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And now, when comes the calm midday, as still such
days will come,

To ecall the squirrel and the bee from out their winter
home;

Whemn the sound of dropping nuts is heard, though all
the trees are still,

And twinkle in the smoky light the waters of the rill,

The soush wind searches for the flowers whose fra-
grance late he hore,

And sighs to find them in the wood and by the stream
1o more.

— Wm. Cullen Bryant.
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OUR FARMERS.

[JYOREIGNERS are usually surprised at
the apparently inferior social estima-
tion in which the farmers of this country
permit themselves to be held. In all oth-
er countries they are acknowledged to
form the backbone of every nation, as
they really do of this; exercise a potent
influencea over public opinion, and are
considered worthy of the ntmost respect.
But here every shop-keeper and counter
jumper is held to be superior to a farmer.
There are of course exceptions, but as a
rule this is the case. There
something radically wrong in the social
organ’zation of this country, when the un-
manly occupation of mefsuring five
cents” worth of tape over a shop counter
1% supp 2ed to be more respectable, than
the manly one of working out the pro
duets of the soil. From this false notion
of respectability comes the tendency of
80 many of the children of farmers to
lea.e the farms and seck a precarious
livelihood in the over-crowded -ecities.
At the very least, farmers, as a class
ought to rank as well as any other class
in any community, and it is generally
their own fault, when they do not; for
there is really more intelligence required
to farm thoroughly, and successfully,
than to run a shop; and of the two avo-
cations farming is usually the more re-
spectable, and more honest.

The fact that the cultivators of the
s0il are the primary producers of the
foundation of the whole wealth of the
country is enough of itself to place them
in a2 most respectable position. For it
must never be lost sight of that the en-
tire commerce, and trade of the world is
carried on by means of the surpluses
that farmers spare for market over and
above what they need for home consump-
tion. In the first settlement of new
countries nearly all men are farmers, and
it is not until these have produced a sur-
plus of the necessaries of life thet manu-

must be

facturers and tradesmen come in, and
carry on their avocations based on this
surplus. While farmers can support
their families almost solely on the pro-
ducts of the land, as they do in newly
settled countries; other persons cannot
live except upon the surplus produects of
farms. It is evident therefore that if
the farmers made no surplus products
for market every other individual of the
population would be compelled to cultivate
the soil also, and in such a case there
would be neither buyers nor sellers. We
must not be misunderstood as underrating
the importance of manufactures aud
shop-keepers to the country, but wish on-
ly to show that their prosperity is de-
pendent primarily uvon the surplus crops
that farmers are able to sell; for this
reason the prosperity of the country year
by year is measured by the out-turn of
the staple crops.

When manufacturers and tradesmen in
the country are operating with large
magsses of capital, the accumulation of
many years, they lose sight altogether of
the original source of their wealth. And
where no right of primogeniture exists
to concentrate the land in the oldest males
of families, mercantile classes will ap-
pear to be much richer, and assume a su-
periority. Their riches, however, are
only apparent; for in every country the
greater portion of wealth must ever be in
the forms of land and buildings. Much
of the capital yiclded by tradesmen is fic-
titous, being predicated largely on credit;
and a considerable share of their solid
capital is borrowed from owners of real
property. Let the land of the country
be subdivided into as small farms as may
be—as notably the case in France—the
same aggregate value of real property re-
mains; and while each individual farmer
may not be considered of as much impor-
tance, 23 if he owned a great estate, yef
collectively the class are entitled to the
ceredit of producing the foundation of all
the wealth of the country.

When a farmer has a son that he con-
siders elever he is very apt to bestow up-
on him a better education than he would
do otherwise, with a view to settle him
with some tradesman, or lawyer in a town,
with the great odds against him of his
ever earning a decent livelihood under
the competition to which he is exposed.
This is acknowledging that it requires
more cleverness to make a tradesman or
professional man, than a farmer; and is
tacitly accepting for himself an inferior
position as a farmer. There is no busi-
ness or profession that requires more
cleverness to execute profitably than
farming ; and there is no class of citizens
whose education is so much neglected as
the farmers. It is too generally consid-
ered that to know how to p'ow, cultivate

‘and harvest, and to sell, are all the quali-

ties required in a farmer. These are es-
sential requisites, but by no means all
that are needed to make a farm profitable,
and to elevate the farmer to the position
that he should oceupy. Our farmers do
not study their business, or read enough.

The country is full of very cheap litera-
ture of more or less merit, bearing direct-
ly upor agriculture, and no farmer can
succeed at his work or become an influen-
tial person in his social or political sur-
roundings who does not imform himself
of the investigation, discoveries, and ex-
periences of other farmers, made known
in agricultural papers. AR

HARNESS WASH.

Take neat’s-foot oil and ivory or patent
black—the latter well pulverized or to be
made so before using. Mix thoroughly,
adding the black until the oil is well col-
ored, or quite black. In cool weather the
oil should be warmed somewhat before
With a sponge apply a light
coat of the mixture, only what the leath-
er will readily absorb, until the harness
is dry, which will be in from two hours
to a half or a whole day, depending upon
the weather and previous condition of the
leather; wash thoroughly with soapsuds.
In making the suds, use good Castile
soap and cold rain water (warm water
should never be used on harness leather.)
Apply the sponge. Rub off with buck-
skin. This will give the harness a nice
glossy surface, and the leather will re-
tain a good color and continue pliable for
months. If it becomes soiled with mud
or sweat, an application of soap and wa-
ter as above directed (without oiling,)
will be sufficient to give it a bright ap-
pearance.

Two applications of this oil and black
mixture a year (or once every six months)
will be sufficient to keep a harness, as or-
dinarily used, in good order. It may be
necessary for livery men and others who
use harnesses constantly to apply oil oft-
ener, but in most cases two oilings & year,
and washing with suds when soiled, will
keep a harness in good trim fersight and
service. This process will give a large

mixing.

dividend in extra service and durability,
e of mproved appearance.
We are assuied that the same or a simi-
lar application is just the thing for car-
riage tops which are made of top leather.
The only difference in treatment is that
less oil should be used, or rather a lighter
coating applied, and it should be washed
off before drying in, top leather being
thin and much more penetrable than har-
ness. Of course, the mixture would not
answer for enameled leather, of which
some carriage tops are constructed.

e ety i o

WORK FOR STORMY DAYRS.

to say noth

Every farmer should be provided with
a good work-shop, warmed artificially,
when necessary, and furnished with
the most commonly used and useful
tools. These should always [be kept in
good order, and edge-tools well sharp-
ened and ready for use. They should be
either hung up on or between pins or
else placed on shelves every one in its
place, marked in distinct letters on the
wall. All shavings and litter should be
constantly swept up, and the whole shop

always in neat order.

In addition to the tools, boxes with
compartments should be provided, each
with its proper place for nails of diiferent
sizes, screws, screw-bolts, rivets, refuse
materials of various kinds, while coils of
different sizes of cord and twine, wire,
and especially of copper wire, should
hang on the wall. In one corner should
be a cask of ecrude petroleum for impreg-
nating wooden tools. A grindstone
would be of frequent and valuable use.
Measuring poles of different lengths, and
properly graduated, should always be at
hand, besides the pocket rule three inches
long and opening to a foot, such as a
yard stick, a rod six feet long, one ten
feet, and one eleven feet. The latter
may he easily used in measuring small
lots, plots, or flelds, three lengths mak-
ing exactly two rods. In order to be as
light as possible, it should be rather the
thickest in the middle and tapering slight-
ly toward the ends. For larger measure-
ments the tape line may be conveniently
used, either two or four rods long. Sur-
veyors’ chaing are more accurate, but are
not necessary for measuring common
field crops.

Providing all these tools may consti-
tute the work of stormy days.

A few hints are offered in using some
of the materials mentioned. No oil pen-
etrates wood so well as erude petroleum,
none is so cheap, and none so effective as
a preservative. Itis especially valuable
for baskets which occasionally become
wet from their contents or hy exposure to
rain. Fill a tub with the oil and dip the
baskets in it. Copper wire is more flexi-
ble than auy annealed iron wire, and may
be used for repairing any tools for which
cord is commonly employed. Straps of
sheet-copper, secured to wood with nails
or screws, are useful for repairs.

All tools made of iron or steel should
be clean and dry as soon as done with,
and if thinly coated with oil or wax will
not rust, and hoes and spades ground
sharp will be worth twice as much for
spring work as when left rusty, muaddy
and dull.—Country Gentleman.

—Slow milkers are a detriment. The
best cow will soon deteriorate under the
manipulation of a slow or lazy milker.

—Cows that bave no bedding are often
injured in the knees by getting up or
down, especially if the floor be wet or
slippery.

—~(rass is the natural food of horses,
and they should be provided with it as
often as possible. If they are keptin the
stable during the summer a liberal meal
of grass should be cut for them frequent-
ly.

—OQrehards should receive attention,
and when the work of pruning cannot be
done later, because of the crops, do it
now; and where a large limb is removed
paint over the wound. Old apple trees
that have become rough barked and un-
sightly may be scraped fo advantage.
This work had better be done after a
raim.
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CARPETS are of great antiquity. The
mighty Babylon made carpets of a
quality and design which gained for them
great favor in Greece and Rome. The
flgures usunally represented dragons and
other monsters, the hideousness of the
design by no means detracting from their
popularity. At a very early period Car-
thage also was celebrated for its carpets.

The first carpets in Spain were carried
there by the Moors. Even while leading
roving lives they were great weavers,
and produced good specimens of the art.

St. Anthlen, who died as early as 828,
had rich carpets made under his direction
for the choir of his church, in Auxerre,
France. One hundred years later a man-
ufactory was established at Saumur,
where carpets were made, representing
silver lions on a ground of red. In 1025
a manufactory for carpets existed at
Poitiers, to which the prelates and others
sent their orders In the reign of.Henry
IV. a manufactory was established for
carpets, in which the Turkey stitch was
introduced, point de Turquee and this
was the commencement of the celebrated
carpet manufacture known as Savonnerie.

In the Middle Ages, in England, car-
pets were a luxury indulged in only by
the rich. We hear of Queen Elizabeth
having a carpet in her presence chamber.
In the reign of James, a carpet manufac-
tory was established in England. Weayv-
ers were brought from France ; but it was
not until the edict of Nantes, which struck
a fatal blow at the industries of that
country, that this English venture was
fairly established. Weavers flocked to
England, and gave that country the benefit
of their superior skill and experience.

Persia has always been celebrated for
the beauty of the products of the loom.
The most beautiful carpets come from
Persia, in which country, as early as the
17th century, carpet weaving attained a
high degree of excellence.

Carpets are manufactured in many
parts of Persia, principally in Kerman,
Kurdistan, Khorassan, and Feraghan.
The carpets of each of these places has
its own peculiarity, the finest being those
of Kurdistan. The Kali, or pile carpet,
is made there, also a carpet -called
¢ Do-ru,” which is thin and alike on both
sides. The Kurdistan carpets are exceed-
ingly expensive, costing about $15 or $20
a yard, consequently, an entire carpet of
this manufacture is rarely seen in Europe,
even the wealthy contenting themselves
with a small piece, placed in a particular
part of the room.

The carpets of Feraghan are cheaper,
being more loosely woven, and the pat-
tern simpler; while those of Khorassan
are superior in texture and the pattern
more elaborate. The Kerman carpets
rank next to those of Kurdistan; the pat-
terns have men and animals sometimes
introduced into them. The Turcomans,
in their tents, make an excellent carpet,
which is soft and of good colors.

The wonder of the Persian carpets is
that they are made without machinery.
The loom is a frame on which the warp
is stretched, the woof being of short
threads, woven in by the fingers alone;
when this process has been completed,
an instrument, resembling a comb, is
inserted in the warp and pressed up,
bringing the woof tightly together. The
pile is made by clipping the thread. In
Persia, carpets are mostly made by boys,
who work under a master. They are
agsembled before a pattern, and taught
how to adjust the colors; when the work
is to be performed, the pattern is laid
aside, memory serving as the sole guide,
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The Persian carpets are very narrow. |threads of which carpets are woven the | to a young person in society. St. Paul,

In that country when a carpet is laid
down, strips of felt are placed along the
edges of the room, and a much wider
strip at one edge. This felt is made of
various kinds of wool, that of the camel
being the most common. The color is
usually brown, sometimes without a fig-
ure, but generally woven in a geometrical
design, the texture being thick and soft.

Indian carpets are greatly in favor, the
least expensive being those of Mizapore.
They are very durable, having great depth
of pile, and the colors remarkably lasting.
Very excellent carpets are made in various
parts of the Presidency of Madras, which,
being moderate in price, command a
ready sale. Lahore produces carpets sim-
ilar to those of Persia.

Turkey carpets, like those of India, are
made by hand, each stitch carefully knot-
ted. The colors are brighter than those
of the Ind an carpets, and in size they are
six feet and upward.

There are various names given to car-
pets, such as Aubusson, Wilton, Axmin-
ster, Brussels, Tapestry Brussels, Ingrain
or Kidderminster, and Venetian.

Brussels carpets were first made in
England, at Wilton, and were introduced
from Belgium. They are now mostly
made in Kidderminster; also in Glasgow,
Scotland. Real Brussels is made by
weaving into a coarse hemp or linen body
loops of woolen threads, there being
about three threads in each loop.

These carpets are dyed in the wool,
while Tapestry Brussels has the pattern
stained in after weaving, and does not
wear very well, although, when new, it
presents a good appearance.

The Axminster carpet derives its name
from the town of Axminster, England,
where it was first made. The manufae-
tory was removed at a later date to Wil-
ton. The pile is short and thick, it being
a very expensive carpet. Whatis known
as the Templeton process produces patent
Axminster carpets. They resemble the
true knotted carpets, but are cheaper,
and bear a resemblance to those of India
and Persia. Hearth rugs are made in this
way also.

Wilton carpets are made very much
like Brussels. They are finer and thin-
ner than Axminster, but not so enduring.
After the carpet is made it is damped and
passed over steam drums, with the cut
loops outside, which raises the pile to a
velvet surface.

The so-called Persian, Turkey, and
Indian carpets manufactured in England
are made in a similar way to the Brussels,
the pile, however, being cut and pared
even. All carpets made in that country
with a velvet pile surface pass through a
shearing process.

The most expensive of all carpets is the
Aubusson tapestry, which is not velvet
nor pile, but resembles the rep of furni-
ture covering. The pattern is worked in
by needle work, the ground being mostly
maroon. These carpets are as rare as
they are fragile.

The Kidderminster carpet derives its
name from the place in England where
first made, and by =ome is called Scotch
carpet. It has a worsted warp and wool-
en weft; is two-ply or double, but is not
durable. The best is made of varn of
two or three colors.

The Venetian carpet was once very
popular. It is in stripes, and has a wool-
en warp woven over a woof of coarse
linen thread.

Three-ply carpets were invented by Mr.
Thomas Morton, of Kilmarnock. They
are patterned both sides, are thick, soft,
and durable, and for constant use are the
most desirable carpets that can be pur-
chased.

Printed carpets are of recent invention.
Mr. Richard Whytock, of England, con-
ceived the idea of printing upon the wool

colors necessary to produce the design.
These printed threads were so arranged
in the loom as when woven to produce
the figure on the carpet. Printing the
pattern on carpets after they are woven
was the invention of Mr. Joseph Burch,
of England. These are called pile car-
pets. In printing carpets mordants are
employed as in calico printing.

Prior to 1851, carpets were wrought by
the fingers or hand-loom. Steam power
was subsequently applied, the power-
loom being the invention of Mr. Bigelow,
an American. By this process Brussels,
Wilton, tapestry and velvet pile are made
and with greater rapidity than by the old
method. The Axminster is never made
by this process.

Carpets are made of various materials.
The Persian are always of worsted. The
richest India carpets are made of silk; the
generality are of wool, and some of
cotton.

In purchasing a carpet it is good econ-
omy to get the best of its kind, avoiding
those with a mixture of cotton. Patterns
of geometrical designs and moderate
dimensions are preferable to flowers.
The carpets of Persia and India are good
models, the colors being subdued yet
rich, and the patterns not pronounced in
style.— Exchange.

FEELING AT EASE IN SOCIETY.

O dear, I can remember perfectly the
first formal evening party at which I
‘““had a good time.” Before that I had
always hated to go to parties, and since
that I have always liked to go. I am
sorry to say I cannot tell at whose house
it was. But I could tell you just how
the pillars looked between which the
sliding doors ran—for I was standing by
one of them when my eyes were opened,
as the Orientals say, and I received great
light. I had been asked to this party, as
I supposed, and as I still suppose, by
some people who wanted my brother and
sister to come, and thought it would not
be kind to ask them without asking me.
I did not know five people in the room.
So it was that I stood sadly by this pillar,
and said to myself. ‘“You were a fool
to come here where nobody wants you,
and where you did not want to come;
aund you look like a fool, standing by this
pillar, with nobeody to talk to.” At this
moment, and as if to enlighten the cloud
in which I was, the revelation flashed
upon me, which has ever since set me all
right in such matters. Expressed in
words, it would be stated thus: “You
are a much greater fool if you suppose
that anybody in this room knows or
cares where you are standing or where
you are not standing. They are attend-
ing to their affairs, and you had best
attend to yours, quite indifferent as to
what they think of you.” In this reflec-
tion I took immense comfort, and it has
carried me through every form of social
encounter from that day to this. I don’t
remember in the least what I did, whether
I looked at the portfolios of pictures—
which for some reason young people
think a very poky thing to do, but which
I like to do—whether I buttoned some
fellow-student who was less at ease than
1 or whether I talked to some nice old
lady who had seen with her own eyes
half the history of the world which is
worth knowing. I only know that, after
I found out that nobody else at the party
was looking at me or was caring for me,
I began to enjoy it as thoroughly asT en-
joyed staying at home. a

As it is with most things, then, the
rule for going into society is not to have
any rule at all. Go unconsciously; or, as
St. Paul puts it, ** Do not think of your-

by the way, high-toned gentleman as he
was, is a very thorough guide in such
affairs, as he is in most others. If you
will get the marrow out of those little
scraps at the end of his letters, you will
not need any hand book of etiquet.—E. E.
Hale, in Our Young Folks.

Jesnservatary,

S OF THE YEAR.

The grain is garnered in,
The apples ripe are storeed,

The yellow pumpkins gleam among
The farmer's treasured hoard.

The earth is brown and bare,
That once was green and gay;
Where regal autumn charmed the eye,
Dead leaves bestrew the way.

Though clouds be dark o’erhead,
‘With wind and unshed rain,

The good which once has ecrowned the earth
‘Will make it bloom again,

Then let us thank our God
For spring-time soft and fair,—
For April rain and May-day sun
And June’s delicious air.

For July showers and heat,
For dreamy August haze,

For cool September’s purple fields,
For glad October days;

For dull November skies,
And barns with harvest filled,

We thank Thee, Lord, who richly blessed
The land thy servants tilled.

The year to come is Thine,
Thou knowest what will be:
Send rain and dew, and wind and san,

As seemeth best to Thee.
— Glood Housekeeping.

WINTER.

FLOWERS IN

BY HOPE HAZEL.

VOW that the blighting antumn frosis
4 N have dismantled the flower borders,
so that little save a blackened mass of
stalks remam, we begin to realize that it
is time to look around for something
bright and cheerful, with which to lessen
the gloom that must come with Novem-
ber’s drear days, and perhaps nothing
can add more to adornment’ of home, or
cheerfulness of heart, than a collection
of bright, sweet, winter bloomiug plants.
Not every one can afford a conservatory,
but a great deal of gracefulness and blos-
soming beauty, can be compressed with-
in the limits of the humblest kitchen win-
dow, with only a sash of six by eight
glass. In selecting plants for winter
culture, only those which are growing,
vigorous, and not already exhausted by
blooming, should be chosen. But from
the gay geraniums, and bright salvias,
that through all the warm season bloomed
on the horders, you must not look for
much of winter beauty, since plants like
all other living things, demand a season
of rest; therefore lift such from the
earth late in autumn, shake the soil from
the roots of the geraniums, cut off the
most tender of the shoots, with the black-
ened leaves and buds, and tying a string
about the roots, hang them in a dry cel-
lar.

For the scarlet salvias, lift these also.
but carefully, that as much earth as pos-
sible may adhere to them; for this pur-
pose it is well to water the earth around
them before lifting. Cut down the dried
stalks and place the roots in sand, in the
cellar, bringing them to light and warmth
early in April, when their roots may be
divided, and then placed in pots antil it
is warm enough to transfer them to the
open borders.

Blue salvias have roots containing eyes
like the dahlia, and can be treated in the
same manner; the only care required for
either, is to place the roots in a dry, frost
proof cellar.” Some people greatly admire

self more highly than you ought to think.” | that showy and perfect flower, the dahlia.
Everything but eonceit can be forgiven

If wished for winter blooming, slips
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should be taken from stout, healthy plants,
early in August; these root very readily,
and bloom profusely during the cold sea-
son, and in this way choice’ varieties are
more readily multiplied.

In selecting plants, it is well to number
among them those with bulbous roots, as
they are very easy of cultivation and are
sure to repay fully, for the attention they
receive. Among desirable bulbs we may
number the crocus, hyacinth, oxalis, and
talip.

Crocuses may be grown in good garden
soil, in leaf mold, or even in damp moss,
only requiring light, and a moderate de-
gree of moisture. They are hardy little
bulbs, natives of Switzerland, and em-
brace about fifty varieties. Their beauty
for winter bloom, and the earliness with
which they flower in the open border,
make them generally favorites. For
spring flowering they should be placed in
the ground in October, or early in No-
vember, in rows four inches apart, and
two deep. They are generally in full
flower early in April, opening their bright
petals at the earliest ray of the morning
sunlight, and closing them at sunset o
when clouds obscure the sun. When
blooming in the parlor the flowers will
open by lamp light, and close speedily if
the light is removed.

Hyacinths, if grown in glasses should
be placed in them as soon as the middle
of November. Fill the glasses with soft
water within about one inch of the bottom
of the bulb., Drop a piece of charcoal
into each glass; this will keep the water
pure so that it will not need changing but
can be filled up as it evaporates. Add a
drop of ammonia to the water about once
a week as it gives brilliancy to the flow-
ers. Single hyscinths are to be preferred
to double ones for parlor culture, as they
flower earlier, remain in bloom longer,
and are more vivid in color, and though
the flowers are not so numerous, they are
more perfectly formed. This family of
bulbous plants comprise several hundred
varieties any one of which is worthy of
cultivation. As soon as placed in glasses
they should be sct in a dark, cool closet,
there to remain till the roots are nicely
started, and the leaves an inch or more in
height. Then bring them gradually to
the bright sunlight turning the glass
around frequently to keep them straight,
and in warm, bright days, open the sash
for a little time, that they may be re-
freshed by the outer air.

In caltivating oxalis they may be placed
in good rich soil, or in leaf mold, and
make a fine appearance, whether in com-
mon pots, or hanging baskets. The flow-
ers are of varions hues, as rose, red,
white, yellow, striped, and vermilion.
The bulbs should be planted in November
and as they are quite small, six or eight
may be placed in a seven-inch pot, a mix-
ture of colors of course adding to their
beauty. 1f planted in a hanging basket,
the fine effect is much increased by cov-
ering the top of the basket with fresh,
green mosses, and planting a circle of
delicate ferns for a border.

In cultivating tulips, select the best soil
your flower borders afford, give them
plenty of sunshine, air, and moisture, and
hike the others mentioned above, they
will light your parlor through the dreary
winter months, with a brightness and
beauty that shall almost make you forget
the chill desolation of the outer world.—
Exchange.

THE CARE OF ROSES.

So many have asked for further infor-
mation in regard to the care and cultiva-
tion of roses, that I submit the following :
Mildew is believed to be caused by atmos-
pheric changes and conditions. Stir
frequently ;about the plant to induce
rapid growth; apply manure water fre-

quently made by scrapings of chicken
coops, fill a barrel about one-third with
scraping and add water until your barrel
is full; use that two or three times a
week, it is stimulating and will start
most plants to growing rapidly and vig-
orously. Sulphur dusted on the leaves of
your roses is the only known remedy for
mildew. Some bushes and varieties mil-
dew more readily than others. My Giant
of Battle was rarely free from it any
length of time, with all my care, and I
was told it is not possible to avoid mil-
dew when certain atmospheric conditions
exist.

The Cornelia Cook, and Paul Neyron
are good roses, so are the following:
William Francis Bennett, a hybrid tea,
color crimson; Comtesse de Frigneuse,
also a new variety, yellow, and the Bride,
a white, are among the finest new teas.
A list is requested of constant bloomers
south of St. Louis. All teas would bloom
continuously, with care. The list of
“Ever Blooming Roses™ I have com-
pleted, though many choice ones have
been omitted for want of room. Will
give a variety; many are called white
when they are tinged with a change to
yellow and pink. Yellow may mean pale
lemon, a coppery yellow, and so on. But
unless by elaborate descriptions of each
oune we can do no better in so short an
article, therefore general headings are
given:

White.—The Bride, Madam Jean Sisley,
White WBon Silene, Estella Praedel,
(south), Niphetos, Bourbon Queen, Dev-
onhersis, Sou de Paul Neyron, Madam
Bravey, Marie Guillot, Lamarque, Marie
Van Houtte.

Pink —Hermosa, American Beauty,
Bougere, Catherine Mermet.

Crimson.—Agrippina, Pierre Guillot,
Bon Silene, (carmine,) Douglass, Louis
Paillipe.

Peach.—La France.

Searlet.—Queen of Bedders.

Rose Color.—Sou D'Un Ami.

Flesh.—Duchesse de Brabrant, Sou de
Malmaison.

Yellow.—Pactole, Perle des Jardines,
Sunset, Madam Redmond, Jean Pemet,
Canary, Chas. .Rivoli, Isabella Sprunt,
La Nankeen, Letty Coles, Madam Rhoda,
Safrano, Madam Margettin, Etoille de
Lyon.

Climbers, (or Noisette.)—South pillar
roses. Yellow, Cloth of Gold or Chroma-
tella (south); umber, Gloire de Dijon:
deep red, James Sprunt; white, La-
marque; yellow, Marechal Niel; white,
Washington ; coppery, W. A. Richardson ;
crimson, Waltham.

Green —No scemt, Verdiflora.

The green rose is merely a curiosity;
with protection I kept one, blooming
freely in summer, out of doors for sev-
eral years. Mgs. L. E. B. CLAUDER.

Bethlehem, Northampton Co., Pa.

TIGRIDIAS.

In my grandmother’s garden, a long
time ago there blossomed great clumps
of shell-flowers or Sicilian lilies, as we
called them then. Each flower lasted
only for one day but the bulbs began to
bloom in early summer and kept on faith-
fully till frost. There were many clumps
of them in this sweet, old garden and I
remember counting when a cnild as many
as one hundred blossoms open in one day.
But, alack-a-day ! the mice and moles were
very fond of these bulbs, and one by one
despite all the succor we could give them,
the great, glowing clusters disappeared,
till never a spotted, shell like, three pet-
aled beauty gracedjthe garden, and my
grandmother mourned the loss of her
favorite flower.

Two or three’years ago the tigridias in
a florist’s catalogue attracted my mother’s
attention, and she declared them to be

identical with the old Sicilian lily. So
in memory of the dear old garden, and
its white-haired mistress we purchased a
set of three varieties, planted them and
awaited results. The first variety which
bloomed was conchiflora,—smaller than
the other two, but very beautiful, the
silky petals of an orange yellow, spotted
with dark brown and crimson near the
center of the shell; the flowers are very
light and graceful in appearance, and so
delicately poised that as a few hours
after opening, the bright yellow blossom
was swaying and floating with a light
breeze, an inexperienced young chicken
marauder ruthlessly seized and mangled
it, having mistaken it for a butterfly,
which when fully open the flower much
resembles.

Grandiflora,—crimson, with dark red
spots and veins of yellow, opened next,
and last and mosgt beautiful of all, grandi-

JSora alba. Its great petals are a silky,

creamy white, the center is spotted with
dark ecrimson, and the flowers often
measure four and five inches across.

To gecure the bulbg from mice I drove
narrow stakes about an inch apart in a
circle around them, and I do not take
mine up in winter, but cover with earth
or fertilizer to an extra depth. They do
best planted in the broad sunlight, and
love a rich soil. In breaking the blos-
soms be careful not to break off the green
sheathing calyx from which the peduncle
rises, as from this spathe the next flowers
follow. EateE ELLICOTT.

Greenlee, N. C.

KEEP YOUR FLANTS CIlEAN.

Many persons who have complained of
having trouble with their plants—such as
that they die off, grow spindling and pro-
duce no flowers, may find an explanation
in the American Agriculturist’s advice.
It says:

‘¢ If there are plant shelves in the win-
dows, or the pots are placed upon a table
or stand, contrive some cover for them
at sweeping time. This may be, for
plants on shelves, a curtain of some light
material—the lighter the better—to be
suspended in such a manner as to cover
them. If the plants are on a table, con-
trive an upright post or stick to be set m
the middle of the table, to hold up the
center vf a spread of some kind that will
cover the plants. In the absence of such
protection, contrive some method of us-
ing old newspapers. Before sweeping,
protect the plants by the use of a cover-
ing, and let this remain over them until
the dust has completely settled.

All smooth leaved plants especially ivy,
camelias, cape-jessamine and the like,
should have their leaves washed with a
soft sponge—a rag will answer—on both
sides with tepid water, at least once a
week. If this is once tried it will be
found much less trouble than one would
suppose, and the increased beauty of the
foliage will lead to its repetition. Rough
leaved plants, such as geraniums, and
many others, cannot be washed to ad-
vantage. Set these in a bath-tub, or in a
sink, and give their leaves a good drench-
ing by using a garden syringe if one is at
hand, or else a watering pot; one with
fine holes, holding it up high so that the
water will fall with force upon the leaves.

HOW TO GRASS A BANK.

This is a German method to grass a
bank. For each square rod to be planted
take half a pound of lawn grass seed and
mix it intimately and thoroughly with six
cubic feet of earth and loam. This
should be placed in a tub, and liquid ma-
nure diluted with about two-thirds of wa-
ter added and well stirred in, so as to
bring the whole to the consistency of
mortar. The slope must be cleansed and

made perfectly smooth, and then well wa-
tered, after which the paste just men-
tioned should be applied with a trowel
and made as even and thin as possible.
Should it crack from exposure to the air
it must again be watered and smoothed
up day by day until the grass makes its
appearance, which will be in from eight
to fourteen days, when the whole decliv-
ity will soon be covered with a close car-
pet of green.—Boston Globe.

THE NasTurTIUM IN WINTER.—I have
never had any plant that gave greater
pleasure and brighter blooms than the
climbing nasturtium. I had, one winter,
a box containing two or three vines of
the Lobbianum varieties. These were
trained around the back and ends of the
pit, and the gay blooms were produced in
great numbers. I think I have never had
any flowers so admired during the win-
ter.— Vick’s Mayazine.

FLORAL CORRESPONDENCE.

Ep. HOUSEHOLD :—Can any one tell me what
to do to make the feathers grow out on the
breast of my canary? He is well, and sings, but
he has had a bare spot on his breast for nearly
two years. He was seven years old last spring.

Wendell Depot, Mass. MRS. M. M. BROWN.

ED. HOUSEHOLD:—WIill Mrs, Flanders, or
some one who knows, please tell me through THE
HOUSEHOLD what kind of plants have red or
variegated foliage, something more hardy than
the coleus? Also some kinds of white flowers
good for bouquet making, and easily grown?

NELLIE B. KNIGHT.

Ep. HOUSEHOLD :—Mystic asks what to do for
canaries that have lice. Immerse the eage in
boiling water (better take the bird out flrst) be-
ing particular to unscrew all the top picivs Ly
which it hangs, as they are hiding places. A fter
dark cover the top with a cloth thoroughly wet
in cold water, at the same time placing in the
cage a shallow dish of water nearly covering the
bottom. Do not let the cloth stay on until dry,
as the vermin then crawl off. On removing the
cloth immerse in boiling water. You can hasten
recovery by dusting the bird with insect powder.
Leave the dish in the cage all night.

Mrs. Gearbart speaks of her bird ceasing to
sing. Often that is caused by diet. Males never
sing 80 well when crowded in one cage as when
separated, though by pairing them, six or seven
pairs can be kept in one large cage and they sing
then. Often the females join in.

MRs. C. E. LAWRENCE.

Ep HOUSEROLD:—In reply to J. N. G. in
August number, would say to her I have had
many years' acquaintance with the pepper tree
and consider it the handsomest ornamental tree
grown, if properly trimmed. It is grown from
the berries which hang in large clusters among
the graceful foliage. In southern California
they require no special culture, but make rapid
growth with only slight attention. I am confi-
dent that they will not thrive in Tllinois. I gave
a friend from Indiana a small tree to add to her
collection of rare plants. She nursed it very
tenderly, removing it to the cellar in winter, and
giving it such careful attention as semi-tropic
plants require. Six yearsafterward 1 visited my
friend and found the little pepper tree a mere
puny dwarf, about a foot in height, while mine
of the same age were more than twenty feet high.

National City, Cal. F. M. K.

Ep. HOUuSEHOLD :—I would like to tell Mrg.
Lizzie H. Baker of my lobster cactus and the
way T treat it. After it has blossomed in the
winter let it rest for two or three months or un-
til it begins to grow, then water and give plenty
of sunshine. Mine never fails to blossom. Last
winter my plant in an eight-inch pot had over
three hundred blossoms. I use the same goil as
for other plants. Tt does not need to be trans-
planted in the garden. DORA.

Ep. HOUSEHOLD :—In the July number “ M,
T.” inquired if six gingers could be kept in one
cage and all sing well. I now have one dozen in
a cage two feet square by six feet high and they
are singing nearly all the time, but that in sing-
ing all at once or nearly so, I am not able to dis-
tinguish their notes. And Mystic is to scald
with boiling water, both the cage and nest if she
finds any lice on a tightly folded flannel pushed
between the bars of the cage. But they will
generally congregate in the very bottom of the
nest, and sealding is the only safe remedy. If
the sisters will just thoroughly secald cages and

! perches, feed birds with fresh beefsteak, they

will not be asking so often “ What shall I do,
ebe.”” BANTA CRUZ.
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TEH HOUSBSHEHRHOILD.
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A CHILD'S HYMN.

SIX HUNDRED YEARS OLD.

Guard, my child, thy tongue,
That it speak no wrong!

Let no evil word pass o'er it;
Set the watch of truth before it,
That it speak no wrong.
Guard, my child, thy tongue.

Guard, my child, thine eyes;
Prying is not wise:
Let them look on what is ri
From all evil turn their sig
Prying is not wise.
Guard, my child, thine eyes.

rht;

Guard. my child, thine ear:
Wicked words willssear

Let no evil word come in

That may cause the soul to sin;
Wicked words will sear;
Guard, my child, thine ear.

Ear, and eye and tongue,
Guard while thou art young;
For, alas! these busy three
Can unruly members be;
Guard, while thou art young,
and tongue.

Ear, and eye,
THE FUENF-ECK, OR, THE FIVE-
POINTED ROLL.

[Translated from the German.]

66 £\ RANDMAMMA,” asked little Otto

“ why do the bakers in your city
bake such funny shaped rolls, with five
points to them, yet they are not like a
star, for the points are all upon one side?
I never saw such a shape as your bread
has bere.”

The grandmother langhed  She poured
out his coffee into the little tea-cup pret-
tily ornamented with flowers, tuen she
shoved the sugar-bowl and cake plate
toward him. Otto and his parents had
come a long distance to visit the crand-
mother. Many things seemed strange
and new in this northern city, and almost
every moment Otto called npon his grand-
mother to explain something.
held up the roll whose irregular shape
had attracted his attention.

“ There! only look. grandmother, I do
not believe any one in the whole world
bakes such shaped bread as this.”

The old lady nodded.

“ You are quite right, child; I think
myself that in our city only and nowhere
else is the fuenf-eck or five-pointed roll
made. But there is a story connected
with it and its origin.”

“ A story, grandmamma? Oh! please
tell it to me. I will =it very still, I will
not tap on my cup with my spoon or
make any noise with my feet, please!”

Grandmamma knew that nothing would
keep the restless little boy quiet so well
as a story, and when she saw his eyes
large and round with e~xpectation she
began immedately :

Many, wnany years ago, when this city
was only a little village, there stood on
this side of the mouniain a grand castle
with battlement and towers. The man
who lived there was a rich count. No
one could say anything bad about him,
nor anything good either. The truth of
it was, he did not trouble himself about
the whole world. He sat in his room in
the tower alone with his books and
studied until far into the night. Through
summer's heat and winter’s snow, it was
all the same to him. He wrote and cal-
culated and read withont ceasing.

Completely lost in thought, dumb, with
his head sunk on his breast, one day was
the same as another. As for his servants
and the people who lived in the village,
he troubled himself not in the least.
When the peasants, the youths and maid-
ens, wives and children, met him and
respectfully greeted him, he saw them
not; and that they should have the cour-
age to come to him with their cares and
troubles, it was not to be thought of. e
gave no help to the poor villagers.

Now he

Now, it happened that the master of
the castle looked up pleased one day.

That was a wonder, and the one who
saw it was the baker’s little boy, who
every morning baked the fresh Tolls and
brought them to the count with his coffee.
On this day the master summoned him to
his room in the tower. When the count
saw that he was trembling with fear, he
motioned him to approach nearer, and in
a friendly manner held out a piece of
paper on which something was drawn
with broad heavy strokes.

‘*You, youngster, look here! can you
hereafter make my rolls so that when
they come out of the oven they will look
like this figure here? Look at it very
carefully—there, do you see that one
point is a little higher than the others?
Five points must it have, five angles; do
you think you can make it out of dough?”

¢ Certainly, but indeed it is not very
pretty It looks like a spider with five
legs, that had become deformed in 1ts
growth, or like a moon with five horns »

The count laughed loudly.

“A spider? No, child, I have made an
important discovery in science, and that
I may nave some daily reminder of this
ereat event, I wiil ha e the fuenf-eck
every morning for breakfast.”

What the important discovery
neither the baker’s youth nor the world
ever found out; enough—the fuenf-eck
wias baked, ana hittle Peter did his work
so well that he received a dollar a-
reward. Thus far all was well

Months passed away. A hard winter
was drawing on. The poor people were
chilled in their huts, and woaned and
complained of the bitter cold. Only the
count knew nothing of the snow and ice.
The fire cracked and snapped on his
heart , and the walls were ruddy with the
light from the burning logs of wood.
One morning the baker boy was hastily
ordered to the dining hall. The count sat
at the table with wrinkled brow. - He had
angrily pushed the breakfast from him.

** Youngster, where is the fuenf-eck?
What does it mean that to-day there are
only four points?”

was

¢t [—I baked it justas I have every day,
your grace, exactly to a hair,” stammered
the frightened boy.

“ But -look here, where is the fifth
point hiding?” and the count held the
bread towards him. Sure enough there
were only four points. The boy took it
and looked steadfastly at it and sighed.

*“Yes, some one has cut off the fifth
peoint just to play a joke on me. You can
see exactly the place where the bread was
broken. Take it, and please do not be
offended with me for this once, and to-
morrow I will see that not a soul touches
it, I will bring it myself to the table.”

Next morning came and the roll had
again only four points. This time the
count was in a great rage, and the little
baker was ready to cry.

“] know what I will do,” said he at
last, *“I will hide behind the sideboard
and waylay the thief that comes to cut
off the fifth point, and that the largest
one too; it is too bad.”

Early the next morning Peter carried
the fresh, steaming rolls to the breakfa-t
table. He regarded them with tender
pride—such a beautiful brown, and so
light. To-day he would see that the base
trick of yesterday and the day before was
not played on him again.

But what was that?

The listener heard a slight rustling ; he
peeped out carefully from his hiding
place. The fuenf-eck had raised up on
its points. It danced around a couple of
times upon the plate, then gave a slight
crack, and while the rest fell heavily
back upon the plate, the fifth point leaped
quickly from the table to the floor, and in

i an instant was out of the door and away.

The baker stood speechless. Then he

hurried as fast as his feet could carry
him to relate the wonder to his master.
He shook his head doubtfully, and thought
the youth must have been dreaming—he
would watch himself to-morrow morning,
and so he did. The count stood behind
the oaken cupboard from which the heavy
silver plate shone, and the little servant
behind the sideboard. A couple of min-
utes passed, and—then ! just as yesterday,
the fuenf-eck rose up, jumped and clat-
tered about on its legs until one was lost,
and then fell back to its place, while the
detached part fled away like mad !

“Up, youngster, and after it!” and
with loud halloa! and hurrah! he ran out
of the hall, down the steps, into the open
air, with such speed that his cap and
apron fluttered in the wind. He lost his
slipper in the race, but he did not give
up  Breathless, but with a trivmphant
face, in about half an hour he returned.
‘“How could such a little thing be so
nimble and swift? But I caught it at
last, and I know where it has stopped.”

**Indeed? And where is it, then?”

“It sprang into a poor cobbler’s house
upcen the hed of little sick Hans. He
looked sick and miserable, but he laughed
all over his face when he saw the bread,
and tore it to pieces with both hands.
He had eaten nothing since yesterday
morning, and surely that httle piece of
bread was not enough for him.”

The count listened thoughtfully.
is weli,” said he, slowly;
this afternoon. I would like to see the
house in which the fuenf-eck disappeared
and remember, Peter, take a basket full
of rolls with you.”

It was astonishing how that little baker
knew how to chatter. He did not even
know that his master was listening to
him; but he told him every thing about
the shoe-maker and his family. How
good the people were, how great their
distress, and how the sick Hans had lain
so patiently in bed for years, and what
great pleasure he found in an old book
that the count had thrown away.

The cobbler could not utter a word
from astonishment when hisdistinguished
visitor entered. He made bow after bow
and twisted his cap in his hands, while
his wife courtesied and smoothed her
apron. The children crept shyly behind
the mother, although Peter tried by every
means to draw them to him. The count
nodded to their compliments in a gracious
way, and went directly to Hans who was
busy with an old book.

Do you like books? To-morrow I will
send you some with pictures in, large,
beautiful books. and
open the basket you bfought with you!”

As Peter lifted the cover and the odor
of the fresh bread filled the room, the
little necks began to stretch up, and the
childish eyes grew bigger and bigger as
they looked longingly at the white rolls.

“Unpack, Peter! quick, youngster!”
Peter understood it, and soon the hungry
children were feasted to their heart’s con-
tent. The count pressed a piece of gold
into the hand of the mother, and sent an
order to the There was joy
when the gracious count left. Who
could have dreamed of such a thing hap-
pening? Heaven's upon the
count !

The next day the count and his little
servant were in their old hiding places.

¢« Peter,” whispered the count, ‘¢ Peter,
when it runs away, run very swiftly after
it, so that you do not lose sight of it. 1
must know where it disappears to to-
day.”

Peter nodded silently, for already the
fuent eck had commenced to rise; but,
however fleet its legs were the little

“It

‘“come to me

Peter, come here

forester.

blessing

baker boy had still tleeter, and in a trice
he was back again and told the course it
had taken.

¢ 1t sprung over the door sill of the

Nov.

basket-weaver’s window, and lay at the
feet of the old grandmother.”

““ Do you think she was hungry?”

“ Great heavens! good master, what
could she be? The people are so
poor it makes one’s heart ache to think of

else

it.

«« Here, Peter,” said the count, ¢ I shall
not taste my breakfast. Pack the basket
immediately, and come with me.”

Peter asked no questions, but guided
him to the house of the basket-weaver.
And again there was joy; and blessings
without end were pronounced upon the
good count. Already he was impatient
to know where the fuenf-eck would con
duct him on the next day.

¢ GGracious count,” said Peter, langhing,
as they were returning home on the
fourth day from their humble visits,
“ why will you wait until the fuenf-eck
shows you the way? I can do it just as
well; I can show you the people who are
suffering, and need y ur help.”

The count nodded ¢ Very well, but if
vou do not do it well, the little fuenf-eck
will complain of you.”

But that remained quiet in its place
now. The master of the castle wandered
daily, from house to house, helping the
poor and the sick—helping, consoling,
giving his wealth, until the formerly un-
arproachable, unloved master was looked
upon as an angel; and if he became so
deeply engrossed in his studies for awhile
that he furgot the uneedy, the fuenf-eck
would disappear, and he would under-
stand the warning.

“ T must remember,” he would murmur,
‘¢ that four parts is enough for me, and
all that is ever belongs to the poor.”

And as a reminder to the rich to help
the poor, all the bakers bake the fuenf-
eck.

The grandmother was sileut. Otto
looked thoughtfully at the fuenf-eck
which he held in his hand. ‘‘Grand-
mamma this wonderful bread pleases me
very much now; but who can I give the
tifth corner to? I see no poor ones.”

Laughingly the grandmother pointed
ont of the window. ‘¢ There, my dear, [
see a whole troop of little gray-coats that
would receive your gift thankfullv.”

“ (Oh! I know, grandmamma, you mean
the sparrows. Yes, certainly; we will
open the window, and give them some
crumbs right away. See how they come
fluttering down, reep, the little
beggars! Does it taste good? Do you
know that is a piece of fuenf-eck?” And
Otio strewed the with a glad
face, in the snow. But you children, who
read this little ta e, and have no fuenf-eck
in the cities where yon lLive; when yon
a poor
from your

!tf'[l.

crumbs,

are at your garden games, and
chmld looks wistfully m, or
windows you see an old woman resting
in the streets, se¢ if you eannot spare a
little picce from your morning or eveulug
meal as if it were a fuenf-eck, and a few
erumbs for the little birds -——Erchange.

e e S O P FY SR

AND THE THANKSGIVING

WEDDING.

SALLIE,

BY CECIL LEIGI.

The wedding was to be at Thavks-
giving.

* 'he evening of Thanksgiving Day,”
Uncle Will said, and Sallie, eldest srand-
dangnter in the Perrin household, was
invited.

It was a great event to Sallie, I do as-
sure you, for occarrences of the Kind
were not of every-day hapoening m her
somewhat monotonous lifg. It was forty
odd years ago that this weddmg ook
place, thus the deiails were somewhat
different from those of the present time.
Sallie was a bright, cheerful girl of twelve
years, huoyant and helpful in disposition,
and appreciative when ¢ noticed.” Uncle
Will and herself had always been friends.
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He was the last of the Perrins to marry
from the family roof-tree. Sallie won-
dered what people meant when they
laughed and said, ‘“ And the bachelor is
caught at last.”

Uncle Will was a sailor. Made voy-
ages across the ocean to Mediterranean
ports and European cities, and he always
remembered Sallie with a handsome pres-
ent., The first pair of kid gloves she
owned were brought by him—a beautiful
purple color with a fine bunch of roses
worked upon the back; books, shell orna-
ments, various designs of foreign art.
Oh, Uncle Will had ever been generous
and kind and now, the erowning point of
favor was bestowed—invited to a wed-
ding—she, Sallie Perrin!

Cards of invitation were not then the
fashion, at least amomng the common
people, and Uncle Will invited his kin-
dred himself by ¢ word of mouth.”

It seemed to Sallie—much like children
of to-day—the eventful night would never
arrive. Eagerly she counted the days es-
pecially after her new woolen gown was
finished and hung in her mother’s best
bedroom, and a frill of soft lace and bow
of bright ribbon completed for her neck.
Sallie was sure she should look well.
Perhaps we ought to forgive the girl her
trifle of vanity. As years passed on
duties follvwed thick and fast and what-
ever germs were manifest at twelve, were
soon overcome; the roots were not deep
nor the foothold strong.

She had uever attended a wedding.
The solemnities and festivities were new
and much pondered upon.

After the ceremony a turkey supper
was to follow Uncle Will had told her,
and said a seat near himself and bride
should be reserved for her, since she was
the only grandchild of the family invited.
If others came, younger than herself,
with their parents, a second table would
be prepared for them, but she, being one
of the invited wedding guests should be
served at the first table. Sallie consid-
ered herself of some importance, and her
mother smiled as in an absent mood, she
inquired a number of times if she thought
the weather would be pleasant at Thanks-
giving?

When the day dawned it was bright
and clear with a keenness in the wind
that told of snow and ice near.

The church bell called the worshipers
together at an early hour, for forty years
ago Thanksgivings and fasts were set
aside as seasons of praise and prayer and
regarded as such, as well as for other
solemn festivities. The Puritan spirit
had not grown so worldly-minded as
some of their descendants would have us
believe since.

Sallie with her father and mother and
the younger children, was in the pew
wearing a satisfled look, for the day was
fair and evening promised flne, but her
thoughts must not wander.

She listened closely to the minister for
well she knew she should be questioned
upon the discourse when at home, the
dinner over, and the children gathered
around the blazing fire in the ‘* keeping
room ” where the big fire-place had not
been abolished. Her home was in a rural
district, where people hold longer to good
old ways as a rule.

The minister told of other Thanksgiv-
ing days when our country was younger
than now. Of the first Thanksgiving
day established upon these shores by the
rigid, faithful Puritans who had left
their pleasant, English homes, their
friends and kindred, all for conscience’s
sake, -making their homes in the new
world—the wilderness—almost an un-
broken forest, inhabited by wild beasts
and savage Indian tribes. With little of
encouragement about them, they set
aside this day in November to offer thanks
for the good things they did enjoy, for

corn and oil, the goodly increase of the
land, and the promise, ‘¢ Seed-time and
harvest shall not fail.”

But the sermon and the afterwards
were over at last and Sallieon her way to
Grandpa Perrin’s, for there the wedding
took place. She had been told to take a
<eat in the corner and be as quiet as pos-
gible, which direction she followed to the
letter. It was an opportunity for the
aunts of the Perrin sisterhood to air their
silks and laces, which they certainly im-
proved. Sallie was somewhat amazed at
the stiff brocades and moire antigues but
it must be remembered it was really her
first appearance at a full dress occasion.

Sallie went early, in season for the bus-
tle of arriving, the greetings and waiting
that followed. The hall door was thrown
open at-last, and Uncle Will and his bride
appeared. How smiling and happy she
looked, and what a handsome lady she
was, dressed in her lovely gown of shim-
mering silk with the beautiful lace veil
almost enveloping her, Sallie clasped her
hands tight in pleasure and wonder.
« Until death do ye part,” she heard the
minister say, and soon the people were
crowding forward to wish them many
years of peace and happiness.

Sallie can see it all now through the
mists of many years; can see the compa-
ny as they began to form for the long
kitchen whica was to serve as supper
room, and hear Uncle Will as he called
for her. Uncle Will had not forgotten
his promise. Just then stately Aunt Mar-
garet bent ber head, “ Would Sallie just
sit in the parlor bedroom and watch her
sleeping child while she sat at the table?”

In a low whisper she said this to Sallie.
What reply would the little girl give?
What reply would most little girls of
your acquaintance and mine have made?
Remember, she had been promised weeks
before the seat of honor by the side of
Unecle Will and his bride, and now he was
calling Aunt Margaret should have rec-
ognized the rights of the little girl, but
she was selfish and did not consider.

“ Will you, Sallie?”

“ Yes,” softly answered the little girl,
drawing her breath hard.

“ Well, run right round through the
side hall way. If baby wakes try fto
amuse her without calling me, as I shall
hate to leave,” and the costly silk rustled
on. Sallie’s face * fell” decidedly, as
she turned for the side hall way. This
was quite different from what she had
thought. Aunt Margaret said she would
tell Uncle Will, and there the pleasant
supper for Sallie ended, but a month later
when Christmas time rolled round, she
found bencath her plate at breakfast, a
double eagle with the words, ‘‘ For my
unselfish niece who cheerfully gave up
her own pleasure for that of another,
Thanksgiving night. Uncle Will.”

Here was her reward, and sometime,
somewhere, the reward for right doing is
always sure.
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THE MOTHERS UHAIR.

Drar HousenorLp:—I was very much
interested in reading Estelle’s article in
the September number, and I thought 1
would hike to tell the sisters about my
three little ones.

Willie is four years old, irritable, im-
pulsive, and very hard to manage, while
little Alden, about two, is quite the oppo-
site, always sunny, and good-natured,
causing me little or no trouble. Henry
being <till a baby it is not certain what
his disposition will be. But I think it
may he a happy medium.  Now I believe
with two such extremes, and three in all
to judge from, that my observation and
experience must be worth something.

