blot on their kon-
our, no fault in their management, they are
step by step going down to the most appal-
iing suffering and poverty. They come’to
cur doors, not asking a'ms. but work, some-
thing t7 do, no matter how menial, by which
tney can keep the wolf from the door, and
vet be saved the humiliation of ~ asking or
accepting charity. -These are among the
pard spots in life—hard for those who suffer,
and often almost as hard for the kind and
—enerous-hearted who have not the power to
Lghten these grievous burdens. '
We have spoken of only a few of the forms
of sufferingthat poverty bringsbeforeoureyes
constantly, and these are the most common.
* There are some that steel the heart, and
otbers that awaken the deepest commisera-
tion. But thére are others that are both
laughable and painful.

GENERAL BEGGING.

Misfortunes often assail the most deserv-
ing through no lack of care or thrift on their
part. Onme blow follows another in quick
succession, and while sinking lower under
every additional stroke, seeing no way out of
the thick coming darkness, they continue to
struggle on with patient heroism ; still hop-

ing to regain that which they have lost, or at -

least protect those depending on them from
bitter want. Bat despite their most earnest

endeavours, they come at least to a point but |

a step fiom actual starvation. Death would

be far easier than to be compelled to beg,and -

vet what can they do? Every treasured
article has been disposed of to provideshelter
from wind and storm, or furnish a morsel of
the coarest foid to children crying with
hunger.

Now, wher all that mortal can do to.
preserve independence has been done, the
time has come when asking help of the more
fortunate is no disgrace. Starvation and
death may have less terror to the earnest,
sensitive mind than to take the first step. to-
ward begging, if only their own individ
comfort were at stake ; and there are
cases where the sufferer had delayed till the

lives of those most dear were in jeopardy

rather than take up this cross. isa

fearfui thing, and those who have the least

self-respect will shrink froin it while there is

the faintest chance to escape ; hut when "

every door is closed and there is nothing else
to be done, it then becomes a sin to neglect
' to ask alms of others, where the lives of the
family become endangered by this reluct-

ance.

But we are sorry to say that of late beg- | ashamed and

\

pendent country as it is *‘ beyond the seas; "
why, we do not attempt to say. Either by
letter orin person, petitions are presented
that shock the feelings of every honest, noble
mind. These bold requests often come from
persons that one can hardly imagine could
stoop so low. : P

As a matter of curiosity, we kept for a
short time a file of such singular productions
making a concise note oun the back of each
showing the natare of the request. We add
afew examples, not selected, but just as we
turn down one after anotherin the :

¢ A widow wants $1,500 to buy a farm
out West, where she can live easily.”

¢t Three young ladies want money to go to
the Centennial—encugn to allow them to
spend a week genteeily.”

¢ A man of unblemished character wants
$300 to buy a hearse, and start as an under-
taker.” .

¢« A widow whose husband has been dead
five years, wants money to buy a handsome
monument for his grive.”

< A young lady wants §500 to buy a wed-
ding dress.” - *

¢ A clergyman who haslaboured faithfully
in his Master’s vineyard, wishes to begin to
provide for a comiortable old age, and wants
33,000 to buy a Western farm” The donor
is requested to look to the Lord for pay-
ment.

¢ A farmer wants $,00 to buy a good yoke
of oxen and a stylish horse and b wTOe
¢ A young iady wants, and hopes Mr,——
will be very particular to select a fine-toned
? £

LAy man wants a watch; but wouald
feél‘\nshm to carry a silver one. Will not
Mr.——send him a good gold watch ?”

A lady wants a Brussels carpet. Her
d thinks three-ply good enough. She
all night about it, when something~
seemed, to say, Ask Mr.——to give you a
. He can do it, and never feel it.”
¢ Young man wants to travel a year before °
ling Jown to work. Would like $2,500

not extreme cases. Hardly a

<

day without similar requests, made
spparentlyfwithont one thought of shame.
. H

A young lady wanted a fine suit for a grand
g:rety father refused to buy her one as

as her heart desired ; so she bought it
privately. When the bill was presented he
refused to pay, and insisted that she should
earn the m herself. With the most
;giﬁeous lamentations she begs Mr——to send
* her $300, for, \* you know, I shouid feel s0
to work for it 1"
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- drink, and almost as destrustive.

“isfactory to each individual Among these

- and there they see some gross neglect about
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X her look stylish. She has a
of altering over things s0 no ore
could tell them from new.” -

She assures us she is very proudand would
not stoop to do a mean thmg for the world ;
but she lives so far from us, no one will ever
know where or how she obtained them, and
surely she couldn't think of earning them by
work !. She is sure God will reward us if we

—and pay the expressage !
\owp:llthxsma\‘beamnsngorndmlons
at the first glance: bat the -amusement

SOTTOw comes in its place,
when we mgrut how low—how Jost to any

self-respect, a person can be who can stoop
tosnc‘hgenteeib&gmz

There is a fanlt somewhere ;: and |
pmtswhomdnlgemaﬂtheabsnxﬂxbsof’
fashion, and allow :their danghters the sames
license, will do well to refleci on this great
shame a little, and see i they have not sowme-
ﬁ:mgtoanswer for. " An .nomxmtelove for

¢ style” and ‘- fashion™ prdiy. and |
seems, when once it has olﬁ:nned the mas- |
tery, as ineradicable as the jove of strong

Anrong all the :eforms. will nots m= do
outgoodapdmwunennegmacmw"i
agamstﬁ:egra.e\'ﬁotwmiﬂeggmg H

TOO PARTICCLAR

It is difficalt to attempt o give rules and
directions for the proper performancevi every
variety of househoid labour, that will be sat-

who are placed at the heads of families.some
are fastidious and whimsical to their ideas
of neatness to an extreme, ami cause much
discomfort to all who are under control, or
in any way associated witic them. Othersare
passably neat,but not much distorbed if here

their domams,orhmwadnhesﬂntinvebem
pushed to one side, orentirely outof sight, to se-
cure a few days’ pleasare and freedom from
cave. Others go ontheemtencoithnrw;zl
following the footsteps of their mothers

grandmotiers, not very nice, nor uncomfor.

'| strong.and is without help. she certatnly has
' effort toward therough cleankiness which her

hbl;u.raln,httxﬂuntm thought of

the possibility of improving on the old style.

There is a.notherpr:lm—and it «is that
which we have particularly in view Jnst now
—who crave leisure at any cost
hare it, who. are fond of dr R

determined
: mtmsmn oi any disagreeabie
delight in books, flowers, and

smmngbl ds, and can more easily accept
untidy roofns, smeared and smoky ‘nndows,
with here § dtbereanportar in uphol-
stery or clothes, than relinguish those lax-

uries. Bat i} is not quite possible to have
the ﬁrst, without the dxseomforh of the

¢ Please, Mr. Editors
ed towTite less&
rulest Her housekeepi
fully. The ‘help’ in the Ea ay
it ; but Western help, and /indteg Weste
housekeepers, could never, never ~‘—t~1 ron
bake, and churn according to her ..-,:”-‘m\
\mloss time was no more

(a.nd her life was_ -‘]- by hard work)
shetangbtmethat there was virtue in be-
ing able to endure poor
have blessed her for this latte
than for any other. nOw gazing
through some smoky windows. and feeling
grateful that they do not irritate me as they
would have done once. There isa ;carle..
geraninm in full bloom in frout of one of the
Wwindows.” .

This lgt‘«er may seqm to need no com-
ments : but there are 4 few things springin,
from it that may be permissible. ¢

If the lady is an invalid. or at least not

reason to be thankiul—having made every

strength will permit—that she can pat:entlv >
accef®? the inevitable,and, without irritation,
gaze through smoky windows and over cob-
webbed walls. Butif in tolerable health,
and perhaps with only one small girl. we see
no good "ground for thankfulness _that she
can be eontent with sach

Cleanliness is not many removes from god-
liness in our opinion ; and there are many
things that can be dispensed with better
than neatness. There may be hours worse
than wasted in small talk and gessip,
which profiteth mnot, which, if given
to home duties, would Bave made the
windows clear as crystahk.  How much
time is spent By those who complain of ““too
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particular housekeeping -rudes” in worsted
work_and embroidery — in ruffling and
puffing a.{:d weary stitching, to secure.a
_ifshionable attire? Time thus wasted we
will not criticise at present, provided one
finds abundant leisure to secure neatness and
zood order throughout the home, or if a lady
has trained her servants to out her
well-digested rules for the maintel?nce of
sach order and neatness. £
We have lived both East and West, and
have found little difference in the ““help”
o be obtained in either section. They all
need to be well drilled by a mistress who
not only knows herself how work should be
done, but also how to d it with her own
hands, if necessary. Not once in a thousand
timeg does one meet with help able to work
faithfully, neatly and systematically, unless
the mistress’ hand§ ‘‘hold the reins, and
_shows them the way to go.”

., There are many neat, faithful, and con-
scie .tio s girls, whose honest desire it is Yo
do right and give entire satisfaction; but
they have not been taught to do the work
connected with all the varied departments
of domestic economy. Plain cooking can
possibly be donme without constant over-
sight ; but one would not be competent to
prepare an elaborate dinner without training,
nor could she perform a waiter’s or laun-
drass’s work satisfactorily. Neither would
a waiter or laundress succeed without much
instruction, if she stepped into the cook’s

place. ’

Cuolike the old style—of New England

trainin -, the girls to whom we now lock for

help, are seldom expert in more than one
department, and indeed even there need
much oversight. Thw being the case, it
must depend almost entirely on the mistress
whether she sball be compelled to “‘look
through smoky windows,” or whether she
shall have the inside of the house in harmony

let geranium in bloom.” -

It is becaude we have been not only obliged
0 teach our help, both East and West, how
<0 do their work well, and with the greatest
ease, but have also, for many lo g months
together, done it all with our own hands,
without any help, that they are so earnest
o inculcate prompt, efficient, ard thorou h
work. Tt is because by our qwn experience
we do know that, take the hours from Mon-
day to Monday. t2e year through, the one.
w o is the most thorough is the one who
saves the most time and strength, as well as

peney.

?U‘l\l'e know all the temptations that spring
up when one is balf sick, very’ weary, the
nouse full, and children frolicking or crymng

with things outside—as beautiful as a ““scar- |

SR

! understand its du

all around—dear little ‘“‘steal-times,” ‘“troun-
blesome comforts ” tha{ they are, V¥e know,
at some most pressing time, how it is to
resist the whisper : ‘‘Just leave that undone
for, once. It will be easier to-morrow.”
Blit we never yielded to such whispers with-
ouf learning, to our sorrow, how unwise it
was to “‘put off till to-morrow the duties of
to-day.” We have thoughtlessly in child-
hood written‘hundreds of times in our copy-
books,” ¢ Procrastination is the thief of

been tempted to test it, the results have not
been comfortable or cheerful. -

It wo be wise for every bride when
she is ¢ftablished as mistress of her 'house,
to hang up a few illuminated texts, as fol-
lows : >

“ Never put off tili to-morrow the duties
of to-day.” .

‘“A place fog everything, and every".%}ng
in its place.” -

‘“A time for everything. and everything
promptlv done at the right time.”

 Anything not worth doing thorougily,
is not worth doing at ali.” ) .

And lastly, ““ Never look through smoky
windows out on scariet geraniums.”

Such injunctions may at first seem formid-
able to those who are beginning to see that
they must put away childishthings and com-
mence life in earnest. The first ste -
ways the hardest, and made more formidable
from the air of mystery that hovers over any
unfamiliar enterprize ; but once taken, each
successive step is easier. By accepting home
cares at the very beginning of married life,
the young mistress has time to become ac-
quainted with her duties, and they are al-
most like a secondnature, if perf 'y
matically, before-other new and %Bweeter
cares arenadded. .

Betause “eXperience lightens labour, we
have always urged-upon the young the desir-

bleness of having a home and learning to
at the beginning of
married life. And because we do know that
the most' thorough and systematic mode of
working is the best and-easiest, after it once
pecomes familiar, we cannot, in kindness
and justice to the young, ¢ be persuaded to
write anv less dreadful housekeeping rules.”

PRIVATE INSTRUCTION, OR PUBLIC
SCHOOLS.

It is difficult to answer many questions
respecting the education of children, because
we lack %mﬁdenc'e in-our own judgment.
But after much deliberation we come to the

can at

conclusion that, if we can do no more. we
jve expression to our earnecst

time ;” and whenever in mature life we have -

systes -
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B thy with those who have the grave
responsibility of deciding how and by whom
—as well as where—their children shall be
educated. We quote a few sent: from
a letter recently received :

¢ Iam deeply interested in a ILittle girl,
frizs, warm-hearted, impulsive, and over-
fowing with I¥e and fun.  As she is an only
child, zer parents. fearing she will grow old
to0 fast if associated entirely withher elders,
ere anxiocs that she should be thrown into a
general companionship with children of her
own age, and come in contact with all varie-
ties of disposition.
¢- Acting on this theory, they have placed
her in the public school in their own town,
80 that part of her time may still be spent at
home. .
¢Buat the teacher is very strict. and with
litsle sympathy for the young. She cannot
understand what a tax 1t is for a fun-loving,
mischievous child'to keep stiil, or to con-
stantly bear in mind a Jarze number of very
confusing rules. The little girl is by no
means perfect, but is very affectionate, and
we tkink sincerely wishes to do right. She
_bas always been free and open-hearted, hav-
ing no concealments from her parents, but
her love of a frolic sometimes is toco strong
for her control. This ber teacher calls © wil-
ful’ and ‘unruly,” and is more severe with
her thanr with the other scholars.
¢The child is very truthful, and once, car-
ing an excuse for being late, she lost it.-
en she told the teacher she had lost her
excuse, her reply was, *I've heard that sto

too often, and it won't go down°with me.’
So she punished her severely, and the accu-
sation of deceit cut deeper than the disgrace
of the punishment.

¢“Many such instances of what she feels to
be injustice bave made her unhappy at
school, and she pleads hard to be allowed to

“stay at home and study. Her parents grieve
for her—Eknowing how irksome the restraint
must be—but think this discipline will make
her strong. . They think, if shielded too ten-
derly from trials and hardshipsin her youth,
she will grow weak-spirited and cowardly.
‘We all love her too much to judge correctly,
and earnestly desire that you would tell us
what is the right thing to do.” -

We do not think any one grows strong or
noble-minded any more readily {02 being
constantly misunderstood.ortreat dun ustly.
With the young, the knowledgé wat justice
is not impartially metéd out may embitter
the disposition, and cause them -to become

- hard and unlovely as they grow older. ~

Buat whether children are best educated by

private instruction or at ‘public schools or

up
Ty | fairy palaces all their days for fear of injury

seminaries, is still an unsettled guestion
with many minds. Our own early schocl-
life was so very pleasant that.by experence.
we cannot sympathize with those who tell
us of the many disagreeable features ari
trials of their schooldays.

We have no doubt that children educarad
at home, under very favourable auspices. are
more delicate-minded, have more refinel
manners, and are less passionate and wuraly
than those who are made to **rouzh it” with
a large number of children of every disposi-
tion. But to insure the best resalts from
home education, parents must see to iz tha:
the tutors and governesses have good sense.
good judgment, kind hearts, and are lenien:
to faults that spring merely from the im-
maturity of youth.

Added to the best of instructors, it is ab-
solutely necessary that the pareris them-
selves,are neither too indulgent nor toosevere:
that they conscientiously abstain from inter-
fering with the policy of the scheol-room—
unless some flagrant act of over-indalgence
or injustice comes under their observation.

But we doubt if children—particalardy
boys—brought up under the most perfec:
system of home instruction are. when theyx
arrive at mature years, as well able to mee:
future trials or cares, or are as seif-reliant as
those educated in large schools. Itis hard
to send our children away from home. baut,
if never allowed to mingle with children in
‘youth, how will they succeed when called to
take their proper place in mature life ?

We cannot shut our dear chiidren in
or contamination.  If thught at home, they
must have some companionship: they go
into the streets sometimes, at all events,
where they will meet other children: and
they are hikely to gather good or evil faster
by contact with transient companioas,
through its very rarity, than if # was a pars
of their everyday life.

Bat at home, or in pablic institutions, one
is not always certain that the teachers under
whose care our children are temporarily
placed, in their modes of teaching, orin their
moral training, will be all that we expected.
Indeed, it sometimes happens that those
from whom we hoped the most beneficial in-
fluences instil into the young minds com-
mitted to their care much that will be w#

“injurious. How to judge what will be in ail

respects-i¥’a hard question tosolve. Bathat
home and in schools many évils lurk wnseen
and unexpected ; and when the parents look
back, after their children reach maturity.
there is often much whick, as thev see too
late, might have been better planned.

But in either case . parents need to keep
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vigilant watch to ward off evils that’ may

from unwise teaching, or from the
wild spirits of childhood. or, worse taan all,
contact with ie cha their
schoolmates. One thing they must t alwars
bmrmmlnd, namely. that nothing care be
more injurious to children or unjust to taeir -
teachers, than for parents to Lsten o cum- i
piaints from either teacher or childrer witk
out hearing both sides. They mast take

and no unjust punishment.
. We know a little girl—bright. smart, folf
of the most honourable intentions—who = in

governess. The parents see this, and are
distressed : but fear to protest or insist on a

giiferent management, lest the child be more -

injured by the interference, than by the gov-
erpess’s arbitrary and severe
1 is difficult every way.

through many dark placasuthey_bn'ngﬁm’r
cmldren from the cradle to maturicy; and

none so much as parents have need of an I

amdmg faith in the heavenly Fathers
swength and willingness to be always pear,
if they only trust Him; * going belore them
in a pillar of cloud, to lead them by day;
and by mzhtma.plllaroftme, togn-etnezn
T Hghu”

TUXNNECESSARY LABOUR.

We have alluded to complaints that our
directions were ‘‘ioo =.” We do
,notseeomwayclwtowptthe enticism
as correct. The work which we advocate
appears to_us, io ordinary cases, peculiary
Decessary, because, lfnghﬁypenorme\i, it
in the end time-saving.

But in looking over other letters, whase
writers are inclined also to think we “bind
heavy burdens,”
so much the labour of following these rules
that is irksome and over-fatiguing as it is
want of taste for the work—a disinclination

for the coarser duties wluch must be per-
" formed

Did they not accept these duha when they
willingly assumed the dignity of mistress of
the home® Would they keep the peosition
t:thoutthepressnreo:tbemres that come
of necessity with it? They doubtless bhave
a strong preference for preity, delicate, fancy
employment—work out of the kitchen—tiat

wili leave .hebm&s white and soft, always

management. !
There wiil be
hardplacsalltnmnghhfe for our children, |
and there is such a variety of cbaracters, |
even in the same family, that no ome rule
will appiy toallL. Parents grope their way -

it is evident that it is not s

ready for the mostdelicate embroidery or the

Very many of our young ladies are mar-
ried almost as soon as they ieave their semi-
Daries, Xnowing nommgot tne most simple
Kirds of work. While in school, toeir masic,
drawing, ané painung occups all the time

} ot meeded Ior tae more substantial parts of
| their eCucation. Their mothers may livegdn

;gmtst\'ne.ormavoeenzammmcvm
great care that there is no false acczsation, -

eic. 3

and. baving them-

L s~ .resn-)nme‘othﬁmeduneg their daugh-
| ters can have no krowiedge of such tinngw

| Save wiat i

a fair way to be ruined by over-strictness— ! bogse. I th: mothers are sensible, they
injustice we call it—on the part of the home ; have been fanghy to take care of sheir own

can obtamn In a

roomws, 10 make their own beds, perbaps to
sweepand dust.  With such preparation,
how many voung girls pass from therr school-

' rooiR ImoD married life!l

Wizh the nestmﬁennmsand most earnest

Ldaa
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«T went to work with a will and made ' your little giri’s dresses, and vou will have
yuite an improvement. But spring sewing ! time and strength and great pleasure in doing
is coming en. I keep but one servant and ! all that is necessary to make vour home de-

do the sewing and mending for five ; and it *
is so easy for me to leave all to the girl and
do nothing but run the machine till I am

. and in the afternoon run down town
to do the shopping, etc. -~

+*“ The question with me is : How shall I
oversee the housekeeping faithfully, and
keep up nearly al! mv own sewing? etc., ete.

<My sewing consists of my own and little
danghter’s garnents. shirts and mending for
my husband and two boys. My little girl is
our pet and darking. and i is my delight to !
puff and tuck and braid for her, becanse I love |
to see her looking as daintily pretty as pos-
sible.” o

¢The italics are ours.)

Now. thisi one of the kinds of unneces-
sary labour that we refer to. In the first’
place, we think a sweet, innocent child is '
disfigured by over-dress and much trimmimg. |
¥ one half the time devoted to puffing, |
tucking. and braiding little girls’ dresses—
we will not now speak of the mother’s own '
dresses—making them more like French ®
dolls, than the precicus home blessings, !
were devoted to household duties, several }
excellent things would result from the
change. Mothers would have less disposi- !
tion to complain of too particular rules for
housekeepingz, for they would find abundant
time to do. or superintend the doing, of all |
that the most fastidious could desire, and !
also greatly curtail family expenses. Their !
own health would be firmer, and. home joys !
and omforts greatly enhauced. :

Bat the benetit to the little ones’ would be
far more perceptible and." im at. . Much-
of the innocency and simplicity of childhood
is taken away from those children whose
mothers teach them, at least by their deeds
and example. that elaborate, fashicmable !
dress is a matter of great importance. They |

soon watch™ their companions, and make

ill-natured or envious comparisons between

lightful, and at the same time keep vour
¢ pet and darling ® worthy of the affection
of all, much longer than if you train her,
through dress, away from the simplicity of
childhood into an unnatural, artificaal hite.

IS IT POOR MATERIAL, OR CARE-
LESSNESS ?

We are asked : « Is there no way to secure
better materials and more hovest mamufac-
ture of them, for our ranges, cook-stoves.and
utensils belonging to them * 1 am sure they
used to last wmuch longer than any we bay at
the present time.”

«“ Forty years ago, when we became the
independent mistress of two small rooms,
and began housekeeping, we were presented
with a fine cock-stove. Qur experience i -
the use and care of sach conveniences was
very limited. In our girihoed two large
¢“brick-ovens.” the * roaster.™ * Duich

! aven,”and large,old-fashiored tire-place with

the ‘‘crane. pothooks, and trammels.™ were
the only cooking arrangements with which
we were familiar. -

But it takes no large amecnt of common-
sense to become misiress of 1 range. or cvok-
ing-stove, and still less to understand how
to keep them, and the necessary utensiisthat |
belong to these “modern improvements.™
in good working order. Iron. properiy cared
for, grows stronger by constant zse : and
if seldom secured. but always wasked I hot
suds and rinsed in hot water. then wiped ary
and ex i to a sun-bath—why cught iinck
to last -for ever almest? We certamly
thought so in our days of blissful igncrance,
for, from cur babyvhood. mother's tims and
milk-pans were like silver. We eould not
see that they looked any clder when we left
that dear old home for a.very small one of
our own, than they did when. in cur childish
ignorance, we usest to wonder if the ““sireets
paved with gold” were brichter er more
d of < silver™

their playmates” wardrobes and their own. : beautiful than the huge pyrams
They become old befcre they have tasted the | milk-pans piled high. catching and reflecting
simple pléasures of childhood, and such com- ! the rays of sunlight which made this bright
pamonshipsand amusements as, befit their ' array marvellously glorious in our young
tender years. ’ | eves.
My dear child, more time in | After keeping house ten years, on our re-
X your home beautiful, if only in | moval last we sold cur coek-stove for two
its srotless cleanliness. Keep your “lace | dolfars more than its donor paid jorit—in
curtains ™ if you wish—we would, even if ! perfect order, not a crack or flaw mmit. Of
<Sthe children play about them ” and make | course, it was all the stronger, and farless
it necessary to ‘““do them up every three | liable to crack; after, after having fved
months.™ They will make your rooms ! through these years unharmed.
bright and- cheerfal. Give less timeand ! We did not then think it wasanvthimgcut
thought to ““puffing, tucking, and biaiding”." of the usual order of events. We never cnce
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that sach hoesebeld T
el vl ity
belp 7., an:i'aealune 1A

“\Mrs B, one of the Qrattn the range
E'ﬁrﬂkm

“ Broken ! If ix met possible, znless you
have let it fall'; and even then how could
you break it 27

What an i woman ! Bat we
soon learned that we were no longer o Lve
‘n such biissful i We cnly kept

“he}p'atth.mmdoﬁ:e'wghtak—
clearing cut the stove.ssariing the fire, etc—
but scarcely a montk went by withoat break-
age. The top plate of the stove spit the dam-
pzsbaz..ortnegnmbsxnmcc; How we
Zroaned in spirit. and wondered I wessern
Ton was Dok sironger i2an the eastern !

My dear madam £ you sbhocid ever be’

obkmmdovourqsqraﬁ.a. alone, for

a;ewwwhmmnemn‘sﬁal w0 see
now few arsicies will be broken or delaced :

that is. if yoar own eariy &xaining and }a.ta"

experience have tazgit yoa w0 be careful, as
well as expers in househald laboar.

No ! we do not think hat either the ma-
terial or manuiaasture of 12 = any less trast-
wortay than it was forsy years ago.  Tead

::e-e*zrervmmmn he de- -

—mmmeca_mw,mmn-mme
s:enc.n and cumabilsy  the work as
well You seem "l.are Imacined that

< after the war™ exery:iiinZ that Was Eana-

factared was preparei with fracisient de-
sSzn.  No docit there was shoddy doh—
worthless and 2 sore @sivess to ke poor—
and in some= enmmodites. e fear. there has

not been mueh imwovement.

Itis doubZal if this evil will ever be’

ehecked aotii housekeepers all agree to m-
port one of the ral=s S0 comemon in  domesTe
managemsnt abrmad. camely : let every em-
ployee distinetly understand that the valze
of articles broken. defaced. or stolen. wiil
mast assaredly be dolucted from the wazes
This seems bard at first. bet on refle-tion all
tnenanin&v:m‘shes and the wisdom be-
Eazid Som the time
thatsbeenbe:svourmkno‘sﬁn:sbe

alone s respoasible for the preservation amd |
usage of all that comes>under her care |
Z_and if harm comes she must be the loser, |

good

not her emplover—the effect om those who |
enter our families as emplovees wosld be |
most sarprising and most salntary—a blessed -

mﬁébfhemdmnlmble to the
At&sttbaemmvandﬂ:mhea seri-

K such sympathy is al-
* accdents” of this nature

DO MANXY HANDS MAKE LIGHT
WORK?

Delfeve as moeh work will be accomplished
s-’ammgbimm.-m about the house was
keld responsT! for her own specal of
the day's dumies. part

To be sare.
steps to one of the parties if two unite in
the perfrmence of thal work : but then it
takes two Zivis ime. and we do ot believe
that the work i done two minutes guicker,
m*mmswm

however czpalwe and systematic our girls
mvae.mﬂvw—k. i dome together, is sel-
dom acoxmplished withoui much talking ;
aad pot mmmahmd:edmnkeepthe

n m«tﬁepﬂk"beheldlongun-
shaken. oc the LZuzh and ng become so
Interesirag ikal the work is forgotten. And
it Is fust . or worse, In dishes, ete.
Now. we woald not de?ar any from plea-

S~
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mistress will be glad to see her help en- | experience teaches me this is better than
joy themselves, and find pleasantcompanion- | paying one girl to do the general ¢house-
ship with those who labour with them; but{ work. My girl (having no washing or ironing
she wxlll?e c:fnz domghl:rtgutyttl'; :hex:h and | to do) eua &mﬁ thet (clhisl;lner, &rranug)e hext-
to herself, if she teac em such en- | dress, and the different es, 80 as to wai
joyment must come after their.appropriate | on the h.bl; ?nd Zle!t: bring thﬁengil}'erent
work is done, ’ courses in orderly and hot. At had
Every housekeeper knows that to rightly l a cook and waitress, and hired my washing
rform her own part of the work she must ! and ironing done ; but soon found it was
g: systematic, and that she cannot work ‘ef- | unprofitab e, aud the washerwoman seemed
fectively if she allows herself to be beguiled ' to breed strife and contention between he
by pleasant companionship into neglect of ltwo,”etc.
;ilt]xties, ()Ar-::ilperﬁciatl; l:;\sg ‘gerfo‘rmtha::e tl?z ‘With good or tolerable health this is the
em. servants, ey see e
mistress recognizes the importance of quietly 1 happiest way to keep house. If the young
and silently attending to that which she sees | housekeeper, before a family begins to gather
icsi:{ecessa. ry t% };landsﬁxe, denying hirself 80- 1 ilbl?t‘illt her:‘l woul;l utak: a yﬁ:tngtogial, ﬁd
enjoymen e ‘‘convenient season” ; kindly and carefully train o the
when no{hjng will suffer or lfbe neglected, ‘ work indthe most des(ilrable manner, when
cannot reasonably complain if she expects ; the child grows up, and the mistress’ cares
that they will profit by her wise exaul:;(l:e. ! are steadily increasing, g-ivislg her much less
Yet how often, if girls are working together, , time than she once had to devote to .house-
they feel ill-t:eabedfnd oppressed if reproved . hold labour, she would then begin fo find her
for loitering about work that requires prompt ; reward for all the care she gave this girl in
;ttentx‘;m, w(;r forhdtalxstlllitl'})mg ;h«;wdli; tl};e 1;heG g:o;;l};encg:gntdog her marlned hf:i] 1
ouse muc king and lou - irls thus trained from -early youth, an
ing! v & growing up under a kind mistress’ eye,
s> A New England lady, who seems to have | often become ‘the greatest blessing to the
been a housekeeper by nature—doing what | whole family in after years. But let none
she finds needful in her household by instinct | attempt this experiment unless (fiqu con-
rather than by rule—says : scious that they have patience and forbear-
y ance sufficient to teach the child in all -gen-
<] am often asked questions about house- | tleness and kindness—treating her with
keeping or cooking that would never be : dignified affection, and binding her to the
asked if a few moments reflection and a ! family by love and a fully recognized appre-
little common-sense were exercised.” ciation of her true value.

In this remark she does not realize how PICKLING.

bewildering certain things appear to those :
less highly gifted, which she sees and does| We doubt if pickles are the most healfhful

with scarce a thought. She must bear in | compound the housekeepers can prepare ;

mind ‘‘ who made them to differ.” but as they will be used, it is well to make
But she adds that which all, especially | them as perfect and as little injurious as
young housekeepers, will do well to read and | possible. -

reflect upon. Her family consist of herself | Many pickles that look the finest are very
and husband, two step-children, a daughter | injurious, and often poisonous. All that are
grown up, a son of eleven, a little two-year- | of a vivid green are doubtful. In most cases
old baby of her own, and her aunt. they are *gfeened ” by being left to lie
) some little time in a copper vessel covered
‘1 keep but one servant, and have the . with vinegar, which naturally absorbs some
washing and ironing done at the house. I . portion of the copper. That, all will be likely
took a young German girl, and gave her at : to know, is poisouous. When left but a
first six dollars amonth. I foungz her bright short time in such vessels, the vinegar may
and tractable. At the expiration of the first not take up so much of the poison at a time
year she was able to cook a dinner perfectly. jas to be deadly; but it certainly is injurious,
I attend to puddings, pastry, etc., myself ; | though perhaps imperceptibly so to most
but in plain cake, bread, etc., sheexcels. I | persons; and to some more delicately organ-
now pay her eight doilars a month (she is ! ized constitutions even a litt e is fatal.
sixteen years old), and my washerwoman | There is no necessity that pickles should®
ten shillings, a day, which makes be green. Itisa mere fancy, a matter of
my expenses equal to what is usu- .taste, and of late years in a great measure
ally paid to one girl My three years’ discarded; and almost all pickles are made
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in.porcelain or enamel-lihed kettles. But
with proper care a %:OOd brass kettle is per-
fectly safe, we think, and much preferable |
to the enameled or porcelain-lined kettles, !
because these kettles burn easily, and after |
anything has been burned in them a few
times the lin ng cracks and flakes off, leaving
spots of the iron or tin bare,"and then any- -
thing delicate will be discoloured by the iron.
Of late we have also see : it stated that there '
is some reason to think, if the enamel on -
these kettles is once cracked, they are
almost as injurious as brass or bell metal
Any.a¢id that can find a way under the glaz.
ing absorbs some injurious property from the
somposition with which procelain or enamel
is made. Of this we cannot speak with cer-
tainty, but we have always used a brass
kettle, and never saw any injurious effects
from it. -

No one should ever use a kettle of this
material, however, who cannot be depended
upon to be exceedingly %a.rticula.r in keeping
it scrupulously clean. To be sure, cleanh-
ness is important in the use of al utensils,
but with brass it is an absolute necessity.
Just before using a brass kettle, see that is
carefully cleaned with salt and hot vinegar.
Rub it all over the inside, over the rim, and
around the ears, where the handle fits in,
till every part shines like the pure yellow
gold. After it is used and taken from the
fire, remove the contents at once.  When a
kettle is thoroughly cleaned, no harm comes
from its use so long as it is kept over the
fire; the mischief arises from letting any-
thing stand in it and cool. k

In scalding any kind of pickles, as soon as
that work is done, empty the contents into a
wooden or earthen bowl, and immediately
proceed to scour the kettle again, even
though the same articles are to be returned
to it as soon as changed into other
water or more vinegar. These are very min-
ute instructions; but they are necessary
wherever brass is in use. .

