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OUR HOMESTEAD,
Our old brown homestead rearedsits walls
From the wayside dust aloof,
Where

Their frui

ipple-boughs could almost cast

> on the roof ;

And the cherry-tree so r it grew,

in

That when awake I’v
In the lonesome nights I've heard the limbs,
As they creaked against the pane ; s
And those orchard trees—oh, those orchard trees
I’ve seen my little brothers rocked
In their tops by the summer breeze.

The sweet-brier upon the window-sill,
Which the early birds made glad,
And the damask rose by the garden fence,

Were all the flowers we had.

I’ve looked at many a flower since then,
Far brought, and rich, and rare,

To other eyes more beautiful,
But not to me so fair;

For those roses bright—oh, those roses bright !
I’ve twined them with my sister's locks,

That are la

1in the dust from sight !

We had a well,
Where the sp
And the
Were ng constantly ;

was never dry,

ol drops down from the mossy stones

s water half so sweet

And there never
As that in my li

cup,
Drawn up to the curb by the rude old sweep
Which my father’s hand set up ;

And that deep old well - oh, that deep old well |

I reme the plashing sound

Of the bucket as it fell.

Our homestead had an ample hearth,
Whete at night we loved 1o meet ;

Ihere my mother's voice was always kind,
Aund her smile was always sweet ;

And there I’ve sat on my father’s knee;

his thoughtful brow,

And watc
With my
I'hat hair is si

h hand in his raven hair—

lver now !
Jut that broad hearth’s light—oh, that broad
hearth’s light ! ¥
And my father's look, and my mether’s smile,
They are in my heart to-night.

L R
—L& neoe Lary.

- HE first thing 1 should press on
Kt the farmers, in the way of im-
provement, says Mr. Barry, the noted
horticulturist of Rochester, N. Y.,
would be what we might call roadside
improvement. Keep the cattle off the
highways, keep weeds cut close and
lines of shade trees on each side—this,
with neat fences, will be an evidence

| that seem to have sprung up by ehance

of civilization to begin with. Then I
would enjoin the removal from the
roadsides near the dwelling, of all
dilapidated and broken implements,
whieh are so apt, somehow or other,
to accumnulate.
The barn and other out-baildings
are very frequently located more on
| the prineiple of convenience thau good
taste, but we must take these things as
they are, and improve them with paint
| or wash of some sort, and a good thick
| belt of rapid growing trees planted
around them both for shelter and
shade, and partly to conceal their un-
sightly appearauce.
Then, as for the door-yard, I would
dig up, root out all the old neglected
plum, peach, cherry and quince trees,

in the fence corners. All this class of
‘tn:us, that we might call the finer
| fruits, not usually grown in orchards,
I would form into a vice fruit garden
of half an acre to two acres, as might
There I would have a
complete collection of pears, cherries,
apricots, plums, quinces, all the small
| fruits systematieally planted and care-
| fully eultivated. This garden may be |
made one of the most interesting por-
tions of the premises, to say nothing
,of the good supply of fine fruit and
vegetables it would-yield. Here the
family could acquire taste for garden-

be necessary.

|ing, as well as learn to practice it.

| Then the ground about the house I
i would convert into a smooth lawn,
which must be kept smooth all sum-
mer. This lawn must be suitably em-
bellished with deciduous and ever-
green trees, flowering shrubs, roses,
etc. This is the way I preach fo the
farmers when I visit them, but only
once in a great while with auy eflect.
It is &4 shame [or our well-to-do farmers
that they are so behind in this matter.
It makes farm life so dull and dreary a
pursuit, that I am not surprised to see
| ali the brighter boys run away from it,

and our rural population growing less
every year. Then think how much
these improvements would add to the
| market value of the farms. A nice
house, some good fences, and an or-
chard, increases the value of a farm
from $20 to $25 per acre, other things
being balanced; but carry out such
suggestions as I have made and what
do you suppose it would add to the
value of farms? Almost double.it!
This argument has some weight, it
touches the pocket, but the moral ef-
fect of such improvements would be
absolutely incalealable.

———

THE ELM,

its varieties, kinds may be selected
suited to placing in the most confined ¥
or extended positions. Our native iﬂ
white elm is, perhaps, the most I1ofty -
and spreading, yet eminently graceful,
of them all. It is admirably adapted
to the bordering of wide avenues, or
the park-like grounds of wealthy gen- |
tlemen’s country- seats. Under the;
shadow of a fine old elm, many a 1'|n|e€
country house suggests far more of ...

DRAPERIES.

BY H. H. HOLLY.

comfort and refinement than the star- WAY ROOM e¢an hardly be considered
ing brick honse whose owner has nui-‘ a+ furnished without drapery o some
ther taste nor money to expend in 1 degeription. It may be applied fo
planting a tree to decorate it. { doors, dressers, or as table - covers.

The English elm 1-: not as lofty Or The most natural place for this seems
spreading as our native white elm, but ¢, he the window. Indeed, its origin
otherwise has much of its (:h:u‘uctur,iw:lq probably due to the need of it
and is, therefore, more suited 10 nar- there, for the purpose of keeping off
row streets, or the grounds of com- | those dranghts which fonnd their way
paratively small places. { through the imperfeetly fitting

The Scotch elm does not attain the and the prototype of window haugings
size of either of the preceding; but it| was a simplé curtain made to achieve
is a rapid grower while young, and it this purpose. The nearer we come to
head is so finely massed and yet so well | thig primitive idea, the more satisfac-
broken—so upright, with its l.u‘:uu'he.‘a"mr_v, I think, we shall find it. The
drooping at their "-\'!‘l‘l’m‘ﬁlicﬁ—tllil"lpre:.-u-nt fashion of elaborately dress-
even while young it puts on the ap- jng our windows, in which damask
pearance of age, and is therefore “10’1’*; :m.d lace are festooned and looped up,
appropriate to fiill the grounds of 4, vying in their fullness with a [ashion-

ashes,

people like ours, who want to ecreate | able woman’s dress, is inartistic in the

an old, home-like place in less time
than it often takes them to pay lor the
land.

extreme. These absurd folds, burden-
ing our casements and shutting ont
i the light, have a cumbersome appesr-
Although the elm starts its buds gpee, while a little drapery, tastefully
early, it can be transplanted quite late arranged, is suggestive of elegance
in the season; and as it has few or no ang grace.
tap-roots, even very large trees can be |
removed successfully. ‘

e

At the present time when our work-
(manship is of that superior order as

' to exclude these unwelcome draughts,
there is no practical necessity for cur-
’ : . tnins at all, as shades are sufficient to
into the road, or into the corners, but subdue the light; and, as we have

I\:;:IHI ““’ a“li.‘ :':'[h‘;;"; (‘i\“:‘lu :1tl't:‘ ff”'_“t"‘" ,stated in a former chapter, if the win-
rhich wash out, throw the trash into st R o0 it i
them, and so prevent further ll:lmzlu,r',‘duw m‘mhh“gb i tnl'n!ul ‘(i."lllu :

5% than the walls, and thus do for the
hm.. never ;‘v:mn: or l‘l.-.~Lm_v :m_vthiu;;‘ window what a picture-frame does for
which may be turned into manure. %tiw canvas, curtains seem almost su-

—Have a particular place for every perfluous.

implement about the premises, :mdi

—When fence rows are cleaned out
do not throw the trash over the lence

Thee original mode of hanging dra-
when not in use, be sure to keep it peries was by rings run on a metal
there. By so doing a great deal of yod, over which, the more fully to
time, trouble, vexation and hard feel- keep out the draughts from above,
ing will olten be saved: Don’t leave' g slight valance or canopy was sus-
your farm tools exposed to the w“‘”"l pended. These valances, however,
er, or they will soon rust and rot out, ! are no longer necessary, and had bet-
and compel you to I)UJ' new ounes, jger be done away with altogether.

—Among the things which every, The metal rod and rings may be some-
farmer should hdve is a well stocked ! what embeilished, and form an orna-
orchard of Iruit trees. Whenever a mental crown to the eartain, as shown
tree dies it should be replaced by an-; in dining - room of former chapter.
other, and by having trees of different But instead of adopting this method,
ages, he may be almost certain of fruit’ we have stupidly retained this now
every year. A liberal supply of :1p|)les; meaningless feature, which has been
and peaches should be plauted, togeth- | developed into a huge and useless bor-
er with a few pear aund cherry trees. | der called the lambrequin, surmounted

Among all r.hu deeciduous 01'11«:111“:111;11;
trees, for shade and beauty, there is, |
perhaps, no.one species that has so
much to recommend it as the elm. In

Small fruits for family use should not| by a monstrous gilt corniee, covering
be neglected, and good care should be | up the real construction; and indeed
aken of all. Fruits are among the |the curtains are usually nailed to this,
most healthitul of our foods, and no, renderiug it impossible to slide them
farm should be without them. i at all, and making it necessary to loop
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THE HOUSEHOLD.

them up at the sides. The edges of the
folds thus become prematurely faded,
while the spaces between might retain
their freshness were they not the natur-
al receptacles of dust and vermin.

The lambrequin seems to be the fa-
vorite system of a vicious art, and is
not only applied to windows, but to
doors, mantels, and even arranged
along the walls. It must not be sup-
posed that I object to hangings as a
rule; on the contrary, I think, when
properly disposed, they do much to
relieve the stiffness of a room, making
it cozy and ‘livable;” and I would
not only advise their intreduction in
windows, but in niches and in place of
sliding-doors—in fact, as I have before
said, for every opening where security
is not a consideration. Buat to place
them unmeaningly on walls and man-
tels, where they can serve no other
purpose than collecting dust, seems in
the highest degree absurd; and one
would sappose that careful house-
keepers would object to them on that
aecount; for the only merit they do
possess is that, in the absence of color,
they sometimes form a relief to a
white or cold - tinted wall. These
ideas, which have been developed dur-
ing av age of perverted taste, are in
a measure becoming reformed; and
when we are sufficiently advauced to
judge for ourselves as to what is suit-
able, betier things may be expected;
and the sooner we free ourselves from
the upholsterer’s notions- of elegance,
the better.

Silk or damask we consider as inap-
propriate for window bhangings, and
“ rep,” which is a good covering for
farniture, should not be employed for
curtains. There is an article of Ger-
man manufacture, called ¢ cotelan,”
which is a mixture of silk, wool, and
cotton, and when artistically designed
forms one of the best materials for
this purpose. Vertical stripes should
always be avoided. Lateral bands,
with zigzag borders top and bottom,
may be used with advantage, giving
somewhat the effect of frivze and dado
to the wall, and, like these latter, may
be treated with any degree of ¢labora-
tion, while the center, if not entirely
plain, is best of a quiet running pat-
tern. Jute, for a cheap article, has
proved an excellent material for hang-
ings! Another stuff, made of raw silk
and cotton, not only wears well and
retains its color, but has a great ad-
vantage over wool, as it is not liable
to moths.

Cretonne, a very satisfactory, mate-
rtal for bedrooms, may be much im-
proved by the introduction of a plain
center. White cotton would be, of
course, too violent a contrast; but
cream or amber, perhaps resembling
most the shade of unbleached muslin
—which, indeed, need not be despised
—would preduee the most harmonious
results.

Owing to the cumbersome manner
in which bed-curtains were formerly
hung, that ancient custom has been
almost entirely abandoned. The tra-
ditional four-poster, with its massive
cornice and musty hangings, origina-
ted, like the window-curtains, in the
necessity of keeping off the draughts.
Their use is now no longer necessary,
yet in an msthetic point of view there
is something to be said in their favor.

Harper's Magazine.

WHO SHOULD BOW FIRST?

Who has not heard ladies express
mild surprise because some man who
had been presented to them had not
bowed to them on meeting them on
the street, at the theatre, or in the
drawing - room? If you ask them,
“Did you recognize him?” they will
be apt to reply, ‘Oh, no; of course
not. He should have spoken flrst.”
Being reminded of the well-defined
etiguette bearing on the subject, they
are likely to add :—*I know that very
well; but no woman wants to take
the initiative. Men should do that;
its their business; it doesn’t belong
to us. No one expects us to make
ourselves so bold.”

The truth is, the majority of women
are naturally so accustomed to man
paying conrt to them, to his making
the first advance in everything, that
they can’t find it in their sextual sen-
sitiveness, in their severely conven-
tional selves, to obey a mandate they
originally issued, and still insist on
perpetrating. Not one woman in ten
thousand has any faunlt to find with the
rule; in fact, we have never known
a woman to object to it. Neverthe-
less, she seldom: follow it in her own
case.

Sometimes a woman says, as a sort
of self-justification, ¢ Supposing I
should speak to a man, on meeting
him after an introduction, and he
should not remember me? How awk-
ward I should appear; how over-
whelmed I shounld be with shame to
observe that he did not recognize me.
I can’t afford to place mysell in a po-
sition to seem to be cut by any man.”
If any number of women feel thus,
the point of etiquette should be
changed in order to save their sensi-
bilities. In truth, however, the ob-
jection is not well made.

There is not the smallest danger that
any man, presuming him, of necessi-
ty, to be a gentlemyan, at least in re-
spect to his observing the ordinary
forms of courtesy, would refuse or
hesitate to return the acknowledgment
of a woman, even though he might
not have the remotest recollection of
ever having seen her before, or though
he were convineed she had confounded
him with somebody else. And the
fact that he had been recognized by a
woman would the strongest presump-
tive evidence that he had been pre-
sented to her. Men are not likely
either to forget their feminine acquain-
tances, or to mistake Mrs. Thompsen
fer Mrs. Robinson, or Miss Blank for
Miss Dash.—.dppleton’s Journal.

PAPER AND PAPERING.

When, in papering rooms, the new
paper is put on over the old, as it too
often is, there is an accumulation of
mould, which is necessarily poisonous,
as all mould is, which is unfavorable
to health. When such double paper is
removed, if one would have a sweet
room, it is needful to serub such walls
thoroughly till all is removed, wetting
the paper if it does not readily come
off, and then wash with strong sale-
ratus water.

If such walls are thus kept clean
there will be less trouble from the
bugs so often found in flithy walls,
the paper being made loose by the

moisture of the second covering.
Avoid green paper as poisons are
often used in the coloring materials.

P AL s

AN EBONY STAIN FOR WOOD.

Apple, pear, and walnut wood, espe-
cially of the fine grain, give perfect
imitations of ebony under the follow-
ing treatment: Boil in a glazed ves-
sel with water, four ounces of gall-
nuts, one ounce of logwood chips,
one-half ounce of vitriol, and half an
ounce of erystalized verdigris; filter
while warm, and brush the wood with
the hot solution a number of times.
The wood, thus stained black, is then
to be coated two or three times (being
allowed to dry completely after each
coating) with a solution of one ounce
of pure iron filings in a quart of good
wine vinegar. This is to be prepared
hot, and allowed to cool before use.

TO THE COMING FLOWERS.