Like Estelle, I began from the first day
to be very regular in every thing. The
babies are always fed onee in two hours,

until they are four months, and then the
time iz gradually lengthened until at eight
or nine months they have their nourish-
ment once in four hours. I have never
given them a taste of any thing but milk
until they are sixteen or eighteen months
old. I think crusts of bread and chicken
bones are no harm, but I prefer to run no
risks, and would rather be on the safe
side. Then about their sleeping, T have
taught them from the first to sleep by
themselves, and never once have they
slept with me. And I do know, by pa-
tient perseverance, I have taught my ha-
hies to do one thing not often accom-
plished, for when six o'clock comes in
winter, seven or half past seven in sum-
mer, I feed the bhabies, then put them
alone in their crib, where they sleep till
morning. Not once have they had any
thing to eat during the night after two
months old. I have but one friend who
does the same thing and even Babyhood
thinks it very unusual.

Now why is it that I who look after
my babies myself, and have begun from
the first to be very regular in every thing
should always have ‘such sick children
teething, while Estelle, who does the self
same way, claims her regular ways are the
reason her children have had no trouble
getting their teeth? My baby to-day,
who is ®en months, and always goes 10
hed at seven, and is out of doors summer
and winter every day, is very miserable,
getting his lower first teeth. I want to
mildly protest against Estelle’s conclusion
that she has easy teething babies, because
she obseryves simple and regular fare with
them.

Why is it that I have never had a baby
with colic, while my friend who does ex-
actly as I do, has her nerves upset, to say
nothing of broken nights by colicky chil-
dren? Why is it that Emerson could eat
pie every day, and end his life without a
sign of dyspepsia while his friend Car-
lyle who never tasted pie, and lived on
coarse gruels, should be racking with
dyspepsia from morning to night? And
why is it that my friend who feeds her
baby on lemon pie and watermelon, to
say nothing of cakes and meats, af six
and eight months, has escaped the
dreaded teething time with no bowel or
other trouble?

Another friend keeps her baby up at all
hours at night, and feeds it with no reg-
ularity from birth, laughs at me because
my *‘ regular ways make baby suseeptible
to disease and disorders,” and believes it
too.

No, although T agree with Estelle that
there are certain rules one ought to ob-
serve, still I do know that even living up
to her standard, (and mine is quite as
high,) will not prevent babies from hav-
ing all the ills and ails usual in teething.
But I do know as a rule children are more
likely to escape sickness while teething,
if they have never tasted any thing but a
plain diet.

Estelle has been very fortunate, that is
certainly true. But if she wants to see
two little boys the picture of health, who
play by themselves all day in the yard, I
should be more than glad for her to pay
me a visit. I wish the Mothers’ Chair
filled a larger part of Tue HoUsgHOLD.
To me it is the most valuahle part, and I
always like to get new ideas and hear
new experiences. GERMANTOWN:

Dear HousgnoLp :—I want to tell the
mothers about a creeping skirt I use for
my babies. Take two breadths of dark
gingham or calico and sew them together
putting a band at top and bottom or hem-
ming it and running in a string. Fasten
one end over the skirts and dress, under
the arms, and the other under the clothes
around the waist. This completely cov-
ers the skirts and cam be slipped off in a
moment and baby be ready for ecompany?

If a baby plays in the kitchen as mine
does they are a great saving both in wash-
ing and wear of clothes.

Some one asked for something in place
of shoes for a little baby. I make knit
slippers. Get leather soles made by a
shoemaker, with holes punched sideways
through half the thickness, to sew
through, and erochet a top, line the sole
with flannel. The cost is almost nothing
and they are soft and pretty. I put them
on with their first short clothes and let
them wear them till they begin to stand.
My three children have all worn the same
goles with several new tops. I could
give more explicit directions if any one
desgired. (BRE 82 ¥

Sean Francisco, Cal.

Dear HousgnoLD :—A number of ques-
tions have been asked about the bottle
bahies, and as I was unable to furnish the
proper nourishment for my baby, T will
describe my plan on the bottle. First of
all see that the bottle, nipple, dipper, and
tunnel, are thoroughly rinsed and scalded
after each time of using. The large rub-
ber nipple which fits over the top of the
bottle is the best kind to use. When the
baby was first placed on the bottle we
used eight teaspoonfuls of one cow’s
milk with the same quantity of water,
with one teaspoonful of 1'me water, heat-
ing the milk until blood warm., As the
child grew older we gradnrally increased
the quantity of milk and reduced the wa-
ter until at six weeks old she took six-
teen teaspoonfuls of clear milk. Slowly
we added to the milk until at six months
old she takes a gill dipper at one time. I
always feed them on time, from one
month until three months old, once in
two hours, from three to six months old,
once in two and one-half hours, from six
to nine months, once in three hours. She
is a perfectly healthy child, hardly ever
cries, goes to bed regularly at seven
o’clock without rocking, and sleeps with-
out wakmg until five o’clock in the morn-
ing, and weighs eighteen pounds at pres-
ent writing. When she is restless throngh
the day we always take a licen towel wet
in lukewarm swater and place round the
bowels and chest as a bandage, do not
wring dry, and always wet the head be-
fore putting it on. This is also good for
constipation.

Perhaps some of the sisters would like
to know how to furnish a baby’s basket.
It should have two large pockets, also
two medinum sized pincushions. First a
roll of old linen pieces, one piece of
small bobbin tape, sm#ll box of mutton
tallow, one cake of castile soap, one good
sponge, one box of starch previously
sifted through fine muslin, one powder
puff, one small brush, one dozen small
safety pins, six large and six mediom
safety pins, one paper of pins, one belly
band, one shirt, one pin or barrow skirt,
one long skirt, one night slip, one shawl,
or shoulder blanket, also about six me-
dinm gized diapers, one pair of socks, one
soft linen towel, one bottle each of best
sweet and castor oil. These should all be
placed in the basket ready for instant
use. Any basket will do. 1 used a small
sized market basket. I will also give a
few suggestions as to what to make for
infants’ wardrobe. First the diapers, the
more the better, pieces of old cotton and
cotton diapering are the best. T had sev-
enty-three made. Six night slips, six
long dresses, three long flannel skirts,
three pinning or flannel barrow skirts,
three shoulder blankets, four belly blank-
ets, or bands, three_ shirts, flannel or
worsted, one dozen bibs, three or four
pairs of socks. I also had three knit
sacks which were given to me but could
have done without them. I hope this
will be a help to some young mother
who is away from friends who could
help her: WaiTeE WINGs.
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THANKSGIVING

For the hay and the corn and the wheat that is reaped,
For the labor well done, and the barns that are heaped,
For the sun and the dew and the sweet honey-comb,
For the rose and the song and the harvest brought
home—
Thanksglving ! thanksgiving!

For the trade and the skill and the wealth in our land,
For the cunning and strength of the workingman's
hand,
For the good that our artists and poets have taught,
For the friendship that hope and affection have
brought—
Thanksgiving! thanksgiving!

For the homes that with purest affection are blest,

For the season of plenty and well deserved rest,

For our country extending from sea to sea,

The land that is known as the ** Land of the Free"—
Thanksgiving! thanksgiving!

THE FIRST ENGLISH NOVELIST.

BY FRED MYRON COLBY.

HE novel holds the highest place in

literature to-day. Everything yields
to its supereminence. It is proteau in its
form, adapting itself to the various
tastes of its disciples with all the facility
of the fabled sea-god. History, theology,
philogophy, politics and morals are
treated in its pages, and it presents a
mirror of all the questions of the time.
Not to be acquainted with this form of
literature is to acknowledge one’s self
decidedly an ignoramus. The best
thoughts of the age find their vehicle in
the novel, and it is as necessary to be
acquainted with George Elliot, Bulwer,
Hugo, Hawthorne, Mrs. Stowe and Tol-
stol as it is to know Plato, Shakespeawe,
Bancroft or Ruskin. No one can advance
any claim to polite learning who ignores
the influence of this great medium.

Potent as it 1s to-day, the novel is a
modern invention as it were. One hun-
dred and fifty years ago there was not a
single novel in the English language;
now their name is legion. Some queer
and quaint old romances, which the
monks had written in Latin during the
middle ages, had been translated into
English, but these could lay no claim to
identity with the novel. They were flat
and stale, or wild and improbable com-
pared with ¢ Pamela,” or ¢ Clarissa Har-
lowe,” which Samuel Richardson cast up-
on an electrified world late in the year of
1740.

This great author, the first parent of
that count'ess tribe, the modern novel,
was a joimner’s sen. He was born in
Derbyshire, in the northern part of Eng-
land, in 1689. His education was mostly
acquired at the village school of his
native parish. He early developed a re-
markable gift for story telling, and was
a great favorite with his class fellows
through the exercise of this faculty.
Many and many a time they gathered
around him, a ragged and barefooted
circle, to listen to the wondrous stories
the young boy conjured up from his
teeming brain and glowing fancy. He
was also a favorite with the women of
the village, to whom he often read some
pleasant book or related one of his en-
chanting tales. Several of his young
girl friends utilized his abilities in another
direction, secretly employing him to
write their love letters for them, or put
what they had already written into a pol-
ished shape. Inthose bovish occupations
we can trace the germs which developed
iu later years into the first great novel of
the English langunage.

At the age of sixteen youngz Richardson
was apprenticed to a London printer,
serving seven years for his trade.  After
the expiration of his apprenticeship he
remained several years with his master in
the capacity of foreman. Finally he set
up in business for himself in Fleet street,

married Miss Wilde, hls master’s dangh-
ter, and very soon was recognized as a
successful man by his friends and neigh-
bors. He had always been a steady and
indefatigable scholar, devoting several
hours every day to reading and study, and
this literary faculty was turned to good
use. The pen he had used so cleverly in
the service of the Derbyshire lasses still
found employment. He was frequently
asked to prepare prefaces and dedica-
tions for the books he printed, and the
fluency of his epistolary style was highly
praised by the several booksellers who
patronized him. Industrious, honest,
attentive to his business, our London
printer flourished, and at the age of fifty
had accumulated considerable property.
We may judge of the respect in which he
was held as a business man by the fact
that while yet comparatively young he
was given the employment of printing the
journals of the House of Commons. In
1754 he was master of the Stationer’s
Company; and six years later he pur-
chased the moiety of the patent of law
printing to the king.

Samuel Richardson’s fame, however,
does not rest on the fact that he was
king’s printer. 'When past fifty years of
age, the talent which had been slumber-
ing in his keen, business brain, as it were,
half unknown, awoke to vi;._:mﬁus life
Two of his friends, the publishers Riv-
ington and Osborne, at this time strongly
urged him to write a book of familiar
letters on the useful concerns of life.
Richardson commenced the task, and the
result was his first novel, ¢ Pamela, or
Virtue Rewarded,” written in the space
of six months. A happy thought sug-
gested itself to the writer when he began
his work, and that was to give a connec-
tion to the letters by running the thread
of a love story through them. This
added a deep human interest to the book
and karbed the moral with a keener and
surer point. A pretty peasant girl is the
heroine of the novel, who goes into ser-
vice. Her domestic history forms the
chief portion of the book. She endures
many hardships and escapes many dan-
gers, and finally becomes the wife of her
rich young master.

A new era was opened in English liter-
ature on the appearance of ‘‘ Pamela.”
The tide changed from this time. The
earlier school of fiction with its affecta-
tion and depravity rapidly lost its pres-
tige. People grew sick of the paint and
patches, and the brocade and the pom
pous airs which did little toward disguis-
ing the foul filth of the old romances, and
they seized with avidity upon the pure,
simple tales that had brought about the
reaction. From the era of Richardson’s
* Pamela,” a flood began to rise, which
with an even, steady flow has cleansed the
deepening channels of our literature from
many pollutions, So much has the mod-
ern novel in its various relations per-
formed. Its has been a noble
and beneficent one.

Eight years after the appearance of his
¢ Pamela,” Richardson gave his greatest
work to the world in the shape of ‘¢ Clar-
issa Harlowe.” Few novels ever took
such a grasp upon the public mind as
this. The interest of all minds were
aroused by the pen strokes of the skillful
delineator, and during its progress Rich-
ardson was deluged with letters, entreat-
ing him to save his heroine from the web
of misery he was slowly weaving about
her. He had the good sense to refuse all
such requests, and faithfully finished the
work as he had contemplated, thus adding
to our literary treasures a grand tragedy
in prose, of which the catastrophe may
worthily be compared with the noblest
efforts of pathetic conception in the
Greek tragic writers, our elder drama-
tists, or in Scott or Dickens. Several
editions of the work were published with-

mission

in a year at home, and it was speedily
translated into French and German, mak-
ing the author’s name familiar through-
out Europe.

The next filve years of Richardson’s
life were principally spent in the composi-
tion of his third great work, ‘¢ Sir Charles
Grandison.” This was written like its
predecessors in the epistolary style and
was published in seven volumes. We
must confess that to us this novel is his
poorest. Every thing is painted with that
minuteness of touch characteristic of
Richardson, but the long-winded and cer-
emonious Sir Charles and his prim sweet-
heart are rather tedious characters. We
rather suspect that the hero was hardly
drawn from the life, for in that society
in which Richardson mingled there could
be few genuine Grandisons found among
the scores of gaily dressed and foully
cankered Lovelaces.

The last years of the great novelist’s
life were spent in the retirement of his
villa at Parson’s Green. He was very
hospitable and very fond of company,
and his old age was soothed by the friend-
ship and society of a host of friends
whom he had won by his gentle life and
charming books. Besides his novels
Richardson wrote ‘ Familiar Letters to
and from several Persons upon Business
and other Subjects,” and several contri-
butions to periodicals. He died in 1761
at the ripe age of seventy-two.

Richardson’s movels are not generally
read in this fast age. Their minuteness
of description and their extreme length
do not prepossess readers in their favor.
Only earnest students of English fiction
have the courage to attempt their perusal.
The delicious and superb banquets which
Thackeray, Bulwer, Dickens, Hawthorne
and Ouida have spread before us have
destroyed our appetites for the tedious
works of the eighteenth century. But
when leaving out of sight those great
modern fictions which have since enriched
our libraries, we compare ‘* Pamela ” and
“ (Clarissa Harlowe” with the works
which preceded them, their full value is
then appreciated, and we are not disposed
to cavil at their faults. They also have
another value peculiar to themselves and
that is that the vices and virtues, the
manners and customs of their age are
faithfully delineated in their pages.

THE KING’S ENGLISH.

It is curious to notice the changes which
the King’s English undergoes in its pas-
sage westward with the course of empire
and the idioms which almost every dis-
trict may claim the honor of originating,
or the blunders which each sturdy Anglo
Saxon unconsciously makes.

The Yankee passing westward is
amused at the broad accent and peculiar
blunders of the people he meets. He
smiles when they say ‘I allow” for “‘I
think,” and can hardly repress an audible
laugh when they talk of a *‘right smart
chance of wheat,” or a ‘‘ powerful heap
of tobacco.” As he goes southward, the
flit, yet drawling accents seem to his
unused ears very insipid, and the charac-
teristic phrases often need an interpreter.

Does he hear an appointment for a lec-
ture in the evening. He waits, it may be,
until seven and one-half o’clock, and then,
attired in his best, he goes to the desig-
nated place, there to learn that ‘¢ the lec-
ture was not at night, but at two o’clock
in the evening,” and that ** meeting broke
at four.”

Does he teach school, (and of course
he must, if a traveling Yankee) he will
be confused and amused with the new
and strange uses of the King’s English
among the juvenile population. ‘¢ When

will it be books?” or ¢ When will school
take up?” the children probably inguire |
on the morning of his arrival.

“Can I

go'and’ get a bucket of water?” a child
next asks, tholding in his hand what the
teacher calls a two-quart tin pail. “ Have
you learned your spelling lesson?” he
inquires of a brightlittle girl, as the time
for that lesson approaches. ¢ Well, I
reckon,” she replies, with a twinkle of
the eye which leaves the teacher further
in doubt as to her meaning. ‘*Do you
know where Columbus was born?” She
shakes her head and answers respect-
fully, “I disremember.” The Yankee
can hardly keep his gravity as every day
reveals some new peculiarity in the
speech and manners of the people about
him; and yet if he minds not his P’s and
Q’s, the quick-eared southerners are all
the time having their langh at his expense.
It does not signify to them that he makes
far less blunders than they, since they
know it mot. Doesn’t he say ‘‘hadn’t
ought to,” ¢ bunuet,” and “yis,” and
‘“yisterday,” and doesn’t he mince and
swallow his words, the Yankee school-
master?

The charm of novelty gone, or neces-
sity impelling, does our hero take his
carpet bag and go still farther westward,
on, on, to the land of gold? There the
speech of the people, no less than the
climate, is-every day revealing something
new.

Does he call on a friend? He is told
that he has gone a few hundred miles
into the country after *‘a little pigeon,”
and will not be back in a couple of weeks.
Thinking his friend a fool for gning so
far for a little pigeon, he turns away in
disgust, not dreaming that pigeon means
business in the native dialeet, and that
the langh comes on his side of the house.

Weary at length of wandering, our ad-
venturer returns to his native East, sur-
prised to notice many peculiarities of
speech and habit, which have before es-
caped his observation. His brother, to
be sure, does not say, ‘‘I have saw,” or
“T seen,” but he often says, “1 see it
yesterday.” His intimate friend, chatting
familiarly around the fireside, forgets his
company talk, and says, ‘ mornin’,” and
“ talkin’,” and *‘¢walkin’,”" and on in-
definitely.

Our hero wonders if people talked so
queerly before he went away, and ccases
to boast of Eastern infallibility in all
things. At length, however, he marries
and settles down in the comfortable be-
lief that, with all its faults, there is'no
place like home. He still murders the
King’s English oceasionally, but perhaps
less frequently than of old, except it may
be, when talking to the baby.

80

CORRECT PRONUNCIATION,

It has been said that ‘¢ the manner in
which one speaks his mother tongue is
looked upon as showing more clearly than
any other one thing what his culture is,
and what his associations are and have
been.” But little attention is paid to this
subject in country schools and parents
are, as a general thing, negligent in re-
gard to correcting the mistakes in pro-
nunciation made by their children. In
youth the organs of speech are pliable,
the memory retentive and the habits un-
formed, hence a correct articalation and
pronunciation ean be then acquired much
easier than in advanced years. Those
who have not had this culture in early
life are apt to feel the loss keenly as they
mingle with polite society, for although
the mind may recognize an error as soon
as made, yet the untrained lips often
shame the speaker and make him feel ill
at ease, even with those who are, per-
haps, his inferior in every other respect.

Parents should give this subject more
attention. A blackboard should be in
every home. With the aid of this useful
article many interesting word games may
be played. The ehildren will be glad to

L amiba




Nov.

THE HOUSEHOLD.

327

do without a few unnecessary ruffles and
injurious pastry, if mother will only
spend a little time each day teaching
them how to talk correctly. Itisan easy
matter to print a list of words often mis-
pronounced on the blackboard. The fol-
lowing Jis'"an example: coffee, duke,
drama, arctie, dog, ally, been, diamond,
blithe, donkey, etc. Talk about the
meaning of each word with the children,
teach the little ones to make sentences
containing the words under consideration,
show that words are simply the clothes in
Make the
dictionary a member of your family circle
and bow to its superior wisdom. The
children will need but little encourage-
ment to consult its pages. Find short
paragraphs containing many words often
mispronounced and allow the children to
read them, giving the one credit who
reads the most correctly. The following
is a good example of an easy reading
lesson of this kind: The illustrated
magazine contains an interesting descrip-
tion of a diamond found in Asia and por-
trays the squalor of a hut in which lives
a dishonest, covetous, despicable old man
who curses God and will have no com-
panion but his dog. On the first page of
the paper is a picture of a large house
having a cupola on its roof and many
dahlias in the yard.

which we dress our ideas.

Aside from these special drills the
children should be allowed to read inter-
esting stories, poems, historical sketches
ete., giving attention to unfamiliar words
and talking about things that seem
obscure.

Happy are the children whose parents
are careful about these matters and thus
lay a firm foundation for the highest cul-
ture in after years. Horses and cattle,
houses and lands, gold and silver, and all
the treasures of earth can never compen-
sate for the loss of this training and wise
are those parents and teachers who real-
ize these things and give those under
their care the precept and example they
need in order to develop into self-pos-
sessed men and women, capable of using
the English language in a way to influ-
ence others for good and to aid them
selves in life’s great work.

Portland, Me. Evriza H. MORTON.

THE PiANO-FORTE.

O friend, whom glad or grave we seek,
Heav'n holding shrine!

[ ope thee, touch thee, hear thee speak,
And peace is mine.

No fairy easket, full of bliss,
Out-values thee:
Lave only, waken'd with a kiss,
More sweet may be.
— Leigh Hunt.

Little more than a century has elapsed
since the piano-forte became a fact; and
in the course of that period-—so brief in
the history of an art—it has accuamulated
to itself a wealth of literature of infinite
beauty and of extent out of all compar-
ison with that of any other instrament—
if we except tne human voice; and it has
one advantage over that instrument in
that it is not so liable to take cold. The
violin and all the family of stringed
instruments, beauntifu! in combination,
rre rarely heard alone; and the same
applies in a greater degree to wind
instruments. Even that greatest of wind
instruments, the organ, has, compara-
tively with the piano-forte, but a limited
repertory of its own. The piano-forte

came, with its new principle of percussion,

and not only conquered but actually ex-
termivated its rival harpsichord. It
brought. with it the power of sustaining
and modifying tone; and it also brought
with it accent—which, 1 take it, is the
very breath and life of music. Hence it
has been fitly called a miniature orches-
tra; the piano-forte has been also called
the household instrument, and when we

consider the extent to which it enters
into our social relations, and the vast fund
of innocent enjoyment it affords us, few
will be found, I think, to deny the justice
of this endearing description.— Walter
Macfarren.

-

CONTRIBUTORS’ COLUMN.

Ep. HoUuSEHOLD :(—Will some reader please
send me the words of a song which, I think, is
entitled, * Peace on the Deep?” Words similar
to these oceur in it :

* And as the waves cover,
The depths we glide over,
So let the past in forgetfulness be,
While down the river,
We float on forever,
Speak not, ol, breathe not,
There's peace on the deep.”
I will return postage gladly.
Block Island, R. I. MRS. MARTIN V. BALL.

Can any of the Band send me the words of the
poem containing these verses:

“ Not to-night I'll kneel beside thee,
To repeat my evening prayer.

But within my curtained chamber
Father, I will say it there.

With my head upon my pillow,
And my hands upon my breast;

Just as lay my beauteous mother
In that deep and dreamless rest?”’

Also the second, third, fifth and sixth verses
of “ Over the Hill from the Poor House.” Will
return the favor if I can. LEONORA BOSS.

Downing, Mo.

Ep. HOUSEHOLD :—Can any of your readers
send the piece of poetry the first verse of which
is:

* Why, Pha:be, have you come 8o soon,
Where are your berries, child?
You surely could not have sold them all,
You had a basket piled?

I will return the favor if wished for.

MRS. D. C. MENDENHALL.

Box 1878, San Diego, Cal.

Ep. HOUSEHOLD :(—Can any of the sisters send
me the words to the following songs: “ A Boy’s
Best Friend is his Mother,” “The Old Oaken
Bucket?'” Also an old songbeginning something
like this:

“ Wild roved an Indian girl,
Bright Alveretta,

Where sweeps the waters of
The blue Juniata.”

And * Down Upon the Suwanee River.” I will
be pleased to return the favor in any way that I
can. GRACE M. HORTON.

Bannack City, Beaver Head Co., Mont.

Ep. HOUSEHOLD (—Can any of your readers
tell me where I can obtain a copy written or
printed, of the poem entitled « The Sea of Gali-
lee,” written by Miss Margaret Robinson of
New York, and published in ¢ Religious and
Literary Gem, date January 12, 1843, also in The
Literary Emporium, published in New York in
1845? The poem begins:

“ Bow down my spirit and adore, while thus [ gaze on
thee,

Thou favored spot of all the earth, thrice hallowed Gal-
ilee.

Bow down my spirit and adore, as in the courts above,

Behold the place the Saviour trod, in sorrow and in
love.”

MRS. A. E. BARNETT.
504 Howard Ave., New Haven, Conn.

D =

—Hug not to your bosoms the danger-
ous fallacy that conscience, imperfect,
untutored, undeveloped, can atone for
the black deeds which have had con-
science’s sanction. Learn from the pages
of history that some of the greatest
wrongs ever perpetrated on manKkind,
have been perpetrated in the name of
religion and with the sanction of con-
gcience. Thousands and thousands of
martyrs have been doomed to the most
cruel and ignominious deaths, for opin-
ions’ sake with the fullest indorsement of
the religion of their persecutors.

- e -

THE REVIEWER.

Tue HIDDEN WAY ACROSS THE THRESH-
oLD, by Dr. J. C. Street. In this volume
the author professes to lay bare some of
the hitherto impenetrable mysteries of
this and the next worlds, and to instruct
its readers how to obtain still more ex-
tended knowledge in the same direction.
Dr. Street tells us that the contents of the

work have been gathered ‘‘ from intelli-
gences in the form and out of it, from
souls embodied and disembodied,” during
his ‘““union and intercourse with the
Adepts of many lands and the Dervishes
and Lamas of the East,” and explains that
¢ persuaded by numerous calls from the
two worlds, and prompted by large expe-
riences of scenes of occult character wit-
nessed abroad,” he has been led to pub-
lish it for the benefit of the public. In
the six hundred pages of the book the
author touches upon almost as many sub-
jects. Price $3.50. Boston: Lee & Shep-
ard. Brattleboro: Clapp & Jones.

HeENrRY WADSWORTH LONGFELLOW, His
Lire, His Work, His FRIENDSHIP, by
George Lowell Austin. In this admirable
work the author has given a very clear
and popular picture of the poet’s literary
life, avoiding as much as possible details
of his personal and private life, though
giving many of his own personal recol-
lections, and thoughtfully omitting as a
rule, all correspondence which passed
between Mr. Longfellow and his friends.
The whole work is full of interest and
value, and cannot fail to teach some
inspiring and ennobling lessons. The
frontispiece portrait is a fine reproduc-
tion from the latest and most admired
negative. Price $2.00. Boston: Lee &
Shepard. Brattleboro: Clapp & Jones.

GRASSES AND FOrRAGE PLaNTS, by Chas.
L. Flint. The object of this practical
and valuable book is to give information
in regard to the history, culture, and
nutritive value of grasses and grains.
The large number of illustrations of the
different species of grasses, will greatly
assist in the study and identification of
unknown specimens, and cannot fail, to-
gether with the great amount of valuable
information given, to have the effect of
creating a more general interest in the

subject. Price, $2.00. Boston: Lee &
Shepard. Brattleboro: Clapp & Jones.

READY ABOUT OR SAILING THE BOAT,
by Oliver Optic. This is the sixth and
last volume of ‘¢ The Boat-Builder Series”
which was begun six years ago. The
author is too well known as a writer of
books for boys, to need any praise from
us, and we can only say we hope a great
many boys will be made happy by the
possession of these books. Price, $1.25.
Boston: Lee & Shepard. Brattleboro:
Clapp & Jones.

Lirg NoTES oR FIFTY YEARS OUTLOOK,
by William Hagne, D. D., will be found
to contain the personal reminiscences of
a noble life, filled with great and good
deeds, a life of love, sincerity and truth.
His aid to educational and philanthropic
institutions is of permanent value, and
his writings will have a lasting and im-
portant place in history. Price, $1.50.
Boston: Lee & Shepard. Brattleboro:
Clapp & Jones.

We are in receipt of a bound volume of
Wipe Awake for 1886, which will be a
delight to any young person fortunate
enough to possess one. The covers them-
selves are suggestive of the year’s pleas-
ures, from the apple blossoms and sing-
ing birds of springtime to the coasting
and skating of winter, and are a fair
index to the good things with which the
pages are fllled. Published by D. Lothrop
& Co., Boston.

PARLOR GAMES FOR THE WISE AND THE
OraerwIsE, by H. E. H. The appearance
of this little book at this season of the
year is most opportune, and will solve
many a vexed question of “how shall we
entertain them ” of the mothers and older
sisters, as the party season, in which the
little folks must take part, draws near.
It is a book that deserves aplace in every
household where there are children, and
will possibly help te keep them from
mischief, during the long winter evenings

which are so near us. Price, 50c. Roch-
ester, N. Y.: The E. O. M. Hubbard
Co.

THE AvuTuMN, 1887, CATALOGUE OF
Burss, PLaNTsS AND SEEDS, from Peter
Henderson & Co., is filled with even more
than its usual good assortment of plants,
and there are few homes that cannot be
made beautiful by a judicious selection
from its pages. 85 & 87 Cortlandt St.,
New York: Peter Henderson & Co.

THeE CENTURY for September gives two very
interesting articles on Thomas Jefferson. The
first of the two is written by John G. Nicolay
who is also one of the Lincoln contributors.
The second is by Frank R. Stockton, who here
drops the pen of fancy, for a little touch of seri-
ous description of the later aspects of Monticello,
Jefferson’s home. Both articles are very inter-
esting and a great relief to the Lincoln and War
Papers which, however, continue on the even
tenor of their way. Second in popular interest
to the articles on Jefferson and Montjcello are
two articles on “ Amateur Photography,” with
some very pretty illustrations. Stockton’s
¢ Hundredth Man” continues, and the “Snub-
bin’ Through Jersey " article is finished with a
good deal of picturesque description, and sever-
al very pretty pictures. Professor Atwater gives
the fourth in his series of articles on “The
Chemistry of Food and Nutrition.” Mr. John
Bach McMasters’s article on the “ Frames and
the Framing of the Constitution,’” is both inter-
esting and valuable. The second part of Mr. Joel
Chandler Harris's ¢ Azalia” with illustrations
by Kemble, is given, and there is a short story
entitled * Helen,” by Harriet Lewis Bradley.
The poetry of the number consists of two stanzas,
“ Mother and Artist,” by Alice Williams Broth-
erton, and three sonnets, “ H. H.'s Grave,” by
M. Virginia Donaghe, * Sub Pondere Creseit,” by
T. W. Higginson, and ‘ Noblesse Oblige,” by
Robert Underwood Johnson. Other able arti-
cles are given, and the editorial department is
as usual full of interest. $4.00 a year. New
York: The Century Co.

THE ATLANTIC for October is an unusually
good number. The opening article “ An Unclos-
eted Skeleton,” given by Lucretia P. Hale, and
Edwin Lassetter Bynner, is a collection of old
letters written many years ago and although
there are some gaps and omissions, the story
which they convey is connective enough to
prove very entertaining. Olive Thorne Miller
gives a most delightful sketch entitled, *The
Wise Bluebird,” which will make every one
reading it, desirous of owning the very pair that
she writes about. “ One Hundred Days in Eu-
rope,” by Oliver Wendell Holmes, is as interest-
ing as at first, and geénerous installments are
given of the two serials, * The Becond Son,” by
Mrs. Oliphant and T. B. Aldrich, and *Paul
Patoff,"” by F. Marion Crawford. “ A Second
Glance Backward,” by Susan Fenifnore Cooper,
« Jean Francois Millet,” by Theodore Child, and
« Anecdotes of Charles Reade,” by E. H. House,
with other excellent articles, together with the
usual fine editorial departments, which are well
filled, make it one of our most valuable maga-
zines.  $4.00 a year. Boston: Houghton, Mifilin
& Co.

ST. NICHOLAS for October is one of the best
numbers of the current volume. A charming
story by Miss Louisa M. Alcott entitled “ An Ivy
Spray,” leads us to hope that there are more to
follow in the new year of St. Nicholas. Frank
R. Stockton contributes one of his capital * Per-
sonally Conducted * papers, or * The Low Coun-
tries of the Rhine,” with many illustrations, and
interesting descriptions. Every one who has
been reading Miss Baylor’s intensely interesting
serial, “ Juan and Juanita,” will turn at once to
its pages and cannot fail to have a feeling of dis-
appointment that the story is finished, although
they rojoice with the children in reaching their
home. H. H. Boyesen’s * Fiddle-John's Fam-
ily ” is also finished in quite as satisfactory a
manner. “Ole Mammy Prissy,” by Jessie C.
Glasier, is a very amusing story. *‘General
Grant at Vicksburg,” is the title of General
Adam Badeau’s war story, George J. Manson
tells ambitious boys how they may become suc-
cessful merchants, while others gain encourage-
ment for literary work from “The Boyhood of
John Greenleaf Whittier,” as told by W. H.
Rideing. Nora Perry, Mary Mapes Dodge, Ros-
siter Johnson, Frank Sherman and Margaret
Vandegrift are among the other contributors.
£3.00 & year. New York: The Century Co.

BABYLAND for October comes with its usual
store of amusement for the babies. Its pages
are well filled with pretty pictures, verses, and
stories, and it will find a welcome in many
homes. 50 cents a year. Boston: D. Lothrop &
Co.

MAGAZINES RECEIVED,

HARPER'S MAGAZINE for October.
year. New York: Harper & Brothers.

#4.00 a

THE CENTURY for October. $4.00a year. New
York: The Century Ce.




s 35
e

rmess

et
==

O R

i L

CRAL TGN T S

e —

EEss T eI R =

m—
R S

-

e
S v

A

L it

328 THE HOUSEHOLD. Nov.

FLEE AS A BIRD.

Mrs. M. S. B. DANA.
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Thou who art wea-ry of sin, O thou, who art wea - ry of sin.
Sav-iour will wipe ev - 'ry tear, The Sav -iourwill wipe ev - ’ry tear.
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LITTELL'S LIVING AGE for October. $8.00 a| ARTHUR'S HOME MAGAZINE for October.| THE AMERICAN MAGAZINE for October. $3.00 BABYHOOD for October. $1.50 a year. New
year. Published weekly. Boston: Littell & Co. | $2.00 a year. Philadelphia: T. S, Arshur & Son. | a year. New York: R. T. Bush & Son, 130 and | York: Babyhood Pub. Co., 5 Beekman St.
LIPPINCOTT'S MAGAZINE for October. #3.00 a| Goop HOUSEKEEPING for October. $2.50 a | 132, Pearl Street. TuE PANsY for October. #1.00a year. Bos.
year. Philadelphia: J. B. Lippincott & Co. year. Springfield: Clark W. Bryan & Co. Our LITTLE ONES AND THE NURSERY for |ton: D. Lothrop &_.Co.

THE ForuM for October. $5.00 a year. New| WIDE AWAKE for October. $2.40 a year.| October. $1.507a year.j Boston: The Russell| THE Book BUYER for October. $1.00 a
¥ork: The Forum Pub. Co., 97 Fifth Ave. Bostom: D Lothrop &_Co. Publishing Co. year. Mew York: Charles Scribner’s Sons.
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Wispensary,

FOOD FOR HEALTH.

(' UR all wise and benevolent Heavenly

Father has made the earth full of
good and wonderful and beautiful crea-
tions, showing plainly to His children
His power and love; and baving given
us minds and hearts He expects us to ap-
ply ourselves to the study of His works,
at least, so far as to learn their use and
abuse.

In the vegetable world we find an al-
most endless variety of plants, vegeta-
bles and fruits designed for the suste-
nance of animal life, and evidently in-
tended to contribute to the comfort and
well being of His children, who on their
part too often receive and enjoy His good
gifts without a thought of the Giver,
Worse than this, these good gifts are oft-
en perverted by mankind to wrong uses,
as, for example, when the grain designed
to furnish us with nourishing bread is
made into beer or whisky, thus turning
zood wholesome nourishment into deadly
poison that destroys both soul and body.

All material substances, as we know,
are divided into two classes, organic and
inorganic. The organic are those that
possess organs and life; such as plants
animals, and human beings; the inorgan-
ic possess no organs, as, for example,
stones, earth, alcohol, gases, and the like.

The plant has been called ¢ the factory
of organization,” necause with its roots
and leaves it gathers up inorganic sub-
stances, gases from the air, alkali from
the rich earth, and manures around the
roots, and these inorganic
substances, and incorporates them into
its own life, thns making inorganic sub-
using
what would be otherwise useless, chang-
ing that which is foul and poisonous into
what is sweet and wholesome, drinking
in the poisonous carbonic acid exhaled
by man and throwing out for us in ex-
change, fresh, pure oxygen gas, to cheer
and exhilarate all who breathe it; absorb-
ing from the ground all foul and injurious
dampness and pestilential odors tending
to disease and sending back in return to
bless mankind, heautiful deli-
cious fruits and rarest perfumes. ¢ From
seeming evil still educing good.”

feeds upon

stances into orgaunic substances,

flowers,

How wonderful is all this! Truly the
vegetable world is to us a perpetual les-
son, not only of the thrift and economy
of nature which wastes nothing; but of
unselfishness, taking the worst and
ing the besf, patient indastry, humility
and cheerful trust. Truly there is not
even a blade of grass from which we may
not learn valuable lessons.

Here is a bare, unsightly spot.of earth,
nothing to be seen but bare rocks or clay
and mud. Buat leave it alone and how
soon friendly vegetation hastens to throw
over it the mantle of charity to hide its
defects. The bare
with delicate, beautiful moss, and every
desolate corner shows rich clusters of
ferns, grass or wild flowers.

Thus does He who came to give ** beau-
ty for ashes, the oil of joy for the spirit
of heaviness,” (Isa, Ixi:4,) speak to us in
His works.

Inorganic substances are unfit for food.
The only exception, perhaps, to this rule,
is salt, which taken in moderation with
food aids digestion. Water, also, al-
though inorganic, is essential to health,
forming a vehicle for carrying the blood |
dises to neurish all parts of the body and “
serving also as a means of carrying away
poisonous excretions.

It is said that fat people usually eat lit-
tle but drink much, while lean people

rocks are covered

drink little but are always hungry, yet

eating more than other people, and that
if this were reversed the lean would gain
in fullness and the stout have the satis
faction of seeing their shadows grow
We must bear in mind, however,
that fat is not always a sign of health.
On the contrary it is often found with a
diseased and enlarged liver or fatty de-
generation of the heart or other organs,
caused by imperfect digestion, often in-
duced by the drinking of beer. ale, cider
or wine in moderate quantities

less.

As we know, it is absolutely essential
to health that the system should be
abundantly supplied with pure water, of
which we are largely composed. But wa-
ter, or any fluid in large quantities at
meals would dilute the gastric juices and
so hinder digestion. 1t should therefore
be taken freely in the morning before
breakfast and between meals. The ef-
fect of aleohol is to Jdry up the water in
the system, it having a very strong affin-
ity for water. It dries up and hardens
the brain and nerves so that they act
slowly and with great difficulty, or incor-
rectly, and thus often paralysis and in-
sanity result.

The nerves, the telegraphic network
conveying messages from the head to all
parts of the body, in order properly to
carry on the functions necessary to life
and health, with pure
water and with wholesome grains, fruits
and vegetables or meats, act quickly and
easily without pain or mistake, ordering
the work of digestion, respiration, mo-

when nourished

tion, thought and healthfal life; but
when intoxicants or narcotics enter the

system, the effect
nerves until gradually the vietim loses all
gelf-control. He
himself but does just what he had deter-
mined not to do; his brain, his muscles,
even his senses can no longer be relied
upon. He is like a beautiful wateh out
of order. Nay, worse, for the watch still
may appear well outwardly, but he has
is beauty if he ever had it, lost his
self-respect, lost his health of body and
of soul, lost too often, his hopes for time
and for eternity.

is to paralyze these

no longer commands

lost

Thus has “ God made man upright, but
he hath sought out many inventions.”
Moreover, this rapid absorption of the
water in the system by the alcohol, this
drying up and hardening of the tissues,
creates a terrible thirst, a craving which
More of the poisonous
drink only increases the thirst till parfial

is insatiable.

paralysis or stupor for s time deadens
sensation, when he awakes not refreshed
but more wretched and more tortured
than before. It would be bad enough if
the evil end - d here. But
but the beginning.

alas! this is

The weakness of bran and nerve so in-
duced and the terrible appetite and loss
of self-control and moral power are trans-
mitted by the fixed laws of heredity from
parent to child, sometimes passing over
one or two generations and then coming
out again in the third or fourth genera-
tion in full force. Itis in this way that
¢ the sins of the fathers are visited upon
the children to the third and fourth gen-
eration.” In view of such facts what can
be thought of those who pervert for such
terrible and deadly uses the nourishing
grains and delicious fruits of the earth
created for our health and happiness.

Man, the highest in order of earthly
creatures, endowed with intelligence
above the mere animal, immortal, made
“in the image of God,” perverts his God
given powers and energies to concoct a
poison that shall be to his fellow man a
snare and a delusion bringing rain to
body and soul. He takes the delicious
grape and changes it to the wine, of
which scripture says ‘¢ at the last it biteth
like a serpent and stingeth like an adder.”
He turns the healthful apple into a drink

that leads to disease and siu. He changes
the beautiful grains into poisonous drinks
that stupefy and deaden body and soul.

Thus does man pervert and abuse his
best blessings, tarning organic matter in-
to inorganic, healthful growth to prema-
ture decay and fermentation, life into
death, good into evil.

God, on the contrary, shows to ns His
inflnite wisdom and goodness by convert-
ing material, which to our finite minds
would seem worthless, into that which is
absolutely perfect; for every fiower or
blade of grass is in its way absolutely
perfect, fresh from the hand of God,
and far beyond our comprehension.
From the noxious gases unfit for us to
breathe, and from earthy, disorganized
and effete matter He creates the healthful,
nourishing, beautiful grains and fruits, in
endless variety, each one a miracle, and
all for our benefit.

At least we can but show our gratitude
by not suffering them to be perverted to
the service of Satan; but by using them
in their purity, as God intended, for His
glory. Anxa Horyoke HOWARD.

e ke
TWELVE RULES FOR THE CARE
OF EARS.

1. Never put any thing into the ear for
the relief of toothache.

2. cotton in the ears if

they

3. Never atterapt to apply a poultice
to the inside of the canal of the ear.

4. Never drop any thing into the ear
unless it has been previonsly warmed.

5. Never use any thing but a syringe
and warm water for cleansiug the ears
from puas.

6. Never strike or box a c¢hild’s ears;
this has been known to rupture the drum
head, and cause incurable deafness.

7. Never wet the hair, if you have any
tendency to deafness; wear an oiled-silk
cap when bathing, and refrain from div-
ing.

8. Never scratch thesears with any
thing but the finger, if they itch. Donot
use the head of a pin, hair pins, pencil
tips, or any thing of that nature.

9. Never let the feet become cold and
damp, or sit with the back toward the
window, as these things tend to aggra-
vate any existing hardness of hearing.

10. Never put milk, fat, or any oily
snbstance into the ear for the relief ot
pain, for they soon become rancid and
tend to incite inflammation. Simple warm
water will answer the purpose better than
any thing else.

11. Never be alarmed if a living insect
enters the ear. Pouring warm water in-
to the canal will drown it, when it will
generally come to the surface, and can be
easily A few
putls of tobacco smoke blown into the ear
will stapefy the insect.

12. Never meddle with the ear if a
foreign body, such as a bead, button, or
seed enters it; leave it absolutely alone,
but have a physician attend to it. More
damage has been done by injudicious at-
tempts at the.extraction of a foreign
body than could ever come from its pres-
ence in the eav.—Health and Home.

removed by the fingers.

—If you are sick do not ask “ what
shall I take?” but ¢ what have I done?”
In nine cases out of ten the fault lies in
you and is only to be remedied by a
change of habits.

—A writer in Cassell’s Magazine says:
“ A man who is no breakfast eater must
either be a heavy supper eater, or in a
bad state of health. A person who re-
quires the stimulus of a cup of tea or
any other stimulus whatever before par-
takihg of mild food is not in health. I
like to see a man have his breakfast first
and then feel round for his cup of coffee,
tea or chocolate.”

DR. HANAFORD’S REPLIES.

THE FOOD FOR OUR BABY.—I am glad to see
that mothers are giving more thought to the feed-
ing of the little ones, in this degencrate age when
so many mothers are so cruel as to refuse, with-
out sufficient physical reasons, to nurse their
babes. Itisa matter of vast importance to know
just what to give it when unnaturally deprived
of its natural food. It is the manifest duty of
the mother, under ordinary circumstances, to
either nurse her child, or to do the next best, un-
less willing to adopt the ancient custom of de-
stroying the weakly ones, as one would a worth-
less calf! (The feet that nearly one-half die he-
fore reaching the age of flve years shows that
something is wrong in their feeding.) Now, to
answer “ Why the doetors raise such a hue and
ery about cow’s milk,” is plain from the follow-
ing table:

Water - - - -
Sugar - -
Caseine ¢
Albumen |
Fat - . . . : ¢
Ash = . 2 : ¥ A - 049 0.70
Reaction - Alkaline  Aecid

From this table the following important facts
appear:

1. Woman’s milk contains more sugnr than
does cow’s milk.

2. The total of the albuminoids in woman’s
milk (1.94) is about one-half the amount of those
in cow’s milk (3.76) ; but the amount of albumen
(that portion of the albuminoids that is not coag-
ulable by acids) in the woman’s milk is nearly
double that in the cow’s milk, while the caseine
(that portion of the albuminoids that is coagulable
by acids) is nearly fivefold greater in the cow's
than in the woman’s milk.

Since these two kinds of milk are not the same
in their constituents, it is plain that the babe
will not thrive as well as the calf on this milk.
The one is aeid, the other alkaline—just the op-
pusite. It is unguestionably true, cared for as
the cow is, that her milk is excellent for the calf,
and that of the mother, uncared for as she is, but
little less than a wreck, far too often, if not gen-
erally, would be very bad for the ealf! Ifthe
cow’s milk should be good for the babe, sim-
ply because it is milk, the grass and hay, eat-
en at eight weeks of age, should be equally good
forthe babe! I cannot agree with that mother
who says that “an oat meal baby cannot fail te
be strong and healthy,” from the fact ‘that the
saliva of the babe, on the average, up to seven
months of age, contains no diastase for the di-
gestion of starch, this to be found in all grains—
not in the mother’s milk. When artiticial foods
are prepared for infants, this starch must be
changed to dextrine, then to grape sugar, when
it is digested by the infant’s stomach. (Several
of these are made, one, at least, intended as a
perfect substitute for the mother's milk, the name
of which I would give to the readers, aside from
the fact that it might look like advertising, though
I think that the importance of the matter will

Albumii oids

Justify such knowledge, which I am ready to

give privately.) In reference to ‘“one cow’s
milk,” 1 will say that I am unable to see any rea-
son In favor of it, while I can see several against
it. At certain times, under peculiar cireum-
stances, that cow’s milk is unfit for use, fora
few days, but, were it put with several others’
milk, the average would be far better. I would
sooner trust the average potatoes, for example,
of fifty flelds, when some disease is attacking
oceasional flelds, than those of a single one. 1
do not suppose that there i
ing ten different lots of good sug: I will add
that some of these “ oat meal babies ™ may have
thrived sufliciently, after the appearance of the
diastasze, which can digest starch. I fully en-
dorse what G. E. M. says in reference {o regu-
larity in feeding none in the night—not feeding
oftener than once in three hours, while 1 can
readily understand why cholera infantum may
follow the use of oat meal, particularly when the
babe is very young.

ANTIONETTE. Palpitation of the Heart, eic.
From the symptoms given, the *“*wind in the
stomach,” the fact that “all kinds of food dis-
tress you, the * palpitation of the heart,” ete.,
I feel very sure that indigestion is the most
prominent cause of the greater part of your
troubles, the palpitation of the heart being caused
oftener than otherwise by stomach derange
ments. Your doctor is at fault if he really
thinks that there is nothing the matter with you.
I think that you do not understand him correctly,
since the *“ depression of spirits " iz suflicient to
cause disease, particularly diseases of the diges-
tive organs. Melancholy and worry will so ex.
haust the nervous energy as to impair the diges.
tion. Make the very best of the unfavorable
surroundings while you remain, for a longer or
shorter time. Yes, I would advise the applica-
tion of mustard just over the pain, wetting a
cloth and sprinkling on the mueﬁ!rd'lleing a
good way to apply, having thicknesses of the
wet cloths to remain moist all night.

—Donr’t have the temperature of a sick
room much over 60 degrees; 70 degrees
are allowable, but not advisable.
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MORE TOILET MATTERS.

BY HELEN HERBERT.

( NE of the small annoyances most fre-

quently suffered from in cold weath-
+, especially by those whose work neces-
sitates exposure, or having the hands
much in water, warm or cold, is the
roughening and reddening of the . skin
called chapping or enafing. If neglected,
this trouble sometimes goes so far as to
cause deep eracks in the flesh, which are
both painful and inconvenient. It should
never bhe allowed to reach this stage.
Simple and timely treatment will keep
the hands in good order. There is noth-
ing mysterious or laborious about it.

The Scientific American says the rough-
est and hardest hands can be made soft
and white in a montl’s time by doctoring
them a little at bed time; that a litile am-
monia or borax in the water you wash
your hands with, and that water just luke-
warm, will keep the skin clean and soft;
that a little oat meal mixed with the wa-
ter will whiten the hands; and that the
best preparation for the hands at night
is the white of an egg with a grain of al-
um dissolved in it

If the hands and face are strongly in-
clined to chap, oat meal in the water they
are washed with is better than either am-
monia or borax, though not quite so con-
venient. If not used in the water, dr)y
oat meal may be rabbed over the hands
after they have been washed and dried,
or, which is a very good plan, before dry-
ing, and then rubbed off, gently, with the
towel.

At night, apply oat meal, vaseline, gly-
cerine, camphor -ice, mutton - tallow —
whatever seems to agree with the skin
best, and draw on a pair of old loose kid
or dog-skin gloves, to keep it from be-
ing rubbed off on the bedding. In a little
while the hands will be white and smooth
again. But while the cold weather and
exposure continue, the trouble may re-
turn. In that case the treatment should
be renewed, or, if one has patience, it is
well not to intermit it.

Great care should always be used in
drying the hands after washing. Each
finger should be dried separately with a
soft towel, and if they are chapped, not
much rubbing or scrubbing should be in-
dulged in. When thoroughly dry, a
soothing lotion of some sort should be
applied, and gently rubbed into the skin.
This care every time the hands are washed
and the treatment at night will not fail to
bring about the desired result.. If the
necessary articles are kept prepared, it
will require very little time—much less
than one would think while reading about
it.

Glycerine mixed with hamamelis and
rose water softens and whitens the skin,
when glycerine can be used at all. 1t is
much better than glycerine alone. It is
both soothing and healing. But glycer-
ine makes some skins harsh and red.
When this is the case it should be avoided.

For stains on the hands, a weak solu-
tion of oxalic acid may be used. A slice
of lemon is better when it can be had.
A little fine white sand or pumice stone
is also good for removing stains.

Another remedy recommended for
chapped hands directs one to hold them
in warm milk for ten minutes every night
before going to hed; then dry them with
soft linen, rub well with mutton tallow,
palm, almond or clear olive oil, and put
on a pair of loose, soft gloves.- Also
wear gloves when going out, and avoid
exposing the hands unnecessarily.

The nails should not be forgotten while
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treating the hands. Do not bite or pull
at them, as this will make them grow out
ol shape. After washing the hands, and
while they are still moist, push c]u:\'n
with a soft cloth over the finger nail, the
loose skin at the base of the nail until the
“ half-moon” is clearly shown. If this
skin is hard and obstinate, hold the fin-
gers in soft water into which a little bo-
rax has been put for ten or fifteen min-
utes, which will so soften it that it can
be pushed down and shaped without diffi-
culty.

* Keep the nails clean with a nail brush,
and if they are dall ineolor, polish ocea-
sionally with a little vaseline and pink
powder, and chamois-skin rubber. Some
say that if, after brushing and attending
to the nails, the tips of the fingers are
dipped into a little nail or toilet powder,
it is easier to remove any dust which may
have clung to them.

A liberal use of powdered borax upon
the brush and in the water is very soft-
ening to the nails, and also gives them a
polish, Vaseline is good for the hard
skin which sometimes forms around the
tips of the fingers, and 1t will not take
the pink, shell-like color from the nails.

For the skiu, thorough cleanliness, sun-
light and fresh air are better than cos-
metics. To make it elastic, and aid in
removing discolorations, a softening bath
is recommended, and may be prepared by
boiling in soft water six pounds of barley
meal and four pounds of bran, until the
mixture is about as thick as heavy oil.
Pat this all over the surface of the body
with a flannel cloth,-and wash it off with
warm water. Then rub in some almond
oil, take a gunick bath, and dry the skin
arefully and softly but effectively.