Wine vinegar is used by many to make
pickles ; but pure cider vinegaris the only
kind we would willingly use for that pur-
pose. In the country one can make one’s
own vinegar (even if there are but few ap-
ples) with a small cider-press.  After the
juice is pressed out, let the cider forment,
and then, if the weather is still warm, set
the keg or barrel in the san, and put an in-
verted glass bottle in the bung-hole to keep
out the flies. A gallon of good cider vinegar
added to this new cider,brown paper dipped
in ‘molasses dropped in, if there is no
““mother” in the vinegar jug, will after a lit-
tle make the best of cider vinegar. Add a

little molasses, brewn sugar, and good home-

made yeast, and occasionally skim-
mings from jellies and preserves. 1f too
cold when the cideris pressed out, let the
barrel be put into the cellar that never
freezes and remain till warm spring weather,
then set in the sun as above directed.”
the barrel closely stopped, so that no
dirt can enter after the vinegar is made,
and it can be constantly replenished as it
grows too strong by adding fresh cider occa-
sionallz;ionly a litgie ata txfme ; and -thus
you n never out of good vinegar.
Be Siure :ll;a.t itlnever freezes.
ve all apple, peach, and lin,

and the cores and pits and allp?:ungeepxeg’s
of fruit; cover with a little water long
enough to extract the juice. Strain and put
into the vinegar barrel, and in a few days
the vinegar will be as perfect as if freshly
made. To prevent the possibility of having
inferior ¥inegar for a few days after adding
to the barrel, having the forethought to
keep a jug always filled for present-use,- and
be at the personal trouble -of seeng that ‘it
is filled every time before making any addi-
tions. . ~

Keep pickles in glass jars if possible, if
not, in stone jars. Having once bought
your glass or stone jars, keep them for that
purpose always. Never allow them to be
used for anything else. As soon as one is
emptied, wash, scald, set in the sun till well
sweetened, then cover up and set away care-
fully for another year, saving all the covers
or corks. If you find that any of the glaz-
ing inside the stone jar is cracked or broken

¥ off, never use that jar again for pickles.

If all kinds of pickles are not kept well
coursed with vinegar, they will soon turn
soft and mould and be ruined. If in a stone
pot, turn a saucer bottom up over them, and
then cover closely. Ifin glass. have covers
tightly screwed on. Pickles should all be
examin« d every few weeks to see if they are
keeping well ; and if there is the least un-
certainty pour out the vinegar,-scald, skin,
add a little sugar, then pour hot water over

he pic' 1:s again, and cover closely. °

If you raise your own cucumbers, they can’

be gathered all through the summer, put into
brine, and kept till the season closes and you
are ready to make them into pickles. Pick
none longer or larger than your finger, and
measure by the little finger ad'far as possible.
Leave a small bit of the stem on as they are
gathored. If this precaution is not taken,
and the skin by the stem is torn ,and bleeds,
the cucumber will not keep well. Rinse
after gathering one by one, handle gently so
as not to rub off the prickly coat, and pack
in a wooden firkin or half barrel, with layers
of salt between each layer ¢f cucumbers.
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" furnished in our markets, or imported from.

" are not uscally essentially injurious to

ise, and they will keep a long time, retain-
ing both colour and firmness.

FRAUDULENT ARTICLES IN FOOD.

Almost every variety of condiment or
delicacy, now In general use on oar tables,
can be so easily obtained in the markets,
groceries, or confectionérs’ shops, that itis a
great temptation 0 housek to relieve
themselves of the wouble and fatigue
Y doubt many

could be prepared at home, because those tor
the market are made in large quantities, and
all tire materiais at wholesale prices.
Bat is it not safer to endeavour to exist with
a smaller guantity of these relishes, and

ing them a:z home, be willing that the
first cost shorid be more than those imported,
rather thanrisk the danger of the adultera-
tion so common in almost everything that is

over the waters ?

It is astonishipg to no‘ice the infamous
practice of adaiteration that is carried on in
every article of trade, and also to learn how
varied are the methods of effecting this work.
The earer and better ciass of substances

used in food are combined with certain pro-

portions of a greazly inferior quality, but of
the same kind. which canp be bonght at a
very low iigure, and this mixtare is sold at
as high a price as the very best.

Another way is to mix different subsbxfne@
of a very cheap kind with a portion of the
true gde the r has ulm’fled for. In
these two methods the frandulent mixtures

health ; but there is a third mixture which
1o honest vendor can declare to be free from
Jjmjuricus constitwents. In a fourth practice,
the maker or vendor, baving cut loose from
any conscientious scruples, employs small
quantities of some cheap materials, which he
is well aware are of a poisonous character.

It is not to be supposed that this wretched
practice arises irom any desire to injure
those who Doubtless if the manu-
factarer could make as great profit by supply-

-ing the pure article, he wonid do so. Itistad
enough m iis least exceptionalaspect without
sopposing that the gains being equal,
he woald have any deswre to practise the

in the cupidity of those whose business it is
to prepare and sell these articles to supply
the public demand, and at the same time
reahize large profits ; and the evil is kept
alive by the ignorance of the purchasers.
After using adulterated articles for some
time, if their attention is called to the dis-
honesty that has been prcctised on the public,
or if some dealear’s conscience prompts him
to a reforny, his customers, having become
accustomed to these impure articles, are too
ignorant or indolent to examine and ascertain
the truth. But if he brings the puce article
which his return to honest practices leads
him, to furnish them, fhe difference in looks
and tastes 3o surprises his patrons that they
are often inclined to call his honest act a
fraud. :

‘We some time since heard of a milkman.
who, turning from the error of his ways, felt
that as a Christian he could ro longer pro-
cure pard of his milk from & town-pump, and
began to supply his customers with pure, un-
adulterated mitk. This continued for some
days, when an old lady came to him in 3reat
indignation, saying : :

¢ John, I have bought milk of you for ten
years, and never, tillenow, kad cause for
complaint ; but for several days, of late,
a ‘ nasty yellow scum’ rises on the milk that
is absolutely disgusting, and I can’t put up
with such dishonesty any longer. You must
either bring me such milk as you used to, or
Ishall be compelled toseek a new milk-
man.” .

A grocer once, convinced of the dishonesty
practised in these various adulteration, de-
termined from that time on to serve his
customers with -articles free from any false
ingredients. But the gure pepper, mustard,
etc.,differed so materially in taste and colour
from the old compounds,with which the pub-
lic had grown familiar, that a great prejudice
arose against the honest tradesman, and
nearly ruined him.

MoraL.—Learn just wh{t constitutes a
pure article, and, as far as in your power,
manufacture it yourself. °

OCTOBER AND NOVEMBER.

October gives us as nearly perfect weather
as any monthVof the whole year, and there is
danger, while revelling in these golden days,
of forgetting to prepare for their departure.
But this will never do. These beautiful days
are just what are needed to put the house in
order for winter, If neglected, we must pay
the penalty when the shorter days of Novem-
ber, with thewr frosts amd sharp, piercing

-| winds, will make the work a grievous bur-

fraud.
In the first place, this practice originates
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Cleaning house, 'aft.er the days grow short,
and cold weather setsin, is an exwed:'xly
hazardous experiment, endangering the health
of all.

September would be a comfortable month
for this semi-annual work, if it were not for
tiie many warm days that recall the flies,
which have been frightened into winter.
guarters by some of her chilly evenings.

{ But November is too nearly allied to winter

e,

for safety or tomfort. Therefore, October is”

the best month for all such operations.

The - early days_ _of November bring that
kind of weafher that one needs to be suspi-
cious of—bleak, raw, cold, and much given
to fierce winds and ugly-tenrpered storms—
and that’s just what’s the matter with you
good friend. You ‘“have danced, laughed,
sung, and made yourself merry ” through all
the last month, bat, suddenly, with no
apparent reason, you find yourself cross,
moody, impatient, and irritable, .and ask :
“ What is the matter with me ?” Why, you
are simply Novemberish. You need only to
protect the body from the disagreeable
chan zes, from sudden colds and exposures,
and watch against she inroads of impatience
and ill-temper upon the heart.

" We remember when quite a little girl
fighting our way against a wild wind and
pelting rain and sleet, the long mile to the
village school. How cold, uncomfortable,
and injured we felt all the dreary way!
And when we entered the schoolhouse, the
tight box-stove, ‘‘heated seven times more
than it was wont to be heated,” and the
steam of the children’s wet clothes, combined
with the terrible heat inside the house and
the cruel storm outside, made us feel —what
little girls are never supposed to feel—that
the world was dread&z_lly out of joint that

y. I

But just'as.the repining was at the height,
we were unexpectedly told to take our place
on the floor with the “‘second class ” instead
of the *‘ third class,” as was our usnal cus-
tom! .The ‘‘Second Reader” was put into
our hand, and we were informed, if we read
the passage pointed out as well as we could,
we were to be promoted. Think of that'—.
promoted to the second class! Of courge we
were not proud. Oh, no! But all at once
the world looked brighter, somehow, and
really seemed to be shaking itself into place
once more. We opened the famous ‘“Second
Reader” with reverence, turned to the
sectiof designated, and these were the first
lines from some French author, which caught
our eye :

*“In the gloomy month of November, when
thle pgople' :)f England hang and drown them-
selves——

We recall no more; but that sentence
revealed to our yoang mind the cause of our
first attack-of ** the bluea.” R

However, November has some redeemmﬁ
qualities By-and-by we may have the mil
*“Indian summer ” days, which will bring
us to the first of winter in a better condition
to meet the cold
October to November found us. Still, every
housekeeper and mother should bear in mind,
while luxuriating in the beauties of October,
how rapid is the change often between the
3lst of October and the 1st of November, and
be watchful with regard to her own health
and that of those dependent on her care.

Before that change, if there is a fornace
the fire should be started in it, just
to keep off cuill or dampness, or fires kindled
on the hearth, so that the whole atmosphere
of the house may be such as to counteract

the mild, genial days to cold, bl i
stormy oneg  The morning air once softened
if the house' getting too hot, .open a win-

dow from the top a short distance, but never
from the bottom to chill the feet. _
These precautions are especially important
after the house has been closed through the
summer and early fall. Even if the family
Teturn while warm weather yet lingers,
fires, if only night and morning, are of the
greatest importance to dispel Injurious gases
generated in an unoccupied, darkened house,
and dry off the dampness that will be in
the house, even if closed but a few. weeks.
Fires are also necessary when much hot and
cold water must be used about the house
while h ing, and for some days af-
ter, ese precautions will prevent much
of S;: ickness now called ia
ong, healthy persons will not haps
feel the need of asthe fall beg'nspff)rta.ke
counsel of the fast-approaching winter : in-
deed, they may rebel at the idea of any ne-

full-blooded and ers to sic] they
can keep themselves warm. But they should
remember that a feeble person, or one, recov-
ering from illness, may be seriously if not
fatally injured, if they take their own health
and strength as the gauge by which to judge
of others’ ability to endure 2 cold room. -
““Oh, put_on more clothes! Don’t heat
the house. Keep warm by extra wraps,’
How absurd ! It is’ burdensome for any
one to be weighed down with heavy cloth-
ing, and insupportable for the weak or feeble.
Itis the atmosphere that penetrates clear
through, when one is cold, making throat
and lungs sore and full of pain, and only a
fire will modify it.  What amount of extra
wraps will soften the air which 1s drawn into
the lungs? We bear-of *“ chest-protectors, ”

than the transit from

cessity to dry or warm the house, because, .
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but.at what clothier’s or drug\gist’s can we
find ents that will protect. the lungs
from the cold air that is poured in upon them
by every breath? -

MOTHS IN CARPETS.

Directions' for destroying moths, or pro<
tecting. carpets as well as clothing from these
little incorrigible marauders, are innumer-
able, and many very useful ; but in this, as
in every household duty, eternal vigilance is
an absolute necessity if one would subdue
this small, but by no means insignificant foe.

Heavy carpets need not to be lifted oftener
than every second year, and some may safely
remain down three years if the moths will
keep the peace, or if the indomitable per-
severance of the mistress can keep them in
subjection. But if they have so far con-
quered as to secure a lodgment in the house,

_ it is not safe to leave a carpet on the floor
~even one year. Until sure that the house is
freed from this ‘pest, it may become indis-
pensable, however disheartening, to take up
the carpets spring and fall. Until the battle
is fought and the victory surely won, this
extra labour is the only reliable method of

 protecting carpets and furniture.

After the house has been well cleaned,
both spring and fall, and every carpet shaken
and cleaned, if any moths have found a har-
bour beyond reach or observation, very few
weeks will pass by before the moth-miller
may be seen flying about in _every room on
its mischievous errand ; and if not at once
hunted out and their bank deposits found
and overhaunled, their destructive work is
soon accomplished. The favourite resort of
the tarpet moth is about the bindings and
corners of the carpet. If ingrain or three-
ply, the evil may be overcome by wringing a
cloth out of hot water, laying it over the
bindings and edges, and ironing with a very
hot iron—as hot as can be used' without
scorching. Hold the iron on till the cloth is
dry, then move on. Have several irons over
the fire all the time. Re-wet the cloth and
change the iron as' rapidly as one becomes
dry and the other cold, until all the edges
and corners  have been thoroughly steamed
and ironed. ~ This will destroy both the
egg and the young moth more effectu-
ally than anything we know of, and after a
few such operations those troublesome
things will disappear. - :

But this process of steaming and ironing
will not prove as effectual with Wiltons,
Mosquette-and all heavy kinds of carpeting.
The "heat will not penetrate through the
thick material sufficiently to destroy the
insect, and ironing is injurous to these

| have never tried this, but have seve:

heavily-fleeced carpets. But much may be
. done, and time and hard labour saved, by
occasionally drawing the tacks, so that the
edges can be laid over far enough to observe
if any "moths are sheltered underneath. Of
course, only one side, and but a part of that,
should be turned up at a time—only far
enough to steam and iron the edges on the
wrong side. That will not injure the car-

t.

‘We have been successful in our wars with
the moths by following these directions, and
then wiping the floor, 3s far under as we
could reach, with a cloth wrung out of
strong and hot *‘ cavenne tea,” leaving the
carpet turned back long enough to dry the
floor. Before renailing the carpet, wring a
clean cloth quite dry out of this hot pepper-
tea, and wipe the bindini and edge of the
carpet with it, rabbing it hard.

Itis said, and by g authority, that
after wiping up the floor, if salt is sprinkled

ver it while damp, moths will not try that
rbour again. When making a carpet it is
recommended that enough be allowed to fold
under an inch or two, so that when it is put
down salt all around the sides and co#ners of
the room before nailing the carpefy We
good
authorities who endorse it, and promise that
moths will not injure carpets if this advice is
followed. Butis there not danger that the
salt, which is so easily affected by damp
weather, will imjure the carpet as much as
the moths ?

Small pieces of cotton batting dipped in
turpentine and put under the edges of -the
carpet have been successfully used, but we
quite incline to the salt remedy. It is
worthy of a fair trial, and perhaps can do no
harm.

On reflection, since writing the above, we
do not feel satisfied with the salf remedy."
Salt becomes damp with the changes of the
atmosphere; and we think will make the
edges of the carpet damp, and in time
mouldy, and in the end be-almost as harmful
as the moths themselves. We feel surer of
the red pepper, or Persian powder.

 AUTUMNAL HOUSE-CLEANING.

“When the melancholy days, which some
speak of as the saddest of the -year, bring
the semi-annual house-cleaning béfore the
mind as something inevitable, that cannot be
longer pushed out of sight or ignored, we are
happy to say that there are some women who
can meet it pa}tiently, and do not allow them-
selves to become irritable or disagreeable

work.

while doing, or oversecing, this necessary
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No woman. we imagine, looks upon this half a dozen strangers; and after trying this
part of domestic economy with any very joy- easy, quiet way of work once, any cne will
fol emotions, but acceptsitas a dutyto be be convinced that house-cleaning can be
performed without grumbling. But you are shorn of half its terrors.  One or two carpets
indeed, foolish or very inexpeérienced if you ‘ can be shaken and cleansed by a man, or at
expect husband, son, or brother to endure  a factory, while the girls are cleaning the
this io the spirit, although they are only room. If not able to put them down the
lookers-on — not workers. House-cleaning same day, a few rugs or strips ‘of ing
seems everywhere to be the befe noire of their ' thrown down here and there on the floor wi
lives. This one important and npecessary : give the room an air of comfort.
of household labour makes! If the work is thus dore,one or two rooms
the sovereign head of the house miser- | a day, quietly, without haste, noise, or want
ablee It 18 for him an evil which he ; of method, there need be no discomfort to
anticipates with dread, and when it comes  any one, not even gentlemen, in having =
endares without the faintest semblance of i honse thoroughly cleaned from top to bot-
patience. : : tom; and, after one or two experiments of
But considering the way that house-clean- | this kind, it will be a sugrprise to see how
ing is often managed, we are not at all sur- | quickly, as well as quietly, this great bug-
prised that in many cases it should be a | bear has been disposed of.
terror to a gentleman. The moment the { . To be sure, there are many cases where
work begins, farewell to all hope of any | most, if not all, of the family are abeent for
home comfort until the great pndermkin%;: vacation or business at the time for house-
fully accomplished. The house, from cel cleaning. Then it is quite desirable that the
to attic, iz thoroughly d:‘omd and | mistress should return, if possible, and secure
thrown into confusion. = A le meal | as many good workers as can be employed to
=is not to be thought of, nor a comfortable | advantage, take up all the carpets at once,
night’s rest; orif a decent bed can be at|and while they are .being shaken proceed
last secured, the poor man must first {ind it | with the house-cleaning in a most vigorous
ucder great difficulties—stumblimg over a | manner. With a man to put the cellar in
bucket, tripping over a mop or broom, step- | order while the carpets are being lifted, three
ing on a carpet fack, or shivering on the | or four women could perfectly cleansea large
re floor, while he carefully creeps to find | house in a very short time, without disturb-
2 match that he may throw some light om | ance or annoyance to any member of the
nis sarroundings. family save the mistress. If she has secured
Now. under such adverse circumstances, assistancey the work of su 1st
we think we should have very little respect | which will fall to her share need not be se-
for a‘man who would submit patiently to | vere; and having none of the family arcand
have his house a scene of disorder and dis- |*to interrupt or dz she will find so
comfort, as we have kmown many a |much to satisfy as to have Little room for an-
house to be made when *“the dreadful house- | noyance. -7
cleaning ” is in progress. We Go know that | This mode of cleaning house is the best of
itis not necessary so to disorganize a home. | all, if it can be effected without inconvem~
It is folly to bring in a troop of women to | ence.
aid, in doifng this work, and sfe:)d them Like |.
the flies of Egypt swarming from cellar to
attic, unsetthng every room at the first step.
Housekeepers can arrange this work syste-| Few will deny that home-made food is by
matically as easily as any other part of the | far the best and most palatable. Aside from
labour that comes under their jurisdiction ;i that, the infamous practice of adulterating
and should be able to understand that the | many articles of food is sufficient reason why
least laborious mode of accomplishing this | every good housekeeper should see that nok
item of their duties is that which canses the ! only solid food but fancy dishes, as far as
least disturbance in their families. possible, are prepared under her careful sa-
It is not necessary that many should be | pervision or by her own hand. The increase
employed. With theaid that every mistress | of frandulent practices furnishes additional
should give her servants, if she has any, to | reasons, if any are needed, for urging moth-
%o relieve them of some of the regular work

ADULTERATING FOOD,

ical home education, and assist them to

mtrodaced. orm correct judgments in their selection of
By taking only one or two rooms at once, | materials, as well as to give them sufficient
two women that understand the house will | chemical knowledge to detect the frauds now
work more expeditiously and effectively than | 80 frequently palmed off on ignorant and un-

T

ers to give their danghters a thoroughly N
about the house, no strange help need be

27
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will' settle to the bottom in a few hours.
l)mp any acid, vinegar, lemon, etc., on to
this sediment, and if it is chalk, it will effer-
vesce. But the most frequent adulteration
of milk is by ntenng it.  As water costs
nothing, those gvilty of this fraud consider
all they add to the milk clear gain. Buy a
g& tube marked with a scale-of one hun-
fill it with milk, and let it stand

a dav or two. If the milk 1s pure or has not
" been watered, the cream will ascend to the
top of the tube, and occupy from eleven to
. foarteen of the divisions, according to the

-Suspecting costomers. It is m a zmtde
gree the izpocance of a large peopartion of
housekeepers that tempss the dealers to sach
dishonesty.

We have alluded to this injastice before,
hopmgwmmemamﬁ!m:o
a proper realization of the dxager to health,
anﬂsm&tmﬁwﬁfm&e
ase of 0TS szons. Seme
iiztle idea of the importance and mecessity of
ﬁ&ewmb&nm*“*@a’er
-examplies., Buta few hints sboohi stifice
make bousekeepers think earcestly aboat

these things. and that once dome. there 35
little fear but that they will foiow it ap by °
thorough invesbiation.

Flozr is less freguently adoiierated by
foreizn substances than many ofier articles
of focd. DOt €2 account of the Immawczis’e
honesty of those wke sell it or prepare 3,
but becanse plasteref Paris sawdast hleached |
and carefaily i. and some =tber stb-
stances that can be saccessiaiiv mived with |
flocr, would cost so much to buy and pro- ;
periy prepare that the pure arcwdniberated -
swheat wocld beinz larger pooits In the end. |
“PBat the dest zrades of Soxr are oftex min- |
gedrtazcnemer and far ‘plecior guality, ! i
apd sold Jor the dest bramds. i

Good Jour should be a2 a creamy white—
pever a Bluesk white—and when pressed i
ke hard wiil not only remsin Iz a lwmp, but
fetain the impress of the Ingers. and even
the grataing of the skin. Toe presence of |
227 mineral aGuiteration in meal or Séur may
be easi'y detected by putsing a small guan-
ttyo.. the ﬂwmzmmue!nmd:hm-
form. The miveral adciteration will soliect

|

4

and settle at the bottom, and the fiour foas § tecting

z 3
cf coffee genilv on the top of water
inaglass If pare, tke cofee will noisink
for some minctes, and will scarcely colonr
the warer: batxidumsmmnﬁamxt
wiﬂsnktotaebotmmatmee.npi&kab
sorbing the water, and, as ¥ sinks, zmive a
darkreddish tinge to the water. .

If burnt sucar. which is the tasix of the
so-called coSve essence arexiract. is in the

cofee, it will shizhtly discoloar the water in
a mintte or two.

To test tes. iniuse a Litle sulpharetited
hydrogen gasinto somme wazer. then put ted
mto = K the e = 1 o mived
with foreign substances, the water wiil be-
come black. I the tea has been dried in
copper, an infusion of s tea, dxoppeﬂmto
a Irizle spirifs of ammonia or bartshorn, wiil
tarn bloe. i

To test mik dilute the milk with clear

patural richness of the milk.

Cayeane pepper is often mixed with mus.
tard seed or salt, as they are cheaper than
the pepper. and though not agreeable, they
do not injure the health ; but orick dust and
red lead are sumetimes put with the pepper
and are very injurious. e are not able to
@a::gggfs i be ol g, Chemist
or able to analyze 1t.

Sugar is more largely adulterated than al.
most any article of food. Starch and arrow-
root, also. have much foreign matter min-
| gled with them, and almost all ground spices,
| But these can be better ard more thoroughly
tested by a chemist or apothecary than in
any other way.

We are anxious tosee this system of adul-
teration thoroughly examined and exposed.
It is a matter that concerns everyone, but
what is everybody’s business is usna.lly neg-
lected. It is an_ evil that should be reco

i nized by the law, and those concermed mn %
severely punished ; but until some strong
steps are taken, havmcr legal endorsements,
our housekeepers should be capable of pro-
themselves. Let them test such
produce or articles as they must purchase,
or, if not capable of that, they should bave
them tested by honest, competent chemists,
and understand wherein they are adulter-
ated. This demonstrated, they should re
fuse to deal with those who practise snchfﬁn-
justice. Itisanevil that is increasing ra-
pidly, and demands prompt and energetic
handling.

ELI AND HIS SONS.

A mother writes : ‘‘ After several years
oi umntermpted happiness, there is da.nc-er
of serious trouble between my husband and
myself ; and with a sad heart I come to you
For counsel.

*“We do not see eye to eye with regard
the management of our children. We have
five— charming and well-beloved in the eyes
of their parents. But their father, forget-
ting the thoughtlessness of youth. m\xats

water, and if any chalk bas been added. it

apon implicit obedience to every command,
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and visits the slightest deviation with prompt
and often, it seems to me, with severe pun-
ishment. .

¢ I cannot think his ideas are correct, and
. believe that the mother, who has suffered
most for them, should have the raling voice
in their discipline and bringing up. I think
we should make their young lives as merry
and happy, and free from care or self-denial,
as possible.  Troubles and deprivations will
come fast enough, when they pass out from
care and take l:B life's  burdens
on their own responsibility. I would gratify
all their reasonable desires ; and what mat-
ters it while they are young and immatare,
if their own sweet wills are often unreason-
able and troublesome? I want them to
have their fill of enjoyment, and am satified
to giveup many things to make them, as
happy and frolicsome as the birds, evén to
my own discomfort.

*“Now, my husband—who in all elseis
the kindest and most reasonable of men—
thinks that I am spoiling our children, and
olaims that if they are indulged and uncon-
trolled in their babyhood and younger days,
they will grow up selfish and unreasonable
men and women. And so disputes have
sprung up and we often rise from these dis-
cussions with clouded brows and unamiable
tempers—at least I do.

*“I love my husband too well to be happy
when we differ. I can’t be always disput-
inz. but I won’t see my children ‘cribbed,
cabined, and confined,” by his strait-laced,
puritanical notions of family government. Is
1t wicked for me, under these circumstances,
to shield them privately, and keep their
shortcomings, and my willingness to over-
look them, from him by a little qujet, skil-
ful management ?”

This is a sad letter ; and we fear a very
dangerous cloud hangs over your lives,
which, if not dispelled by some divine inter-
position, will gather blackness as years roll
on. until ruin and desolation, such as no late
repentance can redeem, shall mark the spot
that was once a happy home.

Years ago there ived a man, honouredand
reverenced by all the people among whom
hedwelt. Two sons were born unto him, to
be the comfort of his ripe age, the staff and
stay of his declining years, or to make him
carse the hour they saw the light. He was

0> often the case, too indolently happy and

pain that parents feel when duty demands
that their children’s small offences—little
sins—must be nipped in the bud, even at the
expense of present suffering.

So, as these two boys passed

gentle and indulgent, or perhaps, as is, alas ! .

seii-indulgent, or too cowardly, to risk the I
{
from baby-

/\\

hood, the little follies Geveloped into serious
misdeeds, then hardened into positive vices
and crimes. Their earlier offences were un-
noticed, their more active wrong-doi
wicked at, till these boys became men, wild,
reckless, disobedient, dissolute, and alto-
gether wicked. \

And what had the father done to prevent
the c}ov;nwarded cgurse of {:)hose he hm-
wisely loved? Nothing but to e te
with them weakly. ¢ My sons, why do ye
such things? I hear of your evil dealings by
all this people.” *Nay, my sons, for it 18
'no good report that I hear. - Ye make the
Jord’s people to trangress.”

Now, my dear lady, if your little ones are
uccontrolled, and while their minds are yet
yonn%eand immature, you insist that nothing
shall be denied ; or if, when gentle remon-
bstranee is unheed?ld, you refn:e to folll]ow it

y a restraining influence, or by punishment
when all else fails, do you expec!t, to_ be able
to control or enforce obedience when these
“twigs,” grown into knotted, distorted
trees, ““incline” to all sorts of deformity
and sin ? You will .find the final result of
this indulgent father’s mode of bringing up
his two sons in the fourth chapterof 1
Samuel. Do you dare take that weak old
man’s example for your guide ? ~

We do not believe in severity or sternness
if they can be avoided. Try first loving,
gentle words. as long as they insare
obedience ; but if these fail, the true, holy
mother-love, which God will accept and bless
must act for the best‘good of her children,
even if compelled to secure it by present
pain. Such love looks beyond the hour, and
the mother knows that ‘‘these light afflic-
tions” which she brings upon her children
¢¢ are but for a moment, and will work out
for them the peaceable fruits of righteous-
ness,” building them up into noble, loving,
strong men and women. Children thus care-
fully trained are a crown of glory to their
parents, making their old age one perpetual
thanksgiving and rejoicing.

I Will you accept the small vexations and

| trouble of thus watching and guarding your

| little ones, for the sake of the glorious re-

! ward laid up for your last days, or, weakly

; shrinking from such government, and for the *
{ sake of momentary ease, bring upon yourself
and chi'dren a fature shrouded in darkness,

| which must close in despair? |

Your temptation to shield your children

i

! from their father’s firmness, and to connive
" at and conceal their faults is the worst kind
; of cruelty to'them, and fearful deceit and sin

in you. Resist the tempter who has;put
such thoughts into your heart, and you may
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yet retrace your steps. and once more walk | phce,wﬂl help to swell the hist of expenses

- Inunison with your husband. | at the end of the year more than one wonid

One more suggestion, and I have done. at first imagine ; not only by the actual ex- .

. Remember that you and vour husband are | pense,but more by the injury done to clothes
the united rulers of your home—bave a com- | by this neglect.

mon and united nterest and duties toward Coal and kindling wood are also among.

your children. Bat, shoald questions arise the things that avonno housekeeper will te

_upon which you camnot by loving counsel
* -agree, do ot let the nmew theories of equal
rights destroy your peace and rumin your
children. The husband is the head of the
house ; and in all points mla.tmg@o home
government, where husband and wife cannot
agree, he should have the deciding voice.

Trusting these suggestions may help you
t0 see the right and pursue it, and may find
favour with many others who, we know,
have been walking underithe same depress-
ing shadows, we leave vducnly asking yon
to remember ‘every wise woman
buildeth her house, but the foolish plucketh
it down - with her hands.™

LACK OF.ECONOMY IN LITTLE
Ve THINGS.

in danger of giving less attention to than 0
many others of minor importance. partica-
larly if she has both a cook and laundress
Bat the lavish expenditure of coal and wood
in the laundry and kitchen, throogh mis
management or indolence is, no unimportary
drain 1n the course of a year if not stopped .
at an early date. 8
If a girl is tardy in rising in the morning
and feé‘l: the necessity of hurried prepana-

tions to start the or the breakfast—
if she has learned that she need fear no de-
tection from her mistress, she will probably
fill her grate with kindling-wood, and, when
fairly ignited, feed the fire with a larger size
of hardwood to ite her work. She s
well aware that a brisk wood-fire will bring
the wash-water to a beiling pomt. or heat

- It is impossible that some of the mest
housekeepers would be surprised !
if a fair estimate of ail the lifzle items wasted |
—the smalf leaks that find their way each
day into household economy —were spread
out before them. even when they imragine
ﬂ:a.tnonookoreornerandornonseof
ma.{leml has escaped their vigilant over-
sight.
“Bat we do not intrade upon experienced
housekeepers with our suggestions or advice.
Our desire is to call the atiiention of those
who are just assuming new duiies to the
necessity of a careful szpervision, and show
them how small leaks, 1i neglected, becom
maveryshottﬁmeuncomxorhblv
The ecellar. laundry, and kiichen are :

ameng the piacatha:dmnnddaﬁvare,ii'

one would against great wastefulness.
It is in e how much that could be pro-

fitably used. etther for the family or to help

the oven much quicker than coai can possi-
, bly do. Soa good deal of wood and very
: httle coal is used till the wateris hot, or the
breakfast ready. Then she spares time to
add some coal, and at that point in her
work can easily wait for it te get under way.
This mode of expediting work where wood
is dearer than coal will make a heavy ad-
dition to family expenses at the close of tze
year.