Awake, dear sleepers, from your wintry tombs ;
The sun has turned the point of Capricorn,

And ’gins to pluck from winter's wing the plumes
Of darkness, and to wind his silvery horn

For your return. Come to your homes, forlorn
In absence of your odors and your faces;

Like Rachel weeps for you the reaved morn,
As often as she views your empty places,
Erewhile the daily scene of her and your em-

braces.

Come, pensile snowdrop, like the earliest star
That twinkles on the brow of dusky Night;
Come like the child that peeps from door ajar,
With pallid cheek upon a wasteful sight ;
And shouldst thou rise when all around is white,
The more thou’ll demonstrate the power of God,
To shield the weak against the arm of might,
To strengthen feeble shoulders for their load.
And sinking hearts 'mid ills they could not full
forebode.

Come, crocus cup, the cup where early bees
Sip the first nectar of the liberal year,
Come and illume our green, as similes
Light up the poet’s song. And O, ye dear
March violets, come near, come breathing near !
You too, fair primroses, in darksome woods,
Shine forth, like heaven’s constellations clear;
And come ye daises, throng in multiudes,
And whiten hills and meadows with your saintly
hoods.

Come with thy lilies, May; thy roses, June;
Come with your richer hues, Autumnal hours;
0, tell your mellowing sun, your regal moon,
Your dew drops, your soft, refreshing showers,
To lift their blessing hands in Flora’s bowers,
Nor ¢’en to scorn the bloodweed’s flossy gold,
Nor foxglove’s banner hung with purple flowers,
Nor solitary heath that cheers the world,
Nor the last daisy shivering in Novéember's cold !
—Chambers’ Fournal.

————————

PRUNING ROSES.

o ) ;
NE of the most important things
j@to be attended to in the rose gar-
den is that of pruning. Now, simple
as the operation of pruning a rosebush
may seem, it is really one requiring
thesexercise of considerable judgment.
The truth is that, although general
rules may be laid down, there will oc-
cur numerous exceptions. These can
only be learned by practice; I canon-
ly pretend to give general directions,
leaving the rest to be gaught by the
bestof all school-masters—experience.
Rose pruning is of three kinds, viz.,
close pruning, long pruning, and mod-
erate pruning. The first method is

applicable to all such roses as are of
dwarf habit, and compact growth,
producing shoots on which the bloom
buds are closely set. In this list may
be included the families ©f moss,
Provence, gallica, alba, damask, and
Austrian roses. All these require
close pruning; that is, the shoots to
be cut back to within an inch or two
of the old wood, leaving only two or
three buds at the base.

Long pruning must be used for such
sorts as are very vigorous growers;
many of these produce shoots from
slx to ten feet long, and if these were
subjected to the close system of prun-
ing, not a flower would be produced.
The sorts requiring long pruning in-
clude mnearly all the hybrid China,
some of the hybrid Bourbon, the more
vigorous among the Bourbon, and a
large proportion of the noisette tribes.
In all these the shoots must be well
thinned, taking care to remove those
likely to militate against the produec-
tion of a handsome symmetrical head ;
the remaining shoots must be short-
ened to a foot or eighteen inches, ac-
cording to the habit of the plant.

There are a few of the hybrid Chinas,
in which it is necessary to leave the
shoots nearly all their entire length,
merely removing a few inches of their
extremities; of sorts requiring this
treatment, the fine old varieties,
Beauty of Billiarfi, Brennus, and Ful-
gens, are exdmples. In the course of
a few years roses thus treated will be-
come struggling and unsightly ; when
this occurs, they must be cut back
within an inch or two of the crown,
when faesh buds will push, and a new
head be formed. If this is done im-
mediately after the plant has bloomed,
there will be plenty of time (in ordin-
ary summers) for the new wood to
mature itself, and thus the loss of one
season’s bloom will be avoided. ~ If
the wounds are immediately covered
with some styptic, there will be no
bleeding ; otherwise the plant might
be much exhausted if not actually
killed, by the loss of its juices.

Moderate pruning is a sort of com-
promise between the other two meth-
ods. It consists in shortening the
shoots to within six or seven inches
of the old wood, and is the form of
pruning best suited to the more robust
growing varieties of French damask,
and hybrid Provence roses, the most
vigorous of the hybrid Chinas, and
hybrid Bourbons, and hybrid perpet-
uals. The pruning of the China, and
tea-scented roses, together with such
of the noisettes as claim aflinity with
them, should be done in April.

The main object to be kept in view
in the pruning of roses, is to secure
abundance of bloom; but there is
another which also ought to be borne
in mind—the proper form from which
the bush, or tree, may be desired to
assume. Under this head, Mr. John
Cranston has recorded some useful
and suggestive informatiou in his
¢ Cultural Directions for the Rose. ”
He states, ““‘I know it will be found
somewhat difficult to obtain a proper
and uniform shape with all kinds;
there are some which will, in spite of
all pruning, grow as close in the head
as a besom. Others will start off any-
how, one shoot frequently taking the
lead, and, if allowed, will show to
such an extent as to entirely rob all




the other parts of the tree, the plant
soon becoming a one-sided rambling-
looking object. To avoid this, exam-
ine at pruning time all such trees as
are liable to grow into this form, and
cut out entirely any shoots which are
observed to be gross, and over-ro-
bust.

All shoots left after pruning shounld
be as nearly equal in size as possible;
this will ensure uniformity of growth
upon all sides. If, however, as is
sometimes the case, a vigorous and
gross shoot should appear, which can-
not be well dispensed with, it should
be stopped when it has grown six or
eight inches; the lateral shoots after-
wards produced may be again stopped
when two or three -inches in length.
The erect growing kinds are, again,
somewhat diffieult to bring into shape,
as pruning will prevent their growing
into a close, compact head, with the
flowers all at the top of the tree, so
that they cannot be seen on a moder-
ately tall standard; such sorts are
best grown as low bushes, or as stand-
ards of medinm height.

During the growing season, where
the shoots have become sufficiently
hardened to bend without breaking,
let the lower shoots be brought down
and tied to small wooden or ironhoops,
placed underneath the head of the
tree, and in like manner bring the
middle and upper shoots down. After
this has been-practiced for about two
seasons, the plant will have assumed
a proper shape, and then can easily be
kept so, and that without the assist-
ance of the hoop, or further tying.
Before eommencing to prune, it is
necessary to observe the habit of the
plant, whether it be a vigorous, mod-
erate, or dwarf-growing variety ; also
to determine what kinds are required
for exhibition purposes, as these will
want somewhat more careful pruning
and thinning.

Carefully thin out from the head, by
clearing away all small, and crowded
branches, likewise all gross, uunripe
shoots, leaving such only as are com-
posed of firm, and well-ripened wood,
and these at regular, and equal dis-
tances. Prune down according to the
strength of the shoot, and habit of
the variety, in some cases two or
three inches ; in others, where the hab-
it is vigorous, one foot, or even eigh-
teen inches will not be too long for a
shoot to be left; but, as this will de-
pend upon the habit of the variety,
and shoot to be pruned, no absolute
rule can be given. In shortening the
shoots, cut close to an eye, observing,
where practicable, to leave well-swoll-
en buds, which invariably produce the
finest blooms; likewise secure those
having an outward terdeney, and
pointing in a direction proper for the
handsome formation of the plant. ”—
The Field.

— i

TREATMENT OF CANARIES.

Epitor HousEHOLD:—]1 see ingni-

ries as to the treatment of canaries in
the columns of THe HOUSEHOLD. As
I have been very fortunate with my
birds, perhaps a few suggestions from
me would not come amiss. I have
one now that is fifteen years old and
apparently as well as ever, with the
exception of being partially blind.
He has sung the past winter, seem-

ingly trying to outvie a two years old
son of his, that is in the same cage
with him, a large breeding cage which
I have always kept him in, as I think
canaries do better in having all the
space you can give them. I often let
him out into the room for exercise,
which I also think is guite necessary.
They like it, too; besides it does one
good to see them enjoy such freedom,
especially if one has plants in their
rooms; see with what a relish they
will pick into the earth, and now and
then taste of your flowers. i

Another item, and not a small one
either, is to have a variety of food,
always if possible keeping something
fresh before them, like apple, cabbage,
lettuce, chickweed, plantain, mustard,
(either the blossoms or seed). For
their dry food, cracker, bread, and
mixed seed of hemp and canary; no
cake or sugar, unless it may he occa~-
sionally a little sponge cake. Cuttle
bone should always be kept in their
cage.

Cleanliness, of course, in the care
of their cage, is one greéat requisite.
They should have fresh water every
day both for bathing and drinking.
For young birds I give hard boiled
eggs, the yolks only, and bread well
soaked in milk. During cold weather
I give them all the sunlight I can,
often hanging them in the window for
a few hours on sunny days. Canaries
are often hurt by being where it is too
warm, too near the ceiling in a close,
warm room, yet they do not want to
be hung in a draught of air, neither
should they be exposed to the sun’s
hot rays in summer weather, yet keep-
ing them out of doors as much as pos-
sible in some shady nook.

Of all the known remedies for in-
sects on birds, I would advise the use
of sulphur hung in a small, thin, mus-
lin bag in the top of their cage. . They
will, in hopping about, hit it, which
will sift it over them.

Wausemon, Wis. Mgrs. W. C.

Eprror HoOUSEHOLD : — Inquiry is
made in the April number of THE
HousenoLp how to treat canary birds
that have lost their voice. I have a
canary that was a very fine singer un-
til he commenced to mounlt last sum-
mer, he then ceased singing, but con-
tinued to shed his feathers all winter,
and did not sing at all. I tried all of
the known remedies without effect,
until two months ago I heard that raw
| onions were good. I peeled and sliced
an onion and put it his cage; he par-
took of it readily; in a very few days
he began to sing as well as ever, and
| has sung ever since, and has not shed
| a feather from that time to this.

A SUBSCRIBER.
— i e

WHAT-FLOWERS TO PLANT.

Yesterday I heard two ladies talk-
ing of their experience in rose-cul-

THE HOUSEHOLD.

|her purchasing a very filne looking|
though small plant with an uupro-l
nounceable name, but bearing at the,
time a most magnificent representa-f
tive of this ‘““qgueen flower;” but
when the petals of this solitary blos- |
som were scattered the braneh that
had borne it also withered and died;
there were other shoots sprang quick-
ly up, and other buds burst into blos-
som, but not the regal flowers that

Y -

had crowned the dead branch, but
simply eglantine roses, such as could
be gathered freely in the meadow. Of
course this rose had been grafted;
equally of course the work had not
been done properly.

What a terrible mistake that is into
which young gardeners are apt to fall,
viz. : That they will plant nothing but
new seeds and those which come the
most highly recommended. 1 have
before me two florists’ catalogues,
real works of art they are with their
handsomely colored illastrations and
elaborate descriptions. A word how-
ever in your ear, O, my amateur; If
you have no knowledge of hotany
pass unheeded those long names of
imported varieties; there is nothing
so rare as it wounld be to see them in
the old-fashioned flowers. For my
part I tried experimenting for two
seasons and then grew disgusted with
the bare earth of my flowerbeds where
the ‘‘varieties” entirely failed to germ-
inate, or where stunted plants failed
to bloom, or more frequently when the
rare plant with the high-sounding
name, proved to be valueless, in that
I either already possessed it under
another name, or had thrown it away
as undesirable.

Of course your own taste must lead
you a great deal in your selection of
seeds and plants, but there are some
standards which we are safe in recom-
mending to every one. Of course you
must have many-hued geraniums and
verbenas, golden lantanas, fuschias,
and heliotropes, the one to diffuse
grace with beauty, and the other with
beauty to combine intoxieating per-
fume. Do not neglect low growing
plants for ¢‘filling.” Phlox drum-
mondii, which you can procure in the
rich and graceful shades, is excellent
for this purpose; mass sweet alyssum
and mignonettes ; sow petunia seed, it
will grow rapidly and is especially de-
sirable for a rockery.

Do not plant your seeds too early,
nothing is gained by this. Flowers
need warm sun, and the seeds will not
germinate while the ground is cold
and damp from the winter storms.
There is nothing so adds to the at-
tractiveness of home as a nicely-kept
flower-garden, and as it costs so little
besides a little labor and patience,
surely there are no American homes
but can be beautified in a greater or
less degree by these charming tokens
of refinement.—Cor. Germantown Tel-

egraph.
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WATERING HOUSE PLANTS.

There is nothing that a cultivator of
window plants asks more about than
how and when to water the plants.
There is nothing he or she asks that
is more unsatisfactorily answered.
The florist tells him to water when
the plant needs it. DBut how is it
known when a plant needs water?

|ture ; the one was telling the other of #This is just the point of ignorance.

Yet it is very difficult to give this
knowledge to any one. It must come
of experience, and yet there are a few
hints that one may profit by in trying
to find out when a plant needs water.

With experience one can tell by the
weight of the pot. One knows about
how an empty pot onght to feel, and
how the same pot seems to weigh
when filled with dry earth. When

very wet the weight is nearly double.

A plant never wants water when the
pot with the earth is heavier than a
pot of dry soil would be.

Then the color of the earth will tell
with a very little experience when if
needs water, and one soon learns to
distinguish by this. It is almost al-
ways much lighter in color when dry
than when wet; and if earth is as dark
as it is when fresh watered, it wants
no more till it gets lighter.

And then experience will soon teach
one to tell when a plant needs water
by the feel of the earth. When dry
the earth will crumble a liitle when
it is touched; on the other hand it
seems to press together and be smeary
when wet. - With a very little ex['mri—
ence it is so easy to tell when a plant
needs water, by the feel alone, that a
blind man might make a good florist
in this respect.

Those who wish to know how many
times a week to water their house
plants will never get an answer ; plants
will need more water in a warm room
than in a cool one, in a dry atmosphere
than in a moist, when a plant is grow-
ing vigorously-than when it is at rest,
when it i8 in good health than when it
is somewhat sick, and in-light, sandy
earth rather than in stiff or heavy
ground. Nothing at all but a little
experience will help one, but if there
is a true love for the helpless little
things, it is astonishing how soon the
knowledge comes to ose. There is no
such ome but soon becomes a good
¢ plantsman.”

——
FLORAL CORRESPONDENCE.

Rubla, do not confine your ivy to a
frame; allow it to run up; give it as
strong a light as possible, plenty of
water, and a very rich soil, the richer
the better. This treatment will repay
you. I have one that has grown two
feet in six months. Mgs. M. K. S.

Ep. HousEHOLD :—I have a tuber-
ous rooted, summer flowering hegonia,
lately received from the east. Our
climate here is a little milder than that
of New York. Can you tell me how
to keep my begonia over winter?
Also, whether perennials should be
transplanted where wanted ic the fall,
or spring? aund oblige, M=s. A. B.

Arizona Territory.