For an oily skin the best prescription
is a few drops of ammonia in the warm
water with which the face is bathed.
This also gives a fresh color by bringing
the blood to the surface, and it removes
stains and all disagreeable odors. If the
skin has already too much color use bo-
rax in place of*ammonia.

A simple remedy for freckles is one
ounce of lemon juice, one-half drachm of
powdered borax, and one-half drachm of
sugar. Mix well, put the mixture in
a'glass bottle, and after letting it stand a
few days, apply to the spots occasionally
with a camel’s-hair brush.

The juice of limes is said to be good
for sun burn. Diluted and taken inter-
nally, lime water is an excellent remedy
for malaria and bad breath.

Swollen half-circles are often seen un-
der the eyes. They indicate late hours,
too much work or grief or pleasure. On-
ly a regular and guiet mode of living and
plenty of sleep will entirely remove them.
Bathing the face in warm milk and water
will help, as will ‘also smoothing the cir-
cles every night with a little vaseline,
olive oil or mutton tallow. Some claim
that these cireles will not come if the
face is washed but once a day, and then
with water as hot as can be borne.

To Madame Paterson Bonaparte is cred-
ited the saying that there would be many
more handsome complexions if women
washed their faces less often, that, in
fact, they scrub the bloom off. But dirt
certainly cannotl improve the complexion,
and though it is best, of ecourse, to wash
the face no more than is necessary, espe-
cially in cold weather, or when much ex-
posed to wind and sun, we cannot let it
go dirty. It is, however, seldom neces-
sary to wash the face except at night,
just before going to bed, and on rising in
the morning. If the face has a greasy,
shiny look, brisk and thorough rubbing
with a dry flannel or linen cloth will re-
move it, and also benefit the skin, help-
ing to make it soft and smooth. .

Those who wish to avoid early wrinkles
should avoid excitement, loss of sleep,
and indigestible food. On their first ap-

pearance, they may sometimes be coaxed
away by putting a little clear olive oil or
vaseline on the face at night, and gently
rubbing and pinching the flesh for a few
minutes. A few drops of turpentine in
soft water is sald to be good for rubbing
mto these incipient lines.

An excellent lotion i1s made as follows:
To one fluid ounce of gum benzoin, add
seven fluid ounces of distilled rose water,
and one-half cunce of glycerine. Apply
at night. Wash off in the morning in
soft water, with a little pure white cas-
tile soap. If hard water must be used
soften it with borax.

A little extra flesh smooths out wrink-
les in quite a wonderful manner. Those
who wish their clieeks to grow plump
and rosy, should eat and sleep as much as
It is well to take a tumbler of
warm milk just before getting into bed.
Eat lettuce with salad oil —no vinegar.
Eat eggs, fish, soup, meats, bread — all
dishes containing flour, eggs, and sugar in
quantities, and as much sweet as the di-
gestion will admit of. Take warm baths,
moderately, breathe pure air,
avoid excitement, anger, worry of all
kinds, and never go to bed hungry.

If a reduction of flesh is desired, a reg-
imen nearly opposite to this should be
followed. Eat only enough to keep up
the strength. Sleep little, take a great
tleal of exercise, and avoid all sweet and
farinaceous foods and liquids.

possible.

exercise

T

Before closing I must add a word of
warning in regard to the mixing of pastes,
Take care that the propor-
tions are exactly in accordance with the
directions. Then see that the ingredi-
ents are well and thoroughly mixed, beat-
en with a spoon or knife till there are no
spots or streaks. The mixture should be
a uniform color throughout, and should
be kept in a bottle or covered jar. If the
parts in any liquid lotion separate after
standing, shake it well before using.
Cork and label all, so there will be no
evaporation of volatile gases and no mis-

takes.

lotions, ete.
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BABY’'S KNITTED BOOTS.

Materials : One skein of blue or pink
Starlight Lady Grey wool, one skein of
cream white, and steel needles, No. 16.

Cast on forty-three stitches with blue,
and use this color till you come to where
it says use white.

1. Plain.

2. Slip one, narrow, thirty-seven plain,
narrow, one plain.

3. Plain,

4. Slip one, narrow, thirty-five plain,
narrow, one plain.

5. Plain.

6. Slip one, narrow, thirty-three plain,
narrow, one plain.

7. Plain.

8. Slip one, narrow, thirty-one plain,
narrow, one plain.

9. Plain.

10. Slip one, narrow,
plain, narrow, one plain.

11. Plain.

12. Slip one, narrow, twenty - seven
plain, narrow, one plain.

18. Plain.

14. Slip narrow, twenty - five
plain, narrow, onpe plain, cast on seven
stitches.

15. Plain.

16. Slip one, pick up one, rest plain.

17. Plain.

Repeat the last two rows six times.

30. Seventeen plain, and leaving the
other twenty-six stitches on the needle,
turn and knit these seventeen stitches
backwards and forwards for twenty-one
rows.

52. Seventeen plain, cast on twenty-
six stitches.

twenty - nine

one,

53. Plain.
54. Slip one, narrow, rest plain.
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55. Plain. Repeat the last two rows
five times more.

66. Slip one,
plain. :

67. Bind off seven, twenty-eight plain.

68. S8lip one, pick up one, twenty-sev-
en plain, pick up one, one plain.

69. Plain.

70. Slip one, pick up one, twenty-nine
plain, pick up one, one plain.

71. Plain.

72. Slip one, pick up one, thirty-one
plain, pick up one, one plain.

78. Plain.

74. Slip one, pick up one, thirty-three
plain, pick up one, one plain.

75. Plain.

76. Slip one, pick up one, thirty-five
plain, pick up one, one plain.

77. Plain.

78. Slip one, pick up one, thirty-sev-
en plain, pick up one, one plain.

79. Plain.

80. Slip one, pick up one, thirty-nine
plain, pick up one, one plain.

81. Plain.

Bind off. Then with the same needle
on which you still have twenty-six stitch-
es, pick up eleven stitches across the in-
step, and twenty-six stitches along the
other side, knitting each stitch as you pick
it up. There will be sixty-three stitches
on thie needle. Bind off the whole.

Now take the white wool, and pick up
eleven stitches across the instep. In all
the picking up now, take the threads
which lie behind the row of binding off.

1. All seamed.

2. Seam two together twice, make
one and one plain three times, make two,
seam two together twice.

3. All seamed.

narrow, thirty - three

4. Plain.

5. All seamed.

6. Like second row.
7. All seamed.

8. DIlain.

Pick up twenty-two stitches along the
side, that is, missing the first four stitches
and picking up thence to the end.

9. Seam thirty-three.

Pick up twenty-two stitches along the
other side, seaming each stitch as you
pick it up.

10. Seam two together twice, make
one and one plain three times, make two,
seam two together twice, and repeat.

11. All seamed.

12. Plain.

13. All seamed.

Repeat from the tenth row ten times,
then next row, for ribbing round the top
of leg, seam two, * three plain, seam
three, * repeat from * to * till last two
which are seamed.

Repeat the last two rows alternately
ten times. Bind off.

Sew the boot up neatly, commencing
with the little gussets, and rounding the
toe off to shape. Make the seamed stitch-
es at the back of the boot meet each oth-
er, and finish off with a tiny white satin
ribbon rosette in front, and ribbon to tie
around the ankle.

I have tried to make the directions
plain. The boot is very pretty, and I
think it will be what Katherine Lewis
wants. I will send directions for pansy
mats if any one would like them.

Portland, Me. EpyTH PATCH.

WIDE CROCHET LACE.

Make a chain of fifty-eight stitches.

1. One double (thread over once) in
the sixth stitch from needle, two chain,
one double in third stitch, nine chain, pass
over eight stitches, one double in ninth
stitch, nine times alternately two chain
and one double in third stitch, nine chain,
pass over eight stitches, one double in
next, two chain, one double in third, two
chain, one double in third or last stitch;
ra.
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2. Five chain, one double on next
double, two chain, one double on double,
eight chain, one double on next double,
four times alternately twe chain and one
double on double, now work four doubles
under two chain which will be the mid-
dle, worked as follows : thread over hook
once, put under chain, put thread over
hook and draw uander, put thread over
hook again and draw through two loops,
leaving two on needle, repeat this three
times when there will be five loops on
needle, now put thread over hook and
draw through all the loops on the needle
at once, one double on next double, four
times alternately two chain and one double
on next double, eight chain, one double
on next double, two chain, one double on
next double, two chain, one double in
third stiteh of five chain which forms a
double.

3. Five chain, one do~hle on double,
two chain, one double on dvable, eight
chain, one double on double, three times
alternately two chain and one double on
double, four doubles under two chain
worked as in last row, one double on
double, two chain, one double on double,
four doubles under two chain, double on
double, three times alternately two chain
and one double on double, eight chain,
one double on next double, two chain,
double on double, two chain, double on
last double.

4. Five chain, double on_double, two
chain, double on double, four chain, catch
in middle of nine chain, taking the rows
of eight chain with it, four chain, one
double in double, twice alternately two
chain and one double on the next double,
four douhle under two chain, double on
double, two chain, one double on double,
four doubles under two chain, double on
double, two chain, double on double, four
doubles under two chain, double on
double, twice alternately two chain and
one double on double, four chain, catch
in middle of nine chain, four chain, one
double on next double, twice alternately
two chain and double on next double;
turn.

5. Five chain, double on double, two
chain, double on double, nine chain,
double on double, two chain, double on
double, four doubles under two chain,
double on double, two chain, double on
double, four doubles under two chain,
double on double, two chain, double on
double, four doubles under two chain,
double on double, two chain, double on
double, four doubles under two chain,
double ou double, two chain, double on
double, nine chain, double on double,
twice alternately two chain and double
on double; turn.

6. Like fourth row, only work eight
chain in the open part, and when you
reach the end work seven chain, catch
with one single to the double of fourth
row, leaving two holes between the half-
ring, two chain, catch to double of third
row, turn and work in the circle, * five
chain, three treble (thread over twice)
worked the same as the doubles, that is,
working off the top loops as one, repeat
from * four times, five chain, one double
on double of last row.

7. Work as third row.

8. Like the second row, only work
four chain instead of eight and catch in
middle of last nine.

9. Like the first row.

10. Like the second row, but when
you get to the end * chain six, three treb-
les worked as before in five chain of
scallop, repeat from * flve times, then
six chain catch in double of first row,
turn and crochet twelve single on each
point of six chain, one single in double of
last row.

11. Like the third row.

This makes one scallop. Work six
rows before you begin another scallop,
that is, six Srom the last one. Whea

working the singles of the flret point of
last or second scallop, join the sixth to
the sixth of last point of first scallop. If
any of the sisters do not understand I
will send samples if they will send stamps.
If used for am apron, narrow ribbon run
through the open work looks very pretty.
I hope the sisters will like this pattern.

Sara LEEDHAM,

Arroyo Grande, Calif.

AFGHAN.

Materials required: eight hanks of red
Germantown wool, flve hanks each of
black and white, also two hanks each of
red and black double zephyr for joining
the strips, and bone needles of medium
size.

Cast on thirty-three stitches. Widen
at the beginning of each needle, and nar-
row two stitches in the middle of each
alternate needle, by knitting sixteenth,
seventeenth and eighteenth stitches to-
gether. (If preferred, slip the flrst of
these, narrow the other two, and pass
the slipped stitch over the narrowed
ones.) Knit twenty-four ridges in gar-
ter stitch of each color, red, black and
white, and repeat until of required length.
Finish the strip with a point, by contin-
uing to narrow without widening on the
last eight ridges.

The following joining for afghan strips
resembles a twisted cord: Join the strips
with single crochet stitch; of one color
make five chain, join again about an inch
further on. Take out the needle and
start the other color about half an inch
from where the flrst was begun, and car-
ry it forward about an inch, then take up
the first color again, and so on, being
careful to keep in front the thread not in
use.

One can adopt any method chosen for
joining the strips other than these direc-
tions, also use any colors preferred.
Garter stitch is plain knitting every time
aCross.

The amount of material given is cop-
ied from directions, which do not state
if the afghan is for couch or carriage, so
one’s own judgment must be exercised.

ANOTHER ONE.

Materials as for the above, and cast on
one needle thirty-one stitches.

1. Knit fifteen, narrow, knit thirteen
make one, knit one.

2. Purl fifteen, purl two together, purl
thirteen, make one, purl one.

3. Same as first row.

4, Same as second row.

5. BSame as first row.

6. Same as first row.

7. Same as second row, etc, reversing
the sixth row so that it will come in ribs.

The strips may be knit any length de-
sired, according to the size wanted for
couch or carriage. Sew or crochet them
together, and finish with fringe at both
ends, or with lace of crochet or knitting,
or with a tassel in each point, or perfect-
ly plain.

These two patterns are also suitable
for sofa pillows, and in cotton for tidies
and bedspreads, which may answer for
the one who wished directions for the
latter to be knitted in strips. More elab-
orate patterns can be given, but these are
not difficult, and are very handsome when
finished, besides being durable.

NELLIE May.

SMILAX LAUCE—CORRECTED.

Cast on twenty-six stitches and knit
across plain.

1. Knit three, thread over twice, seam
two togetlier, knit twelve, thread over
twice, seam two together, knit one, thread
over once, knit two together, thregg over
three times, knit two together, thread
over twiee, seam two together.

2. Thread over twice, seam two to-

gether, knit one, knit and seam one loop,
knit and seam the next, knit one, seam
one, knit one, thread over twice, seam
two together, knit six, slip four on the
left hand needle over the first stitch on
the same needie, thread over twice, knit
two, over twice, seam two together, knit
three.

3. Kuit three, thread over twice, seam
two together; knit two, Knit and seam
one loop, knit and seam the next, knit
gix, thread over twice, seam two togeth-
er, knit two, thread over once, knit two
together, knit four, thread over twice,
seam two together.

4. Thread over twice, seam two to-
gether, knit flve, seam one, knit two,

thread over twice, seam two together, |

knit twelve, thread over twice, seam two
together, knit three.

5. Knit three, thread over twice, seam
two together, knit six, slip four on the
left hand needle over the first stitch on
the same needle, thread over twice, knit
two, thread over twice, seam two togeth
er, knit three, thread over once, Enit
two together, knit three, thread over
twice, seamn two together.

6. Thread over twice, seam two to-
gether, knit four, seam one, knit three,
thread over twice, seam two together,
knit two, knit and seam one loop, knit
and seam the next, knit six, thread over
twice, seam two together, knit three.

7. Knit three, thread over twice, seam
two together, knit twelve, thread over
twice, seam two together, knit four,
thread over once, knit two together, knit
two, thread over twice, seam two togeth-
er.

8. Thread over twice, seam two to-
gether, knit three, seam one, knit four,
thread over twice, seam two together,
Enit six, slip four stitches on the left
hand needle over the first one on the same
needle, thread over twice, Eknit two,
thread over twice, seam two together,
knit three.

9. Knit three, thread over twice, seam
two together, knit two, knit and seam
one loop, knit and seam the next, knit
six, thread over twice, seam two togeth-
er, knit five, thread over once, knit two
together, knit one, thread over twice,
seam two together.

10. Thread over twice, seam two to-
gether, knit two, seam one, knit five,
thread over twice, seam two together,

together, knit three.

11. Knit three, thread over twice,
seam two together, knit six, slip four
stitches on the left hand needle over the
flrst stitch on the same needle, thread
over twice, knit two, thread over twice,
seam two together, knit six, thread over
once, knit two together, thread over
twice, seam two together.

12. Bind off three stitches, knit seven,
thread over twice, seam two togdether,
knit two, knit and seam one loop, knit
and seam the next, knit six, thread over
twice, seam two together, knit three.

Repeat from first row.

RosE MaDDER.
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DOUBLE ROSE-LEAF.PATTERN.

Cast on three stitches for each close
stripe and seventeen stitches for each
open stripe. As many stripes can be
worked as the width of article requires;
the open stripe must have a closed stripe
on each side of it.

1. * Knit one, purl two, knit one, make
one, knit one, slip one, knit one, pass the
slipped stitch over, purl one, knit two
together, knit one, purl one, knit one,
slip one, knit one, pass the slipped stitch
over, purl one, knit two together, knit
one, make one, Knit one, repeat from *,
end the row with purl two, knit one.

2. * Purl one, knit two, purl four, knit
ome, purl two, knit ome, purl two, knit

one, purl four, repeat from *, end the
row with knit two, purl one.

3. * Knit one, purl two, knit one, make
one, knit one, make one, slip one, knit
one, pass the slipped stitch over, purl
one, knit two together, purl one, slip one,
knit one, pass the slipped stitch over,
purl one, knit two together, make one,
knit one, make one, knit one, repeat from
*, end the row with purl two, knit one.

4. * Purl one, knit two, purl five, knit
one, purl one, knit ome, purl, one, knit
one, purl five, repeat from *, end the row
with knit two, purl one.

5. * Knit one, purl two, knit one, make
one, knit three, make eune, slip one, knit
two together, pass the slipped stitch
over, purl one, slip one, knit two togeth-
er, pass the slipped stitch over, make
one, knit three, make one, knit one, re-
peat from *, end with purl two, knit one.

6. * Purl one, knit two, purl seven,
knit one, purl seven, repeat from *, end
with knit two, purl one.

8. * Knit one, purl two, knit one, make
one, knit flve, make one, slip one, knit
two together, pass the slipped stitch
over, make one, knit five, make one, knit
one, repeat from *, end the row with purl
two, knit one.

8. * Purl one, knit two, purl seven-
teen, repeat from *, end the row with
knit two, purl one.

There are eight rows to a pattern. Six-
teen rows must be worked before the
whole pattern is seen.

GrAcCE M. HORTON.

Bannack, Beaverhead Co., Montana.

FAN LACE.

1. Crochet loosely a chain of twenty-
eight stitches, joln in the sixth stitch
from needle with single erochet forming
a loop, fourteen double crochet in loop,
fasten with single crochet in first chain,
chain three, three double crochet in sixth
stitch of chain, two chain, three douhle
crochet in same stitch, (this forms a
shell) make another shell in fourth stiteh
from shell, and repeat till you have four
shells, one double crochet in last stitch
of chain, chain three; turn.

2. Make a-shell in each of the four
shells, (repeat this every row,) fasten in
first stitch of chain, three chain, make a
double crochet between each double cro-
chet to the end of work, three chain;
turn.

3. One double crochet between first
two double crochet, chain one, make a
double erochet with a chain between, be-
tween each double crochet, fasten in first
stitch of chain, chain three, shells in
shells, one double crochet in flrst s#itch
of chain, chain three; turn.

4. Shells in shells, fasten in first stitch
of chain, three chain, shell between doub-
le crochet in chain, single crochet drawn
out as long as double crochet in chain,
and repeat until you have six shells with
a long single crochet between each.

Repeat this row three times, which will
make the fan four shells deep. This
completes one fan.

For the second fan :

1. Three chain, shells in shells, fasten
in first stitch of chain, chain three, one
double erochet in last stitch of chain,
chain six and fasten in same stitch as
you put your double crechet in; turn.

2. Fourteen double crochet in loop,
fasten in flrst stitch of c¢hain, three
chain, shells in shells, one double cro-
chet in first stitch of chain, chain three;
turn.

Repeat from second row of first fan.

Fasten the last shell of the first row of
shells of the second fan into the chain of
second shell of first fan, and fasten the
last shell of the third row of shells into
the third shell of the first fan.

Mirram,

San Francisco, Cal.

e e
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INFANT’S KNIT SHIRT.

Materials: Three and one-half skeins
of Saxony yarn will make two shirts.
Choose nice, soft yarn and two small bone
knitting needles

Cast on one hundred and twelve stitch-
es and knit one round plain. Purl four
rounds. ¢ Purl” is the same as *‘ seam ”

5. Narrow two, knit one, over four
times, knit one, narrow four, knit one,
and repeat the same the entire length of
the needle,

6. Plain.

Repeat the fifth and sixth rounds eight
times.

Knit two, purl two, knit two, purl two,
for forty-eight rounds.

49. Knit two, purl two, for twenty-
eight stitches, narrow two, over once,
until there are only twenty-eight stitches
on the needle, knit two, purl two, ete.

50. EKnit two, purl two, for twenty-
eight stitches, knit plain and bind off un-
til you come to the twenty-eight stitches,
knit two, purl two, on across.

The twenty eight stitches on each end
of the needle are for the shoulder pieces.
Leave those on the end the farthest from
the yarn, and knit two, purl two for nine-
teen rounds, on the twenty-eight stitches
near the yarn and bind off. Then knit
the other twenty-eight stitches the same
way, and you have one-half of the body
of the shirt. Knit the other half the
same.

For the sleeve, cast fifty-six stitches on
common-sized steel knitting needles, and
knit one, purl one for sixteen rounds.
Change” to the bone needles, knit two,
purl two, for sixteen more rounds.

17. Widen at each end of needle.

18. Plain.

19. Widen.

20. Plain.

Continue in this way until you have
widened seven times at each end of nee-
dle, then for three rounds widen each
round at both ends. Knit plain and bind
off.

Sew together with worsted needle.
Finish the neck with any pretty little
edge, shell, or otherwise. I used this:

Fasten yarn, chain five, single crochet
in third stitch, chain five, single crochet
in third stitch. Run a tape through the
little holes to draw it around the neck.

I think this is a very pretty pattern, but
it has heen my experience that knit shirts
shrink very much. Doubtless this is due
in a great measure to ignorance in wash-
ing flannels. Will some of the older sis-
ters please help me by giving their meth-
ods? Mgs. H. (. SMEAD.

1400 Mt. Curve Ave., Minneapolis, Minn.

—— et

LEAF AND ACORN LACE.

Cast on twenty-seven stitches.

1. Over, narrow, koit seven, over, knit
three, narrow, purl one, narrow, knit
three, over and narrow twice, knit three.

2. Purl eleven, knit one, purl eight,
over and narrow twice, over, knit one,
purl one.

3. Over, narrow, Enit eight, over, knit
two in next stitch, over, knit two, narrow,
purl one, narrow, knit two, over and nar-
row twice, knit three.

4. Purl ten, knit one, purl eleven, over
and narrow twice, over, knit one, purl
one.

5. Over, narrow, knit nine, over, knit
two in each of next three stitches, over,
knit two, narrow, purl one, narrow, knit
three, over, narrow, over, knit three.

6. Purl ten, knit one, purl sixteen,
over and narrow twice, knit one, purl
one,

7.. Over, narrow, knit nine, narrow,
over, knit six, over, knit two, narrow,
purl one, narrow, knit three, over and
narrow twice, knit one.

8. Purl nine, knit one, purl fourteen,

EEE IO ST O LY.

purl two together, over, purl one, over
and narrow twice, over, knit one, purl
one.

9 Over, narrow, knit ten, narrow,
over, knit six, over, knit two, narrow,
purl one, narrow, knit two, over, narrow,
over, knit three.

10. Purl nine, knit one, purl four, knit
two in each of mnext six stitches, purl
three, purl two together, over, purl three,
over and narrow twice, over, knit one,
purl one.

11. Over, narrow, knit eleven, narrow,
over, purl twelve, over, knit two, nar-
row, {llll'[ one, narrow, knit one, over,
narrow, over, knit four.

12. Purl nine, knit one, purl four, nar-
row « times, purl two, parl two togeth-
er, over, purl five, over and narrow twice,
over, knit one, purl one.

13, Over. narrow, knit twelve, nar-
row, over, purl six, over, knit two, nar-
row, purl one, knit two, over, narrow,
over, knit five.

14. Purl ten, knit one, purl four, nar-
row three times, purl four, over, purl
two togeiher, purl one, purl two together,
over and narrow three times, purl one.

15. Over, narrow, knit twelve,- over,
knit one, over, purl three together, over,
knit two, narrow, purl one, knit two,
over, narrow, over, knit six.

16. Purl eleven, knit one, purl twelve,
over, purl three together, over and nar-
row three times, purl one.

17. Over, narrow, knit eleven, over,
knit three, over, narrow, over, knit one,
narrow, purl one, knit two, over, narrow,
over, knit seven.

18. Purl thirteen, knit one, purl four- |
teen, purl two together, over and narrow
twice, purl one.

19. Over, narrow, knit ten, over, knit
five, over and narrow twice, purl one,
narrow, over, narrow, over, knit one,
over, narrow, knit five.

20. Puarl twelve, knit one, purl thir-
teen, purl two together, over and narrow
three times, purl one.

21. Over, narrow, knit nine, over, knit
seven, over, narrow, over, knit three to-
gether, over, narrow, over, knit three,
over, narrow, knit four.

22. Purl twenty=six, purl two together,
over, narrow three times, purl one.

23. Over, narrow, knit eight, aver,
knit four, purl one, knit four, over, slip
one, knit one, bind, slip one, narrow,
bind, pass the first slipped over the last,
over, knit five, over, narrow, knit three.

24, Purl seventeen, knit omne, purl
eight, over and narrow three times, purl
one.

25. Over, narrow, knit eight, over,
knit three, narrow, purl, narrow, knit
three, over and marrow twice, knit one,
narrow, over, narrow, knit three.

26. Purl fifteen, knit one, purl six,
purl two together, over and narrow three
times, purl one.

27. Over, narrow, knit seven, over,
knit three, narrow, purl one, narrow, knit
three, over, narrow, over, knit three to-
gether, over, knit five.

28. Purl fourteen, knit one, purl flve,
purl two together, over and narrow three
times, purl one.

29. Over, narrow, knit six, over, 'knit
three, narrow, purl one, narrow, Kknit
three, over and narrow twice, knit five.

30. Purl fwelve, knit one, purl seven,
over and narrow three times, purl one.

Mgs. A. H. BODWELL.

OAK LEAF¥ EDGING.

Cast on nineteen stitches and knit
across plain.

1. Slip one, knit one, over twice, purl
two together, knit one, over, knit one,
slip one, narrow, pass slipped stitch over,
knit one, over, knit one, over twice, purl

two together, knit one, over twice, nar-
row, over twice, narrow, knit one.

2. Knit three, purl one, knit two, purl
one, knit one, over twice, purl two to-
gether, knit seven, over twice, purl two
together, knit two.

3. Slip one, knit one, over twice, purl
two together, knit one, over, knit one,
slip one, narrow, pass shipped stitch over,
knit one, over, knit one, over twice, purl
two together, knit three, over twice, nar-
row, over twice, narrow, knit one.

4. Knit three, purl one, knit two, purl
one, knit three over twice, purl two to-
gether, knit seven, over twice, purl two
together, knit two.

5. Slip one, knit one, over twice, purl
two together, knit one, over, knit one,
slip one. narrow, pass slipped stitch over,
knit one, over, knit one, over twice, purl
two together, knit five, over twice, nar-
row, over twice, narrow, knit cne.

6. Knit three, purl one¢, knit two, purl
one, knit five, over twice, purl two to-
gether, knit seven, over twice, purl two
together, knit two :

7. Slip one, knit one, over twice, purl
two together, knit one, over, knit one,
slip one, narrow, pass slipped stitch over,
knit one, over, knit ore, over tivice, purl
two together, knit seven, over twice, nar-
row, over twice, narrow, knit one.

8. Knit three, purl one, knit two, purl
one, knit seven, over twice, purl two to-

gether, knit seven, over twice, purl two
together, knit two.
9. Slip one, knit one, over twi

, purl
two together, knit one, over, Knit one,
slip one, narrow, pass slipped stitch over,
knit one, over, knit one, over twice, purl
two together, knit nine, over twice, nar-
row, over twice, narrow, knit one.

10. Cast off ten, knit five, over twice,
purl two together, knit seven, over twice,
purl two together, knit two.

Minnie J. W,

-

NARROW DIAMOND EDGE.

Cast on eight stitches and Kuit across
plain.

1. Slip one, knit two, narrow, thread
over, knit one, thread over, knit two.

2. Plain.

3. Slip one, knit one, narrow, thread |

over, kuoit three, thread over, knit two.

4, Plain.

5. Slip one, narrow, thread over, knit
five, thread over, knit two.

6. Plain.

7. Slip one, knit two, thread over,
narrow, knit one, narrow, thread over,
narrow, knit one.

8. Plain.

9. Slip one, knit three, tl
knit three together, thread over,
knit one.

10. Plain.

ad over,

narrow,

11. Slip one, knit four, thread over, |

narrow three togetheér, knit one
12. Plain.

TORCHON EDGE.

Cast on nine stitches and knit across |

plain.

1. Knit four, thread over twice, nar-
row, knit three.

2. Knit five, purl one, knit four.

3. . Plain.

4. Plain.

5. Knit four, thread over twice, nar-
row, thread over twice, narrow, knit two.
5. EKnit four, purl one, knit two, parl
one, knit four.

Plain.

. Bind off three, knit eight.

This leaves nine stitches on the needle
to begin again at first row.

Lroxa I. BOwEN.

-3 =
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A NEWSPAPER RACK.

suspgpd by one handie, then lace the
sides with ribbon so as to hang half open,
decorate the front by weaving in ribbons
and put & bow on the handle.

Nov.

DECORATED EARS OF CORN.

Get a handsome, large ear. Trim off
the stalk end even, then pick out two or
three kernels in'different places, and put
in little hooks. Suspend by a ribbon with
a bow at each end tacked on with a brass-
headed tack. Use to hang button hooks
on. Mgs. N. W. Deax.

Sutton, Vit.

=

FAGOT STITCH.

(Cast on six stitches.

1. Plain

2. Knit three, thread forward, knit
two together, knit one.

3. Knit three, thread forward, knit
two together, knit one.

Every row is the same.

In the March number there is a pattern
The heading is like
the above. MRs. GRORGE ANDERSON.

Cleveland, Ohio.

THE WORK TABLE.

called rose edging.

We are constantly receiving letters from sube
scribers, complaining of incorrect directions for
knitting insertings and lace, and, hereafter, can
publish only such as are accompanied by a sam-
ple, knitéed from the directions after they are
writien. It can give but little trouble to the ex-
perienced knitters who kindly send us such pat-
terns, and will be a great favor fo us.

Would Alice M. West kindly make the part of
her directions for erocheting the miser's purse,
beginning thus: * Work fourteen stitches, then,
holding vour work firmly, pass the ehain around
under your left hand to form a loop bringing the
end of it under the thread from the ball of silk
and toward the work 30 it will slip through the
work between the fourteenth and {fifteenth
stitches, then make the next double crochet
stitch in the fifteenth stitch from the end of the
chain, and go on working around the loop
formed of the chain, until seventy more double
crochet stitches have been worked,” plainer, as
I cannot understand that part at all? Will
Aunt Dode also kindly make the first part of her
directions for calla lily mats, a little plainer?

Will some one inform me how fo crochet the
loop or plugh stitch, as it is sometimes called?
I have seen it nused in making the tops for hair-
pin baskets. I would also like to know how to
make & sunflower pincushion and a sunflower
tidy. How to crochet a bead watch chain, and a
quilt in grape pattern in crochet. C.P. L.

Will you please ask the sisters of the Band if
they will send directions for beehive lace, and
also scroll leaf pattern? and oblige

SUBBCRIBER.

Ep. HouvsEnoLn:—Will Elnora Ford please
send directions for embroidery, telling the prin-
1 stitches used and how to make them? and
greatly oblige MAME.

%

Ep. HousenoLD :—Will Abhie of New Mexico
please send me a sample of crochet tidy de-

| g

| seribed in the February paper? If she will look
| Yy pajg

|

|

|

|

| at deseription from sixth row, I think she will
find some mistake. 1 cannot getit to form any

i thing from there. Er1TA D. STANDLEY.

| Leominster, Mass.

i Epn. HouseEHOLD :(—In directions for knitted
i shoulder cape in November number, 1886, a mis-
| take is made. Instead of saying kcep gores to-
! sther, 1 should have said keep yarn together by
knitting first stitch with both colors.

MRS. J. W. CASSIDY.

| Petaluma, Cal.

ED. HOUSEHOLD :—Please say to A Subscrib
er, in the June number, that a nice way to use
silk handkerchiefs is to rip out the hem and
press, and then sew several together and make
into a quilt. It is pretty with both sides alike if
| she has handkerchiefs enough. If you want it
I very nice sprinkle sachet powder on the batting
| then tuft with silk of different colors. To feath-
er stiteh the seams is pretty. KEENE.

dozeman, M. T.

Ep. HousEHoLD :—Will some sister please
send directions for ladies’ and infants' cro-
cheted shirts? Also directions for shaving case
made of tissue paper? The paper is cut into
small pieces and fastened together in some way
to form a fluffy ball. It is hung by ribbons. I
will return the favor if possible. EX.Y.ZEE.

Ep. HOUusSEHOLD :—1 have noticed several ask-
ing for toilet mats. I made mine of a good qual-
ity of Turkish toweling, cut the mats the de-.
sired size. Then my room being blue 1 crocheted
a shell border of blue around the edge. For the
red room I used red worsted. L. E.F.

v Illinois.
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THOUGHTLESS GUFESTS.

( NE of the most trying things a house-

keeper has to contend with is the
arrival of guests who have not heen con-
siderate enough to announce their coming.

Perhaps the husband may be so thought-
less as to forget that 'tis house-clean-
ing time, or that the servant has sud-
denly decided that she needs a change
and has unceremoniously departed, or
that any one of the ‘ thousand and one”
things that can happen, has happened,
and invites two or three of his business
friends, who are in town for a few days,
to dine with him, this seems even worse
than the carriage load of friends who ap-
pear unexpectedly about an hour before
dinner time, because one naturally expects
her own family to remember these annoy-
ances, and not add to them. But when
any or all of these people come, the first
thing the busy housewife can think of,
after receiving her guests and making
them comfortable, is, ‘* What can T have
for dinner?” And hastening to the pan-
try, whichperhaps looks very bare, beging
to plan and work. If very fortunate she
finds half a dozen tomatoes left from
breakfast, she cuts each one in several
pieces, first washing them perfectly clean,
puts them in a porcelain lined saucepan,
and sets it over the fire to cook. (Canned
tomatoes can be used if it is not the sea-
son for fresh ones.) At the same time
she puts about a quart of nice sweet milk
into a pitcher, and sets that in a kettle of
hot water to be ready to add boiling hot
to the tomato at the proper time, then
leaving these to take care of themselves
for the present she turns her attention to
something more substantial. The time is
50 short before she must have her dinner
ready, that she cannot cook many vege-
tables, but that morning she had shelled
and put on the stove to cook alarge quan-
tity of lima beans, which were just in
their prime, thinking that those left from
dinner would be just as nice warmed
over for the next day, and now she w
very glad she had been so generous with
them, for there would be a plenty for
dinner ; then there was a dish of mashed
potatoes left from yesterday’s dinner, she
will use that, and fortunately she has
some sweet potatoes, so she washes them
and puts them in the oven.

She had made all her plans for dinner
for just her own family, and had provided
mutton chops because tney were so easy
to cook, and she was very busy with her
fall preserving and pickling. Of course
there were not enough chops for dinner
for all without some other meat, and
from some cold roast beef left from the
day before, she cut all the fat and hard
pieces, and then put in the chopping tray
and chopped very fine for croquettes;
then she broke two eggs separately in a
cup, to be sure they were fresh, and
added them to the chopped meat, then
she rolled two large crackers very fine
and added about half of it to the meat,
seasoned it well with salt, pepper, and a
large tablespoonful of melted butter, and
mixed thoroughly, then taking a small
tablespoonful of the mixture at a time
rolled it in the remainder of the cracker
crumbs, making into balls, and placed
each one when done on a plate, (she had
twelve in all) ready to fry. She then pre-
pared the mashed potatoes in the same
way. Then she washed the mutton chops
nicely and put them in a large frying pan,
then put them in the oven to bake, slowly
at first to make them tender, and when
nearly done she quickened the fire, o
have them nice and brown. When done
and placed on a hot platter she seasoned

them well with salt and butter. When
the chops were beginning to cook, she
put- the doughnut®kettle on the stove,
with a quantity of nice fresh lard in it
and when it was hot enough to begin to
smoke, she put in as many of the cro
quettes as she could fry without having
them hreak, and fried them a nice hrown,
cooking those made from the meat first,
and arranging them in a tempting man-
ner on 8 hot platter. These she could
leave in the warming oven till the tomato
soup was made and served.

She finished the soup by rifting the
tomato and returning it to the sauce-
pan, then she dissolved a scant half tea-
spoonful of soda in a teaspoonful of hot
water, and stirred it into the tomato.
When it stopped foaming, she seasoned
it well with salt, pepper, and a very gen-
erous tablespoonful of butter, and just
as she was ready to pour it into the
tureen, she added the hot milk, the tomato
was just acid enough to thicken the milk
without curdling it, if it had not been
she would have had to thicken it with a
teaspoonful of flour or corn starch mixed
with a little water, this proved to be just
richt and she served it at once.

In the very few spare minutes she had
found she had made the dining table
ready, with fresh cloth and napkins, and
all the dishes that could be put on at first,
always remembering to carry all the veg-
etable and other dishes she would need
to the kitchen on her way back, thereby
The dinner
plates and platters she put in the warming
oven to keep hot, and after the soup was
served it was very little trouble to remove
the tureen and soup plates from the table
and bring on the dinner she had prepared,
which with nice bread and butter, of
which she had an abundance, and some of
her nice new pickles, ‘“ just to try,” could
not fail to be appreciated and enjoyed,

saving steps and also time.

even if it was a ‘ picked up dinner.

The greatest trouble at the first was the
dessert, which our busy little housewife
had prepared for her own family, and
which, of course, was not sufficient for
g0 many more. So she put that aside for
the next day, and as she had some nice
grapes and pears in the garden, substi-
tuted those for the pudding, and together
with some plain cake and a cup of her
delicious coffee, it proved to be the nicest
of anything she could have given them,
at least that was the verdict of all of the
five ‘“ unexpected guests” that gathered
around Consin Helen’s table one pleasant
day in October. And they all exclaimed
that she had given so much when they
said, and we agree with them, that they
deserved nothing, or at the most not
more than a picce of bread and butter, for
not letting her know they were coming.

If these kind friends of ours, who are
so fond of coming unexpectedly, just, as
they say, for the pleasure of eating one of
* would only con-
sider for a moment the extra work and
care it brings us, and usually just in one
of our busiest days, they would certainly
let us know of their intended visit, if
they didn’t wait for an invitation, which
would be still better.

Cousin Helen said there were so many
things she could have done if she had
only known they were coming, if only an
honr or two earlier than their arrival.
She would have liked an apple pudding,
for that helps so mueh when the dinner
is scanf, and her favorite way to make it
is to take several mice tart apples, peel,
quarter and core them, and put in a deep
earthern mixing dish. If the apples are
not very juicy, add half a cup of cold
watew to them, put a few little pieces of
butter over the top, and then cover with
a crust, like biseuit dough. The crust
ghould be rolled about an inch thick, and
be well pressed down around the edge,
and over the apples.. Set the dish on the

our ‘ picked up dinners,

top of the stove, where the apples will
cook but not burn, and cover with a dish
sufficiently large thatit will not interfere
with the crust rising. Three-quarters of
an hour will cook the apples, but it will
not injure it to stay eun the stove longer
The nicest sance for this pudding is a
braided sauce, made with one cup of
sugar and half a cup of butter thoroughly
mixed to a cream, then add the heaten
white of an egg, put it in a pretty dish,
and sprinkle the top with mace, or grate
nutmeg over it. This is very nice and
simple too, and we find that the home
folks like it just as well as the *‘ unex-
pected, or thoughtless guest.”
SISTER SUE.
0 S SRR

DINNER TABLE DIPLOMACY.

The diplomate in politics or business
understands full well the virtue of the
poet’s line—that )

** Dinner lubricates business "'—

and many a difficult negotiation has been
clinched in the good fellowship that fol-
lows upon a well planned, carefully served
meal, at which the bien aise produced by
the creature comforts of the palate was
not disturbed by any awkwardness of
management. So the household diplomate
will reckon human nature into ber items
of consideration, if she wishes to produce
that most admirable result of a home to
which all the different members of her
household turn as to the Mecca of their
hearts, with not only faces set in the
direction of their greatest ease and pleas-
ure, but steps eager to devour every diffi-
culty that stands between them and the
prompt gathering of all at the family
board. Such praiseworthy endis reached
only by such harmonius adjustment of
the household machinery and such pre-
siding influence as makes an atmosphere
of comfort and happiness. If women
would only set themselves to acquire this
rarest of all arts, as they have sometimes
set themselves to conquer wider but less
rich kingdoms, recognizing it as a fine
art and the foundation of home life, and
educating themselves for its mastery, in-
stead of thinking that all-sufficient grace
of wifehood and motherhood would come
by nature, there would be more perfect
homes and fewer wide-roving, discon-
tented husbands and sons.—Marion S.
Devereuz, in Good Housekeeping.

GERMAN LADIES.

1 have noticed that in German families
family government is very strict; com-
pared with the theory and practice in
America on this subject, T may say, ex-
tremely rigid. The rules and regulations
are few, but they are enforced on alil
occasions #nd under all circumstances.
Unquestioning submission to parental an-
thority, lies at the foundation of this
government. Children are taught to
entertain the highest respect for superiors
and for age. Tt is beautiful to see the
respectful manner in which they deport
themselves in the presence of their supe-
riors and older persons. They are also
invariably polite to strangers. A few
weeks ago a friend and myself made an
excursion on foot into the country, and
we were surprised at the genuine polite-
ness of the poor peasants and their chil-
dren. Every peasant and child we met
saluted us in the kindest manner possible,
and readily and pleasantly answered all
our questions. Children are early taught
to be industrious and self-reliant. They
are not allowed to call servants to do for
them things which they can easily do for
themselves. Every boy is trained for
some business or profession, and the
girls are trained to make good house-
keepers and good wives: In the best
familles, servants very seldom wait on
the tahle—not even when guesta are in-
vited:

I took tea, not long since, at a house of
a baroness, with a large party, and not a
gervant was scen. The baroness made
tea after we were seated at the table, with
a convenient and elegant apparatus pre-
pared for the purpose, and two beautiful
young ladies, a niece of the baroness and
a friend, passed around the table and
served the guests.

On a certain occasion, I called on a
wealthy family, and was received by the
lady of the house, who told me that her
two daughters were in the kitchen cook-
ing. They were both to be married soon,
and a professional cook had been em-
ployed to come three times a week, to
give them lessons in the art of cooking,
and initiate them fully into all its mys-
teries. In five minutes one of these young
ladies came into the parlor to see me,
neatly dressed, and conversed with me in
beautiful English.

A thorough acquaintance with domes-
tic economy is considered an indispen-
sable qualification in a young lady for the
married life. In addition to all this,
mothers teach their daughters that one of
their chief duties after marriage is to
strive to make their hushands comfort-
able and happy. When a German hus-
band comes to his home, at the close of a
day of toil and anxiety, his wife receives
him with a smile, and while he eats and
smokes, converses with him in the most
entertaining manner abont the events of
the day. What will your lady friends
say about this picture of domestic life in
Germany *—Erchange.

THE DESSERT.

—Book agent—Is the lady of the house
in? Servant maid—There are two of us,
which do you want to see?

—¢ Minister (making a call)—** And do
you always do as your mamma fells you
to, Flossie?” TFlossie (emphatically)—1I
guness I do, and so does papa.”

—+¢ Mrs., Fangle is an homcopathist,
isn't she?” remarked Mrs. McSwilligen
during a call on Mrs. Snaggs. *“No, I
don’t think she is,” was the reply. ‘¢ She’s
very seldom in when I call.”

—A paper once asked—:Is there a
wife in the city to-day who makes her
husband’s shirts?” The following an-
swer was received by return of post:
¢T do. but he won’t wear them.”

—Mrs. A.—*“Oh, by the way, I met
Mrs. Montgoldfier to-day.” Mrs. B.—
¢ Did you? And did she have her chil-
dren with her?” Mrs. A.—‘ Have her
children with her! No, indeed! Mrs.
Montgoldfier is a real lady.”

—Teacher—* With whom did Achilles
fieht at Troy?” Boy— With Plato.”
“ Wrong.” ¢ With Nero.” ‘¢ Wrong.”
¢« Then it was Hector.” ¢ What made you
think of Pluto and Nero?” ‘ Oh, I knew
it was one of our dogs. Their names are
Pluto, Nero, and Hector.™

—A huosband was sitting in his store at
Marietta when a letter in a familiar hand-
writing was handed to him. It was from
his wife, whom he had left at home that
morning with every assurance of affection
and devotion. But the very first sentence
startled him, and as he read on the most
horrible suspicion seized him: I am
forced to tell you something that I know
will trouble you, but it is my duty to do
so. I am determined you shall know it;
let the result be what it may. 1 havé
known for a week that this frial was
coming, but kept it to myself until to-day;
when it has reached a crisis, and I can
keep it no longer. You must not cen-
sure me too harshly, for you must reap
the réward as well as myself. I do hope
it won’t crush you. The flour is all out.
Please send some this afternoon. [
thought by this method you would not
forget it.” Bhe was right. He didn’t:
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BY GLADDYRS WAYNE.

T IS wise to heed the homely old ad-

age, ‘““Do not count your chickens
before they are hatched.” TLast year, in
noting the contents of our garden, there
gseemed fair prospect of an abundance of
plums, some pears and plenty of ripe
grapes. But alas, for humsan expecta-
tions. The frost caught our grapes, the
plum and pear trees matured no fruit,
except perhaps half a dozen plums. Ifis
the same each year, so we accept the dis-
appointment with as good a grace as pos-
sible, and if opportunity offers, buy the
plums that we had hoped to gather from
our own abundance.

Pears we cannot vet expect in quandi-
ties sufficient for cooking purposes, our
trees heing too newly set or grafted. We
have this season engaged pears at fifty
cents per bushel; we shall eat them
fresh, ripe and " delicious, as dessert,
picklé some, and perhaps preserve a few.
They are nice pickled. Twelve pounds
of pears, four pounds of sugar, one cup
(half pint) of vinegar, one pint of water
and a small handful each of cinnamon
and cloves, both unground. If preferred
without spice, it may be omitted, and if
desired to make a richer sauce, use five
or gix pounds of sugar. Make asvrup of
water, sugar and vinegar, when it boils
remove the scum if any rises, add the
spices, have the fruit ready, pared, and
if largze cut in halves, put it in the syrup,
only enongh at once to cook nicely with-
out crowding, cook till done (it should
look clear) remove carefully to a dish to
drain—one of those large perforated ba-
gins i nice for this purpose. When the
pears are all cooked, boil the syrup till
very rich, pour it into a jar and add the
fruit, handling earefully to prevent break-
ing; there should be enough syrup to
well cover the fruit, which may be kept
under by means of a light weight, as a
plate or saucer. Keep closely covered in
a cool, dry, dark place. Another way is
to remove the fruit from the syrup to the
jar as fast as it is done, and when the
syrup is ready add that, and carefully stir
to mix evenly.

Plams are nice * done up” in the pro-
portion of seven pounds of sugar to ten
guarts of fruit with pits in. Make a syr-
up of the sugar and a pint or so of water,
in this cook the plums, a few at a time,
till all are done, boil the syrup till very
rich, put it with the fruit in a jar and
keep closely covered, as other fruit. If
a richer sauce is preferred, as much su-
gar may be used as is desired, but with
the hetter varieties of plums I think the
above rule makes a pleasanter sauce than
the old rule of pound for pound.

In the matter of orchard planting, I
think that too little prominence is given
the sweet apple. There are orchards in
which can hardly be found one sweet ap-
ple tree. Do not be afraid of getting too
many, they are excellent for feeding the
cows and pigs, if one has them to spare.
And choose the largest, sweetest kinds;
for baking the larger the better. Then,
as Tom says, ““there is something besides
cores and apple skins.” , Do not spare the
haked apples, you who have sweet apples
in abundance; they are nufritious, they
take the place of other sance, of pies and
puddings in great measure, and they are
such a saving to sugar. For baking, I
gelect the fair round ones, wash and
place them close together in a baking tin
—an old dripping-pan makes an excellent

bake-dish for apples—and bake until
thoroughly done, they are eaten cold.
For a change from plaio baked apple, the
skins may be removed after they are cold,
the apple cut in pleces, rejecting the
cores, and serve with cream and sugar.
Thus they also make a wholesome and
palatable dish eaten without sugar, in a
bowl of bread and milk.

There are usually found some apples
less perfect, these doubtful ones I pare,
quarter and core, put into a basin, add
water as for stewing, cover closely and
bake till perfectly tender and the water
nearly or quite done away. If desired to
have them extra nice a little sugar may
be added on putting them to hake.

Dried sweet apples are superior for
making cider apple sauce, first soaking
the quarters in cold water to swell them
out. Those fond of sweet sauce nearly
equal to preserves, use the cider from
sweet apples boiled down rich. Others
prefer the cider from sour apples, but not
too sour, else sugar will be required in
making the sauce. Cider from the rus-
set is superior for this purpose; but in
all cases the cider should be fresh from
the press, that no fermentation may have
taken place.

Dried sweet apples and dried plums to-
aether, soaked over night in cold water
and stewed in the same, using sugar to
taste, also make an excellent sauce.

Our trees just begin to come in bear-
ing, so that this year we have a few ap-
ples (sour ones) for cooking. For pies,
dumplings, ete.. areally tart apple is best.
And for a hearty dessert perhaps nothing
ia nicer than apple dumpling. It is really
wonderful how a good meal off apple
dumpling will warm up the heart of a man.
Try it, dear Mrs. N. W. Johnny-cake,
and see if that husbana of yours who
“ dreamed” will not be wide awake
enough wupon their -next appearance.
When I wish particularly to please Tom
I make apple dumplings. Pare ripe,
sour apples, selecting a kind that cooks
quickly, quarter and core them, as mary
apples as you wish dumplings. Now for
the ermst. If baking powder 13 used,
make a good crust that way, as for bis-
cuit; those who use buttermilk with but-
ter or lard for shortening, may take one
ounce of shortening to each half pint of
buttermilk, thoroughly rubbing the short-
ening into part of the flour before adding
the other ingredients, while those so for-
tunate as to have cream may, if they
please, try my recipe, which we think
nice and most wholesome of all. For
nine good sized, or twelve small dump-
lings, take one cup (half pint) of thick,
sour cream, two cups of buttermilk, (not
newly churned,) one teaspoounful of salt
and one rounding teaspoonful of soda
dissolved in two or three tablespoonfuls
of warm water. Mix quickly with the
hand as for biscuit, divide into the desired
number of equal parts, roll each to the
size of a saucer or less (according to size
of apples) and in each do up four of the
quarters by securely joining the edges of
he crust, lay them smoothest side up,
and not too close, in a buttered tin, prick
the tops with a fork and bake in a quick
oven till crust and apple are both done.
Avoid a hard bake. They should be of a
light, rich brown, and are better if done
in time to cool a few minutes before serv-
ing. Serve with cream and sugar, or
with butter and sugar.

Aunt Lizzie makes a nice apple pudding.
Pare, quarter and core sour apples, put
them in a basin or pan, with water enough
to raise a steam, cover and set the dish
on the stove to partially cook while the
crust is being made. Make crnst as for
biseuit, roll out an inch or so thick, with
this cover the apples, joining it to the
edge of the dish; make an opening in the
center, bake in a quick oven till the crust
is done, and serve warm with sugar and

cream or milk, or with butter and sugar.
If the sister who asked for a recipe for
making cucumber piekles will try that
given on page 270 of Ter HOUSEHOLD
for September 1886, I think she will be
pleased with results. It is so little work
to make pickles this way, and if the vine-
gar is of proper strength and the jar kept
in a suitable place, I think no scum will
rise on the vinegar as with most pickles.
At least mine were just as nice the fol-
lowing spring as when newly made.
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HINTS FOR HOUSEKEEPERS.

In one of her many useful and enter-
taining articles in Harper’s Bazar, Juliet
Corson says:

“ Reference has been made to possible
variety in the rather limited range of
farmers’ fare as bounded by brown bread
and soda biscuit, baked beans, doughnuts,
salt pork, codfish. boiled dinner, and
pumpkin pie. The limit is sometimes less
marked by paucity of materials than by
rigid adherence to a few methods of
cookery. If poultry extends the list, it
is either baked, fried, or fricasseed, and
eggs are generally fried or boiled. The
possible extension of this line of supplies
to such a pumber of dishes as will per-
mit a new one every day in the year might
seem impossible, and yet there are more
than a hundred ways of cooking eggs
alone. It is true that chickens, eggs and
cream are not so abundant upon many
farms as city dwellers sometimes sup-
pose. Usually the poultry is raised for
market, and every egg that is not per-
mitted to develop into a chick is regarded
with an eye to all its possibilities; but
we will suppose that eggs are cooked
sometimes, and consider a few methods
of serving them which are borrowed from
the transatlantic rural folk.