Of course, where wood is abaundant axd
coal little known, this mode of hastenin:
mormncv<work, as far as the economy «
fuel goes is of less importance.  But, Luw-
-ever cheap the fuel of any kind may be,
haste to distribute the heat and bring wash-
ing or breakfast under way rapidly is verr
injurious to the stove or range. Gswalr
damaging to food prepared in that manuper

- Nothing injures a stove or rapge so bauln
whether nsed for coal or wood, as to aliow

the poor. is thrown away or readered worth-
less throagh the lack of a Little economy.
The wastefulness of only ope day is small °

the wood to be piled above the ning bricks
and thus liable to fall over on to the irm
_ plates on the instde.  With sach manaze

?55%?

perhaps, and not -easily recognized ; but the . ment it will take but a short time to bur
mischief once and suifered to pass un- | ont the fire-brick and top plates of the vve
rebuked. grows rapidly, ﬁlll‘mcheaasnm —to warp the frame. split or warp
total at the end of the year which is found : covers, and fill the pipes wiih ashes. Thes,
1o be immense. , when complaints come more and more
- For instance, the waste of soap and starch | quent of bread. pies, and cakes that are
alone In the hands of an laun- derdone, if not raw at the bottom. wh

[ ]
-

Eﬁ.ﬁ?

a poor family requir.. : range, and learn where the mischief
Clothes-hine and clotha—pms!e:toutfmn one | Certainly not the cook or laundress : and
Monday to the next rot and mildew, instead | the housekeeper neglects to search for it. i
of being brought in and put in their proper , manufacturer is sent for, and removing cve

i
=]
]

&9.
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cover and lifting the plates he soon learns
the cause of trouble. *

But the mistress who does not examine
into the matter herself, at the first appear-
ance of evil, and see that her maid removes
the obstruction, will not be likely to stand
Ly and discover from the manufacturer what
the matter is. If the mistress is not a
looker-on. and in her absence the man re-
proaches the cook for her culpable negli-
gence, will she be inclined “ to tell on her-
self 27

So the fuel is wasted, the range or stove
much-injured, food found less palatable than
it should be, and at last the stove-maker’s
bill crowns the long chapter of carélessness
in little things, which sprarg from those two
items.

Turn to another illustration : waste in
preparing vegetables. Few understand how
mauch is lost 1n preparing fruit or vegetables
for cooking. This seems a very little thing
to speak of, but watch the cook a few min-
ates ' when paring apples, potatoes,squash,or
turi®ps. See how large a proportivn is taken
off in the thick parings.

Whep there are animals on a place to eat
all refuse matter, the extravagance is not so
startling ; but it seems a great pity to-throw
the best part of our fruit and vegetables to
the hogs or chickens, and by so doing make
our food less nutritious.  The sweetest and
best parts of all these. comforts lie nearest
ke skin, and the thinner the peeling the
finer is the flavour of fruit or vegetable.
From the kitchen—although we have not
hinted at half the waste to be found there—
there is but a step to the dining-room, where
we can ‘‘spy out the land” in that region;
and we therefore give it a passing glance,
though we do not intend to search the whole
house or examine the skeleton in every
closet.

One needs bat a look at the pieces of un-
broken bread, the butter in the small'#oli-
taire batter-plates that has not even been
defaced or marked by a knife, the large
quantities of food left on the plates, the thick
mass of sugar at the bottom of each cup—all
‘of which will be ruthlessly scraped into the
swill-tub—to see that at the dining-table
there is a waste, that in the end must prove
aheavy tax on people in moderate circum-
stances, and a.sinful carelessness even for
the rich.-

L@ e R
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servants. They are so ignorant, 80 waste-
fu), so careless and disobedient !”

But are you not the.mistress? Whose
place but yours to watch their shortcomings
an1 take active measures to prevent them ?
rvauts are often great trials; but would

“Ah! yes. But thisis the fault of our: old home and build a new one.

they be half so troublesome if the mistress’
eyes were more frequently over every por-
tion of her house ; if her maidens unders

perfectly well that, while she was kind and
m no wise overbearing, she was at the same
time efficiently observant ; that she was just
to them and also to the interests committed

but see that ghe was thoughtful of their in-
terests, she also firmly insisted that they
should reciprocate by being thoughtful of
hers? That she was ready to give them all
needful instruction, showing them by perso-
nal superintendence just what she required ;
but that, baving thus faithfully instructed
them, she was firmly determined to have her
instructions carried oout, or she wouid not
retain them in her service? -

If this course was pursued and fully dn-
derstood in every family, should we not have
_better service, larger incomes, and much
more quiet homes?

ARE NEW HOUSES UNSAFE ? )

-

When a rew house approaches comple-
tion, good- advice, mingled with solemn
warnings, flows in upon the expectant occu-
g:nt in unbroken streams, but often, it must

acknowledged, with more semblance

of good sense than is usually carried with
volunteered advice. Much evil is predicted;
even death itself, it is feared, lurks in the
fair mansion that has been so anxiously
watched over and its completion so impa-
tiently waited for. ’

But one need not fear any unnatural,
uncanny trouble simply from the fact that
he is to (laccupy a new house. It is the
impatient longing to test a new playthin
prematurely which causes all the l:mschieg
An inexperienced person—and often, we
fear, those whose gray hairs should have
brought wisdom—will take possession almost
before the carpenters’ benches and tools are
out of sight, without knowing or caring,
apparently, if health may not be endangered
by such untimely haste.

If elderly people leave their first-home for
a newer and more attractive one, then you
may be sure that prophecies of calamity and °
evil will abound ; and whenever the ill<fated
couple are mentioned, one and another will
remark in melancholy tones: ¢ Well, it’s
not a good idea for old folks to forsake their
I don’t
understand it, but you'll see that Mr. and
Mrs. —— will not iive lofig in their house.
I sm not superstitions! but there always
seems to be a fatality attending such trans.
planting.” )

We think this an old-time fable, The

to her charge? That, while they could not ~
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mystery or fatality so much talked of can be
easily explained as the resalt of ignorance
or carelessness, rather than that the new
dwelling has been bewitched Ly some evil
spirit that harbours a prejudice ag.inst old
folks.

No new  house is safe to dwell in until
' thoroughly dried and seasoned. If even the
young and inexperienced will reflect for a

ent, or take the trcable to inquire of
ose who have some scientific knowledge, !

|

ed about the work, and especially such parts
of it as can bave any possible etfect on the
bealth. Everything that belongs te the
sewerage, the tanks, waste pipes ipes,
etc., shg:nld be thoroughly lrc.:o‘:e:i gtsex? l::::i
fully undersgood.

Vermin of every kind are all too willing 1o
move in with the first occupants of a new
house; and rats and mice begin to baild
their home in such attractive places, with-
out asking leave.  Carbolic powder or red

r even of the butlders themselves, they ] pepper, or both, put in with the first ccat of

Wl soon learn the ipily, the ins:mityz of | martar, will do much toward keeping

such reckless haste in tal possession.
The sins of youth and ignorance may be
winked at’; but there can be no excuse for
those whose riper years should have given :
them too much caution and experience to
risk the health of themdelves and families
through such childish ifhpatience.

We have before us a statement, that to
build a medivm-si three-storey  brick |
house 20,000 gallons of water are required to
prepare the mertar alone. Think of the
immense quantity of moilsture that must fill
the walls and pervade every part cf the
building. How many weeks, with furnace-
fires burning constantiy, must be required
befere such a stractare can become so dry
and thoroughly ventilated that it will be a
safe abode? All the bricks as well as the
mortar are full of moisture, aside from the
sap which is often retained in the timbers.

et, with these facts which may be easily
understood, if one will pause for a moment’s
reflection and reason a Iittle about it, very i
many, every year, are so blinded by therr;
eagerness to be settied in their new home !
that they go to their death through culpable .
negligence or rashress. not because a new
house has any mysterious effect on either
the old oryoung. In such cases they can
hardly screen themselves under the plea of
ignorance. :

If it is true that elderly people, oftener
than the young. die soon after they move
into a mew house. it is simply because there
are very few young folks in s position to
make the expense of building, when they
first enter-on their new hfe, wise or desir-
able. For this reason they are not temnpted
to commit such folly. If they had -the
means to build. it is quite probable that
such neediess loss of health and life would
count up to double the number among the
young, to that which is found among their .
elders.

Bat there are other dangers to be gnarded
against in new houses, and therefore it is of
the greatest importance that those who are
preparing to build should, before anvthing
s begun, take great pains to be wel inform-

these
nuisances at a respectful distance. Cioths
or paper rolled in powdereé red pepper, ard
some sa with potash, will give a

Warmel: tion than :utlixéy will find
agreeable. . sed plentifully in any spot
where e agents can be employed, and i,

affer a mistress is established m the house, a
suitable degreeof watchfulness is maintained,
we do mnot think there is dGanger of molesta-
tion from these disagreeable intruders. Buot
the carpenters, bri:kla}-erg and plumters
must be responsible for the first and most
important step—nantely, combing these safe-
guards with the mortar and plaster,

POOR MATERIALS SKILFCLLY PRE-
PARED. ’

Those who are able to procure the best of
everything for their families"of course con-
sider that a good cookis an indispensabie
provision ; but how few give cne theught to .
the manner in which the very peer. or ever
those who feel the necessity for the closest
economy, prepare their food. Because the
poor are obliged to be content with inferior
articles. they arenot apt to be at any trotdle
about preparing it witk care. It is throwz
together hastily. cooked with no attempt to
season it. and eater without relish. stmplx

" as something that must be done to “keep

body and soul together. and the quicker it
is out of the way the better. And vet how
many articles of quite inferfor guality can,
by skijll and knowledgze cvmbined. be pre-
pared so as not only to afford a larger amoun:
of nourishment, but also be so improved and
transformed that the the most fastidicas wil
find no just cause for complaint !

There isno article of food thatcan be
prepared in so many different ways, and be
so improved by skill, as beef ; and of all its
various portions the steak can be the most
benefited by a good cook, or ruined by a

r one. Doubtless a fine ““tenderlom ™
or first-class ‘¢ porter-house™ steak will al-
ways be selected by an accomplished caterer,
if the choice is iI» no d hampered
by economical considerations. Bat whie
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‘“ the times are soout of joint.™ and a.re!
tard and grinding for those who find enly
s recarious work and scanty pay. it woald be .
ae height of folly for any but the prosper-
cas to make such selections. They mzst
ot look for delicacies, but for as sebstantial
and nourishing food as they can get for the
lowest price. Yet if the poorest and sim-

viest is prepared with neatness and care, it
w1 be found. in most cases. that many less
appetizing dishes are placed on the tabies of
tte rich than could be made out of cheap, -
meagre-looking pieces of meat.

Tkis is one. ox the reasons why we urge
#hat our girls should all be taught the sa-
ence of cooking. By giving some thought
early to this tub]ect, by makinz caretal
expenments. under a mother’s expere.xce& ’

~and. the young may be prepared to pat the
siill thus Taid up to a most bappy practical | ux
ase.

Every day shows us how often those who
were born to great wealth and never kmew
any care, are rudely shaken from thelr pesi-
Zon. and sink lower and lewer. ¢ill they are
:hankfel to find the poorest avode and
scantiest fare. Now. then. comes the time
when they can practise in earnest exper:-
ments begun for pleasure. bat with no
theught that they could ever be the ineans.
¢ greatest comfort.

A piece of beef. cut from the ‘“round,”’
the ** second round.” the °‘ rump.” dowz to
he very pocrest parts from whick a piece
-an be cat, by trimming. may be brought:
into the shape " Of a ¢~ steak ~ (tnetmnm:ns :
zowever small, may be put into stews !
zashes. or soupsl. and by a few skilful sar-
::x:nes—cos"mg nothing—may be made o

ok guite tempting. and be often more *
*.atable than that for wmcnrthe ¢ gend&
man across the way” paid the higtes
price. .

In most directions it is forbidden. In the !
mest emphatic manner. to pound a steak !

ot

n

i

with anv force that may break the fter or '
sisme of the meat, because it iz claimes
that. by so doing. the best juice is lost as'
soom as it comes in contact with the coals. |
Bat with proper care this need not be. Tze
steak should be the very last m:ng conked
tefore serving the meal. Pt inte the piat-
t2r which is to receive it half the butter ¢ -

ased. or if that is too expensive. clarified « -

\.nppmcs sifting over it-half a tablespoon-
=i of fiour : set the platter where it wil
2ot hot : the piates alsoshould be set tr ;
warm. Put the gridiron on the back part |
i the stove to heat. Have alk vegetabzesi

Thas done, rub the gndlron with butter or
dnp'pmog have the fire hot and clear, trim

‘the meat as near the shape of a first-class

steak as is consistent, and chop it lightly
rnhfneehoppmgkmxean over both sxdea,
but not ciear through. Place on the grid-
iron instantly, and over the coals, and dust
o a Ile pepper. Donble wire gridirons
united atf the back by a hinge, and witk 3
ciasp to kold the two “handles touether, are.

. the pest as well as the chmpest. the meat’

car be tarned with the gridiron without

: taking jtof. The moment a blaze reaches

up over the meat. {urn the iron over, and in
tarning raise it above the hottest part of the
Ire iong encugh ior the blaze to subside. In

ks way memt'skept'n-om scorching or

any taste of smoke, which sooften spoils
me oes" steaks. After over Twice

41 both sides are so seared that the juices .

cannot escape, sprinkle with salt aad a liztle

more paoperwni}e over the fire, on the.

t2ind tmrming.

Five ginutes’ careful waiching and turn-
inz wil ook a steak rare. if the fire is right,
asd eizhr minztes will furnish. a well-done
steak. both as tender and fine-flavouréd as
the hest * porter-house.” Chopping the
m=at makes It tender : the guick. sharp fire,
waich. pevertheless, is not allowed to burn
or v.-ch_ sinzes or closes the outside fibres
or cells, and thus prevents the loss of jai
Aot ax_o‘re& ‘to remain on too long without

TF\:; but one iostance : but with ali’
Knds of meats skill and thongutﬁzl care have
a woncersal fransiorming power. Thisisin
a great measure true of pouliry. When tur-
keys or chickens are 100 old and tosgh for
oxnmen Gse, they are often sold very cheap,.
and It is aszally theught that the only pos-
, sible way by which thev can be eaten
Iis 0 boll HI tender. "Bat that done,
! what neurishment caz be found in the flesh

: Tom which al! tte Juices are extracted * The

zor In- wiich it is boiled is wseful fora
-tﬁe:&a. ¥ eatep. can only serve to

AZer the bird is nicely clamed, well
'ar‘<'~°-‘ ang left d:-a-n and mehow ior a
iax or two. rab *u: and per inside. and
iaste. crpocket.
ratit m:»o a ..ad Stone pot. cover tzht,
a larre boller in which there is
= wazer o come ail arorna tbe

aices. “"nen it has been cm;.zxv abont £if-

coked. dished. and put where they mf teen minutes. so as to be heated through,

seep hot 5

toast and coffee ready, but kept i
Len

and the pores of the skin open to receive the
seasoning, remove the cover long enough te

NI
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sprinkle over what salt and pepper will be
needed, and then cover quickly,p and quite
aght.
more convenient, the bird can be put
into a closely covered dish and steamed, or
into the oven, so that no water comes near 1t,
and the cover fits so tight that no steam es-
_ Tt comes to nearly the same thing in
the end. and aZter two or three hours (judg-
ing of the time by size and age) it will be
found delicious, almost a mass of jelly, but
with all its inices saved. Very many com-
paratively valueless pieces of meat or poor
poultry can be thus prepared and made very
good and nourishing, because none of the
Juices are lost -

THE FIRST MONTH OF SPRING.

March someiimes comes in a very wild
and gentle manner, but dont trust it—* it
is fooling you.” Its smiles are quickly fol-
lowed by frowns, and the bright, warm sun-
light all too soon will be forced to give place

_to fierce winds and drifting snows. We are

quite as well pleased when this, the first
montk of spfing. appears in its own proper
character—windy, stormy, and bitterly ¢ 1],
for then we hope that it will make its exitin
a gentler mood.

At the risk of repeating what we have said
before, we must call your attention to the
necessity of great care and watchiulness
now. There is no month in the whole year
which so completely makes you the slave-of
the broom and dusting-brush. If there were
& carpenter ingenious enough to builda house
go tight that it could defy the searching
winds of March, he would most certainly be
anuriversal favouriteamongall housekeepers.
Under the doors, from the top, bottom, and
sides of the windows, m at the key-holes—
everywhere, the dust finds .an entrance. No
table, chair, or shelf may be toauched with-
out showing the presence of this subtle ene-
my. Each book, picture, or article of dress
acknowledges its power.

‘Was it not in the month of March that the
lague of dust tormented the i gyptians?
T nless some learned interpreter of the Bible

can prove the contrary, we are inclined to
accept this idea. There is no other season
of the year when one feels so little courage,
but the good housekeeper cannot * rest from
her labours.” However faithfally the work
may be done, oné hour will destroy all trace
of her i -dustry. Then why attempt to do

"§t? Why not let all cleaning cease till

March gives place to its betters, and then

-have a general purification?

If there were no other reason for patient
continuance in well-doing, notwithstanding

all disecouragement. the irjury done i caz-
pets and furniture wocld be a goxdand smE-
cientone. With the strong Matca winds, the
dust is so thoroughly sified inoy the tireads
of carpets, and into the moxl ings and orra-
ments of furniture, that. i net olten
removed, it world be almost Impess
to do it. The sharp grains <
sink into the carpets, and the I
walking over thkem weould wear
material more in tuis menzk than I aoF ™o
months of the year. Heavy dr<aiele cuz-
tains and delicate lace are very easily Ce-
faced and injured by the dust. i not oftex
shaken and freed from the csastans accomza-
lation.

Windows are very difficzlt to keep brign:
and clean at this season of thevear. If there
is rain or snow, it is wsaaliy foilowed by
high winds, which dries the sireets and very
soon covers the damp windews with a storm
of dust, settling into the mouidings and
around the sash to such a degree that it wili
require much time and hard work to remove;
and even while wasking them, the dust s
still swept over the windows. It i wise
when wizdows are so gmesiy a d easiiy
defaced, to wet a clean, stoosn cloth In a
little whiskey or alcohol. azd cieanse he
glass with it. It removes whe diri muck
more thoroughly. and gives a betser polisk

to the glass, than water can, and evaporates

so quickly that the dust wili met adbere o
readily. This may be Labie $o objectons
on the ground of economy, bzt for thmee g
four weeks, it is much more efective, and
makes the work so much easier, that we are
inclined to think it is not extravagazt Of
course it must be used with judgmeni A
little will be sufficient.

Now, more than any other part of the
year, the ashes must be removed Irom
the cellar, if you have a furmace. Zithiamily
every morning. If allowed to accomaiate, a
heavy wind will send them wp throagh the
flues and registers, to settle in the carpets o
furniture, and Jo meore ipjury than the dast,
because the alkali will eat £ e Iabric and
injure the eoloars.

Then, again, it is imporiant that on wash-
ing days some attention should be paid to
the wind. It is a great trial to a methodicai
housekeeper to put off the week's washingz
for a day or two. It to derangze ail
the work planned for other days. and makes
one feel unsettled, as if everything was
sadly out of joint. It is not at all pieasass
to consent to sueh innevziion, bus March is
a tyrant, and ic the end it is better to sub-
mit to its caprices. Tosee all your clottes
on the line at the mercy of a real March
wind would be wome than to defor e
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washing and wait for 3 milder day. 'De‘ A smple frame, fitted closely inside the
clothé will be more m]mdm&mbr Iower sash, with mosguiio-net or lace nailed
oneﬁar~mmamhzs’.n ‘mn\mgimmdmﬂswprevmt
than in weeks of wear; and, mmizss ope rasi, Isa proweciion against these lawless
2as a good roomy atuc, with windows on  and unwelcome sisitrs.  The frame must be
cach end to admit free air, it is wise. © mot 3 Iidle Iower than the s3sh, 50 that there may
a_m&g,towttbeeb:nesm soak afeer be rvom w pash in he spring and raise the
with pleniy of clear waler,ani ¥aii  window When DECeSSITY.
*x the calm. or defer the eniire wasking %o - Dw:salsomheguaiedmﬂmsame
zhat propitious momeni. ' manmer. A dosr-irame should be hung on
Yet a good. brisk Marc: wind with an hinges, with a <osspiece or stay in the
znclonded sky kas its exceliences Taere middle, and 2 book o kecp it closed. A
s no beiter mme o mut bianiels .:rra:& Extle waichiulness and attention will soon
mobes, and Ieavy winter garmenis out 10 teach the famuiy to ciose the net-door after
air, unless the wind = Juricasy mzn. them, and the m&«nemacl\-eswﬂlbeeon-
IZ not left out o lonz. such beary articles  stant reminders of any remissness.
will not be EHabie to so much mjury, OF Arme-netnsme&nxable,butmnch
whipping on the Hnes as orioa and limenm, 'mexgm\'e. and makes the room darker’
and it is an exceilent and eJeciive wav f0 thanoet Insp'meca‘aﬂpxmnﬁons,bow-
iree these cumbrocs zarments from duss and . ever. the files will often find an entrance,

moths. Wmm.nedmsrm,rhendxnner
—_— is oefog dishesi. Gr when oue is blessed with
- TNWELCOME GUESTS 3amﬁmmredxﬂim,andthen

2 Sy-broshk caz be wsed. effectively. Cut a
Wm’erimpnseamzmemotggkt Wmmabwtanmchmdethe
wild winds anG snows are aimust forgetien. Wi
Spring cares are over. Wooders and fors . lefy plain, foor or m“emchamdgatﬂw
2re beaten and care’=Tly idden away m top. lake aliche sapling, or smooth, rouhd
boxes. or sealed wp it paper-lass. wprotaeet sack, the sze of the Imget and about two
them rom matds : the aoas:-cieaning is sac- ’ee‘mg Wind the zncut part of the paper
cessfully accomplished : the cnisrumates tTgzntly arvand the iop of the stick, and tie
weoa:empef.}ea 0 move. Pave survived | Wit swoBg Swine so Tightly that the paper’
the Ist of May. and. sestied in their new , cannet sip o, keaving the long sirips hang-
Guarters, are begioninc o Jeel at home and . ing locee. TasS tﬁl pmre(menfthemoat
ready to enjox the delghiful summer Gays, efective of Sy-bemshes

jov, aiter a severe and tedicss wimter. &id smmm“mp o which we refer
not housekeepers remember the care and Goes great execcion, although we will not
trocble these active Lilde creatures will preiend io say ihaf i removes theplague en-
sarely brinz with them. HE ) T
The varioss kinds of “fy-raper” teatcan | Wedonot know the maker’s name, but
& : the rapean belound ai most hardware
Bat cannot by any means free us from thie | siores. A eore & Iime wire-nei, about nine
great vexxtion. D:riﬁg%ehﬁémjm kizh oimeteen mches round at the
1t is impossible to keep doors and windows ; botwom. and fourieen at the top, is put on
closed and the rooms all Garkemed Free ' t0 2 mece o board a Iitle larger than the
sunlight is very necessary io zood beaith Dotz of the net.  This board is depressed
dxeerfn}ns. Darkened rooms. althorsh | orecna\-em‘.‘nemﬁd]e,soastoholdahtﬂe
they may in some cegree keepﬂ.anme:«ficmcataemmd gmoveda]:out half
snbgwbmmemyneaxaadum : an inc from the oater edge. The wire-cone
of spirits—the latier 2 greater ernﬁnna.ll‘<pn:&1:zpm =e board and fastened-arer
the Sfes of Baypt Butzfdmammi‘*e Zroove Dy a more caich.  Inside. of
dmmwdm!vbam'watnemr-s—ndcmmasmaner
m&ai&abman&amcmbgnta& cne, rising to an abwupt peak, like the top of
zood cheer, these unwearied Imirudersare zagzt—knf,mnopamgaﬁ:ewp]arge
iastantly- aware of it adumstamgiaﬁgn foera Sviogo
throcgh the house in countless pumbess. comes wikinin axerm&thet@of the



W,

a7

S
Aoy

I4

122

ALL AROUND THE HOUSE,

outside one. In the bottom of the board or
stand a little mol or mol and

water, should be pou;ed. . Do not be too ;

nice, but let some of it .come over to the
groove part, or even to the outer edge of the
Loard. 1t does not take flies long to learn
where there is any sweetened food ready for
them. They hover about the outer edge,
and sample the goods so temptingly dis-
played. They rather like the first taste,
but think it wise to examine farther and try
that which lies in the groove. That is good !
And surely the golden fluid in the concave
bottom must be delicious. So in they go.
But the fly that once enters- within this
charmed circle leaves liberty and life behind.
‘When surfeited with the tempting nectar,
and ready to withdraw, they naturally rise
up and find themselves in the inner cone,
and from thence pass out throngh the small
orifice at the top into the outer chambuer,
from whence chere is no escape. The top
has a tin cover closely fitted, and, the two
cones are joined at the bottom. They never
attempt to crawl back through the small
hole in the immer come, and are now close
Pprisoners.

When the trap is full—and it does not
take long during fly season to fill it—plange
it at once into a kettle of boiling water—a
quick and humane death to the captives.

_Then take off the tin cover from the top,
and empty the dead flies into the stove.
Pet more molasses on the bottom, fasten on
the trap, and hang in the windows again to
entice other wanderers.

‘We do not pretend to say that this ‘‘trap”
destroys all the flies,so that one need fear

_ no more annoyance ;: but it certainly does
" make a very perceptible difference in dining-
rooms and parlours ; in the kitchen, where
they ‘¢ most do congregate,” itis wonder-
fully effective, for the *‘traps * seem more
attractive than the foed, thus saving the cook
much annoyance, and securing their own
capture and destructign.
e have used these ¢ fly-traps”two or
three seasons, and would not willingly be
without them.

[From the London Garden of 1875.]

The Rev. George Meares Drought writing
from Ireland to the Times, says: * For
three years I have lived in a town; and dur-
ing that time my sitting-room has been free
tfrom flies, three or four only walking about
my breakfast-table, while all my neighbour’s

rooms were crowded. I often congratulated
myself on my escape, but never knew the
‘reason of it until two days ago. I then had

occasion to-move my goods to another house,

while Iremained on for two days longer.
Among other things moved were two boxes
of geraniums and calceolarias, which stood in
my window, the windows being always open
to full extent, top and bottom. The boxes
were not gone half an hour before my room
was as full of flies ag those around me. This,
tome, is a new discovery, and perbaps it
may serve to encourage others in that which
is always a source of comfort, viz., window-
gardening.”

WHAT 1S YOUR LIFE WORTH?

Just all that you choose to make it, and
no more. As you sow, so will you reap. If,
from the first hours of responsible living, you
choose to live only for self—for your own
pleasure and comfort—taking no thought for
others ; if a habit, begun in childhood, of
thinking firstof all, ** How will such a course
or act profit me ?” is allowed to gather force
as years roll on—what will your lifebe worth ?

While the young blood rushes wildly
through the veins, and, careless and reckless,
you plunge from one excitement into another
still re tumultuous, regardless of the
wishes or cbﬁ%ﬂ: of parents, brothers, sis-
ters, wife, or children, there may be for you
a kind of mad enjoyment, but will it last?
And while it lasts, what is it? Whatis your
Iife really worth ? How soon will all such
unnatural excitements and selfish revelry
wear themseives out, and grow stale, and
prove an insufficient stimulant, causing you
always to reach out after more, which, when
gathered, may prove worthless and unsatis-
fying?

Or, if your selfishness leads to a desire.for-
wealth, instead of indulgence in riotous
pleasures, when after long toil riches begin-
to flow in apon you, and—a miser—you hoard
instead of using i, while the bank account
swells to more and more extensive propor-
tions, and you, living on the barest pittance,
grudge the commonest necessities to your fa-
mily; when at last your ledger shows you
millions—what has yeur life been worth ?

Or if, lured by ambition, you seek to build
yourself a name, and in this pursuit neglect
family, friends, and a proper amount of so-
cial enjoyment, struggling, fighting, to secure
a high worldly reputation that will shine
preeminent in_executive talent, inknowledge
and all mental powers, and make your name
illustrious ; yet if, mingling with the trum-
pet-notes that speak of your fame, there are
heard no sweet tones which' tell of goodness.
as well as of greatness—no word of loving

ratitude for sad homes made bright and
ppy, of the sick healed, of desolate places
where kindness has softened the woes of the

s
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past years, of the fallen raised by your gen-
erous sympathy and redeemed from sin—
what is your life worth ?

But there is a life, rounded out and per-
fected by good deeds, which has a value no
human mind can estimate. In the house of
mourning where, yesterday, lay ome very
dear, we heard some similar inquiries ad-
dressed to the young, intended to show the
infinite difference between a life of folly and
selfistfindulgence, and a life which gathered
divine'happiness in doing good to others.

In the coffin near us lay all that was mor-
tal of a good man—worn, wasted, till but the
shadow of one who bad done us good, and
that continually. One glimpse—we .cared
not to look again. That was not our friend.
He-is risen. That was but the worn-out
casket, decayed, crumbling to pieces. We
would gather it up carefully, lay it away
tenderly ; but why look upon it, so despoiled
and shattered, when that which we loved,
and which loved us, has beentaken ap in all
honour out of that frail tenement to the
realms of glory,where there is no more weari-
ness or distress, no more sickness and sor-
row?

We look back upon the web which eigh-
teen years have woven, and the threads are
luminous — gemmed with memories of
his | care and kindness to ‘us and ours:
Yet we were only a small part of the multi-
tude who were the recipients of hig wise and
thoughtful care. He started >, @ poor
boy, to make his way through life unaided
save by his Heavenly Father. When once
asked by a clergyman, who had been his
debtor for many kirdnesses, how he, a poor
boy, managed to work his way up to in-
fluence and honour ? where lay the secret of
his success ? he replied : .

‘“ When at sixteen I found I must take
care of myself, and deliberated how I could

best achieve a reputable independence. Tcou. '

cluded that my surest way was to do every-
thing so well—to be so careful and exact in
the performance of all that I undertook—to
make myself so useful, that those who em-
ployed me couldn’t do without me. " After
that, when I began to put by a little money
and by degrees saw the amount increasing, I
concluded that I should be happier and no
poorer if Ispent a fair proportion of my
earnings in trying to help young men to be
industrious, saving, and . scrupulously
honest.”

And he found that a generous heart, a
liberal hand, guarded and guided by clear
judgment and good business talent, did not
impoverish. He died possessed of wealth ;
but of the multitude who gathered together
to do him reverence,as they bore his body to

the grave, a large portion could look back to
the time when this kind friend had, by sound
counsel, earnest expostulation, or more tan-
gible help liberally given, established them
on firm foundations.

And yet there was no ostentatious display
of his good deeds, but instead a humble
estimate of his own merits. Among the last
things he said, to the clergyman who wept
over his coffin while he told of the good he
had done, was :

‘“The great mistake of my life, which
dwarfed my ability to do good, was that I
did not become a Christian when a younglad
How much more good I might have done !
Oh, how much better'a man I might have
been had I given all ‘my life—had I begun
younger ! That is the lesson which the
young will do well to learn.”

Now. what was this man’s life worth ? -
He sowed good seed wherever he went;and
in the glorious mausion where his freed spirtt

has gone, he is reaping his rich reward.

What better legacy can parents leave their
children than to teach them that success and
prosperity are surer if they begin by doir
everything well ; by being so careful a.ng
exact in the performance of every duty, and
making themselves so useful, that their
friends or employers “ cannot do without
them ;” and that when su cess begins to
crown their efforts they will ““be happier
and no poorer ” if they use some proportion
of their wealth in aiding those less fortu-
nate ? Let parents and employers, both by
example and precepts teach their children

-and their employees to be industrious, faith-

ful, economical, and scrupulously” honest,
and the daily papers will not send through
our community sach records of crime and
immorality ; records sofoul—and becoming

‘increasingly so—that it is pollution to have

them brought to our homes. Better take our
children and those under our care into the
midst of the worst and most infectious dis-
ease than have them contaminated by the
perusal of such records. .

PRACTICAL KNXOWLEDGE FOR
EVERY-DAY TUSE.