Mr. EpITOR :(—A subscriber wishes
to know how to treat her English ivy.
I have two, and have been very suc-
cessful with them. One is six years,
and the other feur years old, and to-
gether they measure considerable over
one hundred feet. After two or three
years, they put out new branches, and
one branch, two years old, has grown
forty-two inches since the first of . last
January. I have two south windows.
One stands on a bracket in the south-
east, and the other the south- west
corner of the room, so that the sun
shines on the earth of one in the morn-
ing, and the other in the afterncon,
which I consider very essential. I
think they require but little water. I
take off the top of the earth twice a
year, and put on new. I keep mine
well washed and dusted. They will
not flourish in a dark room. One of
my, neighbors lost two by keeping her
blinds closed, and watering too much.

Mag1a A. F.

So. Weymouth, Mass., April 35, 1877.

o
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MORE OF MISS FINN’S HINTS.

BY ONE OF THE HOUSEHOLD.

‘IEWE MUST bave Miss Finn to
&1 YA~ help us for a few days, moth-
er, there is no other way about it.”

“ Yes, Alice, I think you are right,”
replied Mrs. Hayward, at the same
time ,holding up a dress of Alice’s
which was to be repaired. “ We not
only need assistance with the work,
but must have Miss Finn’s hints and
suggestions about making over our
garments to the best advantage, and
have her advise us what must be got-
ten new to do with, in addition to
what we now have on hand.”

So Miss Finn was secured for the
next week, and then the campaign
commenced in earnest. Mrs. Hay-
ward first brought out a silk dress of
her own such as was worn a dozen
years ago, with full skirt, minus over-
skirt, wondering what could be done
with it towards a new suit. It was
not rich silk nor good enough for an
overskirt had she wished to have made
one of it.

Miss Finn suggested that if a silk
suit was not needed, this would be
handsome to use as the foundation of
a grenadine for summer wear, and as
Mrs. Hayward had a summer silk, she
decided to use it as Miss Finn advised.

“You can get grenadine anywhere
from twenty-five cents to two dollars
a yard, according to quality. This is
nice to make up a good handsome suit
over, and you will need enough new
only for the trimming of the silk
skirt besides the overgarment to wear
with it.”

Mrs: Hayward decided to have a
polonaise cut from the new grenadine,
sayfng that she had overskirts and
basques, and chose polonaise for a
change, and as being rather more in
fashion just now. Miss Finn said
that if a cool dress was what was
wanted, it was better to line the waist
with silksonly; pot to have a cloth
lining at all, as that made a dress so un-
comfortably warm. She said that new
silk was better to use than old in that
case, but a cheap piece could be pur-
chased which would be sufficiently
strong, if the waist was not tighter
fitted than it was sensible to wear.

This delighted Mrs. Hayward, as her
chief objections to a grenadine had
been that she thought a double lining
necessary, and had never really liked
go warm a dress for summer wear.
Only a single lining of silk was to be
put in the sleeves, of which there was
enough of the old, so a brilliant suit
was made, thus utilizing the silk bet-
ter than could be done in any other
way.

«If this was for Alice,” said Miss
Finn, I should advise an overdress
of summer silk, letting the plain black
skirt serve for underskirt, and, in fact,
these striped silks are about as chegp
and comfortable as anything that can
be purchased for summer dress suits.”

Next Alice brought out her Irish

poplin, a rich, handdome dress, to be
remodeled as best it could.
“ There can be no polonaise of this,”

said Miss Finn, ¢ because the breadths |

are too short, so we will have a long,
nice overskirt of the old underskirt, a
basque of the old overskirt, and trim-
mings for the skirt from what is left
of the whole.”

““ But my underskirt! where is that
coming from?” asked Alice.

¢ You can get some cambrie, and by
facing np on the outside of it with the
dress material, have a gcod enough
underskirt, seeing overskirts are made
so long as they are now. You will
peed to make a pocket-hole in the
overskirt, so as to reach your under
pocket without lifting the overskirt,
and all will be right.”

“ Bat it seems rather a shabby way
for a nice suit, does it not?” queried
Alice.

““Not in the least,” replied Miss
Finn, ¢ The fashion books now rec-
ommend such economy, saying that
few ladies make the underskirt, or as
they call it, walking petticoat, of the
same material of the dress, unless it
be of some inexpensive goods. How-
ever, in purchasing new, I think it a
good plan to get a full pattern of cloth,
unless close economy is necessary, for
then the dress can more readily be
made over at another time. I see in
one of the later magazines a pattern
for what is called a yoked underskirt,
the yoke being a close gored piece
coming as low as the hips and then
the skirt falled on the required length
and width, to be trimmed as needed.
This dees away with fullness about
the hips, which it is said gives the
drapery of the overskirt or polonaise
better effect.”

«T have an old alpaca skirt, nearly
the color of this poplin; how would
that do for my skirt to trim on instead
of getting cambric?” asked Alice.

¢ Nicely,” replied the dreds maker.
‘ But whatever you use, it is better to
have the inside of fthe bottom faced
up, at least a few inches, with some
kind of worsted goods, than to have
only a cambric facing where you sew
on the braid. It not only looks nicer,
but it will not get wet and shrunken
like cotton, and is altogether better in
every way. = We face nearly all the
nice silks, cashmere, and other black
dresses now with cheap alpaca, though
if one has old in the house that is good
enough it answers every purpose.
And any common dress worn often on
the street needs a worsted facing to
protect the ankles from damp, espe-
cially in seasons when there is snow
upon the walks, or the ground damp
in any way. The dust also brushes
off more easily, thus keeping the skirt
neater than cotton does.”

Thé next day, after the poplin was
well under way, Alice brought from
her room a handsome print that she
wished a little advice about making.
She had quite a large pattern, and was
undecided whether to have an over-
skirt or not; but rather objected to it
as needless work, not only in making
but washing and ironing, for every day
wear. And she hardly knew whether
she wanted the waist and sleeves lined
or nof, supposing she made it with
only a skirt and sacque as she proposed
doing.

*You have enough here for a skirt

Ewith a Spanish flounce, that is a

straight deep flounce, and as this is
' striped a bias piece on the bottom of
the flounee will be rather prettier than
a hem, and scarce more work. Then
cut you two deep sacques, and make
one up without any lining at all, while
you will line the waist and sleeves of
the other with cambric, or print, some-
thing not too heavy, you know. Thus
you will have the lined one for cool
mornings and whenever you wish to
wear it early or late in the season,
and the single one will be just the
thing for hot weather. One skirt will
wear out two upper garments, and if
you choose one can be a polonaise if
you have cloth enough. But the cool
unlined sacque you will find most com-
fortable and convenient in summer,
while thie two sacques to one skirt is as
good as two whole dresses.”

“ How about trimming?” asked
Alice.

¢“You can sait yourself in that,” re-
plied Miss Finn. ¢ Suppose you ruffle
one jacket, and merely trim the other
with a bias piece, faced up about the
width of the bias on the flounce to the
skirt, say two inches or so, as you
like. If you cannot make up both
now, finish the unlined one, as it will
be most needed just at present, and
then have the other ready as cooler
weather comes on. There are, how-
ever, many cool mornings that the
lined one will be acceptable, and may
be changed in a moment if it is felt to
be too warm, as the heat of the day
comes on or if you are busy in the
kitchen.” g

“T am so glad you told me this,”
replied Alice, * for I know I shall like
the plan. This print will be suitable
for spring and fall as well as summer,
and the sacques to change will be just
the thing exactly.”

I might give some of the fashions
that Miss Finn used in her cutting, but
that seems needless, when Butterick
and other pattern dealers scatter their
books broadecast over the land from
which any one can select patterns, and
send at once, either direct or to the
agents, for the patterns, with full di-
rections for use. To be sure, tne high
fashion dress makers have their own
patterns and keep their own advice;
but for common use the ones to be
purchased are a great convenience in
cutting all kinds of garments for ladies
and children’s use. The good sense of
the dress-maker, or of any lady, will
tell her something what she wants, for
fashions must vary with-the material
and means to do with, and the purpose
of the garment to be made. Miss
Finn understands this, and hence her
hints and plans are exceedingly valu-
able to ladies by whom she is em-
ployed.
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DIRECTIONS FOR FANCY WORK.

e Dear Eprror:—I would like to ex-
press my tenderest sympathy to the
invalid sister who contributed a letter
and asked for directions for fancy
work, some time ago.

A life of chronic invalidism but too
well I know, is a life of weariness,
suffering, and self-denials. Yet there
are many little sunny spots, many lit-
tle things that may help largely to
make it comparatively pleasant. Na-
ture’s beauties and wonders, flowers,

shells, minerals, mosses, autumn
leaves, etc., ete., afford inexpressible
delight to one who loves such things,
and many a sweet little lesson of love
comes from the Father to us through
them. But I cannot now mention all
the cheering, helpful, happifying
things that may be ours, so will only
tell the sick sister of one or two little
articles of fancy-work, which I hope
may beguile some weary hour for her,
as they have for me.

Did she ever crochet any little egg
shell covers? First, make a chain of
six stitches, (using steel hook and split
zephyr,) join into a round; flil that
circle up with thirteen double crochet
stiches; do anmother row of double
crochet, putting two stitches in every
one of the last row, making twenty-
six; now a row of thirteen holes,
make four chain, skip two stitches,
put thread over hook once and crochet
a double stitch into every second stitch
of last row ; next row, holes, made by
slip-stitching back to centre of hole
in last row, make five chain and slip-
stitch into center of next hole on last
row, so continue until the thirteen
holes are done; then slip back into
center of last hole again for next row,
make six chain, slip into center of
second hole, and so on till thirteen
holes are again completed; continue
in this way, next row making seven,
then eight, nine, and ten stitches for
the holes. Make a thick edge for the
top by putting seven double crochet
stitches into the first hole, put thread
around the hook and pass into next
hole making seven stitches in that,
and so on around.

Now crochet two cords for hanging
it up, about fourteen inches long, fas-
tening them on the bag in four places,
makKe a tiny tassel and hang on at each
pilace of fastenming, also one at the
bottom. Take an egg, break as small
a hole as you can in one end, and let the
contents out; then cut it away a little
more with sharp scissors, put it in the
bag, flll with earth and there can grow
some ‘bit of nature.” Or, fill the
shell with moss and a few everlasting
flowers and grasses.

Court plaster cases are a pretty lit-
tle gift, to either gentleman or lady
friends, and are cheaply, as.well as
easily made. One method is, take two
pieces of fine perforated card - board
five inches long, from side to side, and
three and one-half inches deep, work
some very narrow border around the
edges, or bind with ribbon; work
either initial or some little fancy figure
in center of front piece, then on back,
¢TI heal all wounds save those of love.”
Fasten the two pieces together at each
corner and in the center of the bot-
tom. Make a loop of ribbon about
five inches long, fasten at each upper
corner on the back, for hanging it up.
The sheet of court plaster is to be
slipped in at the top. Another way is
to take tinted bristol-board, bind with
gilt paper, decorate the front with a
little painted wreath, or one of the
pretty embossed pictures, now so com-
mon, Ifa wreath is painted or pasted
on, write the motto inside that, if a
bunch of flowers, bird, or little land-
scape is put on, write the motto on the
back. Trim with little bows and hang
up, same as the first one.

Did you ever make any worsted
flowers? They are mow much ‘‘in
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vogue,” are pretty, and light work for
weak and weary fingers. But I will
not attempt to give you directions in
that pretty art when sister ¢ M. E. J.,”
Akron, N. Y., can tell you so much
better than I, and can furnish you, or
any of the other sisters, with nice and
beautiful samples. I hope you will
learn, also hope that these few hints
on other things will be of some use.

No. Somerville, Mass. M: T B
STENEE

A CHENILLE FOOT-MAT,

Desr HousemorLp:—You came to
us last week with a blne cross on your
last page. We cannot get along with-
out you, so here is $1.10 and may we
have you with us again next month.
You are the friendliest friend imagina-
ble and I contribute my mite to show
my regard.

If M. Q. will wring a coarse crash
towel out in clear water, tepid, and
spread it smoothly on the carpet, and
iron it dry, repeating the operation in
all suspected places and those least
used, and then place a few crumbs of
sulphur under the edges of the carpet,
I think will not trouble her
again.

Sponging the scalp with sage tea is

moths

a good preventive of falling hair and it
is also an excellent wash for the head.

Would some one like a chenille foot-
mat? Take a plain colored delaine
dress, no matter how old, or if you
want two colors, take two dressesand
arrange the shades to suit yourself—
cut bias strips two inches wide, fringe
the edges, run a thread through the
middle, draw it up together almost as
close and tight as you can, then sew
this on to some firm foundation. You
want to commence in the middle and
go round and round. It takes a good
deal of material, but that doesn’t mat-
ter, for it can be made of what is good
for nothing else. If you have not
enough to make the whole mat in this
wuy, cut a plain center piece of black
cloth, or a pretty figure from an old
Brussels carpet, and sew the fringed
gathers round it; trim evenly, and you
have a beautiful mat.

Have any of our band ever tried fill-
ing sofa cushions with rose leaves?
Can tell what to do with
some greenish blue ribbon too much
soiled and faded to look well?

Read’s Landing, Minn, CORA W.

some one
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PRETTY RUGS.

If any lady wants a pretty servicea-
ble rug to lay before the stove or grate
she can make one in the following
manner: Have a frame made of the
size of your future rug and fasten into
it firmly a piece of common burlaps
of the material generally used for cof-
Upon this draw with chalk
or a carpenter’s pencil the pattern you
desire to This you can copy
from another rug, or the clusters of

carpet may be
effect. You  can
not wish the
trouble of inventing or copying your

fee.sacks.

work.

flowers on Brussels
with

however if

good
you do

copied

patterns, find pieces of burlaps already
stamped with groups of flowers and
leaves with suitable borders for sale
in most fancy stores.

Then having decided on the colors,
you will need provide yourself with a

18 from old dresses, ete.,
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torn into strips half an inch to an inch
in width, according to thickness. Have
also a steel hook made like a large
crochet or afghan needle, only some-
what larger. Any blacksmith or ma-
chinist can make you one.. Having
everything ready, you push the hook
held in your right hand down through
the canvass to where a strip which you
hold in your left hand will meet it, and
be drawn up through the canvas.
Leave the end drawn up on the right
side a quarter of an inch in length or
a little more, then two or three threads
away draw up the strip again to form
a loop of the same length, and so on
using one strip after another as the
colors are required. The strips may
be of any length, if very short it will
not matter.

Work first the leaves and flowers in
your pattern, shading each carefully,
next the border if you have one, and
lastly fill in the ground work. When
done cut open the loops and shear the

mat with scissors until it presents aJ

smooth and even surface. Line your
mat with a firm piece of crash or bag-
ing, bind the edge and your mat is
done. Carpet thrums may be used in
this way and will make beautiful rugs.

I saw a mat recently made in this
way which had béen subjected to sev-
ars constant usage and looked
as good as ever. It was two yards in
length, by one in width and had a
large center piece formed of blue bells,
roses, buds, leaves, pansies, etc.,
worked on a gray ground ; a short dis-
tance within the edge of the rug was
a border of scroll work in various
colors, and outside this the ground
work was filled in with black. The
whole produced a very pretty effect.