Take fried eggs, for instance; while
the yolk is still soft, as soon as the white
is set, take them up carefully with a thin
skimmer or pancake turner, to avoid
breaking them, and lay each one upon a
slice of delicate toast; if there is more
than half a cup of fat in the pan, pour it
out; put in a cup of vinegar and a sharp
seasoning of pepper, let it boil up, pour
it over the eggs and toast, and serve the
dish at once. With coffee and bread and
butter, this is an excellent breakfast
dish.

If a more substantial meal is desired,
boil or bake some potatoes; then fry the
eggs and keep them hot on toast; leave
not more than two tablespoonfuls of fat
in the frying pan, into the hot fat stir a
heaping tablespoonful of dry flour, then
gradually stir in a pint of boiling water,
a palatable seasoning of salt and pepper,
let the gravy boil, and stir it smooth;
serve it in a bowl with the fried eggs and
potatoes. If fried or scrambled eggs
remain unused, mince them, warm them
with highly seasoned gravy, and serve
them on toast. If boiled eggs are on
hand, put them over the fire in hot water
and boil them for flve minutes to make
sure that they are hard; when they are
cool enough to handle, hreak off the
shells, leaving the eggs entire; either dip
them in batter or bread them, and then
fry them like doughnuts, and serve them
hot; they combine well with fried or
broiled ham, bacon, =alt pork, or salt fish;
with a dish of baked, boiled, or stewed
potatoes and gravy they make a substan-
tial meal.

Among the many omelets the most eco-
nomical are those which gain in bulk from
the addition of some ingredient cheaper
than eggs; for instance, if a cup of cold
galt fish is on hand, melt together a table-
spoonful each of butter and flour, grad-
ually stir in a cup each of milk and water,
or use a pint of water, add the cold fish
freed from bones, three eggs beaten for
a minute, and a high seasoning of salt

and pepper; stir the mixture over the
fire until the eggs are cooked to the de-
sired degree, and serve them on toast.
The delicacy of this dish may be in-
creased with little trouble. Separate the
eggs, beat the yolks for a moment, and
add them to the fish; beat the whites to
a stiff froth, stir them lightly with the
fish, and eook and serve it quickly. With
cold boiled rice a favorite southern ome
let can be made. Mix a cup each of rice
and milk with the yolks of three eggs, an
even teaspoonful of salt and a saltspoon-
ful of white pepper; beat the whites of
three eggs to a stiff froth, quickly and
lightly mix them with the other ingredi-
ents, pour the omelet into a hot pan con-
taining a tablespoonful of butter, and
bake it in a hof oven until it is done to
the desired degree.

A good bread omelet can be made by
softening a cup of the soft part of bread
in boiling water, pouring off what the
bread does not absorb; to the soaked
bread add a cup of milk, the velks of
three eggs, an even teaspoonful of salt,
and a saltspoonful of pepper; put a ta-
blespoonful of butter in a frying pan
over the fire, beat the whites of three
eggs to a stiff froth, lightly stir them with
the bread, ete., pour the mixture into 1he
hot pan, and cook it over a moderate fire
until the under surface is brown: then
fold it together and ser.e it at once on a
hot dish. The drippings from fried salt
pork may replace butter for frying all
omelets.

As salt pork constitutes the principa
meat in the farmer’s dietary, some novel-
ty'in itg cookery will be welcome. Most
country housekeepers know about soak-
ing it over night, or scalding it for a few
moments before frying it, but the hint
will be welcome to such city folk as es-
teem the dish as a relish. Cut the salt
pork thin, either trim off ‘the rind or cut
through it at half-inch intervals, put over
the fire in plenty of cold water, heat it,
and let it boil gently for tem minutes;
then dry it on a clean towel. put it in a
hot frying pan, and quickly brown it on
hoth sides; season it with pepper, and
serve it with baked potatoes.

The dish may be varied by peeling po-
tatoes, cutting them in halves, and boil-
ing them with the pork, leaving them' to
finish boiling while the pork is being
fried. Usually in the country the drip-
pings of the pork is served.as gravy.
The dish will be more savory and whole-
gome if a gravy is made as follows:
Pour out of the pan all but two table-
spoonfals of the drippings, saving them
for frying potatoes; put in a heaping ta-
blespoounful of dry flour, and stir it with
the drippings; then gradually stir in eith-
er a pint of milk or water or half a pint
of each, seasoun the gravy thus made,
highly with pepper, stir it until it boils,
and then serve it. This gravy can be
made at any time from cold drippings,
and served with baked or boiled potatoes
or other vegetables. It is excellent for
warming with cold chopped vegetables,
or to use with bread for the children’s
supper. Fried mush served with it
makes a hearty breakfast or supper dish.
Cold fried or boiled pork in slices may he
breaded, or rolled in dry flour or Indian
meal, or dipped in batter, and fried in
plenty of smoking hot drippings. Amilk
gravy made as directed above is good to
serve with it.

A brown gravy is made in the same
way except that the flour is allowed to
brown with the drippings before any milk
or water is added.

Salt pork can be baked in savory fash-
ion as follows: When milk is abundant,
cover a piece of pork with it, and let it
soak over night. The next day, three
hours before dinner time, drain the pork,
cut across the rind in opposite directions,
so that the surface is covered with scores
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half an inch square; make deep incisions
by running a sharp knife or the carving
steel into the pork. Moisten some stale
bread with some of the milk in which the
pork was soaked, season it highly with
pepper and powdered sweet herbs, and
stuff it tightly into the cuts in the pork,
put the pork into a moderate oven, with
a little of the milk and a plentiful sprin-
kling of pepper, and bake it slowly; baste
it oecasionally with its own drippings,
and dredge it with flour. In an hour
peel some potatoes and put them into the
pan with the pork to bake. When the
dish i8 ceoked, serve it with a gravy
made from the drippings: Take np the
pork and potatoes and keep them hot, set
the dripping pan over the fire, stir a heap-
ing tablespoonful of flour into it, gradual-
ly add enough of the milk in which the
pork was soaked to make a good gravy,
season it highly with pepper, and then
serve the dish.

An excellent fricassee can be made

* from salt pork. Cut the pork in pieces

an inch square, put it over the fire in
plenty of cold water, and let it heat.
Change the water once or twice if the
pork is very salt; in an hour put in an
equal quantity of potatoes, peeled and cut
in large dice, and a tablespoonful each
of butter and flour rubbed to a smooth
paste, and then stirred until dissolved in
the water in which the pork is boiling.
Season the sauce thus made with pepper,
adding more butter and flour if the first
quantity does not make the sauce thick
enough; when the potatoes are done,
serve the fricassee. To increase the size
of the dish, or to vary it when potatoes
are not desired, use dumplings made as
follows, or from any preferred recipe :

Sift a pint of flour with a heaping tea-
spoonful of any good baking powder, or
with an even teaspoonful of cream of
tartar, and half that quantity of soda
half a teaspoonful of salt, and an even
saltspoonful of pepper, with cold milk or
water quickly mix the flour to a soft
dough, wet a tablespoon in the sauce of
the fricassee, and use it t drop the dough
by the spoonful into the sauce, wetting
the gpoon before cutting each dumpling;
cover the saucepan after all are in, and
boil the fricassee gently and steadily for
twenty minutes, then serve it hot.

Chicken fricassee can be varied by roll-
ing the chicken in flour after it is cut in
joints, and frying it with enough dl‘fp-
pings to prevent burning, and one onion,
peeled and sliced, to each chicken. When
the chicken is brown, cover it with boil-
ing water, season it palatably with salt
and pepper, and cook it slowly until ten
der. Dumplings may be added, as to the
pork fricassee.

The old-fashioned chicken pot-pie was
cooked in a round-bottomed iron pot, the
gides of which were lined with crudt,
over a very slow fire, or in hot ashes and
embers, or in the oven until the erust was
brown; usually the crust did not cover
the bottom of the pot, because of the
danger of burning. The chicken was
sometimes stewed tender in gravy before
it was put into the erust, and the sides of
the pot were buttered fo assist the brown-
ing of the crust.

An excellent way to use cold chicken is
to stew it until tender in its own gravy
or in just water enough to cover it; then
butter a baking dish, put in the chicken,
pour over it the following batter, aud
bake it until the batter is done in a mod-
erate oven: Beat three eggs very light,
mix seven tablespoonfuls of flour, one
everfteaspoonful of salt, a saltspoonful
of pepper, with enough cold milk to make
a smooth batter, taking the milk from
three cupfuls up, gradually 4dd all this
quantity of milk and the beaten eggs and
pour the batter over the chicken in the
baking dish. Serve the pudding hot as
soon as it is done. When eggs are scarce,

the batter may be made of sour milk in
which a teaspoonful of baking soda is
dissolved, or with sweet milk and a heap-
ing teaspoonful of baking powder sifted
with the flour.

One of the best family desserts can he
made either in city or country of apples
and stale bread: Peel ten good sized ap-
ples, core and slice them, and stew them
to a pulp with sugar enough to sweeten
them. Meantime thickly butter the sides
and bottom of an oval earthen baking
dish, and press all around them ecrumbs
from the inside of a loaf of bread, having
them nearly an inch thick; when the ap-
ple is done, mix with it a tablespoonful
of butter and one egg bheaten; putthe ap-
ple into the dish without disturbing the
crumbs. Over the surface put an inch-
thick layer of crumbs dotted with a few
bits of butter, and bake the pudding un-
til the crumbs at the sides are brown.
Turn a platter, just large enough to en-
close the dish within its rim, over the
pudding dish, guickly turn both upside
down so that the pudding will slip out on
the platter, dust it with powdered sugar,
and serve it hot.”
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EXTRA WORK.

BY ERNESTINE IRVING.

Some women have a faculty for doing
a large quantity of extra work that
amounts to mere nothing, which tires and
frets and worries, to a remarkable degree.

Many people in telling a story or giv-
ing an account of some fact, waste time,
health, and the patience of their listener
in detail before the pith of the matter is

reached. They will begin something like
this: ‘¢ Last Mounday, no, I think it was

Tuesday, well, I don’t know but it might
have been Monday, any way it was Mon-
day or Tuesday one of the two, and if
not, the first of the week. Well, as I
was saying, I walked down the road and
saw a carrriage with lady and gentle-
man coming this way. I watched them,
half mistrusting who they were till
they came in full sight, when I saw it
was Uncle and Aunt Jackson, come to
take dinner here on their way to the Bap-
tist convention over the river.”

This little statement could be put in
fewer words, less tiring to talker and list-
ener, and yvet the full meaning grasped at

once. I think in many cases it is so with
housework. If one makes great talk and

commotion ahout a piece of work before
it is begun, there is liable to be less con-
centration and force when actually
started. Patter, patter, talk, talk, all the
little particulars and minutiae add noth-
ing. A straight about course, under-
standing the work and doing it, is what
tells.

Some mothers think they must do ev-
ery thing themselves, not depend on or
expect any thing from their children. I
call to mind one who picked up her
daughters’ sun bonnets every time they
threw them down, and hung them in their
proper place. Said she never required
her children to wait upon themselves in
the least, she always did it for them, al-
though it was very hard work for her,
and made a great deal of extra, as she
kept no hired help.

What was the end? Inflammatory
rheumatism that beecame chronic. Years
of, helpless invalidism that compelled
those children to pick up their own be-
longings or stumble over them; prepare
their own food and do for themselves
about all that was done for them. Peo-
ple groaned and shook their heads, point-
ing to the over-warked mother in her dis-
tress as a sample of folly. Let us call it
more the result of ignorance of physio-
logical laws. She was guite well, and lit-
tle thought but that her present strength
would endure. Had she husbanded it

more carefully, and guarded the condi-
tions of health and disease more securely,
quite probably she might have escaped
the severe penalty.

I call to mind a second case, a minis-
ter’s wife with seven children. I said
one Sabbath, “Do you not feel weary,
Mrs. J., when you reach church, after
getting such a family ready? For I no-
tice all are here from stately Heleh to
baby Edith.”

““Tired? oh no. Butif you imagine I
do all the housework and dress all these
children for church you are mistaken.”

« Who does it? not the minister?”

« Oh, noe. Each child has his part, and
does it promptly and faithfully. I have
tanght them from babyhood to wait upon
themselves, and upon their papa and me.
In their young, bounding life it is no
task, and serves as discipline.”

«Wise mother!” thought I. ‘ You
are building on the right foundation.”

To waste one’s forces in getting ready
for hattle, leaving no reserve for the con-
flict is poor generalship. T have known
people dressing for callers, or preparing
for company, work so hard, talk so much,
fuss and fix so long, that when the peo-
ple arrived the nervous force of the host-
ess had been consumed, and she had noth-
ing left for bright conversation and gen-
eral good feeling at their visit. It pays
in the long run to keep one’s self fresh
and bright.

¢« This lroks well on paper, and is easy
enough to write, but how is it to be
done?” says one tired sister, who, all
her life has been doing and doing for
others and not herself. How is it to be
done? First, by taking time each day
from many of those little extras you are
row doing, and will discover if you earn-
estly set ahout it, taking time from them
to read and rest a little. You will find if
you persevere, this time for resting will
gradually lengthen, till, when you have
followed it six months, you will be sur-
prised to find what a recruited soldier you
are, while the main work of your army
has still been going on.

There was a time when the writer of
this article thought she could do many
kinds of work, beside her regular em-
ployment of teaching. After a short
trial, the consequence for her, was a sub-
stitute in her school and comparative rest
from all labor. Nothing is gained by
over-pressure. An engineer knows the
power of his engine, and if greater speed
i3 attempted, then the distance must be
shortened for only so much can be aec-
complished. The human engine is very
much on that prineiple, but often in our
blindness we fail to see it, and when the
water is low in the boiler put on all the
steam that can be carried, when lo! the
snap is heard bhefore the strain is ended
or the work accomplished. This is one
way. Resting from the extras by not do-
ing them, and second, don’t fritter. If
you have something on hand to do, do it.

Sometimes a person dressing for com-
pany will run this way and that, ask inhur-
ried manner this question and that, turn
one way and another, all the while nervous
and anxious, and when the company or
callers arrive and the poor woman is try-
ing her best to be entertaining she feels
g0 dull and lifeless, ‘so mean and stu-
pid,” as a friend lately told me, she can
think of nothing to say, and knows she is
duller than dull, and passing in her
friends’ minds as possessing that dreaded

quality, ¢ uninteresting.”

There is a cause for all this. The nerv-
ous force npon which we depend for our
life and animation has been used up in
the getting ready, when the matter comes
in hand there is no more to give. A lit-
tle study of cause and effect will enlight-
en one’s mind wonderfully. An intelli-
gent mother will be surprised to find how
these closely linked principles underlie

her life. Tt pays to take time ‘from the
baking and the stewing, the mending and
the making, to think about these things.

When sickness comes how often we
hear, after the wise physician or some
kind friend has explained, ‘I see now
but I never thought of this matter before.”

Another promoter of vitality is cheer-
fulness. It helps the reserve force, and
cultivates control. Discipline of self all
need, and cheerfulness, a calm unruffled
front where the battle rages, or presses
heavy, is a stride in this direcfion. And
close ohservation will generally reveal
the fact, that the one who fritters away,
wears and wearies with detail does not
as a rule possess the cheerfulness and
calm pose we admire and desire. There
are, to be sure, conditions to be consid-
ered. Some people are by nature quief
and easy, others restless and anxious, but
cultivation if adhered to with persistency
will do much for one.

It is a good habit to have a book or pa-
per laid near the corner in which is placed
our chair for resting, or within easy reach
of baby’s cradle when we drop down to

hush him to sleep. For all our litfle
helps, thought must go before. Thought

is the lever that moves the world to ac-
tion. But for thought, where were our
great inventions, medical discoveries, ap-
phed sciences, and health reforms? Let
us not fall behind the spirit of the age,
but use the powers of mind and body for
best and lasting good.
Ay

CHLOE’S CARROT PUDDING.,

BY MARY E. IRELAND.

s« Aunt Chloe,” said Minnie Walters,
going into the kitchen one morning,
“ Lara Deane is coming to spend the day
with me to-morrow,
have something real nice for dessert?”

“ What would you like, honey? Some
nice pies and custards, wid flaky erust
dat will melt in de mouf?”

“ No, that is what we had the last time
she was here; they were splendid, but let
us try to think of something new.”

«« Well, honey, let's have a carrot pud-
din’.”

« Oh, aunt Chloe, that won't be good;
carrots are not good for anything but

won't you please

soup.”

“ Jeg’ you wait, honey, an’ if you don’t
say it is next best to plum puddin’, and a
oreat deal prettier and wholesomer, den
Chloe is no judge.”

«« Well,” said Minnie, reluctantly, * it
will be something new, at any rate.”

¢ Yeg, an’ to-morrow when I am ready
to mix all the ingridiments, yon and Miss
Lura can come out and see how it is done
‘case you ean't 'spect to allus have ole
Chloe.” i

The next day, true to her promise,
Chloe went to the parlor door to summon
the young ladies to the kitchen.

 Now, dis yer bowl full of biled and
mashed carrots, is de groundwork of de
puddin’; see how fine an’ dry an’ yellow
dey is.’

¢« How much is there, Chloe?”
with pencil and paper in hand.

<« Oh laws, honey, I don’t pay no ’ten-
tion to dat. 1 jug’ putin the ingridiments
dat I know will make it right.” ;

< But that won’t do for us, aunt Chloe,”
said Minnie, ¢ you know we have neither
judgment nor experience like youn.”

Chloe was so pleased with this well
deserved compliment that she went imme-
diately to bring scales and weights.

« Tt is just one pound,” said Minnie, as
containing the

s

said Lura,

she removed the cloth
carrot from the scales.
«'Spect so,” remarked the cobk, non-
chalantly; “Iknow itisa bowlful; dat's
enough for me.”
Down went the carrots on Lura’s paper
while Minnie welghed the other ingred-
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ients, and then gave the result: One
pound of flour, half a pound of flnely
chopped suet, half a pound of raisins,
half a pound of currants, gquarter of a
pound of citron and a little salt.

“ But, aunt Chloe, where are the milk
and eggs? I never heard of a pudding
without them.”

“ Dat’s what makes it new and strange,”
remarked Chloe, significantly.

‘“Well, 1 never! why, Chloe, it won’t
be fit to eat,” said Minnie, in a disap-
pointed tone.

“ Did you ever know old Chloe to make
anything not fit fo eat?” inquired the
cook, composedly.

‘““No, I never did,”
brightening.

“ Now, honey, see dis yer pan? Well,
I pop all the ingridiments into it, and
work them together like a loaf of bread.
Now 1 seald dis yer puddin’ eloth, and
flour it, put in the carrot-puddin’, tie it,
and pop it,in dis yer pot of bilin’ water.”

“ How long must it boii, Chloe?” asked
Lura.

“Till you have nearly done your din-
ner, honey, and de pot must never stop
hilin’.”

“Well, but I don’t know how long to
say,” remarked Lura in dismay.

‘It is nmow nearly cleven, and we dine
at one,” laughed Minnie, glancing at the
clock, ‘“‘so it will be a little over ftwo
hours.”

‘““Yes, dat’s
Chlee’s turban.

“What kind of sauce do you make for
it, Chloe?” inquired Lura.

“ Any kind dat comes handy, honey;
to-day 1 am gwine to make de same as fer
de rale plum puddin’. An’ allus remember
dat dis yer puddin’is jes’ as good the nex’
day and de nex’, as de fust day, if you
knows de right way to warm it over,”
remarked Chloe as the young ladies were
about returning to the parlor.

“ How is that?” said Lura, preparing to
write it down.

replied Minnle,

about it,” nodded aunt

t Jes’ cut it in slices an’ steam ’‘em,
honey.”
“Well, I do think Chloe is right,”

remarked Lura, when the pudding in all
its golden splendor was discussed at the
table; ¢ she really never makes anything
that is not splendid.”— Exchange.

CARE OF LANPS.

Those who can, by merely touching a
button, light a score of electric suns
within their homes, or, by turning a screw
or applying a match, bring outthe mellow,
more moon-like radiance of gas; or who,
hetter yet, can indulge in the pleasantest
but most expensive of lights —wax can-
dles in brazen sconces—may give this arti-
cle the go-by; it is not for them! Yet I
venture to say there are thousands of
homes which depend entirely upon kero-
sene lamps for their nightly cheer and
brightness; and to such, perhaps, I may
suggest an idea or two. For there is
no necessity in sitting in 8 gloomy, half-
ohscurity, beside a sputtering, flicker-
ing flame, and a smoked chimmney, with
more grease than grace, and more smell
than either! FEven a kerosene lamp,
properly cared for, will give a light not
to he despised, for its soft, stcady glow
is far better for the eyes than flickering
gas or the intense, white light of elec-
tricivy.

*“But, the chimneys do break so, erack-
ing sometimes right in the day time, when
no one is near!” Very true, but all due
to unequal expansion, which may be rem-
cdied in several ways. Are you the for-
tunate ; possessor of a diamond ring?
Make it useful ag well as ornamental, by
cutting with it straight, perpendicular
marks at short distanees all around the
bulging part of your chimney, before
using it at all. These cuts will give the

glags the necessary room for expansion
and contraction when too quicklv heated
or cooled, and prevent it cracking; but if
like myself, you have no diamonds (ex-
cept those of the Roman matron) you
may toughen in this way :

Place it in a tin pail (for protection)
and immerse it entirely .in your cook-
atove reservoir in the morning when the
water is cold; let it remain througzhout
the entire day while the water is hottest;
and the following night, during which it
will slowly cool. When removed in the
morning it will be found almost proof
against cracking from heat or cold. Then,
in cleaning, don’t use soap-suds, which
are apt to make it more breakable, and in
time less clean, hut, if badly smoked,
first remove the soot with a dry brush or
swab, then place the chimney upright in
your sink and pour over it briskly, boil-
ing hot water.

No, it won’t break, if you do it quickly
enough and the stream is] sufficient to
drench the whole glass at once. Polish
it thn with asoft, dry cloth, and your
chimuey will be as beautifully clean as
you could wish, and perfectly dry, there-
fore not in danger of ecracking when
heated, while every such process tempers
or toughens it. To insure a clear, mel-
low l'ght the brass of your lamp-hurner
shonld be kept perfectly free from smutch
or stain, and this can best be done by
imitersing it in keroseme. If when a
lamp is new you will begin by keeping a
bowl of kerosene handy, and drop the
burner into it a few minutes nearly
every morning, afterward polishing it off
with a soft, woolen rag, you can always
keep it bright. An old, blackened burner
is, however, very hard, almost impossible
to clean, but may be greatly improved by a
long kerosene bath and a good scouring
with common brick-dust, polishing off
afterward with a soft woolen cloth dipped
in ammonia and whiting.

Don’t cut your wick, but, turning it
just above the tube, take a match and
shave off the charred end, thus insuring
an even flame; while, at least once a week
the lamp should be emptied and washed
out with soap-suds coutaining soda or
ammonia. This is rwcessm‘y'to remove
the greasy sediment from the bottom,
but care must be taken to dry it thor-
oughly before refilling, or it will splutter
when lighted. This can be nicely done
with a whalebone swab, as its flexibility
permits it to reach every part.

A lamp thus cleaned and trimmed and
filled full of pure oil (for lamps, like coal
stoves, burn less fuel when kept well
filled), with its shade and burner pol-
ished to brilliancy, will give as perfect a
light as any lamp is capable of and richly
repay your time and care.—Chicago
Nees.

COORING VFEGETABLES.

Vegetables ought always to be kept in
a cool, clean, dark place, in a cellar if
possitle. Sunshine or even a strong
light renders them flabby and flavorless.

Perishable fresh vegetables onght to be

caten the day they are picked. Nothing
is known of their ‘ true inwardness” by
the eity denizen who buys them from a
corner grocer or huckster. Like every
other kind of food, the toothsomeness of
vegetables depends on the perfection of
cooking. Failure consists in their being
under-done or over-done, under-seasoned
or over-seasoned, and in being served
half cold. Soft water shonld be used in
boiling or stewing whenever practicable.
Cooked quickly in just enongh water to
cover them, their delicacy of flavor will
be preserved. As soon as vegetables are
thoroughly ' done, not a moment before,
they should be taken from the fire and
served in. hot dishes. By the time they
are on the plates they will be cool enough.

Freshfvegetables are best cooked in boil-
ing fwater and salted when half done.
Dried vegetables ought to be soaked,
sometimes twelve hours or more, as is
the case with beans and peas. Roots or
tubers need paring or scraping and soak-
ing a couple of hours hefore they are put
on fo cook, especially in the latter part of
the winter, when they hecome
wilted.

In regard to"the*length of time required
for cooking mo rule can be given. It
varieg with differentystates of the atmos-
phere, as well as%withithe conditions of
the vegetables. Roughly stated, half an
hour is long enough;to cook the tender,
summer vegetables, to;which add fifteen
minutes for the cooking of most roots.
Many vegetables, like cabbage and squash,
are better steamed than boiled ; they fur-
nish their own juices, and are richer
without contact with water. When
boiled, the less water used the better. If
kept tightly covered. and cooked quickly,
no additional water will be needed. It
must always be boiling, if more is neces-
sary, but even then the vegetable soaks
up a portion of the water before boiling
begins anew. Porcelain-lined or granit-
ized ware is better than tin for every-
thing.

Most vegetables contain a small amount
of acid or potash, and some contain a
large amount. No attempt has been
made to give the exact quantity of salt
needed in each dish. Some persons re-
quire double the amount that others use.
Pepner is disagreeable to a portion of veg-
etable eaters and agreeable to others. 1
ha¥ve long noticed that those given to a
large use of pepper, salt, spices and con-
diments are almost universally restless,
excitable and irascible. They are subject
to violent and inflammatory diseases, and
when past middle age become great suffer-
ers. Condiments are acrid, irritating and
inflammatory in tendency, and whatever
disturbs the physical being inevitably
tends to disturb that'mental and superior
portion which is so intimately connected
with and dependent upon the coarser part
which clothes it with a living garment.

That it is more difficult to make vege-
tables palatable without meat than with
it cannot be denied. We inherit the
taste for animal food, and in cold weather
most people feel they must have it.
When it is not practicable to procure
fresh meat, or it is not desired, it is sur-
prising how many changes can be rung
on half a dozen vegetables. Cooking
them in various ways is like having so
many new dishes. Potatoes, for instance,
afford a remarkable variety. Served with
different vegetables from day to day, it is
a stand-by from one year’s end to another.
—Hester M. Poole, in Good Housekeeping.

have

WOMEN'S WORRIE

If you are of a nervous excitable tem-
perament pondei upon these lines, fresh
from the ready pen of Lady Johm Man-
ners: ‘ Certain worries are supposed to
belong specially to women. The manage-
ment of servants is sometimes considered
very difflicult. Itused to be said, * A good
mistress makes a good servant,’ and
undoubtedly kindness and consideration
always draw people together, even when
in different positions. Though we should
save ourselves much worry hy once for
all recognizing that no one is perfect, yet
I think, by studying our servants’ little
peculiarities, wefmay hope to avoid the
frequent changes which are so trying.
For instance, if we have any reason to
think a servant’s memory is defective, it
is a very good rule to give every order in
writing. Indeed, many people make a
point of writing orders for their carriages
and horses; and I remember a gentleman
who thoroughly understood the art of
dining, who always had a slate beside

DoV,

him at dinner on which he wrote any
remarks he wished to make for the chief.
I knew a cook-housekeeper in a family
which was unavoidably rather harum-
scarum, sudden orders being sometimes
given for many additional places at table.
The orders were given by word of mouth,
but that remarkable woman never made a
mistake during the many years I knew
her. When complimented one day on
her good memory she pointed to a slate
on which she always wrote every detail
at once. Perhaps some of us women
have too great a tendency-to adore our
friends and worry them, as well as our-
selves, by being too demonstrative, and
expecting too much in return for our
attachment. Always let your presence be
desired, was the advice given by a man
of the world to a lady anxious to keep
her friends. Always treat your friend as
if he might become your enemy, and
your enemy as if he might some day be
your friend, is a maxim that would save
much heartburning.
ries dress certainly is one to some women.
Bui if we remembered that every period
of life has its own charm I think this
anxiety would be lessened. To delicate
persons the little precautions essential to
preserve health are often very worrying ;
but if they recollected how precious their
health is to loving friends they would
probably recognize that in taking care of
themselves they are sparing much anxiety
to others. The warm wrap may be taken
by the delicate person in order to spare
friends anxiety; while perhaps the busy
man of letters will take more exercise
for health’s sake if he knows that those
who love him will be grateful to him for
so doing."—Exchange.

Among minor wor-

-

HOW PRETZELS ARE MADE.

The lower floor, or bakery proper,
where the pretzels are kneaded and
cooked, is a pretty hot place, the temper-
ature standing at ninety to ninety-five
degrees. This heat is . necessary to
‘“raise ” the pretzels. The most striking
features of the scene are a vertical boiler,
a steam machine like a big clothes-wringer,
a few men with long-handled shovels
working at blazing ovens, a dozen boys
rolling little bits of dough into pretzel
shapes, a vat of boiling lye, and a great
rack of boards covered with pretzels.

First the dough is kneaded in a great
kneading-trough, the only ingredients be-
ing flour, yeast, salt, and warm water.
The dough is much stiffer than that used
for ordinary bread. When well kneaded
it is listed in great lumps and run for
about fifteen minutes through the steam
rollers, a machine that works exactly like
a steam clothes-wringer., This makes the
dough more consistent and putty-like and
leaves it in great sheets about an inch
thick. Then it is cut in strips and these
strips rolled on the large baking-boards.
The strips are about three feet long and
an inch in diameter. These stiff, roand
strips are then run through a cutter
which cuts them into sections about an
inch long.

The boys’ work consists in making
these sections into pretzels. Each sec-
tion is rolled by hand on the board until
it is the shape of a thick lead-pencil, and
then by a rapid twist it is made into the
pretzel form already described. The
pretzels are then laid on boards and the
boards piled on top of each other as high
as the ceiling. They are left thus about
half an hour, by which time the heat of
the atmosphere has made them pretty
stiff and dry, while the yeast has begun
its work and swollen them out to some
extent. :

Then they are thrown in the vat of
boiling lye, and in about a minute and a
half they float to the surface. They are
skimmecd off w3 wire ladies as fast as
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they rise, and are then spread on the
blades of long shovels and sprinkled with
salt. In this way they are thrust into
the oven and baked for about twenty min-
utes. The oven is kept at a heat that
would burn loaves to a cinder, a very
strong heat being necessary for pretzels.
They are then put in wire boxes and left
for half a day or so on the second floor
directly on top of the oven, which dries
them thoronghly and leaves them ready
for use. Then they are packed in boxes
which hold about seven and a half pounds
or over 300 pretzels.—Chicago Tribune.

THE WINTER STORAGE OF APPLES.

One of the easiest and most rapid
profits that a horticulturist and farmer
can take advantage of, is in the proper
storage of the apple crop. The October
and November prices of good winter-
keepers are seldom more than one-third
to one-half what the same fruit commands
in the latter part of winter and early
spring, so that a moderate amount of
shrinkage from rotting, etc., may easily
be met in the largely increased profit of
late selling. 1In earlier times, when there
was a greater lack of cellar room, quan-
tities of apples were pregerved for the
spring market by simply burying them in
the orchards where grown, in conical
heaps, first placing straw over the heaps,
then enough earth to prevent freezing.
And even at the present time, some of the
choicest apples that reach our late spring
market are preserved in this well-known
manner. Simply a modification of this
old and well-tried process is the method
that I make the heading of this article.

Down a hill-side, a V-shaped excavation

- is made, which may be several feet deep

and eight or more feet wide, and in the
bottom, extending its full length a trough
is placed, made of a board one foot wide
for bottom, and boards eight inches wide
for the sides, with a tile drain immedi-
ately below. This trough, extending up
the full length and in the bottom of the
excavation, is covered with slats one or
two inches wide, nailed across not over
one inch apart. The sloping sides are
then covered with rye straw, and apples
by the wagon loads are placed therein.
Cover them with straw and earth from
above to prevemnt frost from reaching
them, as is done in the old way of bury-
ing fruits. The trough below gives a
circulation of cold air through all the
apples stored above it, and ends in adraft
chimney at the upper end.

In the very coldest weather, the mouth
at the lower end of the excavation may
be closed : though while the thermometer
remains twelve or fifteen degrees above
zero, it has proved an advantage to let
the cold air circulate through. But in
warm weather it is an advantage to keep
the draft closed, thus retaining the cold
that is already there. This simple and
inexpensive arrangement has preserved
apples until very late in the spring, with
scarcely any loss, and they came out for
market, bright, crisp, and fresh, with
no appreciable loss of flavor.—Prairie
Farmer.
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THINGS TO KNOW.

Clistern water may be purified by char-
coal put in a bag and hung in the water.

Whiting or ammonia in the water is
preferable to soap for cleaning windows
or paint.

The lustre of moroccomay be restored
by varnishing it with the white of an egg.
Apply with sponge.

To prevent drain pipes from stopping
up pour a hot solution of potash into the
pipes every month or two.

The most effectual remedy for slimy
and greasy drain pipes is copperas dis-
solved and left te work gradually through
the pipes.

In sweeping carpets use wet news-
papers wrung nearly dry and torn to
pieces. The paper collects the dust but
does not soil the carpet.

Use great care when pickling or pre-
serving in a brass kettle. Scour the ket-
tle just before using, and never let food
stand in it after it is cooked.

Galvanized iron pails for drinking water
should not be used. The zinc coating is
readily acted upon by water, forming a
poisonous oxide of zine.

Coats and cloaks should be hung away
on the little wire frames costing five or
ten cents, which come for that purpose.
The frames should first be covered with
some soft material to prevent the gar-
ments from breaking over their edges.

Ivory may be cleaned with a new soft
toothbrush, soap and tepid water, then
dry the ivory and brush well, dip the lat-
ter in alcohol and polish the ivory until it
has regained its former sheen. If the
water gives the ivory a yellowish tint,
dry the object in a heated place. If age
has yellowed it, place the object under a
bell jar. with a small vessel containing
lime and muriatic acid, set the whole in
the sunshine.

Dissolve a teaspoonful of alum in a quart
of water. When cold, stir in flour to
thicken and a pinch of resin, with half a
dozen cloves. Have on the fire a teacup
of boiling water; pour the flour mixture
in, stirring well. When the consistency
of mush pour it into an earthern vessel,
lay a cover over, and set it in a cool place.
When needed for use take out a portion
and soften with warm water. This paste
will keep a year.

HOW TO CAN TOMATOES.

Pour boiling water over the tomatoes,
a few at a time, in a pan, to loosen the
skins, and cut them up, taking out all
imperfect; green or hard places. After a
large number have been thus prepared a
quantity of juice will have gathered.
Pour off the greater part of this and put
the tomatoes on to boil in a preserving
kettle—porcelain or granite ware. Be-
fore putting them on the stove I always
put my hands into the mass and with my
fingers squeeze the whole- fine, throwing
out all hard or tough pieces which may
have heen overlooked in cutting up.
Bring to a boil and boil one-half or three-
quarters of an hour, stirring frequently
that they may not burn.

Have the cans thoroughly heated by
rolling in hot water, fill o overflowing,
and screw the tops on instantly while the
juice is still running from the can. The
secret of all successful canning is com-
prised in these few words. Have your
fruit boiling hot;: fill the cans until they
overflow; and screw on the tops as
quickly as possible before the liquid
ceases to flow, finishing ent'rely with
one can before filling another. Of course
as the cans cool the tops must be tight-
ened again and again, until cold enough
to put away. Keep in a cool, dark place,
and if your cans were whole and the rub-
ber rings in good condition, you may con-
fidently expect their contents to keep.
Some housekeepers season their tomatoes
before putting them in the cans, but I
prefer my way. When they are wanted
for use 1 empty a can into a saucepan and
heat to a boil before seasoning. They
are then ready for the table, but if one
prefers to boil them down thick before
seasoning they acquire a very rich flavor.

BETTY SHERMAN.

A WELL SWEPT ROOM.

Who of us does not enjoy the bright-
ness of a freshly swept room, whose
sweetness makes glad other senses than
that of sight! And where and how may
we attain perfection in this branch of

housewifery which, from its hygienic im-
portance as well as from our inability to
continually renew the furnishings of our
homes, no other much exceeds? A gen-
tleman friend of the writer, who is some-
thing of a traveler, but who suffers from
sensitive lungs, has begged her to make
public a good method of driving out dust,
and relegating it to out-of-doors, its
proper sphere, as he was wearied out
with the usual manner of sweeping which,
though it agitates the dust particles and
allows them to fall on new surfaces,
never expels them from the house.

In sweeping, many good authorities
say, take a long, steady stroke. This, if
the sweeper be slow-motioned or feeble,
will be the easier, but the young and active
will he ehafed and fatigued by it, and
my experience with house-maids is, that
the quick, short strokes with the broom
in proper position, i. e., with the handle
leaning forward and the broom on the
right side, is the habit of the best
trained sweeper. With the broom
thus postured, the ambitious dust-grains,
though they strive to rise, are stricken
down to rise again, and again to be driven
back and so on until the open fireplace or
the window is reached (never must the
dirt of one room bhe swept into another)
where the resulting dust-pile may be
taken up. Tea-leaves or crumpled moist-
ened paper, are valuable aids to the thor-
ough gathering of the dust.

e -se ——

—An experienced cabinet-maker says
that the best preparation for cleaning
picture frames and restoring furniture,
especially that somewhat marred or
seratched, is a mixture of three parts of
linseed oil and one part spirits of turpen-
tine. It not only covers the disfigured
surface but restores wood to its original
color leaving a luster upon the surface.
Apply with a woolen cloth and when dry
rub with woolen.

CHATS IN THE KITCOHEN.,

Dear HoOUSEHOLD : — Some sister in-
quires for a recipe for cleaning abalone
shells. Procure nitric acid, immerse
them, and cover them closely for several
hours, then examine to see if any thing
can be rubbed off. Rub hard with sand
paper, scratch all depressions with a
small pointed knife. If any thing unde-
girable adheres, put back in the acid and
let remain. Do not leave them too long
or the acid will eat holes, and handle with
forks or tongs as the acid is injuriouns to
the skin., Hold with a large cloth while
polishing, when all roughness is rubbed
off, rub with woolen cloths to polish.
Other acids are good, but I believe nitric
preferable.

I will give my method of papering for
an inquirer. Always buy a quiet, neutral
paper, never any thing bright or flashy,
as that detracts from the beauty of any
thing else in the room. Make a paste of
flour as you would starch for clothes, not
too thick. Trim one edge of your paper,
if untrimmed. Commence at a door cas-
ing by taking the desired length from
your roll, and place upon a board of the
same width, if you can procure it, if not
a table as long as you can get. Havea
whitewash brush or some old brush to
apply the paste, do it quickly, step upon
something high enough to reach the ceil-
ing, with the upper end in your hands,
and stick lightly in place. The more
specdily thig is done the better, as the
paste will soak through the paper and
make it tender. When you are sure it
comes in the proper place, that is,
straight and close to the casing, take a
whisk broom and brush lightly and quick-
ly all over, being sure the untrimmed
edge is well pasted down. If there is
some one to assist you, it will be easier

done. Have them carry the lower end
while you have the upper, and place it in
position while you place the upper.

Then take the roll, hold the end either
at top or bottom of the strip put on, see
if the figure matches as it should, if not
move until it does, then holding it there
unroll -until you reach the other end,
place a mark exactly where it is to be
cut, also one at the other end, as there
will probably be some™to cut off in order
to make the figures match. Be sure there
is no paste on the table before you place
this piece down, as it will soil the right
gide.

When ready, have your assistant carry
the lower end, you the upper, holding the
same from the wall an inch or more, until
she matches the fizure below. Then
raise and place the upper, end. Brush
half-way down, and if the lower half is
not a match, pull it loose by taking hold
of the lower corners, and pulling it from
the wall. Then smooth gently through
the middle, and see if well matched.
Sometimes it is necessary to pull the up-
per half loose and change its position.

When all through take a board the
width of the paper, and one or two inches
thick, place above the base board, and
with a sharp kunife run along the smooth
edge, cutting it off even just at the upper
edge of the base board.

I know that paper hangers do not meas-
ure off as I do. They cut all the paper
the same length before commencing to
paste, but I have papered many rooms,
and I always measure as I go.

The border is the last thing. It must
be matched also. Do not attempt to pa-
per the ceiling. That is too hard work
for an amateur, and if it is to be whit-
ened, procure some Kalsomine, and mix
it with warm water as thin as batter
cakes. Ishould say hot water, as it takes
hot water to dissolve the glue which the
kalsomine contains. Always do this be-
fore papering, and really it is not so much
work as one would suppose.

To the same lady I would say paint
your parlor white and gold, unless used
quite commonly, as it is really more ele-
gant than any other I've seen.

MRgs. T. CRAHAN.

Dear HousenorLp: — I  have often
thought that I ought to contribute my
share towards the information on vari-
ous subjects given in your columns, but
when [ mentioned to my family that in a
late number there were two different re-
guests for a recipe for good pastry, and
that I thought perhaps I could give one,
a chorus at once cried out, ‘“Oh, do!”
and one voice added, ¢ Tell them how
you make apple pies.”

I do know that my pastry is wholesome
and is often commended by people who
are not in the habit of eating pies, con-
sidering them as indigestible in the way
they are usually made. This is my rule:
For one pie, one and one-half eups, even
full, of flour, a scant salt spoonful of salt,
and a piece of lard as large as a small
hen’s egg. Rub the lard into your flour
very thoroughly, till the flour feels like
coarse meal, then add a little water, about
one-half cup, but it takes a little more in
winter and less in summer. Stir it into
the flour and lard with a knife until it
forms a lump of dough that will not
stick to the dish. Don’t handle your pas-
try at all after the lard is rubbed in, but
flouring your hands lift it lightly from
the dish to your moulding board, which
should be well floured as well as your roll-
ing pin. Roll it out to about a guarter
of an inch thick, have cool, firm butter
ready, cut it up in little pieces, and with
your knife or thumb and finger, put it on
in little dabs about as large as your thumb
nail. Sprinkle flour over the bits of but-
ter. This is important as it makes the
pastry flaky., Then roll up, and roll out

. o o L
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azain the lengthways of your roll. Put
the butter in, and gprinkle flour and roll
three times. If properly done the paste
will rise in little blisters under the roll
ing pin. After the third time cat in
halves, roll out one-half in a circular
shape for the under crust, lay on the but-
tered pie plate, trim the edges, and with
the tip of your finger dipped in water
just moisten the edge all round. Roll
out your upper crust, put the filling into
the lower one, cut two little slits to let the
steam out, in the middle, lay it over the
pie, pressing the edge firmly down on the
moistened under edge. Have your oven
just hot enough to bake quickly without
burning. Bake a good golden brown on
top, and in order to know if your under
crust is done, try to turn it on the plate.
If it is done it will turn easily without
sticking. Nothing is more indigestible
than an underdone under crust. If these
directions are closely followed, the result
will be a pie whose crust is all light lay-
ers. like the thinnest wafer. This is for
a pie witht wo crusts. I take about the
same quantity for a pie with one crust,
becanse I make the crust a little thicker,
and the rim round the edge takes a good
deal. Please try, sisters, and report.

E. 8.

Drear HOUSEHOLD SISTERS:—ATe your
kind wings ample enough to shelter one
more member, and a young and inexpe-
rienced one at that? I received THE
HouvseaoLp as a wedding gift, and I am
already wistfully looking forward to the
day when my little contribution shall ap-
pear, and claim for me a place among
the favored ones who commune with each
other through the pages of this king of
papers.

[ am boarding, so I cannot as yet try
any of the nice recipes I cast such long-
ing eyes upon, but I am hoping for a
speedy change from this happy and lazy
life to a still happier and busier one.

Lou, [ should like to shake hands with
vou. I also am an ex-teacher, and find
that my present pupil absorbs most of
my time. Can you really make any head-
way with house work? I haven’t much
hope. I shall want you to give me a few
hints when I launch out on the ocean of
housekeeping.

To-day I contrived me a preity little
table for wy water et and fruit dish that
really seems worthy of deseription in my
letter. Rummaging in my landlady’s attic
for something convertible, I discoverad
an old towe!l rack that evidently had be-
longed to a painted set. With a bottle of
bronze, a board for a top, an India silk
table scarf, and an orange velvet how on
one leg, by the top bar, my table had
quite a genteel look, and all the family
admired it. For further safety to my
beloved water set, 1 have had the board
at the top screwed to the wall.

Can any sister tell’me how to remove
ink spots from a white dress?

Morrie DARLING.

DEar HouseHoLD: — After reading
Brownie Hart’s letter in the May number,
like Busy Sister, I wanted to shake hands.
Our methods of work are very similar,

Brownie, and quite satisfactory to me.
My experience with an oil stove has been
the same as yours. The loaf would brown
on the hottom, but not on the top, and 1
eame to the conclusion there was no
remedv, because it was all bottom heat. -

While I think of it, let me tell the sis-

ters how to hake potatoes when they do

not wish to build fire enough to bake
them in the oven. Take a wire toaster,

or any thing that will hold them up from
the stove a little and let the heat throngh,
place it on the stove where it is not too
hot, lay the potatoes on, and cover with
an old basin, watch closely and turn of-

Brownie, I’ve often placed them direct-
ly over the lighted burners of the oil
stove, turned very low. This is both
economical and very comfortable in hot
weather.
Can’t Christie Krise or some of the oth-
er sisters, give us another article on the
four dollars a week problem? I'm sure
it would interest and help many beside
mysclf.
I have tried Christie’s cake and gem
recipes, Brownie’s catchup recipe, and
many others, all with good success.
Many of us are already looking ahead
and planning a little for Christmas. 1f
any of our members have new ideas in
the way of fancy work, won't they give
them to us early enomngh so that we may
make vge of them this year?
Perhaps it would help some sister if 1
described a pair of pillow shams I am
making. The shams I made of fine
bleached muslin the desired size, then se-
lected a pretty corner and stamped just
inside the hem, in each of the four ror-
ners, outlining with red working cotton.
For the cenier I shall use a small bunch
of flowers or a large initial outlined.
For the edge I shall get red and white
rick rack braid and sew together length-
wise in alternate rows of red and white.
A braiding pattern outlined around the
sham inside the hem is also pretty.
HoPEFUL CLARICE.
DEeEsr HouseEHoLD :—Please may I en-
ter your magic circle? I will be content
with a wee corner, and that an obscure
one, only that I be permitted to feel my-
self one of you, if ouly *‘the least.” I
have been silenily, selfishly, but grate-
fully, drinking in your words of wisdom
and cheer, tor nearly a year. One cf my
most treasured wedding gifts was THEe
HousenoLDp, unknown to me till then. I
figuratively bow my ‘‘ Thank you,” month-
ly. to the loved friend and the kind edi-
tor, to whose thoughtfulness and gener-
osity I am so much indebted.
Having, in my estimation, the very best
and kindest Johmn in all this world, he
speedily recognized the merits of Toge
Housenorp, and promised tha% no blue
cross shall be allowed to make its appear-
ance in our home.
It was the old story—from a teacher
and student to a housekeeper, but though
sorely perplexed at times as to “ the ways
and the means and the how,” the joys
and blessings have much more than com-
pensated. Perhaps I strike an answer-
ing chord in your memory when I refer
to the ofttimes amusing blunders, and the
other times when I fear greatly that I am
very inefficient and incapable as an econ-
omist and home maker.

Many have been the valuable hints and
helps and the small successes I have won
through the direct aid of the gifted, brave
gisters and- contributors of Tme House-
moLp, and I am gaining fresh courage as
the days go on, which will overcome the
failures in time.

I have been wondering if any of the in-
experienced members like myself find
any trouble in ironing shirts. A Kkind
friend advised pulverized borax for the
cold starch, in the proportion of one-third
of the amount of starch used. This
knowledge has been a great boon to me,
and to John, I guess.

In a late number, two of the sisters
asked for a good pie recipe. My pies are
always good, and I venture to tell what I
know about them. Two cups of flour, a
gocd pinch of salt, put in a good handful
of lard and mix thoroughly and quickly
with the fingers. Put in cold water, just
enough so as not to render the dough too
hard or too soft, avoid kneading much
and take out what is required for the bot-
tom erust. Roll out nicely, spread with
-butter, fold and roll again, repeating this

ten,

They will bake quickly and nicely,

ples or fruit which have been prepared,
and season to suit the taste. If apples
I sometimes cover over thickly with sug-
ar, and spread thin slices of lemon over
them. Again I have put about one-half
teaspoonful of allspice (sometimes cin-
namon), two-thirds cup of sogar, (ove
cup for lemons and all berries but elder-
berries,) one tablespoonful of flour and
one tablespoonful of water. Take the
rest of the dough, prepare as for bottom
crust, double and eut four little slashes
with a knife, wet the edge of the bottom
crust, and fix the top on nicely with the
hands, pinching down all round and place
in a good hot oven. PERSIMMON.
DEar HousenoLD :—I have taken this
paper for two years, and I hope to take
it many more. [ take great interest in
the letters that the sisters write, and as
I wanted some information, and had some
recipes that I knew to be good, I thought
why shouldn’t I write, especially as T have
never seen any letters from this place?

z Being young in experience, only twen-
ty-one, and having two babies to care for,
one a year and a half old, the other three
months, I am very much interested in
what the sisters say about their children,
about clothing them, ete. The first ideas
I had about baby clothes, I got from THE
HousernoLDp, for which thanks are due to
Mrs. Frank E.

I try a great many of the patterns for
knitting lace, and 1 think that ** French
Lace,” in the April number of last year,
is simple and as pretty as I have ever
seel.

If any of the sisters would like to try a
good way to wash edgings or any thing
knit out of worsted, let them make a suds
of warm water and nice white soap, and
after having thoroughly cleaned it, stretch
it into shape, and lay away rolled in a
towel in some warm place until dry.

1 would like to tell those of you that
have fat babies, and are troubled with
their chafing, to use pulverized hemlock
bark, which you can get at any drug
store. My babies have very tender skin,
and I find it agrees with them perfectly.
Now, I would like some one to send for
my benefit, full, explicit, and simple di-
rections for makimg with
yeast c¢akes, for boiling ham so it will be
nice tender, yet firm, for making

gool cheap gingerbread, also, how to

good bread

und
seailop oysters; all of these seem to be
simple enough, yvet I don’t think I can do
any of them right. although my hashand
says | am quite a cook.

Following are some recipes that I have
tried and know to be good :

Fruit Cake.—Five cups of flour, one
and one-half cups each of sugar and mo-
la ses, two cups of butter, one pound
each of raising and currants, one-fourth
pound of citron, flve ezgs, two nutmegs,
one-half teaspoonful each of cloves, cin-
pamon, allspice and ‘salt, and one tea-
spoonful of soda dissolved in one tea-
spoonful of milk; bake two hours with a
slow fire. If frosted this will keep for a
long time.

Splendid Frosting.—Boil one cup of
sugar and one-third cup of water until it
spins a thread, pour it while hot upon
the white of one egg beaten up stiff with
one-quarter teaspoonful of cream of tar-
tar, spread on the cake when cool.

Lemon Pie.—Three soda crackers rolled
fine, a small piece of butter, one cup of
hot water, grated rind and juice of one
lemon, yolks of two eggs, and one cup of
sugar; bake in an open crust. Make a
meringue for the top with whites of eggs
and two tablespoonfuls of suogar and
brown slightly in a hot oven.

Cottage Pudding.—One egg, one-half
cup of sugar, two cups of flour, two tea-
gpoonfuls of baking powder, and milk
enough to moisten. Steam it one hour,

process once or twice. Lay on the ap-

Foam Sauwce.— One-half cup each of
butter and sugar creamed together, boil
one pint of water and one tablespoonful
of flour until the thickness of starch, then
stir in the creamed butter and sugar, stir-
ring all the while; flavor with nutmeg.
Vanilla Cream Candy—Two cups of
sugar, one cnp of water, and one tea-
spoonful each of eream of tarfar and va-
nilla; boil until it hardens in water, and
pull until white; put the flavoring in
while you. are pulling it.