Chicory.—We are requested to speak’
earnestly against the use of chicory im
coffee, and are asked if it is not a poisonous
article. i

On the contrary, the chicory, saccory, or
wild endive, although it grows.wild in our
country, is much cultivated abroad. The
leaves, unblanched, are bitter, but, soaked
some hours in water, the bitter property
disappears, and it is used a8 a salad.  When
blanched, it ranks with some, among the
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inter or spring salads. It is easily Apply more milk and m&up again. Con-
raised, and by packing the roots in a trench tinue this, taking fresh batting as soon as
close together in the fali, and in. the early one pieceis discoloured, dipping it each time
spring laying on some earth well mixed with in milk, till the ink is removed. If fresh
manure, the yvoung leaves will push out spilled, it will take but two or thres
finely blanched, forming a very crisp early applications before the spots will
i o —all disappear. Then wash it -in clear hot
waber first, then with weak soapsuds, and
rinse\in clear hot water. Wipe dry. Old
year ; or the roots may be laid in a warm cotton| cloth will answer to take up the ink,
3 but batting is the best. .
the tender leaves will shoot out, mnige Coffée Sacks washed clean and cut in suit-
2 apes will, if embroidered with bright
8 make nearly as pretty and useful
0 put-hy the bed, bureau, etc., as
without“the same This

es/ fone to use’ up material wusmally
giit jonly fit for scrub-cloths—and too
: gomfort even when thus used—in a
coifee. In some of the recipes for ““Frex ag well as ornamental manner.
coffee it 13 recommended to ‘* take freihly leafiing Ivory.—When ivory ornaments
roasted coffee, two-iairds Plantation to one- become dingy or yellow, wash them in soap
“third Mocha, 2né mix with it an eightk of and water with®a teaspoonful of ammonia.
their combined weight of chicory.” There Brush carefully with a small brush, and
1s no accounting for tasie. and this mixture placewhile wet in clear, warm sunlight. Wet
is powise injurious and quite proper, so that them in this suds for two or three days and
it is used from choice, not with the intent leave in the sun, and they will be beauti-
todeceiveor Gefrand. All fear of thatiseasily fully white.
remrved by buving the green coffee and  Cayenne Pepper is the best when made
" having it roasted and ground at home.” That from chillies instead of the common capsi
s is the best way m every - cums, as their flavour is much better. The
Po’atoss.—Many recommend putting salt cayenne which comes to the market, we are
into the water in which poiatoes are boiled, told, is thus made: Dry the peppers for
: b:t we dont think thut the best way. twelve hols before the fire, then put them
L Put potatoes into boliing water, and, as scon injo a marble mortar with one-fourth their
as done, pour off the water, remove the weight of salf. Pound and rub them to-
Uyt cover till all the steam has evaporated, then gether as fine as possible, then put this
¥: sprinkle a tea-spoouiul of salt over the pota- powder into a closely-stopped bottle.
toes, cover the pot closely with a towel, and Preserving Egys for Winter Use.—Pour
in a few minutes they will be very mealy. four gallons of boiling water over three
Vegetahics.—Never leave any vegetables pounds of quicklime. Stir it slowly till
soaking in water. It destroys the real “well*mixed, let it stand thirty or ferty hours,
1 flavour. Potatoes are often pecled and left a.d then take off the clear lime-water so as
Sl soaking In water some time before using. to remove as liftle lime as possible. Mix a
: This is a very bad practice. They, like all teacupful of salt with the lime-water and
kinds of vegewmbles, should be washed pouritover the eggs, previously put into
quickly when it is time to put them on to glazed earthen pots, or tight kegs, till it
cook. and. without being allowed to remain rises full an inch above the eggs. This
in the cold wazer at all, shonld be at once quantity is sufficient for twelve dozen eggs.
transferied to the ketile of boiling water in: = We have kept eggs perfectly, put up in
which they are too be cooked. Lettuce is ' this way, from November till June-
greatly injured by lying in witer. Put| Weights and Measures.—It is very difficult
.. it on ice wien gathered, and wash just before | to give rules that reguire ‘accurate weights
to the table. and measurements so definite that every one
To Remore Ink jrom Carpets.—If you have | can use them successfully. Weighing is the
cotton batting in the house, scak up all of | most trustwortiy ; but so many articles are
the ink that can be removed without rub- i made requiring tablespoonfuls, teaspoonfuls,
bing when first spilled; then have ready | cupfuls, etc., that it is quite impossible to
fresa cotton boteing and a basin of milk; | prepare everything by weight. o two fa-
skim-milk is as good as mew, only it must | miles are Likely to have cups, tumblers, or
- * besweet. Wet the ink-spot thoronghly with | spoons of the.same size; but after a little
o the ‘milk,and then soak it up with the batting, : experience, one learns to become tolerably
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sccumte. We give, however, a table of
measures that may be a guide for the inex-
perienced :

4 tablespoonfuls........=} gill.
8 tablespoonfuls........=1 gill
2 QS . eeeenenrnnnns i
4GS ..ccrrernnnans
P2 311 - S
4quarts.oeeereeenns
} gallon ............

l

ot et s

lgallon ..ccveeeveeees =% peck.
2 gallons .. eeesss.=1 peck.
4 gallons .. «eeoes.=} bushel
8 gallons.....v........=1 bushel.

A common-sized tumbler holds half a pint.

A common-sized wine-glass holds half a gill. {

One quart of sifted flour equals one pound.

One quart of cornmeal equals one pound two
ounces, ’ ,

One quart of powdered sugar equals one

. pound seven ounces. .

One quart of closely packed butter equals
two pounds.

One quart of granulated sugar equals one
pound nine ounces.

A piece of butter the size of an egg weighs
about two ounces. .

Ten eggs are equal to one pound.

Four ordinary teacups of liquid are equal to
one quart.

Graduated glass measures, found at any .
chemist’s, are a very great convenience to !
all housekeepers.

IN THE TROPICS.

Sick, alone among strangers whose langu- !
age wasunknown to us, we were very grate~
ful to some of our own country feople, by i
whom we were most kindly and cordially |
met. We were looking over the harbour to -
where we could see the waters of the Gulf of |
Mexico as they broke ugon this strange
shore, that was shadowed by graceful palms |
and the tall, stately cocoanut tree.

Ferryboats—taken down to these waters

from our own Fulton ferry, and a Spanish ;'

name put upon them—were plying with
many other vessels back and forth, and on
this beantiful night we sat watching the
strange phosphorescent light that follows |
* each steamer, making the water for quite a !
distance around almost as brilliant as day. '
It was near midnight; we were up late to
see the Southern Cross, which would ap
between twelve and one. We were told it -
seldom rose so as to be visible at that poimt. |
‘Whether it was 80 or not, most of the guests '
were at their balconies waiting for it. We !
had been long silent, bewildered by the ex- -

quisite beauty of the scene before us. Slow-
ly, white fleecy clouds, like large piles of
snow or wool, were gathering. Suddenly
one of the began to sing these simple
lines; Perhaps the clouds, so white, like
little lambs, had brought to her mind the
little ones so far off, to whom she had re-
cently vowed to supply a mother’s place :

Sleep, baby, sleep,
The father watches his sheep,
The mother shakes the dreamland
Down falls a little dream on thee.

Sleep, ?v, sleep.
/
: Sleep, ¥aby, sleep,
The li iy tllxlef,lt;.h bs, T
e stars are t m
"The silv'ry moon is the shepherge;.‘fa
Sleep, baby, sleep. N

Sleep, baby, sleep.
The Saviour loveth his sheep, ,
He is'the Lamb of God on high, ;
‘Who for our sakes came igwn to die.
Sleep, baby,

HAVAXA, February 13, 1872.

FOOLISH .COMPLATNING AND
, GRUMBLING.

‘What a miserable world this would be if
all the petty disturbances, annoyanees, and
insults, that many imagine themselves sub-
jected to, should be visited upon them in
stern reality ! What a string of complaints
is heard in connection with almost every to-
pic that one attempts to speak about! Bat,
over and above all else, public duaties, and
the mammer in which those who have the
responsibility to administer them, farnish an’

tree,

, unfailing subject for fault-finding and grum-

bling. :
Dgubtless there might be great improve-
ments in every direction, possibly in the ful-
filling of private duties as well as pablic.
There is needless carelessness and ignorance,
much wilful neglert and dishonesty, in al-
most every department. Muddy streets,
and dirty crossings and ‘sidewalks, are dis-
agreeable and uncomfortatle, and in no way
conducive to a meek and Christian spirit.
Crowded, unventilated, and filthy ears, steam-
ers or ferryboats, are not pleasart or inviting
places of resort. They are, as it seems,
necessities, not luxuries.

But looking at all these discomforts from
2 charitable standpoint, and remembering
the rushing, driving, impetuous class of
people that are to be accommodated, is not
reformation in most of these cases rathera
difficult undertaking ?

‘It is a shame,” says one, “to pack the
cars or boats so closely.”

‘Well, friend, what is to be done aboeut it ?
When you see these public eonveyances full
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—vparticularly the street cars—do not you
rush and push, and jostle others-to crowd
yourself in somewhere ? Do you hesitate a
moment from one thought of pity for the
poor, overburdened horses? Do yon ever
Temember, or, remembering, do you care,
that by thus pushing into the already over-
crowded jconveyance you also must make
y very uncomfortable ?

““Oh, my business was most urgent ; and
then just one more can’t make any appre-
ciable difference.”

No. But the next comer is only *just
one ” more ; and if he misses this car he will
lose the train, and it is a matter of vital
importance that he is not delayed.

r that labouring-man, and that slender,
pale-faced shop-girl, who have to do with
hard masters, and will lose their- places or
suffer a deduction in their scanty wages 'if
five minutes late; surely they must be
excused if they eagerly strive-to find a foot-
hold in that closely-packed car.

“Oh, yes. But we were grumbling, as
you call it, not that here and there one or
two force their way, but that those in
authority permit crowds to pile in by the
-dozen after they can’t but see there is
scarcely breathing-room.”.

Well, who make these ‘‘crowds by the

dozen”? Why, ‘just one” and then
‘“just one more,” more, and 80 on;
but each ‘‘one,” doubtless, had most

weighty reasons for making others uncom-
fortable, and being made uncomfort-
able himself. But they soothe their con-
sciences, and patiently bear their own dis-
discomforts, by saying, ‘‘It's only for a few
moments,” )

Then, in the fierce wind and snow, and-

intense cold of some of our winter storms,
where every conveyance is densely crowded,
is there anyone who, hesitating to add,

¢ just one more,” will wait unsheltered at.

the mercy of that wild blast till another
car may passin a less crowded condition?
How. long would he have to wait? “Let
him who 18 without sin cast the first stone.”

It is hard to be wedged in and endare all
the very disagreeable things which cannot
be avoided in such close accommodation—
dirty feet, filthy persons, bad breaths, made
viler by tobacco and liguor. But, as these
present affiictions are of but short duration,
would it not be wiser—would not every one
be happier, if they would possess their souls
in patience till ‘some remedy—if that is
possible—may be devised ?° We notice that
those who grumble the loudest, without
attempting to show any remedy, are among
the ones who never hesitate to take the last
available inch of rog/m, and do not always

add to the purity of the gfnt—up atmosphere
by their own presence. No one who smokes,
chews, or drinks, can safely venture to criti-
cise the rank smells or impure atmosphere of °
any place ; for nothing can be fouler than the
breathe of those who indulge in these
luxuries, especially when confined in close
quarters,

‘While so many are begging for work at
any price, there is less excuse for unclean
streets, sidewalks, and crossings, than
might be found for the inconvenience
and annoyance of crowded and dirty convey-
ances, unless, indeed, our cities are ready to
acknowledge bankruptcy. But whatever
censures and criticisms may be deserved and
needed, one thing is sure and sensible;
namgly, that none should claim the right to
grumble save those who are quite confident
that they could administer affairs with
greater wisdom and success under the same
circumstances.

RECEIPTS.

i

YEAST,

No one can have good bread if the yeast is
not of the best qual ty. There are as many
varieties of yeast as there are modes of gak-
ing bread, a young housekeeper is wise to
make trials of several well recommended
kinds, and* see with which she is the most
successful uniformly. Having once satisfied
herself on tkis point, she will dowell to abide
by that which her own judgment and experi-
ence approves, until she has by long pragtice
found herself strong enough to venture on
experiments.

Home-made Yeast.—Hop, potatoand dry
or cake yeast are among the best varieties.
There are several good kinds of yeast always
to be had at the grocer’s, baker’s, and
brewer’s ; and as they are not expensive,
and less trouble than home-made, a large
proportion of city housekeepers are tempted
to use them constantly. Indeed,somelof thesa
?a.rieties are as good as any one need wish

or.

The ¢ Twin brothers,” the ‘‘national yeast
cakes,” and the ‘‘pressed yeast ” are excel-
lent, particularly the last, if bought when
freshly made. Itis not good for more than
two days. . .

Potato Yeast.—Boil two tablespoonfuls of
compressed, or half a tablespoonful of pres-
sed hops, ten minutes, in three guarts of
water. While they are boiling, grate enough
raw (peeled) potatoes to make a quart.
Mix with the potatoes one teacup flour, one
tablespoonful salt, and one and a half table-
spoonful sugar. Strain the hops through a
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fine cloth or strainer, then bring the hop- | thick at the bottom. But sometimes yeast
water once more tothe boiling-point, and | will grow bitter from being kept too long.
pour, while boiling, over the grated potato, | Take some fresh charcoal from the fire, but
flour, etec., stirring it well for a minute or | cool the surface a little, then throw the coals
two, and then-sirain through a coarse sieve. ]into the yeast. Let them remain in an
When it becomes milk-warm add half pint | hour or 'so.  Freshly-burned coals will
‘baker’s or two cups home-made, yeast, or | absorb those gases. that have unpleasant
two cakes of dry or cake yeast, which have | smell or taste, and they will improve-your
been dissolved and made ready. Set the | yeast. But we should much prefer to throw
whole, after stirring together, In a Wwwrm . away the offensive yeast and make iresh,and
place. When quite light and foamy, put | be careful ever after not to use large a quan-
1t into a large-mouthed jug or tightly-covered | tity of hops, and never to allow yeast to get

stone-jar.

If set in a cool place it will keep lively and
swe8t two weeks. When nearly used up
take out a bowl of it, if quite sweet, to raise
anew mess. In boiling hops, if they are
put into a muslin bag kept for the purpose,
and tied tight, it will save the time and
trouble of straining them. If potatoes are
grated (raw) instead of being boiled and
mashed, the yeast will be more lively and
keep much hetter. So me of the best
properties of the potato are lost by boiling,
though perhaps in part secured if the water
in which they are boiled is used to boil the
Jhops in. i

Dry Yeast.—Boil alarge handful of loose
hops, or a heaped tablespoonful of pressed
hops, tied in a muslin bag, twenty minutes,
in three pints water ; then take out the bag,
and stir into the hop-water a pint of raw
potatoes (grated). Add one tablespoonful
salt, one of ginger, half 2 cup sagar, and cne
pint flour ; stir the fiour in siowly, and pour
as much boiling water as is needed to make
it a smooth batter, ;1 briskly while
pouring it on,) till all /is smopthly combined.
Then remove| from the When luke-
warm add a ast, or one good
¥t stand one day
in warm weather, or two in"cold, stirring 1t
down as often as it rises and foams. ‘Then
stir in good white cornmeal to make it thick
enough' to make into thin cakes. Dry these
cakes in the shade ; but where the air cir-
culates briskly, turn them over often. The
quicker they can be dried, the better they
will be. When dried all the way through,
put them into a bag, and hang upina dry,
cool place.

Caga should be small ; not over two
inches a¢ross, and balf an inch thick. One
of these cakes will raise four or five good-
sized loaves.

Wky Yeast is sometimes Bitter.—Probably
too many hops have been used. * If so stir in
a quart or more of tepid water, accarding to
the quantity of yeast. Then set it aside to
settle for three or four hours. The water
will take up all the bitter. Pour it off,-and
-use only that part of the yeast which settles

- stale or old.

BAKING CAKE.

If the oven is too hot when ready to
bake cake, lay a large wire grate on the
oven bottom, or plaqu“ some nails or old
pieces of iron on it. t a piece of paper
over the cake. Take one or two covers half
| off, till the oven iscooled off ; but never open
: the oven door, as that will make the cake
fall. Close the drafts, but they should be
partially opened always while baking.

a clean straw or splint from a broom, or,
better still keep a long knitting-needle for
that purpose. Then one is sure it is always
clean. It is not pleasant to think of using a
splint from a broom. not knowing what it
may have been used for last. If this comes
out of the cake dry and clean, the cake is
done ; but if there are any doubts, leave i$
in a few minutes longer.

BREAD.

There are more recipes for making good
bread than good eooks to try them; but we
give only such as we have tried and found
datisfactory, though doubtless there are many
equally good. It is important to select good
flour as the first step ; Pv:ithont that, no skill
will avail. We give a few rules for select-
ing it. .

To select good flour, wet and kmead a
little.  If it is soft and clammy, it is bad; if
it feels dry in the fingers and works elastic
and springy, it is hopeful. Spring wheat
flour. 1s likely to be sticky and poor.
while being white it has also a slight straw-
coloured or yellowish tint, it is good. If it
is a dead white, with bluish shade, or has
dark motes in if, don’t buy it. Hold some
of it tight in the hand, and then throw it
against the wall, and if it sticks in a lomp it
is likely to be good ; if it falls at once like
S::der,f lég.ve ﬁl;;)ne of it. I it retains the

of the rs when clasped tightly in
thepheand, it tna.yge be trusted. “ghtly

Sponged Bread.—First set a pan of sifted

When cake seems to be done, try it with ‘

(2
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of home-made, ornotcmapmnv\tmb
of baker's yeast and siir in Scur excugh o
nake a very thick batter. Sirew Sour over
a.t:uifx Ynen clczh;andorer:ka’sp:mﬁa

m&b.a.nke.smnld ne\-u- be m mr any

. other purpose.’ sze;msmm"\ee\'-

hn(‘.;.whenxt:ar!zet*'ned
on 1o the ée-n, well-foared bread-board.
Now bear it ten or fifteen wimuwes lomger
with the rolling-pin. or better sall «:h a
ong-bandled poander—made ke 2 pe:a:b
masher. bat longer amd heavier—Iolim

ogether every few mnutes inioa ball '\“m
weil movided, we deach Back mwo the
pan toratse. ¥ raised emocch. which

the dozgzh. place It again on ihe board. which
should bave been well clzared and dried
from the frst kneading. n&imihmin-
wies ionger. Putinto ke bakeans fo mkse
once more before going m‘o*‘ecva:. For-
ty-five minutes or ope boas shaald see I
micely baked. Wkhen doze. mke the bread
from the pans, w:apaa‘eza‘:s:a&do&
about each loal. ard tom. Sop downeimdo
mep:s—noummebmmm‘m-
ing against the side. tv ive a free crcalation
of air while the steam seftens the wWp aust
Leave it so until el
If you bave swenzthand peifexe o knead
anum}&'x&sxm the wesd can hard-
knﬂamm wniess sposled I bak-
ing. T’aexe\uaarszdeet.cmtm..sme
m’lvmeﬁnn mm and yet none
that is so efien <
care. ﬁebes:mpaazewm@nm
ard good judgment are roft wsed in knead-
ingand In wtching the risagand haking
Bread witiowt Spesging. -r Uswe Baed —
If yeast cakeis used. pos the cake fosmak in
abogt a giil of tepid waler, wite ithe other
ingredients sre being prepwred
[cald one pint of milk. ¥ pleniv: when '
hota&nﬁ)rkmepm:eﬂh‘m St three

P

for wani of proper '

mﬁ@:a&dw two quarts of the
- tablespoonful of salt, sefting aside

i omequart of the flour. Pour the

k over
ﬂze‘wo quarts, mixing it thoroughly: add
ihe yeast-cake stirred gmoot.n or | gne gill of
Bgmid yeast. Then beat it hard six or exght
mmutes, either with the hand or a long
wooden spoon, and then work in the third
of flour. Sprinkle a little flour over
the moulding board, pour the dough out on
fo 1t and knad ‘thoroughly for fifteen or
+wenty minutes, using as little flour as possi-
ble while kneading—only what will prevent
the dongh stu,kmg to the hands or board.

When kneaded enough it will begin to

grow light—or puffi—under the hands. Then
moald into loaves and put at once into but-
tered pans, which should be only half filled,
~and-set them in a warm place—well covered
ap—till they rise to the top of the pan. In
warm weather, it should rise sufficiently in
five or six hours. In cool weather, mix in
the evening, set in a warm place, and let it
stand over nightt  When lhight, prick it, to
prevent blistering, and bake.

Bread only once raised has much more of
the sweet. wheaten taste than that which is
sponged, and then raised twice.

In setting bread to'raise, do not set it on

the hearth, or where a current of air will
pass overit. When the stove hasa rack at-
3ached 1o the pipe, there can be no better
place for raising bread, if the rack is not

I placed tod low, as both the top and bottom

of the loaves have an equal distribution of
heat

Bread Twice Raised.—This may be made
like that only once raised. except that when
well kneaded it is to bereturned to the bread-
‘bowl, ins¥ead of beingmade into loaves. Set
ina warm place to rise; when risen, it is
again put on themou.ldmv board, well knead-
ed the second time, but ‘ot quite as long as
at first, and then made into loa\'%, put into
the pans, and allowed to rise again before

In cither case, if one likes, boil four or
five nice, mealy potatoes, roll smooth. rub
‘through 4 sieve, and then rub into the po-
tatoes twoiablespoonfnls of butter, or one
of lard and one of butter, and work into the
Hour, after which proceed as above directed.

Thrice-Raised Breud.—Use the same pro-
portions of flour, scalded milk, cold water,
as direcied in the two last recipes ; if five or
six loaves are wanted, wet only enough of
the flour to make a smooth batter or sponge.
Let it rise over night. In the morning, if
Iight and foamy, add the remainder of the
. flour, with or without potatoes, as preferred.

Knadfmthiu]ly, and return to the bread- -

bowl and let it rise again. When quite

[T
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light make into loaves; put them into well- |

buttered pans ‘to rise for the third time.
When a{m’n well-risen, prick over the top to
prevent blistering, and bake.

If a soft crust isdesired, as soonasthe bread

clean linen bread cloth, cover that with a

leave it uncovered, fully exposed to the air
till perfectly cold. -

Brown Bread.—Two parts Indian meal to
one part rye meal (or two quarts of one, and
“one quart of the other). Stir both. well
together, and pour over just enough boiling
water to merely wet it, but not to make a
batter. Stir constantly when pouring on
the hot water, then add a cupful molasses, a
little salt, and enough tepid water to make
it as stiff as it can be stirred or worked with
the hands. When cool enough, add a cns
of lively yeast. Work with the hand, an
when alf is thoroughly mixed, smooth
over with the hand dipped in cold water,
and let it rise .all night. In the morning

rise. Bake five or six hours. If you havea
. brick oven, or a stove that can be kept at
the right heat, leave it in all night.

a steamer of the proper kind. The ““Ferris
steam-cooker ” is excellent for steaming
bread. as well as for many other kinds of
cooking. In steaming, the bread is put into
a bowl, bread-pan, or dish, and set into one
of the compartments of the steamer, and
covered air-tight, so that no steam or water
reaches the bread, the heat working on the
outside of the pan.

Graham Bread.—Make a sponge with
white flour, as for white bread. When
light, add two spoonfuls molasses, enough to
give the sponge a golden colour. Then with
a strong wooden spoon stir in the unbolted
flour until quite stiff, but do not knead it.
Set it aside to rise. When light, mould
into loaves with as little kneading as pos-
sible, or, better still, beat it together with a
strong spoon and pour out into pans to rise
once more. Be very careful that it does not
get the least sour. Bake in a'quick oven,
but not hot enough to scorch.

Graham Bread without Yeast.—Stir into
one pint and half of sour milk, as much
Grabam flour as can be mana with a
strong spoon. Add a nfal salt, half
a cup molasses, and the last thing, add two

nfuls soda, thoroughly dissolved in
tepid water. Never use hot water to dis-
solve soda. Beat all very thoroughly to-
gether, pour into evenly buttered pans, and

is taken from the oven, wrap the loavesin a |

thick flannel, and leave it thus to sweat till |
cold. But if the crust is better liked crisp, :

take out into .pans, let it stand an hour to

This bread is very nice steamed, if one has )

put at odce into a well-heated oven, and
bake two hours. : .

Graham Bread.—Stir into two cups-
Graham flour and one of wheat sufficient
warm-milk and water (or only warm water)
to make a stiff batter: add a teaspoonful
salt, and two tablespoons molasses. Beat
free from any lumps, and add half a cup of

east, or one small yeast-cake, which has
Eeen dissolved in enough warm water to,
make a smooth paste. % again and put
into bake-pans. VWhen quite light, but not
at all'sour, bake three-quarters of an hour
in a good oven. - -

Rye Bread.—One cup of yeast, if home:

made, four or five boiled potatoes mashed
hot and very smooth, three pints of rye flour,
a heaped tablespoonful of sugar, and one -
quart of warm water. Beat all well together, .
and let it rise over night. In the morning
add a pint bowl of ¢orn meal and sufficient
rye flour to ‘well. Let it rise once
more very light, but be exceedingly careful”
that it does not sour in the least; then
mould it into loaves, set the pans in & warm
place, and let it rise again. Then bake like
wheat bréad. In all recipes for rye flour a
handful of corn meal er Graham flour-is con-
sidered an improvement.

Bread from Unbolted Flour.—Put four
ints of anboited cr Graham flour into the-
read-bowl. Make a hole in the middle and

pour in a pint of lukewarm water : add balf
a tablespoonful of butter, a litile sait, a gill

of molasses, and a teacup of good yeast.

Stir into this enough of the flour to make a
thin batter, cover, over, and leave to rise.

‘When lighkt, work in the remainder of the-
flour. Make it into a loaf as thin as can be-
handled, and put into a baking-pan to rise.

‘When light, bake it rather slowly.

GRIDDLE-CAKES, BREAKFAST-ROLLS, WA¥-
- FLES, ETC

Rye Griddle-cakes.—One quart of rye four
and one cup of wheat flour. Wet it up with
sour milk or buttermilk, until the batter is
thick enough to cook easily on-a griddle
Add alittle salt and a scant nfal of
soda, dissolved in warm (not hot) water, and
one well-beaten egg. . :

Rye griddle-cakes are far better than
wheat, very much tenderer. If preferred, .
tﬂlse cornmeal .with it instead of wheat

oar. o :
Breal'fast PufFs.—One half pmt of milk,
one pint of flour, two eggs, a tablespoonfuk
of salt. Bake in hot-roll panes. -

Grakam Gems.—One quoart milk and two
even cups of Graham flour. Beat together
80 as to be smooth and free of lumps ; then-
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turn in wellhutheredand very hot ““ gem-
irons.” andibake in 2 quick oven. Made in
this way, they are very light tender, and
swed.,me-imgmwodaorsﬂt. Ii made any
stiffer. they will not be Light

Uther vays.—1. Drop two eggs.thhout
beating, into 2 quart ef milk. hal: teas
ful salt, and one and a hali great-
spoonfuls of melted butter. PBeatinto this
enough Grabam fiour or meal to make it as
stiff as griddle-cakes. If the four is stirred
in so as to have no lemps, that wili beat the

eggs enough. Dmpmtohotand well greased ;

gem-pans, and bake mmmediztely in a hot
oven.

2. Prepare aabove.bntad&nahawpof
sorn m&l or wheat fHour. Many prefer
these gems.

3 Ozmtthc batter, and use bat one egg;
in all else proceed as in the first receipt. If
properly made, Graham gems made m this
waymbe very nice, but not as tender as
the first.

4. Make abatter asfor Grabam bread

with veast, but thinner, let it rise
till hight, and bake guickiy-

Grakam Griddle-—cakes. — Three -teacups
brown flour, one cup of white fiour. three
cups of buttermilk or sour milk, one tea-

ful scda dissolived in warm water (never

spoon- | thing,

- Another.—One quart battermilk, one pint
and a quarter of corn meal, anie teaspoonful
salt, one tahle-s sugar, three eggs
well beaten. Put one soda m
just as little cold water as will dissolve it,
and beat i into the whole mixture the last
i A Bake in a hot oven, but dontusea
very deep pan.

Another.—Two cups corn meal, one of
wheat flour, two-thirds cup butter. one of
, sugar ; pour on boiling water just to moisten.
| Let it stand under a close cover for a few
minutes, until the butter is softened, then
stir in enough sweet milk to make it as thin
as wafites, and add the well-beaten yolks of
two eggs, and a teaspoonful of salt; add the
whites, beaten stiff, and a scant

) taspoonfnl
of soda perfectly dissolved, the last thing

Pour into well-buttered pans, and bake i in as
hot an oven as possible without s

Corn bread requires even a quicker, hotter
oven than Graham meal.

Raized Rolls. —Two quarts of flour ; make
athole in t%:ﬂcengle, and p*x;lt mb!;fﬁ:lelr size of
an a e sait, a tablespoo: sagar.
Pour over these a piat of milk: scaided and
cooled. Beat up smooth, and the last thing
add a half teacup of Lvely yeast When
this sponge is hght, knead ﬁfbeen minutes ;
let it rise agam, and cut in round thm

dissolve soda In hot wazer}. one teaspoonial
salt, a heaping tablespooniul of butt +— or
lard, if butter is dear. but batter is inuch
nicer—three eggs beaten to a froth : max all
faithiuily bquckbestzne,andhakeaasm
as well mixed. If obliged 10 use sweet miik
sift two taspoonfu‘s cream-of-tartar with
the flour.

RazsadGems.——One pint of warm milk, |
four tablespoonfuls home msde, or ore-fourth
of a pint of brewer’s yeast. sdrred well to-
gether ; two tablespooniuls of butter. one
of sugar, oneteasgoon:nl of sait, and wheat

. flour enough to make itas st as one can

stir easily with a spoon. Let it rise about
nine hours. Stir it only with a spoon.
VWhen raised dip out and fil the well-greased
ger-pans about two-tnirds full, and bake in
a quick oven.

Cornr Bread.—Beat two egzs, whites and
yoltk;r:ftely, oce pint  of soar miik or
ba two Qb‘ﬁpoonm]s sugar, one
bawos X% giﬂ qxga.d’ brr h
spoonfui batter, me'tc not hot, a
little salt. Mix these ail but the whites of
the eggs. Reserve them for the last. Put
perfectly fr‘fezfmm Inm- = rode%

inio a O
cornmed,a.ndsxftbotht?;ether ﬁ:l::tstlr

mxotlnarmlkf,ﬁx mth:)ahts:weﬂandmd
the whites of the eggs thing. Pat.
into a wejl-ba i pan and bake.

\

o

; butter one-half the cake, and turn
over on itself; let it rise again, and bake
in a quick oven.

Gem Short Cake.—Make a batter nearly as
soft as for griddle-cakes, of wheat flour “and
milk, a little salt, one egg, two _spoonfuls of
{ melted butter, and bake quickly in well-

bnttered and very hot gem-pans. When
| done, break, but do not cut them open, lay
in a deep platter, and over strawberries,
raspberries, blackberries, or nice stewed
apples, or any fruit well seasoned with sugar,
and rich cream. This is much nicer than
t ordinary short-cake, and needs no soda or
baking-powder.

Buctrcheat Cakes.—Pour on to one quart
buckwheat flour enough warm “water to
make a thin batter; add teaspoenfal salt
two tablespoonfuls "of molasses, a large
; handfu! Indian meal or Graham flour. and
| four tablespooniuls yeast, or half a yeast-
cake well dissolved, and stirred smooth.
Set it to rise over night in a warm place. In
the morning stir in a scant teaspoonful soda
well dissolved in tepid water, and xf too
thick a little water.

Nearly equal quantities of buckwheat and
Grabam flour makes excellent batter-cakes
Another.—One quart of - backwheat flour ;
mix with lnkewarm water, ratber thicker
than you will wish it when. ready to bake.
i Acnp of Graham meal added is, we thmk,

4
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an improvement. Stir in half a cup of family
yeast, or half a penny’s worth of baker’s,
and a teaspeonful of salt ; mix in an earthen.
bowl, or a large earthen pitcher ; the latter
is the most convenient, as the batter can be
poured from the lip of the pitcher more
neatly than it can be dipped out of a bowl;
set.it where it will keep warm all night.
The batter should be made early in the even-
ing, as it takes fully ten hours in winter to
rise ; when ready to bake in the morning,beat
half a teaspoonful of soda into a great spoon-
ful of molasses and stir into the batter,adding
also enough lukewarm water to wmake it thin
enough to fry ; bake quick. The thinner
the cakes can be baked the better they will
be.