A catalogue of stamped patterns for
hooked mats may be had. of Samuel
Warren, 22 Tremont Row, Boston,
from whom the patterns can be had
by mail, but they can doubtless be
found for sale in most dry and fancy

eral ye

goods stores, in other places.
ArIcE M. WEs
B, S S

INFORMATION

WANTED.,

Will Hans Dorcomb, who gives di-
rections in the April number for knit-
ting a tidy, please explain a little?
[s “every alternate row to be seamed
back” so that it will be plain on the
right side? or is the seaming itself to
come on the right side making a ridge
of every alternate row? Are the three
stitches sllowed on each side for an
edge to be knit plain every time? At
the beginning of first, third, ninth and
eleventh pattern rows it says, “edge,”
indicating that the three
should be knit before commencing the
pattern, but in the fifth, seventh, thir-
teenth and fifteenth ‘“edge” is not
Is it to be knit here the
same as in the others?

In first pattern row does “slip and
bind three together” mean to slip pone
stitch, knit the two following together
as in narrowing, then bind the first
stitch over one last obtained? If not,
My fifth row
will not come out even; after repeat-
ing directions for pattern as many
times as I have set up “‘tens” in my

stitches

mentioned.

please explain meaning.

stitches, 1 have several extra stitches'

lett beside the three to knit plain for
the border on each edge.
Are directions for fifth

row accu-

rate? I have worked about all day
trying to understand and knit two pat-
terns, but without success. After the
seventh row I had no trouble, the last
half of the pattern making half of a
diamond in solid knitting and marked
off by eyelets, but the last row was
much wider than the first when I set
up the stitches, and the first half the
pattern was an unmeaning mass of
eyelets and narrowing with no form at.
all.

I am anxious to knit
dies. Can you explain
understand? It would

one of the ti-
80 that T can
greatly oblige
PERPLEXITY.
0 8 e
GLOSSY CUFFS AND COLLARS.

Mgr. CrowgrLL:—Though I cannot
call myself one of the sisters, having
been a reader but a short time; yet,
because I have been helped by some
of the practical articles of THE Housk-
HOLD, I venture to offer a hint or two.

Lately I saw an inquiry for the best
way to iron cuffs and collars. I give
the best way I bave found, not only
for those articles, but also for shirt
fronts, and which makes them look
nearly as well as new. Starch in cold
or raw starch, and let them lie over
night. Rub well on the right side
with a damp linen cloth, and iron with
a clean, moderately hot iron. They
can be made as stiff as desired.

Starch that has stood in the water
some hours before using, is better
than the same newly made. A small
quantity each of gum arabic and blue-
ing improves the starch and give a
I like it hest when it has been
made a week or two.

This is the most economical way of
uging starch, as it can be kept until
all has been used. If the irons are
clean and the gum added when the
starch is made, it will never stick to
the iron. A good way to keep irons
clean is to scour them with Bath brick
and wipe with a damp cloth.

Geneva, Wis. F. E. H.

gloss.
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TMPROVED UNDERGARMENTS.

MRr. CROWELL,—Dear Sir:—I think
no one bhas answered the question by
one of THr HoUsSEHOLD, (given sev-
eral months ago,) asking where the
patterns for the dress reform under-
garments could be obtained? I will
gladly furnish the information if you
will publish it for the benefit of your
enquirer and many others of our nom-
ber who may be glad to know.

These garments are preferable to
the other arrangement described in
Tane HouseHoLD some time ago, in
that they are more comfortable, take
| less cloth, time and trouble in making,

| washing, ete., and are more easily
: kept in order, being one garment from
i the neck to the knee, or ankles, The
lprim:ip.‘ll one is the chemiloon, for
| which a pattern is necessary. [t can
be obtained by addressing Dress Re-
' form Co., 25 Winter Street, Boston.
' Measures required are-——length in front
f from neck to ankle, length from under
arm to knee, and whether the pattern
is for a slender or stout person. Price
of pattern 40 cents.

These are the garments recommend-
ed (hut this information, unintention-
ally omitted,) in a former paper hy

EARNEST SEEKER.

THE WORK TABLE.

Mrs. B. R. asks what will remove
spots from velvet caused by rain drops.
It can be done by pinning a damp cloth
around a smoothing iron and holding
the back of the velvet against it until
it steams through, then brushing it
lightly with a soft brush which will
raise the nap.

Kerosene will very readily disap-
pear of itself by hanging the ryg so
the air will come to both sides, as I
have proved by having oil spilt on a
cashmere-shawl, which was nof in-
jured at all bfit.  Mgrs. G. W. E.

Boonton, N. .J.

A subscriber asks for a recipe for
coloring scarlet. For one pound of
woolen goods, one ounce of powdered
cochineal soaked over night in warm
water, in an earthen bowl, then boil
in a very bright brass or copper ket-
tle, or a tin vessel which is not much
worn, for fifteen minutes, then add one
ounce of cream of tartar, and two
ounces of muriate of tin. Have the
goods well washed, then rinse in wa-
ter with a little vinegar or some other
mild aeid in it, to counteract the alkali
left by the soap, which would sadden
the color. Stir the dye well, put in
the goods, and boil until the color
suits. If not deep enough use more
cochineal, but no more of the tin or
cream of tartar. Rinse in clear water.

Mrs J. T. H.

DeAr HouseHOLD :(—Will some one

please tell me how to make tricot and

long treble-stitch in crochet? Afghan
stitch, point russe, half polka, and

cording stitch in embroidery? How
to make aund use twisted bars in orna-
mental needle work.
IGNORANCE.
Will the sister of THE HOUSEHOLD
who gave the directions for making
the spider web tidy please tell me how
to make a long stitch in erochet?
ADELIA.

I think if J. A. T. will color her
shawl again, using extract of logwood
but not any setting; she will have a
cood black that will not erock. The
setting is what makes it crock.

Mrs. M. K. T.

Eprror HouseHOLD :—I saw in the
April number of Tar HouseaoLD that
one of the Band wishes to know how
to color a crape shawl a dead black.
I will give my mother's rule for color-
ing black: Take as much blue vitriol
as, logwood, put the vitriol in your
kettle of water that you wish to ecolor
in, dissolve, and put in the goods, let
them boil slowly three-quarters of an
hour, take them out and air; have
your logwood dissolved in another
vessel, pour in the logwood and stir,
put in the goods, boil slowly for three-
quarters of an hour, being careful to
keep the goods under the dye to keep
from spotting. By following these
directions you will find it quite black;
after it is dry dip in sweet milk and
dry, then wash through one clean suds
and rinse thoroughly, and it will never
rub off on anything. I am a new sub-
scriber, but have taken the privilege
of answering this question, and hope
it will prove satisfactory. L. A. R.

o
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THE RUBBER BOOTS.

BY K. O. F..

1 %ee four little rubber boots
Standing against the wall,

One sturdy pair for a boy to wear;,
The other cunning and small.. «

To-night they stand so ﬂrde‘rly
And quiet in a row,

To-morrow they’ll be off like wind
Over the crusted snow.

Like the gourd that shaded the prophet’s head,
A flower will grow from each,

And half way up the cunning stems.
The little boots will reach.

In the stout pair, a dark-eyed boy
Will draw a dashing sled,

On which the other pair will sit,
Crowned by a golden head.

Then both pairs shining in the sun
Upen the sled will ride,

O roguish boy and merry girl
Adown the white hill side.

They’ll travel many happy miles
Till cheeks are red and brown,

And find that climbing hill is hard
Tho’ easy sliding down.

O little boots, my heart grows warm
For the restless little feet

That still must climb in future years
Along life’s up hill street.

O then, as now may all their ways
Still keep them side by side,

As brother brave and sister fair
Move toward life’s even-tide.

For love that sweetens every joy
Will soften every pain,

And slippery places best are passed
‘Where loving hands restrain.

. >————

LITTLE BELLE’S RABBIT.

BY PAUL MONTVERDE.
.QEVERY spring Esquire Fernly was
3 in the habit of taking his children
out to walk with him across the flelds
that they might enjoy the sweet spring
air, and gather up the pretty blossoms
of the flelds and woods ; those beauti-
ful firstlings of the year. The winter
had been long and severe, the smow
having lain upon the ground till the
end of March; and, even then, when

.one bright day had succeeded, and

withdrawn the white covering over
the earth, it was only to be followed
by a week or ten days of sharp frost,
which made walking in the flelds im-
possible for the little folks. Now,
however, winter had departed and
spring had commenced with that sud-
den transition which is often the case
in more northern countries; the little
twining shrubs were already green
with their young leaves, and snowdrop
and violet seemed running races with
the primrose and anemone to cateh
the first kiss of their sweet mother
Spring.

For days the children had been an-
ticipating this walk with their father,
and as there wag every appearance of
fair weather, he this evening, an-
nounced his readiness to accompany
them the following day. Before go-
ing to bed, little Belle exacted a prom-
ige that mamma should wake her in
season; but Tom and Harry both de-
clared there would be no need for
mamma to take the trouble to rouse
them, since they bad a hand already

-|ing up her ears, looking keenly around

engaged. Then papa assured them
that he should give them plenty of
time for a morning nap as he should
not start till old Sol had had time to
warm the air, and the flowers a chance
to open their eyes.

No fairer morning was ever seen
than the one on which our little party
started out across the fields, flush with
their carpet of green.

And Flossy, the pet kitten, accom-
panied them, it being rare fun to see
her scampering here and there, prick-

at the stirring of every stray Tleaf or
shrub, and ready to pounce upon any
denizen of the fleld or wood that came
ih her way.

The children chatted merrily to-
gether as they flitted about, gathering
up the bright blossoms along the
hedge-rows, and putting them in tiny
baskets, which they brought with
them for this purpose. Then they
passed along beside a small stream the
clear waters of which splashed ands
sparkled in the rays of the sun as they
went gurgling over the brown stones.
Many a time their papa had come up
with them to fish in the little stream,
and there could now be seen, in the
deeper pools, little shiny trout flying
away and hiding, as Tom said, for fear
a hook might be near them.

A little conversation here ensued
in regard to the habits of fish in gen-
eral, and then papa gave them a short
sketch concerning the habits of the
heron, a bird that feeds on fish.

¢ But how can the heron fish in the
night, papa?” said Tom, wonderingly.

¢ It is said that a light is furnished
from the heron’s bosom, ” said papa.
¢«And Mr. Hudson, who has studied
the habits of the bird in South Amer-]
ica, thinks that this may have some
foundation. He has satisfled himself
that this bird possesses as keen a vis-
ion by day as any bird save the rap-
torial kinds. ™ ;

““ But what do you mean by raptorial
kinds, papa?” interrupted Harry, who
was always on the lookout for the
meaning of words.

¢ Birds, living by plunder, or ra-
pine,” returned papa.

¢ Are not the waters on the pampas
dark and muddy?”’ queried Tom.

¢ On the level pampas, the streams
are so muddy that a fish two inches
below thesurface cannot be discovered
by the human eye; yet in these
dark waters the heron fish by night as
well as by day. And if the eye is
adapted to see so well in the day, the
question is, how can the bird see sol
well at night, under these unfavorable |
circumstances, unless with sofme such
help to vision as the curious light at-
tributed to him?”

¢ And the bird looks like the rush
on which he perches, and so deceives |
the hunter!” said Harry, amazed at
the idea.

¢In the case of the. variegated her-
on,” said Mr. Fernley, “ when dis-
turbed, it perches on a reed, the head
and neck erect, also the whole bird
looking the exact counterpart of a
straight tapering rush; the loose
plumage arranged to flll inequalities,
the wings pressed into the hollow
sides, rendering it impossible to see
where the body ends and the neck be-
gins, or to distinguish head from neck,

or beak from head. Another curious

fact is, ” he added, ‘““that walk around
the bird as you may, he always pre-
sents a front view by surning with
you on his perch, thus displaying the
whole under surface of the bird, all of
a uniform dull yellow like that of a
faded rush. ”

In the meantime, our little party
had ascended an eminence, and now
entered a grove rich in stately trees,
the ground under their feet carpeted
with trailing wild flowers; the peri-
winkle, whose petals almost rivaled
in color Belle’s pretty blue eyes; the
arbutus, than which nothing ean be
more lovely with its delicate pink and
white blossoms. Certainly, no chem-
ist, in all the world, could elaborate a
perfume so sweet as that which seemed
to spring up around them as the chil-
dren gathered cluster after cluster of
the sweet blossoms, and deposited
them in their baskets.

“ Poor papa!” you haven’t got any
flowers in your basket!” said little
Belle, in a tone of regret.

¢ But my basket was not designed
for flowers !” with a mysterious look.

¢ Then why did you bring it along,
papa! O, I know! Iknow !” she added
joyously. ¢ You are going to find me
a little rabbit!”

At this they all langhed, for it was
wellknown that Belle was very anxious
to obtain possession of g little rabbit
like the one her friend, May Fleming
had.

And here they entered a pretty
glade, the warm sunshine streaming
down upon them, while ‘¢ ladies of the
wood, ¥ standing here and there,
mingled their slight silvery stems with
the sturdier and more lordly forest
trees. And here their papa proposed
to halt and rest awhile.

From out the sky above them ecame
a burst of sweetest music, as they
seated themselves on a fallen tree and
then out came a nice Junch from the
basket, which had been carried so
carefully on papa’s arm. And it was
a pleasant sight to see those children,
their faces brimful of happiness as
they sat perched upon the log, their
young voices, every now and then,
ringing out in peals of sweet, joyous
laughter as they partook of the food,
their appetites sharpened in a tenfold
degree by this exercise in the open
air.

A great ‘‘ chittering ” now set up in
a tree a little way off, and Flossy, at a
bound, sprang away and left her lunch
lying on the grass. As the noise grew
louder, the children hastily finished
their lunch, and then bounded toward
the tree in question, fearing that
Flossy might be too quick for them.
Butno! there was the squirrel, alarge,
sleek, gray one, and there was puss,
too, up in the tree, and watching her
chance to put her paw upon him.
Then puss gave a quick leap, and up
hopped the squirrel on to the slender
branches, tantalizing her by keeping
just out of her reach. The children
cheered and clapped their hands to
see the squirrel’s gay antics, now
skipping back and forth on the limb
above, then hopping nimbly up higher,
his bushy tail spread out, and keeping
awary eye on his enemy as he stopped,
now and then, to take a nibble at alast
year’s nuf, held cunningly between
his fore paws.

Flossy now changed her tactics

somewhat by descending a little way;
and there hiding in ambush behind the
body of the tree, she kept a sharp
lookont, peeping out first one side of
the tree, and then the other. ¢ Just
as if the two were playing bo-peep to-
gether, ” the children said.

Then puss would look down, as
much as to say, ¢ Don’t laugh, little
folks! I'm doing my best to bring
that fellow down. ”

And there sat squirrel, now and then
taking a nibble at his nut, coolly sing-
ing his chit-chat, chit-chat, meaning,
no doubt, * Come and catch me, why
don’t you catch me?”