I hope the sisters will try these and re-
port. I have some more recipes that I
will send some other time, but this
enough for now. I would like to have
my questions answered as soon as possi-
ble. Mrs. B. R. F.
West Quiney, Mass.

is

Dear HousEnoLD :—While sitting here,
rocking baby and reading my last Hovuse-
goLD, I am led to wender if T know any
thing that some other <ister does not, or
if I could possibly write any thing that
would be of as much benefit to any one
as many of the articles of Tnr House-
HOLD are to me. I conclude that 1 can
at least try, hoping my *‘ mite” may ben-
efit some one.

Here is a recipe for orange preserve:
To every pound of oranges, peeled, add
one-half pound of sugar, place both in a
preserving kettle until the sugar melts,

and the oranges are merely heated
through. Remove the oranges and place

them where they will keep hot. Boil the
liguid down for ten minutes, then replace
the oranges, and heat them through thor-
oughly. Place as nearly whole as possi-
ble in a preserve jar and stop air-tight.
Remove as many of the seeds as possible,
as they will be liable to turn the preserve
hitter if allowed to staod in it.
This recipe for orange pudding will be
found to be very good: Peel four or-
anges, slice thin and lay them in the bot-
tom of the pudding dish, and sprinkle well
with sugar. Allow them to stand while
you make a custard of one pint of milk,
one cup of sugar, yolks of three eggs,
a piece of butfer the size of an egg, three
tablespoonfuls of corpstarch, and a little
salt. It is well to place the dish in which
the custard is being made, in a dish of
it from burning.
et away to cool.

hot water to prevent
Bring
When pearly cold {furn over the oranges.
Make a frosting of the whites of the eggs
by beating them with two tablespoonfuls
of sngar. Pour it over the pudding and
place it in the oven fo brown. A few
pieces of jelly may be placed on the top,
which will make a very pretty and tempt-
Serve cold.

boil and

all to a

ing-looking dish.

A good recipe for jelly rolls is, three
eges, one cup each of sugzar and flour, a
small teaspoonful of cream cf tartar, and
one-half teaspoonful of soda dissolved in
two tablespoonfuls of sweet milk. Bake
in a long, shallow pan unt.l just donme.
Be careful and not bhake jt too long.
Turn it out and spread tlie bottom side
with jelly. Roll up closely and wrap &
navkin around it. This is very good and
quite cheap.

1f onion peelings are taken off under
water, one will not find occasion to weep
while peeling them.

If old potatoes are placed in cold wa-
ter for several hours before cooking, they
will be found to be greatly improved.

A live coal dropped. into the kettle
where vegetables are being cooked will
prevent them from giving off any disa-
greeable odor.

I would like to send a few more items,
but will close, thanking the editor for
Tar HovsgroLDp which he sent me as a
wedding present, and which T find both
interesting and instructive. I would also
thank the sisters for their letters, and can
assure them that they are & great help to

and serve with foam sance,

A YounG HOUSEKEEPER
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LETTERS TO THE HOUSEHOLD.

DEAR HOUSEHOLD :—A8 you come to me in
my new home in the little village of Millenbeck,
I wonder how many of my sisters and readers
of THE HOUSEHOLD know of the beauties of the
tide water of *Old Virginia.” Millenbeck de-
rived its name from one of its flret inhabitants,
who had two daughters, Milly and Becky, and
wishing to hand down to posterity the names so
dear to him, united them and thus comes Millen.
beck. Directly in front of the place flows the
Currotoman river, while at the south is the beau-
titul Rappahannock meeting the Currotoman
and flowing on toward the Chesapeake bay
whose wide expange of water is visivle to one's
eye. The village in one sense is quite old, and
yvet in another, very, very young. One is showed
on the shore the bricks and broken bottles that
tradition says comprised the wine cellar of
George Washington’s great-grandfather, as an
undisputable argument as to its antiguity.

The real beauties of the place have as yet only
been whispered abroad, but where that whisper
has bzen heard, comes a substantial answer
from north and west, in the way of families to
make their homes in the * sunny south.” With
this regent growth come new industries. The
greatest interest centers in sawing woods of all
kinds, and one cannot but be interested to watch
the logs in the raft as they pass in the river and
see them in so short a time finished, to be used
for the finest ingide work for our houses. Car-
manufacturing and the packing of fruits,
oysters and vegetables are also carried on. The
fruit and vegetables used are furnished princi-
pally by the villagers, the goll being particularly
adapted to growing the things that are most
pleasing to the palate.

In the oyster geason the river is covered with
the canoes of the oystermen, and the sails look
in the distance like white wings flying far, far
away, but as the lingering rays of *“old Sol”
sink to rest, shedding over all land and sea a
golden hue, back each one comes seeking, like
weary birds at night, rest. BROWNIE.

Millenbecl:, Va.

DRAR HOUSEHOLD :—I consider myself an old
subscriber to our excellent paper, having taken
it for a number of years, and have often wished
to tell the dear sisters some of my thoughts and
experiences, and also express my appreciation
of the able and very interesting articles it con-
tains and how much good it has been to me.
There 18 always something to cheer and encour-
age, while go many things are suggested to aid
us in our home making from cellar to garret, I
am sure I will never be too old to learn. The
rved, and they are often

old volumes I have pre
read with equal interest.

I miss many of the correspondents of former
days. Some of them I know, have passed over
the river. How much I enjoyed the instructions

. of Hang Dorcomb, also those letters to * Alice,”
by Mrs. Dorr, in the year 18 I wish every one
that has assumed, or is about to assume the mat-
rimonial state could read them. I am sure they
would feel benefited.

To the Band of sisters who, like myself, realizoe
that their sun is always westering, let me say,
do not give up entirely all the pleasantries of
yvour youthful days, but strive to cultivate a taste
for the beautiful in nature and art, striving to
make home pleasant and attractive. I would
like to tell the sisters about my flowers and fan-
ey work, for I find time to paint and embroider,
enough to break the monotony of farm life, and
occasionally treat my children and grandehil-
dren to a specimen of grandmother’s handi-
work.

This life is w

rth living if we only take a right
view in the ¢ and with mutual co-operation
try to make it so pleasant that the boys and girls
will not, as they grow up, all leave the farm to
seek employment and a wmore congenial atmos.
phere elsewhere. is not enough to sit con-
tentedly down thinking we have discharged our
duty to our family, when we furnish them a lib-
eral supply of food and raiment, a few monthg’
achooling each vear, while we starve the intel-
lectual part of the body by refusing them the so

h coveted books and worthy literature ac-
sible to all.

Wt 1 the busy household band,

Our darlings still need our guiding hand,

Let us fill their lives with sweetness."
MRr8. W. G. THOMAS.

ml
¢

Springbero, Pa.

DEAR HOUSEHOLD :—It I8 to me a serious fact
that unless steps are immediately taken to avert
it, 1 shall have no helpful HOUSEHOLD to advise
me through the summer. It scarcely seems pos-
sible that a whole year hae flown past on the
3 of time, with its mighty train of mewo-
8, pleasant and sorrowful, (though not so
manyv of the latter except for misdeeds,) its fadl-
ures and suecesses, its trials and its triamphs,
sineé there came to me that much prized wed-
ding present—two beantiful, spotiess HOUSE-
HOLDS., Sinee then, there have come others all
equally as cheering, and each one as truly wel-
come as was the other. But at last the year is
past, and I hasten to return thanks to the editor
for the gift, and to fhe sisters collectively for
thelr efficient help over so many of the romgh

places that the young and inexperienced house-
keeper has to tread.

It is not for the purpose of giving help to oth-
ers that I bave linked myself to this Band of
Hous®HOLD helpers. I atill feel Incapable of
doing that, although my one year’s experience
as a housewife has amassed unto myself a won-
drous storehouse of knowledge that is to me in-
valuable, consisting in a large degree of those
minor details that are only acquired by persist-
ent studying and planning for the best and at
the same time the easiest method of turning the
wheels of the household machinery.

1t is, and has been, my one great alm to make
my home pleasant and attractive, as well as neat
and clean, which latter, however, must follow
the former; the one cannot exist without the
other. And if the fact that my John, who rarely
gpent an evening at home hefore our marriage,
as rarely spends an evening away from home
now, is an evidence of success, then I have not
entirely failed in my efforta.

My heart goes out in silent sympathy fo1 those
wives who, evening after evening, keep lonely
vigils by their own firesides, until, it may be,
the pitying angel sends the tiny comforter to
brighten the evening hours. Often I have felt
the hot tears welling up to my eyelids at the pos-
gibility of suech a time ever coming, when soon
as the evening meal was partaken of, and the
daily papers perused, there would be the shabby
“ up-town »* excuse heard evening after evening.
And then 1 awhke to the consclousness that it
would be my own fault, and resolve that it never
shall.

And so, my sister, if vou are so troubled, per-
haps it may be your fault also. If so, can you
not devise some new way in which you can so
brighten and fill those few precious after-supper
hours, with pleasant and interesting attractions
that there will be no place =o delightful to the
“up-town " wanderer as home?

If in this one point you and I are successful,
then we have not failed in our God-given mission
as home-makers, even theugh we have left un-
tried the latest recipe f' r cake, or failed to have
our bonnets trimmed in exactly the latest freak
of fashion.

But I must not make this first call too ling,
leat coming all empty handed as I bhave, with
only my mite of thanks as a free-will oftering, I
shall not be welcome. And I have a few favors
to ask ere I withdraw. Will some one who has
it, he so kind as to send me Emily Hayes' rec-
ipe for soda biscuit? 1 have heard so much in
praise of 1t, I should like to have it. I am only
wanting one more favor to-day, i. e., crochet eot-
ton tidy patterns. I notice quite a dearth of

hem in the papers. SUBSCRIBER.

Leominster, Mass.

HOUSEHOLD RECIPES.

NuT CAkE, NUMBER ONE.—One and one-
half cups of sugar, one-half eup of butter, three
eggs, two and one-half cups of flour, one and
one-half teaspoonfuls of baking powder, one-
half cup of milk, one cup of meats of any kind
of nuts chopped; bake in a paper lined tin in a
steandy oven thirty-five minutes.

Nur Cake, NuMBER Two.—One cup of
sugar, one-half cup each of butter and milk, two
cups of flour, one and one-half teaspoonfuis of
baking powder, whites of three eggs and one
cup of nut meats. I prefer English walnuts. &

Frosting.—Use the yolks of the eggs, oneé cup
of sugar, and one teaspoonful of vanilla well
beaten together. Spread between layers and on
top, placing one-half of a nut in places all over
the top. 8. E. M.

Morasses Cooxies.—One cup each of
sugar, molasses, and butter or lard, iwo eggs,
one teaspoonful of seda in one.half cup of hot
sater, and ginger to taste. Add flour to roll.

GingeEr CaxE.—One cup of molasses, a
pilece of hutter the size of an egg, satir as stiff as
possible with flour, then add one eup of boiling
water with one teaspoonful each of soda and
ginger stirred in. The batter will lock thin, but
don’t add more flour. LAURA.

‘PrckL.Ep CucuMBERS,—Wash the cu-
cumbers and place them In a jar, pour boiling
water over them (enough to cover) and let them
stand twenty-four hours, then pour off the water
and measure it, and take just as much vinegar
as there was water. To every gallon of vinegar,
take one cup of salt, a tablespoonful of alum and
a handful of whole cloves. Put these things in.
to the vinegar, and let it come to the boiling
polint and pour over the pickles. 1f after a few
days there should be a scum over them, pour off
the vinegar and scald as before.

I'o PREVENT JARS FROM CRACKING.—
Put a silyver dessert spoon or tablespoon in the
jar, and let it remain while you are putting your
hot preserves in. There 18 no need of heating
the jara. SISTER ANNIE.

STUFFED STEAK BakeEDp.—Take a good
romp steak, flatten it with a hatchet, and lay up
on it a roll of seasoning made of two ounces of
bread crumbs, parsley, a few sweet herhs minced,

(T use sage instead of parsley and herbs) pepper
and salt, mixed with a little butter beaten to a
cream with a fork. Roll up the steak, bind it
evenly with fine twine, and lay it in a ple dish
with a cup of boiling water. Cover with another
dish, and bake for forty minutes, basting fre-
quently. Remove the cover and let it brown be-
fore sending to the table. Thicken the gravy
with a little browned flour and serve very hot.
A layer of oysters, breaded, instead of the force
meat 1s a pleasant change. Cut the twine before
sending it to the table.
ENGLISHWOMAN, CHEVIOT,

CrLam Cuowbper.—Two slices of salt
pork chopped fine, two onlons, slx potatoes, two
carrots, four tomatoes, one turnip and a little
parsley chopped flne together, pepper and salt to
taste, and ove quart of clams chopped; put the
chopped pork into a poreelain lined pot and cook
until the fat is all fried out of it, then add the
liguor of the clams. Let it come to a boil and
pntin the chopped vegetables with half a cup of
hot water, let it come to a boil, and then add the
chopped clams and another half cup of hot wa-
ter. Let it cook slowly two or three hours. This
quantity 1s sufficient for five persons.

MRS, A. SCHREIBAR,

Poraro Cakes.—Boil six large potatoes,
masgh, and add as much flour (rye If you have it),
add one cup of yeast, and one tablespoonful of
salt. The dough should be as stiff as bread when
mixed for loaves. Let it rise till very light, then
cut in small pleces and roll very thin, and bake
on a griadle as you would griddle cakes. They
are very nice and liked by ehildren.

VinegAr Pie —One cup of sugar. one
and one-half cups of hot water, one tablespoon-
ful of sharp vinegar, and two tablespoonfuls of
flour; flavor with nutmeg or lemon and bake
with one crust. JOSIE.

Dalkota.

Excrisa Prum Pupping.—One cup of
finely chouped suet, two cups of chopped bread
crumbs, one cup each of chopped ralsins, cur-
rants, molasses and milk, one teaspoonful each
of salt, saleratus, cloves, cienamon and allspice,
and flour to make a stiff batter. Steam four

ONE GF THE SISTERS.

CaoCOLATE MarBLE CARE.—Two cups
of sugar, one cup of butter, four eggs, two tea-
spoonfuls of baking powder, and four cups of
flour. Take about half the batter, and mix
melted chocolate, and make the color desired.
Bake as for any other marble cake. This is
splendid.

Nice Cueap CUsTARD.—Five eggs, one
quart of wilk, two-thirds of a cup of sugar and a
pinch of salt. Bake about fifteen minutes.”

V. A. B,

hours.

CorTacE PuppING.—One egg, one cup
of white sugar, two tablespoonfuls of melted but.
ter, one cup of sweet milk, two cups of flour, one
teaspoonful of soda, and two teaspoonfuls of
cream of tartar. Steam one hour. Fruit can be
added if y ou wish.

Sauce.—Beat to a eream one cup of sugar, but-
ter the size of an egg, add one beaten egg, and
scald one-half pint of milk and pour over it.

MarsLE CAKE. — One cup of butter,
three eups of white sugar, flve cups of fiour, one
cup of sweet milk, whites of eight eggs, and two
teaspoounfuls of baking powder; flavor with va-
nilla or lemon. Dark Part.—One cup of butter,
two cups of brown sugar, one cup each of mo-
lasses and sour milk, one teaspoonful of soda,
four cups of flour, and the yolks of eight vg;is;
bake in lajers, first white, then dark.

Brighton. NELLIE LINMEGES.

LemMoN JELLY.—One box of gelatine,
one pint of cold water, grated rind of two lemons
and the juice of four. Stir the mixture and let it
stand one hour. Add one pint of granulated
sugar, and one quart of boiling water. Stir,
ftrain and eet away to cool. If the quantity is
larger than needed one-half the recipe may be
made. M. A. SABIN.

BoiLep Icing CAke.—Two cups of flour,
two eggs, one cup of milk or water, one and one-
half cups of sugar, one-half cup of butter and
two teaspoonfuls of baking powder; bake In
three cakes, and put them together with the fol-
lowing:

Filiing.—Three-fourths cup of sugar, and two
tablespoonfuls of water, boil till it r.pes, have
the white of one egg beaten stiff, pour the boil-
ing syrup on it, and beat till cool, then spread on
the cakes. Any flavoring can be used.

ALICE.

Dror Cakes.—One-half cup of butter,
one eup of sugar, two-thirds cup of sweet milk,
yolk of one egg, one teaspoouful of soda, and
two teaspoonfuls of cream of tartar; the white
of the egg well beaten should be put in before
the flour; rub butter, sugar and yolk to a cream,
dissolve the soda in a teaspoonful of warm wa-
er, and add the cream of tartar to two cups of

flour well heapedl, now put all the ingredients
together, and stlr enough to mix the flour in
well, drop on pans, and just before putting in
the oven, put a whole raisin In the center of each
cooky.

Raisiy Caxe.—One-third cup of butter,
one cup each of sugar and buttermilk, one tea-
spoonful each of soda and cinnamon, a little nut-
meg, ove cup of chopped raising put in last and
sprinkled with flour, and two cups of flour.

Busli, N. ¥. Mgrs. F. E. 8.

Ramsep Cage. — Two cups of raised
dough, two eggs, two cups of sugar, one cup of
butter, one teaspoonful of soda, one cup of sweet
milk, two cups of flour, one cup of frult and
spices. To be put into the oven at once. This
amount makes two loaves.

MRs. HEXNRY WEBBER.

RoLL JELLY CAKE.—Four eggs, one cup
each of sugar and flour, one tvusp(ronhll of cream
of tartar, one-half teaspoonful of soda and a
pinch of salt. This will make two rolls. Flavor
your jelly and spread over the cake and roll it
up immediately. This will not break in rclling,
if there is not too much flour used.

MRsS. A. E. FINAN.

Frurr Cake.—Two cups of sugar, one
cup each of butter and molasses, four cups of
browned flour, two cups of milk, t'vo teaspoon-
fuls of cream of tartar, one teaspoonful of seda,
two cups of chopped raigins, one cup of currants,
one-fourth pound of citron cut flne, and two tea-
spoonfuls of cinnamon, cloves, and nutmeg.
T'his will make two loaves. HELEN.

Berkshirve Hills, Mass.

Lemoxn Pie.—Add two ‘tablespoonfuls
of flour rounded up a lttie, to one cup of sugar
and the yolk of one egg, and stir thoroughly, put
in gradually one cup of water, then the juice of
one rolled or pounded lemon, no rind atall. Put
on to cook, stir carefully until it boils and thick-
ens, then pour at once into a baked crust. The
dish containing the white of the egg used should
stand in a pan of cold water until wanted for
the frosting. Beat thoroughly until the dish can
be turned upside down without spilling the egg,
sweeten as much as you wish and flavor with a
few drops of extract of lemon. Spread over the
pie and set into the oven a few minutes. In cold
weather several crusts may be baked, set away
and filled as they are needed, which is very con-
venient, a8 it is but little trouble to finish a pie
if tbe crust is1eady. Make crust as for any ple,
line a tin pic pan, and with a 101k prick the crust
full of holes, otherwise it will swell all out of
shape. Mgrs. P. 1. B.
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QUESTIONS AND ANSWERS.

Ep. HOUSEHOLD :—Will you please ask the
readers of THE HOUSEHOLD for their remedy
for taking out the taste of pine from an ice chest
that is not lined at the top and door with zine?
There is always a remedy for every thing that is
asked for in THE HOUSEHOLD, and I wonder
that I did not think of coming to it for help
sooner. A HOUSEHOLD SISTER.

DEAR HOUSEHOLD :—~Will some of the Band
please tell how to clean specimens of white coral
that have become gray and dingy with dust? and
oblige JAEL VEE.

Ep. HOUSEHOLD :—Can any of the sisters tell
me what will set the color in a red and white
woven cotton bedspread, so it will not fade or
run into the white?

MRS. ANNA R. STILLMAN.

Ep. HousgHOLD :—A reader in the June
HOUSEHOLD asks for a recipe for bluing, Here
is one we have used for years. One ounce of
pulverized Prussian blue, one-half ounce of pul-
verized oxalie acid, dissslve each in ene pint of
soft water separately, afterward mixing togeth
er. Keep without freezing. Have the drug
weigh each carefully. L.E

Ep. HOUSEHOLD :—Can some of the sisters tell
me how bronze can be cleaned? C. B M:

Ep. HOUSEBOLD :—I want to ark Emily Hayes,
or some other good housekeeper, how to prepare
mustard for table use? 1 made some according
to a recipe I had and it is so fiery that none of
the family can eat it. T half suspect there is cay-
enne pepper in the mustard But how are we
to help that? OMEGA.

Ep. HOUSEHOLD '—Will some one tell me how
to extract the perfume from rose petals?

A FLORIDA SISTER.

Ep. HOUSEEOLD :(—Will some sister who has
made them herself, give a reecipe for nice
“ aclaires '’ or cream cakes Please give every
item of the recipe In full, as I have followed the
reclpe of a well known cook book, and met with
dismal failure. A NEW SUBSCRIBER.
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AUTUMN.
“Tis the golden gleam of an autumn day,
With the soft rain raining as if'in play;
And a tender touch upon every thing,
As if autumn remembered the days of spring.

In the listening woods there is not a breath
To shake their gold to the sward beneath;
And a glow as of sunshine upon them lies,
Though the sun is hid in the shadowed skies.

The cock's elear crow from the farn rd comes,
The muilied bell from the belfry booms,
And faint and dim, and from far away,

Come the volees of children in happy play.

O'er the mountains the white rain draws its veil,
And the black rooks, cawing, across them sail,
While nearer the swooping swallows skim

O'er the steel-gray river's fretted brim.

No sorrow upon the landscape weighs,
No grief for the vanished summer day
But a sense of peaceful and calm repose,

Like that which age in its autumn knows.

’S,

The spring-time longings are past and gone,
The passions of summer no longer are known.
The harvest is gathered, and autumn stands,
Serencly thoughtful, with folded hands.

Over all is thrown a memorial hue,

A glovy ideal, the real ne'er knew s

For mem sifts from the past its pain,
And suffers its heauty alone to remain.

With half a smile and half a sigh,

It ponders the past that has hurried by 5
Hees it, and feels it, and loves it all,
Content it has vanished beyond recall.

O glorious autumn, thus serene,

Thus living and loving all that has been!
Thus ealm and contented, let me be,
When the antumn of age shall come to me.

- —

CHARLOTTE COLE'S EXPERIMENT.

BY MAUDE MEREDITH.

66 H“' UNCLE BIJAH’S gone at last,

k7 isn’t he? Wonder what the old
maid’ll do. She might live with the
brothers and sisters, but Charlotte was
allers so drefful independent, I dunno as
she’ll be willing to be beholden to any on
’em for her keep. Wonder if Uncle Bige
made any provision for her?” and as he
spoke Zack llolt pulled a long splinter
from the rail on which he had been lean-
ing, and began slowly to whittle from it
the gray fuzziness that time had woven
on its surface.

“Wal, po, he didn't,” Solomon Slack
answered, running his finger along the
rail in search of another splinter.

Solomon could not let such an oppor-
tunity for whittling as this pass unnoticed.
News was brisk to-day amd there was
much to be said. Not that Solomon
would be likely to say much, he never did,
but he was a remarkably good listener,
and, in consequence, was, so his neigh-
hors said, *a master hand for knowin’
things.”

Yes, news was brisk to-day, for quiet
Plamtown, for Uncle Bijah Cole lay dead
in the best parlor of the old red farm
house down there, and the nine sons and
daughters and their families had been no-
tified to attend the funeral at ‘< half past
two to-marrow afternoon,” and then, of
course, there would be the estate to set-
tle. Charlotte made the family number
ten, but then Charlotte didn’t count, he-
cause she was right there at home, and
did not have to be notified, and beside
that, she would not need any mourning.
There was Ler best dress, a black * ala-
pacea” that would do, and she could
make a bonnet out of scraps of the dress,
and wear that black crape veil that had
been folded away in the upper bureau
drawer ever sivce her mother died and
left it there, twenty-five years ago. So
no one need to worry about Charlotte, or
zo to the village on errands for her.
Well, Charlotte was only the old maid
sister, and did not count anyhow.

“He didn’t? Wal, T expect not. But
it kinder seems he orter. 1 remember
when Lottie—wal, there! we all called

ters, and work to home summers—but
she left off when her mother died, and
went home and brung up that big family.
She was the oldest, ye kvow. She’s
worked hard, Charlotte has; had one or
two fust rate chances to marry, but she
stuck by the family. Kate was the last
one. She was the baby when her mother
died. Wal, when Kate got married two
years ago, why Charlotte jes® stayed and
run the farm, and took care of the old
man. She’s lived plain and worked hard,
kinder seems tho' she orter have more’n
her tenth. Now, don’t it?”

‘“Yas,” Solomon answered. He had
found the splinter, and was now ready
for talk.

“Yas, it does. Youknow Bean’s house
down to the upper swamp?”
“ Over to the east side of Uncle Bige’s

medder? Starvation Bean’s house, you
mean?”
“Yas. Wal, 'm knowin’ to this kinder

perticular, seein’ as I held the money, so
you needn’t speak out. Charlotte pressed
over hats, and did a lot of sewin’ and =old
footin’s, and airned money enough to buy
that place of her father, and she’s got a
deed on’t. Yas, airned the money, and
got the deed, I seen it!” and Solomon
held his jacknife in his left hand, while
he brought his right down on to bis knee
with a rousing slap, by way of emphasis.

“You don’t say !” Zack ejaculated slow-
ly, **but what in tarnation will she do
with it? That swamp can't be dreened,
it’s fed by a livin® spring, and it s a solid
clay subsoil. I heern Uncle Bige say
when he bought it of Bean—he gin him
forty dollars cash for the house—I heern
him tell Bean he wouldn’t give him five
cents an acre for the swamp, nof if he
didn’t own a foot of land !”

« Shoo!” said Solomon, whittling med-
itatively. ¢ I’d hardly think it of Uncle
Bige! ™W’y, he made Charlotte pay him
sixty - four dollars and forty-five cents
for’t. She couldn’t raise the other fifty-
five cents. Clearn cash, too, as ye ever
see. I kep’ the money for her. She
airned it all sense Kate was married;
darsn’t keep it to home, fur fear it would
git used, I s’pore.

¢ Yes, sir, he only gin forty dollars for
it, when Bean got starved out, I know
that,” Zack said warmly.

« But— wal, of course, it was wuth
more’n that, if any one r’ally wanted it.
But what on airth can Charlotte do with
it? Star;’o, same as Bean’s folks did?”

“Wal, now, ye hev axed a questivn.
Thet’s jes’ what I said to Charlotte; sez
I, ¢ Charlotte, what on airth kin ye do
with't?” An’ Charlotte sez, sez she, * You
jist wait an’ see.””

“ Wal, this #sn’t gettin’ them pertaters
into the eround,” Zack said, rising and
brushing the whittlings from his blue-
drilling overalls. But I sort o’ lowed to
lose to-day, anyhow. Folks want to go
to Uncle Bige’s fun’al, an’ so I was jist
goin’ over to borrer one of Horace’s head-
stalls. Mine's ’bout played eout.”

Solomon rose also. hut a slight twitch-
ing of the lips showed that he had more
to say.

“ Wal?” said Zack, interrogatively

““ Why, nothin’ much, only—I guess b’
paintin’ feller that boarded at Uncle Bige’s
last summer, put suthin’ about the Bean
swamp into Charlotte’s head. She in-
quired as to how much land there was in
it. ‘Bout four acres,’ sez 1. and sez she,
¢ That's what Mr. Upton thought.” Upton
was the feller’s name, ye see. Charlotte’s
long-headed, ye know, and 1 guess she’s
got some kind of a plan.”

“ Glad'f she has,” said Zack. ‘¢ Can’t
be no great fun to be an ole maid, and
board around amongst yer relations.”

“ Naw’t can’t,” Solomon answered,
starting slowly down the dusty road.

Zack looked after him meditatively.

her Lottie—left school—she uster go win-

on,” he murmured with a faint shake of
his head, then swinging himself over the
fence, he started
neighbor’s, Horace Mann’s.
Five yesrs! Well, five years in Plum-
town can be counted only by the old, dis-
carded almanacs, or, possibly by the new
babies in the Plumtown cradles. The
dusty road winds about in the same old
way, and the houses look no older, per-
haps. but, certainly, no fresher. The
board fences have gathered a little more
80, too, have the stone walls, and
the scragey Virginia rail fences
grown only a trifle more gray and patched.
Our friend Solomon still whittles idly by
the roadsides as he listens to his neigh-
hors' gossip; but Zack—well. Zack has
in these five yesrs satisfied his curiosity
as to Charlo*te and the Bean swamp.
First of all, she had the swamp liter-
ally duer up and carried away. Under
the surface soil of loose sod and black
muck lay a good, solid, clav sub:oil, and
when once the Plumtown farmers came
to know that the muck could be had for
the carting, they torned out and to-k the
surface soil from more than an acre of
the land, and then in a sudden fit of gen-
made a “bee,” and with
teams and scrapers, they cleared a second

across lots for his

moss

have

erosity, they
acre of its objectionable uprer crust,
throwing it out on to the surr.unding
ground. The wind and sun assisted, and
in an incredibly short space of time, Char-
lotte found herself the owner of a two-
acre pond, surrounded by two acres of
the richest, blackest soil in all Plumtown.

‘¢ And it hasn’t cost ye a cent, nuther,
has it, Charlotte P Zack <aid, leaning over
the little gate at the Bean place, a few
days after the ‘“bee.”

The time was when Zack would have
been willing to hang over the gate for-
ever, if * Lottie” had only stood on the
other side, and it is more than possible
that one of the ‘*chances” of which he
had made mention to Solomon, was a
chance to have become Mrs, Zack Holt
However that may
now hauling lumber from the Boyce mill
out there, to the nearest railroad station,
and the water at the Bean well was the

iave been, Zack was

coldest of any along the road, so no great
wonder ‘hat he sometimes stopped for a
drink, and besides, it must he owned that
he was consumed with cariosity.

“ No, it hasn’t cost me a cent,” Char-
lotte had answered. * I didn’t "low that
‘twould, for ye know I haven’t got no
money now to put into it. There’ll be
about two hundred dollars comin’ to me
from father’s estate, but I can’t wait for
that.”

Later on, when Jack saw Jabez Deal,
the stone mason, at work by the swamp,
and again when he was ordered to leave
a load of thick slabs at Charlotte’s door,
his thirst, or his curiosity, so increased
that he was obliged to stop for water
every day; but the summer passed, the
dry soil bore bountiful crops of * garden
truck,” and the pond seemed to have set-
tled into ealmness and forgetfulness, and
yet Zack had not solved the query.

But when the October woods were
ablaze with their autumnal splendor, and
the roads were getting heavy, and the
cart jolted savagely in the deep ruts, Zack
was asked to bring an express package
from the station for Miss Charlotte Cole.

““ Wal, now, I guess I'll just find eout
what’s in this 'ere, anyhow. Seems to
me Charlotte’s a doin’ a good many gueer
things sense the ole man died,” Zack mut-
tered, taking the parcel down from the
wagon, and presenting himself at Char-
lotte’s door.

“Theyre nothin’ but fish,” she told
him, bringin’ them out for inspection,
“#pothin’ more nor less, an* you be most
awful curi’s as to my doin’s, pears to me,
for a man that’s got a #family of his own

“W’y, I'm nothin’ but curi’s, Charlotte,
Ye know it’s so oncommon for a woman
Tup =wamps, or any sich
‘twas braidin® hats, or

to go on di:
thing=. No
footin’g, [ gsheuld not guiz around

h I »’pose mot,” Charlotte answered,
somewhat mollified, ¢ but T can't see why
a woman can’t arn her livin’ in her own
way 'thout hein’ commented on.”

“ Wal, there’s no reason’s I know on,
Charlotte,” Zack said, and then he left
her.

There were rumors of things floating
around Plumtown after this, and some
said ¢ Aye” and some said *No,” but
there was nothing really authentic until
Miss Clarlotte had an ice house built,
and then she answered her neighhors’
questions bluntly by saying, ** Nothin’ on-
ly I'm goin’ to ship fish.”

Zack came hy his knowledee liftle by
little, and when at the end of five years
he happened 1o drop into neighbor Solo-
mon Slack’s just as Charlotte was sitting
down to tea with the family, he—accent-
ing the invitation to ** draw up and bave
a bite, too "—winked knowingly to Solo-
mon as he inquired, ¢ How did ye happen
to think on’t, Charlotte, that there carp
raisin’ business.”

““ Wal,” Chartotte began with a resigned
little smile drawing up one corner of her
womth, ““seein’ as how vow've pestered
me with questions these five years back,
I'll vell ye. Ye see Unt t«ld me about
it first, said to write to—-well, sce here,
if you want to zet earp now, you jest
write to Prof. S . David, Washington..
D. C., and ask him fo seud you ‘ Carp and
Carp Ponds,” by Chas. W Smiley. He'll
send ye a pamphlet tellin’ ye all about it.

Wal, I got the pond fixed, and then [
had a time on't to get_the fish, as Solo-
mon could tell ye, he helped. [ had to
make an application for esrp, and get it
endorsed by some member of congress or
a U. S senator, and then I forwardec
that to the fish commissioner, and he sent
me the fish free of expense. They're aw-
ful tame, lazy sort of fellers, real nice for
pets, if any one liked ‘em, and they do
some of
them ere flsh will weigh from fifty to
seventy-five pounds, ef you believe it. I
couldn’t till I secen ’em weighed with my
own eyes. Ye see a pond of two acres,
like that there one of mine’ll raise from
4,000 to 8 000 carp in a season, end it on-
ly takes three years for 'em 1o grow big
 for market. The directions for
ponds is pretty—well. a g-~od deal

grow outen all reason. W'y

enou
making
to it, that is, if ye hev to do a lot of work
to keep out the overflow, and keep ’em
back from goin’ off down stream. But ye
see the swamp was jist the thing., There
is no surface overflow, and all I had to do
down there at the lower end was to pound
some holes into a couple of old pans.
There don’t no water of anv account run
out, only jest now and then in the spring.

I made platforms for feedin’ and catch-
in® on ‘em, outen the slabs that you
drawed for me, and you know the ice
house is made of slabs, too, and didn’t
cost but a trifle, except the haulin® of 'em,
and the few loads of sawdust. And, ye
see, I jist have the ice cut right there on
the pond, and skidded in, and I can get a
day’s work, now and then, cheap at that
season of the year.

Yes, I s’pose I am making money some ;
we had a right lively time russle’in’ round
to find a market. Solomon here wrote to
a distant velation of his'n, and he gave
us the address of some dealers, and they
take all the fish I can raise. You see,
I've only been at it flve years, but I've
got a good stock of fish now, and I cal’a-
late that by the end of another five years,
I shan’t have no fears of ever bein’ be-
holden to no one for my livin’. T can
make a livin’ now? Wal, I—er—ye miglt

R

“ Solemon knows a heap more’n he let's

to look arter.”

ask Solomon Slack, he’s my bank so fur,
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an’ I guess there’s a little on the credit
side a’ready ”

Solomon lsid his knife by the side of
his plate, and 'a twitch or two about the
mouth betokened-an affirmation, but Char
lotte did not notice this, and, at a warn
ing shake of the head from his wife, Sol-

omon subsided and Charlotie proceeded.
“ Yes, Zack, ye hev pestered me with

questions, and I wouldn’t answer, for, ve |

see, folks was sayin’ the Ole Maid Cole

had gone crazy, an’ why on 1 didn’t
she go an’ live with this si or that

brother, an’ patch up th ged ehil-
drin, or why didn’t she do this thing, or
t'other thing, and I didv’t know’s I could

make a livin’ at fish raisin’. It was a ex-

periment, an’ I didn’t want to say no

more’n I was obleeged 1o, till I foand out
if "twould pay.

It’s no wouble in life to feed ’em. Lit-
tle potatoes, pig corn—them’s cheap ef
one has to buy—and cabbage. They so
love cabbage, them tish do, and what

1

I have a time on’t, trying to get cabbage

with the worms and ¢ dinds of varmints,

enough for ’em. But then they are not
particular ef the cabbages aren’t headed
out solid. Aund, besides, ve see, there’s
all the extra time. Laws! it don’t take
me all the time to tend vo them fish.

I tell ye what, ef I was a wnitin® or a
lecturin’ feller, I'd jist tell all the women
folks in the world that I've found out
onc oceupation for ’em that’'ll payy and
that leaves ‘em independent, and that’s
raisin’ German carp,” and Charlotte poised

her piece of dried apple fr

fingers as she leaned forward, nodding

her head so decisively as to have endan-
gered the little pug of brown hair at the
back, had there been somewhat more in
the way of hair, and a little less as to the
number of hairpins.

“Wal, I declare!” Zack said, pushing
back bis ebair, and brusbing. the ernmbs

from his overalls. * Pm glad ye'rv a do-

in® well, but I don’t reely seem to get

reconciled to’t yet, i%'s so sorter queer,
ye know. And Solomon’s folks here was
knowin’ te it all the while?”

“ Solomon’s folks was knowin’ to it all
the tiwe,” Charlotte said, folding her
hemstitehed handkerchief carefully, and
replacing it in her pocket as she rose
from the table.

Solomon’s mouth worked a trifle at the
corners, but he set his chair back in si-
lence.
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THOUGHTS ON THE SFEASON.

BY H. MARIA GEORGLE.

“This is the feast time of the year,

When hearts uls grow d

nd
and

row warin

When autun 1t expires
To flash again in winter
N B ¥ - ¥ . . i
This is the feast time of the year,
When Plenly pours her wi f cheer,
And even humble boards 1 spare

To poorer poor a kindly s y

While barsting barns and granaries know,

A richer, fuller overtiow.

The smiles and frowns of spring, the
splendors of summer, and the lavish frui-
tions of harvest, have passed in turn and
broaght us to the antumu of the year.

The golden glories of the maples have
been garnered, and hillside and forest are
dull, gray and bare, except where re-
lieved by the faithful evergreens, which
stand scattered at intervals, like sturdy
sentinels, or in more solid phalanx gaze
on us from inaccessible heights.

We miss from our hearths the cheerful
chirp of the cricket, even thé despised
house ily has departed after a most lin-
adieu, and our feathered friends

gering
of t f
warimicr, 'f not fairer, lands. But now
and then we hear a boarse croak, and a

nmer have souglit homes in

the dismantled corn fields, or, more rarvely
of red aud brown, and

we se¢ a gles
there falls sweet upon the ear, the spright-

uit cake in her |

black object may be seen flying low over | only lie and suffer, to whom the hours
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ly ehirp of some friendly robin who has
decided to remain with us through the
i winter. And then the snow birds! Dear
{little chick - a - dees, your courage and
cheerfulness vander what must be most
trying to bird nature and strength, serves
to reamimate our faith in the loving
watchfulness of the All Father who cares
| for even the smallest of His creatures.

The wind sweeps chillily down from
the distant mountains, snd gathering
strength on its way. rushes with a blast
around the northwest corner of the house
and leaping into the wide-mouthed ¢him-
ney expires with a hoarse, sobbing shriek,
as grewsome and awe-inspiring as the last
shuddering breath of some dying giant.

The ground that erstwhile was green
with verdure and responsive to the light-
est footfall, is now brown, bare, frozen,
while now and then a few water drops,
conzealing on their way through some
| dark cloud, come glittering and tinkling
as a reminder that before long all that is
now bare and dreary, shall be covered
with nature’s ermine, and bedecked with
pearis and din nonds from her inexhausti-
vbhich even the ransom of
't purchase.

ble storelouse
| a kine could

A forlorn dreariness prevails out of
| doors, hut wm the old farm house we find

a p'crure of plenty and good chesr. Cel-
lar, bia and store room are overflowing
with the bounties of the harvest. The
garvercd grain, the ripened fruaits, the
huge wood-p'le from wnich the generous
fires are fed, convey a sense of safety,
eomfort and protection, and enable the
¢ bold defismce to stern
r, who already gives warning that
n is close¢ at hand.

This is our national hank-giving sea-

inmates to bi
1t

his icy reis

W

son, and it behooves us all to search our
hearts, whether we are sufliciently grate-
ful for the mercies of the year, We may
feel after a short time of retrospection

b the sorrows and hardships which
seciped mountain high, have sunk in in-
significance beside the blessings we have
received. The bewildering splendors of
day could never be apprecisted without
the contrasting gloom of midn'ght.

Are you lonely and friendlecss? Throw
open wide for tris day the doors of your
house and of your heart. Make a feast
and invite those who are still more lonely
and friendless than yourself, and in mak-
ing for these unfortunates & season of

comfort and thankfaluess, you will your-

self be gsed, and perbaps knit new ties
to cheer and strengthen
Nothing to feel thapklful for! Then

Life is and we

imrd 8 your Lt

must make the best of it

inles
We are here,
withoat volition of our own, it is true,
tut being here we must make the 'l“’-"li
and best of eircum tanees that our facul- |
you are poor

ties will allow. You -a)
and have hard work to provide for the
necessary wants of the bod et I thivk
after carefal consideration you will find
that there are even ** poorer poor” on
whom you can, without impoverishing
yourself, bestow a kindly share. This is
the giving that ever renders richer the
donor, bread cast upon the waters to re-
turn in due season.

Perhaps your families are }:r.rg«n with
needs more numerous than you can satis-
fy. Yet, my friend, look in the dark
house across the street, where childish
voices never more shall echo, where the
little feet are stilled forever, and tell we
if you would change plac with those

desolate parents, even though you do nst
know to-night whence will come the din-
ner for the morrow.

Are you driven and hurried, do endless
cares p ess heavily on jaded muscles and
resped nerves? Thiuk of those who can |

bring no change, no relief, who have giv-
en up the cares and iutervests of life, and

are waiting in agonizing patience for the

end. Work is a blessing, overwork an
evil whieh we can often avoid if we will.
Circumstances are to an extent of our
own fashioning, and ovr fortune often
needs buot the strong toucn, the firm will,
to become in a measure adapted to our ca-
pabilities.

Is your place with those aged, feeble
ones who have long and continnously
labored, bearing the heat and burden of
the day, but must now sit idly by, with
folded hands, secing your places filled
by those younger ;m;l, more active? Youth
has its blessing=: and its possibilities, it
has also unrest, ambition and a thousand
hopres to be blighted. The life story of
the young lies blank in the future, and
whether it shall be good or ill no one can
foresee. The latter days of a well-spent
life have innumerable blessings which
those just starting cannot comprehend.
In most cases oblivion kindly covers fail-
ures and disappointments, bringing in re-
lief bright scenes and sweetest joys.
Then, too, the aged are nearing their Fa-
ther’s home, the glories of the promised
land are beginning to dawn upon their
vision, and they feel that ere long all sor-
rows shall cease, and eternal rest be their
portion.

THE OTHER SIDIE.

I have appointed myself a committee of
oune, to reply to Zenas Dane, and others,
on the *“Slovenly Women” question.
Ave there po sloveanly men, then, that
Zenas challenges a reply on ‘‘ the other
gide?” Or, is nothing better expected of
thewm, or are they such privileged beings
that their shorwcomings in the ¢ fix up”
direction must not be criticised?

The ivy with its glossy leaves often
twines around a searred and rugged oak,
covering with its green mantle the tree’s
inperfections and unsightly fungus
growths. Perhaps some men resemble
the oak. Their wives’ tidiness serves for
both and covers him with a sort of re-
flect on from her splendor. For one, I
am heariily tired of hearing so much of
how we poor women shall dress up every
day to ¢ retain our hushands’ affections.”
These writers say that we must render
ourselves as attractive after marriage as
before. That I think is impossible, un-
less the means are plenty to sustain the
mistress of the house in leisure. Among
the working classes it would be utterly
absurd.

What reasonable country wife would
expeel her farmer husband to appear be-
fore her every day in the shining patent
leathers, and mmmaculate shirt front, that
he sported when he came courting?
Usualiy a3 scon as the short bridal trip is
over, (if tuey can afford one,) the young
benedict brown ducking
¢« warmers " and overalls to match, minus
collar, minus vutton-hole bouquet, minus
every thing that went tomake up the out-
ward appearance of the spruce young
gentleman. His make-up will be that of a
sensible man ready for work, and his wife
will love him just as well in his ducking
and plow shoes, as she did in his broad-
cloth and patent leathers.

Instead of delicious perfume extracts
that were wont to exhale from those
{* store clothes ” this transformed indi-
vidual will sometimes be redolent with
perfumes of the barnyard and milking
shed, and rubber boots will be bespat-
tered with the lacteal fluid from top to
toe. Of course the farmer always comes
to dinuer just as he is, but the little lady
oppo=ite him at table must be a vision of
rave loveliness, She must have on the
much talked of neck gear, spotless white
apron. a.d bair in all the bewitching lit-
tle waves aod cerls that led him capuive a
few monihs or years before, that is, if
she expects to retain the affections of the
fasudious gentleman eopposite, in the

appears in

ducking and rubber boots. But, if she
has been working hard all the forenoon,
the curls might be in strings and if she
had hurriedly blacked the stove and
scrubbed the kitchen tioor while the din-
ner was cooking, probably there would
be a streak of stove polish across her
alabaster nose, and mud spatters around
the bottom of her dress, for a busy house-
wife seldom has {ime to consult her mir-
ror while striving 1o do a dozen things at
once and have dinner at a certain hour.
I have often wondered when those neat
‘example ” women thatwe read about do
their dirty work. There must be some
times in the best arranged houscholds
that there is a muss. A woman ecannot
black stoves, scrub kitchens and clean cel-
lars and preserve those spotless caffs im-
maculate. Indeed, Zenas, cuffs would be
a nuisance in almost any ordinary house-
work.

The working man will seldom take
time to shave oftener than once a week,
and sometimes intelligent men (in other
respects) will go several weeks and
months without shaving, making of them
selves perfect representations of Dar-
win’s ¢ migsing link,” nothing visible of
their faces except & pair of eyes and a
tip of a nose, and yet their wives appear
to think just as much of them as though
they were daily frequenters of the barber
shop. Now if all is true that is written
on the subject, it wounld seem that wom-
en are more constant than men. Nothing
is ever written, at least, I have never
Mead, any advice to the men in regard to
their personal appearance.

No, Zenas, I cannot think of & more un-
comfortable element of a home than a
sloven, unless it is the other extreme,
an over-neat woman. There are inen
who are in constant fear of offending, by
the way of “ making dirt.” They scarce-
ly dare step on the parlor earpet or walk
across the newly mopped kitchen floor,
and if they should happen to spill a drop
of tea or coffe:, on the spotless table
cloth, woe be to them.

I have a friend who did not like to have
ber husband lie on the Brussels lounge in
the sitting room. She was afraid he
would soil it and rumple the tidy, so the
hushand finding a bargain at a sale| of a
home-made article, covered with faded
calico, carried it home in triumph, think-
ing he could rest in peace at last. But
his triumph was short lived, for on re-
turning from work the next night he
found his lounge finely upholstered in
cretonne, and the Brusscls nhad risen to
the éminence of parlor furniture. She
lets him lie on his lounge occasionally by
spreading an old quilt over it first.

And that other old refrain that we read
g0 much about in the papers. That you
must always meet your husbands with a
smile, to smooth away the frowns of
care from their brows. Why, I should
like to know, should not the hushand
come smiling up the walk or from the
fields, get the smile on in its best shape
before he opens the door? Probably
some wives would ask first thing, * what
he was laughing at,” it would be so un-
usual. Meet your husbands with a smile
by all means if you like. But remember
that smiles should fit men’s faces as well
as women’s, and do not do all the smiling.
Monopoly is bad, even in this direction.

FANNY FLETCHER.

A TRIP TO THE HAWAITAN IS-
LANDS.

It was a merry party that boarded the
good ship Australia, at San Francisco,
about the middle of June last, bound for
Honolulu, H. I. Besides the regular
sengers, there was our excursaion party

pus-

which consisted of about seventy people.
Masous and their families, off for a visit
to the islands. A large crowd came to

- W
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the wharf to see us off, and oue of the la-
dies brought a bouquet for every state
room. The little pilot boat accompanied
us out of the harbor and several of our
friends with her. They left us soon
though, and off we went by ourselves, out
to sea. About flve o’clock we passed the
Farallone Islands and that was the last
land we saw until we reached the Hawa-
iian Islands seven days later. Very soon
after getting out to sea many of our par-
ty retired quite unceremoniously to their
state rooms for some reason best known
to themselves. Some said they went
down to take a little rest and others fol-
lowed to see what had become of the first
party ; others n_s::mi followed to see what
had become of these and finaily, there
were very few left on deck. The next
day there were not many ladies at break-
fast but during the following day they
gradually emerged from their state rooms
looking pale and wilted enough. The
children seemed to get along best and
were but very little seasick.

By the time we had been out two or
three days almost everybody was able to
be on deck and thez we began to make
acquaintances and to congratulate each
other on our returning good health. By
this time we could appreciate the music
by the string band sent with us, which
played most exquisite selections every
night at dinner, and twice through the
week they played in the evening for us
to dance by. How lovely that music was.
I shall never forget it. We had toasts
and speeches at dinner two or three eveff-
ings and we found that quite a number
of our party were gified in speech mak-
ing, ladies as well as gentlemen. When
a toast was given, and all standing, to
the memory of the dear omes at home,
not a few eyes were moist, and every one
seemed touched for we all had left dear
ones behind.

On Sunday we had service in the sa-
loon and one even'ng the first mate gave
us a very interesting lecture on naviga-
tion. We did not see a sail from the
time we left the Farallone Islands the
first day out, until we reached port. A
few gonies followed us most all the way
over. When about three days out the en-
gine suddenly stopped and there we were,
drifting away out in mid ocean. A bolt
had broken and was soon repaired but we
inexperienced sailors felt a little strange
to be out at sea so helpless, and knowing
we could call upon no human aid to assist
us. I was always borrowing trouble and
so at this juncture, tried to persuade my
John that we were about to go to the bot-
tom. He asked for my proofs. I told
him the captain was so worried he eat
nothing but apricots for lunch and that
was proof enough. He did not think
that was conclusive evidence, and strange
to say, he was right for in about an hour
we were steaming along as fast as ever.

As we neared the tropics the water
grew blue, oh, so blue, like indigo, and
we had lovely sunsets. Flying fish were
skimming along the surface of the water
and at night we discovered the Southern
Cross m the heavens and also the Deer’s
Eyes. These last are two little stars
which look to be very close together; so
close that they almost seem to touch.
The North stur and the Southern Cross
can both be seen here, I believe.

Almost without exeception, our party
was composed of very pleasant people.
In such a large gathering there are al-
ways some peculiar ones. I have not
tiwe to tell you, and you would not care
. to read about all the harmless gossip we
cathered up about one another. Mrg. G.
brought the news that a cerfain lovely
young lady in a pink hood and a seal skin
cloak (we neederd our warmest cloaks the
first three days out) was a bride of three
hours when she boarded the steamer.
How wesy interesting ! MHow devoted the

husband was! Well, she was no less in-
teresting and the husband no less devoted
when we learned in conversing with her
a few days afterward, that she had been
married foar years. I would like to tell
you of Sarah but my pen fails me, and
of Johnny boy and others, but you could
not appreciate them with my description
and I forbear. '

On the morning of the seventh day out
we came in sight of Molokai. This isthe
island to which the lepers are banished.
At the same time we sighted Oahu, the
island of our destination. At about ten
o'clock we rounded Diamond Head, an
immense promontory, once a volcano, and
soon we were in sight of flne cocoanut
groves and pretty villas near the beach.
How lovely they looked nestled down un-
der the hills and how glad we were that
our trip was about over. At twelve
o’clock preecisely we drew up to the land-
ing and the Royal Hawaiian band greeted
us with charming selections of music,
‘ America” among others. They always
play when the steamer arrives, and half
the town turns out to welcome the new
arrivals.

It seemed like a mixture of all nation-
alities under the sun who came to greet
us. There were Americans, English and
German, there were the darker Portu-
gese, and Chinese, and the still darker
natives, which last were a new sight to
us indeed. Little naked native boys
swam around the boat to dive for ten-
cent pieces or quarters which some of
the passengers would throw out for them.
They always found them and the one who
got the piece would hold it up a minute
to show that he had it, thrust it in his
mouth and be ready for another.

After a few minutes’ delay on board we
were allowed to set foot on terra firma
once more and we were met by a delega-
tion of Honolulu Masons who placed us
in carriages and away we drove through
this strange city to the Royal Hawaiian
hotel. Bersy BEAN.
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JACK'S MISTAKE.

A THANESGIVING STORY.

“ We must try to keep Thanksgiving
Day after a fashion,” sighed Mrs. Spike-
nard to her daughter Florella; ‘‘ though,
to be sure, two poor chickens and a
bought pie won't be much of a dinner.