Rice Griddles.—One and a half cup cold
boiled rice, a pint of Hour, teaspoonful salt,
three thoroughly-beaten eggs (yolks and
whites beaten separately), with boiled milk
enough to make a batter rather thicker than
for common griddle-cakes. I the milk is
pured over hot, the eggs must not be added
il it is cool. - ®

Wajfles. — One quart of mailk slightly
warmed ; five cups of flour ; three eggs well
beaten ; two-thirds of a cup of home-made
yeust, or half a penny’s worth of baker’s, and
half teaspoonful salt. Set®as sponge over-
vight. In the morning add two tablespoon-
fuls of melted butter. Have the waffle-irons
very hot and Well greased, and turn quickly
to prevent scorching.

Another.—One quart milk, half cup melted
batter, yolks of three egys well beaten one
heaping teaspoonful of baking powder. Beat
in flour enough to make a thin batter, and
add the well-beaten whites of the three eggs
the last thing. . - .

Raise { Whafjles.—Melt five ounces of but-
{er in one pint new milk ; when cool beat in
“wo and a nalf teacupfuls of sifted flour, and
not quite one gill yeast. Allow sixhours for
raising. Just before baking beat the yolks
of four eggs and stir thoroughly into the
batter, then the whites, beaten stif and
stirred in last.

Green Corn Griddle-cakes.—Grate twelve
ears of corn, full grown but not hard ;
squeeze all the milk from the cob ; after
grating putto this one cup sweet milk or
cream, three tablespoonfuls butter if milk is
used, but-only one if cream, or if very rich
cream no butter at all, and a teaspoonful of
sal. Bake on a griddle.

Corn-meal Griddle-cakes.—Put a pint of
nice corn-meal to soak over night ia four
cups of boiling milk, or three cups sour milk,
and one of cream. In the moraing add two-
thirds of acup of-flour, a little salt, two
well-beaten eggs, and if sweet milk is used

| some micely toasted bread, b

two teaspoonfuls- 6f cream-of-tartar shonld -
be sifted in with-the flout, and a small tea-
poontul-of seda well dissolved beaten in, -the
last- thihg before ing. If soar milk, no
cream-of-tarfar is’ - - .

.€Corn Oysters.—Grate six ears of sweet
corn ; add bhalf pint of rich milk, a scant
teas; ful of pepper, half a8 much of salt,
a1d a teactp -of flour. Mix well toge-
ther, and fry in hot butter.

French Toast.—Beat four eggs very light
and stir them into a pint of cold, rich mifk.
Slice some nice baker’s bread ; dip the
slices into the egg and milk ; then lay them
carefully into a skillet of hot lard and fry
brown. Sprinkle 4 little powdered sugar
over éach slice when taken out, with a little
cinnamon, if that spice is liked. Serve hot.
If nicely prepared, this' is an excellent dish
for breakfast or tea—almost equal to waffles,
and much less expensive:

Another way.—Beat very light one or two
eggs, according to the quantity of toast re-
quired, and stir into one or two cups of new
milk. Add- a little salt. Dip some neatly
sliced bread into this milk tilMeach slice is
quite soaked, but not to break the slice.
Iay each slice on a hot well-buttered grid-
dle till delicately brown en spread with
butter and serve hot.

Or, chop cold boiled fongu

e very fine, mix
it with cream—milk

ill d nd add the
yolk of two eggs, well bzate every half
pint of the tongue ahd milk | Setover the
fire and simmer a mjnute or two\ Have ready--.
it, put
and pour the mixture

over it. t.
From ¢ The Hpme Cook Book,” and very

Qgster Toast.—Scald: a quart offresh,
large, plump oysters in their own liguor.
Then pound them in a marble mortar, if youw
have one ; if not, lay them on the bread-

board and pound them with a pistle. When
pounded till they form :.nigw.-/add a little

cream, season with pepper, and, if needed, a
iittle salt. .. Have some nicely toasted bread
all ready;} cub thin and evenly, and spread
the oysterpaste on it. Place it in the oven
long enough to heat through ; sprinkle over
some finely-chopped pickle after it leaves the
oven, and serve ; orserve the chopped pickle
in a separate dish, lest it may be disagree-
able to some.

San.lwiches,—Chop one-fourth of a pound
of coid pressed ham or tongue very fine ; add
a tablespoonful of chopped pickles, a tea-
spoonful of mustard. and a little pepper.

- Put about six ounces 6f butter in a basin,

and stir till it is like smooth cream. Then
put in this chopped meat. and seasoning.
.

!
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Have your sandwich bread cat in- thin alices,
spread the meat over the bread svenly, but
not very thick, and lay over this, in ‘spots
here and there, the thinnest bits of cold veal,
poultry, game. int with . occasional
strips of fat ; dust over'a very little salt and
pepper, and
thin bread. hen all your bread is- thas
made into sandwiches, trim the slicesin what
ever shape you please, but neatly and taste-
fally.

will keep good, under cover in a cool place,

from twelve to twenty-four hours.
Mu#ins without Yeast.—Une quartof flour,

of lard, one of sugar, cne

of bakimg powder.
bake immediately.

read over this another alice of -

These are nice for pie;nics or parties, and -

one cup of sour milk, and two teaspoonfuls | ly ; roll'cut.as thin as
Beat all ther and | in strips, or round, andlay ina s prick,
toge ! PS, Pan ; pry

Strawberry Short-cake.—Sift one guart of !

flour two ounces batter and one of lard. Pas -
a small teaspoonful of salt into the lard:

. Tub them so as to be thoroughly mixed. Put

a teaspoonful of soda in just enough milk to
dissolve 1t perfectly, and then pour it w0
three gillg of sweet milk, and stir into the
flour quickly. “using -the hands to it as littie
as possible. Lay the dough on a well-floured
board ; work it inrto shape Lightly; roll oat,
cut in shape, prick, and bake m a quick
oven.
By adding a little more shortening, this
‘,sodaybiscuit is excellent for the crust of
| strawberry -or any frait shortcake.

Graham Wafers.—Put a little salt to balf

two eggs beaten separately,one wablespoonful : a pound of Graham flour ; wet it with half a
of salt, | pintsweet cream. Mix quickly but thorough-

posstble ; cut

and bake in a guick oven. "

! - Waffles (very good).—Stir hali a pound of

2ps ea

% e

repared flour ; rub into i$ three teaspoon- : butter to a cream. Stir half a pound of
gﬂsofgoodsweetbuttar;’mix with milk | flour gradually info half a pint of milk till
just as soft as can be handled ; roll half an perfectly smooth. Beat the yolks of five
inch thick, ard bake in jelly-cake pans. | e¥gs thoroughly, then stir into the Hour.
Bake quickly, but be very careful not to: Then-beat the five whites to a very stiff

oo o

>

large ice:cream platter. Spread over a
: thick layer of strawberries, geperally cover-
Ty ed with sugar and rich cream.  Finish the
i top with cake or berries, as bests suits, the
: taste. Beat plenty of fine sugar into a pint
or more of rich cream, and use for sance.
The ice-cream platter is the best dish to
serve berry cdke on, as it protects the table-
cloth from the juice when the cake is cut.
Another way.—Make a crust as for soda
biscuits, only with a little more shortening. .
Divide in two parts 5 roll half an inch thick;
prick all over to prevent blistering, and bake
in a hot oven. Vhen of a clear brown, and
baked through, split each cake open, lay one
half on the plate, crust side down ; butter it
well, and spread over a thick layer of straw-
berries and sugar. Then lay over another
half, and again spread over the butter,straw-
berries, and sugar—and so on:  The last half
cake may be put on as a cover—the exust up
—or be covered with frait,- etc;. like the
others. After itis prepared bhave in the
oven long enough to heat all through, and-
send to the table hot. Any fruit, in seasan,
may be used. . )

Rice Gem Cakes.—To one pint of soft-
boiled riceradd a teacup of flour, one table-
spoonful of butter, a Lttle salt, two well-
beate 1 eggs, and milk enough to form a bat-
ter. Pour into well-greased gem pans, or
bake on a griddle. ‘. o

Soda Biscuit. — Pat two teaspoonfuls
cream-of-tartar into one quart of flour, and

scorch it. Split each cake and put on a ! foam, and beat them into the butter fill the
‘whole is white and creamy.

thoroughly together and bake.

Mix all

_ SOUP.

Stock for Soup.—Much that is thrown mto
the waste or swill tub can be utilized in an
acceptable manner if our housekeepers un-
derstand how necessary good, rich stockis
to secure the best soups. .
A1l the liquor that is left from boiling
fresh or salt meats should be carefully saved.
All the bones from cold meats or'the trim-
mings from uncooked meats should be puz
aside to boil upon this liquor. Crack the
bones thoroughly. They are very essential
to a good soup, for they contain much wela-
tinous matter that enriches the stock. Eve-
1y bit of meat or.fowl of every Kind should

be carefully-preserved. Pat allinto a large

pot or kettle, with water enough to cover-
them. Let this simmer slowly over a steady

fire, but never let it boil. Keep the po:
covered closely, stir the contents frequentiy.

Pour in a cup of cold water now and then,
and skim off the secum as fast as it rises For
fresh meat, bones, or scraps, commence with-
cold water ; if cooked meats, use hot water.
One quart of water to a pound of meat isa
fair proportion. 2fter this has simmered
from six to‘eight hours it will be ready ior
use.
all the fat. Keep a large jar, into which

sift both through a fine sieve; rub into the

ut all the stock you can make day by day.
ver closely. .

Eegageangnnp gno = ) B EL08 B g n 57‘.4.'1 spnAn

Let it stand over night, then skim of |
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A jar of such stock should be kept con-
shntlyonhz:;d, _asiromitalmos;anyh’nd
- of soup can i pared.

- Jlabpng Soupfl—l’laee%?ertheﬁfeasmch
stock as you will need for a soup for your

.. Season it with such condiments as
suit the family taste. Then, if you. wish
vegetable soup, cut them fine and boil slow-
iy till all are so soft as to mash up smoothly.
Pass through a coarse sieve or colander and
serve hot. ’ Nicely browned, but not schor-

ched, toasted bread, cut in dice o

any fancy shape,-thrown in as the
. soup goes to the table is an im-

provement. Or if you wish the es as
» crnarpents to your soup, boil in this rich
stock only till well done; and verve the soap
without straining. In that case strain the
stock before adding the vegetables. Almost .
any.soup but shell-fish is better warmeg over :
and served the second day.

Soup— Fegetables with Eqgs.—Make a good
stock from a knuckle of veal, and any bones

. which may be on hand from baked or broiled
beef or motton. Add one turnip, two car-
Soriabiing of thyme, and a Tide ootery.
sprimkli yme, and a litile celery.
Iztxtboxglﬁve or gix hours, then straixi, set ;
it to cool, and, when cold, remove all
grease. When needed, heat it, add a Lttle
thickening of rolled cracker or flour, and to
threeqnarﬁofthiss‘:ﬂc{: add the yolks of
five or six eggs, one of cream, and
per and salt to taste. Drop the yo]kgeg
whole, and let them. cook a few minuates. .
Some like to drop them in just as the soup
is dished. We do not think it so nice ; but
that is a matter of taste.

Scotch Sag: Cream Soup.—Make a strong
stock by boiling an old fowl &ill all the
strength is taken from the meat. While
boiling, add some whole white pepper and a
small piece of mace. Strain and skim the
stock. Se$ it away %o cool. When guite
cold, remove every particle of fat that has
risen and hardened on the top. For every
two quarts stock, take three ounces sago or
tapioca; wash in hot water, and boil it in
the stock one hour. . Then break the yolks!
of two eggs in a basin, and add to them half |
a pint of cream or milk. Beat them together
and while beating in gradually a kLttle

of the hot stock; then turn all back into the
stock or soup. Let it heat after putting in
the cold milk till just up to the bailing pomt;

but take care it does not boil, lest the soup

curdie. Then dish and send to table.

" Veal, rabbit, or fowl answers for this

stock, or all three put together. :
Turtle-bean Soup.—Soak one and a half

pint of tartle-beans in cold water over might.

in the morning drain off the water, wash

ones$, and a large coffee-cup of tomato.catsu
One cnicn, a earrot, and a few of the outside
stalks of celery, cot into the soup with the
tomatees. improve it for most people.
Strain through a fine colander or coarse
sieve, rubbing through enough of the beans
to thicken the soup and’ send o the table
hok B

Berf Soap with Okra.—Cut upa pint and a
hakf of tender okra, and pat into four quarts
of good beefl or tender stock. Slice two

; small onions, and pat fo it if not disagree-

able fo any ; season with salt and pepper—a
Iittle red pepper improves it—and " boil
slowly till the okra is like a pulp. Strain
and serve hot to the table. )

Okra Soup.—Take a knuckle of beef,crack
it ap small to expose the marrow, boil in six

t quarts of water seven hours. Then take
: out the bones and meat with a skimmer, afd

saason with pepper and salt. Pui to the
liguor two small onjons cut fine, one carrot
also cut up. a few pieces of celery and a

e ~

sprig of parsley, one quart can of tomatoes -

or a dozen iresh ones, and add two quarts
of okra cat uwp fine, and boil two hours

; jonger. Season with more pepper and salt

if needed. "Strain and serve hot.

Potaio Soup.—Boil eight or ten potatoes
and one onion tender ; then strain-sthem
through a sieve into the water in ‘which
they wereboiled. Add saltand pepper to
taste, and nearly one teaspoonful of butter
and quart of sweet milk.  Boil all together
for a few moments, and serve hot.

Or, boil the potatoes and onion in rich
stock, ins.ead of water. In that case less
hmbm&ed-.s off the &

Oryster Soup.—Strain iquor from
twoquarts of oysters. Put it ingnsaiwepan
on tke back of the stove. Hash the oysters,
removing every particle 6fshell. Heat thres

pinis of milk, with a kLttle mace added, if -

liked : rub Into three ounces of butter one
and a hali ounces of flour. When the milk
is hot, stir into it the buiter and flour. Stir
11 it begifts to thicken, then add the oyster
Hjuoor, which should be hot but net boiling,
Season with saltand pepper. Now add the
oysters; assoon a8 they look plump and
edges ruilled, serve the soup. If there is
more than half a pint of iqu r, use less
n_:i!'x,d-so asto keep the :ame :uantity of

We take this from “Dora’s Housekeep-

Con



Bt )

13t _ . ALL AROGND THE HOUSE.

by the anther of ““Six Liftle "Cooks.”
“‘e are delighted to see this ““Cook Book.”
for young giris. They are far more Kkely to
form a taste for domestic life when tempted
to do ﬂnngs by such pleasant me-
thods.

"There are no recipes eitherin “Dora’s
Housekeeping™ or * Six Little Cooks” which
are not well worthy the attention of every
housekeeper. They are both' published by
Jansen, McClarg & Co., Chicago, who to-
gether with the a.nthor have our thanks at
Teast, for this excellent eﬁ’ort toward mak-

ing a practical life zttractive to the young.

Jlock Turtie Soup.—Take a calf’s head

. ‘dressed with the skin on—the fresher the

better. Take out the brains and lay aside.
After washing the head several times in a
lentiful supply of cold water, soak it one
gonr in cold spring water. Then
it invo your soup-kettle or digester,
ing two quarts more of cold water than xs
needed to cover it, and place it over the
stove or range. Assit begins to heat, a large |
amount of scum will rise to the top. Watch |
it carefully,’ and skim it off as fast as it rises.
Let it boil one hoar, or till the meat can be !
easily removed from the bone,when it should !
be taken out of the liguor, and when nearly .

* cold cut from the*bones, in neat pieces about

an inch square. The tongue may be cut up !
in small pieces with the meat, or cut up and
mixed with the brains for a side dish.” The
“skin of the head is the best part, and should !
be cut up carefully, leaving as much fat ad- |
bering to if as you can.  As soon as thé head |
is taken out, put to the broth in which it was
five pounds knuckle of veal and the same of !
lean beef, adding all the bones and trimmings :
of the had, a half-dozen cloves, a quarter of
an ounce of allspice and the same. of whole
black peppert: boil five hours; skim -wel, |

and keep closely covered. Then strain and :

set aside till morning, when all the fat” must
be removed, aad two guarts of this stock re- |
served. XNow putina large saucepan, over |
the fire, half a pound of good - frésh butter,

twelve ounces of onions, shced, quarter of an

ounce of green sage, chopped. Let these !

fry one hour slowly. Be careful that it
_does not scorch.  Then rub in half a pound
. of flour, gradually adding the broth, by de-
, Gll of the thickness of rich, cream
&nmths&tmyourmste “add “haif an
ounce of lemon:peel gm.ted. Let it
simmer. again an hour and a
half, and strain through a ~hair-sievé or
tamis Dont rub the - sou.p through’-the
sieve; it will make if mudtfy T it
do;:d not run “easily “ knock a
. wooden spoon

that wﬂlsiartaﬁ:ongh without the sedi-

ment, which would 20 Wrouyh i roheed.
Put-the stock, when straired. m®™o a dean
stew-pot with the pieces of the head :3éd to
each gallon of soup half 2 pint of nice clares.
if you wish it dark—madeira or shexxy ¥ oot
—two tabhspoonfnlsoflemm.]mce and two
of catsup, one of the essence of anchory, a
ofcmrv~powder orqnzr:a' ofa
dram of ca; Let it simmer il tre
meat is tender, taking care that it isnotdane
too much, and by-frequent sturing prevent
xtsstxckmg ‘When the meat xsqutetu:-
der, serve -the with force-meat, brain,
balls. Thisshould bave been rednced

byeligilmgtofonrorﬁveqw&
FISH.

Brot'led’ Mackerel (mlt}.——(lnankmgan
kinds of salt fish, put it into 2 large pan =
dish of water, with the skin Gp: else the
salt, which -)fifxowxiweight natarally sinks

1

the side of the sieve; -

to the bottom, will settle in the skim, and
the fish not be freshened at ail} Seaka
madkerel over night, with the skinup. In
themormng take frem the waler, dry eare-
fally,” trim off head, fins, and tail, cut the
fish in half, and rub off the skin with acoarse
towel. Be careful mot to break the st
lRub the bars of the gridirom with a hittde
!whxtmv andjheﬁshwﬂ!notsbektoﬁ:em.
Prepare the butter sauce before putting ice
" fish over the fire; and Fust as you are ready
-to broil it, throw a handfal of salt over ibe
coalstomoderate the fire. and aiso to pre-
vent the ble smoke or gas ‘tha:
" would otherwise arise from i which I8 vers
unheaithv. Watch the fish while brodling,
! that it'may net scorch.
t  To Broi#l Fresh: Fish.—Clean’ ‘thoroughixy,
.Lwash and wipe dryz rub in salt axd pepper,
and lay inside down on a well-butiered gric-
iron. Be careful not o let it scorch. W ken
one side is done, turn on the other. Whez
both sides-are well done. take from the gric-
iron carefGli¥ on to a hot platter. Bauites
" the fish, dust- overalitﬂemmepqxgeranu
' salt, and serve hot.
fufrmkdm(’al—c{m &z!yﬁszdare-
y ; wasl roughly. wipe P2
npmcelvmampkm.tml&xt coaked
a fish kettle that his a strainer. Then iz
needs no wrapper. Cover with beilmg-hos
-or cold water. I "hot water, aguod—smed
| cod will need to eookﬁbmtmty

Yo e
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fnl!y,mdhyon‘t Serve with draw
ter and oyster or

Whtskﬁof%ai cod i= pzc;a.
up neatly, and warmed up with &
of drawn batter. oyster or egz sauce, addin_

and salt ¥ peeded. Wa.—.nthamgh-
Is. stirrmg to prevent
mkeupmmfmn,aldirvtnm&em
or before the fire.

Al dothsor used about §h should
be always kept apart from all others, and
only used for Sish_.

Fisk Cakrs—Take cold boiled ecod. either
fresh or salt, add two-thirds as much hot

or three well-beaten. eggsaz:&encnch!xﬁh
to make a smooth paste rth[,“_ .
make into nice round cakes. and iry brown
in sweet beef-drippinz or very dear sweet
lard.

P&bﬂ-rpfblx‘a&.——l’nﬂﬂie ﬁé)inE'::iei
Your @ ati
good deal of col water. Pour of the water, : Jemon.
pat the fish in a saucepen. and add more ;
ecold water ; simmer &l tender. If too sait. ;

bits, thez sak kaif =

pouroﬁther#zmwh:dnt*mohnam
agzin cover with cold water. and when it !
boils wp drain off the water and cover with |
good thick cream. and a piece of butier balf :
thesizenfaneg.ix]arg_s.rif ite cream IS

notnch. Set over the stove tl i boils op. |

and thicken with ficar wet nﬁx water.
Stir in a beaten ez while hot, and serve.

SHELL-FISH. *

Lohsters and Crabs —The lobster s In sea-
son from September to chnes. It mast be -
brought hame ahc?.p!tm_ mto btnﬁng
water well salted. and thus Ee s destroved
nstantly. H shoald continne botknz from |
twenty minates o an hour, amﬂmztotz;\e
size.

Many serd to Boston for lobsters ready -
cooked rather than bay ther in other mar-
kets, strnply beeacse ﬂzevz:tibﬂehdled
m the salt water rizht from the ocean,
‘which is thought o give a beier Savour’
‘:hanwhms}kdrthmms“

Crabs are botled mm Fke marner. b:‘ml‘v;

a httle more than half the tme is needed.

To vndmaLdm‘Pr—TakeﬂE’.aekme
claws, erack them hightly
the flesh. Iax open fthe il with a.lzar"
knife, ant dish the lobster neafiy on a nap-
kKin. Garish with parsler. The crab chaws,

as well as the srall ones of the lobster con- |
:ammnchveﬂ'weetﬂesn bat being &ifi-
cult o exiract. we have fxand great convesd-
e:u:emp::t:m== nut-crackers by each plate, °

ey enable ene to get oat all the” con- |
.e.ﬁsmgaodshape.

bat- | To Dress €raie Cold. —Open

n the crabs,
take ot all the fesh and fat and the white
meat from the claws ; mix the meat well

tiihﬁzlf~ muslz:d,oneiable— ’
per.axd a of Then Les

and clezn the shells, fill with the meat thus
prepared. and serve  Garnish with parsley.
Thx i= ooly the for two cribs. e{t
t:kesﬁz—nmtdma:hstoﬁllme shell

Stexnd Lobster or Crab.—Take out al the

: meat from two Jobsiers ; cut in squares ;
! 233 three cumees of batter, haff tablesponfut
no‘m smecfnacear, a teaspoonful
{of mixed saltand ,"and "a pinch -of
= water. Stmmer

Crabs can be ih the same way.

Eohster thasind). the meat of alob-
ster gquite Sme.  Seasrn with a Fttle white
m&ava:nepepya.ak,andvmhﬂﬂe ‘nut-
meg, if agreeadle. Add apiece of butter
the sze fam egz. and enough cream to

: Sweelen the whole. Place it over the stove
i en- es.
itog:evmt 7ts soorching <
i wich rime tread-crumbs and small bits of bat-
t et : poar the siewed lobster info it, and
¢ place I an oven five mimates to bake. Serve
| bt

b Newed Oxpters —Draim the Liquor from the
oyseers.  Rub a tablespoontul of floar nto a
quarter of a pound of batzer for each hundred
| oyseexs. A Iitife mace or naimeg, i agree-
able. six whole white peppers, sait to faste.
Pimgtﬂe“qﬂa‘in:hnlﬂ:@aﬂdtheoys.
: weTS. and 32 Soomas they-boill zp once add
| the butter and Sour : stir constanily, and -
when boilicz add Zadf a cup ofrich cream
0 every bumired ovsters Stir all well -
twgether, and serve. as - soon as- cooked
mou::x. wnich wil be, after adding tbe
mﬁm&nboﬂsuponcethemughly.

MEATS.

Rorzet Beef —Take three 1ibs of beef ; cut
ot the gristle and bones, roll fightly, skew-
e. and wind with siong twine.  Pound
with a relkogc-pma @l erenlvshape&, and
bake a Ktile move San i the bone had not
been removed. PBaste well : hake quickly at
: first. aflerward with a milder but steady
* heat.
| Poited Bret.—Cut quite lean beef in pieces,

fa:cras&r and put m a close-covered pail.

-~

7N\
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Put in one layer at a time, then a little sal$
and pepper and a little sprinkling of cloves
and cionamon.  Then put in another layer,
season as above, and so on till all the meat
is in the pail. Pour ovet all a cupful of vine-
gar and water for about three pounds of
meat. Cover the pail closely, and set into
another partly filled with boiling water, and
let it simmer for hours. Eaten cold, or
warmed up for a breakfast dish, this is very
mice. Cloves give it a dark colour, but im-
prove the flavour.  When warmed up thick-
en the gravy a little, and place bits of toast
around the dish. )

Mince Meat.—Mince steak or roast beef
very fine ; add cold water enough to make a
gravy. Let it heat throngh, and when just
at the boiling point shake in a little flour.

. Never allow it to boil up, as boiling hard-
ens the meat. Serve with nice toast.

English Stew.—Cut cold meat of any kind
into thin slices. Sprinkle salt, pepper, and
flour over them; spread over the meat
any kind of pickles, chopped or sliced. Pour
over all half a teacup of water, and a little
of the vinegar from the pickles, with a spoon-
ful or two of catsup aud some of the gravy
left from the meat. Stir all together, and
“bake one hour.

To Grill a Shoulder of Lamb.—Half boil
it; score it with a sharp knife, and cover
with egg. crumbs, and parsley. season as for
cutlets ; then broil over a very clear, slow
fire, or put into a Dutch oven, and brown it.
Serve with any sauce that is agreeable. A
breast of lamb may be cooked in the same
‘way ; and this mode makes both very nice.

Mutton a la Venison.—Lard a leg of mut-
ton with strips of salt pork inserted in@eep\
slits in the meat (which should be previously
rolled in pepper and cloves). Bake two
Hours, or according to the size of the meat,
basting frequently while in the oven. An
hour before serving spread over it some cur-
rant jelly, return to the oven, and letit
brown.

If larding needles can be procured, the
“<larding” can be done more easily and nice-
1y by drawing the pork through with the
needle, instead of ‘cutting slits in the meat.
A long mattrass needle with a long eye will
answer very well. '

Bread Hash.—Chop any kind of ¢old meat
quite fine. Scald twice as much dry bread
as there is meat. When soft, drain dry,
and mix-with the meat ; ‘add pepper, salt, a
little hutter, and enough good cream to make
it sufficiently soft. Mix all thoroughly, and
warm. Send to table hot.

Ham Toast.—Scrape or pound cold ham,

anix it with beaten egg, season with pepper,

5

lay on buttered toast, and place in a hot
oven three or four minutes.

Dried salmon, smoked ‘tongue, potted
meats, or any nice relish, are also good on
toast, prepared like the ham.

_From the ‘“Buckeye Cookery or Practical
Housekeeper,” published in Marysville, Ohio,
we cull some recipes that we know are good.

Lamb Stewed with Peas.—Cut the neck or
breast in nice pieces and put into a stew-pan,
with some thin slices of good salt pork. Add
water sufficient to just coverit. Put a close
cover on the stew-pan, and stew till tender ;
skim free from all scum; add a quart of
fresh green peas, shelled, and little more
boiling water if necessary, and again cover
till the peds are dome tender; then add
butter relled in flour and pepper to suit
taste; simmer a few minutes longer, and
serve.

Lr’ed Beef-—Slice the beef as thin as pos-
sible ; put into a saucepan, cover with cold
water, and set over the fire till it slowly
comes to a boil ; then drain off all the water,
add two gills of rich cream, if you have it,
or rich milk, adding two tablespoonfuls of
butter. If milk is used, wet to a.smooth
paste of cream a teaspoonful a half of flour,
and stir in as it comes to a boil, and serve
hot.

Broiled Steak.—First be sure that the fire
is good. but not too hot. The. gridiron
should be kept always smooth and” perfectly
clean ; but to make assurance doubly sure,
wash and rub dry and smooth just before us-
ing. Rub briskly with chalk to remove all
roughness; then wipe with dry.cloth. Have
it hot when the steak is put on ; open all
the drafts to carry off smoke while broiling.
Throw a little on the fire to prevent scorch-
ing, and then put on the stake, and set the
gridiron down close over the fire for a few
minutes to heat the surface quickly; turn,
and 'do the same with the other side. ~Now
expose it to a less intense heat, by raising
the gridiron from the range by means of two
bricks. Turn the steak often and with care.
When done, lay it on a hot platter, in which
an ounce and a half of butter has been melted
with « teaspooniul of salt, a little pepper,
and a few bits of chopped parsley, well
mixed. Turn the steak over two or three
times in this dressing and send to the table
hot. - ’

Pot Roast.—Meat of any kind, beef,chick-
ens, prairie fowl. or pigeons, may be cooked
in this way, Slice an onion and a few slices
of pork, and put in the bottom of a kettle.
Place on top whatever meat is to cooked ;
add just water enough to stew it.” Be care-
ful not to use too much water; it can be easily
added if it cooks away, but it spoils the dish
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to be obliged to take any out. .Keep turm:ﬁ
the meat, and let it stew or roast slowly ti
brown and tender; then take out the meat,
strain and thicken the gravy, pour over the
meat, and serve hot.—(Selected from ‘“‘Every
Day’s Needs.” Excellenu.) j

Sweetbreads (‘stewed ).—W. remove all
the bits of skin, soak in salt and water one
hour, then parboil ; when half cooked take
from the fire, cut in small pieces, stew in-a
little water till tender ; add a piece of but-
ter, a teaspoonful of salt, a tablespoonful
of flour, and boil at once. Serve on toast
very hot.
 Sweetbreads ( fried).—After lying in salt

and water put them into cold water a few
minutes, then dry on a cloth thoroughly,
-~ fry them with little strips of salt ‘pork; or
dip in beaten egg and roll in bread-crumbs,
and fry in hot lard; or draw little strips of
salt pork through the sweetbreads with a
larding needle, fry till the pork is crisp, then
dip in beaten egg, roll in bread-crumbs, pour
over balf a cup of rich cream, stir in one tea-
spoonful of flour, let it boil up for a few
minutes, and serve hot. .
" Swcetbreads (broiled).—Parboil “after soak-
ing in salt and water, then rub well with

butter and broil. Turn often, and dip in’

melted butter to prevent them from becom-
ing hard and dry. ° T

Sweetbreads and Tomatoes.—Soak four er
five sweetbreads in salt and water. Put
three pints of fresh and nicely peeled toma-
toes, or one can of canned tomatoes, in a
saucepan over the fire, to cook slowly one
hour and a half. Drain the sweetbreads,
trim them nicely, and put to tomatoes when
done ; put in a little salt,a teaspoonful black
pepper, and a little cayenne. Let them stew
slowly for an hour. Rub three great spoon-
fuls lof flour into two-thirds of a cup of
Dbutter, or about four tablespoonfuls, till
quite smooth, and put to the sweetbreads
and tomatoes. Let it continue to stew a
full half hour longer, taking care that it does
not scorch ; beat the yolks of four e and
stir in. Let it boil up once, stirring it care-
fully. Send to the table hot. i

Stewed Tripe.—Cut one pound of nice-
cleaned tripe into very small pieces. Cut
up a pint of raw potatoes and two large or
four small onions. Put into a pot a layer of
tripe, sprinkling over it a layer of pepper
and salt, and cover with a thin layer of
onions and potatoes, then another layer of
tripe, with a little salt and pepper, and
strew over more onions and potatoes till all is
in the pot; two teaspoonfuls of salt and an
even teaspoonful of pepper will be about the
right proportions. et to.a smooth paste
2 half pint of flour; then stir gradnally . irito

three pints of water, and when well mixed
and free from lumps pour it over the stew.
Set the pot over the fire and let it simmer
gently one hour and a half, then send to the
table hot. If on the first trial thereis not as .
much onion and potato as you like, or salf
and seppet, you can improve it om the
second trial. .

Fried Sausages.—Wash clean, cut the
links apart, lay in the pan, and pour boil-
ing water over them. Let them boil tem
minutes. Then drain off all the water.
Prick them with a fork to prevent theln
bursting open while frying. Have some
sweet, well-clarified dripping in the pan
hot; lay in the sausages, and fry care-
carefully twenty minutes, turning often
that they brown evenly. Cut stale

in any shape -you please, and 1 in
the dripping. After taking out ﬂgyuul
sages, fry the bread ;brown and garnish the
dish with it. Brown bread is excellent fried
in this way. -

POULTRY.