And so the squirrel managed, tan-
talizing poor puss half out of her
senses, till, finally she backed out, and
turned her disgusted face downward,
landing herself at the foot of the tree
amidst the group of children, who
langhed heartily at the look of dis-
comfiture on Flossy’s face, as she
turned and trotted away. Asall things,
sooner or later, must come to an end,
so this pleasant excursion ended and
our little party reached home, where
they found dinner awaiting them; and
where, also, I suspect, mamma’s ears
were greeted with a Babel of sweet
voices, explanatory of the delightful
time the little folks had enjoyed. And
while the childrenwent totheir rooms
to make themselves clean and neat,
their mamma arranged some of the
pretty spring blossoms they had
breught in their baskets, and then
placed them on the table in the din-
ing room.

But the children had scarcely stepped
inside the door, when Tom and Harry
stood still, while a meaning glance
passed between them; but they did
not utter a single word.

But not so little Belle; for behold!
right there on the dinner table, near
her own plate, stood two little rabbits,
white as milk, with pretty blue rib-
bons romnd their necks, their long
pink-lined ears erect, and with noses
deep down amid the pink clover blos-
soms, resting in a shallow vase direct-
ly in front of them.

‘¢ Belle may have her choice of the
rabbits, if she will catech one, * said
mamma, smiling. ¢ The other one
belongs to baby Queente.

But before Belle could move a sin-
gle step, Flossy, having caught a
glimpse of the rabbits through the
open doorway, sprang into the room
like a flash, and leaped upon a corner
of the table—where she had never in
her life dared venture before—her ears
and tail erect, and her back arched in
the form of a half moon; when just as
she was about to strike with her paws,
she suddenly wheeled ¢ right about
face,” and with levelled back and head
and tail drooping, sprang off the table
as though the furies were in pursuit
of her.

¢ Sold, Flossy, sold !” shouted Tom
and Harry, bursting with laughter, as
puss shot out through the door like a
rocket. Even papa and mamma joined
in the laugh; for how could they help
it to see Flossy’s look of ehagrin
when she saw how she had sold her-
self!

‘¢ Guess Flossy thought she’d give
us a lesson we could read without go-
ing to papa to solve it for us!” said
Harry so soon as he could for laugh-

ing.
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‘“ And how do you read the lesson,
my son?” said papa.

“Look before you leap!” answered
Harry, with another burst of merri-
ment, in which the others joined.

But little Belle was delighted with
her rabbit, telling her mamma private-
ly, that the little animal was a great
deal ¢ gooder” than May Fleming’s
because it would never bite her fingers
if she attempted to feed it!

— i —

MAKE THE CHILDREN HAPPY.

BY ANNA HOLYOKE.

It takes but very little to make a
child happy. A little time, a little
pains, a liftle money, or a very little
effort are all that is requisite. And on
the other hand it takes but little to
make a child very unhappy. A little
neglect, a little unkind word, a littie
hurt, or a little disappointment are to
the child as great a trial and as bitter
a grief as its heart can bear.

Why do we so often hear children
crying and fretting? Why se often
see sad or gloomy looks in place of
the bright smile and langhing eye? Is
it that mothers do not love their chil-
dren? Are they careless or indifferent
to their happiness? Not at all. Cry-
ing children often have fondest moth-
ers. Noj; it is partly because mothers
do not realize that children are so sen-
sitive; so easily made happy or un-
happy; and partly because they do not
know how to make their children hap-
py, or rather they do not know how to
keep them happy, to cultivate within
them a habit of cheerfulness.

We all know how delighted a child
is with a new toy; but how soon he
tires of it. Thus a fond parent who
has spent a great deal of money in
buying a variety of toys for his child,
is surprised to find that in a very short
time the very toys that at first seemed
to afford such delight, are all thrown
aside with disgust, while the child re-
lapses into listlessness or fretfulness,
saying by its manner, “I have nothing
to de,” or. in other words, ‘I have
nothing to interest me.”

The young mother feels discour-
aged; she feels as if she had no more
money to spend in new playthings, and
probably feels as if she had not time
to spend from more necessary employ-
ments to devise for it mew amuse-
ments. The child grows day by day
more fretful and demands more time
and attention.

What is to be done? Have you ever
heard of a minister’s turning over a
barrel of old sermons and beginning
to preach from the other end? The
people think them as good as new.
Just so with playthings. Suppose a
child has forty picture books and play-
things, more or less; paek them all up
in a box and put them away out of
sight, upon some high shelf in a closet
where the child cannot see or get at
them; leaving out for the child only
two or three of its newest and favor-
ite toys; then as soon as you see he
begins to grow weary_ of these, pack
them also away, and take from the
closet one at a time, those long ago
hidden away and almost forgotten by
the child, and they will be found to be
just as good as new.

¢ One plaything at a time is enough.

a child happy.”  So said my bright,
sunny-faced friend, Mrs. Ely to me,
just before Christmas, and on trying
the experiment, I flnd it true. My
little three years old Charlie was grow-
ing tired of his playthings when Mrs.
Ely gave him Noah’s ark full of ani-
mals, that her children had long ago
discarded. True some of the legs of
the animals were broken but what
cared Charlie for that? It was to his
happy little imagination a priceless
treasure, worth its weight in gold.
For weeks it was to him an infinite
source of delight.

This little eircumstance suggested
to me the idea that it might be an ex-
cellent plan for mothers to exchange
playthings with their neighbors, at
least temporarily, and trying the ex-
periment I find it succeeds admirably.
Charlie has grown tired of his blocks
but is delighted with his Noah's ark.
Roly is highly entertained with Char-
lie’s blocks which cost only twenty-
five cents, althongh he is quite tired
of a handsome mechanical toy that
cost two dollars, not long since pre-
sented to him by his kind grandfather,
and Lester no doubt would be pleased
with one of the toys that some other
boy formerly enjoyed, but has of late
regarded with indifference. We must
not forget that a cheap toy often
amuses a child as much as an expen-
sive one. The mother will find her-
self amply repaid, in more ways than
one, if she will take a few minutes
every now and then to play with her
children herself. Besides strength-
ening the bonds of that attachment to
her, which will prove one of their
greatest safeguards in coming years,
she will have the present satisfaction
of seeing them take a new interest and
pleasure in their plays.

A child who looks with utter indif-
ference upon a box of blocks feels sud-
denly inspired with a new interest
when he sees his mother piling them
up into a tower. He exclaims, ¢ Let
me do it!” and amuses himself a long
time trying to imitate mother. The
box of dominoes seems to the little
three years old useless till he sees his
father arranging them on the table;
or standing them up in a row and giv-
ing a push to the last with his finger
sending the whole line tumbling over
each other. The penny is valueless
till mother spins it upon the table;
the little tin tub is no source of pleas-
ure till mother ties a string into omne
of the handles and draws the little
doll or dog to ride upon it about the
room ; then it is a very different mat-

ter; with eager enthusiasm the child
! enters into the play and amuses him-
i‘se]f with zest trying to do what he
, has seen mother do, for several days,
perhaps; then mother must take a
few minutes to devise something new.

Children, like older people, are mis-
erable when idle. They need, even
more than older people, constant and
varied exercise for their muscles and
their busy® brains. Idleness is the
mother of discontent as well as ‘ the
mother of mischief.” Givethe children
gomething to do, something to think
of, something to wake up the mind,
fix the attention, divert the thoughts,
enlist the sympathies and develop the
muscles; with a pleasant smile and

word of encouragement now and then; |

the satisfaction of peace and quiet
while at your work, but you will be
developing the mental, moral and
physical faculties of your children,
and thereby laying the foundation for
their future usefulness, success and
happiness.
e

OVERWORKING CHILDREN’S
BRAINS.

Not long ago a student at Cornell
University, who had held a high rank
in his class, committed suicide because
his overstrained mental powers failed
him. More recently a youth of nine-
teen, who took the first honors in the
Indianapolis High School last summer,
likewise ended his existence with his
own hand. The brain that had carried
him sueccessfully through the struggle
for a foremost place in school was ex-
hausted with the effort, and insanity in-
sned. And,inasmuch as catastrophies
of this kind usually happen in groups,
we may expect to hear of others like
them in the course of a short time.

The constant danger of overwork to
which American schocl children are
exposed either by their own ambition
or by the want of judgment of their
teachers, has often been painted out.
A few years ago, some remarks which
were made on the subject by The Sun
brought us numerous letters from par-
ents, detailing the length of time that
their boys and girls were compelled
to labor at their lessons in order to
satisfy the requirements of the insti-
tution in which they were getting
their education. In nearly every case
no space whatever was left for recre-
ation and exercise, the hours out of
school were occupied with recitations.
The result of the exposure was a par-
tial reform in the publie schools of the
city, but the evil is far from having
been eradicated. Within our own ac-
quaintance four fathers have recently,
under medical advice, withdrawn their
sons from school or college through
apprehension, not of snicide, indeed,
but of serious injury to their brains
and nerveus system, from excessive
mental exertion.

There seems to be something in our
air—perhaps it may be the poisonthat
causes fever and ague—which unduly
stimulates the nerves of growing chil-
dren, and renders them liable to in-
jury by intellectual toil. At all events,
it behooves every parent to give his
earnest attention to the studies of his
children, and take care their minds are
not overtasked. Better let a child de-
lay the completion of his education
one, two, or even more years, than to
have him enter upon active life broken
down in health and a nervous wreck.
—The Sun.
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THE PUZZLER.

ANswERS.—1. When men speak ill
of you live so that no one will believe
them. 2. Christopher Columbus., 3.
Grass. 4. Jack-son-ville.

5. Death rides on every passing breeze,
And lurks in every passing flower;
Each season has it own disease,
1ts peril every hour.

6. N E AR 7. E D E N
ERIE DI MK
A'T'R 'S EMMA
BRE 8 F NEAR

9. Sacramento.
11. Brahmpoo-

8. Rio de la Plata.
10. Yang-tse-Kiang.

?&;‘\_One is just as good as a dozen to make and by so doing you will not only have tra. 12. Euphrates. 13. Colorado.

[

14. Dniester. 15. Saskatchawan.
Chattahoochee. 17. Hoang-ho.

ENIGMAS.

1. I am composed of thirty-four
letters. 2

My 11, 21, 10 is a small animal.

My 4, 13, 34 is what many persons
have.

My 11, 2, 8, 6, 6, 28 is a fruit.

My 29, 30, 81, 33, 18 is a girl’s name.

My 15, 5, 33, 11, 8 is what some folks
like to do.

My 1, 20, 21 is a beverage.

My 10, 17, 14, 27, 16, 15, 21, 28 is a
day of the week.

My 7, 83, 13, 1 is found in every tree.

My 17, 18, 14, 9, 26, 17, 18, 24, 15 is
a paper that every one likes.

My 25, 23, 12, 29, 21 is a country
residence.

My 17, 32, 19, 8 is where a small in-
sect dwells.

My 22 is a letteér.

My whole is a very cheerful thought.

A. M. C.

2. I am composed of thirteen letters.

My 4, 18, 12, 6, 10, 5 is a girl’s name.

My 8, 5, 7, 11 is to dispose of.

My 8,10, 12,9, 5, 3 is a kind of metal.

My 1, 10, 6, 12 is an elevation of
land.

My 1, 2, 8, 13 is an article of dress.

My whole is a town in western New
York. E. W.

16.

CHARADE.
3. My jfirst, in this cold heartless world
By selfishness so cursed,
There’s nothing sweeter than to find
My true and loving jfirst.
S0, too, my whole, when pure and true,
Life’s sweetest, dearest joy,
Brings heaven almost to human view—
’Tis there without alloy.
Amid the eruel, angry waves
My noble second sank;
No requiem rose above those graves,
Save ocean’s solemn chant.
Yet many bright young eyes there be,
Who e’en when years have fled,
Must still with tears my second see
For thoughts of loved ones dead.
MARY,
DECAPITATIONS.
4. Behead to unlock and leave an
enclosure,
5. Behead a lady’s address and leave
an ancient name.
6. Behead a trimming and leave a
demon.
7. Behead a precious stone and leave
an entrance.
8. Behead to believe and leave to

decay.
9. Behead little and leave a public
walk. >

CONCEALED GENERALS.

10. We found him in his cot tired
and sleepy.

11. He gave me a passport errone-
ously written.

12. She makes her mansion com-
fortable.

13. “ And the little dog ran to see
the sport.”

14. Henry is a good scholar, but
Leroy is a better one.

DOUBLE ACROSTIC.

15. A small worm ; a compound tine-
ture ; a Greek letter; a highly seasoned
dish; a plant and its fruit, of several
kinds; a measure; one who shows
strangers the curiosities of a place; a
piece of timber in a ship; a highly fra-
grant oil; to be unsteady; to reverb-
erate; an abbreviation; the eastern
countries along the Medilerranean.
My initials give the name of an editor,
and my finals his place of residence.
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THE VALUE OF CONDIMENTS.
SPey
g:;‘WY CONDIMENTS we mean sub-
&¥ stances like sugar, spices, vine-
gar, aud others that are employed to
impart flavor and piquancy to the sta-
ple articles of food. They are usually
regarded as non-esseptial, and some
writers on dietetics have gone so far
as to condemn their use, unless in
rare jnstances and in the most infini-
tesimal proportions. Like all good
things, they are liable to be abused,
but when properly used they are valua-
ble elements in our daily food. Prof.
Voit, of Munich, than whom there is
no higher anthority on such subjects,
considers that their importance has
not heen sufficiently recognized. It
is not enough that food should con-
tain alimentary principles in proper
quantity ; to render it really nutritious
there must also be a supply of condi-
ments. These have been compared to
oil in 2 machine, which neither makes
good the waste of material nor sup-
plies motive power, yet causes it to
work ‘better; they render essential
service in the processes of nutrition,
though they are not of themselves
able to prevent the waste of any part
of the body. ‘A dietary deprived of
condiments, a mere mixture of alimen-
tery principles without taste or smell,
is vnendurable, and causes nausea and
vomiting.” - Tt is not until condiments
are added to aliment that it really be-
comes food. Extreme hunger may
enable us to dispense with them, as it
may compel us to devour what at oth-
er times would be disgusting, but un-
der ordinary circumstances they are
an essential part of our diet.

Condiments have an important in-
flnence upon the process of digestion
and nputrition. The mere sight or
thought of a savory dish ‘‘makes the
mouth water”—that is, it makes the
salivary glands peur out their secre-
tion copiously, which is an important
stage in digestion, especially for cer-
tain articles of food. Experiments
made upon dogs show that a similar
effect is produced upon the gastric se-
cretions, and thus the work of diges-
tion is further promoted. The loss of
the sense of taste would be not mere-
ly a loss of enjoyment, but a positive
injury to the digestive system. The
very smell of food may do us good,
just as certain odors will restore a
person who has fainted.