How different it used to be in the coun-
try, where we used to kill the fattest gob-
bler in the flock for Thanksgiving dinner,
and made pumpkin pies with scuds of
fresh eggs and rich milk in ’em! An’ fur
vegetables, we had sweet potatoes, an’
squash, an’ pickled cabbage, an’—but law,
it’s different in the city—that is, if you ain’t
made of money. The markets are lined
with turkeys and fowls of all kinds, an’
vegetables by the wagon-load; but it
takes a forchin to get em almost. I give
thirty-five cents fur them two pore lookin’
chickens, an’ ten fur that little measure
of turnips. I did want to git a few
cramberries fur sass, but Jack had sot
his heart on havin’ a pie, so I got one.”

Mrs. Spikenard shook her head as she
turned over the contents of the little
worn market basket on the kitchen table.

*0Oh, we can make quiet a nice dinner
of these,” said Florella, lifting up the
chickens; ‘‘ and I have a nickel left. We
can buy a dish of jelly with it. I walked
home to-night, and saved it on purpose.”

* But it won’t seem quite like & Thanks-
giving dinner unless we have some one to
help us eat it,” persisted Mrs. Spikenard.
‘ I've allus been used to havin’ the house
full on Thanksgiving Day, an’ it don’t
seem jest right to set down an’ eat what
we've got all by ourselves.”

** There’s old Mr. Barber, that lives up
in the third story,” suggested Florella.
*‘ He's as poor as we are, if not peorer.

Suppose we ask him to eat dinner with
us?”’

‘“ Why, to be
brightening up.
ask him as soon as he comes in.”

The Spikenards oceupied two tiny
rooms in the back part of a respectable
three story house in Cote Brilliante.

The rooms were small and not very
comfortable, to be sure, but they were
decent and cheap, and poor as they were
it took about all Florella could earn as
‘t galeslady,” in a commercial house down
town, to pay the rent and buy food, fuel
and clothing for herself, her mother, and
eight-year-old Jack, who went to school,
and wore out more jackets and trowsers
than he was worth, so his mother de-
clared.

Jack soon come in from. the bakery,
where he had been sent for a loaf of
bread, and was at once dispatched to in-
vite old Mr. Barber to the Thanksgiving
dinner the next day.

Mrs. Spikenard was setting the table for
supper, and Florella was cutting the loaf
of bread, when he came running back.

“ All right, mother! Mr. Barclay says
he’ll come.”

¢ Mr. Barclay!” cried Florella.

“ Mr. Barclay!” shrieked the widow.
¢ Oh, Jack, you never asked him!”

“Yes, I did,” declared Jack boldly.
“ Why, you told me to ask him!”

¢ said Mr. Barber, you dreadful boy!
And now what are we going to do?”

Florella began to-cry.

“ Two little chickens as big as par-
tridges, and a few miserable turnips and
a pie. Oh, Jack, Jack! what made you
do such a thing?”

¢« Well, shall I go back and tell him not
to come?” asked the boy practically.

+* No, no, of course not!” cried his sis-
ter, drying her tears and beginning to
laugh at the ridiculous side of the affair.
*“We must make the best of it now of
course; but what will he think of us? I
can swff these miserable little fowls with
some stale bread crumbs,” she added, as
her mother looked hopelessly on. ** And
we must polish up our bits of silver and
¢ put the best foot foremost;’ but it will
be a ridiculous Thanksgiving dinuner, af-
ter all.”

Mr. Bernard Barclay was a bachelor,
well-to do, and good looking, Florella ad-
mitted, who occupied the second story
front room in Mrs. Loyd's house, and
took his meals at a restaurant, as Mrs.
Loyd only kept *‘ roomers,” that is, she
let lodgings only, without board.

Mr. Barclay had frequently bowed to
Mrs. Spikenard, as they met in the halls
or on the stairway, and had even ex-
changed a few words with Floreila, on
the front steps; and once he had brought
her home from the street-car under his
umbrella, during a heavy rain.

But what would he think of them for
inviting him to a Thanksgiving dinner?—
avd such a dinner, too!

Florella lay awake half the night, puz-
zling her head over this problem.

The sun shone out on a clear, frosty
Thanksgiving day, the next morning, and
Florella and her mother were bustling
about, putting the little rooms in holiday
order, when shuflling steps came up the
stairway, a thumpiog Enock sounded on
the door, and a shock-headed boy asked :

¢ Mrs. Spikenard live here?”

“Yes, said the widow, wonderingly.
¢ That's my name.”

¢ This here’s fur you, then.
pay.”

And having deposited a well-filled mar-
ket-basket on the table, the boy shuffled
away, leaving the widow and her daugh-
ter staring at each other with astonish-
ment.

“ It's a mistake!” cried Florella.

But no, there was a card, with Mrs.
Spikenard’s name and number, earefully

sure,” said her mother,
“I'll send Jack up to

Nothin® to

attached to the basket; and having made
sure it was meant for them, Floreila fell
at once to rifling it of its contents.

‘A twenty-pound turkey, I do believe!
Just look, ma! and half a pumpkin! A
paper of sugar. Eggs—two dozen of ’em
at least—and sweet potatoes. Half a doz-
en lemons; now I cau make some lemon
pies. And raisins, and currants, and cit-
ron, and ginger. What else, 1 wonder?
This is sage, for the dressing, and lLere’s
a bucket of something—oysters! And a
paper of cranberries—and that’sall. But
who could have sent them?”

Florella and her mother stared blankly
at each other, while Jack helped himself
to currants and raisins, unrebuked.

“ If 'twa'n’t fur the oysters an’ lemons,
I should think ’twas sister Sary seut’em,”
said Mrs. Spikenard at last.”

¢ I’s a God-send to us, anyway, wher
ever it came from,” declared Florella. 1
“ And I'm going to get dinner right away. :
And now we can ask old Mr. Barber, too,
after all.’

The twenfy-pound turkey was soon
sputtering in the oven, and the aromatic
odor of lemons and spice filled the little
kitchen and floated out through the hall- ]
way, penetrating even to Bachelor Bar- |
clay’s very door.

The dinner was a success. The ojster
soup, roast turkey, the sweet potatoes,
the lemon and pumpkin pies and cran-
berfy sauce were cooked to perfection,
and Mr. Barclay could not help contrast-
ing Lis lonely dinners at the restaurant
with this cozy meal; with kind-hearted
Mrs. Spikenard presiding over the coffee-
urn, and pretty, violet eyed Florella busy
helping every one but herself.

0Old Mr. Barber, too, with his dignified,
old-school manners, was no detraction to
the merry party around the well-spread
board. And when it was all over, and
Bachelor Barclay had gone to smoke a
cigar in the solitude of his own room, he
mentally decided, as the blue wreaths
curled overhead, that it was not good
for man to be alone.”

In fact, before many moons had come
and gone, pretty Florella Spikenard had
resigned her situation as ‘‘ saleslady,” and
assumed the more responsible position of
housewife, with the matronly title of Mrs.
Bernard Barclay.

And not uuntil then, did Mr. Barclay
confess that he had sent the basket which
had so puzzled Florella and her mother. i

T overheard your conversation, when
you discovered Jack’s blunder,” he con-
fessed, “ and, of course, on learmng the
circumstances, I thought it was only my
duty to helpron out of the dilemma.”

And Florella only laughed at ner hus-
band’s explanation, and declared she had
suspected him all along.

But a load was lifted from Mrs. Spike-
nard’s mind, for, according to her own
confession, ‘‘she ecouldn’t
sleep o’ nights, fur wondering where on
’arth that basket come from.”— K.

skeerseley
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HOW POSTAGE STAMPS ARE PEHEE-

FORATED.

To understand this process, the reader
must imagine two cylinders placed hor-
izontally above other. Each is
divided vertically into several parts and
each section is surrounded by a narrow
raised band. There are as many of these
bands as there are dividing spaces in a
perpendicular line between the stamps.
Bach ring on the upper eylinder is covered
on its surface with projections which are
very small, very close together, and cylin-
drical in shape. On the bands of the
lower cylinder are indentations into
which these projections accurately {fit.
In short, the projections and their corre-
sponding sockets make a series of little
punches and dies which cut out round
bits of the material placed between them.

each
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I'he object in making the cylinder nf'}enﬁugh for me to note at a glance how a too, to have so many (uestions asked,
movahle pieces is to allow the distances, | man’s hair grows. Then I know how to | showing there is much interest among

between the lines of perforations, to be |
altered at pleasure. In frontof the cylin-
ders is an endless belt on which the sheet
of stamps is placed and is thus carried
directly between them. As the paper
through, the perforations -are
punched, and a4 simple appliance detaches
it from the cylinders. The perforations
are first made in a perpendicular line, and
then afterwards in a horizintal line by
passing the stamps through a similar ap-
lifferently adjusted. Another

passes

paratus d
pressing follows—this time to get rid of
the raised edges on the back of the stamps
made by the dies, and this ends the man-
ufacture.

A separate apartment devoted to
the packing and sending off of stamps
to the different post offices, as they are
not, as in the case with currency, sent to
Washington. The requisition comes from
the Treasury Department to the Bank
Note Company, who, if the number of
stamps called for exceeds 20,000, pack the
sheets in large bundles, or, if below this
number, enclose them in half bundles and
envelopes and send them registered
through the mails.

After congress meets and appro-
priation allowed, suitable arrange-
ments will be made for the distribution
of the new postal cards. These are made
from dies cut in hardened steel for sur-
face printing, a novel heretofore
considered impossible mode of engrav-
ing. The lines instead of being sunk
are raised like those of an ordinary wood
cut. The completed card shown to us
is three inches by flve and one-eighth
inches in size, made from a fine qguality
of card board and is of a light buff' color.
A border of seroll work runs around the
edge, while in the upper right hand cor-
ner is a very handsome stamp, consisting
of a head of Liberty encircled with stars
and surrounded with elliptical scroll work.
The denomination is one cent, and the
color of the work, a rich velvet brown.
The inscription 1s simple, ** United States
Postal Card—write address only on this
side, the message on tle other.”

is

an
is

and

Below
are ruled hnes, while the reverse is blank.

To convey some idea of fhe immense
number of postage stamps used: In the
space of three months, the National Bank
Note Company have made over one hun-
dred and forty-three millions of all de-
nominations, valued at over four million
dollars. During the present year, five
hundred and twenty milhons have been
completed, those made in January num-
bering seventy six millions. Thirty-eight
and oune-half millions have been completed
ia a week, and thirteen millions in a sin-
The last weekly return of the
company showed a manufacture of over
fourteen millions of finished stamps.—
Seientific American.

gle day.
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HATRE AND CHARACTER.

It is interesting to note what this or
that one has to say about character, espe-
cially if he pursues a calling that brings
him into rather close contact with peo-
ple. The shoemaker gathers inferences
from the different shapes of feet and the
mauner in which they wear shoes; the
tailor gets impressions from the way his
customers wear their clothing, the bar-
ber, why should he not have his
opinion? He contact
with the head, and in manipulating hair
and beard, he ought to make some shrewd
inferences. One is reputed as giving his
views in the following quite finished
style :

¢ Did you ever notice that people of very
violent temper have always close-grow-
ing hair? It is a fact that every man
having close-growing hair is the owner
of a deeidedly bad temper. It is easy

100

comes in direct

handle him. Men of strong temper are
generally vigorous, but at the same time
they are not always fixed in their opin-
jons. Now, the man, with coarse hair Is
rooted to his prejudices. Coarse hair de-
notes obstinacy. It is not good business
posdcy to oppose a man whose hair is
coarse. has always
fine hair, and you never yet saw a man of
erratic tendencies who at the same time
had a sound mind, who was not refined
in his tastes. Fair hair indicates refine-
ment. You may have noticed that men
engaged in intellectual or especially in
@sthetic pursuits, where delicacy is re-
quired, have invariably fine, luxuriant
hair and beard. The same men, as a
class, particularly painters, are always
remarkable for their personal peculiari-
ties.

The brilliant, sprightly fellow, who, by
the way, is almost always superficial, has
wenerally a curly beard. If not, his hair
is curly. It’s easy to bring a smile to the
face of the man whose hair is cur]-y. He
langhs where colder natures see nothing
to laugh at. But that is because his mind
is buoyant and not deep enough to pene-
trate to the bottom of things.

There great difference between
coarse hair and hair that is harsh, though
it requires an expert to distinguish it.
For example, a man's mustache may be as
fine as silk, and yet cannot be trained to
grow into a graceful curve. That's be-

The eccentric man

is a

cause the hair is harsh. Now people
whose hair is harsh have amiable but

cold natures. They are always ready to
listen, but it is difficult to arouse their
feelings. In men of this disposition, the
hair on their heads is generally, in faet,
almost always, of a shade darker than
their beards. When the beard is full,
covering the entire face, the color varies
from a dark shade near the roots to red,
which colors the ends of the hair. These
men have very rarely a good memory.
they forget easily, and often leave a cane
or an overcoat behind them in the bar-
ber's shop. They are great procrastina-
tors, and are bad at keeping appoint-
ments.

Think over your acquaintances, and see
if the man who is habitually slow, has
not a mustache or bheard of a lighter
shade than his hair. It's always the case.
These are the men who come in late at
the theater, and get to the station just in
time to miss the train. But philography
is a science. It takes years of study and
application to acquire it. F¥rom long
practice and a natural DKking for the art,
I have attained counsiderable «kill in dis-
cerning character.”—Exchange.

—r—— e

HINTS ON THE STUDY OF
GEOLOGY.

“In the beginning God created the
heaven and the earth. And the earth
was withount form and void—"

How many we have read the
opening chapter of the book of Genesis,
and given it hardly a passing thought,
and yet there is enough in it to be the
study of a life time, and then the study
would be only begun.

My aim writing these papers,
to give some help to those, who would
like to study this science if they could
only do it at home, in leispre moments.
I shall use no regular text book, only
glean from here and there, as occasion
requires. 1f my hints are of any use to
any of the sisters, or if they ‘‘enthuse”
even a few to know more of this wonder-
ful world of ours, I shall be satisfied.
For women can be well versed in the sub-
ject as well as men. I have been so
pleased with the many letters I have re-
ceived in answer to my description of
my cabinet in the June number, and glad,

times
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our husy sisters now.

How many times we have had a pretty
stone shown us, and have thrown it away
with ‘¢ Oh, that’s only a common pebble.”
Have you ever stopped to think how that
pebble came there and of what it was
made? How that diminutive pebble was
formerly a piece of a strong, stout,
rocky ledge, and through the mighty
agencies of frost or water was chipped
off an angular fragment, then was rolled
back and forth by sea, stream or wayside
rill, back and forth, to and fro, until the
sharp edges were worn off, and it finally
became this ‘¢ poor, little discarded peb-
ble,” common it may be.

Let’s take our hammer and chop it
open and see. Ah! there! these ‘‘ com-
mon pebbles ” may be slate, granite, other
rocks, corals, yes, may even contain fos-
sils. I have a number of pebbles com-
posed of fossil corals from a Michigan
sister. What became of the material cast
off in making this pebble. Why, there is
our soil and sand.

Sand—another poor, insignificant ma-
terial in our eyes, and yet I have some
sand from Cape Cod composed of magne-
tite (oxide of iron) and garnets. Magne-
tite is easily found by using a magnet.
This sand is often found at Marblehead,
Mass. It is a dark sand. -Gather some,
Marblehead sisters, off the beach, thrust
your magnet in it (a small, fifteen-cent
one will do) and it will draw out all the
dark or magnetite. Now look at the rest
through a magnifying glass if you have
one. Do you see the deep, red garnets?
If you do not succeed at first, try after
the next tide. i

In my next paper I shall begin with the
commoner minerals and work gradually
up to rocks, then, if wanted, will give a
short sketch on historical geology. Any
questions will be cheerfully answered (if
I can answer them), provided a stamp be
sent for reply. Fraxk E.

Box 207, Hyde Park, Mass.

HIS SECOND CHOICE.

“¢ Hester ! ” exclaimed Aunt Susan, ceas-
ing her rocking and knitting, and sitting
upright, **do you know what your hus-
band will do when you are dead?”

“ What do you mean?” was the startled
reply.

‘«“He will go and marry the sweetest
tempered girl he can find.”

¢Oh, auntie!” Hester began.

“Don’t interrupt me till I have fin-
ished,” said Aunt Susan, leaning back and
taking up her kmtting. ¢ She may not Le
as pretty as you are, but she will be good-
natured. She may not be as good a
housekeeper as you are, in faet I think
she will not, but she will be good-natured.
She may not even love him as well as you
do, but she will be more good-natured.”

‘“Why, auntie—"

“ That isn’t all,” continued Aunt Susan.
‘“ Eyvery day you live you are making
your hisband more and more in love with
that good-natured woman who may take
your place some day. After Mr. and Mrs.
Harrison left you the other evening the
only remark made about them was, *She
is a sweet woman.””

‘¢ Ah, auntie—"

“ That isn’t all,” composedly resumed
Aunt Susan. * To-day your husband was
half across the kitchen floor bringing you
the first ripe peaches, and all you did was
vo look and say, ¢ There, Will, just see
your muddy tracks on my clean floor. I
won’t have my clean floor all tracked up.’
Some men would have thrown the
peaches out of the window. One day
you serewed up your face when he kissed
you because his mustache was damp, and
gaid, ¢ I never want you to kiss me again.’
When he empties anything you tell him

e e
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not to spill it, when he lifts anything youn
tell him not to break it. From morning

till night your sharp voice is heard com-

plaining and fault-finding. And last
winter when you were so sick, you

scolded him for allowing the pump to
freeze, and took no notice when he said,
¢ I was so anxious about you that I could
not think of the pump.’”

** But, auntie—"

‘« Hearken, child. The strongest, most
intellectual man of them all cares mcre
for a woman’ tenderness than for any-
thing else in the world, and without this
the cleverest woman and most perfect
housekeeper is sure to lose her husband’s
affection in time. There may be a few
men like your Will, as gentle and loving,
and chivalrous, as forgetful of self, and
so satisfled with loving that their affec-
tion will die a long, struggling death;
but, in most cases, it takes but a few
years of fretfulness and fault-finding o
turn a husband’s love into irritated indif-
fercnee.”

‘ Well, auntie—"

*Yes, well! You are not dead yet,
and that sweet-tempered woman has not
yet been found; so that you have time to
become so serene and sweet that your
husband can never imagine that there is
a better-tempered woman in existence.”—
Advocate and Guardian.

HOW

TO B HAPFrY

First, be healthy. There are some | eo-
ple, who, sustained either by religion,
philosophy or temperament, seem able to
bear sickness with serenity. cheerfulness
and even mirth, but most of us are ren-
dered miserable indeed by any inharmo-
nious action of our physical organiza-
tions. At such times work seems a curse,
earth a®desert and life an intolerable
barden.

Under such circumstances it scems a
sin to be sick and in most cases this is
doubtless true. Many of our common
ailmenis might easily be avoided by more
carefully conformning our habits to the
inexorable laws of nature. But we are
either too indifferent, lazy or fashionable
to keep ourselves as well as we might
and herein lies the sin of being sick, con-
sequently unhappy.

Second, have an object in life. We
were made reasonable beings and it
was never intended that we should live
an aimless, butterfly existence and still
be satisfied and happy. If you have no
work, find some. There is plenty of it
waiting to be done and you cheat the
world as yourself by neglecting your
share.

Tuird, forget yourself. Much ‘of our
unbappiness comes from thinking too
much about our precious selves and our
troubles, both real and We
magnify our importance and grow mor-
bid over trifles when we ought Lo be so
interested in other people, so helpful and
sympathetie, that we shall have no time
to brood over self and her misfortunes.

Fourth, broaden your mind by as much
intellectual culture as is possible to you.
Narrow, petty habits of thinking and do-
ing generate discontent, bigotry, gossip
and slander.

Lastly, but by no means least, hve the
iife of a conscientious Christian. We
were never intended to be happy while
disregarding our first duties and neglect-
ing our highest needs. Let us daily seek
to conform our lives physically, mentally,
inorally and spiritually to the standards
Giod has given us. ** Then shall our con-
science be at peace, our sleep both sweet
and comfortable,” and happiness an abid-
ing guest. RExa Ross.

possible.

—Human calculations cannot limit the
influecnce of one atom of wholesome
knowledge, patiently acquired, modestly
possessed and faithfully used.
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'I‘HE HOUSEHOLD

LETTERS FREOM THE PEOFPLE.

Messre. 1. L. Cragin & Co., of Philadelphia,
Pa., who are the nmnufzcturers and bole%oprle—
tors of the' world renowned Dobbins’ Electric
Soap, having had their attention called to the fre-
quent letters in THE HOUSEHOLD regarding their

soap, authorize us to say that they will send a
“.lll}])lL by mail to any lady clcuhh]g to test its

merits for herself, upon receipt of 15 cents to pay |

postage. They make no charge for the soap, the
money exactly pays the postage. We would like
to have all w ho test the soap write us their honest
opinion of it for publication in THE HOUSEHOLD

In PrESs.

Suort HINTS ON Socian ETIQUET, com-
piled from the latest and best works on
the subject, by Aunt Matilda. 54 pp.
Printed on finest paper. Handsome
Lithographed covers in six colors.
Price 40 cents. 1. CracIiN & Co.,
publishers, Philadelphia, Pa.

We have advanced orders for a very
farge edition of this beautiful book, but
have reserved the first edition to use
as gifts among the thousands of good

friends we have among TaE HouUsE-
noLb. Over ten years have elapsed
since Aunt Matilda first wrote to you

all through the columns of TrE House-
HorLp, of the merits of Docbbins’ Elec-
tric Scap, and over a hundred and twenty
issues of THr HousenoLD have since
that time each contained at least a col-
umn of bona-fide letters from ladies of
your number, telling of the merits of this
soap. Hvery letter has been unsolicited
by us, and we have known nothing of
them until we read them in Tar House-
HOLD. kind acknowledgement on
‘ough all these years, has
us, and we feel
Lthat we ought to make some return. We
have refained from sale copies of “ Short
Hints,” sufficient to give one to each sub-
seriber of T HousgHoLp, and will send
postage paid and free of charge, one to
sach lady sending us her full address, to-
cther with fifteen complete outgide wrap-

This

your part,
cheered and encouraged

pers of Dobbing’ Electric soap, and the
declaration that she iz a subscriber to

Tue Housgnorp. To all others the price
of the book is 40 cents, which may be
sgent us in postage stamps.

I. L. CraGIN & Co.

GraxDp Rapips, Mich., 9-17, 87

Pus. HousenoLp,—Dear Sir :—A pack
age of Dobbins’ Electric Soap was left at
our door some time since, and having
been used up, the cry is for more. I have
wrung the name of Dobbins’ Eleetric Soap
into the ears of retail
grocers, and the answer is we keep the
Electric soap but not the < Dobbins,” and
one had the audacity to insinuate that the
kind he sold was better; but that did not
fili the bill. My wife and myself bave
lived together very peaceably for about
thirty years, until that soap was dropped
at our door (in all probability by some
enemy who wished to disturb the peace
family) and now if
wholesale or retail grocer in the reach of
my telephone who kecps the genuine
Dobbing’ Eleetric Soap will you please
inform me and I will ring him up at once,
the soap I must have or do worse, and
now, joking aside, our family all be
lieve in it, and we want the genuine Dob-
bhins’ Electrie Soap, or none.

Very truly, W. M GRANGER.

BELLEVERNON, Pa., 9-28, "87.
Eprror HovusgHoLD,— Dear Sir :(—1 re-
ceived a circular and sample of Dobbins’
Eleetric Soap, but it is no new taing to
me. I have used it more than 20 years.
I tried a cake out of the first box that
came to Connellsville, Pa., and after using
bought the whole box and have bought it
by the box ever since. Ihave tried many
other soaps in my iime but always return
to Dobbins’ Electric. I have recom-
mended and introduced it into many fam-
ilies, and 1t will do what they do not
claim for it. It keeps the hands smooth
and pre venis chapping in winter; indeed

1 have kuown it to cure them.
Truly yours, S. NICKLE.

sereral of ow

of my there is a

PERBONALITIES,

We are in constant receipt of hundreds of let-
ters for publication in this column, thanking
thos(, who have sent poems, etc., also letters stat-

%diﬂicumee of complying W1th exchanges pub-

ed. We are very glad to publish requests for
lmemg, also the exchanges-as promptly and
mpartially as possible, but we cannot under-
take to publish any correspondence relating to
such matters, not from any unwillingness to
oblige our subseribers, but from the lack of
space which such an abundance of letters would
require.—ED.

€ are re('.(:i\‘m¥ 80 many requests for cards
for “ postal card albums” to be published in this
column that we would suggest to those desiring
such, to consider whether gh ey are ermared to
undertake the task o writing and sending 70, 000
cards! We are willing to insert as promptl
possible, all requests from actual subscri
giving their full name and address, but feel 1t
our duty to give a friendly hint of the possible
consequences.

Ep. HouseHOLD :—Will' Jael Vee of Texas
please send me her address?
MRS. CHAS. W. GRAY.
St. James, Cedar Co.. Neb.

Ep. HOUSEHOLD :—Will the person who seng a
package of adv. cards (I think from Cal.) please
send her address to me?

MRS. M. A. ELDRIDGE.

20 Prairie Ave., Providence, R. I.

Ep. HOUSEHOLD :—Please ask the Band to
send me their postal autographs. 1 will return
the favor to those who desire it. 3

Liberty, R. I. MRS8. J. A. GRINNELL.

Ep. HOUSEHOLD :—1 have the reply to “The
Moneyless Man,” for the sister from Clark City,
Mo., but was so unfortunate as to lose her a?l-
dress. Will she please write again?

MRS. JAS. O, BONN.

Briggs, Pickens Co., S. C.

ED. HOUSEHOLD :(—Will Euleika, Indian Ter.,
and any sisters living in Louisiana and Ken-
tucky please send me their addresses?

MRS. ALBERT A. BEAL.

West Hanover, Mass.

Will Loraine, Florida, or some other Florida
sister send her address to me?

Box 218, Machias, Me. MRS. H. E. ALLEN.

—

FORE OUR

Passing down the street at noon time,
we often meet a gentleman of apparently
three score with hair and beard
tinged grey, who seems to have nothing
to say to any one, or anybody to speak to
Lhim. Occasionally he will stop at the
front wall of a house and swing his right
hand along the wall like a pendulum,
twitching his fingers rapidly as he does
so. This he will do for a couple of min-
utes, then he will pass on for a few rods
and go through the same performance.
So common is he to be met with that no
one appears to notice him. Yet there is
no doubt that many a person passing him
feels rising silently in their heart thoughts
of thankfulness and praise to our Heav-
enly Father that we are so blessed with
good health and full control of our men-
tal and physical powers.

So do we also feel this spirit of thank-
fulness wWhen health is restored to us af-
ter a siege of pain, sickness and suffering.
We seem to delight in speaking of those
blessings that are in contrast with the
special ills and sufferings we had endured.

THANKFUL BLESSINGS.

years,

A lady in New Jersey had long been a
sufferer from dumb ague, catarrh, ner-

vous prostration, bad digestion, capri-
cious appetite, weak eyes, insomnia, and
hemorrhoids. To be speedily cured of
such a complication would be an iinpossi-
bility. In a late letter she writes: ¢ My
general health is very much improved.
I was a constaunt sufferer and now I am not.
I could not sit up before breakfast. Now
I can work from the time I am out of bed,
without sitting down, until ten o’clock at
night. 1 can laugh and talk and have a
good time. Can go to church twice a day,
and walk a goodly distance. Seldom have
backache and my mind is clear.”
EasTOoN, PA., Feb, 28, 1887.

¢ One year ago last September, mother
was stricken with Paralysis, which gffected
her entive vight side, also the spinc to with-
in aa ineh and a half of the brain, conse-
quently perfectly helpless, not even able
to rai<e her head from the pillow withou:
agsistance. Of course hLad little or no
hopes of her. We employed two physi-
cians, one of them visiting her three times

a day, and for three long weeks 'i]lih
seemed to gradually grow worse, when in |
my despair I sent for Drs. Starkey & Pa-|
len’s Compound Oxygen Treatment, and
when it arrived the next question was,
how would she be able, in her weak state, |
to inhale it? However, I propped her up |
in bed and gave it to her, but it was hard i
work for her. 1 followed directions Lui
the letter, and at the end of one week’ '
time she was decidedly improved, and in |

two weeks’ time was able to sit in her rock- |
er and enjoy the sun for-ten minntes at a
time; in three weeks time was able to
walk across the room with assistance,
and then she soon gained strength, and
before cold weather fairly set in was able |
to walk on the side walk and enjoy the air |
and sun. She is to-day apparently as |
well as before the stroke; yes, in some |
respects better, for she does not suffer so !
much with cold feet as she did pl'e\'iuusj
to her sickness. She is the mother of
eleven children but was never in robust
health. Was subject to hemorrhages but
has never had a recurrence of the same,
with one exception, since, but which was
very slight and scarcely worth mention-
ing.

Thanks to Drs Starkey & Palen, she
was truly revitalized. Her doctors con- |
sidered her case remarkable, her improve- |
ment wonderful. But I kept my secret,
and one of them attributed her recovery |
to her excellent nursing, but still I kept
my secret from him. Of course I stopped |
the use of all drugs and medicines when I |
comment¢ed with the Treatment I "‘J\L|
her all the celery she could eat, soft boiled
eggs, broiled steak, and any thing mmh'
ing, and now she sits here sewing.
Very truly, M. L. HARTZELL.”

For fuller accounts than can here be
given, the reader is referred to a little |
book published by Drs. Starkey & Palen,
1529 Arch street, Philadelphia. This
book will be sent free of charge to any
address, on application.

L. V. Brown, Chemist, 367 Quincy St., Brook-
Iyn, N. Y., continues his grand ('(vll.‘llln]])tiﬂll‘
Treatment curing hundreds. Complete Treat- |
ment by }-,\pmn:,‘% .00, 1

| can be done with ease,
| spateh, and as it is thoroughly disinfectant, it

Nov.

—A western publisher lately gave no-
| tice that he intended to spend fifty dol-
lars for the purpose of getting up “a
new head ” for his paper. The next day

{ one of his subscribers dropped him the

following note: * Don’tyou doit. Bet-
ter keep the money, and buy a new head
for the editor.”

£5,000 for some persen to win.
In some sections of the country, the prevalence of

| conmterfeits on the Moxie Nerve Food have deterred

some people from buying it. If such people will send
us a postal order to Moxie Co., 33 North State Street,
Chicago, or at Lowell, Mass., we will send them the x
brand for $3.50, and xx brand for $5.00 per case of twelve
quart bottles, freight or express free. We offer to forfeit
$5,000 if this Food does not, as a rule, give double pow-
ers to weakly, nervous women, remove the effects of
tissipation, nervons exhaustion from over-work or ex-
sesses, without harm, stimulation or re-action, at a cost
of less thau 8 cents per day, as a food for the nerves
A. THOMPSON, M. D ,
Gen. Man. Moxie Nerve Food Co.

—That the practice of living on one’s acquaint-
ances was not nnknown in Shakspeare’s day is
evidenced by his reference thereto in the line,
“ In the beaten way of friendship.”

You'll find her smiling night and day,
Although at times she is not gay,

And should you wonder why you meet
This constant smile, regard her teeth.

She only laughs those gems to show,
Which SOZODONT makes white as snow.

Laughter Lends a New Charm
To beauty when it discloses a pretty set of teeth.
Whiteness, when nature has supplied tbis ele

| ment of loveliness, may be retained through life

by using the fragrant SOZODONT.

THE NUTRITION OF INFANTS
and invalids is well understood by Physicians.
The testimonials from them indicating that Lac
tated Food is pure, and of infinite service to dys
| peptics, consumptives and convalescents, as w ell
as infants, are numerouns and convincing.

With this article the family washing
with economy and de-

Pearline.

will be seen that whenever used the result is pure
and healthful. As there are imitations of this in
the market, be sure and get the genuine, manu-
factured only by JAMES PYLE, New York.

““The 0ld Reliable and Best,” So say all who

| use Payson’s Indelible Ink for marking elothing
| or etehing.

All druggists keep it.

WHaY do mothers and wives risk their domes-
tic happiness and their children’s future health
by using cheap and unwholesome Flavoring Ex-
tracts, when they can buy and insist upon having
Burnett's?

LT
A preparation of the phos
ilated by the system.

ispecially recommended
ness,

It combines well with such
to take.

SHERIDAN'S

CONDITION

POWDER

18 absolutely pure and
highly couoentrm:ed

of un otherkmd It isstrietly a medicinetobe
it. I cures chicken choleraand all diseases of hens.
mm free.

Sold everywhere, or sent by mail for 25 cents _in stamps.
by mail, $1.20. Six cans by express, prepaid, for §5.00, DR, I

ACID PHOSPHATE,

TIEXID=-

phates that is readily assim-

for Dyspepsia, Mental and

Physical Exhaustion, Indigestion, Headache, Nervous-
Wakefulness, Impaired Vitality, ete.
Prescribed and endorsed by Physicians of all schools.

stimulants as are necessary

It makes a delicious drink with water and sug-
ar only. For sale by all druggists.

Rumford Chemical Works, -

WBeware o:t Im1tat1ons.

MAKE HENS LAY

ven with food. Nothin, on earth will make hens ]ay " P e

Pamphlet free.
Providence, R. 1.

Is worth its weig t in geld. Illustrated book
21-4 lb. air-tight tin cans, $l
8. JOENSON & CO., Boston, Rass.
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Skin& Scalp
ESTORED

by the =
Clrr\/n CURA

Remedies.

OTHING 1S KNOWN TO SCIENCE AT all
comparable to the CUTICURA REMEDIES in
their marvelous s}ropemoq of cleansing, purify-
Ve i ing and beautifying the skin and in curing tor-
turing, disfiguring, itching, scaly and pimply dis-

eases of the skin, scalp and blood, with loss of
hair.

CUTICURA, the grest Skin Cure, and CUTICURA
SOAP, an U\quiqlte Skin Beautifier, prepared
from it externally, and CUTICURA RESOLVENT,
the new Blood Purifie r, internally, are a ositive
cure for every form of skin and blood disease,
from {)lmplvs to scrofula. CUTICURA REMEDIES
are absolutely {mrn and the only infallible skin
beautifiers and blood purifiers.

Sold everywhere. Price, CUTICURA, 50c.; RE-
SOLVENT, $1; S0AP, 25c. Prepared by the Por-
TER DRUG AND CHEMICAL CO., BOSTON, MASS.

A%~ Send for * How to Cure Skin Diseases.”

il HA"DS Soft as dove's dow n, and as white, hy
T uuuug (,l nCl RA \[M)I('ATFD SOAP.

U RNETT S

ERFLCTL)_

STandarg ey Favoring

HIGHLY
NeENTRIS

= | EXTRACTS

Thoughtful people should read the testimonial helow
from a cook of national reputation.

Joseph Burnett & Co., Boston:
GENTLEMEN—] have used your Extracts for years,
knowing them the best to be found In the market.
MARIA PARLOA,
School of Cookery, Tremont Street,

& Send vour address to JOSEPH BURNETT & CO.,
Boston, Mass., for their ** Household Receipt
Book.”

A BREAKFAST DISH.
Quickly Cooked — Easily Digested,
Delicious and Popular.

Sold by all Grocers.

Quaker' Mull Co., Ravenna Ohlo

Ely s Cream Bulm

Gives relief at onee for

in HEAD.

— |CURES | —

CATARRH.

Not a Liquid or Snufl.

Apply Balm into each nostril.

KLY BROS,, 285 Greenwloh St., N. Y.

Dr. Swett's Vegetable Congh Compound
Makes one quart Syrap. Horehound, Elm, Flax-
sead, Boneset, Licorice, ete., are its print.l{ml in-
gredients. It has proved much more valuali le
than costly patent medicines, and i so safe; no
narcotics, no poisons of any kind. A lady in the
Household says, * It will alleviate the most dis-
tressing C jough, soothe and allay irritation, and
no hetter remedy can be found for Croup, Asth-
ma, Ihnm‘hm-«. and all affections of the Lungs
and Throat.” 25 cents a package. Prepared at
the N. nnnnu Depot, 245 W ashington St.,
Boston, Geo. W. 8wett, M. D., Proprietor.

LAU'ES READ' Largest Pack Silk and Satin
» pleces ever advertised, no two
alike, 40c.: 8 packs, $1.00. Elegant for tidies and quilts.
New \hlp Hat Band stamped to order, 25 cents, any
color. Orders filled day of receipt. Send Postal Note.
MRS. C. J. MERRILL,
Box 596, FALL RIVER, MAss,

clear $25 A DAY with
my improved Undergar=
ment Protector for
Ladies only; chespest.

best and onlng
evnr,tna.do. Particulars free. Mra. H LITTLE,
Chicago, I

OUR BXOHANGE OOLUMN

Our friends will please take notlce that this 1t
not an advertising column., Those who want
money or stamps for thelr goods come under the
head of advertisers. This column is simply for
exchanges.

We are In receipt of so many exchanges o1
much greater length than we can insert and tak-
ing more time to condense than we can often
glve, that we ask those ladles sending exchanges
to write them within the required limits. Four
llaes, averaging 28 words, being all we can allow
to each item. e wish to caution ladies sendin
packages, agalnst carelessness in sending fu
address with each. Many complaints are re
celved by us which would be unnecessary If the
address of the sender were given on the package
sent even when acﬁomhnnleﬁ by a letter.

Mrs. Nellie B. Huff, Annisquam, Essex Co.,
Mass., will exchange seeds of double white pop
py, calendular meteor, and others, for roots of
wistaria, passion, or cinnamon vine.

Mrs J. T. Carpenter, Newaygo, Mich., will ex-
change samples ot crochet lace, for directions
for crocheting worsted sack for 8 months old ba-
by. Please make directions plain.

Ella Dudleston, Granville, Del. Co., Ind., will
exchange stamped pillow shams and dahlia
bulbs, for shells, fossils, or any thing suitable
for cabinet.

Mrs. Ethel Wylie, box 80, Morrisyille, Vt., will
exchange stamped or ]hﬂnt,l'd pieces, or stamp-
ing done on linen, for minera:s, sea shells, or
curiosities of any kinri

Nellie Knight, Bast Troy, Me., will exchange
day Hly roots, one fur two stereoscopic views;
and white oxalis bulbs, one for each view.
Write first.

Mrs. T. M. Merwin, Blue Mt, Lake, N. Y., will
exchange a child's silver cup m.\rk(‘ri Rusgsell,
for any thing useful or ornamental of equal val-
ue. Write first.

Mrs. C. H. Wight, 5 Montgomery St., Portland,
Me., will exc hange odd magazines, gund rc'idm;z.
for woolen pleces, thirteen inches square. One
square to a magazine. Write first.

Miss Agnes Dawson, Norway, Me., will ex. 12
Nos. of Atlantic Monthly, plants, embossed pic-
tures, and pieces, for gecond hand bound vol-
umes from standard authors, or cab. curiosities.

Miss Nellle Baker, Onarga, Iroquois Ce., 111,
will exchange Youth’s Companions of 1830 for
Youth's (In:n]mniunu of '84 or '&5. Write first.

Mrs. T, Applebee, No. 28 Mt. Vernon St.
Dover, N. II , will exchange Vick’s llluqtr'ited
magazine, bound, for 1880, for sword fish sword.
Write first.

Mrs. M. Sparkman, Mifflin, Chester Co.,
Tenn., will hange double pink white Roman
hyacinth, five kKinds of narcissus and tiger lily,
for something useful. Write first.

Mrs. M. C. arkman, Miflin, Chester Co.,
Tenn., will exchange a magie lantern for a
stereoscope or telescope. Write first.

Mrs. H. O. Hoitt, No. 162 Washington St.,
Dover, N. H., will exchange violin musiec (for
dancing or solos), for any thing useful. Write
first.

Mrs. K. A. Davis, East (,‘mu'nm\uih, Cambria
Co., Pa., will exchange patterns of lace or will
do stamping, for nice house plants. Write first.

Ella F. Boyd, box 207, Hyde Park, Mass., will
exchange Indian arrow and spear heads, for

good minerals and rossils.

Lillian M. Allen, Ellington, Conn., will ex-
change cards, pictures, stories and poems suita-
ble for serap books for c?nhhvn for bulbs, seeds
or one or two stereoscopic views.

Mrs. C. E. Norris, box 224, Epping, N. H., will
(,\t'hzmg(' sheet music and stamping pmtolna, for
painted or embroidered pieces of satin or velvet.

Mrs. L. P. Cordell, 526, N. 6th St., La Crosse,
Wis., will exchange eross section wood mlling
cards with any name, for specimens for cabinet.

Mrs. E. A. Stark, Mechaniesville, N. Y., will ex-
change Demorest, since 1879 (engravings ex-
tracted) for bound books, also large block of
silk crazy work, for female canary. Write first.

L. Deane, Dighton, Bristol Co., Mass., care of
E. F. Andrews, will exchange (_'odty’a Lady's
Book for l-‘i.“.’y, in good condition, for good read-
ing matter. Write first.

Mrs. Dr. Wdttﬂ, Lockport, N. Y., will exchange
Peterson’s, "84, Godey’s, "84, '85 and '86, and Lel-
sure Hour Librariés, for reading matter, or
something useful or ornamental. rite first.

a@-Requests for exchanges will be published
ag promptly as possible, but we have a large
number on” hand, and the space is limited, so
there will nuwﬂarliy be some delay.

&¥-We are constantly receiving requests for

evchanges signed with fietitious names or initials,
..:ul sometimes with no ﬂly;lmr.ur(‘ except number
of post office box or street. We cannot publish
such requests, nor those not from actual sub
scribers.

s-We cannot undertake to forward corres-
pondence. We publish these re%uests, but the
varties interested must do the exchanging.

HOUSEHOLD ECONOMY

can be easily practiced when Diamond Dyes are
known and used. They color any article any
color, and faded or dingy articles can be made
to look like new. Thirty-two colors. Ten cents
each.

We would call the attention of our readers to
the Arnold Automatic Steam Cooker auavertised
in another column of our paper. Write Wilmot
Castle & Co. for full particulars.

Fits stopped free by Dr.Kline’s Great Nerve
Restorer. No Fits after first day's use. Mar-
velous cures. Treatise and $2 trial bottle free
to Fit cases. Send to Dr. Kllne, 881 Arch St.,
Philadsiphia. Pe

1 Game Antbors, 1 Game Dominos, 14 New Songs,
18 Complete Stories by popular suthors, Agent’s Same
;ilv Book of Cards, Novelties, &¢. All the ubove
and this Ring, 10e. NEPTUNE Ptg. Co., New Haven, Conn.

I0AL OPTICAL ELECTRIC, H'fUEANchLWONDm
[New and S.H.
.\l E‘V I'\EF,

"0, OUTFITS, ﬂﬂ.bo.
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We clip the following interesting item concern-
Ing the good work of one of our long-time adver-
tisers from the New York Weekly Witness of July
3d, 1884 :

FOOD FOR INVALIDS.

Eprrtor HOME DEPARTMENT:—I have read,
with true sympathy, the request of ““One in
Need,” and, though I have never become one of
the Home family by contributing my mite toward
sustaining the Home circle, I wait—not as a stran-
ger waiteth—but as one who has long shared the
good things, in hopes to find a welcome.

To “One in Need” I would say: I am a eon
stant sufferer, and have made the question of
food my study for years. A graln of wheat is
said to contain all t'e qualities for nutriment that
the body requires: but to select only the starch
or fine flour so generally used for food is to de-
prive our bodies of all eustenance. It 18 sald two
years would be the limit of life under such a reg-
imen. But select other parts of the kernel and
you have the real germ of health and strength.
Do not use ordinary Graham flour. It has pro-
duced more dyspeptics than it has cured. The
outer husk or burr of the grain is not removed,
and Irritates the digestive organs. I live upon
the gluten of wheat combined with barley, and
find it very nutritious; seldom eat any meat.
It is a remedy for sleeplessness, if taken when
retiring for the night. If I am permitted to in-
form you where to obtain the “Health Food,”
with full instructions how and what to use, I
would like to direct you to send a deseription of
your disease, inquiring what you need, to the
“ Health Food Co.,” No. 74 Fourth Avenue, New
York. You will receive advice and eirculars
free. Hoping and praying that the blessing of
God may attend you, bringing peace to your
nousehold, and joy to your home, I write in the
cause of HUMANITY.

888. CALENDAR 888,

We beg to announce the completion of a
new Steel Plate Engraving, designed for us
by Messrs. JOHN A. LOWELL & CO. It
is pronounced by them the most exqusite
Calendar which the engraver’s art has yet
produced. 8ize, 11 x 14 inches.

We will mail a copy to any address upon
receipt by us of 10 cents, in stamps, cash or
postal note.

DOLIBER, GOODALE & (0.,

Boston, Mass.

Southall
Sanitary Towels.

A boon 10 YOUNG and MIDDLE-AGED LADIES,
(heaper than washing ; easily destroyed by burn-
ing; highly endoised by London” physiclans.
For sale at all leadine Dry Goods and Drug
Stores in United States. Send for eirculars.
Price per mail, small size, 40 cents a dozen ; large
size, B0 cents a dozen. _\lﬂ. a combination Hose
supporter and Fenus belt, per mail, 50 cents.

THE CANVIEI D RUBBER CO,,
- 4 ueuel '»t., New \ork th 4

A MUSIGAL FEAST

is always before the reader of Ditson & Co’s advertise-
ments; and new works ot great beauty are continually
in preparation by the best composers.

’ _ ($1.00 or $9.0n

Jehovah's Praise, iz ke

§ Emerson, is a

fine'y arranged and well filled Chuarch Mwuasic and

Singing School Book.

» (60 cts. or $6.00

e RU aI Sln er per doz.) is a

§ complete, prac-

tical and Interesting Singing Class Book. It
is well fitted, also, for use in High Schools.

Advanced Piano Players have been much pleased

with PIANO CLASSLCS ($1.00) which has sold

largely. Other Classical books are SONG CLAN=

SICS, (31.00) and YOUNG FPEOPLE’S

CLASSICS FOR PIANG, ($1.00)

(50 cts. or $4.80 per

United Voices, == 5.5, Emertn:

SCHOOL SONG BOOHK, with a large collection
of new songs.

Children’s Diadem, x5 %

Munger, is & new collection of the sweetest Sunday
School Songs.

College Songs « - War
Sung (50 cts.) Two of the most popular collec-

tions in existenee for social and tor patri-
otic singing.
Any Book Malled for the Retall Priee.
OLIVER DITSON & CO.,BOSTON.
Send to JOHN C. HAYNES & CO,, Boston, (branch

house of 0., Ditson & Co.,) for grand illustrated Catalogue
of all Musical Instruments, Strings and Trimmings.

B“OK nr_dggg,unr .smpu CARDS.

h Afh
ﬁ‘.’mqllk Frlnge. th n name, Xw s N. Y, nnrl Fnrurl
Cards, Songs, Verses, Pictures, Games, &c., 3%p. Agt's
Ousfis and Ring for 10c. T, Card Co., Clintonville, Ct.

twn cent stamp,

CADiZ, OHIO.

2 all hldden numa and Silk Fringe Cards, with
sample book, 10 cts. 40 mixed, and Solid
lllver Ang, 20c. Clinton Bros., Clintonville, Gonn.

MOTHERS, sufkine

Intant’s and Children’s Shirts, Drawers,
Union Garments, Infant’s Bands and
Skirts manufactured from specially prepared \'nrn,
producing these essentials : warmth, nonshrink
ableness, and absence of Irritation or llm\-
ture. Prices from 62c. upward. Thoughtful mothers,
send 2c¢. stamp for sample of material and complete
price list with full description and rulou for self-meas-
urement, etc. MRS, AGNESF. CHAMPNEY,
W oburn, Masgs.

W’ARDBO]IE. Will send

BA B Y perfect-fitting Infant's Outfits,
16 pat. 50c. First 8hort Clothes,

18 pat. 50c. Latest styles with di-

rections. Two garments free, and something valuable
for mothers with each set. ‘iatlsﬁclion guaranteed.
Lndles Patteru ( n.. lmt 606, Rutland, Vt.

ASTHMA i&riopmeor:
Powers’ Specific for
Agthma mailed to any

address, It gives Instant Relief. Sold by Drug-
gists or mailed for 50¢. E. C. POWERS, Danvers, Mass.

18tone Ring, 1 Plain Ring, 125 Cards & Pictures, Fringe
w Hidden Nathe &e., 165 Games, Songs and Agt’s Book of
30 cards, 10e. IVY CARD Co., Clintenyille, Conn,

250 SCrAP PICTURES & \ erses with new Samples for
1888 5c. S. M. FOOTE, Northford, Conn

oF cichKERs Gume of Mins Poury Mrria
GAME =2nisin

Beauljflll colored designs,
printed on hemp canvas, to be worked
in rags, yarn, etc. Catalogue and price-

list f Agents wanted everywhere.
Amervican Ruag | ﬂ"l m Co., Bmm-rm(l\ Me

NIVERSITY O RGA N 5‘:
Eold. Direat to !'Im!hat. Mo

U BUY.
MAR(‘]IAL & SMITH,
& Eust 21st btrect, New l’nrk

Butions Covered 1o Order

Any size, any quantity and from any fabric. Made
plain or with edge of ivory of the same or of contrast-
ing colors. Flat or ball shape. Send for information
to F. H. GOLDTHWAITE & C€0., Button
Manufacturers, Springfield, Mass.

Dry Goods dealers, tallors or dressmakers will take
your orders and send to us, or if not, you can send or-
der and remnant eloth direct.

IWANT ACTIVE, ENERGETIC MEN
and women all over the country to
ﬁ -alt th; MISSOURT STEAM WASHER.
i h €8 it pay to actas my
2 mdﬁ» Fag eynt% ’?Bem?usg the arguments
in iws Lovor are hD numerous_and (‘Onvln(:lnpf that
sales are made with little difflenlty, I will ship
& Washer on two weeks’ trial, on liberal terms, to
returned at my expense if not satigfactory. Apents
can thus test it for themselves, Don't fail towrite for
terms and illustrated circnlar with outline of argns
ments t0 be used in making sales. J. Wo sole
manufr.. 8t, Louis, Mo., cr box 8633, Buamn. Manﬁ.
(lhntpn ald on 3 weelcs’ irlal to persons for their own use
wheral veno.lmﬁ Ask lbnllm'l‘

W.L. DOG!.MAS

The only $3 shAMLth
Shoe in the world, with-

out tacks or nails. F

Finest Calf,

and warranted. . Congress,

Button and Lace, all

styles toe. As st} llﬁh

and durable as those

costing $5or $6. Boys ¢

all wear the W.

L. DOUGLAS,

$2 Shoe.

5 ame and
stamped on bettom of each Shoe.]
W. L. DOUGLAS $2.50 SHOE is unex-
celled for heavy wear. If not sold by your dealer
write W. L. DOUGLAS, Brockton. Muﬂ.

Ohio Improved Chesters

Warranted cholera proof.
Express prepaid. ins 1st
prizes in the States and For-
eign Countries. £ weighed
j{ 28086 1bs. Send rordescnp-
Htion and price of these fam-{§
ous ho s, also fowls. THE
L. B. BILYER CO., Cleveland, 0.5

If these hogs nre really cholera pmuf A8 guars
anteed, have we not the solution to the problem,
“How to banish hog cholera?’ Write for par-
ticulars, and investigate and mention this paper.

NE&._INVENTI!)N

“¥= N0 BACKACHE.

7% Cords of Beech have been sawed by one man in l
hoars. Hundreds have sawed 5 and 8 cords daily. ‘“Ezaefly
what every Farmer and Wood (’hupprr wants, First order h-c-rn
,our vicinity secures the Agen. Tllustrated Catalogue FEEE,
Address FOLDING SAWING MACHINE 00,
308 8. Canal Street, Chimo. m.

SKIRT. S
=« SUPPORTER

& STLE. New principle in
ll.ldal(:l! m All skirt«phup-
ported, t ng the burden of
weight off the waist & hips,the
tension of the garter on the
stocking, 1sed by the weight
of th irts upon the Bustle
relieves the shoulders, induc:
ing peculiar lightness and
buoyancy when walking, No
disagreeable and unhealthful
heating of the back. LieHT, }
STRONG, DURABLE, V4
cannot erush out of i

way when sitting.

ent postpaid, 81.25.
gCirculars free. For

Misses and medlum

sized ladies, No.

topJargsladies No. . Wanted LADY AGENTS.
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THE HOUSBEHOLD.