Turkey.—A good-sized turkey should be
roasted two hours and a half, or three hours
—very slowly at first. )

To Roast a Boned Turkey—Yo bone a
turkey requires very careful manipulation.
You must begin with a very sharp ‘knife at
the tog;)f the wings and scrape the flesh
clear from the bone, and then proceed %o
the breast-bone, back-bone, and legs. If
this is done carefully and dexterously, the
who e mass of flesh may be se from
the bone,so that you can draw out the entire
skeleton at once. Then take between two
and three pounds of sausage-meat, some
truffles, cut up some salt pork into strips
with ham, tongue, and veal, and three eggs,
and half a glass of catsup, stuff all in the
turkey in Iayers, and tie 1t 80 that it will
keep in sha Bake, -according to the
weight of turkey, one or two hours, having
a brisk fire—or you may boil it; and when
done lay it between very clean flat boards
with heavy weights against them to keep it
in place, trying to preserve the natural shape
as much as possible.

Stuffing for Turkey-—Stale bread is better
than'rolled crackers or stuffiing. Save all
bits of bread and dry in a cool oven. When
well-dried roll with a rolling-pin on- a
board kept for that special purpose, as the
.dry crumbs make the roller and board too
rough for pastry; or the bread can be
pounded in a mortar. Take of these fine
crumbs enough to fill the body and breast of
the turkey quite full ; add a teaspoonful of

lack pepper, one - tablespoonful of salt, a -
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teaspoonful of finely powdered 2age, ene of
parsley. one of summer savery, two
well beaten. .two of butter,
and cold water emoagh te moisten. Some
cooks chop a Jittle sansage and mix with the
dressing ; in that case use less seasening.
Or mince a dozen oystersand stir imto the
bread-ciumbs, and e oyster liquor to
moisten the whole. g

Orboil a pint of chestnuts, peel, take off
the inside skm, and chop or pound them and
credients. When

Another.—Boil. peel, and pound emcugh

chestnnts to fill the turkey ; add a little
pepper and salt;, one egg, and a little flour to
‘bind the chestnuts, and use nothing else.
" The art of making seasonings or stuffings
consists chiefly in so proportioning all flav-
our that none-msy predominate or hide the
taste of othets. 4

In stuffing, leave room for swelling, or the

will be hard and heavy.

In ducks or geese, onion is much used in
the staffing : but as onion is very injurious
4o some people, before using it, one shoild be
sare that all the family or guests can eat it
without injury. °

Turkey or Chicken stuffing.—Grate three
cups of bread, then rub them through a
‘colander ; pick out every bit of crust; put
a very kttle water tothe crumbs; add a

scant cupful of finely-chopped suet ; pick |

out all the stringy parts. Add chopped
parsley, ¥ agreeable to all, and if hked
highly seasoned, a little sweet marjoram and
sammer savory, but not unless it is known
to be pleasant to all who are to partake, for

-these herbs are injurious to  many. Grate

the rind of one lemon and a very hittle nut-
megZ ; add pepper and satt. Bind all to-
with one or two beaten

- Pried Chicken.—€ut up the chickens neat-
Iv; hy themin a
hatan hour to extract the blood, Then
drain and put into just enough beiling water
to cover them ; season with pepper and salt;
parboil for-twenty minutes. Fry crisp and
brown some thin slices of salt pork. When
the chicken is sufficiently parboiled, drain
it from the water and lay each piece into the
hot pork-fak. Dust over some flour, and fry
the chicken aclear brown, turming -each
piece when sufficiently brown. ~ When' done
on both sides, l2y each piece on the platt

mﬁy,:f set where it will keep hot. but
dry. - Now shake from the dredge-box, into
the hot fat, enough flour to absorb the fat.
Do net stir it till all-the flour is saturated ;
then with a spoon stir smooth and pour in,

Iarge panfut of cold water |

 the chicken was parboiléd—which should be

eges | kept bofling—to made what v%any you need,

stifring it al* the time: en thickened
t and free from lumps, pour over the chicken,
and serve hot. -

To Roast a Goose.—Select a goose with
clean, white skin, plump breast, and yellow
feet. If the feetf are red, the bird 18 old.
Let it hang for a few days, if the weather

will li"«ﬂnit it, as by so-doing the flavour is
- greatly improved. In dressing, take great
- care in plucking, singing, and drawing the
goose ; for if the oil-sack is broken over it,
or the gall-bladder broken inside,
it will  be more noticeable and less
easy . to remove in a, goose than any
othewltry. Cut off the neck “close to
the-back, leaving'the skin long enough to tie
over. Thiscax be done by -drawing back
the skin, while you sever the neck from the
-body. Cut off the feet at-the- fitst joint,
and separate the pinions atthe first joint
also ; beat the breast-bone flat' with potato-
masher or rolling-pin. Put a skewer
through the under part of each wing ; draw
up the legs closely, and run a skewer into
the middle of each, passing it quite through
the body. Put another skewer’ into the
small part of the leg, bring it close down to
"the side-bone, run 1t through, and proceed
the same way with the other side. Cut off
‘the vent, make ahole in the skin large
-enough to draw the rump through, so as to
keep in the seasoning. Make a dressing of
‘mealy potatoes, finely mashed, two boiled
onions chopped very fine, one and a half tea-
spoonfuls of powdered sage, one of salt, and
ome of black pepper. Filt the body of the
- goose, and secure it firmly by tying the skin
over the neck, and drawin rump
through the hole-cut in the skin. Roast for
two hours, if large, or'bake the same length
of time ; but roasting is much nicer. Roast
often, dredging a little flour over. Do not
baste in' the drippings from the goose ; they
' are too strong ; but prepare some basting by
' putting a}.ﬁljﬂ:&bmwned butter, salt; and
pper;. into part of a cup of boiling water.
‘When half done,drain the fat from the roast-
“er ; tite last drippings will not be so strong,
-and with the basting-water, will suffice for
the gravy. Make a gobd- gavy, to which
‘the giblets, finely chopped, and a little flour
| for thickening, have been gdded and boiled.
Put the gravy into a tureen, and serve with
-3 dish of mice apple or gooseberry sauce. -

Wild Goose.—A wild goose should be
‘cooked rare. One hour’s roasting is quite
sufficient:. A (:? of currant jelly and a, glass
‘of red wine added to the gravy, which is
‘nmiade the same as'the last receipt. Boil up,
-and serve hot. N :
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~ covered up, till the filling is ready.
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- T'o.Reast a- Gretn Goose.—Geese apes called
¢ green ’ till four. months:. old. :Dresw and
$russ.the same as a full-grows goose; but. do
not stuff thie.bird. = Put into. the body pep-

«ﬁr and.salt and a little butter to. moisten . | -

t for an hour ; serve with gra.vy made
tike the fisst, and tomato or sarrel sance.
. N

BE&GS.

. Poacked: Eggr.—Have the water beiling in

_the frying-pan.; break the eggs separately

in a saucer : remove the pan from the stove,
and slip'the eggs (eme at a time) on the sur-
face of the water ; -when all are in, place the
‘pan agzin-on the fire, and boil about, three
minutes ;- take them ovt with a skimmer,
drain well, ‘lay them. mpon pieces of buttered
+toast; on a het dish, salt to taste ;
garnish with parslex. .

Baked Eggs. —Butter 2 clean, smooth
saucepan ; break as many eggs as are needed
each separately, into a saucer, and if found
good, slip-it into the dish. No broken yolk
allowed, nor must they be close enough to
erowd ‘each other so as to fisk breaking the
yolk. Put a piece of butter on each, and
sprinkle with pepper and salt ; then set into
the oven, well
whites are set. If the oven is of a suitable
heat, it will take but a few minutes to cook
them, and they are far more delicat'e than
Jried e Serve on toast, if alone, as is
more desirable. : "

Egg Baskets.—Boil as many eggs as are
needed quite hard. Put into cold water
auntil cool, then with a thin sharp knife cat
neatly in half- Remove the yolk, and
rub to a paste with some melted
butter, pepper, and salt, and sef aside,
Take
some cold roast duck, chicken, or turkey,
left over from the dinner the day before,
chop fine, and pound smooth ; and in poand-
in% mix in the egg paste prepared from the
yolks. Moisten with melted butter as wou
‘pound, and the gmvy of the fowls heated up
that was left. Set the parts over hot water
till hot. Cut off a small slice .from end
of the empty whites so they will stand
up, and fill them with this paste. Place
them close together upon a flat, round-dish,
and pour over them the rest of the gravy
left. over, improved by a few-spoonfuls of
cream or rich milk.,

Boiled Eggs.—To boil soft, eggs shoatld be
put into boiling water and boil three min-
‘utes, if desired quite soft ; if the white is to

be well set, and the egg hard, from eight to-

ten minutes. R
Another Way.—Put eggs into cold water,
set over a quicl:: fire ; when the water boils,

eated, and bake tiil the’

_the.egg will- be:delicately dome Jall tl;mngh,
kandthe white mach more palatable and di-
-gestible: - .

CROQUETXES, OMELETS, ETC.

Chicken Croquettes. —One large chicken, or
. two medium-~sized ones, chopped fine. Put
two ouncesof butter in a pan, with two
well-filled tablespoonfuls of flour, one pint of
cream, and season with_ salt, pepper and
heris to your taste. Let this mixtare boil
until it reaches the consistence of thick cus-
tard. Take off the fire, then stirinto it as
much of the chopped meat as is requisite to
make it thick enough, so that when cold it
can be formed into Also stir in the .
yolk of one egg. When cold enough make
into croquettes, and dip each.one in a batter
made of one egg. then roll in fine bread-
crumbs, and fry in hot bitter.

Rice Croqueites.—For a side dish or des-
sert, wash a half pound of rice and cook
slowly in a quart of milk. When done
stir in four ounces of sugar.and simmer until
the rice is soft and dry. Then beat one or
two eggs and mix thoroughly with the rice.
‘When cool roll into small balls, or into any
fanciful shape. Dip in beaten egg and °
bread-crumbs, and fry in hot butter or lard.

If to be used as dessert,flavour with lemen
or vanilla ; and before dipping the balls into
beaten egg, press a small hole in each and

fill with any kind of preserves. Close the
‘hole up with rice, and then fry.—* Every
Day’s Needs.”

Scalloped Oyster-plant.—Boil oyster-plant
.or salsify till very tender, drain off all the
water and rub through a colander ; add but-
ter, pepper, salt, and milk, and mix well
together. Putin a baking-dish, cover the
top with bread-crumbs, with here and there
small bits of butter. Bake to delicate brown.
Clery-salt may be used for a flavour, but
Is::lt quite as much as one would of’'common
. salt. . .

Salsify Croquettes.—Prepare as above for
basing. Then make the mixture into thin
balls. = Dip them into beaten egg and roll
in bread-crumbs. Pry as croquettes ina wire
basket, if you have one, dropping the bas-
ket deep into hot lard. Fry till of a golden
brown. ;

, Omelet.—1. Cut from. a loaf of bread a
slice an inch thick, and pour over it half a
pint of milk. Stir it smooth, adding

and salt Beat five eggs, yoke and whites
separately ; pour on to the soaked bread;
star it together, and brown in a quick oven.

2. Beat tné whites of eggs very light, so
that the froth is stiff encugh to stand alone,

and the yolks to a smooth batter. Addto
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the yolks when thus beaten a small cupful
of milk, with £pper and salt to season to
to taste. ve ready in a hot frying-
pan two or three tablespoonfuls of nice
butter. Stir in'lastly tothe yolks the stiff-
beaten whites, and when the butter just
begins to boil (be careful that it don’t scorch)
pour all into the frying pan, and set it over
a clear fire ; do not stir it, but as soon as the
eggs(set; slip a broad-bladed knife under the
omelet to prevent its burning at the bottom.
It _sdhould cook in eight or ten minutes.
“When done lay a hot plate, bottem upward,
over the omelet-; turn the pan over so as to
bring the browned side up, and serve imme-
diately. ,

3. Beat three eggs to a foam, and, while
beating, add gradually one tablespoonful of
Duryea’s improved corn starch. én add
a teacupful of milk, a little pepper, salt and
sugar if desired.” Fry in a spider covered
with butter ; turn several times and roll up,
keeping them in motion till slightly browned.
This is a very good omelet, and saves eggs
when they are dear and scarce.

Eggs and Potatoes.—Chop cold potatoes
the size of a coffee bean; season with salt
and pepper. Melt some butter or lard in a
frying-pan, and put in one quart of the
chopped potatoes. < When quite hot, stir in
six well-beaten eggs, and continue stirrin,
them till all is well mixed together and the
eggs are done, not hard. | Pepper and salt if
more is needed, and senfl to the table hot.
This will be found to befa pleasant dish for
breakfast.

Potato Pyffs.—Two cups of cold mashed
potatoes ; stir into this two tablespoonfuls of
melted butter, beaten to a cream, two well-
Dbeaten eggs, one cup of cream or milk.
Pour this mmto a deep dish, and bake in a
guick oven.

Scalloped Chicken.—Mince cold chicken
and a little lean ham quite fine, season with
pepper and a little salt if needed, stir all
together, add some sweet cream, enough to
make quite moist, cover with crumbs, put it
into scallop-shells or a flat dish, put a little
butter on top, and.brown before the fire or
front of a range. 4

Chicken Jelly (for Comvalescents). — Skin
the chicken, remove all fat, break and pound
the bones and meat, cover with cold water,
and heat slowly in a steam tight kettle. Let
it simmer "till like a pulp;.then strain
through a sieve or cloth, season to taste, and
put over the fire again, but now without a
cover.. Simmer till the liquid is reduced
one-half. Be sure and skim off the fat. Set
it to cool until it becomes a jelly. If one

° has no steamer, a cloth laid between the lid.

g | pound of butter.

and any kettle that it will fit closely
answers the same pu

Macaroni.—Put one
three pints beef-soup ; add a little salt; boil
fifteen minutes. By that time the macaroni
should have taken up all the soup. Takeit
up, lay on a dish or flat plate, sprinkle
grated cheese thickly over it, and pour over
all some well-boiled tomatoes strained and
seasoned with salt’ pepper. Put it in the
oven to heat“all well together, then serve.
Some prefer it with tomatoes, but this is the
true Italian way.

Savory Sandwickes.—Boil eggs hard;
leave them to become "quite cold, or throw
them into cold water, if in haste; then cut
in slices, moderately thick, add a few pieces
of anchovy, or anchovy paste, .or broiled
ham chopped very fine,or any cold meat that
is convenient ; cut bread or rolls quite thin,
butter each slice, and lay the egg between
two slices. Very nice for picnics or for tea.

Cream Toast for the Sick.—Toast the bread
very carefully, boil some milk, add a little
flour and salt, and strain through a sieve on
to the toast. Add a very little butter-if
allowed.

GRAVIES AND SAUCES FOR MEATS OR FISH.

Corn-Starch jfor Gravies.—Melt half a
‘When hot, stir in half a
pound of improved corn-starch; keep stir-"
ring till the whole is evenly and delicately
browned. Then put into a dish and lay

d macaroni to

“aside till wanted. -Small portions of this can

be used for thickening soups, sauces, and

avies, and will be found superior to flour.
%; is also excellent to use in making a dress-
ing for fish.

A little book of these recipes—which we
have found excellent—can be obtained at the
office of the GlenCove starch factory, No.
29 Park Place, New York City. -

Beef Gravy.—When the beef is done, re-
move from the bake-pan, and drain from the
pan part of the dripping. Set the pan on
the stove, not over a fierce heat, but where
it will simmer gently ; and from the dredge-
box shake, over the hot drippings a thick
cover of flour, about two great spoonfuls, or
more if a large quantity of gravy is required.
Do not stir it until gradually the drippings
have boiled over-the flour, and thoroughly
saturated it. Then with a spoon work the
flour smoothly into the drippings. Do not

let it scorch. When smooth and of a deep

russet-brown, pour in gradually enough boil-
ing water to make - what gravy is needed,
stirring as you pour in. Season with pepper
and salt if more is needed. Strain and put
into the gravy boat. ’ . .

°
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Poultry Graries.—When poultry is first
set into the oven to bake, pat the giblets,
with the neck, over the stove in a saucepan,
with a pint of boiling water. Cook till very
tender, then chep very fine, and put back
into the water ; set on the back part of the
stove to simmer. When the poultry is done,
remove from the pan, and .drain off part of

the drippi

and as for beef gravy. When the
flour is well and smoothly mixed, instead of
boiling water, pour over the chopped giblets,

and the water in which they were boiled. .
-Stir carefully, and let it boil till a smooth

s

nicely browned gravy.
" Mint Sauce.—Two tablespoonfuls of green
mint, cut fine, three of , half cup of
vinegar, and two ta.blespom of water.
Sauce for. Fish.—Mix with cold water
three tablespoonfuls of flour to a smooth
paste ; then-pour to the flour a pint of boil-
ing water. t the dish over the fire in a
skiilet of boiling water, and stir &ill smooth,
but do not let it boil.  Season with white
ggper and salt ; add the last thing two well-
ten eggs and two hard-boiled eggs chop-
ped. Stir till -as thick asneeded; add a
little lemon-juice if desired. Serve hot.
Drawn Butter.—Raub one tablespoonful of
flour into a quarter of a pound of butter, till
smooth, add a tablespoonful of milk or wa-
ter, and put into a saucepan over a kettle of
hot water. Shake it well till the butter
melts, but do not let it boil, as that makes
the butter oily. -

* VEGETABLES,

Boiling Vegetables.—In boiling beef. and
vegetables, put a teacup of vinegar into the

t when the water is cold, and the beef will
gg much tenderer, and cabbage and beets
better flavoured, and will not fill the house
with unpleasant~smell. The vinegar will
not affect the taste of the food.

Boiled Potatoes (new).—Scrape or rub the
skin from new potatoes till they are white
and clear, and put in boiling water. When
done, drain off the water, take them to an
open dooror window,and shakethem; then set
back on the fire a few moments, not to
scorch. Leave a few small ones in the ket-
tle when the others are taken uj Mash
them, add salt, rub a of flour
into three or four tablespoonfuls butter, and
blend with the potatoes; then pour in half a
pint rich milk. = Stir constantly. When it
thickens, pour over the whole potatoes—
should be left on the back of the stove,while
preparing the gravy, to grow dry and mealy
—and serve.

Peas (steamed).—Gather young peas. First

Set the pan over the stove, ’

boil the pea-pods, in just enoigh water to
cover, about fifteen minutes—no longer, as

much boiling spoils the Strain off the

water; put the peas into the dish they go

to the table in. ~ Sprinkle over what salt

will be desirable, and pour over as miuch of
the water in which the pods were. boiled

as will be sent to the table with the

Set this dish in a close covered pan, am{ put

the pan into the steamer, and steam vigor.

ously twenty or twenty-five minutes.

before taking the dish from the steamer, add

butter and pepper to please taste; re-cover.

;.nd let them steam three or four minutes’
onger.
" Peas (boiled).—Pre the pods as-above
directed ; then put thp:;;ss in a farina-ket-
tle, with boiling water ip the bottom part.

Sprinkle salt over them, and after that, pour
on as much of the water in which the

were boiled as will be needed. Set over the
fire, and boil, if young, not over fifteen min-

utes. Season and serve hot.

Always put the salt over peas, beans,
spinach, and all green vegetables, before the
water is poured over ; or salt the water be-
fore it touches the peas, etc., or they will
turn brown. The salt put on first sets the
colour; if added after, destroys it.

Lima Beans.—Shell the beans ; pick over
free from dirt ; puf salt over them when
ready to begin to cook, and four on boiling
water enough to cover, and two or three
inches over. Letthem come slowly to the
boiling-point, - then drain oft the - water.
Sprinkle over more salt, pour on boiling
water again, and boil till tender. Then pour
off most of . the water, leaving' only a few
spoonfuls ; add butter, pepper, and salt,
and a few tablespoonfuls of cream. Let it
stand a few minutes over the fire, then serve
hot. .

" All shell-beans may be cooked in this man-
ner.

To Stew Celery.—1. Clean the heads thor-
oughly, take of the cohrse green outer leaves,
cut in small pieces, and stew in a Iittle
- broth. When tender, add some rich
cream, and a little flour and butter, enough
to thicken the cream. Season with pepper.
salt, and a little nutmeg, if that is agreeable.

2. Cut up in small pieces, cover with cold
water, cook fromtweLty-five to thirty min-
utf;; ‘When done, pour off what water is
not.needed into the soup or k kettle.
Raub two tablespoonfuls of fl into three
tablespoonfuls of butter ; add half a cup of
cream or rich milk ; boil five minutes, and
serve hot. —‘‘ In the Kitchen.” -+

Spinach.—Wash clean. pick over carefully,
Lput into a covered saucepan, sprinkle with

salt, and pour on very little water. Boil
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- twenty mingtes, then drain in a aﬁander;!?pa',fou:reggs. The butter and cheese are
chop tine, refurn to the saucepan over the ' 10 be melted in a suucepan; add the well-
fire a few minutes, cover with (hard-beiled . beaten eggs just as the cheese and butter be-
eggs, et in shices over the top, and serve.— ; gin 1o melt, with salt and pepper.  Stir and .
““Dera’s Housekeeping.™ icook un#ll it can be'pushed up into a soft,

Swccotash —Boil coe pint shelled Lima - muffshape form. Then serve at once.
teans {green} fifteen minutes: cat the com ; .

beans ; boil balf an hour: then add salt, i ’
peg, axd two Es of buﬁer.r?;{ Ckoeolate Caramels.—Two pounds sugar,

cutling off the corn, be careful rot o cut too ' ane and 2 half cup grated chocolate, three
close to the cob; betier cut less Geep, and gread spoonfuls butter, one cup cream ; bring
then scrape.  Afier adding the corn, watch 10 a boil over a clear fire before the chocolate
carefully to keep from sterckins.  Or cock 3sadded. When about half done pat in the
with one pound salt pork. botied two eurs ;  chocclade and boil till the syrup isbrittle;
then add corn, but rpo butter.—**Backeye " érop a little in water to know when done;(
Cookers.” ! then pour into pans, and when almost cold
Succolash No. 2 —A better way, we think, cut In squares or diamonds. -

isto boil the beans—etther Lima or som¥i © . Axother Way.—Grate one cup of Baker's
white beans—for fifteen minutes; pour off . chocolate and put it into two cups of boiling
the waler, and again just cover wiih bodl- - milk, add four cups of sugar, stir all
ing water. Cook the corn on the cob, to se- ' thoroughly together ; add two cups of best
< ure all the sweetness rom thecob: put en  New Orleans molasses, butter size of an egg,
the corn not more than Sfcer or twenty  one tabl of four, not quite halfa
minutes belfore the beans are done. When teaspoonful of soda ; put in a clean saucepan
tbe cornis done. cut from the cob witha or porcelwin kettle and boil half an hour.
thin, sharp knife, scrape off all ihat adheres, . Stir it constantly to prevent scorching.
and pat to the beans two-ikinds more corn | Pourinto buttered plates, and when cool
than beans, adding from the waler the cobs | mark’Hi squares.

were boiled in as much Eguid- as is needed. . Some use water instéad of milk, and brown
Add butter. salt. ard pepper to suit the sogar Tather than molasses. ..Just before
taste. A cup of rich cream is a wonderful | taking from the fire ddd any flavour phat is
Improvement. ) preferred. It is usmally liked without

Baked e.—Boil a scEd head of cab- | anv. or a little vanilla. 2
ce i1l tender, then drain Ina colander i1 In making chocolite caramels, stir hard

peciectly éry ; then chop fine, add pepper il all is dissolved ; but after it begins to

&z
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and sait and a Iittle cream. pot mioan earth- - only shake it to keep it from burning.
en bake-pan, and bake slowly ome hour.— @ Mdph stirring will make it grain.
““Home - = i ofasses Candy.—One cup molasses, two

To Boil Spinach —Pick and wash it with ' cups sugar, one tablespoonful vinegar, two
great care; put into 3 samcepar that will | teaspoonfuls butter, and, if liked, a lLittle _
Just bold 1f ; sprinkle in some saii, and poar . vanilla.  Boil ten minutes; try by dropping
g ' a pittle in water. If done so as to be brittle,
: into buttered shallow pans, and as soon

as cool enough to handle begin to work and
Another Way.—Two - cups best New
. Orleans molasses, one tablespoonful vinegar,
, butter size of an egg. Boil until it becomes
. brittle when dropped in water, then stir in
"2 teaspoonful of soda and pour on buttered
tins. When cool,pull till of a golden colour,
;and cutin sticks. Shake the pan if neces-
| sary to keep from burning, but don’t stir.
c the whey,; Or two cups sugar, two tablespoonfuls
has ail dripped out. put the curd in a bowl, | vinegar ; boil till brittle ; then add a tea-
to {aste, and work In well, with your‘!spoonfnlsodtand pour out to. cooi; then
butter and a httle cream : meld into ; pull, or cat in squares without pulling.
balls or pats: keep In a coal place. 1" Everton Taffy.—Boil together one pound

Cheeze Mnr. and a half ocmee -of  and a’half of brown sugar, three ounces of
batter, four ounces of crushed cheese, ane’ butter, one cup and a half of cold water,
teaspooniul of salt, half a teaspounful of pep- - with the rind of one lemon, and when nearly

e e,
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done add the juice. When it thickens and

becomes ropey, take it from the fire, stir
" briskly for a few minutes and pour on te
buttered plates,

Soft Candy.—Mix three tablespoonfuls of
molasses with one pound good browm. Put
it on the fire, and when boiling put in a
quarter of a pound of butter. When it
grows thick and ropey take of the fire, and
stir till it begins to grain. Put-in any kind
of nuts while stimng, if liked. When it
grains, pour on to buttered plates.

for coffee enough for six people, whip half a
pint of rich cream to a thick froth. Put inte
each cup the desired amount of sugar and a
tablespoonful of boiled cream, and pour the
coffee over it; then pour en top gently a
tablespoonful of the whipped cream, or
more, if much cream is agreeable, and stir it
gently. A - ) .

If cream is not plenty, use half cream and
bhalf milk, or only mlk, and add to it the
whites of two ezgs—for the above quantity
—beaten stif. Put the cold milk intoa

i bowl. and set the bowl into a kettle.of boil-

, COFFEE—TEA—CHOCOLATE.

Vienna Coffee.—Leach or filter the coffee
through a French filterer, any of the many
coffee-pots that filter instead of boiling tne
coffee. Allow one tablespoouful of ground”
coffee to each person and ‘‘one extra
for the pot.” Put one quart of -cream into

a milk-boiler, or, if you have none, into a -

pitcher. and set the pitcher in a pail of boil-
ing water. Pat it where the water Will keep

iling. Beat the white of an egg to-a
{roth, add to it three tablespoonfuls of cold
milk, and mix thoroughly together. When
hot, remove the cream from the fire, and add
the egg and cold milk. Stir it all together
briskly for a minute or two, and then serve.
This will give a cup of coffee very nearly
equal to that we drank at the Vienna Bakery

_at the Centennial.

Another Method.—A gentleman writes :
‘I agree with what you have said about
poor coffee, etc., and what you say of the
i erries and the way of roasting them ; but
after that I think there is a better way of
proceeding. Make a flannel bag; hem the
top and run through it a small-wire, by
which the bag may be suspended in the pot
so that the bottom of the bag comes within
two inches of the bottom of the pot. Grind
the coffee fine and put into the bag; then
pour the proper quantity of water through
the bag and coffee into the pot. Let the
water be boiling when poured in. Then set
the pot back wh 1t can simmer gently
fifteen " minutes, and \you have good coffee,
without shells, or cold water to settle
it. My idea is that(coffee that needs set-
tling is not properly mhade. Theflannel of the

. bag must be so fine tha coffee will not

sift throngh. Try it oncé, and I think you
will say that our readers ‘should know how
it is done.” N

We made coffee that way years ago, and
like it, and take pleasure giving all a chance
to try it ; but it’s old-fashioned !

Coffee with Whipped Cream.—Make the
coffee by boiling, . stmmeri

ering, or filtering as

best suits the family taste. While making,

. ing water—enough water 1o reach half way
" up the side of the bowl or pitcher ; then stir

in the beaten whites gently till the milk is
scaiding, not boiling hot: pour into the
cream pitcher and send to the table.

This makes delicious coifee.

Vienna Caocolate. — Mix three heaping
tablespooafuls of .grated chocolate with
enough water toBeat it to a smooth paste,

, taking care thatno luwps remain. Put it

into a chocolate-pot and set into a kettle of
boiling water ; pour in one pint of new milk
with the whites of one or two eggs, well
beaten. Stir the chocolate past: to the
scalding milk, and let it boil two or three
minutes ; then stir in the beaten whites, and
serve it hok

Chocolate.—Dissolve six tablespoonfuls of
grated chocolate in a little cold water. Stir
till a smooth paste, then stir a quart of boil-
ing water. Boil hard fifteen minutes ; then
add one quart rich milk,scald a few minutes,
and serve hot.

Or, use three spoonfuls of chocolate and
three of cocoa. They are both made the
Same way, whether mixed or separate.

Both chocolate and cocoa are more delicate
for weak stomachs if made the day before
using, boiling it from three quarters to one
hour. When cold, skim off the oil which
rises, and when needed, add the milk or
cream, bring to the boiling. point, and serve.

Tea.—The Japan, Old and Young Hyson,
and all the varieties of real green tea, should
never be boiled. Scald the teapot, leaving
the boiling water in it till the pot is very
hot. Then put in three full teas uls for
six persons, and while the pot s still hot,
pour boiling water. Unless boiling, you
‘cannot have good tea. Letit stand only
three or four minutes in a hot place, but
never boil. If the cover is.removed from
the tez-kettle, and the teapot is set over it
while the water in the kettle is boiling, but
only for a minute or two, and then served, it
will be just-right. ’ .

English Breakfast Coffee.—The ~ English
breakfast tea is made in the way. ; but when
the boiling water is poured over it, it should
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be set on the stove, oronana]cohol]zdxp,‘h)
boil up for a few minutes. To make it real
strong, one-third more tea is needed than for
the green teas - .

Some mix the English breakfast with the
creen teas or Oolong. In that case, prepare
three teaspoonfuls of the greén teas, steep-
ing, but not boiling. Put boiling water to

the same quantity of Eng breakfast tea, .
and beil for a mx or two, in a separate
vessel, as above d&i d ; then pour both

_ together into the teapot, and letit stand
over the stove a minute.
Oolong is one of the varieties of black tea,
" bat is better if set to steep a few minates
. over hot water than if allgwed to boil.
Iceland Moss Jeily (good jor colds.and very
nutritious in conralescemes).—Soak for an
. hour four tablespoonfuls of the moss in cold
water enough to cover it. Then stir it into
a quart of boiling water, and simmer gently
#1l it dissolves: strain, sweeten to taste,
flavour with juice of two lemons, and a Little
cinnamon if agreeable and a glass of wine;
strain into moulds, and cool before using.

Beef-Tea.—Chop a pound of lean beef
quite Do not leave a particle of fat on
it. it into a jar or bottle without any

water. Cork or cover very Hzht, then set
it in a kettle of cold water and place on the
back of the range, where it will heat slowly,
till it begins to boil Let it then simmer
several hours. Then Jrain off and strain all
the liquor, season. and set aside to cool
When cool, remove all the fat. When
needed, warm to suit the %aste of the
patient. This mode secures all the juice
and leaves the meat whit» and tasteless.

I in haste, very excellent beef-tea can be
made by chopping the beef {one pound lean)
and pouring over it one tumbierful of cold
water. Let it stand covered up an hour,
then put into a pan, cover closely, and
boil slowly ten minates Strain and season.
m‘l‘hisisvezygood, but not equal to the first

CAKE, ~

Coffee-Caks.—Rub together one cup of but-
ter and one of sugar. W'heulight and

poar it into the batter and add two more
cups of flour.* Rub one cap more flour inwo
one pound raisins, stonmed and chopped ;
then stir the fruit to the batter, adding the
whites beaten stiff the last thing, and bake.
In making any cake, all the ingredients
maust be weighed or measured, the soda dis-
solved, -and egga beaten before the combina-
tion begins, so that the work of putting all
together properly can progress without a
moment’s interruption. -
Hickory-Nut Cake.—Three cups and a haif
of flour, into which stir two teaspoonfuls of
baking-powder, or, better still, sift it with
the flour. Beat two cups and a half of sugar
with one of butter to a cream ; add to this
the well-beaten yolks of five eggs; mix to-
gether one pint of hickory-nu? meats, hali
pound citron—cut them in small pieces—one
pound stoned raisins, chopped. Rab into
this fruit one and a half ecup of the flour
which has been measured out, and, when
thoroughly floured, put one cup of sweet
milk to the sugar, butter, and yolks. Str
to this batter the two cups of flour remain-
ing; beat smooth, and then stir in the naws
and fruit, adding five whites of eggs, beaten
stiff the last thing. Bake immediately, and
with care, one hour. .
Cider-Cake.—Beat three cups of sugar, one
of batter, and yo f foar to a cream;
then stir in six @ of flour, beat till
smoothand light, pdt one teaspoonful sf
soda to one cup-of sour cider, stir quickly,
and, before it ceases to foam, pour imto the
baeter ; beat till light, then ag:t,l a coffee-cap
of stoned and chopped raisins, plentifully
floured, beat into the batter. and the well-

Ty

beaten whites of four eggs the list thing.