It does not follow, because condi-
ments are useful, that we may not
have too much of them; on the con-
trary, their best effect depends upon
their being used in moderation. The
more decided the flavor of any article
of food, the sooner does it pall upon
the appetite. It is one of the peculiar
merits of French cookery that flavors
are so delicately blended; no one is
specially prominent, and yet by their
different combinations a wonderful va-
riety of appetizing effects is produced.
We Yankees, like the English, are apt
to use condiments in a coarse, reck-
less way, and thus miss their flner
and more exquisite effects, besides

losing much of the benefit that might
be derived from them. By a npicer
care in their empleyment, the plainest
and simplest diet might be made at
once delicibus and more digestible,.—
Jouwrnal of Chemistry.
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KNIVES AND FORKS.

We often laugh at the Chinese and
their chop-sticks, or small, thin sticks
of wood or ivory with which they eat,
and fancy they must make very dirty
work at their meals, yet they are
cleanly and eivilized compared with
the habits of our ancestors some three
bundred years ago. Then forks were
unknown; each man had his own
knife, and at divner seized the jrint
with his hand, and cut off what he
wished ; the dish was then passed on
to the next, who did the same. The
knife then cut up the small portions
into small pieces, which were put into
the mouth by the fingers of the hand
unocecupied by the knife.

In many parts of Spain, at present,
drinking glasses, spoons and forks are
rarities ; and in taverns in many coun-
tries, partienlarly in some towns in
France, knives are not placed on the
table, because it is expected that each
person has ope of his own, a custom
which the French seem to have re-
tained from the old Gauls. But as no
person will any longer eat without
forks, landlords are obliged to furnish
these, together with plates and spoons.

None of the sovereigns of England
had forks till the reign of Henry VIII. ;
all, high and low, used their fingers.
Hence in the royal households there
was a dignitary called the ewar, or
ewary, who, with a set of subordi-
nates, attended at the meal with ba-
sins, water and towels. The office of
ewary survived after forks came par-
tially into fashion. We learn that
when James I. entertained the Span-
ish ambassador at a dinner, very
shortly after his accession, ¢ their
majesties washed their hands with
water from the same ewer, the towels
being presented to the king by the
lord treasurer, and to the queen by
the lord high admiral.” The Prince
of Wales had an ewer to himself,
which was after him used by the am-
bassador.

About the first royal personage in
England who is known to have had a
fork, was Queen Elizabeth; but, al-
though several were presented to her,
it remains doubtful whether she used
them on ordinary occasions. Forks
came so slowly into use in England
that they were employed only by the
higher classes at the middle of the
seventeenth century.

About the period of the Revolution,
1768, few English noblemen had more
than a -dozen forks of silver, along
with a few iron or steel. At length,
for general use, steel forks became an
article of manufacture at Sheflield; at
first they had but two prongs, and it
was only in later times that the three-
pronged kind were made. As late as
the early part of the eighteenth cen-
tury, table forks —and we may add,
knives —were kept on so small a scale
by country inns in Scotland (and per-
haps in some parts of England) that
it was eustomary for gentlemen in
traveling to carry with them a portable

knife and fork in a shagreen case. The

general introduction of silver forks
into Great Britain is quite recent; it
can be dated no farther back than the
termination of the French war in
1814.— Early Days.
el

ANCIENT LATIN BREAD.,

We have in many Latin authors in-
timate descriptions of the bread in
use among the Romans; and indeed,
during the investigations in the rains
of that unfortunate city, Hercnlaneum,
which was so suddenly buried be-
neath the ashes of Vesuvius, there
were found two loaves quite uncut,
and still in a tolerable state of preser-
vation. These loaves are described
by Winkelmenn as being circular mas-
ses, about one hand and a hall in di-
ameter and five inches in thickness.
They were both much alike in size,
and were each marked with eight deep
indentations, like the stroke on our
hot-cross buns, all radiating from a
common center.

These cuts were doubtless made by
the baker to enable persons to break
off a moderately small morsel, as cut-
ting slices of bread was then unknown
at table. It is to be presumed that
the bread, even in tife earliest ages of
Greece, was so divided, because we
find that Hesiod calls the loaves okta-
blomoi, which most translators are
agreed, refers to the eight cuats or
marks. Very~‘ frequently, however,
the Roman bread was only marked
for breaking into four pieces, and
such a loaf was called a guadra.

Originally all the bread was baked
by the Roman matrons in person; but
as habits of luxury began to spread
under the empire, these ladies em-
ployed special men to do the work,
and themselves disdained the practice
of such domestic processes. The
components of bread - making were
then as now—flour, water, salt, and
leaven. The Ilatter substance was
sometimes made by steeping millet in
sweet wine, and letting it ferment for
a year.

The best method of producing leav-
en, and, indeed, that used for the fin-
est bread, was by steeping the bran or
waste from the millstones in sweet
white wine for three days, and then
making it into little balls, which were
dried in the sun. When it was de-
sired to make bread, a few of these
balls were set to ferment in a certain
quantity of fine flour, which was then
mixed with the rest of the dough.

The Romans were very particular
in the matter of bread, and had many
qualities, of which the following may
be noted as the principal variefies:
the large household hread, of which
no part was rejected; a bread for sick
people, cooked in a sort of pie-dish;
unleavened bread, stated by the great
medical author, Celsus to be good for
weak digestion; and a coarse bread
made for the soldiers, and baked on
hot ashes. Most of these breads
could be had in two qualities, similar
to our first and second flour loaves.

P e —

HOUSEHOLD LUNCHES.

We have talked of having ¢ House-
hold Lunches.” One of the neighbors
to invite the others to lunch, and be-
sides an ordinary (not an extra) lunch,
have one dish made from a Housg-

HOLD recipe. If the plan is successful
you shall hear from me again.

I have already saved the price of my
subseription by making some soft soap
by one of the recipes in this paper.

Santa Cruz, Cal. Mgs. F. J. M.

THE DESSERT.

—An exchange thinks the mission-
aries in the Cannibal Islands must feel
Fijity.

—Among the late important state
events in Rurope are the deaths of
Bismarck’s dog and the Pope’s cat

—The time seems to he coming when
we will have to hire a few potatoes
from the grocery to ornament the ta-
ble on company cccasions.

—Only one person in ten in Rhoede
Island is engaged in agriculture, and
he digs his beets with a corkserew g0
as not to disturb the soil of Massa-
chusetts and Connecticut.

—A commercial exchange says:
“Hogs are dull.” We never thought
hogs were very sharp. When one
breaks into a cabbage patch, you may
chase it fourteen hundred times around
the lot, and it will try to ecrawl through
every three-inch crack 4n the fence
without once seeing the hole it made
to get in.

—A young boy who had been fishing
im Jordan all day, was slowly wending
his way through the city, when he was
heard to complain: “If I was a horse
now, I'd be rubbed down and well fed;
but I'm a boy, and I've got to go home,
milk the cows, bring in wood, tote
water, and rock the baby for an hour
and a half.”

—Nothing makes a young man so
happy as to get around to the post-
office after it is closed, and see a let-
ter in his box; to have his heart whis-
per that it is from her, to dream sweet
and tender fancies, hallowed with
love’s sacredness, all night, and to
come down in the morning and find it
a bill of $7.50 for his last year’s bhil-
liards.

—Yankee versatility is well illus-
trated in a brief obituary notice in an
exchange, where the defunct is spok-
en of as having been engaged ‘“in the
pianoforte and sign-painting busi-
ness.” This reminds one of the hoy
who when asked what he intended to
do for a living replied that he thought
he should ¢be a farmer and give a few
music lessons.” .

—Radcliffe attended an intimate
friend, declaring that he would receive
no fee. When the cure was complete
the patient said: I have put every
day’s fee in this purse, my dear doc-
tor; nor must your goodness get the
better of my gratitude.” ¢ Well,”
said the doctor, *‘single I could have
refused the guineas, but altogether
they are irresistible.”

—Gentleman I can’t lie about the
horse. He is blind in one eye,” said
the auctioneer. The horse was soon
knocked down to a spectator who had
been greatly struck by the auctioun-
eer’s honesty. After paying for the
horse, he said: ‘“You were honest
enough to tell me that this animal was
blind in one eye—is there any other de-
fect?” ¢ Yes, sir, there is!- He is al-
so blind in the other eye,” was the
prompt reply.

oy
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MILK FOR DYSPEPTICS,

BY DR. J. H. HANAFORD.

T MAY be premised that medical
men have their fashions, as cer-
tainly as milliners, and as sensible,
sometimes; and that the ¢ milk fash-
ion” is jnst now in vogue, soon to give
place to another. In fevers, by some,
“whisky and milk” are recommended,
then varied by ““milk and whisky,”
simply because some one, it may be,
sees no other means to become noted.
But to judge of the real value of
milk as an article of diet, it is well to
notice its digestibility and its real
nourishment. That cannot be favor-
able to buman development, whatever
it may be, which is not reasonably
nourishing, and which is difficult of
digestion, since in some instances the
extra labor of the stomach may de-
stroy all of the strength imparted, or
nearly so.

The best of cows’ milk—that not
“‘manipulated” by the milkman—con-
tains nearly ninety per cent (eighty-
seven) of water, the solid parts being
sugar, butter, various salts, and case-
in, the first and second affording mere
fuel or the fattening element, while
the last—casein—gives muscle and
strength. This is the coagulated part
of the milk that from which cheese is
made, and is really the most valuable
part, at least for the production of
strength of muscle,—the best for use
in the summer, while the cream is
warming and fattening, and of course
appropriate for cold weather ; and here
if may be remarked that a quart of
skimmed milk is more strengthening
than the same of new milk or even
cream, which is go rich in the fatten-
ing and heating elements, as may be
inferred from its lightness, rising to
the top. This casein is the only nitro-
genized constituent of milk, much re-
sembling albnmen, a very important
nourishment. It is also true that the
milk of the cow, the ewe, and the goat
is richer than that of the human mother
in casein, and hence the necessity of
reducing it for the use of the infant,
by about ou_e-ihird water, while the
cream is rich in fatty matter, it does
not contain as much casein as milk,
and of course cannot sustain life alone.
Even the whey or buttermilk contains
some casein and is useful as food, like
the better form of coagulated casein
or curd, which is very nourishing and
digestible, at least when it is new, but
difficult in the form of old and rancid
cheese.

It must be remembered that there is
no article so easily affected by the food
used by the milk-producing creature,
as milk, and hence it is difficalt to be
sure .of its wholésomeness. . As an
illustration of this it is well known
that the infant may be narcotized, sal-
ivated, physicked, poisoned, and in-
jured in a variety of ways, by the to-
bacco, calomel, cathartics and poisons
taken by the mothers, while the milk
of the.mammals is affected in color,
odor and taste by the various- foods

THE HOUSEHOLD.

used. (It may be inferred that not a
few infanticides occur from the im-

| proper habits of mothers, whose man-

ifest duty it is, to select her food more
in reference to her child than to her
own taste, which may be vitiated).

St. Panl, when he says: “Milk for
babes,” seems to have well understood
a fundamental physiological principle.
While it is true that the infant, in its
comparative quiet, may ‘‘live and grow
fat,” in some instances doubling its
weight in few months, living entirely
on the mother’s milk, more substan-
tial food is needful for the active and
laboring adult. Indeed it would be
difficult and oppressive to the stom-
ach for a Jahorer to take enough
of milk,” with its about nine-tenths of
water, to sustain life and afford suf-
ficient strength for the daily toils.
While it is true that the casein of
milk containg about the same per cent
of the nitrates, the ‘‘plastic element
of nutrition,” it is not sufficiently
abundant in milk to afford nourishment
for adults. Could we secure the fresh
card, however, it would afford one
very important element of nutrition.
But to take sufficient food in the form
of milk would necessitate the use of
$0 much water—so much bulk—as to
produce heaviness, drowsiness.

A good author gives the nourishment
of milk, in the nitrates, or the muscle
and strength element, at five per cent,
while he gives, of the same, for wheat,
15 ; barley and oats, 17 ; Southern corn,
356 ; beans, 24 ; peas, 23 ; beef, 15; mut-
ton, 12 ; chicken, 20; trout and smelt,
17; salmon, 20; herring and halibut,
18; and eggs, 163. From this it will
be seen that milk is not as nutritious
as most of our articles of food.

Of the digestibility of milk, but lit-
tle need be said. It is more difficult
than some of our 1ood and less than
some other kinds, demanding, in an
active stomach, two and one-fourth
hours; not bad, but it should be re-
membered that this labor secures but
a little nourishment. Milk does not
pass easily into the circulation like
some liquids, as'water, but first must
coagulate and then become re-dis-
solved before it is digested, making
no small amount of labor in order to se-
cure sufficient nourishment. I should
say, therefore, that it is not espeecially
favorable for dyspeptics. Were I to
recommend food and give directions
for dyspeptics, I should say, “Use
rather loosening food, take the smallest
quantity that will satisty, chew long
and well, using no drinks simply for
the purpose of ‘*washing food down,”
eat only at meals, not an apple even
between meals, using plain, easily di-
gested food—since dyspepsia is only
another name for a tired stomach—and
take a very light supper, or nothing.
The unbolted meals are preferable to
fine flour, being less constipating—

constipation is regarded as the imme-
| diate cause—the wheat being the best
| of the grains, on the whole, the oat
ithc next in order. The Scotch-Cana-
l(lian oatmeal is excellent, while I have
never found an article for this purpose
superior or even equal to the ‘“‘gluten”
made by the “Health Food Co.,” 137
East 8th Street, New York, though
their pearled barley, oats, ete., with
gtale bread, fruits, ripe and sound,
with the meals, fresh and uncooked
eggs are also-good. E

HOW TO UTILIZE VIGOROUS
EXERCISE.

The number of persons with seden-
tary oceupation has become very large.
Occasionally they break away for a
day’s active exercise. A large num-
ber go into the country for a month
during the summer. Once at the old
homestead, or in the mountains, they
plunge into the hayfleld, or climb the
hill. Most of them are led to doubt
the value of exercigse becanse of the
effects which follow these exertions.
Withou' doubt, the labor is generally
excessive for such persons; but, if
they wonld manage their table-habits
rightly, the result would generally be
more than satisfactory.

‘When a man is tired, he is tired all
through; the stomach not less than
the legs. Now, what is the usual cus-
tom? After a walk of twenty miles,
or a day at haying, when every fibre
of the body is exhausted, the stomach
is stuffed with hearty food. The man
goes to bed. with flushed face and rap-
id pulse, and awakens in the morning
with a bad taste in his mouth, loss of
appetite, and a semse of languor. If
he had taken a cup of tea and a slice
of toast, instead, he would find him-
self the next morning none the worse
for the previous day’s work and per-
spiration. B,

We all understand well, when the
body is weak from fever, that the
stomach partakes in the general weak-
ness, and must not be over-loaded.
But when the body is exhausted from
labor, and every part is pleading for
rest, when we crowd the stomach full
of beef, pudding, pies, and fruit, and
spend the next day in declaring to our
friends that exercise is not what it is
cracked up to be.

When we are tired, we should seek
restoration in sleep; not in calling
upon the legs, the arms, the back, the
stomach, or any other part, to under-
take five or six hours of hard consecu-
tive labor.