HOW JUSTICE IS ADMINISTERED
IN TUNIS.

A correspondent of the San Francisco
Chronicle writes :

One of the most curious and interest-
ing features of Tunis is the Judiciary
Court that is held by the Bey, generally
at the Bardo Palace, every Saturday.
The forms are as simple and as primitive
as those in use during the era of the
Caliphs, every subject having the priv-
ilege to address his sovereign on such
occasions. But, nevertheless, the justice
of the Bey is administered with all the
pomp and magnificence of an Eastern
potentate. On such occasions the Bey is
preceded to the palace door and to the
court- of audience by his heralds, fol-
lowed by his Ministers and the members
of his family, all clad in rich costumes,
and who stand on each side of the Bey
as he ascends the two steps that lead to
the throne, and, after having made a
slight bow to the assembly, he seats him-
self under the magnificent golden sun
that serves as a dais to the throne. The
elect of the prophet, the Mouchir Moham-
med-es-Sadok, Bey of Tunis, is a man of
imposing presence, with fine features
and small, black, piercing eyes that glisten
as brightly as the countless diamonds that
ornament the long pipe he holds to his
lips, while he caresses his long, silky
beard with the other hand, listening, in a
grave, unimpassioned manner to the com-
plaints that are brought before him. The
further end of the judicial hall is filled
with all the types of people familiar to
these Oriental cities, all being allowed
free ingress to the Bey’s presence. Litig-
ious questions of the most complex
character are decided in a few moments,
with a few words, and sometimes by a
simple gesture. One of these, the cleav-
ing of the air by an outstretched hand,
is of grave significance, being simply a
mandate for decapitation. As the execu-
tioner 18 always at hand the sentence is
carried out immediately—a facy greatly
conducive to public morality. But under
the present regime such cases are rare,
as Mohammed-es-Sadok is certainly the
most lenient, and civilized Bey who has
raled over Tupis since many a century.
His chief faults are irrvesolution of char-
acter and a constant dread of the advance
of civilizaton, espeeially under the pro-
tection of the French standards.

A TRUE WIFE.

It is not to s veep the house, make the
bed, darn the socks and cook the meals,
chiefly, that a man wants a w fe. If this
is all he meeds, hired help can do it
cheaper than a wife, If this is all, when
a youug man calls to see a lady, send him
into the pantry to taste the bread and
cake she has made, send him to inspect
the necdle-work and bed-making, or put
a broom in her hand and send him to
witness its use. Such things are impor-
tant, and the wise young man will quickly
look after them. But what the true man
wants with a wife is her companionship,
sympathy and love. The way of life has
many dreary places in it, and a man needs
a wife to go with him. A man is some-
times overtaken by misfortunes ; he meets
with failures and defeat; trials and temp-
tations beset him, and he needs one to
stand by and sympathize. He has some

hard battles to fight with poverty, ene-

mies ard sin, and he needs a woman that
when he puts his arm around her, he
feels he has something to fight for; she
will help him to fight; that will put her
lips to his ear and whisper words of
counsel, and her hand to his heart and
impart  inspiration. All through life,
through storm and through sunshine, con-
flict and vietory, through adverse and
through favering winde, man needs a
woman’s love.

A SENSBATION!

OPINION OF A QUEEN AMONG FASHIONABLE
METROPOLITAN PEOPLE.

“ Do you expect to win in your dress
reform movement,” was asked of Mrs.
Annie Jenness-Miller, of Dress.

¢“T hope to!”

“Why do you object to the present
style?”

< Tt is ungraceful, deforming and inju-
rious.”

“ Do ladies generally support the re-
form?”

“ Yes, very generally. My correspond-
ence is very heavy. Nextto Mrs. Cleve-
land’s mine is said to be the largest daily
mail of any woman’s in the United States,
and from not only every state in the
Union but from almost every country of
Europe.”

*¢ Is the magazine, Dress, succeeding?”

“ Very handsomely, indeed. Dress has
been published less than a year, and I am
gratified with reports from all over the
world of the acceptance by ladies in the
very highest rank, of the reform which
Dress advocates.”

Mrs. Miller is a comely woman in ap-
pearance, and is very enthusiastic in her
dress reform agitation. As the New
York Graphic says: ¢ She herself is
young and attractive, with a figure so
harmoniously developed as to suggest
strength, power and beauty.”

The reform which she is urging with
so much eloquence and grace feems to be
the coming one. Mrs. Jenness-Miller has
the advantage of high social position, be-
ing of the same family with the late
Wendell Phillips, and the poet, Oliver
Wendell Holmes.

“It is in the fashionmable world, of
course, where all the styles are deter-
mined, and where the change must begin,”
she says.

““ How do you endure so much work
and keep so well?”

“T dress myself according to my own
ideas, and furthermore, I give myself the
best of care and treatment. Six years
ago, I was nearly exhausted from my
work of lecturing, writing, ete.”

‘ Indeed, you do not look like it now !”

“No? Iam notnow. I am now a per-
fectly well woman and intend {o remain
s0. You see I understand the laws of
life too well to be, or remain ill, but
strange as it may seem for one to say
who is opposed to medicines on general
principles, if I find myself tired or feel-
ing ill T fly to the one single remedy
which I do endorse, and that is Warner's
safe cure, which gives new energy and
vitality to all my powers, It is indeed
what I sometimes call my ‘stand-by.” I
have many opportunities to recommend
it and embrace them gladly, because I
know that it is thoroughly reliable, and
for women especially effective. Indeed, I
often find myself recommending it to my
friends as warmly as I do my magazine,
or indeed my improved garments, and
this I would not do did I not personally
know of its virtues!”

Mrs. Miller insists that all women can
and must be beautiful, and will be so if
they follow her style of dress and self
treatment.

“Will you not state briefly,
what your reform consists?”

¢ Oh, with pleasure! I propose a jer-
sey fitting garment to be worn next to the
body, making of woman a vision of love-
liness!

II  Over this I put a cotton or linen
garment, of one piece, without bands or
binding, covering the entire body also.

ITL. In place of the petticoats, I pro-
pose one complete body covering garment
called ¢ leglettes.’

1V. We abandon the corset entirely as
totally unfit for use, in its common form,

in just

and we substitute therefor a supple sup-
porting waist, and then we make the out-
side gown as beautiful as artistic skill
and common sense can design.”

Mrs. Miller’s words of counsel, which
every woman should heed, will un-
doubtedly give to the women of America
some new ideas upon a subject so very
near to each of them.

- = < SE— R

THE FAMOUS CUSTOM-MADE

PLYNOUTH ROCK §3 PANTS

(Full Suits and Overcoats.)

One pleasure In having
clothing CUT TO OR-
DER is that youcan have
things as you want them.
Oneman likes corner pock-
ets, another side pockets,
or an odd pocket here or
there. Some want spring
bottom (which by the way

DO YOU WEAR

PANTS

is out of style for city
trade) or big at ene point,
small at another,
MAHKES NO DIF=-
FERENCE TO US,
. we cut as we are ordered.
The best way, however, is to order us to cut in the pre-
vailing style.leaving it to us to satisfy vD'u.wl}ich Wwe WILL
door REFUND YOUR MONEY. Upon receipt
of 8 cts. we mail 2@ samples of cloth—latest fall and
winter styles—to select from—self-measurement blanks,
and (if you mention this paper) a good linen tape meas-
ure. OR, if you cannot wait for samples. tell us about
what color you like, give us your WAIST, HIP, and INSIDE
LEG measures, together with $3 and 35 cents for postage
(or prepaid express) and packing. We guarantee every
garment by agreeing to make aunother or REFUND=
ING MONEY FOR ANY CAUSE. The Amer-
ican Express Co, (capital $20,000,000) will cheerfully
reply to any inquiry sent to their Boston office about us
and our treatment of customers. 2
PLYMOUTH ROCH PANTS CO.,
18 Summer Street, Boston, Mass.

WASTE
EMBROIDERY SILXK.

Factory Ends at halfprice ; one ounce =}
n a box—all good silk and fou"l colors. =4

Sent by mail on receipt of 40 cents. 100 i
4 Crazy Stitches in each package. Latest E
and best book on Art Needlework, only ==
10 cents. - Send postal note or stamps to i
HE BRAINERD & ARMSTRONG
POOL SILK CO., 469 Broadway, N. Y..
or 621 Market St., Philadelphia, Pa.
For the names and sses of 10 —N
adies interested in Art Needlework, we
ill send one book fres

i
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.?"- havs made & rgpoehl snes mm
UME to those who GET cnmum-nmm
COFFREE in lar uantities, DINNER and BETS, GOLD-
BAND BETS, SILVER-WARE, &c. Teas of all kinds from 3
cents to 75 cents per pound. We do a very large Tea and
Coffee business, besides sending out from 60 to %0 CLUB
ORDERS each day. SILVER-PLATED CASTERS as Premi-
ums, with 85, 87, and §10 orders. WHITE TEA BETS with $10
orders. DECORATED TEA SETS with §I1 orders. GOLD-
BAND or MOSS-ROSE SETS of 44 pieces, or DINNER SETS
of 118 pieces, with §20 orders, and & HOST of other P->miums,
We carry the largest stock, and do the sargest "l.a and COF-
FEE business, in Boston. Send postal ‘and mention thls
paper) for our large illustrated price “na premium list, of 96

gzes, containing also CASH PRICES for our premjums, at

ESS than Wholesale Prices. As to our reliability, we are
pleased to refer to the publishers of this paper.

CREAT LONDON TEA €O,
801 washington Street, Bosion, Mass-

PROF. RIEE' SELF-TEACH-
ING SYSTEM. All can learn musie

without thg aid of a teacher. Rapid,

correct. stablished twelve years.
TAUCHT. Notes, chor’d.-'\1 accompaniments, thor-
ough bass laws, e'c. Ten Lessons 10e. Circulars
free. @, $. RICE MUSIC £0,, 243 State Street, CHICAGO.
i

JLLusTRATED
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8.T. Taylor’s Illustrated Monthly Fashion Report
appears about the Pwentieth of every month, in ad-
vanee. It contains a large number of wood-cuts, rep-
resenting the Leading Styles in Ladies’ Tollettes, Hats,
Bonnets, ete., that are to be worn in Paris during the
following months: besides this, an article on Fashions
repared for us with the greatest care by our agents in
aris: and many hints and information invalnable to the
professional dress-maker, as well as to the private lady
who appreciates elegance and correct style of dress.

Single Copy, 6¢. Yearly Subscription, 60¢.

S. T. TAYLOR, Publisher,
930 Broadway, N. Y.

ESTABLISHED (80I.

BARRY'S

%’ i

The Oldest and the Best. The eflicacy of this
justly celebrated preparation for invigorating,
eantifying, and imparting a gloss and silken
softness to the hair, is so widely known and ae-
knowlerged, that it has gained by its merits a
reputation which iz not for a day, but for all time.

TRICOPHEROOSIE:
i &

FOR THE HAIR.

YOU CAN MAKE YOUR OWN INK!
Send 25 cts for a bottle of
WALPOLE INK POWDERS

BLACK l rED | vioLeT | GREEN

ink. Will

which will make several quarts of th .
giving full

not corrode the pen. Name color. Cir
information free on application, Addr

Walpole Dye & Chemical Works, 44 Oliver St., Boston,

IC LANTERNS

PTI NS, alld)'mcs. Vie

every subject for PUBLIC EXHIBITIONS, et

(07 A profable business for a man with a small capital.
terns for Home Amusement. 152 page

We offer $81000.00 Reward for a cough
or throat trouble (last stages of disease
excepted), which cannot be relieved by a

Dr. X, Stone’s Bronchial

BENTS WANTED 357500 st any. o
other 21 in two days, ete. E Kira terms, freight

pald. W. C. King & Co. Putl pringfield, Mass.
.;?l Our illustrated Holiday books sell fast.

has won an
established
reputation as the best in the market, and gives com-
plete satisfaction. Liberal terms to agents, Send for
circulars. Price, Plain, $1.00: Nickel Plated, $1.50, by
mail.

G. W. GRIFFIN & CO., FRANELIN FaLLs, N, H.

THE GRIFFIN RUG MACHIN

y

LADIES

Enamel you s Ran wice a year, tops once
» week and you have the finest-polished stove in the
world. For sale by all Grocera and Stove Dealers.

3' 75 FREE ! "1
ewant anactive and intelligent man
or woman torepresent us in each town.
To those whe are willing to work we
ise large profits. Cooker and

tiit free. Apply at once for Terms,
WILMOT CASTLE & (0., Rochester, N, Y,

AGENTS WANTED T0 SELL
{ [SAM S’ 2=
K=SERMONS

'With a History of His Life,and Sermonsby SAM
{3
m

SMA}I_,hmco-llborer._Moutremarkal:lenndin-
tensely amusingen mﬂnﬁi- ONL'E.LUSEE TED
BITIDN, snd ONLY AUTHENTIG €O[T)
short-hand reports approvec b{ I. Jones. At=
tracts instant attention. Popular low prices.

€8,
PLANET BOOE C0., Box #207» Philadelphia ur%t. Lous.

FIVE BOOKS FREE!

Wa will send The PEOPLE'S HOME JOURNAL, our
large 16-page, 64-column illusérated Literary and Family paper,
Three onths on trial upon receipt of only Twelve nis
in postage stamps, and to each subscriber we will also send,
Free sud post-paid, Flve Charming Books, published in
meat pamphlet form, as follows :

Wonders of the World, NaTURAL A%p OTHER. Contains
descriptions of the most wonderful works of nature and of man.

Wonders of the Bea. A description of the many wonder-
ful and besutiful things found at the bottom of the ocean.

The Aunt Keziah Papers, by CLARA AUGUSTA, author
ol ** The Rugg Documents.” Equal to‘* Widow Bedott.”

hristmas Stories. By CiarLks Dickexs. Contains &
number of the most charming Christmas stories ever written.

Popular Reeitations and Dialogues, humorous, dra=
matic and pathetle, including all the latest and most popular.

| luto new homes.  Satis

Remember, we send the five books named above, also our
charming paper for Three Months, upon receipt of only
Twelve Cents} fve subscriptions and five sets of the buoks
for 5B cents. fe great offer §s made to futroduce the paper

i:acmm aranteed or money refunded.
Address Fy M, LUPTON, 68 Murray Bti, New York.

ws illustrating

Lan Catalogue fres.
MCcALLISTER, M. Optician, 49 Nassau StayN.Ya
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[ [NGALLS HOME MAGAZINE! £

|
8
] LIDA ARG M. J. CLAI{KSO The Popular Authors of

s BRUSH STUDIES, etc.,
I Write Exclusively for this Magazine. If you want to keep posted, on FANCY WORKE, PAINTING,
‘ Lete., you should subscribe for INGALLS’ HOME MAGAZ
The following Departments are Leading Features of the Magaz! Brush Studies (with full
“page illustrations), Household Decoration, Decorative Embroidery and Painting, Easy
} Eﬂsons in Drawing and Painting, Darned Lace and Crochet Patterns, The House=
I 1d, Correspondence, (ueries, etc,

PRICE only ONE DOLLAR per year,. WITH PREMIUM.

) [ I ) 3 WE WILL SEND FREE fo each person sending
| RLMI M ()P FE]{S + us ONE DOLLAR fora Year's Subseription to
GALLS’ HOME MAGAZINE, their cho »f any one of these Premiums, Order by number.

I PREMIUM No. 1.—LIDA CLARKSON’S ART BOOKS: BRUsSH STUDIES, First Serfes. BRUSH
. DIES, Second Series, HOUSEHOLD DECORATION.
¢ CLARKSON STAMPING OUTFIT This Ouufit contains Book of In-
r, Pad, and full-gize new and original Perforated Patterns for Paint-
11y for this Outfit by the MISSES CLARESON.
FANCY WORK BOOKS: COLORS OF FLOWERS, price 35 cts.
IRNS, pr D cts. WOR D CROBS-STITCH PATTERNS, price 225 cts. CRroO-
D LACE, price 30 cts. K INGTON PAINTING, pr 205 cts.
EPREMIUM No. 4.—INGALLS' PREMIUM CERTIFICATE., This Certificate entitles the holder
5 t 60 Cents® Worth of goods from INGALLS' ILLUSTRATED CATALOGUE, your own selection.
MIUM No. 5. —~INGALLS' PAT This Certificate entitles the holder to
select 1,00 Worth of INGALLS' PERFORATED PAT from his Bi¢ CATALOGUE, or from the
5 Illustrations of Perforated Patterns that appear in the Mz ne from month to month.
E# Send 3 two-cent stamps (6 cts.) for sample copy, If you 1 to examine the M
seribing. Address all orders to J. FOINGALLS, Publisher, LY

8t
B ing and Embroidery, desig

MIUM No. 3.—1
ARN LACEP ET

PRE
D

ne before sub-

EQUIPOISE

DRESS REFORM.

ALPHA UNDERGARMENTS OF JERSEY-FITTING
MATERIAL MADE TO ORDER.

Vest and Drawers separate or in one. Searlet and white all wool. Heavy
and light meri Samples of material sent on application. READY=
MADE UNION UNDERGARMENTS—Vest and Drawers in one.
Equipoise, Emancipation, Dress Reform and Comfort Waists. Corded

3 Waists a Specially. Shounlder Brace and Corset combined. Obstetric Band-

m‘ \ ages, Shoulder Stocking Supporters, Banitary Napkins, ete. New [llustrated
‘ A
S—

Catalogue Free. Agent for the JERNESS MILLER SYSTEM PATTERNS.
Price, $2.25. MRS. A.FLETCHER, 6 East 14th St.,N.Y.

i
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popularity.”

facture.

CHAPEL STYLE, No. 150.

ADDRESSES WANTED.

Send for our NEw Cararocur for 1887, New Styles! New Patented Improvements! New Prices!

Please state where you saw this advertisement.

Because it

Cylinder Shuttle,
Elegant Finish,

Address for terms,

e e S

"THE ACME

THE ACME

This machine is capable of a very wide range of work, has all the good qualities of the best machines
of the day, with others peculiar_to itself, and is in every respect

AN HONEST SEWING-MACHINE.
The Best 1o Buy or Sell.

Readers of Tur HoussmoLp, do not buy a Sewing-Machine until yeuFhave first “seen an Acme and you will thank us for the adwvice.
Agents wanted everywhere to whom satisfactory terms are assured, with perfect protection in territory_assigned.

Automatic Movement,

Minimum Weight,

g The Greatest, Best and Cheapest

ever made for the money.

g HILI’S GENUINE MAGNETIC
S 10Battery Belt.......coocciceinsise Price, $1.00
= 2 " G R

30 “w “w L2 g6 3.00

g Each Battery sends In the blood Soothing, Pu-

Lad rifying. Strengthening, Invigorating currents of
Magnetism, producing no shocks or sores, but
healthful resulfs which no other remedy was ever

€ known to do. Trythem and say * That's so," as you

= eertainly must.

== They are worn upon the back for Pain, Lame-

- 78S, Weakness, Spinal, Liver and Kidney troub-

¥ les. On the frout for Constipation, Dyspepsia,
Bowel Complaints,and will work wonderful cures.
Donllpl;uud for both sexes, old and young, large and
small,

E Manufictured only and sold by Hill Brush Co.,
Reading, Mass. Postage prepaid, and mailed on
receipt of price. Good agents wanted,

GAME OF STATES.

The Game of the " STATES " is pronounced by com-
petent judges, the most Popular, Instructive and Enter-
taining Game éver published. It is a favorite wherever
it may be found; can be played by every member of the
company ; no one is left out—ALL can take part. Itisa
thnmugh method of learning the location of the Cities
and Towns in the United Btates. It has received the
highest commendation from thousands of School Tench-
ers, Clergymen and others, all over the country. It is
not a silly, senseless game, but very instructive and
amusing. It should be in every family where there are
children. Buy it and see how your children will im-
prove in the study of Geography. It will more than re
pay you.

Fine Edition, Elegant Tinted Cards 50 Cents.
One and two-cent stamps will be received in payment

It not for sale in your place, send direct to the pub-

isher, and you will receive it by return of mail
HENRY G. FIELD, Publish
Brattleboro. Ve

ont.

RELIABLE CARPENTER ORGANS.

‘{ FOR HOME, SCHOOL, CHURCH AND CHAPEL.

Over 70,000 unow in use, all of which nre giving the greatest

satisfaction.

Special Inducements to Clergymen and Churches.

The Carpenter Organs contain the

CELEBRATED CARPENTER ORGAN ACTION.

They are pure in tone, perfect in construction, in exact accord
with the volce, and full of patented improvements.

More than 50 different styles, ranging in price from £20.00 up.

AN HONEST ORGAN
(From the Youth's Companion.)

“The Carpenter Organs have won for themselves a high reputation for dura-
bility and fine musical qualities, An organ may be fine in appearance, but unless
it is built honestly in every part it will prove unsatisfactory. Mr. Carpenter ma
most emphatically an honest organ ; and this is, we think, the secret of their

IMPORTANT NOTICE.

We have discontinued the rale of the ‘“Celebrated Carpenter Actions™ to other |
. o-gan manufacturcrs, and they can now be obtained only in 0RGANS of our mann- |

We desire the address of all intending purchasers of an organ or piano, and will pay readers of this paper liberally for such service.
Where we have no agent, Organs sold direct on ensy payments. Buy noe Organ until you have seen our new Catalogue.

E. P. CARPENTER CO., Brattleboro, Vt.,, U. S. A.

the market.

WARRANTED FOR EIGHT YEARS. |

Each Organ containing the Curpenter Organ Action is warranted to be made
in the most gkillful munner, of the most perfectly prepared material, and to be,
according to its size, capacity and style, the best instrument possible, Each pur- |
chaser is given 4 WRITTEN GUARANTY, FOR EIGHT YEARS.

Dr. WARNER’S Health Underwear,

MADE OF TWO QUALITIES, £

Selected CAMEL’S HAIR and
Pure NATURAL WOOL.

Five Reasons for Wearing the Health Underwear,

1st. Camel’s Hair and Wool are twice as warm
a8 the sgame welight of Cotton or Linen. ¥
2d. They protect the body against excessive
heat and against drafts and sudden changes of
temperature. :
8d. They are an important protection against
colds, catarrh, consumption, neuralgia, rhenima-
tism and malaria. :
4th. They cannot crock, fade or poison the skin,
as they are natural colors and contain no dyes,
5th. The Camel's Hair is warranted to wash
without shrinking.
Manufactured in all styles of Gentlemefi’s, La
dies’ and Children’s Underwear and Night Shirtg
FOR SALE BY LEADING MERCHANTS.
Catalogue with Prices sent on application.

WARNER BROS., 359 Broadw=ay, N.Y

SEDGWICK STEEL WIRE FENCE,

The best Farm, Garden, Poultry Yard, Lawn,
School Lot, Park and Cemetery Fences and Gates.
Perfect Automatic Gate. Cheapest and Neatest
Iron Fences, Iron and wire Summer Houses, Lawn
Furniture, and other wire work. Best Wire Strétche
er and Plier. Ask dealers in hardware, or address,

SEDCWICK BROS., RICHMOND. IND.
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New, elegantly fllustrated Book containing the lxtest
stitches in Fancy Work, &o. 1a 18p treatise finel
giving full instructions in the faseinating and money-mal
of making Artificial Flowers, &¢ "
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YALE SILR WORKS, D UNN

is one of the best selling sewing-machines in

A ttractive in appearance,
b C onstructed in the best manner,
IS M anaged with the least trouble,

Ea

 OUp—

y-running and sure to please.

is the result of more than twenty ye:
rience in the business.

J. A. TITUS & CO., BRATTLEBORO, VERMONT.
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Katered as second.class mall matter at Brattle
boro, Vt., Post Office.

BRATTLEBORO, VT., NOVEMBER, 1887,

DON'T FORGET that we want a SPE=
CIAL AGENT in every county in the
United States. Many are applying for
these special agencies and all are pleased
with the terms we offer. If youn can attend
to the business in your county it WILL
PAY YOU WELL to do so.

WE CANNOT CHANGE THE DIRECTION OF A PAPER un-
less informed of the office at which it is now received, as
well as the one to which it is to be sent.

PERSONS ACTING AS oUR AGENTS are not authorized
to take subseriptions to THE HoUSEHOLD at less than the
published price—$1.10 per year, including the postage.

T AT OUR RISK by money order,
(either P. 0. or express) or in a U. 8. registered letter
or by a cashier’s chec iyable in New York or Boston.
Don't send personal checks on local banks.

MoNEY MAY BE

THE HoUusEHOLD is always discontinued at the expira-
tlon of the time for which the subscription was paid.
Persong designing to renew their subscriptions will
please remember this, and by taking a little pains to
send in good season save us a large amount of labor.

UNITED STATES PosTAGE STAMPS, 1's and 2's, will be
received in payment for any sum less than one dollar
but Do Not send full subscriptions in that way. It is
just as easy and as safe to send bank bills in a letter as
their value in stamps, and thev are worth a great deal
more to us.

Our PREMIUM ARTICLES in all cases are securely
packed and delivered in good condition at the express
office or post office, and we are not responsible for any
loss or injury which may occur on the way. We take
all necessary care in preparing them for their journey,
but do not warrant them after;they have left our hands

CONCERNING ORGANS AND SEWING MacmINes. — To
those of our readers who wish to buy an organ or sew-
ing machine, we offer the advantages obtained by a
wholesale purchase direct from the manufacturers, and
guarantee to furnish a first-class and every way reli-
able article at a very great saving of expense. Corre-
spondence solicited and satisfaction warranted in every
case,

CoRRESPONDENTS will please be a little more partic
ular (some of them a good deal more) in writing proper
names. A little care in this respect would prevent
many annoying mistakes and the trouble of writing let-
ters of inquiry. Names and places so familiar to the
writers that it seems to them that everybody must rec-
ognize them at a glance are oftentimes serious puzzles
to strangers unless plainly written.

CANADIAN STAMPS are of no use to us, neither can we
eredit full price for mutilated coin. Revenue and pro-
prietary stamps are nof postage stamps and we have no
use for them. And will all our readers, every one, if you
must gend the ten cents in stamps, oblige us by sending
1's and 2's, and put them into the letters loosely? Do
not attempt to fasten them even slightly, as many are
spoiled by so doing. Seal the envelope well, and they
can't get away.

LireE MemBersair.—Many of our friends have ex-
pressed a desire to subscribe for more than one year at a
time, so as to be sure of the regular visits of THE HOUSE-
#HoLD without the trouble of renewing every year, and
some have wished to become Life Members of the Band.
To accommodate all such we will send THE HOUSEHOLD
two years tor $2.00, six years for $5.00, and to those
who wish to become Life Members, the payment of
$10.00 at one time will entitle them or their heirs to re-
ceive Tie HOUSEHOLD as long as it shall be published.

LADIES PLEASE BEAR IN MinD, when sending recipes
or other matter for publication with your subscriptions
or other business, to keep the contributions so distinct
from the business part of your letters that they can be
readily separated. Unless this is done it obliges us to
re-write all that is designed for publication or put it all
together among our business letters and wait for a more
convenient season to look it over. So please write all
contributions ENTIRELY separate from any business and
they will stand & much better chance of being seasona-
bly used.

To CAreLESS CORRESPONDENTS.—It would save us
considerable time and no little annoyance, besides aid-
ing us to give prompt and satisfactory attention to the
requests o our correspondents, if they would in every
case sign their names to their letters—which many fail
to do—and also give post office address including the
state. Bspecially is this desirable when subsecriptions
are sent, or any maitter pertaining to business is en-
closed. We desire to be prompt and correct in our deal-
ing with our friends, but they often make it extremely
diffieult tor us by omitting these most essential portions
ot their communications,

AGENTS [VESIRING a CASH PrEMIUM will please retain
the same, sending us the balance of the subscription
money with ,the names o1 tne suovscrivers, and thus
avoid tne delay, expense aud risk of remailing it. The
amount of the premium to be deducted depends upon
the numher of subscribers obtained, but can be readily
aseertained by a reference to Nos., 74 and 89 of the Pre
Mt LISL ok anollier pagye  §8 wil be seen thal from
25 to 40 cents .s ailowed o1 each new yearly subscriber
according to the size of the club. In case the club can-
not be completed at once the names and money may be

gent as convenient and the premium deducted from the !

last list. Always sendjmoney in drafts or post office
wrders, when convenient, otherwise by express.

A TRIAL TrRrr—In order to give every housekeeper in
the land an opportunity of becoming acquainted with
THE HoUBEHOLD we have decided to send it on trial
THREEE MONTHS—postage paid—FOR TEN CENTS, to any
one not already & subscriber. Thir offer affords an ex-
whan! ahanece tor the working ‘adias ~’ Aweries to
receive for three months a publication especially de-
voted to their interests, at a price which will barely pay
us for postage and the trouble of mailing. We trust our
friends who believe TaE HousegnoLp is doing good, and
who are willing to aid in extending its influence, will
see to it that everybody is made acquainted with this
offer. This trial trip will be especially an aid to our
agents in affording each one an opportunity of putting
THE HousesoLD into every family in his county at a
trifilng cost, where it will be read and examined at
leisure, which will be the very best means of swelling
their lists of permanent subscribers. We make this
offer for a few weeks only, 80 get on board while there is
TOOM.

Our WEDDING PRESENT of & free copy of T HoUsE-
HOLD for one year to every bride, has proved & very ac-
ceptable gift in many thousands of homes during the
past few years, and we will continue the offer for 1887.
This offer amounts practically to a year's subscription
to THR HOUSEHOLD to every newly married couple in
the United States and Canada, the only conditions being
that the parties'(or their friends) apply for the present
within one year from the date of their marriage—enclos-
ing ten cents for postage, and such evidence as will
amount to a reasonable proof that they are entitled to
the magazine under this offer. Be sure and observe
these conditions fu{i‘y, and don't forget either the post-
age or the proof. Nearly every bride can send a copy of
some newspaper giving notice of her marriage, or the
notice Itself clipped in such a way as to show the date of
the paper, or a statement from the clergyman or justice
who performed the ceremony, or from the town clerk or
postmaster acquainted with the facts, or some other
reasonable evidence. But do not send us * names of
parents " or other witnesses who are strangers to us, nor
“refer "' us to anybody—we have no time to hunt up the
evidence—the party making the application musé do
that. Marriage certificates, or other evidence, will be
returned to the senders, if desired, and additional post-
age is enclosed for the purpose. D)o not send money or
gtamps in papers—it is unlawful and extremely unsafe
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PREVENTS
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ENDORSED
B

Physicians, The Clergy,
Bankers, Lawyers,
Public Speakers,
in faet by

All Druoggists, 25¢. 50c., and $1.

Dr. Seth Arnold 1gar Coated
Bilious Pills, unequalled for Cos-
)

25¢.

The Finest Powdered Chocolate for family use,
Reguires no boiling. Invaluable for Dyspeptics
and Children. Buy of your dealer or send |0 stamps

or irial can. H. 0. WILBUR & SONE, Philsdelphis.

ROZZONI’S

MEDICATED

COMPLEXION

Imparts a brilliant transparency to the skin. Re-
moves all pimples, freckles and discolorations. For
gale by all first-class druggists, or mailed for 50 cta.

in stamps by
E R 4. A.POZZONL,
= Bt Louls, Me.

UT THIS OUT and return to me with 10 cts. sil-

ver, and you wil! get by mail a package of goods
that will bring you in more money in cne month than
anything else in America. Absolute certainty. Needs
no capital, G, M. HANSON, Chicago, Il

DIAMOND DYES.

FOR SILK, WOOL, COTTON,

and all Fabrics and Fanecy Articles. .411;]
one can ugethem. Anything can be Colored.

32 COLORS-10 CENTS EACH,

Remember, these are‘the only Pure, Harm-
less and Unadulterated Dyes.
Beware of other Dyes, becanse often Poi-
sonons, Adulterated, Weak and Worthless,

We warrant these Dyes to color more
goods, package for package, than any other
Dyes ever made, and to give more brilliant
and durable colors.

THE DIANIOND
GOLD, SILVER,PAINTS
BRONZE and COPPER

For gilding Fancy Baskets, Frames, Lamps,
(‘hzmﬁvliors, and for all kinds of ornamental
work. Egual to any of the high priced kinds
and only 10 cts. a package. Also Artist’s Black
for Ebonizing. '

Sold by Druggists everywhere. Send postal for
Sample Card and directions for coloring FPhoto-
graphs and doing fancy work. ]
WELLS, RICHARDSON & CO., Burlington, Vt

ments to be had. Infant's

Complete!
fitting gar-
ontflt 15 pat-
terns, 40c., short cl'thes, 15 pat., 40c.,

directions. amount material required, and one gar-
ment free with each. A
New England Pattern Co., 2 Rutland, Vt.

WARD g ROBE
B'l‘lu‘- most sty lish perfect

WE WANT EVERY !

HOUSEKEEPER

TO HAVE A SAMPLE OF

akich will be sent free on receipt of address,
with name of this paper. Full sized box, postpaid
‘or 16¢. in stamps. For sale everywhere.
3 ELECTRO-SILICON 5
HE ELECTRO SILICON CO., 72 John St.. New York.

| Its great DIGESTIVE POWER is created by a careful

FLAKES.

The Food of Foods.

A GRIDDLE CAKE properly

made of ‘‘ Cerealine Flakes®™®
is delicious. It is also as much
more digestible than one made of
Buckwheat as 100 is greater than
37, and by cxu?'zmalysis. its true

vod value is as much greater than

a Buckwheat cake as 100 is greater

than 34.

CerBALINE M'F'c Co., CoLumsus, Ixp,

Bl

—=FOR—

[direstion and Dyspepsia.

A CERTAIN REMEDY FOR

Indigestion, Acute and Atonic Dyspepsia, Chronic and
Gastro-Intestinal Catarrh, Vomiting in Pregnaney, Chol-
era Infantmn, and in Convalescence from Acute Dis-
enses,

Over 5,000 Physicians have sent to us the most flatter-
ing opinions upon Digestylin as a remedy for all dis-
eases arising from improper digestion.

It is not a secret remedy, but a scientific preparation,
the formula of which is plainly printed on each bottle.

and proper treatment of the ferments in manufacture.
It is very agreeable to the taste, and acceptable to the
most delicate stomach.

It will positively CURE CHOLERA INFANTUM,
Summer Complaints, and CHRONIC DIARRHCEA, all
of which are direct results of imperfect Digestion. dhra
vour children Digestylin. One bottle may savea life.
Not one case of death reported for the past year from

! above diseases where the patient had taken Digestylin.

Ask your Druggist for it. Price, $1.00. Largebot-
tles. If he does not keep it, send one dollar to us and
we will send you a bottle. Express prepaid.

WM. F. KIDDER & CO., Manufacturing Chemists,
3 John Street, N. ¥.

PARKER'S °

WithIt you can stamp more than

1000

PATTERNS.

STAMPING
QUTFIT

Exceeds in value all other outfits,

$1.00.

Sent anywhere by mail, prepald.

This outfit contains book teaching every known
method of stamping, price 25 cents; Box Best
Powder and Pad, 15 cts. ; Materials for Indelible Stamp-
ing on Plush, Felt, ete., 15 cts.; Materials and Instruc-
tion for Parker’s New Method (copyrighted),
No Paint, No Powder, No Daub, 50 cents;

New 1888 Catalogue (showing all the new stamping
patterns), 10 cents; and Illustrated Wholesale

Price List of Embroidery Materials, Infant's Ward- i

robes, Corsets, Jewelry, and everything ladies need.
g SAvE MoxEY BY BuviNg AT WHOLESALE. &l

PARKER’S LAST INVENTION.

A SET OF DESIGNING PATTERNS.—With
this set any one can design thousands of beautiful pieces
for Embroidery, Tinsel Work, Painting, etc. No ex~

erience needed —a child can doit. An Illustrated
Book shows how to make patterns to fill any space;
all the flowers used in embroidery represented. Every
one who does stamping wants a set, which can be
had only with this outfit. This outfit also con-
tains TWO HUNDRED or more Stamping
Patterns ready for use. The following being only
a partial list: — Splasher Design, 22 in., 50 cents;

COUPONFORONE DOLLAR.

«n addition to all these and many other patterns we
enclose & Coupon good for B1 twworth of pat-
terns of your own selection chosen from our catalogue.

The Great Value of this Quifit is in Good Useful Patterns.

Roses, 12 in., and Daisies, 12 in., for scarf or tidies, 25
cents each; Wide Tinsel Design, 12 in., 25 cents; Strips
of Scallops for Flannels, wide and narrow, 80 cts.;
Braiding Patterns 10 cents; Splash! Splash! “Gooé
Night,” and *“ Good Morning,”’ for pillow shams,
two fine outline designs for tidies, 6x8, 50 cts., T
Cloth Set, 50 cts.; Teapot, Sugar, Cream, Cup
Saucer, etc.; Pond Lilies, 9x12, 25 cts.; 2 Alphabets,
$1.00; 2 Sets Numbers, 30 cts. ; Patterns of Golden Rod,
Sumac, Daisies, Roses, &a, Tinsel and Outline Patterns,
Disks, Crescents, &c.

THE MODERN PRISCILLA.
The Modern Priscilla (the only practical fancy

work journal in America), by arrangement with the
ublishers, will also be sent free for one

Fear,
T.E. PARKER, LYNN MASS.

THE MODERN PRISCILLA.

Monthly, 50 cts. per year. | Goods, K

SAVE MONEY.
Embroidery Material, Infant's
id Gloves, Corsets,

(3
s o Descriptions of mnew fancy § Laces, l-zur‘nil s, etc, at
O { el work appear every month; allf WHOLESALE PRICES

d gem

-2;@!3"_/;,9; 4?4/

Th directions for kuitting or cro-

Ly Ve cheting carefully collected.

: Miss EvaM.Niles says:
“I think your paper a little §11 cents, Box of Waste Em-

Sent anywhere by mail,
POSTAGE ALWAYS PREPAID.
25 Skeins Embroidery Silky

M Get up a Club. ftroidery 8ilk, worth 40 eents,

( b Great Inducements ! !} for enly?2l cents. FeltTidies,
> 2 Send stamp for Te- § all stamped, 10 cents. Linen
———— h = mium list. Club rate is now § Splashers, all stamped, 18 cts.

25 cts. a year, or § for §1. | Felt Table Scarfs, 18xb0,

Devoted exclusively to Get
LADIES' FANCY-WORK:

our own free. Address
o rleclila Pub, Co,, Lynn, Mass

), all
4 subscribers and have f stamped, 48 eents Ball Tine
sel, 8 cents. 2
M. W Tasrlkar, Lyan M

?"

lA_,,_“‘
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B ©
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ETERSON'S MAGAZINE

OF

TERATURE, ART, AND FASHION

lendidly-lllusirated Articles, Hlustrated Hints on the Fashions,
Tales and Novelets by Famous Authors,
li-Size Dress-Patterns, !I_qmerous Work -Table Patterns, etc., etc.

It ia_T]lE BEST AND CHEAPEST of the lad magazines; its household, cookery, and other
ipes, articles on art-embroidery, home-decoration, ete., make it invalnable to every woman.

SR L A

& CLUB-PREMIUMS FOR 1888! FINEST EVER OFFERED I"&a

—————————

TERMS, ALWAYS IN ADVANCE, $2.00 A YEAR.

The Youth’s Companion

ANNOUNCEMENTS

400,000
—/ A Remarkable Volume.

The volume for 1888 will be, in many respects, superior to any that have
preceded it, as will be seen by the following partial Announcements :

The Right Hon. W. E. Gladstone,

the famous English Statesman, will contribute an article, expressly written

10DER'

lg'lrlth every order.

opies for ®3.50 |
1.50
%6.40
9.00
Copies for ®3.00
10.50 'L

With the elegant

“ “

Copies for
" “

i €

Wreath of Immortelles,”

book, “Choice Gems," or a large steel-engraving, “The

as a premium for getting up the club.

With an extra copy of the Magazine for 1888, as a premium, to the
person getting up the club.

With both an extra copy of the Magazine for 1888 and the large steel-
engraving or the book 5

“Choice Gems" to the person getting up the club,

FOR LARGER CLUBS STILL GREATER INDUCEMENTS!

Address,
“"Spﬁmmens sent gratis to gvt. up clubs with.

16 0" l‘ LS, H)U Songs and a hrev/'_r paper 3 mos.,
12¢. Adalru& THE NOTE BOOK, Dwiast, ILL.
|5 C l[]!UMO or 25 All llldllﬂl Name O ARDS, 10¢.
| Sample Book 4e. Crown Ptg. Co., Nurm!nul Ct.

REE' \ l_'.(il.i) N DAWN, .-\-u"itl

trated Novel.

n su ew lm]mrtvd Scrap Pictu
e National Card Co.,
nD :‘\go:lh v.asntm 300 8¢ rnp l’n tures & Au: s
outfit for 6¢. RAY CARD CO., Clintonville, Ct.
of Serap Silk for Crazy lm('lmnrk
30c. Tllh CaLL, Dorchester, .\hlvx.
uinin-s» onin gnl(.i“lctter-s e,
vppPLY (0., So. Meriden, Conn.

PEN I'L. .mnm-
12 for 35c. <
Pictures, etc., and nice

a Funny Selections, Scrap
Pus. Co., Cadiz, Ohio.

I
Sample Cards for 2¢. HILL

HOTO
2

(C ubhwl) of 100 ** Rare Stage Beauties"
25 cents. G. M. HANSON, Chicago, Ill.

NEW STYLE Hidden Name Cards, 10 cts. 100
Popular Songs and latest \:ml])lv cards given free
ROYAL CARD CO., !\ﬂrlhﬁ)rd Ct

FOR ALL. 850 A WEI 1
expenses paid. Outfit worth $5 and par-
limhlrwlruv P 0. VI¢KERY, Augusta, Me.

T[i[)s‘ 1;'\()\' W nahmgmn D.
a‘enl . No pay asked for patents until ob-
tained. \\ rite for Inunmrs Guide.

0[ R \ul"llu on 10 Chromo or 2'5 llldllen

Name Cards 10 ets. Outfit 2 ets. Ad-
A. ROSE & CO., Mt. \vrnun N. X.

dress M.
By return mail. Full Deucripuon
Moody’s Now Tallor System of Dress

FRE Cntting. MOODY & 00., Cincinnati, 0.

SEE HERZ !

m to Agents,

100 Imp'd j’lctnm, 12 Seuvenir (.nrdi, #5 Prize Pux
zle, 19 Games, Life of Robinson Crusos, Agent’s Sam
ple Book & Ring, 10c. E. H. Pardee, New Haven, Ct.

HIDDEN NAME CARDS, 5p r o pemig anenns

crots, album verses, and the largest and fl ple book of mew style
eards ever isaned, All for & 2-cant stamy. Bieam Cacd Works, Buation 15,0,

§ Why notsaveone half on 1000 useful
® Articles? Send for Catalogue. Bi
CHICAGO SCALE Co., Chueago, 1l

Mor hlnc Habit Cured in 10
to 2 days. No_pay till cured.
Dr. . Stephens, Lebanon, Ohie

pictires, paxsles, gumes,

R, Great Reduction, 130 Fringed Bevel Hidden Name
1 ,‘\-—- Cards & Pictures, Conundrums, & Agt’s Outfit with
R]ns 10c. TUTTLE BROS., North Haven, Conn.

BESSMARING S, o S Motred

pd all Ladies, Add., Rooo Macic Scave Co., Quulcl, lu.uuu.

0 &8 A DAY. Samples worth 31.50
N FREE. Lines not under the horse’s teet. Write
> 15ruulu1 Safety Rein Holder Co., Holly, Mich.

for l'l"'ILE 'Y and F[T‘-‘»

DR. KRUSE M. C., %334

Hickory St., St. Luul-, Mo,

anllplru beant fuily eoiored Rug Patterns to II-

1‘ nd 10e. for ]mutllf« and packing, to
. GIIIIBS M . Chieago, Ill. Agents Wanted.
undrums and answers, Age Tab-

o, 1?«.!& 0 F lirtations, Agent 'sSample Book and
Riug givou free With  every order. Bradley & Co., North Haven, Ct.

AND NOT
Wl' AR OUT.

ma! es, Tableaux, Spulkerl; sor
School,Club & Parlor, Bestout. Cata
P logue free. T.S. DENIBON , Chicago,Tll.

ame Chromos with name, 10c. 100

.Y OUTFIT
( 0., O enh.rtn:um., Conn,

pcslclvdv cured by the great
German Remedy. Bample

BA I AH RH package and bonk for 4 cents

mmﬂ- E. H. Medlical Co., Fast r\mp .on, Conn.

STOPPED FREE
Marvelous success.
Insane Persons Restored
Dr. KLINE'S GREAT
NERVERESTORER

| for all BRAIN & NERVE Dlslnsus Only svire

cure for Nerve Affections. Fils, e)v. ete,
INFALLIBLR if taken as directed. l--r: after
ifirst day's use. Treatise and $a trial I:unle free to
Fit patieats, they paymgpexgress chanzu un box whe
received, Send names, nd e
afflicted to DR.KLINE,931 Arch St., Pa.
Druggists. BE WARE OF IM’ITATING G FRATDS.

CHARLES ]J. PETERSON,
.ilm Chestnut St., I‘lulade!phla. Pa.

][ldd‘ en name, etc., Cards, ‘201! (~]mmmq 1 ring, &
17 samples, all 10¢. O. A. Brainard, I!lbg anum, Ct.

PACK

May 10 1 Home Carda, nnnl’vh ?-mn Oarda, On-'s.ri
Th

%25 cts WORTH for iOc

= 1040 Scrap Ornaments, | Nice Charm and this Ele-
$Stone Ring, all for 10e, NOV ELTY CO., Mt. Carmel, Conn.

Youenn now grasn a fortune. A new guide torapld
wenlih, with 244 fine engravings, sent Free to any
person. ‘Thisis a chnnce of & lln—mme 80 write at ondl
e t0 J.Lynn & Co.,769 Broadway,New York. *
25 GEM CHROMOS,....... 20c¢.
GEMS [u.
TOCHK and lu(.t.h for sale.

S(‘R AP 155 Scrap Book Pictures,.. 10c.

:BOO K 125 Transfer Pictures, 10¢.
| @@ or the 275 for 30¢c._a&fAddress

M. l’()l'h & L‘{)., Montpelier, Vt.

Consolidated Fanciers,

Breeders ul Thoroughbred Poultry, West Branch, Iowa.

All stock sml ed by E. 8. Comings. Send for Catalogue.
J. 1. BAILEY, "Innnger.

" Dr. Hanaford’s Card.

MotTHER AND CHILD, giving, in plain language,
treatment of both. Price $1.00.

HoMe GIRLS, treating of the physical and menta
training, 20 cents.
ANTI-FAT AND

Goop DIGESTION,
cents,

STOMACH REGULATOR AND LIVER INVIGORATOR. In
1 tended for Dyspepsia, Foul Stomach, Indigestion, Nau
sea, Torpid f the Liver, and all derangements of that
organ. Price 40 cents (stamps) for enough fo last one
month; $1.00 for three packages, three months.

GoOD BREAD AND HOW TO MAKE IT, with HEALTH
RULES, 15 cents.

Patients will receive advice and medicine for six
weeks, by giving a clear description of symptoms, for $3

ATl rent by mail.

Nw, J

the

RTI-LEAN, 25 ce

8.
or the DYSPepTIC'S FRIEND, 25

H HANAFORD, Reading, Mass.

BAKER’S

BREAKFAST

COCOA |

Delicious, Nourishing, Absolutely Pure.
(,o-.lmg less than one ceul a cups

F south of Jacksonville. Unexcelled for 01{-
ANGE GROVES, FRIU » g oLl

TABLES. Transportation

Lands will be sold at low prices
Also town lots in Sevi ith
facilities. A\chluxwhl

hir 3 KRELIABLE
Live Young Men or Ladies, in
each county. P. W. ZIEGLER & CO.
720 C lll'hlllllt St., Phll.ull-lphl‘l, Pa.

\ “ll\’l‘li

Tracts of hmd. 5 acres and
upwards, on the HIGH
PINE R1DGE, 80 miles

*i‘\‘iih-. l'lﬂ

your n:l Iress in thv
* which goes whirl-
you will get hun-
lewspapers, maga-
ents, You will get

R. H. MASON, Sec'y and Tre
(silver) pays for

10 CENTS ¢iven, v

ing all over the L
dreds of samples, eirc §
zines, ete., from those who v ¢
lots of mail matter and good ding free, and be WELL
PLEASED with the 1all iny meut. List containing
name sent to each pe n answering this advertisement,
T.D. CAMPBEI ., Boyleston, Ind.

~ Great Re ductmn!
t-m\ul-, Hidden Name and Floral
50 Cards, 1040 Album Pictures, New
Samples and this Ring, all 10 cenis.
Olinton & Co, North llaven, Uonn,
1o introduce ¢

GRAND GIFT ;' Wash.

ing Machine we will GIVE O} a every
tm\n Best in the World. No mi:m or rubbing.
SEND FOR ONE to the

National Co., 23 Dey St.,

A Beautiful Plush Casket

of Fine Je“ elry sent froe to every Agent sell-
ing our cards. Send 2e. namé’ for Lovely New Sam-
oles and Outfit. N. E. CARD €O, ¥ allingford, Conn.

r wonder-

N. Y.

Instant relief. Final cure and never
m returns. Noindelicacy. Neither

knife, purge, salve or suppository. Liver, kidney
and nlflnwel troubles—especially constipation—cur

Buffer r-nr-11!:mrnnraalmplommedy
%‘}'lm l‘f EVES, 78 Nassau Bt.. N. Y.

Six

of Adventure;
Sayings;

offer
HOLIDAY

This
DOUBLE

Special Articles of great interest,
from the following Authors of Great Britain and the United States:

PROFESSOR TYNDALL,
JUSTIN McCARTHY, M. P,
ARCHDEACON FARRAR,
CLARA LOUISE KELLOGG,

and many other well-known and popular writers.

Articles of Travel; Sketches of Eminent Men;
Historical and Scientific Articles ;
Anecdotes; Sketches of Natural History; Poetry.

includes the
NUMBERS.

for the Companion, on “The Future of the English-Speaking Races.”

Serial Stories,

FULLY ILLUSTRATED, WILL BE GIVEN IN 1888, BY
J. T. Trowbridge, C. A. Stephens, and others.

Eminent Contributors.

written for the Companion, will appear

GEN. LORD WOLSELEY,
GEN. GEO. CROOK, U. 8. A,
LOUISA M. ALCOTT,

COL. T. W. HIGGINSON,

Twelve Pages Weekly,

instead of e)ght pages, will be given nearly every week during 1888, increasing
the size of the paper almost one-half, and giving an extraordinary amount and
variety of choice reading and illustrations,

without any advance in the price.

Creat Variety of Reading.

Fascinating Stories; Tales
Facts; Bright

Free to Jan. Ist, 1888.

NEW SUBSCRIBERS, who send %1.75 now, will receive the
paper free to Jan. 1st, 1888, and for a full year from that date.

THANKSGIVING AND CHRISTMAS
Please mention this magazine,

Address :

PERRY MASON & CO.,,
41 Temple Place, BOSTON.

A

LOOI\ AT THIS!!!

We will send you the ““ AGENTS' W OI{L“ ”

large S=Page, 40-Column_ Paper, (»nntunmu.:
Agents' Directories, Bargains and Exchange Columns,
ete. FOUR MONTHS for ONLY 10 CEN s
and insert your nmm in Two Mammoth Direc-

tories FIUE You will receive hundreds of Val-
uable Papers ery month. Try us! Only a Dime
Agents® World. l’( B.C n.,]'nusunl]asi(‘ Vit.

EV ]‘,RY MONTH.
1,000 LIVE AGENTS WANTED
atonce. Our Agent’s Ontita
veantitil SATIN-LINED CASKET OF SIL-

YERWARE, sent free. Write for it. Address
WALLINGFORD SILVER ¢ ..Wnl.l.mgmm,( L%

“GET THE BEST.”

After having used the *‘ Welcome Soap?’ for
years, let me say to the sisters of the * Band ™ that I am
]wrt(‘nth satisfled with it. I never see any ill effects
upnn the clothes or my hands. A trial will insure its
~ontinued use m‘vordlm{ to my experience.

Mazs. lir J.H HA'D:A"DB“!