Bake immediately.

Cider-Cake No. 2 —One cup of sagar, half
a cup of butter, one egg beaten to a smooth
cream. Put to this one coffeecup of cider,
one teaspoonful of soda, flour sefficiently to
make it as thick as pound-cake. Stoned rai-
sins, part chopped and part whole, are a
greaf improvement.

Sponge-Cake.—Oue teacup of flour, one
teacup of coffee-sugar, three eggs ix
sugar and yolks of egg well together. Beat
the whitastoa.ls‘ﬁﬁ'&ﬂoth, thsnadd them to
sugar, and lastly the flour and flavouring w
sait the taste. This makes one loaf.

Sponge Pound-Cake.—Three cups of sugar,

one cup of butter, one cup of sweet milk, six .

eggs, five cups of flour. Use baking-powder
instead of soda or cream of tartar, %hgonsual
quantity, judging by the kind of baking-
powder used. Divide this receipt, using one-
half of each ingredient, when only one cake

'l is wanted.
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-In making sponge-cake, fresh oranges are
much better than lemons.

Mrs. C°s. Cockies (excellent),—One cup of
butter, two of sugar, two eggs, one teaspoon-
ful of soda dissolved in a little vinegar, one
nutmeg. Mix thick enough to roll thin, like
wafers. :

Mrs. C.’s Spice-Cake.—Half a cup of sugar,
half & cup of butter, half a cup of molasses,
half a cup of milk, one teaspoonful of soda,
one teaspoonful of cinnamon, one of cloves,
one of allspice, two eggs, one cup of raisins,
encugh flour to make it as stiff as soft ginger-
bread.

Crullers.—Eightheapingspoonfulsof sugar,
four eggs, four tablespoonfuls of softened
butter—not meited ; four tablespoonfuls of
milk, . two-thirds of teaspoonful of soda
dissolved in very litte vinegar. Fry in
hot lard, and dust a little sugar over when
hot.

Crullers No. 2.—Six eggs, one coffee-cup
sugar, six tablespoonfuls’ softened butter,
four of new milk, two teaspoonfuls cream of
tartar, one teaspoonful ginger, a little nut-
meg, and cinnamon, making about an even
teaspoonful of the two combined, and only
just flour enough to roll out easily, one tea-
spoonful of soda dissolved in two teaspoon-
fuls of cold milk. Sift the creamof tartar with
the flour to mix it thoroughly, beat all to a
cream, add soda st thing before the flour,
and fry in hot laad.

Doughnuts without " Eggs.—Two quarts of
flour one pint of milk, one full cup of ~sugar,
=nd a piece of butter fully as large as an egg.
Scald the milk, and when tepid add the
sugar, the butter, half a cup of yeast, and
half a teaspoonful of soda. Pour this all
into the centre of the flour to make a sponge.
Let it rise all night in a comfortably warm
room. If light \n the morning, sprinkle in
- whatever spice is preferred, knead in the re-
mainder of the flour, then knead fifteen or
twenty minutes, ‘and let it rise till light.

hen knead again for the same length of
time. Roll thin; cut out with a small bis-
cuit or cake cutter. Let them stand five or
ten minufgs, then fry in boiling lard.

Ginger-Snaps—One cup of sug-r, one of
‘butter, one of molasses,one egg,two even tea-
spoonfuls of ginger and cream of tartar, and
small teaspoonful of soda dissolved in three
tablespoonful of milk—or water will an-
swer. Put the soda in after.all else is well
beaten together, and mix hard with flour.

Ginger-Cookies.—Fwo cups molasses,boiled '

up once and cooled ; one cup of equal pro-
portions of butter and lard ; one cup of milk,
or water, if milk is not plenty ; one egg ; one
tablespoonful ginger; put togdthe molasses
two teaspoonfuls of soda; wetthe soda just

enough to dissolve it, and beat it into the
molasses till it foams up to a light colour,
then stir in half as much flour as will e
it a stift batter ; then add the milk, or wa-
ter ; then the eggs and butter beaten light,
and beatin enough more flour to make it just
stiff enough to roll easily. Bake quickly.
This is nice with coffee.

Ezxcellent (finger-Snaps.—One pint of mo-
lisses, one tablespoonful of ginger, one cup
of butter. Put these together and let them
' boil up once, cool, then add two even tea-
spoonfuls of soda, and flour enough to roll
out thin.

butter, two of sugar, three eggs, five cups of
flour, two tablespoonfuls of sour milk (or, if
sweet milk, add two teaspoonfuls of -cream-
tartar sifted in the flour), one small n-
ful of soda and spice to suit the taste. Bake
uick. N
4 Soft Gingerbread.—One cup of sour milk,
half a cup of melted butter (melt slowly, but
do not heat it), one tablespoonful of ginger;

warm water as will wet it, 80 that it can be
all absorbed ; beat one-half of the soda into
the sonr milk,.and one cap of flour; then
beat the other half of the soda into two cups.
of molasses till it foams and grows light-
coloured, when it should be poured to the
batter, and enough more flour added to make
not quite as stiff as pound-cake.
Fruwt-Cake.—Three cups of sugar, half a
pound of butter, four eups of flour, three
eggs well beaten, one cup of milk, two nut-
{ megs, two pounds ofraisins, stoned, one
i pound of Zante currants, or half a'pound of
; preserved orange-peel, sliced very thin and

i cut fine, one teaspoonful of soda, or, if you -

, useJewell’s prepared-flour; no soda is needed.
| Bake two hours and a half. LN

PASTRY.

Pastry jfor. MinPe-Pie. One cupful of
lard, two cupfuls of flour, one half cupful of
ice-water, a pinchf salt; use a knife to cat

- the lard through the flour until fine; then
"add the water, and mix with the knife until

* no flour remains in the bowl. Roll in a sheet
and place small bits ef butter over; dust
well ; fold up, and repeat the process twice,
using half a cupful of butter. Roll the crust

- thin; have a quick oven; it will rise in

. flakes.

Pastry made with Suet.—Get a pound of

the best suet, with very _little_membrane .

" running through. Roll the suet on the
pasteboard for several minutes, removing all
the skin and fibres that will appear when
rolling it, and this will leave the suet a pure

- "Sugar-Cookies (very good).—One cup of

dissolve two teaspoonfuls of soda in as httle.
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and sweet shortening, looking like butter.
Rub this into the flour, salt, and mix with
ice-water. When ready to roll out for the
plates, put on a little butter in flakes, roll-
g it in as usual.

After making up paste, it isa good plan
to put it on the ice or in a very cool cellar
for an ‘hour or two hefore using.

A Simple but Ercelirnt Pasiry.—Put one
pound of flour in a dish, make a hole in the
centre, drop in the yolk of one egg. Then
1make a paste by pouring cold waterinto the
hole, and stirring wntil all the flour is made
into a paste; then roll out. Have reagy
one pound of butter, lay it on the paste ; fold
the dough over the butter and roll out. Re-
peat this—folding the dough over and roll-
ing out—eight or ten times, with a quick,
light stroke. Then put the paste on the ice
for an hour or so : then roll it out again
several times, before covering your pie-
plates or cutting the pastry into puffs. '

Pastry made in this way is light and
flaky, yet crisp and tender.

PIES.

Apple-Pie. — Grate fine-flavoured sour
apples ; season with sugar and spice to suit
the taste ; melt—but not heat—two table-
spoonfuls of butter and heat into the apple,
and make with upper and under crust.

This is better than stewed apples, and
with o danger of the apple being raw, or
half done, when it leaves the oven, as some-
times happens with sliced-apple pie. .

Pumphkin-Pir.—Cut up part or all of a
well-ripened pumpkin. Do not pare it, only
take out the seeds clean. Much of the best
. part of the pumpkin lies too close to the skin
to afford to waste it. Cut in small
pieces ; lay an inverted plate or saucer at
the bottom of akettle to prevent burning,
and put in the pumpkin. Pour in half a tea-
cup’of boiling water, agd let it stew slowly
for several hours, till guite dry and of a rich
orange colour. Rub when done through a
coarse colander while hot, then add a quart
of rich sweet milk—or half cream if plenty
—and three or four well-beaten eggs ; salt,
sugar and ginger to suit the faste ; two

tablespoonfuls of molasses is an improve-

ment : ginger cannot be left out in pump-
kin-pie. Part of 4 nutmeg is a greatim-
pr(lwement. Bake ‘with an under c¢ruet
only. . :
Wortleberry-Pie.—Pick over the berries,
and if bought of berry-boys,or in the market
wash and them ; but if you can trust

the hands that gathered them, mbbingl

gently in a coarse cloth is the best way, as
you lose none of the flavour. Fill adeep

plate, after bhaving rolled the berries in
sugar, and cover Quite thick with sugar,
after they are put into the plate. No spice.
Bake with upper and under crust. Some
add afew currants to wortleberries, or a
little juice of lemon, but we think nothing
can improve their natural flavour.
Blackberries, raspberries, etc., are cooked
in the same manner ; of course each must
sweeten according to their own taste.

PUDDINGS.

Plum-Pudding.—One and a quarter pound
of flour, one pound of raisins, kali pound of
suet, one cup of light-brown sagar or molas-
ses, twu ounces of citron, five eggs ; and
nutmegs, cinnamon, and cloves, each one
teaspoonful. - A

Sift the flour ;seed the raisins, and dredge
with flour ; chop the suet fine, and remove
the strings ; cut the citron in small bits, and
beat the eggs, whites and yolks separately.
Beat the yolks and sugar together, add tne
suet, spice, and flour. Thin this gradualiy
with milk until you can stir it easily with a
spoon, add the fruit by degrees, and lastly,
beat in the whites. Butter a pudding mold,
and pour it in. Bake or boil 1t, as you pre-
fer. If you boil it, be sare that the cover of
your mold is well secured, and will not let
the water in. Be careful to have the water
boiling when you put it in, and kept boiling
until you take it out, When ready to serve,
take it from the water and plunge it into cold
water, then turn it immediately from the
mold on your platter. For inexperienced
housekeepers, we would recommend that it
be baked, as the top of the range will be
used for cooking the vegetables, and the
pudding would be likely to get shoved back,
and so be spoil . ’

. Boiled Plum Pudding.—Grate the cramb
of a twelve-cent loaf, and boil a quart of
rich milk with a small bunch of
peach-leaves in, or flavour with the ex-
tract of bitter almond. Pick a peand of cur-
rants and wash and dry them, and take the
same quantity of seedless raisins; sirew

over them three large teaspoonfuls of flour.
Roll fine a pound of dark-brown ‘sugar, and
mince as fine as possible three-quarters of a
pound of beef suet. Grate two nutmegs,
and take a large tablespoonful of powdered
mace and cinnamon, also the grat<d rind and
the juice of a large lemon and an orAnge.

Beat ten eggs very light, and when cold str
! them gradually into the milk alternately
! with the suet and the bread. Add by de-
| grees the sugar, fruit, and spice, with a
" Iarge glass of white wine and brandy. Mix
. the whole very well and stir hard. ~ Pui the

N
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whole into a thick cloth that has been aedded Boiled Apple Dumplings.—One quart flour,
and floured, pasting the place with asmall onetablespoonful lard, the same of butter,
lump of moistened Hour; putit in a soda, dissolved in a lLit-
pot of boiling water, and boil steadiiy for tlehot water; two teaspoonful cream of
six hours, replenishing the pot occasionally ~ tartar, sified thmuvn the flour; a kit
from a boiling kettle. Have ready hali a’ tle sﬂt- milk to make the flour into
pound of citron cut in strips, and balf a . asoft dough. Roll out the paste less than
pound of 7 - 7: blanched. Stick the- halia inch thick, cut :t in squares, and
atron an! Imonds :ll over the outside of piace in the centre of each an apple, pared
the puddii._ . as you take it from the ami cored; bring the corners together;
cloth. Place it on a large pudding dish and ’ mn dumpiing n a square,
*pourahtﬂe brandy or a.lcohol around 1t, | cloth; ize the top, leaving room
setting fire to it. "Send it in atonce. To enouzh to swell ; boil fifty minates.
be eaten with wine sauce or cold wine and . CoaoamPsddmg—-Gmtetnemtofon.
sugar. : cocoanut. Roil very fine, and sift through
Delicate Apple Pudding.—Scald or steam ' a coarse sieve, five Bosten crackers; mix
and then pound in a marble mortar,or grate, : tiis with the grated coccanut; add a pint
as many sour apples as will il ourpuamnt, ; and a half of boiled milk, and three table-
dish about three inches deep. ~ Stir to the : spooniuls of butter, just softened enough to
apple the grated rind of one lemon or orange, : beat ; or, instead one pint of thick, sweet
and sweeten to your taste before patting it cream. Beat six eggs—yolks and whites
in your dish. Mix half a pint of milk with | : separately ; add a cup of sugar; beat well
the same quantity of cream, and the beaten : togetaer : and bake like a custard. Eaten
yolk of one egg.  Scald these fogether, stir-: hot and cold-
ring all the time. Do not let it boil ¢ A friend se.ds us the following, which we
Sweeten, take from the fire and set aside till : bave never iried, but it sounds quite relish-
cold, then pour over tae apple. Finish by ; fui:
spreading - over the top nicely whipped yl-oo.—dm»Pgddmg —LOne quart bowl of
cream or frosting.  One or two nice oranzes Indian meal. a little salt, tablespoonful of
thinly sliced, seed removed, cut iIn small gro:md zinger> Moisten thoroughly with
pieces, and mix with the apple, are even . col: water, Tie in a cloth and boil two
mcer than the grated rind of either lemon or , hoars.
oran, f Sazee ‘ve:y important accompamment —
llrs. D.’s, Iced Pudding.—One and a half } Oze pint of molasses, small teacup of water,
pound of sweet almonds, two ounces of bitter | ; one tablespooninl of ginger {or more, tosuit the
‘ones, three-fourths ponnd of sugar, ex_ht tastei, wo heaping tablespoonfuls of butter,
eggs. one and a half pint of milk. Blarch i all beated together and poured hot over
ana dry the almonds thoroughly in a cloth, g every slice. -
then pound them in a mortar until reduced | i Corr Padding.—Grate fifteen ears of sweet
1o a smooth paste ; add to these the well- . comn, scraping off carefully all the milk that
beaten eggs, the sugata.ndmnk stir these : may remain on the cob, but do not take the
ingredients over the fire until they thicken &ull with it. Add to this one cup and a
but do not allow them to boil ; then sirain ! quarter of white Indian meal, four well-
and put the mixture into the fremngvpo 5 eggs, three of sweet butter,
surround it with ice and “When | and enough rich milk t0 make a thin batter ;

quite frozen, fill an iced-pudding meld, put
on the lid, and keep the pudding in ice antil
required for table ; then turn it oui oa the
disz and garnish it with a compote of any
fruit that may be preferred, pouring a little
over the top of the pudding. This pudding
may be flavoured with vanilla, curacoa, or

nm-aschmo. It takes half an hour fo ireeze -

the mixture.
Bated Sponge Pudding.—Three eggs beat-
en light. Their weight in butier, m sugar,
ard m flour. This quantxt:v makes four large
caps. Fill the cups half fuil ; bake m a mo-
derate oven ten minutes, bemcr very careful
no: to scorch.
To be eaten with cream sauce, hard sauce,
¢ wine sauce.

add pepper and salt, and stir in the eggsthe
: last thing and bake, Stir it several times.
+ before it is balf donme; after that leave. it
unmolested &l done.

Steamed or Boiled Suet Pudding.—Equal
parts of bread, sugar, apple, raisins, and
suet—say hali a2 pound of each; grate the
bread, or roll it I dried. Sift or roll the
sugar free irom Iumps, chop the apples,
stone and chop the raisins; pick free from
skin, and chop the suei; ‘add a little salt
and nutmegz, and rub all together.  Beat
| (volks and whites separately) six eggs, and
when very light add yolks, then the whites.
If too sGf, add a little milk, and tie in a
padding cloth or mould, and steam or boil
five hours. Tobeatenmthmymeetbat

>
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1is agreeable. Double the quantity of raisins
given improves it.

Peach Tapioca.—Soak half a pint of
tapioca n half a pint of eold-water for several

hours or over night. ¥illa baking-dish balf |-

fall of nice canned- peaches, leaving out the
Sprinkle sugar over the peaches, to
suit the taste, and bake half an bour. Add
half a pint of peach syrup to the tapioca, as
-much boiling water as.is needed to thin it,
and balf a teacupful of sugar. Boil this till
periectly clear, then pour over the peaches,
and bake slowly for another balf hour.
‘When cold serve with sagarand cream.
Light Dumplings.—To every cup of cold
- water needed to make as much dough as is
desired, put one teaspoonful of soda; then
stir in instantly flour enough to make a little
thicker than biscuit: cut out, and beil
twenty minates. If directions are strictly
followed, youn will have light dumplings.

Spanizh Cream.—QOne quart milk, four
eggs, half an ounce gelatine. Pour one pint
of milk on the gelatine,~ then add the
other pint of milk, and stir it ov

-the fire, in a farina-kettle. Beat th
volks of the eggs with three tablespoonfuls
of sugar, and stir into the midk just before
it boils. Whea it comes to 'a boil,
take it off, stir into it the whites of the eggs,
and beat to a stiff froth, with three table-
spoonfuls of sugar. Flavour with vanilla;
pour into molds. Use the next day.—Con-
tributed.

Paradize Pudding. — Three eggs, half
pound of bread-crumbs, three ‘apples, a cup
of currants, juice of half a lemon, nutmeg
aad silt to taste. Mince the apples, beat
the eg s, and stir all together. Rub the
currants in flour, and stir in the last thing.
Boil one hour and a half. Eat hot with
sweet sauce.

Sicoet A pple-Pudding.—One pint of scalded
milk, half a pint of I.dian meal. one tea-
spoonful of salt, six sweet apples cut in
small pieces, one small teacupfui of finely-
chopped suet, two great spoonfuls of molas-
ses, half a teaspoonful of ginger, nutmeg, or
cinrnamon, whichever is most desirable ; two
eggs well beaten, and half a teaspoonful of
soda. Beat all well together, put into a
pud-iing mold, and boil two hours.

Peach Cobbler.—Make a raised crust, or
take well-enough risen bread dough; beat
one yolk and white separately, and

work mto the dough faithfully with the !
hand ; wet half a teaspoonful of soda and !
work in after the egg.- Roll out the crust!
about an inch thick; spread on two great!:

butter cat in thin slices; flour;|

fold over the crust ; roll out again ; spread *

on two more great spoonfuls flour ; fold over :

the crust; rell out igain : spread ontwo more
great- flour : fold over the crus::
roll out the third tume, and agaxin cut two

pound and chop with chopping-]
or fifteen minutes, folding over as the cough
requires it. Set to rise over night; knea:
down if well risen by bedtime, and put wra
cool place. In the morning roli ocutin two
sheets, for the bottom and mp‘g-:stoia
lar e deep dish; cover it over om paste-
board till light then line the dish with one
erust, and cut in small pieces partof a can
of peaches ; sprinkle over sugar plentifully ;
put on another layer of peaches, cover witk
sugar, and so on till the dish is foll; thex
pour over half a cup of the syrup, and puta
rim of the crust about the dish and the up-
per cost over all, ing a sht in the top.
Set in the oven and bake slowly an hour ana
abalf. Add sugar to tie femziader of the
syrup to make 1t guite thick when boiled.
and pour into the slit on the top crust as the
liquor beils away. This is encugh for a
large dish, and is excellent.

Pudding Saxce.—)ix one large cup of
brown sugar, ane teaspoonful of flour. and
one cup of Porto Rico molasses - with halia
cup of butter; add the juice and peel oia
lemon, one nutmeg grated, half a teaspoor-
ful each of cloves and cinnamon ; add a ea-
cup of boilng water gradually. stirrmg a
the time; let it boil a few moments until it
is rich and clear.

Another BWay.—One and 3 balf cap of ss-
gar, one half cup of butfer. one egg beatz |
to a frot). When the whole ias been beat—
together very thoroughiv. pour in ome grest
spoonful and a half of beilies water. and le
it boil up once, beating it all ti:> ime. Thez
remove from the fire, and‘gk\-enrwiﬁl noi-
meg and half a wineglass of wine.

eﬁapIeSngarSv_mﬁ.—Cmc‘shﬂf a poand
of maple sugar in small bits: let it smmme
a few minutes in half a gill of Lotting wazar:
cut up quarter of a pound of buiter. take 5
melted sugar from the fire. and sBrin to=
butter. Then send to the table.

Almond Sauce.—Peound one and a haZ
ounce of blanched sweet almonds. and focs
bitter almonds : add to these half a pinz ¢
cream, and a tablespoonfal and seamt hal
of sugar. Put them icte a samcepan. adl
yolks of two eges, well beaten. and stir =
together over beiling water until as thick as
rich castard. ’

- PRESERVES.
We are often asked how to preserve igs

and citron rinds. All who caltivate thee .
tropical fruits should endeavour to lax
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3 £ preserving sach as cannct be | stems on, weigh them, and then cookin a
saipped In the matural siate. The a’tmngrakmp syrup fiteen minutes. Then
lcoks like a2 mammoth lemon. and we ha\'e{skim oat carefulliyona

heen pained to see the ground under these | Pare the pi
rees covered with the Ircit going to decay | knife ; and with a sharp-pointed knife take
Zor lack of the kmowledge to preserve them, | out the eyes, and with a silver fork pry out
aad have made difizent search for receipts, | each little care or section, leaving the woody
o3t so far ozly find the ioﬁ-}rinszme-,tmmﬁn&ed. When all the meat or sec-
serving oaly - - : { tons have been taken, wring the core to ex-

Cat the frait In quariers, clexn ot all the | iract all the juice ; but don't use the woody
seeds and palp, a=d pat ike ©ad 10 seak in | sabstance. ANlow a pound of best white
seit water for Two dars ; them soak it fresh | sugar fo every pound of frnit, and cook for
waler one hour Then pur io clear cofd | twenly minutes ; then add the figs—the
waser, bring w0 a boling hea:. and boil &Il | same weight of Szs as you have pineapple ;
temier ; them pak © dmim. Make 2 syrup | add a nali pound of sagar to every pouad of,
¢ one quart cfwates and cpe poand ofsagar. | fzs.  Cook all twenty minutes
Sotl thermds hailan hour :n this syrap , meore. Egual quantities of both the fruits
taick enough %o Ilifrom tze spoon I ; will give safficient syTap ;3 but if less pine-
tzreads, and boflsheciiron imit balf an’apple Sused, it will be pecessary to add
zoax ; then take ot to dry. : waler w make all the syrup required. If
~OQur Scathern friends will oblige us by ! the syrup seems thin, take oat the fruit
givingus aay ofler wav of prepannyg the  carefully ito Jars and boil,the syrup slowly
=itzon rind, and also how o rreserve and o ¢ umisl ¥ is thick and rich ; then pour it
drx fgs ) | over the frwif in the jars, and seal at once
Fiy Preserpes—No. L Take Sgs perfecily ; closely. 3 .
='pe; bat do not walt for them worack oper. ;| Spiced Fyo—Fl alarge jar with grapes
Izy&enharhehske;h’ke&esense&to?;ﬁ:keifmm the stem ; add a little water ;
<ok’ asparagas W Dip this basket Inin i cook slowly ; stir occasionally to prevent.
akettle of hot Ire, oz 00 swung: hold ! burning ; when tender, strain out the juice
<hem in bat for a few mnules, or cover them - throusha Gpesieve. {The Muscat grape is.

 bandsomest

with ime water and let them soak m i an | the best}

zour. Then leave them itodrain while a;

To one pint grape juice add three pounds

s’Tup is made of ope pound of sugar to a!ofsmgar, abag«f spice (mace, cinnamon,

pound of Szs. When the syrap is ready. |
pet the Sgs i, and let them bodl til tender. |
Taen skim out careiciiy, and boil the syrap :
Gown Il there IS jast eancugh  cover she |
Zgs. Puat them back into the syrup, and fet
ail boil a few minmes Dip inmio gh‘z
<r procelain jars while hot and seal up care- |
Zaly. ‘
No. 2 Gather the Sos with stems on when
not quite ripe enauzh toeat. Pt msali
and water tweixe § then putin fresh
ing iRe water every
yTap, potin the
=zs, and let boil @ll tender. Pt indo jars,
acd seal up,—* In the Kitchen.®
No. 3 We bave reccived two receipis:
from 2 lady who bas made fiz preserves!
many years, and sayvs she ““has worked ocut
a receipt for bersekl which has proved a sze-
cess, and gladly gives it io heip others fo
avoid the mist:Kes she used to make.™ The
- white Smyrmna, or large green §ig, makes the
e They are best pre-
served with pineapples, as the two flavoars
X pleasantly, and the pineapple for-
zishes the juice which the fig lacks. Toge-
ther * they make 2 most delicous preserve.
fiather the fizs when pezfectly ripe, but be-
Zore they crack open mach, and with the

eloves, D suit wasie) Pame~sev_a1 pounds of
fics very thim, ripe encugh to be soft, but
oot tp crack open.  Cook  the
grape syrup until fender enough to pass a

| straw through easilly. Then dip out care-

folly, and seal in glass jars. .

A special jefly canbe made from the
syrup, Eany s ielt over, after the figs are
doge.

ThEs receipt was sent Gs by a California
Iady, for which we are grateful ; for we
think our Southern friends, who are favoured
g, il B Bk ety e

gl .
quiie exvy them such lnmri&ly

Drretion jor Conzing Fruit.—In canni

| froit, efther pai glass jars Into a pan of col

water and brmg the water to  scalding heat
wiik the jars init,pt;infl eachas it is
wanted, or wrap a dish towel wrung out. of
eold waier round the jars while filling, and
¥oa need nor fear breaking them by putting
boiling el in them.

Orazznge Marmaiade —Equal weight of
Seville orangesand sugar ; to every pound
of sagaraliow  balf pint of water. Weigh
the and oranges. Score the skin
across, and take it of in quarters. Boil
these guarfess in 2 maslin bag in water until

A

figs in the.
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they are quite soft, and they can be pierced
easily with the head of a pin ; then cut
them into chips about one incﬁ long, and as
thin as possible. Should there be a great

deal of white stringy pulp, remove ‘it before.

cutting the rind into chips. Split open the
oranges, scrape out the best part of the pulp,
with the juice, rejecting the white pith and
pips. Make asyrup with the sugarand
water ; boil it up until clear ; then put in
the chips, pulp, and juice, and boil the mar-
malade from twenty minutes to half an hour,
removing all scum as it rises. In boiling the
syrup, clear it.carefully from the scum be-
fore theoranges are added toit. Itwill
take two hours to boil the rinds, ten ~min-
utes to half an hour the marmalade.

PICKLES.,

To Pickle Cauiiflower.—Cut off each clus-
ter from the main head, leaving on as much
of the stem as you can. Wash carefully ;
and for a peck of the clusters, sprinkle over
& full half pint of salt. Keep them in the
salt all night, or full twelve hours, when all
the salt must be shaken off, taking care not
to break the ‘cluster. Throw in a dozen
peppercorns, and cover with scalding-hot
vinegar. Cover closely, and set aside for
use. They will be ready in a few weeks.

Mrs. C.’s excellent Cucumber Pickles.—

Make a brine stroug enough to bear up an-

egg, and pour boiling hot over six hundred
small cucumbersand four green peppers. Let
them stand twenty-four hours, then take
them out, wiping ¢a:h one. Heat
sufficient vinegar, iling hot, .to cover
them, and pour over. Let them stand in
this vinegar twenty-four hours, then pour
off. Prepare fresh vinegar, intowhich put
the following ingredients: One ounce each
of white cloves, cinnamor, and allspice ; two
quarts of brown sugar, half a pint of white
mustard-seed, four tablespoonfuids of “celery-
seed, and a piece of alun the size of an egg.
Heat this scalding hot and pour over the cu-
cumbers.  Cover closely and set away for a
few days, when they will be fit for use.
Picl’ed Peppers.—Select large green pep-
(those called sweet peppers are the
g(ea:);cutasma.ll slit on one side, taking
care not to, cut off any part; takewut all the
seed very carefully, that the outside may not
bebmgeﬁ or marred. Soak these peppers
in salt \and water six days, -changing the
“brine two-or three times—else the peppers
will be too fiery—and adding fresh brine
each time. Chop onions, red cabbage, to-
matoes, small cucumbers, green grapes,
beans, okra; a few slices of carrots, some
green corn cut from the cob, some horse-

radish, whole mustard-seed, celery-seel, a
little curry-powder. Regulate the guantity
of each ingredient by your own taste. Some
like many onions, some like only a flavour-
ing of them—and so with each. Prepare as
much of the stuffing as you think will fill to
the natural size all the peppers you design
to pickle. Before filling the peppers, sprinkle
_all over the inside of ‘them a little ground
cinnamon, cloves, and allspice; then fiil in
“the stuffing;# after having mixed all well to-
gether ; sew up the slit neatly, place in a
stone jar, cover with cold spiced vinegar;
cover up the jar closely, and set aside. In
greparinz green peppers, be careful not to
andle the seeds when' scooping thém out,
or the fingers will become very sore and
painful. ) ~

These pickles, if prepared strictly accord-
ing to this rule, are delicious, and not fiery,
as one would suppose.

Chow-Chow.—Small measure green toma-
toes, six green pers, one gquart small
white oniglrxs, tvggpmedium-sizgd heads of
cabbage ; chop all fine ; throw about three
handfuls of salt over; let stand about two
hours, ‘then squeeze the water out; scald
white vinegar with one ounce whole cloves
and allspice mixed ; throw over it all; fit
for the table in twenty-four hours.

Spiced Currants (very mice).—Ten pounds
of currants, eight pounds of sugar, powdered
cloves and cinnamon to suit the taste, halfa.
cup of cider-vinegar. Boil an hour over a
quick fire.  Blackberries, raspberries, and
cherries are very good prepared in this way.

To Make Pickles of Preserves just Sour-
ing.—If not badly soured, drain out all the
liquor into thepreserve kettle; boil and skim
till clear. Then tie up in a piece of thin
muslin a few whole cloves and small bits of
cinnamon, a little fnace, and‘one or two
small Cayenue peppers. Put them into the
liquor, adding notquite a half teacup of vine- -
gar for every three quarts of liquor, and suf-
ficient sugar to make a good syrup, as rich

-as for sweetmeats. Let all*simmer slowly,
carefully skimming off all impurity. When
quite clear, put in the frmit with care, <o as
not to break it;let it boil up two or three
times, skimming carefully ; then put into
the cans, and fill up with the boiling syrup
and cork tightly. In a few days you will !
have nice sweet pickles and save your fruit.”

Fig-Pickles (a great delicacy).—Gather the
figs when ripe and not much opened. Put
them in mtrong salt and water for twelve
hours ; then drain off the brine, scald it," and
pour over the figs hot, and again let them
stand twelve hourg. Then drain off all the
brine, and wash them well in vinegar, and

let them stand in it several hours. While=
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they are soaking, prepare enough spiced
vinegar to cover them, adding one pound of
sugar to a gallon of vinegar. or more if you
prefer the pickles %f)etty sweet. Bring the
spiced vinegar to boiling heat, and skim.
Drain off all the vinegar the figs were soaking
in, put them in jars, and pour the spiced
vinegar, boiling hot, over them. Allow two-
thirds figs to one-third vinegar in each jars.
The vinegar must be of the best quality of
cider-vinegar.

STAINS AND SPOTS.

Stains.—1. Any article stained. either
with fruit, wine, ink, or mildew, must first
be wet in clear cold watér. If it is of ma-
terial that it is not best to wet all over, lay
the place stained on a clean “skirt or bosom
board, wet' a clean towel or sponge in cold
water, and gently sponge or wipe the stain
till quite wet. After this, apply a lotion
wade of one tablespoouful lemon-juice, one
of the purest cream-tartar, and one teaspoon-
ful oxalic acid ; put all into a pint of clean
rain-water. Shake it often while using it.
Apply with a soft cloth till the spot is satu-
rated with the lotion ; then sponge off again
in clear water. Repeat till the stain disap-
pears. -~
If thislotion is used very soon after the

article has been stained, it will at once re-

move the stain. After it has been dried in,
+ it is more difficult to efface. If the article
cannot be washed after using this mixture,
white currant juice is better than the lemon.
This preparation can be safely used on the
most delicate articles if carefully sponged off
_as soon as the spots disappear. As oxalic acid
is deadly poison, it is not wise to prepare
more than will be used at one time.