The laboring man would find him-
self much better in the morning if the
third meal were made one small in
quantity and easy of digestion.—N.
Y. Independent.

——p
CHAPPED HANDS.

Not a few men have chapped or
cracked hands, these cracks appearing
on all parts of the hands, inconven-
ient, sore and troublesome. Few peo-
ple have any idea of the cause or
causes, and simply regard it as acei-
dental, or worse still, providental.
Now there is no accident in this mat-
ter, nothing beyond control, if we,
will but pay the price of exemption.
The causes may not be the same in all
cases. Generally it will be found that
the victims are careless about wash-
ing the hands, seldom wiping dry, and
exposing them unnecessarily in the
cold air. A little care, by way of dry-
ing them before going out, might save
much trouble and suffering.

Again, the free use of soap causes
at least a part of this cracking and
soreness. The soap destroys the nat-
ural oil of the skin, which, of course,
becomes dry and hard and then cracks,
as a natural consequence. IFf, after
the necessary use of soap, or the ac-
tion of lime on the skin, a little vine-
gar should be applied, destroying the

alkali, a part, at least, of the result
would be avoided. But, after the re-
moval of this oil and after the use of
the vinegar or some other acid, a little
oily substance, as glycerine, sweet oil,
ete., should be applied, restoring the
softness of the skin, this cracking
would be reduced.

Still, again, the free use of salt has
much to do with this condition, pro-
ducing an inflammatory action nearly
allied to the salt rheum. DButshall we
eat no salt? That is not demanded,
and yet it is believed that most per-
sons use far more than nature requires
for health. A moderate use of it will
not produce this cracking of the hands
or an unnatural thirst, as excess man-
ifestly does, at least in most if not in
all cases.

Bty i gl i
A REMEDY FGR PAINFUL
WOUNDS.

Take a pan or shovel with burning
coals, and sprinkle upon them com-
mon brown sugar and hold the wounded
part in the smoke. In a few min-
utes the pain will be allayed and re-
covery proceeds rapidly. In my own
ease a rusty nail had made a bad
wound in the bottom of my foot. The
pain and mervous irritation were se-
vere. This was all removed by hold-
ing it in the smoke for fifteen minutes,
and I was able to resume my reading
in comfort. We have often recom-
mended it to others with like results.
—Cor. Country Gentleman.

——— Y
OUR FAMILY PHYSICIAN.,

EpIToR HOUSEHOLD :—If you please you
may insert the following recipe for water
gruel, which is much moreé palatable than
that made the ordinary way: Take a half
cup of meal and fill up with water, after stir-
ring up let the yellow part of the meal settle,
and pour off the water with the white part
into a clean vessel, fill up the cup with water
again and pour off into the vessel as before,
doing this till there is no more of the white
part in the water. Boil this, and season as
ordinary gruel. It requires much less cook-
ing than the other kind.

SARAH ELLSWORTH.

EpiToR HOUSEHOLD :—If Mrs. H. B. E,, or
any other person troubled with canker in the
month or throat, will proecure from a reliable
druggist pulverized golden seal root, and ure
it faithfully by gargle and wagh, made with
boiling water, and also put it dry on the can-
kered spots, I am sure it will effect a cure.
Dow’t let any druggist tell you gold thread is
just as good, for itis good fer nothing com-
pared with the other. MRs. B.

Pella, Iowa.

Will you please tell the lady that asks for a
cure for canker in the mouth, that halt an
ounce of best Peruvian bark in a pint of wine,
(I use home made elderberry,) taken a table-
spoonful three or four times a day, is an ex-
cellent remedy, and helped one lady when
doctors failed to help her.

Mgs J. R. BROWN,

CURE FOR A FELON.—Break a hole in an
egg sufliciently large to admit the finger. In-
sert the finger and let it remain several hours
and a onre is effected.

To CURE A BOTL.—Make a paste of the yolk
of an egg, flour and: white gugar. Spread it
on & rag and apply to the boil. It will draw
the hoil to a head, but will not cange any pain.

. AUNT LAURA.

DEAR FRIENDS :—I will send you a remedy
for bruises apd sprains which has never
failed. For a bruise, mix butter, or lard, and
as mueh salt a8 yop can work in, and apply
to the braise. Oné or two applications will
do. For a gprain, heat salt hot, moisten with
vinegar and bind on the spiran; when cool

heat again and the pain and soreness will
800D Cease. v AUNT MARY.
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f leads to works and thoughts of fa-

AMONG MY BOOKS.

BY CLARA EVA BAMUELS.

%N ORDER to appreciate a book,
#7 one must become acquainted with
its author. The reading of biography
mous men and women.

“In reading authors, when you find
Bright passages, that strike your mind,
And which. perhaps, you may have reason
To think on at another season,

Be not contented with the sight,

But take them down in black and white.
Such a respect is wisely shown

As makes another’s sense your own.”

Not only this I advise, but also when
you flnd, respecting these self-same
authors, ‘‘bright passages” of their
lives, of what they have been, or of
what they have done, or cando; ‘‘take
it down in black and white,” and when
you read his book, turn to this ‘‘ bright
passage” and learn something of the
author.

Scott’s Ivanhoe, Bulwer’s Last Days
of Pompeii, and Hugo’s 98, are alike
instructive, although dealing with
different times and manners. Les Mis-
erables is one of Victor Hugo'’s best,
and perhaps his very best book; one
could never forget the reading, neither
could we forget Dicken’s Tale of Two
Cities. Miss Muloch has written
many great books, John Halifax among
the many, but what could be more ten-
der and touching than her ‘Laurel
Bush” and old-fashioned love story,
truly; and this brings me to Shakes-
peare, this tender little love story of
Miss Muloch’s whose heroine re-
minds one of Portia. Shakespeare’s
Plays is a library in itself, and no one
can be thoroughly ¢ well read ” with-
out a knowledge of the great drama-
tist. Hamlet, Macbeth, and Othello
are undying tragedies.

In studying the poets, one must
catch the rhythm. The singers, as
Whittier calls them in his poem, Alice
and Phebe Cary, are to me the most
musical writers of rhyme that our own
country can boast. They aredead now,
but the world is better and truer for
having known them. Tennyson’s In
Memoriam is unsurpassable, and there
never has been nor will there ever be
another Enoch Arden written. Owen
Meredith’s Lucille is one of my fa-
vorites,

Born to nurse,

And to soothe, and to solace, to help and to heal,
The sick world that leans on her. This was Lu-

cille.”

Milton’s Paradise Lost, Byron’s Childe
Harold, Longfellow’s Evangeline, and
Miles Standish, Whittier’'s Tent on
the Beach, and last but not least, Joa-
quin Miller’s Ships in the Desert. I
wish I might give yoa some ‘‘bright
passages” from this, but I find I have
not time nor space.. In reading Joa-
quin Miller, one must put himself in
a mood to understand the poem; then
you will hear the music of the *‘far
off sounding sea” and wonder, too,
how anything so mournfal could with-

and also pretty poems. George El-
liot has been called the Shakespeare
of to-day, Daniel Deronda is a speci-
men, and has no doubt been read more
than any other book published in the
last year. ‘‘Read history, travels, fic-
tion, and then poetry,” wrote an old
time sage.

Dr. Livingstone’s Last Journals and
South Africa, Bishop Haven’s Mexlico,
Mark Twain’s Innocents Abroad, can
be made very palatable, the laston ac-
count of its originality and enjoyable-
ness. Such books should be read
aloud for the benefit of the family.
Myer’s Remains of Last Empires, de-
serves a perusal. I admire the course
of reading mapped out by S. in the
last HousgroLp. I am glad to know
she likes Lowell, Bronte and Hugh
Miller. Ethics of the Dust, and Old
Red Sand-stone I am sure S. would
like. For a course of study I should
advise Boyd's Logic and Boyd’s Com-
position and Rhetorie, and Cleveland’s
Literature and Bellés Letters. I have
a poem, sent from a friend of the
J'nne-tide, The River Time, by L. G.
Clark. It is more than even ‘‘an old
time song,” and sonie day I will give
it to Tar HousrkmoLD, though no
doubt many are already familiar with
the poem. What I desire is to know
whether this L. G. Clark has ever
written anything else worthy of note.
Can some one tell me?

Now I have a favor to ask from every
member of Tre HousemorLp Band,
when each of youshallread abook orpo-
em, and find good, musical, humorous,
or bright passages will you ‘“take it
down,” and senditto THE HOUSEHOLD ?
Mr. Crowell will give us a column, and
there are so many who cannot read
these new books and poems, and in
this way we can do that which lieth
nearest our hand. I will send an ex-
tract to make one among the many,
from Ship in the Desert, in the
next number. Who will add their
mite? On second thought I will send
S. my little poem as I am sending this
“talk about books and poets.” It
was only a memory of a friend who
was very dear to me and drifted out
into the shadows.

WEAVING SAD FANCIES.

Over the silent summer sea,
Thro’ ripple and foam and spray,
A mem’ry sweet comes back to me
Of a ne’er forgotten day ;
And thro® the twilight again I hear:
“* Are you weaving sad fancies, dear?”

O beautiful voice, whose gladness
Is lost in the tide of years,
Did ebb and flow leave you sadness
And sunshioe after the tears?
Has the past no peacefulness, no calm?
Or did deepest sorrow e’er find balm?

O friend of the sweet June twilight,
My heart cries out in its pain |
Look from heav'n on earth to-night
And listen to me again,
Since we parted, years have slipped between,
Has life been all that it might have been?

The sea still sings its dreamy song,
The summer sun shines all day—
Weaving fancies and all along
Are my dreams of you alway—
- - L - - - - -
I only know that over her tomb
Lilies and roses are all abloom.

———— e

ENGLISH BIBLE TRANSLATIONS.

Wycliffe Bible.—This was the flrst
translation made into our langauge.

al be so musically sweet. George

It was translated by John de or Wy-
cliff, about the year 1860, but never

printed, though there are manuscript
coples of it in several European libra-
ries. :

Tyndale's Bible.—The translation of
William Tyndale, assisted by Miles
Coverdale, was the first printed bible
in the English lafguage. The New
Testament was published in 1526. It
was revised and republished in 1530.
Two years later, Tyndale and his asso-
ciates finished the whole bible except
the Apocrypha, and printed it in Ger-
many. A perfect copy was sold in
London in 1858, for §1,825.

Matthew's Bible.— While Tyndale
was preparing a second edition of the
bible, he was arrested and burned,
after being strangled, for bhersey.
This was Friday, October 6th, 1536.
After his death Coverdale and John
Rogers revised it, and added a trans-
lation of the Apocrypha. It was ded-
icated to Henry VIII, in 15637 and was
printed in Hamburg under the bor-
rowed name of Thomas Matthew’s bi-
ble. A copy was recenly sold for
$1,750.

Cranmer’s Bible.—This was the first
bible printed by authority in England,
and publicly set up in the churches.
It was Tyndale’s version revised by
Covendale and Cranmer, who added a
preface to it, whence it was called
Cranmer’s bible.

The Geneva Bible.—Several English
exiles at Geneva, Switzerland, in
Queen Mary’s reign, viz: Coverdale,
Cole, Goodman, Gibbie Knox, Samp-
son and Wittingham made a new trans-
lation, which was printed there in
1569. In this version the first distine-
tion in verses was made. It went
through some twenty editions.

The Bishop’s Bible. — Archbishop
Parker engaged bishops and other
learned men to prepare and publish
another translation. They did so in
1568, in a large folio. In the chap-
ters were divided into verses, but with-
out breaks.

Matthew Parker's Bible.—The bish-
op’s bible underwent some corrections
from the hands of Matthew Parker,
second Protestant Bishop of Canter-
bury who was selected for that duty
by Queen Elizabeth and was printed
in large folio, in 1572, and called Mat-
thew Parker’s bible.

The Douay Bible.—The New Testa-
ment was published by the Roman
Catholics in 1584, and called the Rhe-
nish New Testament. In 1609 and
1610, the Old Testament was added,
and the whole published at Douay,
hence ever since known as the bible.

Beza Bible. — This edition of the
Scripture was translated by Theodorus
Beza near the close of the sixteenth
century, and published in the year
1599.

King James' Version.—The version
of the Scriptures now in use was
brought out by the authority of King
James I in 1611. Fifty-four learned
men were employed to accomplish the
work* of revision. From death or
other cause, seven of them failed to
enter upon it. The remaining forty-
seven were ranged under six divis-
jons, and had different portions of the
bible assigned to those divisions.

and after nearly four years of diligent
labor, the work was completed.

They entered upon their task in 1670,

THE REVIEWER.

THE SCHOOL S0NG BOOK. For Young La-
dies’ Seminaries and Normal Schools. By
C. Everest, Prof. of Musicin the Girls’ Nor-
mal School at Philadelphia. Boston, Oliver
Ditson & Co., Publishers.

This title nearly tells the story, as a gentle-
man actually engaged in teaching in a Nor-
mal School is the proper one to prepare an
instruction book adapted to the needs of that
class of schools, ot which there are now
large numbers. The book is of peculiar but
convenient shape, each page containing al-
most a8 much music as a sheet music page.
176 pages, of which about 100 contain a mix-
ture of music and instructive matter. The
music consists mainly of beautiful duets and
trios, by such authors as Pinguti, Abt, Ros-
#ini, Meyerbeer, Mendelssohn. Flotow, and
other celebraties, among them talented Amer-
ican composers.

SIX LITTLE COOKS; OR, AUNT JANE'S COOK-
ING CLA8S. A Beauntifully Bound Cloth
12mo Book, with Illnstration, and very
cheap at $1.00. Jansen, McClurg & Co.,
Publishers, 117 & 119 State St. Chicago.

This book embodies an entirely new idea,
and ghows, in & pleasant narrative, how gix
merry girls persnaded a cultivated lady of
the old school, & good housekeeper and an
accomplished cook, to give them practical
lessons in cooking. It cannot fail to interest
girls, and its many excellent recipes and
practical instruction render it very valuable.

THE VEGETABLE GARDEN, a Complete Guide
to the Cultivation of Vegetables, by James
Hogg. 16mo, 140 pp. paper cover, price 30
cents; full cloth, 50 cents. Dick & Fitz-
gerald, Publishers, New York.

This work embraces, in a condensed but
thoroughly practical form, all the information
that either an amateur or a practical gardener
€an require, in connection with the successful
raising of all the varieties of esculants that
form the ordinary stock of a kitchen garden
or truck farm.