Dur $15 Shot Gun now $10.
“$15 Breechloader " $9.00

Allkinds Guns guaranieed Jower than
elsewhere. Send stamp for illustrated
catalogde. POWELL & ‘“u:lr.
180![-!: BL.ﬂlﬂcluld.

NY MAN G WOMANE:

and
fitable work, should try our new and easy money. r....hn,
business. We have agents who positively elear from $10
to #20 per day; others £5 and upwards an evening, Any
live, active person ean do equally as well by following our diree-
tions. Kxperience NUT necessary. No risk. No fallure. A £1.00
sample, FULL instructions, eic,, for only § eents. Qur offer
GANNOT be equaled, Write at ones, and wddress,
H. €. ROWELL & CO., Ruiland, Vi.

DEBILITY.

n {ind a sure cure for Dys wpma. Liver
LAD'E IJcrwn'm'rt, Headache, Nervousess,
Sleepless Nights, Painful \isn!:nm.lon Thin Blood, &c., in my
little BLOOD AND ERVE FPILLS.
[ will send, for S1.00, l package consisting (-I' \hm
e, with wll treatment, and warrant a cw

DI C.S.GRISWOLD, 122 Dwight 5t. New Havy «m, Lt.

LAUYSWURKBUXFBEE

= the SOCIAL VISITOR, s mammoth
m -page, 48-colummn, illustrated stor

paper one year, and an Elegant Imported Wor!
Box, containing 200 Useful Articles: 20 Gold-Eyed Sharp's
No. 8, 30 Gold-Eyed Sharp's No.T. 1 Packing Needle, Bodkin,
Steel Crochet Hook, Steel Button and Glove 'Rnul Pack’
Pack White Hooks and Eyes, Box
Toilet Pins, Box Hair Pins, Reel White Cotton, Reel Black |
Cotton, Box Whits Pins, Box Black Pins, Box Safety Pins,
Silvered Thimble, and Book of Fancy Work, a new work
containing easy instructions for making fancy bukelu wall

pockets, brackets, needle-work, embroidery, etc.. profusel

and elegantly illustrated. @@~ On reeeipt of Fl ¥Y-81
CENTS wo send the paper a whole year, and the
beautiful Work Box containing 200 articles described
above, post-paid, This great offer is made to introduce our
paper in new homes. Take advantage of it at once. We
guarantes premiums alone eannot be bought at stores for
twice the money. Satisfaction, or money refunded. Orderf
now and secure & Big B«r:uu. Address,

THE SoOcIAL ViSITOR, Box 3139, BosTON, Mass.

NEW

ABOXOF FUN @

Every Christmas we send the bo box of
md‘r!y:\r s Christmas Present. T
{»ve.:m a Box of Fun, and you wi f
when yougetit. Toany boy or |lr u
us 240. In o un:r. we will sen
paid,s box of goods asfollows: on
ing éurd.a one pack Conversation C

ack Bran New Illustrated  Ac
Eard.l, one pack Yum Yum Card
Love Cards, one pack Nose Poki
pack cotule Flirtation Cards, on .
Cards, one pack Invitation Cards , one pack
Ov:rhhn, one puh Oh Be Cau s Cards, uaep-rk }‘nglnf Quei-
tion Cards one Standard Beau Catcher,onesheet Purlor c, fifty
best Conundrums. twenty cholce Games for P
ter describing a husband, &c., Comical Convers

the Game of Kox and Geese, the
Albnm Writer's Friend, The Great

Gal en( Forfe te, \ﬂl‘lm:?hnh]e,l‘nehunftrc ch
t l-! reka Prize Puzzle, Flow to tell

un ding

harges
pa ((ourl-
ds, one

45 ]'1.:? B«
jee List of our Beauti
ng in the above adver-
five packages for §1.00, Address

ENGLAND cnn'n CO., Wallingford, Conn,

Curds,
tisement
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The cabinet organ was in-

troduced in its present form
by Mason & Hamlin in 1861.
B Other malkers followed in

the manufacture of these
instrnments, but the Mason & Hamlin Organs have
always maintained their supremacy as the best in
the world.

Mason & Hamlin offer, as demonstration of the

unequaled excellence of their organs, the fact that |
at all of the great World's Exhibitions, since that of |
Paris, 1867, In competition with best makers of all |

conntries, they have invariably taken the highest
honors, Tlustrated catalogues free.

Mason & Hamlin's Plano
Stringer was introduced by
them in 1882, and has been

B pronounced by experts the

——— ' preatest  improvement in
pianos in half a century.” ; z
A circular, containing testimonials from three
hundred purchasers, musicians, and tuners, sent,
together with descriptive catalogue, to any applicant.
Pianos and O s sold for cash or easy payments;
also rented.

MASON & HAMLIN ORGAN & PIANOCO. |

154 Tremont St., Boston. 46 E. 14th St.(Union Sq.), N.Y.
149 Wabash Ave., Chicage.

Ol RV YOURSELT
SAFETY RAZOR.

A great invention which renders shaving an
easy and convenient luxury,and obviatesall danger
of cutting the face. Warranted to shave clean. Time
and money saved. Itisespecially adapted to travele::
by land and by sea, to persons camping cut; to the man
who wants a quick shave, and to him whose skin i3 too
tender to admit the application of the ordinary razor.
Once tried you will never be withoutit,

AGENTS MAKE §11 PER DAY!

Sell like hot wafflesand honey ! Each razor comes neatly
sacked in a nice case with handle and every appur-
ienance and full directions hew to use and keep it. We
will send a sample by mail to any address in the U. 8, on
-ecei?:, of §1 .%ﬂ which is 50 centa less than the regular
retail price. '0 sell again, we w 11 make you an offer
which for libarality takes first rank. Full deseriptive cir
sulars of all our goods on receipt of stamp. Satisfac-
tion guaranteed or money refunded, Address

ALLWORTH MFG. C0O., Rutherford, N. J.

ON 30 DAYS, TRIAL.
GRS ELASTIC TRUSS

Has a Pad ditferent from al
others, is cup shape, with Self-
adjusting Ball in center,adapts
itself to all pesitions of the
body while the ball in thecup
- 2 resses back the intes=
weiih the finger. Wit gt prossdrs the fr-
pas with the finger. With light pressure
gi?.?ssheld securely dagy and night, and a radical cure
certain. It is easy, durable and cheap. Sent by mail. Cir-
cular free. EGELESTON TRUSS C0., Chicago,

’ n NEw Tﬂy | The CUTEST thing fora
» Whistle ever § nted,

Blow in the mouth-piece and a hig|
Shanghai Rooster pops up his head
d then drops down
Every boy and gir)
More FUN than abox
P of MONKEYS. Sample, postpaid,
HOME MUSIC CO., Providence, B.I

15¢.: two, 25¢.

BEAUTY

Wrinkles, Black-Heads, Pimples, Freckles, Pitt-
ings, Moles, and Superfluous Hair permanently
removed, Flesh increased or reduce Com-
%lexions beautified. The Form developed. Hair,
rows, and Lashes colored and restored. Inter-
esting Book and Testimonials (sent sealed), 4~
Satisraction Guaranteed. Correspondence confidential.
“We vecommend Mme. Velaro to all wha
would be beautiful.,”—Godey’s Lady’s Book.
Mme. VELARO,
Mention this paper. 249 W. 22d St.,, N. Y. City
CR EAMOLA . an exquisite and In-
e ————eh StANtaneous beautl
fier and preserver ofthe complexion s sold by

THE BEST

INVESTMENT

for the Family, the School, or the Profes-
sional or Public Library, isa
copy of the latest issue of Webster’s Unabridged,

Besides many other valuable features, it contains

A Dictionary

of 118,000 Words, 3000 Engravings,

A Gazetteer of the World

locating and describing 25,000 Places
A s

A Biographical Dictionary

of nearly 10,000 Noted Persons,

All in One Book.

3000 more Words and nearly 2000 more Illustra-
tions than any other American Dictionary.
Bold by all Booksellers. Pamphlet free.

G. & C. MERRIAM & CO,, Pub’rs, Springfield, Mass

A HARMLESS SHOE DRESSING.

Gold Medal received for syperiority over
all other dressings. Will not erack or harden
the leather. ['-n!t]vunnluiuudnuhlethequantlt{
of other dressings. 25e¢.  Your Shoe Dealer has it.

CONSTIPATI

LADIES RE nomy

s, Lmake them niyselt andwill
warrant them to cure d nibney. I use them every
dayjnmy practice aud get splendid resulté, Price, One Dollar
# padkags (three boxes). Full directions sent with every order.
o

.0.S.GRISWOLD, 122 Dwight 8t. New Haven, Ot.

To Introduce omr Solid Gold and Silver Watches and Jewelry we
offer as n Leader our New Genuine Solid Silverine Dust-
Watch, 3-ounce open face ini nooth, full bassine case
warranted not Lo tarnis| cent. silver ; wears better thang
silver watch. Wh it is harder, stronger and heavier
with pat Harlem Watch Co,, and known the
world ove and fine finish, Having 11 jewels,
cut expansion balane k tran, 1,800 beats to the hour, dust-
proof. This is a rem 12,00 Watch and will not be sent for
$4.00 unless the pe g will honestly endeavor to make
sales from our large i talogne that we send with it, Will
send C. O, D. subject to full cxamination, if 50 cents Is sent with
order as a guarantee of good frith. This Is the best selling watch In
the market, all complete and fully warranted, $4.00 only. Gold
plated Chain _and Charm free with every order.

S FREE.—In rto Introduce our goods
in every county in the United States, wi every twentieth person
sending us $4.00, full amount with the order, an extra watch and
chain, absolutely free. Now is the time 1o order and be the lucky
twentieth, Address,

VM. WILLIAMS, 121 HALSTED STREET, CHICAGO.

press, viz.: 25 Hyacinths, 50 Tuli

1S;:CHOICE BULB

Narcissus, 2 Paper White Narcissus, 2 Trumpet Narcis:

12 distinet varleties Geraniums, strong
plants for winter flowering,. o

12 Choice mixed Hyacinths, for forcing, 12
separate colors,. b (Ll
12 Cholece mixed 'T'ulips, for forcing or gar-

225“#BULBS FOR $2¢25q Tulips, 12 Hyacinth

12 Jonquils, 12 Anemone, 12 Ranunculus, 6 Parrot Tulips, "9 Narcissus, all by c'xprn-.u'n.

for winter flowering $1.00, value $1.70
viz.: 6 Freesia, 3

100 1 Smilax, 1 Heliotrope, 1 Fuchsia, 2 Hya-

e 12 tions

BUI B for bedding or forcing. A collection 150 bulbs for bedding to give above effect, $2.75 by ex-
L4 3

ps, 50 Crocuses, 256 Snowdrops; or 300 bulbs of same, $5.00,

retail price $4.00,

25 Single Tulips
00 Crocus, 12 8

if by mai

dd 20 cts.,
jeties Roman Hyacinth, 2 E

arly Roman

isus, 1 Lily Harri

12 Monthly Roses for winter blooming,....by mail, $1 00 | 10 Winter Blooming Plants: 1 Primrose, 1

Tea Rose, 1 Calla, 1 Cyclamen, 1 Begonia,

25 of the following: 3 Hyacinths, 6 cinths. . by mail, $1 00
12 Qrocus, 2 Tea Roses, 2 Geranjums. ¢ ¢ 100]|10Hardy for of SR
30 of the following: 3 Hyacinths, 6 Tulips, 8 Hardy Flowering Shrubs, 6 sort e F
8 Crocus, 6 Snowdrops, 2 Jonquils, ? - ey .- Bulbs, 6 * o B
Anemone, 2 Rananeculus, 1 Japan L 5 1 00 | 14 Bulbs (hardy), value $1 50, ....0ovenuee ¢ 00
12 Choice named Hyaecinths, for forcing,.. * * 1 75 | ROSES, specially prepared for winter blooming, strong
12 Choiee mixed Hyacinths, for the garden, * * 85 plants, 6 for $1; 13 for $2.

NEW THINGS.—( Fuchsias, Carna-
i “hrysanthemums, r, Grape, "Rasp-

Currant plants, Superior strain of Pansies, As

berry

den, ($2 per 100,). SR nas e . 45 paragus, every thing in the line of flower and vegetable
12 Choice mixed (Jrocus, for forcing or gar- secd. Fall Catologue, illustrated, free. Any aboved $1
den, ($1.25 per 100,)....... Sy, wrely 15
The above 4 collections bulbs e e 2 60

C. EBE. ALILEFEIN, Brattleboro, Vit.

¢ THE

most wonderfu

limited 1o the

and knows th

is warranted n
made with tw

tor such beant
high prices eft

sees what beau

understand them, containing alsn numerous designs and patt

distinet understanding that if the article is not found 'pre("lat‘l
paid for it will bo refunded at once. Ladies, send for the Crus

quickly and easily made by any one.
even s onild can use it successfull

elegant designs.
every lady croc!

way by which every industriouslady

by taking an ag

Jroc! 0ok and & Book of Complete Direct
s0me £i00) cm;‘-:?:l%r making Engrmt VAT h}:y of beauntiful laces, likewise terms to
-five Cents, or five for $1.00, and every sale is made with the
v a8 here represented—ifit will not do exactly as we say—the monsy
h Lace Pin, and be the first to introduce this beautiful home-made lace
&, H. MOORE & €0, 27 Park Place, New York

agents, all packed in n handsome hox, upon receipt ofonly Twenty

in your vicinity. Pleass mention this paper when writing. Address:

ELEGANT LAGES MADE AT HOME!

CRUSH LACE PIN e s i

expert in fancy work, by the
aid of which, combined with the use of an ordinary crochet hook, the mast beawtiful
and slaborate laces ever seem, either in Linen, Thread, Silk or Worsted, may bs
It is 8o simple and 8o easily understood that
and is without question one of the greatest and
red to the women of America. We givea small
illustration of a singie pattern of lace made with the Crush Lace Pin, but the number
of beautiful designs and kinds and varieties of lace that may be made withitis only
ingenuity of the operator. Hand-made laces, such as may be made
with this article by any lady with great rapidity in her own bome, cannot be pur-
chaged at stores at any price—they are vastly superior to the machine-made laces sold
The work produced by
this implement {8 also In every way superior to any of the hand-made crochet laces
now in use, being of much finer texture and capable of much more elaborate and
This Pin produces an entiroly new kind of Thread Laces, Almost
hets or knits lace for trimming undergarments or children's clothing,
hread trimmings outwear any other kind that money will buy.
The Crush Lace Pin, in the hands of every lady who makes crochet wurkiwm pay
for itsel’ twice over in one days’ work. Thearticle consists of aperies of polish
pins 7 inches in length, joined togethe:

n] inventions ever of

in stores—in fact there {8 no comparison between the two.

At ¢

iful laces as the Crush Lace
ar in stores or private familie

tifnl work it will do.

1200 DOZEN

nothing, The
complete fami

FINE

HOSIERY

FREE!

metropolitan j

Househo

‘We have ?ecured a bi;

d
B ¢ents for a pairof fall and winter hose when you

serial and short ste
uold hints, stories for the children, &

away during the next 80 days.” Here is our off I
chold Companion six months free to 1,200 persons who will

hence this liberal inducement. Itis a colossal offer, and will not appear
again; if yonaccept it send 15 ets,,in silver or ;«'tum?s to help pay post-
age, mailing, &c., and your order will be filled

drive in Ladles’ Fine Hose (1,200 dozen) and pro-

he ﬁ out in six weeks k 1 away with
< «luce 1t into new

8 They o CRAVYy W
in solid colors, stripes and ehec wve all the pop
LAD‘ Es! cardinal, novy blue, seal brown, b late tan, infact 2
1o ough to suitall tast Th f paying from 85 to TH

n get a dozen for
old reliable Houschold Companion, of New York'is a
1y paj fully and beautifully filustrated, containing
TOMances, hes, wit, humor, fashion, house-
and standsin the first rank of
ournals. Positively the entire 1ot(1200 dozen)to be given
We will send the

soment, and send us theaddressof 20 newspaperreaders
es. We are determined tolead therace in premiums,

r. Address
6- Box 2048

ﬁmm it
Id Companion, New. York, (lr.

15, A $15 WATGH FOR ONLY $5.50

Solid I8k. Rolled Cold Plate. «

To introduce our Solid GOLI and Solid SILVER
Watches sud ir se line of i gk\\'(llrs'flne ninke
Th

this Specinl Offer for 90 Days Only. ere is 50
much chesp trash offered in thése days, in ine of watches, by frre-
sponsible advertisers, that the general public hardl

pect; yet, agood watch at a low price is w
thatis what weoffer in the watch illust
tirely new; the cases are of the beautiful ghell ps
fore m found only in the most expensive solid gold waiches. Belng
madefrom Solid, 18k. HRolled Gold Flate, we pnar-
antée them to stand the strongest acid test. Itis Full Jeweled, Lever
Movement, Fine Nickel Works, and fully warranted by us to bean
accurate time-keeper in every particolar. We warrant
each watch fora 1 of five years, In carrying this beautiful watch
you will have the credit of owning n $100 Solid Gold Watch, and for
use itis justas desirable,  We send this beautiful watch by Registered
Mail, Post-paid, for only 83.50. 1f you wantto see the watch
before'paying forit, send us $1.00 as & guarantee of good faith, and we
willsend shewateh by express, C. 0. D., with privilege of examination
atthe Express Office, and if you do not find the waich just as repre-
sented, you need not take it. Can we make you any fairer offer! To
every pérson sending the cash with order, $5.50, we will send a Besuti-
ful (old-Plated Chain Free. Our Beautiful Illustrated
100 pag e Catalogiie contains more than 1,000 illus ions of the most
complete line of Fine Jewelry to be found in America. It isacom-
plete Picture Gallery. We send it free to every person ordering &
watch; to others we will send it on receipt of 6 cents, ~ Address

The Domestie Mfz. Co., Wallingfo?d,'(}o{li

18k SOLID ROLLED GOLD RINGS ! cuscomers, vo witl sond tho toniowing

Ringsatthe gpecial prices,quoted,which areabout one-fourth the regular price charged in jewelry stores.
e

CHASED BAND RING.
Sample, by mail, 80¢.

POPULAR WEDDING RING.
Sample, by mail, 20c.

W e ] 4
HEAVY WEDDING RING.

CHASED RING, N
Sample, by mail, 835¢.

Sample, by mail, 86e¢.

1llust:
firm in Ameri dress W. H111& Co.,

We warrant each and all of the above Rings to be 18k Solid Rolled Gold. With each Ring wesend our
rated Catalogne of Watches and Jewg&% We give grandeur value for less money than any other
ca. .fg olesale Jewelers, 100 cngo.

W. MadisonS8t., Ch

New Scrap Plctures and other elegant goods and novelties, an

you an elegant Christmas Package containing several
eward Cards, &c., also Agent’s Sample Book contalning the n
new assortment of quotations for same, & large assortment of Im

$200.00 IN GOLD GIVEN AWAY!

This Golden Offer is mads solely to introduce our beantiful lina of Imported Christmas, New Year, Sunday School and Reward Cards,

best endeavors to secure » To anyone sending us before «J
orders for usin theirtown. READ THIS OFFER. letters contained in_the longest v
receive $50.00 IN GO LID; the second will receive 820.00 IN GOLID; the th O
and each of the next 104, ifthere be so many correct answers. willreceive s 1,00 GOLD PLEC
is worth considering, With your answer send 16 two-cent stamps (30¢.), for eost, postage, packing, &c,, for which we will send

package would cost at retail more than double this price. We guarantee satisfaetion or cheerfully refund the money. Our

e hetiave e shail sevurelpons patscnege. adarss AMerican Importing Co., West Haven, Conn.

d it Is expected that all who take advantage of this offer will use their
1, the corréct number of
e in the Bible, the first will

20 GOLD,

2

New Year,

large and handsome imported Christmas
ewest designs In Visiting Cards, a gilt-bound Aunt P
ported Scrap Plctures, and other useful and ornamental articles,

Bu Y T H E AB M E o See Advertisement..
i 8 J. A.Trrus & Co., Brattleboro, V.

ed sliver
r by handsome and elaborate silver clasps. It
ot to rust or tarnish. Every kind, quality and variety of lace may be
with the greatest rapidity and ease. This great invention opensups
may greatly add to her income by work at home,
produces command s reddy sale st
Ladles may also make money rapidly
cy for the Pin, for hardly any lady will refuse to buy it when she
E ‘We will send the Crusn Lace Pin, together with
iong, sosimple & child may
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. MRS, E. M. VAN BRUNT’S|__ CRATEFUL-COMFORTINC. HOUSEHOLD PREMIUMS |
Dress Reform Parlors, E P P S’ S G 0 G 0 A We offer the f g lst ¢ , eal?m -
e offer the following list of PREMIUM ARTIC to i
T 2 CLES
39 E lngT« hEW YURK B | those who are disposed to aid in extending the circula- & ?]mlsf?* ’
 Hyglenic and Artistic BREAKFAST. tion of THE HoUSEHOLD. WIth the number and name of ‘YSJCEHM 5 !
U VI)]J l{‘v‘lﬂAR “ By a thorough knowledge of the natural each article, we have given Its cash price and the num- Saj no 13
4 A4 A govern the; ()p(:ral:h,nl:] of digestion and nut ber of subscribers for one year each, required to obtain
For Women and Children. :r'vlv?l:::;r:l(“10““)‘\111“"1}'-”" of Il!m fine ]'iru}’h’l ties it free: Pl as‘f‘er?zas }“
A went in N. V. Oltv ‘ d weod, Mr. Epps has provided ik - : (I ¥
Sole \;I' nt in N. t- City for tables with a delicately fis n'nruli) he: \:1"4.'(”“\\'11\:]1 may | No. PREMIUM Pri ‘\-D'IOf e__\f?l’ bEQn
MISS (. BATER' save us many heavy doctors’ bills. It is by the judi- | 7. B Lo e ‘rice. Subs. y I :
DRESS REFORM cious use of such articles of diet that a r:'mmmjui‘un E=Onohox H.‘m mm‘{-' $0 50 2 made Wﬁlcﬁ 18
may be gradually built up until strong enough to re- ’-i]\“k"lm-k“ Penetl, (Ulark’s,) 50 ] send 'fOI‘ mEd ; i .
slst 'l\' v tendency to disease, Hundreds of subtle 8—5‘“']”'”13,‘“'1'}' Scissors, 50 2 'Clﬂal '
I maladies are floating around us ready to attack re. | d—Name Plate, Brush, Ink, etc. j 3 6 :
s ‘l‘:tlnrl mierlvl |v:) a wm]i,( point. \:'(. may E:,,:.,:;,(,, IJ"I‘!I’::\“-(& S—Ladies’ lw):\ iLllllllL P Lut]];il‘, lT‘L: :3} (‘ERIS 1 ajue bP IM é
: B B sha ¥ keeping ourselves vell fortifle vi 6—¢ o : 118
5 mJL:L:\‘.\Ir:(?lmil<[r?a‘|3(>‘ia-lzn}l:;‘?;‘:llfﬁ l‘;url- blood and a %»rn?w;"]lv 'Elfllill’"ih]::‘:ll !ra:;:xltm'(i f"‘iL::'.l! 77— R‘Il.)gl;:"l::::;;;m\,llnun g fOT a Deq'u a] The- !
1 4 . ) Asle, | Service G e. g o 5 2 2 ] 1P
; in Stock or Made to Order, \[llil(“ S:icrxnz;;':«; i bttt et e et T - 8—Package Garden Seeds, 3 baa lfhﬁ.l.l ﬂTH LOPHOROS i
B At all times a full line of Fer- 1 half-pound tins by Grocers, !'ulu Ilr:ll- ll:u Ry oL m.MWL Flower Seeds, 4 CO' d ; g
i ris Bros.'s Celebrated J'\“l"‘. EPPS & C0., ||0"I(EI|]JM|1[I' (II;‘!III\‘\ 10—Half (,hmmn, May F' lmw_m, 3 b ore Pbﬂ STER 5,) -.\'I
‘ Good Sense Waists ‘London, Engiand R aer HElE, 3| Ppicture,fie fL 1 2R
: g - land. }ggzl;urhuy] .\{r{m)c.‘ccl) ll’._u:kec Book, 8| eMoorish for Strains, pain
A —One vol. Household 4
| ‘Infant’s Wardrobe. |5 rish | finbacksid |
Y { — e ir e cm’.‘
§ Corded Waists, n ant s ar rone. | ri Tablespoons 5 g forWea kness [dﬁ
| For & Jlrp I will send 10 patterns for a baby's new style | 16—Call Bell ’ % ATHLUP”URUS ’CO S ’
1 for all ages, ** Brealk= Health Wardrobe,or 12 patterns first short clothes Health I '\ 5 <. ﬁwey are Worfk &“’WW
s e Garasii, st sitas privs, Full qiractious Wir aseh pate | S8 her ib Baoie R e 51 ra Wail Sk Lt oup ;
4B Forms, Stocking Sup- tern, also kind and amount of material required for each. 1 One pos \"1 okin Rin 28, 5 WY?V?K dmﬂs"" ’°l’ [~ 4 A
b porters, Abdomin MRS, F. E. PHILLIPS, Brattleboro, Vermont. 19—5ix b.c”t" h Flaid Napkin Rings, 5 £ i 1
: Bandages, : |- 0 - :?_Ibtlx Teaspoons, 5
B Towels Bustles | p —Rosewood Writing Desk 5 3
4P made of best 1 : mﬁﬂ;%ﬁga& (l:l‘:}‘fg MACHINES. 22—Rosewood Work Box, g 5’
» el B Corsets for 7 ducemants. Goods sent £23—Fruit Knife, with Nut Pick, 8 i
. tr Anes - New, perfect and warranted 5 24—Child’s Knife, Fork and Spoon [ K
s, 3 Lt le mr Sen Shorem ® ears. Agents Wanted, Ask 25—Gold Pen with Silver Case : 6
s | B Send for ¥ B E;;;.‘ (;s’{""'!‘:"“ha‘: once. GEO. 26—Six Tea Knives ; 7
e I . 2 4 Clil % ’ i
et | o “in‘ﬁ%.’i;r;;;;wnmn- RS R L Nl e e 27—Six Nut Picks, 7 :
i 1; ‘,"’t- have also estab- 7 gg ;;;I]gt%ul'il‘h All 7 |
L shed a P ogs e 1 ;
30—Spoon Holder, 3 2 !
PURCHASINC BUREAU 81—Family Sc ales, (12 Ibs., Shaler,) g e 1
and am prepared to fill orders by madl or express. 42—Pie Knife, 3 50 9 P i
Ev u:nul« of goods can be v,upplu_-«i the orders djfi’.“lﬁ]’ !.’“'.“"' f 9 s o A a |1
L St —Cake Knife -t s panyoc i =
'*.*' or postal ; Lm\.mff, N Fork g suuc’rga\ PURE. Best in the world for 2 4 il 18
ity For a e ¥ purpose H;( e Laundry, I.Mh.ur Iml(= Will n-:t .
. P s 9 | stick or gr
X rl"\!]lll’ Forks, medium, g | of rosin. Contair ‘ i
OYS ‘ﬁ GIRLS g New,Genuine, | | 38—8ix Tea Knives, silver plated, cleanest ~-mp made. 8 '
E s0lid metal handles, 375 10 rh ipped or sore hands. Sa 1 Wrappers or i 3
I N Teaspoons, 450 10 Trade .\hu'l!'\s and get the handsomes ot of cards ever | B
g solld 40—Fa Scales, (24 1bs., Shaler,) 500 10 sent out. Sold by all grocers. Manutactured only by il
o = {nives 5 'K (ALY M . . {4
= G P gl W R 500 10 FISK W'F'6 €0., Sprluuflr!d. Mass, i il
eold.n“na Sheet Musie, (agent’s selection,) 500 10 {
ii—(i[u_rvmg Knife and Fork, 400 T I —— 3 ; : ]
WATCH ! | [, e v St | QQUREE CURE DISCOVER a
| 46—1 pair Napkin Rings neat .ii}U 12 B
47—Syrup Cup, N : , 50 12 |
48—Gold Pen and Penci o | §
e o iy e e T T R LR Lauderbach's German Catarrh Remedy. { 4§
w inives, silver plated, ice les t Druggists. Mailed for 10c. ml | 8
: e AMpPS, |
: - B¢ llll metal handles 5 50 14 ll‘}lo‘tganus t?llm na the discovery of this method of | i
» 600 14 | trestment very i hrings letters from r:hh:l persons
o= 1
B, o et i LAUDKRBACH & C0., Newarby N. 4., 0.8, A | IR
S wy 52—Cr s - . {
S 8—Croquet 3 650 14| 2 - 8
W ® 53—Family Shaler,) 700 |i "VALID RoLLlNQ CHAIR. i i
[&] S4—Webster’s National im tionary, 15 (Reclining.) ? 1
g w 2 85—Clothes Wringer, 15 APrloeJeaaBoon >
A > 3
; - - & E 5T—Six ll‘.t l\nll. ': silver plated, 5 A Y i
A A . - H 3
! M i;ﬁ!fffq’ﬂ"{'f"' lfg:(\' Jn\nn”n ‘abinet, size 81-2 by 61-2, g in.u'l @ - elve i jl:‘, t.he woxgsgs ‘Hgg - b |
als conslse 01 Gold, Silver, Zin yper, Iron Ores, & 59—Cel G| Mamtsen o 4
Topaz, Amazon Stone. J per, Iron Ores L ¢ elery (.ll--., -.11 pr \L“llh 16 “:n
At o B o uprite, el wZ0 80—Fruit Dish, || &7 MERSTOK. P gy w0 1
§ Kl ;U'Ilhim}T' “Chale w[!z'm rified and E?h?.‘;] W 8 g géfiﬁvhi Pen and Holder, ]x(': ~uT[dd00 ¥ 100 PUS PATIQUS n;"“ = i
- B, trified and § i . e iR ‘ > ¥ PIUIGUIOD SARVUT J3YI0 [[W UW] LINPA OM .
& nun‘y- A ‘l'l:(’l“lrlm rarec and de ..n.a"‘,x o K:pf»lxwapb;(lt E § = 63—.%[\:‘&:)‘; }ll’nlanI;:-:-”\ ered, I“f eud gy uj p[os wesq Fupavy aiowm— Lypw u.lu(f ul sm04d Jup[o“..u:‘;: £ I
handsome collec- 85 cts. il nd you this =0 8d—1 doz. Table 3 18 WY, ""ﬁ“ Axjnq ay dsspo Spasopd  §
day order 18 recelved, Address fon, post-paid, same -"a doz. 'Tablespoons, 18 P Lioccier SR juTS Sinma |
H L. TAMMFI\‘ Mm‘u 110(gr1r.t Box QR & b 2 sy gg:; doz Table Forks, medium, 18 i::[“:;:g;:;‘l ?u?mamﬂ“ il ‘
& y BoX enver, Uolo. ’]mtwfl.lhll \llmm 8 : prag gy
wi ; s 18 100 ¥ 68 ‘akoy AL 9ua2 4 W O] puss ¢
1 b G T @ 68—Syrup C up and Plate, ﬁ m:a;‘;ﬁlﬂl:j&ﬁ ‘,‘ifﬂu‘ﬂ;ﬁ:,:':;"“;é! : P
I 8h !-l' RGLL!"D 89—C ‘ll\(‘ Basket, 20 -temiue 5490 45aq 20 semud e uud e
‘ Si To fintroduce our | >0 Klegant F' nml\‘ Bible & 09'918 quiom ‘siploH Liwuopoi ¥ pov i .
SOLD BY : ﬁ\nhéil(l%old m:r‘l Silver | 27 Qtareoscone and %0 ; 2 65§ qom --mnumg s w00 :p“
ches, alry. o 2 and & iews. g ¥ i
J. LYNN & (0., 769 Broadway, New York. : s:g(é ,we offer to each renﬂor of this Paper for tt?:;l:;n olding e }l.!il" : it _;1) - 5 et Ao s 0 “‘ ! i
Mutared. ancording to Agt of Congress. by e : ays, viz.: D 5| p - ' .
LS dseing o et Conren vy 3. L& Ne Kok | A Joled ADCHOr Lever Sotamett, 1 Y A Taaog Bak : 2| PERFO- 4
. '8 %333;3}3“&,}“3%““ . (_k Train and r"“ft Proot. ‘lll'l_hlL{]l!,, At 10 00 25| RATED 1 ‘ £y
ed fo 0 years. he cases are of the beauti- nabri'g’d Dictionary, 12 00 30 Our illustrated Cstalogue shows 3.5300Choi 13
u|rlEN sE gl et g L g x o e
& hl‘l‘l‘tmoxEA()XI%Dbg:ns?mEulﬂg' 1!’" A :I;TES‘? E[‘]X];llg!lllg“::o i'l 'l\(li“ es, ::1[1 er plated, Designs to order [rom. Teaches ‘-stum;amp. Ken- ! f],‘
a | watches, and are made of that perfectimitation of pure ilaid handles 14 00 30| sington and Lustra Painting, Sent free for 10 cts, i 2
" %'ml((’i(mi?emlnLone-«u]m metal, in appearance like Solid = I{L[r { orcelain lined, 15 00 30| topay postage, if you mention this publication.
3old and can only be told 1 v rid te: & Machi ighy .
e P3| Gplaisna oy ss o by n e R ald e | 75 Sewing Machine, (Highy) " 4060 40| .7 OUNNTNG 90, B8 .20 - e ‘i
4 & Friendship Ring. = atmospherig changes upon leaving the factory, and is | 80—Folding (Ll 2 20 00 45 - — — - { #
Horse Shoe Ri By mail.. ... .S cents m | thoroughly overhauled by our expert Watchmake olding Chalr, 2000 b
By (n:xllnl(l i hm: !i".h.ig.' i a | before leaving our place. We gaurantee satisfaction S- 81—Sewing Mac hine, (Higby,) 50 00 50 {
. t:l:;:r- s nml('n)(-lchem?lﬁ]lty" rﬂfunrlod ammoth catalogue free. 82—Silve P“v-m h, 35 00 80
e mm s 8 | before paying ?Ofnsﬂl?ll(‘"{vgti\e’]Isinl:!’!?(iE:,t"(ljle()flf)‘.ssl‘rﬁ;f& gz:( et, silver, neat, ‘)(_j 00 100 l.)u-palr I‘ON[O‘I‘K”QI A ocertain rure, qn;lelt. painiess and a i
@ | to full examination if 50e. is sent in advance asa guar- i 3 35 00 100 | pome. o Toel Sleep, detomtion. from Duscnass Ahxulu:uiy i1
s | antee of good faith, balance §3.50 to be paid at exg‘: 85—Tea Set, richly chased, gilt ho danger. Quick freedom coriain. DE. Kaxe, of the De i
: B | office, or if $4.00 full amount is sunuuilh order wg\&ﬁ elegant g = = = g““":’ Hospital, absolutely cures or refunds the money. 1 d
S . =1Ql REE a Fine, Elegant, Gold Plated Chain and | 86—Cottag > Orgs (Patory 100 50 | Testimonials from 800 doctors and 1000 patients. Pearticulars 1
Henrt 8 Ring. § | Sanieome herm. Wa BILE & C holesale | 87— Ladics Gold W l[{'}h‘"’j bl i, Do 8. 3 AN B i
; By wail......10 cents s | Jawelers, 100 W. Madison 1 ety et S 5000 175 i
o Chased Rang. ey | » Madigon St:, Chicago- | §8—Gent’s Gold Watch, 12500 275 .
: 2 . Each article in the above list is new and of the best i
u ' manuficture, and due care will be taken that they be
: A RAN D 0 F F E H securely packed and properly directed, and sent by I‘Iiﬂi!.
| express or freight.
a| Solid Rolled Gold Rings almost It is not necessary for an agent working for any
AT an ¢ « g for any pre-
= mium to get all the subscriptions at one place or to send 4
: G‘I U EN AW.AY. them allin at one time. They may be obtained in different ; p
|‘-\‘:\:;itrl.l.].1.‘.tll:§l:-13|'|[-. = towns or _'\F"“I-' and sent as convenient. _le_m a list of 3
3 e 3 the names and addresses and when a preminm is wanted
Gold Pla- s send @ copy of the list and name the premium selected. !
ted Collar = Premimin clubs will be Kept open oNE AR if desired. ii
3:1:5'?(1;(2‘3;” : E . L All articles sent by mail are prepaid. Those sent by 1
wail, s ngagement Ring, 10e. Lady’s Gold Shield, 10¢. | express or freight are at the expense s recely E ]
each, d = - Lo 4 paLES s igh are at the expense of the receiver.
i By nf:'{]l 8 S o 1'1:‘1;1 ‘] 0§ ) u 5 s, '\"‘f" subscriptions and renewals are counted alike for Upwards of 82 worth of L:u es FRERE!? !I
i Bl E cents j Cents. = premiums, but ONE'S OWN SUBSCRIPTION IS NOT INCLUDED Here is ull hance to get valuable, wich zEm| :‘h'u‘llﬂ
T ] in the club for any preminm whatever, 1ght a big lot of laces at auct s 1
“‘;k‘ \h"l,l(:l lf(,'“(‘d Gpldi Specimen copies of THE HOUSEHOLD are sent free to ¢ imaginable pattern and guality of 1a i 5
SLEEVE BUTTONS, = those wishing t W l puth part of their real value, we are o }
Buttons come in one ® 1g to procure subscribers. themin this mirprmm.:lm;nn~ r. We put u 4
1 different patterns,® / LCes W li‘ \ represent pes -
X o OO 2 e Fluted Band set with D NEEDHA b
i ' Gold Btone, . 1d set with two Fluted Band with orna- . M'S SUn.. 1. .
ci Jewelled (‘c-inrvy. etc.m [u"l:\lll}n"I‘)“rlI‘Ilr.:l.::l“M-“ nir:l‘:-l::ijl:lld--algll.l;\imqulny ) 116- l-h“lilmrlmru Street, Spanish i ¢ 'm;::ulr in
ch pair is worth two dol- » etting, loe. 3 CHICAGO. fact, sampl T 1
i s pbut we send a pair, b; = ! Rﬁd Emver lﬂssums ’:“:‘"“'I’{:‘ll‘“ ;
mail, to ar person B i
Twenty Cents |
! 3 . AndF IHD ARD X i
We warrant all the above rings and - im AN eTwonrs |
to be best 18| K. Solid |‘1l>l1le‘d l(i‘n'vk;.””f\;nfllul-‘;' l::‘lirltlﬂgf\l gwgu- A umrh ._:m. l((lllzn's o .min \”\ - r‘l' ]‘ :n W |
cheerfully refunded if goods are not exactly asm Dyspe ick th T é f ‘1" ut S 'rll“ i
we represent them. These rings are regular one - . ‘"'c"'" Piles amaged b ‘r Zmoke
s‘II.I(l} l!wo doll{.n unn{i-i but w nd any orall of i\ ; BLDDD blSElSES ih d”ind c?xl-
1e above at the special prices n under eack 3 R 3 sioi
mtlu‘llu in uzfdvr mwmnntlu( m-m‘;.r( it l”l‘:*tlzl;(‘(‘; P“ﬂiﬂ’uﬂﬂ“&gi‘ﬁf'}dh"” “‘nd!;?i“:.:ﬁfmm' ML DR ‘
eatalogue of jewellery which will be sent free i i % Z - R
SRRt E S S i TSR | o et et st st | — s, MG, | 5 .
¢asn. Joods sent to zm- >ost ce in the ® | gmply 1 od| 25 ¥ r - T 4 i relieffor eight page, doi a year I'” Hice b
%rilt‘ﬂtl Sllsnlt-a. but no goods sent to Canadn.s r.T::l;nul'::nr:-:.l;l\:f :‘\g\\ritilz 18k, o “lr;l'f;1:|!:_ll nlh:\h:r:!a‘r: KlnnEn‘s PAST"_LES Price35cis by mail ["flg«‘l("lll- :lf#ilill:l \\;»:(-- 3 -
Men \I_HNI'I‘L 1:4 Rdar Vu&rﬁ“r‘q}p{s to eharge from $1.00 to $1.50 for alf as good. Wawill ] ETOWELL & CO. te n:[m L ?"\ n; old am "“l“ Shed :.l;;:u‘::_i
a ol cheerfully refand the money to any dissatisfied eustomer. With _leww‘"&lu& send 50 u-nn. fe n mic
:;:h rin hue ;enxldnnth\?,—v liﬂmtrm\d (‘;‘nlug-ue of Watches, T N M T ) Fam il .
be fom A arms and other Jewelry. We take postage stamps the post- |
Tms PAPER weu&nco?s gé%:t @60, | samo as cash. Rings sent post-paid to any P"Sl"fﬁﬂsﬂ QheLlﬂled )! on ﬂkml bilade! .i' acnbu nbmo "l his offer is made slln!u\ ‘I(, intros
States hulno!to(‘nnuda Mention this paper. Send youraddress to B
Sty Eoy v hiaie for 1t LN MW The Domestio Mfg. o. Wallingford,0 RS e AL e NN PURLHINGEO a
omestl i unde ress, LY N2 E
for NEW e stio Mfg. Jo. Wallingford,Conn. | 4. W.AYER & 80 e VlRerised eaw T Willow Street, ynn, Mass.
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THE HOUSEHOLD.

'I‘H]:. HOUSEHOLI)

Munthly (‘irvulntiun, 70,000 Copies.
ADVERTISING RATES.
Unobjectionable advertisements only will be inserted
in Tae HoUsEHOLD at 76 cents per line, agate measure,
each insertion—14 lines making one inch. By the year
$7.50 per line.
The fullunil:g are the rates for one-half inch or more:

2m. 3m. s‘! ms.o sﬁ?:;n 'L' Y]"m
Half mLh. S-! 50 $8.00 $12.00 $15. 5
‘One 800 1550 23.00 380.00 43.00 80.00
Two * 1550 30.00 48.00 56.00 80.00 150.00
Three ** 23,00 43.00 62.50 80.00 120,00 225.00
Four “ 30.00 56.00 80,00 105.00 150.00 300.00
.‘!ix * 43.00 80.00 120.00 150.00 225.00 425.00
Nine * 62.50 120.00 175.00 225.00 820.00 625.00
()ne column, 80.0( 150.00 225.00 300.00 425.00 800.00

Less than ene-half inch at line rates.

Special positions twenty-five per cent. additional.

Reading notices $1.00 per line nonpareil measure—
*12 lines to the inch.

Advertisements to appear in any particular issue must
-reach us by the 5th of the preceding month.

Lntered according to Act of Congress, in the Year
1887, by Geo. E. Crowell, at the Office of the Librarian
of Congress at Washington.

A BLuE Croas before this ;mrugmph signifies that the
subseription has expired. We should be pleased to have
it renewed. When you send in the subscription please
mention the month you wish it to commence and thereby
oblige us very much.

Our readers are earnestly requested to men-
tion THE HOUSEHOLD when writing to any per-
son advertising in this magazine. It will be a
favor to us and no disadvantage to them.

CLEVELAND’S

SUPERIOR

BAKING POWBDER,
1S

The Perfect
Baking
Powder.

We are analyzing all t1e Cream of Tar-
tar used in the manufacture of CLEVE-
L AND’S SUPERIOR BAKING POW-
DER, and we hereby certify that it is
practically chemieally pure—testing as
high as 99.95
99.50 per cent.

per cent. and not less than

From a hvgienic point of view we re-
zard CLEVELAND’S SUPERIOR
BAKING POWDER as the ideal bak-
ing powder, composed as it is of pure
Grape Cream of Tartar and pure Bicar-
bonate of Soda

STILLWELL & GLADDING,
Chemisis to the N. Y. Produce Exchange.
New York, Nov. 25, 1884,

THE

CUSTOM MALE
TS PANTS §.

Srﬂ

{2 PA 'O Vesta to Match, $2.25
5 e c AND

‘ FULL SUITS ar
PoruLan Pnices.

Whers do you order
vour pauts 1 1 order of
the Bay 51a1g FPaxvte
Co., Boston, at $3.00
a }mlr Custom Made.

Tiy them by sending
& cents for Fmmples,
rules for measurement
and other particulars,
showiug Bow this is
dune.

H.LY STATE PANTS 00., 30 Hawlay St., Boston, Mass,

WARDROBE. Complete,
stylish, perfect-fitting garments
Infant’s Outfit, 12 patterns, 50c, Short
clothes, 12 paturm. 50c., with direc-

“4lons. Omne ready-made garment free with each set.
COMBINAT ]U‘J l' ’l TERN CO., Puul-t,tiey. yt.

thl‘S wnuied lur m}l l-‘asl Selling articles Sam-
ples, efc., free, C. E, MagssaLy, Lockport, N. Y.

POWDER

Absolutely Pure.

This powder never varies. A marvel of purity, strength
and wholesorueness. More economical than the' ordinary
kinds, and cannot be sold in competition with the multi-
tude of low test, short weight, alum or phosphate pow-
ders. Sold only ¥n cans. RoYAL RaxiNG PowbpEr Co..
106 Wall-st, N Y

& Allow your Clothing,
g Paint, or Woodwork,
washed in the old
rubbing, twisting,
wrecking way. Join
that large army of
sensible, economical people, who
from experience have learned that
James Pyle’'s Pearline, used as
directed on each package, saves
time, labor, rubbing, wear and tear.
Your Clothes are worn out more
by washing than wearing. It is to
your advantage to try Pearline.

JAMES PYLE, New York.
Bold Everywhere,

CAMPHORATED

SAPONACEOUS

DENTIFRICE

FORTHE

T MOSNT tGREEARLE

Cleaning and Preserving the Teeth

and PURIFYING THE BREATH.
It is the Best Toilet Luxury known, For sale by Drug-
giih ete., 25.c. a bottle.

Iﬂ”fr‘fSafe Inveslment [0
MASS.

REAL ESTATE GO,

Par Value of Shares, $100
Selling until Oct. 15th for 105.

Company owns half a million dollars worth of first
class business property earning over 10 per ct. on money
invested an cumulating a large surplus. It is under
the mmmlg\ment of men of great experience in Real
Estate or tull particulars address GEQO. LEONARD,
Agent, 246 Washington St., Room 3, Boston.

LADIES! ATTENTION

Tea Sets, ete., given away to ladies who act as agents
tor us. Send for Premium List and full particulars.
LANTIC TEA CO,., Fitchburg, Mass.

Ues ““EATON,”

GRAPE
PRODU TIVE.

ARTICLE

HARDY, VIC
Agsrded’two gra -(?lnn Cartlﬂuams of Merl

JOHN B. MOORE & SON, Conoord, Manu.

Wl

If your carpet looks dingy and you wish to restore its
colors to their original freshness, use Ivory Soap and tepid
water; apply with a scrubbing brush;
;0 as not to saturate the carpet.
rub the carpet with a cloth; wet frequently with clear
water so as to take up the dirt and soap; wring out the
cloth thoroushly before wetting it again.

use very little water
After scrubbing lightly,

A WORD OF WARNING.
There are many white soaps, each represented to be ‘' just as good as the ‘lvory’y"
they ARE NOT, but like all cmznterfe’its, lack the peculiar and remarkable qualities of
the genuine, Ask for *' Ivory'" Soap and insist upon ::e'tmn it,

Copyright, 1886, by Procter & &

INGALLS' 1888 $1.00 STHI[IPING OUTH

[PIHIS 1S THE BEST $1.00 OUTFIT THAT WE HAVE EVER ADVERTISED.
We have left out the Sundries, and put their value in Patterns. Please take notice that we give the
name and size of ench Pattern in this Outfit.

LIST OF DESIGNS IN OUR 1888 §1.00 OUTFIT.
Wild Clematis, size 18x8 inches — Tinsel Cord Deaigu. H\-n — Cherries, (x4 — Pansies,
ﬁﬂ — Splasher Design of Hing Fisher, 20x9 — T]I.l!'pli, ¥ —Jockey’s Cap and Whip,
Golden Rod and Oak Leaves, 10}:x6 — Words, " La nn(h\ Bag,” 14x4 — Pond Lilies,

llxn — Autumn Leaves, 5x7 — Calla Lilg dinches — Lambreguin Design of Oak Leaves
(very prefty) 20x8 — Buttercups, 9x> — Wheat, 5 inches — Rose udq, 8x4 — Clnster of Dai-
sies, 9x7 — Coxcomb,

11x6 — ‘orner of Daisies and Ferns, 9x9
Crowns, 6x4 — Bunch of Gr a‘pl‘ﬁ. 7 inches — Bird on Cherry Branch, 7x6 — Words, * Every
Cloud 1n~: * Lining,” 7x4 — 8 lu'a} of Wild Roses, 10x5— Garden Rose, 7x6 — Bou=
guet of F hsias, Txd4l5 — !'b(‘ﬂl OP (Passion Flowers), 10x5% Clover, bxd — Woodbine
and ISerries. 10xh — Butterfly, 3 inches — Cat=o’ -Nlne-'l‘allu. 9x7 — Bunch of Pinks, 8x4
Poppies, 8xi — Palette (Design for 'l'.‘hﬂmomtter). 9x6}% — Bouguet of Poppies, Dai-
sies and Wheat, 10xi — Forget=me=nots, 5 lnchu——Outline (Boy Blowing Soap Bub-
les), 8x4 I- Apple Blossoms, 12x8 — Ornamented Daisy Alphabet (Script) 26 Letters,
size, 2% inches high,
Fl‘lllQ OUTFIT also contains a Tube of Ingalls’ Stamping Paint, .‘st{nnplng Brush,
Box FPowder, Pad, Book of Instructions for Stamping, and Ingalls’ New 1888
Catalogue of 'htnn\]nlng Patterns. We send this Outfit by mail, post=paid, for $1.00.
With this Outfit you can save money by doing your own ‘ilamplng and make money by deoing Stamping
tor others. The Patterns in this Outfit ire made’on 15 sheets of Crane’s best Parchment Paper, (size of each
sheet, 22x9 inehes), These Patterns are made specially for this Outfit, and are all different from the Patterns
in our 1887 $1.00 Ontfit. Send $1.00 for this OutAit, and \ou are sure to be more than salisfied.
Address all orders m o e INGALL!&, Lynn. Mass.

Music Given Away

To introduce Woodward's Musical Monthly ($1.00 per

1 vear) and our new Catalogue of Sheet Music in every
family having a plano or organ, we will on receipt of
.‘2042 for postage, send free samples with ten complete

9 — Horse Shoe for Hat

Used by thousands of first-class Manufacturers
and Mechanics on their best work. Ir.l succeu
1ae brought a lot of imitators copyi

ing us in eve
i pieces of our very hl!en‘ popular Vocal and Instrument-
iin ety fenchint Bel TG QNTYIQENUINE | Bl e O e it o s
GLOUOEyS'iy'E , MASS gant Mm-y music pa;m"r: and would cost R4.00 at mu-
Russln CEMENT c uy Sample by mail ! stamps. | ¥iC stores.

We also publish the latest success,
i THE NIGHT BIRDS COOING,

| a very popular and beautiful waltz song; mailed for 60c.

PATTERl\ FRLL WILLIS WOODWARD & CO.,

By Special Arrangement with s w &. 544 Bl oadwus + New \ nrk.
I)EE![() tEST'S MONTHLY, the

Greatest ot all Family M ines, :
N6 e SuaBINE s kS, eveﬂvrfvfl;n“e of u n ita I"I an Pu bl |cat|°ns
SBREINT FELINE.

our lady readers a handsome present.
LHE SRS Woloas e Address M. C., Arlington Street Church,
Bosion “Rs.ﬁl-

Dec. 1st (with a two-cent stamp for
return postage), to W. Jennings Dem-
orest, 156 East 14th Street, New York,
and you will receive by return mail a
full-size pattern, illustrated and fully
deacribetﬂ of this JACKET (worth 25¢.)
Cross out with pencil the size de-

WANTED (Samples FREE)
I for DR.SCOTT'S beautiful ELee-
TRIC CORSETS, BRIL‘SHEH. BELTS)

Erc. No risk, quick sales. Territory given, satisfaction
!l%ueﬂgg:na‘;imﬁ ﬁa‘l’?ﬂ{a Fashion | fuaranteed. Dr. SC oTT, H-I-i Bw a‘)’, N. l'.

Magazine, many suppose it to be, be- N

cause its Fashion Department, like all If you
its other Depa ents, 1 80 perfoet. ATcH F R E E I want one
You real ta ogen Magazines in send your address with 2.cent stamp to

*ne, for WVW J. R, BLOANE & CO., Hartford, Cenn.
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