2. Most fruit-stains and coffee-stains, if
taken in season, can be easily removed from
linen by placing the part stained over a pail,
bowl, or pan, and gradually pouring a stream
of boiling water on the spot. Hold the ket-
tle as high up over the spot as convenient,
and the stains will fade out entirely.

3. Pour a moderately strong solution of
nitric acid on the stain or on mildew, cover
it with salt, and lay where the sun will strike
it, and the spots will disappear i a few
minutes, unless of long standing; in that case
it may be necessary to repeat the work. But
wash and rinse thoroughly as soon as the
stains are out, or the acid will injure the
cloth. ,

4. Lemon-juice, thickened with salt, pow-
dered starch, and soft-soap, laid over stains,
mildew, or iron-rust, will remove them if
the articles are spread on the grass where

the sun will strike them. This is sure, and
does not injnkthne fabric. -
5. Rub soap on mildewed spots, scrape

chalk over it thickly, and lay in the sun. .

Repeat till the spots disappear.
6. Two parts water will remove mildew,

iron-rust, and stains, if the part of the cloth.

that is stained is soaked in it two of three
hours. Wash and rinse carefully as soon as
the spots are gone. .
7. Most stains will disappear ' if the cloth
is held in milk that is boiling over the fire.
Steins, from acids can be usually be remov-

| ed from white materials—linen or cotton—by

washing - in warm chlorine "water, and fre-
quently notning more is nceded than 1
and rinsing in pure soft cold water ; then
wash as usual and boil out.

Ammonia and water, diluted in proportion

to the delicacy of the goods, will erase acid

stains, orange or lemon juice, vinegar
etc., from coloured goods and silks.
Wet the spots, not the whole garment.
When the spots disappear, sponge off the
alcohol, and then with a little clear water.
Do not rub, but only pat the spot with a
cloth or sponge wet in the mixture. Rab-
bing coloured silks or woollens leaves a
whitish spot quite as unseemly as the origi-
nal.

White cottons or linens, stained or defaced
by lime, lye, etc., are restored by washi
in cold water. No soap till the stains are
removed.

A weak preparation of citric acid, applied
with the tip of the finger, will restore the

colour to silks or coloured goods that are

defaced by lime or.akalies, but the spot
should be first moistened with cold water.
When cottons or linens are injured by rust,

'| nut-gall, ink, etc., moisten them with a

warm solution of oxalic acid, or with dilcted
mauriatic acid, or granulated tin. When the
spots disappear, wash insuds; boil and rinse
in the usual manner.

If the colour is surely fast, coloured cotton
and worsted articles can be benefitted by
dipping the spots several times in .weak
citric acid, then sponge off.

Children’s clothes, table-linens, towels, ete.,
should be thoroughly examined before wet-
ting, as soapsuds, washing-fluids, ete., will
fix almost any stain past removal. Many
stains will pass away by being; simply
washed in pure soft water ; or alcohol will
remove, before the article has been in soap-
suds, many stains. Iren-mould, mildew, or
almost any similar spot, can be taken out by
dipping in diluted citric acid ; then cover
with salt, and lay in the bright sun tili the
stain disappears. If of long standing, it
may be necessary to repeat the wetting and
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the sunlight Be careful to rinse in several
waters as soon as the stain is no longer
visible. Ink, n-mt, wine, a.nd mildew stairfs
must frst be mh?;edw cold wa.]f;r,
removing as much as can’®
then—;?xgm mhc acid, a.nd
halfapmto;mnwa.te.t. Dip the stain in
this, and wipe off in clear water. Wash at
once, if a fabric that will bear washing. A
tabnespoonfnl of white-carrant juice, if any
can be kad, s even betler than lemon. This
preparation may be used on the most deli-
cate articles without injury. Shake it up
before using 14, and be careful and put out
of the reach of meddlers or little folks, as it
is poisonous.

Grea -.\W&—Grmse—spots may be taken
from whice Lnen or cotton by soapsuds or
weak Iye, and from calicoes with warm soap-
suds. Grease-spots on woollens can be
taken out by scapsuds or ammonia. On |

. silks, use eilher yolk of egg with water,

magnesia, ether, benzme, ammonia, or,
French chalk. Either is good. These are
mostly used by the French, who have great
skill in clmng cpoi:ted or stained fabrics.
Most-of ti:em we bave used, and know them
to be reliable.

Wine or Frai* Sainz.—Holding white cot-
ton or linen over the fames of burning sul-
phar, and wetdng in warm chlorine-water,
will take ozt wine or fruit stains. The
sooner the remedyv is applied after any of
these sp or stains are discovered, the
more eflectual the restoration. -

To Remore Sp-rm, Stearine, etc.—Spots,
from sperm candies, stearine, :mdvthe like,
should be softezed and removed by ninety-
five per cent. aleohol and a small quantity of
ammonia added %o it

Paint or ‘Taraish—Oil of turpenitine or
benzine wili remove spots of paint, varnish,
or pitch, from white or coloured cotton or
woollen goods. After using 1t, they should
be washed in soapsuds.

Grease and Painf.

Qu-sion. I have broken a bottle of salad-

oil on my carpet, and have a large spot of ;

paint on a nice sha¥l, and am very unhappy.
Can you tell me of anything that will remove
those cauases of distress?

Answer. Yes; we could recommend a
dozen ditfferent articles—all very good; but
the work is labourious, and, with some,-
needs to be repeated. But Bere is a little
bottle of grease-extractor—L'Oter—justcom-
ing into pubhc aotice, which we have tried
geverally,andeach imewith greatsatisfaction.
It acts instantaneously, removing grease,
paint, or stains, from any fabric or eolour
which water d=es not spot, without injuring
or defacing the most delicate fabrics. It

can be found in many dmg stores, and is
coming slowly but surely into public favour:

Stains on Marble.—1. Iron-rust stains
on marble can usually be removed by rub-
bing With lemon-juice.  Almost all other
«t1ins may be taken off by inixing one ounce
of finely:powdered chalk, one “of pumice-
stone, and two ounces of common soda. Sift
these together through a fine sieve, and mix
with water. When thoroughly mixed, rub
this mixture over the stains faithfully, and
the stains will disappear. Wash the marble
after this with soap and water, dry and po-
lish with a chamois-skin, and the marble will
look like new. -

2. Stains on marble can usually be re-
moved by a mixture of one ounce of soda, a
piece of stone-lime the size of a walnut,
quarter of a pound of whiting, and the same

| amount of soft-soap. Boil these together

ten or fifteen minutes, and then put the mix-
ture on the marble while hot. = Leave this
on twenty-four hours, then wash off with
clean warm water, and polish first with soft
flannel and then with chamois-skin.

3. Stains on marble may be removed by

mixing quick-lime into the strongest lye till -

it is like milk, and keeping it on the marble
twenty-four hours. After that, clean with
soap and water. But while the stain may
be removed in_this way, the polish on the
marble will be injured. Except i extreme
cases—a bad stain, for ihstance—soap ought
never to"be used on marble.

To Remove Ink from Carpets.—When
freshly spilled, ink can be removed from
carpets by wetting in milk. Take cotton-
batting and soak up all of the ink thatit
will receive, being careful not to let itspread.
Then take fresh: cotton wet in milk, and
sop it up carefully. R.epeat this opera.tron,
changing cotton and milk each time. After
most of the ink has been taken up in this
way, with fresh cotton and clean, ruh.;.he
spot. Continue till all disappears; tnen
wash the spot in clean warm water and a
little soap; rinse in clear water and rub till
nearly dry. If the ink is.dried in, we know
of no way that will not take the colour from
the carpet as well as the ink—unless the ink
is on a white spot. In that case salts of le-
moun, or soft-soap, starch, and lemon-juice,
will remove the ink as easxly as if on cotton.

To Remove Ink from Paper.—Put one
pound of chloride of lime to four quarts of
water. Shake well together and-let it stand
‘twenty-four hours; then strain through a
clean cotton cloth. Add one teaspoonful
of ascetic acid to an ounce of this prepared
lime-water, and apply - to the blot,
and the ink will disappear. Absorb
the moisture with blotting-paper. The re-
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mainder may be bottled, closely corlzed, and
set aside for future dse.

Ink on Rosewood or Makogany.—H ink
has been unfortunately spilled on mahogany,
rosewood, or black-walnut furniture, put
half a dozen drops of spirits of nitre into a
spoonfal of water, and touch the stain with
a feather wet in this ; ds soon as the' ink dis-
appears, rub the place «immediately with a
cleth ready wet in cold water, or the nitre
will leave a white spot very difficult to re-
move. If after washing off the nitre the ink-
spot still lingers, sake the mixture a little
stronger and use'the second time and never
forget to'wash it off at once. : .

MISCELLANEOUS, B

Anrmonia—to Clean, to Remove Grease, ete.
—There are very many articles with which
every housekeeper is familiar that- can be
made belpful in many ways, and some- that
lighten labour wondetfully, if their modest
excelleiices were only better understood ; and
none can be used for so many purposes, with
great success and entire safety, as apamonia.
Most of our housekeepers think of it as only
to be used in *‘smelling-bottles,” as our
grandmothers used to call them, for faint-
ness and headache. But let us enumérate
some of the ways in which, if properly ap-
plied; it can’ make many kinds of labour
eav:ir‘ over which now we groan and are troa-
bl:

A guart of ““ concentrated spirits of am-
mofitd” can be purchased at the wholesale
druggists’ for twenty-five cents. This is the
strongest form—so very powerful that one
should take care in removing the stopple,
which should be of glass; not to inhale the
fiery vapour, as it would be dangerous.

To pre for common wuse, or ke
that fourd R@Eerally at the drug stores, mix
one quart of ol with one quart or water;
shake well together, and then add the quart
of concentrated ammonia, and, for a trifle,
you have thiree quarts-of one of the most use-
ful compounds to be found. - 7

To remové spots, put half a tea-

nfal of ammonia to half a tablespoonful
of alcohol ; wet g bitof gooll;n ﬁ(:loth‘ or soft
sponge i 1t; and rabiand soak the spot with
it, and-the grease, if freshly dropped; will
disappear. H the spot iy of long standin%,
it-may réqiire‘several applications: Tn wool
len or cotton the s$po€ may bé “rubbed when
the liquid is applted, and also in black sitk,
thotigh net hard: But when light or coloared
sitk, wét the spot with the clothi or sponge

with which thie dmtaehia is pit’ on, patting.| clear.

it lightly. Rubbing silk, paricularly co-
loured silk; is apt to leavé a white spot al.
wost as- disagt le-as thie grease-spot.

For pants, coat-collars, and woollens, noth-
ing cleanses so quickly orso thoroughly. For
grease-spots on carpets it is unegnalled. ~ It
will not injure the most delicate colours.
ghisfvellto rinse off with a little clear al-

(s} -

For ink-spots on marble, wood, or paper,
oot ropostadly ot 1ok oppan® 1
spot repeatedly ti I isappears.

For cleansing the hair, afew drops in the
water with which the hair is to be washed
leaves it bright and clean. Rinse with clear
water after, as ammonia has a tendeney to

dry the hair.
. Afew drops of ammonia put intoa little

| water will clean & hair-brush better than

anything else, and does the brush no harm.
I very dirty, ruby a' little soap on the
brush. After cleansing, rinse in clear water
and hang the brush up by the window to
dry, - Do net let the bristles rest on any
hard substance while :et.. It is better to tis
a string up round the handle and hang .

Inl?-gpots on the fingers may be msgﬂy
removed by a little nmonia. Rinse ths
hands after washing'in clear water. A
little ammonia in & few  spoon-
fuls of alcohol is excellent to sponge silk
dressey that have grown ‘ shiny ” or rusty,
as well as to.take out spots. A silk—parti-
cularly a black—becomes almost like new
when'so sponged. ’

For cleaning jewellery there is nothing
_better than ammonia and water. If very
dull er dirty, rub alitle soap on a soft
brush and brush them in tkis
wash, rtinse in cold water, dry first in an old
bandkerchief, and then rub with buck or
chamois skin. Their freshness and brilliancy
when thus cleaned cannot be surpassed by
any compound used by jewellers.

For washing siiver, put half a
into the suds ; have the water hot ; wash
quickly, usiig asmall brash, rinse in hot
‘water, and with a clean linea towel;
them rub very dry -with a chamois-skin.
‘Washed in thig manner, sitver becomes very
brillians, requites no polishing with any of
the powders' or whiting usually employed,
and-doesnoﬁwearo:’}ery d door-plates

Silver-plate, jew ,- Alk oor-]
can be bedtitifilly cleaned and made to look
like new by dippping a soft cloth or chameis-
skin in a weak pre ion of ammoniae
water, and rubbing the articles with it.

* Pat half a teaspoonful into clear water to
. wash-tumblers or giass of any kind, rinss
and dry well, and they will be beawtifully
For washing windows, locking-glasses,

etc., a little ammomia in the water saves

' much labour, aside from giving.a better
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polish than anything else ; and for general
house-cleaning it removes dirt, smoke, and
grease, most effectually.

Spots on the towels and hosiery will dis-
appear with little trouble if a little ammonia

is gut into enough water to soak the articles,
“an

they are left in it an hour or two before
washing ; and if a cupful is put into the
water in which white clothes are soaked the
night before washing, the ease with which
the articles can be washed, and their b
whiteness and clearness when dried, will be
very gratifying. Remembering the small
sum paid for three quartsof ammonia of com-
mon strength, one can easily see that no
bleaching preparation can be more cheaply
obtained.
No articles in kitchen use are so likefy.
be neglected and abused as the dish-clot!
and dish-towels ; and in washing these, am-

monia, if properly used is a greater comfort’

than anywhere eise. Put a teaspoonful into
the. water in which these cloths are, or
should be, washed every day ; rub soap on
the towels. Put them in the water ; let
them stand a half hour or se, then rub them
out thoroughly, rinse faithfully, and dry
out-doors in clear air and sun, and dish-
cloths and towels need never look gray and
dingy—a perpetual discomfort to all house-
keepers.

Sweetwoil or almost any grease may be
taken out of a carpet by putting one table-
spoonful of ammonia or hartshorn and two of
beef’s gall into a pint of warm water, and
sponging the spot with the mixture very
thoroughly. Then rinse repeated.y with
pure alcohol,and wipe with apiece of woollen
cloth till nearly dry. If the spot has been of
long standing, this may need to be repeated
two or three times before the grease is all
removed. We have never known it to fail.

This is occupying more space, perhaps,

an many will think is needed to sound the
Praises of so simple a thing; but let these di-
rections be followed, and we will leave it to
all good housekeepers to say if we have said
more than the resanlts will warrant. We
should add that all water and suds in which
ammonia is used should be saved to water
plants or put about trees.

Insects and Vermin,—Dissolve two pounds
of alum in three or four quarts ot water.
Let it remain over night, till all the alum is
dissolved. Then, with a brush, apply, boil-
ing hot, to every joint or crevice in the closet
or shelves where Croton bugs, ants,” cock-
roaches, etc., intrude; also to the joints and
crevices of bedsteads, as bedbugs dislike it
as much as the Croton bugs, roaches, or ants.
Brush all the cracks in the floor and mop-
boards. Keep it boiling hot while using.

This is vouched for by the Journal of Che-
mistry, and is doubtless correct. But we
have found cayenne pepper so effectual for
the dispersion of all such vermin that we
have had no occasion to try the above. A
strong, boiling-hot tea of cayenne pepper,
used with a brush, as recommended above,
and, when dry, the powdered cayenne blown
into rat-holes and .cracks, will prove a
warmer reception than ants, bugs, or rats
will wish to try the second time.

To Prevent Cockroaches eating Wall-Paper.
—We have 80 far escaped anysuch infliction,
and can give no direction from our own ex-
perience ; but we have often seen it stated
that carbolic acid, stirred into whitewash or
paste, will effectively rid a house of cock-
roaches and other vermin that often infest
the walls of old houses and destroy the pa-
per. Paste, if made in hot weather, and left
a little too long unused, will become sour,
and, when put on the walls, will be for a
long time very offensive. Good paper-hang-
ers claim that carbolic acid, mixed with the
paste, will entirely destroy this unpleasant
odour, as well as keep insects from eating
the paper.

Papering Whitewashed Walls.—There are
many ways, but we mention those that are
the most reliable: Take a perfectly clean
broom, and wet the walls all over with clean
water ; then with a small sharp hoe or scra-
per scrape off all the old whitewash you can.
Then cut your paper of the right length, and,
when you are all ready to put on the paper,
wet the wall with strong vinegar.

Anotber way is to ‘make very thin paste
by dissolving one pound of white glue in
five quarts of warm water, and wash the
walls with it before putting on the paper. A
very good way is to apply iasmaste to both
L paper and wall. The p% made
from either wheat or rye flows®™But must be
put on warm.

Cheap Lin.e-Paint or Whitewash.—Put
one peck of clean salt into warm water to
dissolve. - Soak half a pound of clear glue
thoroughly, then put it into a kettle, and set
that into a larger one filled with water, and
hang it over a slow fire till dissolved.

lime with boiling water, and cover closely
while slaking to keep in the steam. = While
the lime is slaking boil three pounds of
ground rice, or rice flour, to a thin 'fas :
then stir this paste, with the salt and glue,
into the slaked lime, and add five gallons of
boiling water to the whole mixture, stirring
it all well together, Cover up closely to
keep out dust and dirt, and let it stand a
few days before using.  The salt, glue, and
rice should all be prepared by the time the

Slake half a bushel of the best unslaked

0
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Time is slaked, 50 that all may be stirred’in

togther.
his paint~or whitewash must be put on
as hot as possible.  Set the pail containing
the wash into a larger pail baif full of boil-
ing water, and set it over a portable furnace.
This prevents scorching, which would ruin
the whole. One pint of this mixture should
cover a square yard on the outside of a house,
if properly applied. Brushes more or less
small may be used, according to the =icety
of the job required. - This answers as well
as oil-paint for wood, brick, or stone, is
much cheaper, and will retain its” lustre for
years.  For a southern climate it is particu-
larly desirable, as the heat destroys paint so
soon. We have seen in Florida a house
painted with this mixture four years since,
which looks much more like a newly-
- painted house than onme not far distant
that was carefully painted in oil two years
since.
Any shade of colour may be mixed with
this preparation. ©+ A little lampblack will
make a slate colour. Lampblack and Spanish
brown gives a redish stone colour. Yellow
ochre or yellow chrome goes further and
makes a prettier colour.

Wire-wover Mattresses.

Question. Are wire-woven mattresses as
durable as. the spring mattresses, aad are
they likely to stretch so as to sag in the
middle?

Answer. The wire-woven mattress is the
most durable of any we have ever seen. We
have used ours several years, and it is in as
good conditiom as the day we first used it.
A wrench came with ours to tighten if
needed ; but we have never had occasion %o
use it.  We think this kind of mattress be-
yond compare better than any other we know
of. -

Economy in Little Thi

Question. Thanks for your talk about
“‘economy in small things,” but I—and I

doubt not many others—wish you had given
more examples of things that could be saved.
I don’t know where to look for them until
vou tell us, and then of course I am ashamed
of my stapidity. Every little while pieces
of nice soap accumulate in the soap-caps in *
my chambers. I don’t know what to do
with them, so I throw them away when they
get very small. But your article makes
me think it wasteful. ‘hat can I do with
them ?

Answer. It certainly is wasteful. Put all
the small bits of soapinto acup and set on !

the back of the range or stove, where it -
will melt slowly. When liquid, dip a small

mold or cup in cold waterand pour in the
melted soap. Setit away, and when cold ;

you will have a nice cake of soap as good as-
new. Or tieall the pieces of soapup in a
little bag of thin muslin, and use this bag as-
a cake of soap.

Question. How can I help wasting much

flour when making bread, cake or try *
So much is washeg off the bmd~boa.rsaosr the-
cake-bowl, and yet I cannot see how.it can
be helped. . .
Answer. There is no necessity of i

any of it. Knead your bread in the bow]
till it will no longer adhere to your hands,
then dip your hands in flour and rub of all
the dough that clings to them. Sprinkle-
very little flour on the board, taking care

not to scatter it, but keegr;tdonly where it.
will be needed.  If the is properly
g;lepared, it will require but little flour to-

ish kneading it after you put it on the
board. Put a little flour in the bowl,
and, with it, rub off all the dough
that remains, and work it in with the
bread. Scrape of all the flour "and such
dough as may stick to the molding-board
which should be very little. Put what.
18 thus scraped up in the bottom of the
bread-bowl ; and when the dough is raised
enough to- go into the s, this flour at the-
bottom of the bowel will be light enough to
work into the dough and thus be saved.
‘When molding the dough to putinto the
pans, if you scatter flour or dough on the
board, more than you work in; scrape it up
and put it into your yeast-pot, and do the
same with all adhering to the board when
making pastry. By practice you will soon
be able to make both bread and pastry and
leave but very little to scrape from the-
board. All that sticks to the bowl in mak-
ing cake should be scraped off with a tin-
bladed knife and dropped into the pan with
the cake.

Remedy for Stings.—In the soft, warm
antumnal days. when cool nights and morn-
ings last but a few -hours, when the sun
warms the earth before noon like midsum-

! mer, the wasps. bees, hornets, etc., that hide

at night from the first approach of cold,
come out in swarms, but are too wise to go
far from the nooks, cornmers, and windows,
where they seek shelter, and therefore are

' apt to be annoying to the household, parti-

cularly to children. For this reason it is
wise to have a list of remedies for their
stin

For the little ones’ sake, if not for your

: own, keep a box of cut tobacco near at hand,

and be sure that all know just where it can
be found and how to use it at a moment’s.
notice. ., R

The instant any one is stung, wet some cut
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tobacco andby#m on the spot. Hold
xtﬁueamnmm&a, the

A Iitlle grandson was stung on ite cheek
aday or two since, and ram to is mrotier
‘half frantic with pain and frighe. A spoon-
fal of tobacco was instanily wet and heid to
the spot. In five minmtes the merry Lstie

aneighbour’'s child stepred unawares mto a
hometsn@t,a-i msarnﬁv stmg. An

stimgs

a‘child pot only om account of  the
sharp pain. but the fright that comes with
:gmmepeamuempmed
them.

The sting of 2 wasp or bumblebee s not
sosevue;.ottnem:xhuzvhee the

Iatter leave the ttnzmhaemn&,and tng.

there 1s no reizef wil that is removed.
Wasding Uii-Cloths — In washing oil-
cloths. pever use any scap o 2 scrab-brush.
1 wiil deszroy an  aif-closh tat shoild Iast
mmmmasncr&nm Cse nsead warm

move soap IS used than is beneficni. It is
indispensabie in washing clothes, we think ;
bat farther than that, tie less” an;nsedthe
‘betzer.

To Remore Fishy Taxe rrom  Game —Pare

shouid bz removed and a iresh one pat In its
ptaea&onmase\-ervtwekehm A le-
mon thes prepared will absorb unpleasant
fiavours from almest all mezk or game.

To Kerp Game amt.—G:meoxallhnds,
birds, rabbits. or deer, can be kept sweet a
long time by putitmy tinelv puiverized char-
mmatbmnmhingandphﬂng it in-
side the game. Change the charcml every
dav. I:ht—\_tndlemnkupan\'mt,mb.
or fowl pure and sweet. W&de:nbaael
<cookmg.

i

Are Buckwheat Cakes, Pork, ard Cake

injurious to Persons of a us Ten-

care | dency ?—We are asked if buckwheat griddle-

cakes are injurious to persons .of scrofulous
tendency, and if cake and pork are not also
injurious. We speak only of our own im-

pressions, and not with authority ; but think
buckwheat cakes are often indigestible, and
with many constitutions, if partaken of free-
iy, areapt to cause a rash over' the skin.
Bat we do not think there is any sure indi-
cation of a scrofulous tendency. Much cake,
especially that which is rich, is injurious;
and it requires a strong dxg%txve organiza-
tion and very pnneblood to eat fresh pork
without injury. --

Straw Matting.—We came across the fol-
lowing directions on a ‘ wrapping.paper”
some time since, and therefore cannot give
the credit to the author ;.but we know them
10 be good :

Ii white straw matting is washed twies
during the summer in salt and water—a pint
of salt to half a pailful of warm, soft water—
and dried quickly with a soft cloth, it will
be longz before it will turn yellow.

A tinn coat of varmish applied to straw
matting will make it rouch more durable,
and keep the matting looking fresh and new.
White varnish should be used on white mat-
ang. 1i thus varnished, it will not need to
be washed. Be sure and have the varnish
thm, or the matting will crack.

Raw Starch.—Raw starch, if properly
made, is supposed to give a polish more de-
<ided than the common mode of starching.
Bat first starch shirt bosom, cuffs, and col-
lars with well-boiled starch. When dry, dip
in raw starch, well rubbed in, fold down,
and leave till morning. To make raw starch,
make a weak suds with white soap and cold
water : Wet as much clear starch as, judging
from the number of articles to be sw.rched,
will be needed; stir till smooth, and then
wet whatever is needed in it. By leavin,
the dipped I this, tightly foldeﬁ
down, to soak over night, they will iron easi-
ly, and with a better polish than if only
beiled starch is used. But if the starch is
not well dissolved, if any lumps adhere to
the clothes, there is more danger of scorch:

ing than with boiled starch. A little sugar
aﬂded to boiled starch will prodace a fine
potish, but much care should be used toavoid

swﬁmg.m‘i quoapfor Dishes.
—In washing dishs achshpanhalf tull
oivervhotwate:. and put to that quantity -
a half cup of milk. It softens the hardest

i waber, gives the dishes a clear, bright look,

and preserves the hands from the rough skin
or ““chapping” which comes from the use o
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soap. It cleans the greasiest dishes with- inside the box kept free from dirt, strings,
out leaving the water covered with a greasy ~and hair. When the sweeping is finished,
scam. Iron pots, saucepans, and dishes of ; clean the box and brush thoroughly -before .
any -kind -~ in which “food 18 cooked, | putting away~ . :
should-befilled in part with hot water and | We are surprised to see so ttle notice
set on the range as soon as the food | taken of ™ t-sweepers”in many house-
is removed, to be kept hot till ready to wash ; hold manuals. Indeed at thismoment we can-
‘them. Thissends most of the grease from ' not recall ome in which they havé been men-
‘the pan into the hot water. As soon asready ' tioned. But we think nothing cleans a car-
to wash these pots and kettles pour out the | pet so well and withso little injury. Itis
hot greasy wate:, and wash in very hot milk | much easier and far more expeditions. when
and water, as above directed. - ! one becomes well accustomed to it than
ToClean Varnished Paint.—Tea leavesmay sweeping with a broom, and what should
‘be saved from the table for a few days, and . commend it to all careful housekeepers, it

when sufficient are collected, steep, not beil,
them for half an hour in a tin .pan; sirain
‘the water off through a sieve, and use
this tea to wash all varmished paint. It re-
moves spots, and gives a fresher, newer a
geu-ance than when soap and water is useg_.

or white paint, take up a small ghan-
tity of whiting on a damp piece of old white
flannel] and rub, over the surface lightly, and
it will leave the paint remarkably bright and
new.

Mending with Plaster.—If the wall cracks
in any part of the house, get five cents’
worth of dry plaster of Paris, Wwet with cold
water, and rub into the cracks with your
finger. Rub till it is smooth. Bad nail-holes
in the wall may ba filled in thé same way,
look just as well as if a plasterer has been

- sent for and a bill to be paid.

If the top of a lamp becom= loose, take it |
off, wash with soap and water, wash the:

glass also to remove all the grease, then
spread the wet plaster around the glass ; put
the brass top on quickly before the plaster

" does net fill the room and cover everything
i with dast.
E ‘We have tried only two varieties, and do
not know of any other, but.cannot remember
the name of the maker. Thcy can be ob-
-tained at all large _hamse-furmishing stores.
Since writing the above we have received
_the Welcome Carpet-Sweeper, manufactured
by Charles W. Bassett, 31 Brattle-street,
Boston, Mass., and find it beyond compare,
the best and easiest we have ever seen. A
child can use it as far as strength is.con-
cerned. All the dust is taken into the
sweeper, so that no dust settles after sweep-
j ing, and it is so still in its movements that it
; can be used in a sick-room without disturb-
‘ ing the invalid ; and we do not hesitate to
' accord it the merit of being the best we.know
of anywhere.

Setting Colours.—Blue calicoes, which fade
""so easily, may have the colours set by wash-

ing them the first time in salt and water.
: After this, and ever after,” they

may be

has time to harden; let it stand till quite .
firm, and it will' be ready for use Kerosene ; . '
softens the plaster, and these lamps should | 7o do up Lace Edgings, Point, Guipure,
not be filled quite full { etc.—Roil the lace carefully on a round bot-

Carpet-Sweepers.—Carpet-sweepers are a | tle ; a long cologne bottle is good for this
most useful invention in the hands of those | See that the edging is wound on
who know how to use them correctly ; but . the bottle very evenly, and none of the pearl
we have not felt it safe to trust them to ser- | edging turned in. Have ‘a wash-bowl of
vants, at least we find them of little use in | warm soap-suds (white soap) ready, and lay
their hands. To use them to advantage, | the bottle or bottles in it ve them
they should be placed flat on the carpet, and : abundantly covered with the suds. If afair
pushed as far as possible the full length of | day, set the bowl in the sun, and let the lace
the carpet. To do this effectively and reap' soak several hours. Then rinse through
the full benefit of the ‘‘sweeper,” chairs and | several waters to cleanse from all soap. Blue
such’ things as can be easily moved should be | the last rinsing water slightly, and put in
taken from the room, so that one can have ! enough gum-arabic water to stiffen—no more
a free run in one direction. Never turn the | than new lace,then hang the bottle in the sun
sweeper round when on the carpet—that i todry. When thoroughly dry, unwrap it from
scatters out all the dirt that has been gath- | the bottle, and folding 1t very evenly, lay it
ered ; but on the “‘return trip,” take the | in a clean handkerchief or soft towel, and
sweeper up from the carpet, turn, round,and | put a heavy weight on it for an hour or two,
proceed as at first. g’ever iron lace.

All the dirt and dust gathered must be I

A lady writes :
emptied every few rounds, and the brush “Ihave anice wayof doing up laces,

washed in the common way.
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which makes them as freshas when new,
particularly thread-lace.
““Wash and i then put

rinse,
through a littl> gum-arabic water, just thick
en to stiffen slightly. Sit down before
-the fire; or in the snm,mdpic_k:t out _care-
Ffully till perfectly dry, and in its original

shape.”

g;know the first rule works admirably,
and is the least trouble. 'Will some one
‘both, and tell us which makesthe lace look
most like new ? -

Airing Pillows, Mattrasses, etc.—Do not

t your pillows or feather beds, if so un-
z:-mta as to have feather beds, into thesun
+to air, but in a shady place, with a clear,
wind blowing over them. Ifitisclm.dy.,but

often,
keep well-cared feathers always sweet
Badly-cured feathers cannot be made sweet.
A hot stn on the best of feathers will turn
them rancid.

away Ants —Take carbolic acid | ing

' dilated with water, say one part acid to ten
s water, and with a syringe throw this
quid into all the cracksand holes where
they nest, and they soon vanish. Crickets
aare also driven away by ik

K

Ferris’s Cooker.—Being requested to
““Ferris’s Cooker,” and iot havi timet?;
opportunity, we sent it to a friend—an ex-
perienced and excellent housekeeper—and
this is her re :

“¢ On Monday, while the wash-boiler was
on one side of the stove, I used three of the
compartments, or pans, of the ccoker—one
1 for meat, one for potatoes,and one for tarnips.

try | All were very successful. I browned the

! meatin the oven after it was cooked. I have
since made suet pudding and apple pot-pie
to our entire satisfaction. It 1s to
and to keep clean; butI do not

think the one you sent me is entirely tight,
as the water eva too readily, I am

dry | sure. I like it very much but don’t think

Thave given ita fair trial, as our cook-
ing is too simple to show all that it can do,
Jam sare. e cooker is capable of splen-
did results.

To Wask Cretonne.—If of doubtful colour,
y:lta. teaspoonful of sugar-of-lead into a pail-

of water. Put your curtains into it, and
1zt them soak fifteen minutes before wash-
;)%. Then wash}lﬁ‘ke any nice calico. If

t to starch at 3ll, simply wring through
v%zthinmter. on the wrong
si
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