HARPER’S MAGAZINE for May, with a score
of articles and ninety-five illustrations, is re-
plete with variety and superbly beautiful.
The gem of the number is Mrs. Frances L.
Mace’s poem “Israfil,” with eight illustra-
tions by Fredericks. Both the poet and the
artist have displayed rare qualities of genius
in their work. A richly illustrated article on
Florence s contributed by O. M. Spencer, au-
thor of the article recently published on
Genoa. Wirt Sikes coutributes another illus-
trated article about Walese—eselecting this
time the valley of the Usk, and especially the
gite of King Arthur’s Round Table. Mrs.
Mary Treat gives some fregh observations
concerning the familiar birds of the -south,
with striking illustrations. An illustrated
article by Ernest Ingersol, entitled ** At the
Gateway of the Catskills,” is an interesting
sketch of a region in the neighborhood of the
metropolis, but still retaining the primitive
customs of the last century. In “An old
Gentleman’s Recollections,” Horace E.
Scudder gives some entertaining extracts
from the diary of Mr, S8amual Breck, relating
to society in Boston and Philadelphia, just
after the Revolution, with illustrations from
that gentleman’s eketches. A. H. Guernsey
has an illnstrated paper on “ Cameron’s Jour-
ney across Africa. Charles Reade’s “ A Wo-
man Hater ” and Blackmore’s “ Erema ”—the
most striking novels now being published re-
rially—are continued. This Number also con-
tains three shbrt stories—all of them decided-
1y original. Poems are contributed by J. W,
De Forest, Maurice Thompson, Kate Hillard,
and Nina Lafargue. .One of the most enter-
taining papers in this number is Captain John
Codman’s bright sketch, entitled “ Equestri-
anopathy.” The Editorial Summaries abound
with novel information, gossip, and anecdote,

THE MONTHLY READER.—This is a new
thing started by John L. 8horey of Boeston,
publisher of the unrivaled little magazine for
“ youngest readers,” the Nursery. It is de-
signed as a monthly supply of fresh matter
for the primary sehools. It is finely gotten
up, on excellent tinted paper, and furnished
at 50 cents per year.

DICE’S RECITATIONS AND READINGS.—This
is a carefully. compiled series of volumes,
uniform in size and style, each number con-
taining abont 180 pages of reading matter,
printed on flne, paper, from clear type, and
handsomely bound. Price in paper cover, 30
ots., in cloth, 50 ots, Dick & Fitzgerald, Pubs,

THE FoLIO i8 & musical monthly which
ought to be found in the house of every one
who plays the piano or violin. Its every de-
partment is complete, and each issue is better
and better. Published by White, Smith &

Perry, Boston.

j j f g'gwdonsld has written good books,{
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THE HOUSEHOLD.

USING ONE’S JUDGMENT IN THE
KITCHEN.

BY U. U.

ﬁﬁ F THERE is any where that
o a woman’s practical, common-
sense judgment is needed, and that
constantly, it is in the .kitchen, and
especially in the cooking department,
let her have whatever helps by way of
recipe books she may.”

Cousin Laura looked up from the
open page of my new cook book which
she was glancing over, merely saying,
¢ Yes, I suppose so, though I have not
had much experience in that depart-
ment,” and went on turning the leaves
of the book in an indifferent manner.

¢ But you will soon have to exercise
your own judgment, and to learn many
things by your own experience, if you
are to be married and go to house-
keeping in the fall. You will not have
‘mother’ to go to with everything,
and whether you have hired help or
not, you will need to plan and judge
for yourself how to have things done
in the easiest, most prudent, and best
possible manner, under the circum-
stances. And,” T went on, ‘though
cook-books are valuable, and no house-
keeper should be without good rules,
yet there is judgment to be exercised
in the using even these, and one's own
common sense should be consulted, as
well as should other people’s direc-
tions.”

¢1 thought the books pretended to
be sure guides to all excellence in
culingry things,” replied Laura. “I
always take particular pains to follow
rules in making cake, custards, jellies,
and so forth, and usually have good
success with what I have done.”

‘“Yes, and merely for cake and the
more delicate kinds of cooking, your
hooks are usually a success, though
experience sometimes  allows the
housewife to vary a little if she finds
it can be successfully done. Some
cakes may be made less rich with but-
ter, others with less fruit; but there
is no economy in using short measure
of eggs, unless at a season when they
cannot be had in abundance, for eggs
are the turning point of delicate dishes,
and are good as food cooked in any
way. Some talk of wasting eggs; our
judgment tells us that they are not
wasted, when properly used, any more
than is flour and sugar, as all go to
nourish the human system, while eggs
make food light and more digestible
as well.”

« But you can use too many even of
a good thing,” said Cousin Laura.

¢ Certainly,” I replied, ‘‘and thus
spoil the whole dish. I once had a
young housekeeper ask me if six eggs
would be enough for a rice pudding
made of a quart of milk, and when I
told her that six were at least three or
four too many, for so small a pudding,
she said she knew why she had spoiled
hers of the week before—it was too
solid and dry with eggs. She went by
guess work at flrst, scarce stopping
to use her common - sense judgment,

that too mneh as well as too little of a
good thing spoils the whole. We often
find it an improvement to vary from
rules, but never till a trial gives us
experience in the matter.”

‘1t is not doing fancy cooking that
I mind as much,” said Laura, ‘as
planning for meals three times every
day, and trying to have things properly
cooked and seasoned where there are
no set rules to do by as in many little
things that come up to do. You
cannot always measure the water you
use, or weigh the meat and vegetables,
with the butter and salt to cook them;
there i8 so much that must be guess-
work at the best, and some people
who have cooked all their lives seem
never to have learned to guess right.”

¢ That is just it,” I replied. *‘Itis
mere guess-work, and nothing else, as
some manage and do. The judgment
is not called into exercise, thought is
not given the subject, and the experi-
ence of one day is forgotten before
the same thing is to be next dome. I
once heard one of the most intelligent
and cultivated of ladies, a fine scholar
as well, tell some of her trials with
hired help, always saying that she
could do better than any help she
could get, were she able to do all there
was for her to do in her family, and
her kitchen work as well. In reply to
a blundering girl, who asked how
much salt to use in some piece of
cookery, the lady replied ¢use your
judgment full —haven’t you cooked
enough to know.how much salt to
use?” Now in different families, I
know there is a difference required in
this matter of salt, as recipe books
say, ‘to the taste,’ yet after the habits
are learned, a little judgment is the
best rule that can be had, as in many
things it is the only way to do. We
know that a large roast of meat re-
quires more salt than a slice of steak,
yet some scarce use any judgment at
all in such things, or stop to think of
the quantity of food to be seasoned at
a given time. Mistakes will at times
be made by the most experiened in
these things, yet with a legitimate use
of one’s reason and judgment the
cooking problem can be mastered as
well as any other.”

“ There are people,” said Laura,
¢“that never think as they can learn of
or for themselves—like children they
must always ask, or have some one at
hand to tell them. I may fail, I know,
when I try by myself, but if I bave
any wits of my own I shall try to use
a needful share in my household af-
fairs, and make my jodgment stand
in place of the heedless guess-work
that spoils the begt of materials in
the cooking.”

but give the preference to slight knead-
ing as it better shapes the loaves and
as far as I can see is equally as good.
If, however, I do not wish to get my
board, I let the spoon stir it, and it
does as well. I also find,” I continued,
that there are many ways of experi-
menting, and so doing as to save put-
ting the hands in dough, especially if
warm cakes are to be made for tea,
and one does not wish to be at much
trouble to do it. Instead of making
and catting out biscuits, 1 frequently
drop my dough, stirred as hard as
needful, on to sheets of tin or into
gem pans, using my experience to get
them about right, and seldom fail of
good luck. So can cake be made has-
tily, measuring with a spoon as we
know is about right, then dropping on
to tins and baking in a very few mo-
ments ready for the table. It is much
less trouble than making cookies, while
it is more sure to come out light, if
haste is required, than is a loaf, and
nothing is better relished than our lit-
tle drop cakes when newly baked. But
it is not in cooking alone that a house-
wife’s judgment is to be called into
requjsition, but in all things connected
witlf her work. We must mix our la-
bor with brains, as Opie, the painter,
did his colors, else it will not serve us
its bests parpose. Lere are people
who work hard yet accomplish little,
because they are deficient in manage-
ment, in skill, tact, judgment, or some
needful faculty to make ends meet in
labor, as well as with given means.
There is a saving of steps in arrang-
ing to kill two birds with one stone,
and to carry things down cellar or into
the pantry, when something else is to
be brought in the hands on return.
There is an economizing of time and
strength quite as needful as prudence
in using our stores; aye, more, for is
not life more than meat? and what is
life if every hour must be consumed
in toil? And this not perhaps of ne-
cessity, but because of the slow, un-
certain, or ill-judged manner in which
it is accomplished.”

“I never thought before that time
spent in useful labor was wasted,”
said Laura, ‘“‘but I see now how it can
be s0.”

¢There is no virtue in work for its
own sake, or of spending all day in
the kitchen, if by good management
half or two-thirds of the time is suffi-
cient. Time is one of our most pre-
cious gifts, and there is economy in
saving steps and strength, and of pass-
ing hours, as in saving money by care-
ful and prudent habits. There is an
economy in the kitchen in many ways
that are scarce thought-of by some
people. I have seen women stuff a

“That is right,” I add encourag-stove full of wood in hot weather

ingly. ‘I notice that some of our
friends ask questions, for which they

|
1

merely to boil a few cups of tea, thus
needlessly using fuel and unnecessa-

must wait weeks for answers, when rily heating the house, just because no

their own experience and judgment thought or judgment was used in the
could have worked out the problem matter. And so it is with many things
for themselves in one or two trials of which are often thought to be of little

skill.

For instance, one asks whether importance.

One will defer kneading

or not it is better to knead graham up asbatch of bread when it should be

bread.

Now, how easy to try one|done, and the whole become sour and

b&king by stirring it hard with a!perhaps wasted. Things done at loose
spoon, as some directions are, and ends, without forethought and wise
then try next time by slightly knead- : management, show lack of skill and &
ing, and let the judgment, or the ver- disregard of true economy that is a
dict of the family, decide which method sin, because it leads to waste.”

is best. For my own part, I some-

“But may there not be a slavish de-

which would have told her at once times do one way and again the other, votion to one’s work which may spoil

all the pleasure of doing it or enjoying
the results?” asked Laura.

“Indeed, there may, and often is,”
I replied. ‘“Women are often so cum-
bered with care as to shat the beauty
and poetry of life entirely from their
every day, common-place labors. The
best skill will so manage as to not be
too cumbered, and by using the brains
and judgment make labor something
more than drudgery. And then there
will be bits, at least, of leisure which
can be heartily enjoyed.

One reason, I think,” I continued,
‘“why many fail to use their facul-
ties in this way is, for the want of
proper training while young. Moth-
ers are too liable to direct their daugh-
ters to do just so, instead of leaving
them a fair margin in which to judge,
and plan, and act for themselves. It
is better to let them try, and: to even
make a few mistakes than to have no
chance to experiment and use the
judgment while young. I never ex-
pect that the older housewives will be
benefited by advice upon such mat-
ters, but may not the younger ones
learn to use the judgment in the prosy
kitchen as well as elsewhere?”

—

COOKING VEGETABLES.

BY A. M. W.

In the January HousEnoLD, Della
May asked how to cook the different
kinds of vegetables. As no ome of
the wise sisters has responded, I ven-
ture to do so, thinking that if my
ways are not the best known to the
sisterhood, the mention of them may
incite some one else to give further in-
formation, and so all of us will be
benefited. The methods of cook-
ing which I give, are those which have
proved the most satisfactory at our
own table, in preparing these most
delicious and healthiul additions to a
family bill of fare.

Even that familiar vegetable the po-
tato, is often sadly misused. The ex-
cellence depends on their being just
boiled through but never over done.
Just at the critical moment when this
point is reached, pour off the water,
lift the lid partly off, and set the ket-
tle back on the range until the po-
tatoes are dry and mealy. If you wish
them mashed do it thoroughly, add
salt, butter and cream enough to make
them rich and smooth and beat them
with a spoon, until light.
left over cut it in slices the next morn-
ing and fry nicely with a little butter,
for breakfast. If you have cold whole
potatoes, cut them in slices half an
ineh thick, broil them, then salt and
butter them. Or cut in much thinner
slices, add a good deal of milk and
butter, and let them cook slowly until
heated through and the potato has
absorbed most of the milk, then sea-
son nicely with salt and a dash of pep-
per, and serve hot.

Squash as well as potatoes, should
be cooked until the water is thorough-
ly dried out. Cut in pieces and steam
it, then squeeze it in a cloth until
comparatively dry, then season liber-
ally with good fresh butter, pepper,
and salt.
have a little of the lignid in which
they are boiled left, then richly sea-

soned. Beets and carrots are best
when boiled until thoroughly done then

If any is

Peas and Lima beans should .




THE HQUSEHOLD.

133

sliced and eaten hot, with butter on
them. They are much nicer this way
then when eaten with vinegar. To-
matoes may be stewed, seasoned with
butter, salt, and pepper, then break in
soda crackers and stir until the mix-
ture is thick and smooth. Another ex-
cellent way is to remove the skins, fill
the hole from which the stem is taken
with sugar and a bit of butter, then
place in a baking tin and bake an hour
or more. Served hot they are very
rich and nice.

Egg plant when nicely cooked is de-
licious. Cut them in slices half an
inch thick and let them lie In cold wa-
ter several hours until the bitter prin-
ciple is extracted, then drain them, dip
in butter, and fry in a very little but-
ter, place the slices on a hot dish and
serve with nicely broiled steak, and
see if they are not voted delicious.
Another way to cook egg plant is to
boil it slowly until soft then remove
the skins, mash with butter, strew
bread crumbs on the top and brown
in the oven. Salsify is usually boiled
until tender, then pour off the water,
add a little milk or cream, and salt
and butter, heat through and serve.
If preferred it may be boiled, sliced,
dipped in egg and bread crumbs, then
fry brown in lard.

Those who enjoy the savory onion
will find it a good way to boil them
in milk, or milk and water, it dimin-
ishes the strong taste so unpleasant
to many. Parsnips are very nice
treated in the same way. Serve with
the little milk remaining, when you
take them up, adding bufter liberally.
Another way of serving them is to
chop them after boiling, put in a sauce-
pam:with a little milk, butter, salt and
pepper, let them cook fifteen minutes
and serve hot.

——— b —

THE KITCHEN.

BY MARY A. CARPENTER.

While reading Mary Clemmer Ames
description of the old-farmhouse, and
city kitchens, I was reminded of a lit-
tle incident connected with my own
kitchen. A few summers ago, a lady
friend from the city, who followed
teaching for an occupation, came to
spend part of her vacation with me.
She came out into the kitchen one day,
just after I had taken my butter from
the churn, and worked it up into a
great golden lump, fresh, sweet, and
nice as it could be. Although I dis-
liked butter making, I always tried to
do it in the nicest manner possible,
believing in the old adage, ‘* Whatever
is worth doing at all, is worth doing
well.” As soon as she saw it, she ex-
claimed, her eyes sparkling with de-
light, “Oh! how nice it must be to
make your own butter; I always
thought I should like to live on a farm,
and take care of milk and butter.”
She, who had never done a day’s house-
work in her life. I did not say much in
reply, butIthought to myself if shehad
followed the business for ten or fifteen
years, as I had, she would talk differ-
ently. The nicest thing about it is
eating it. And so with the kitchen.
To me the only nice thing about it, is
to take a look at it, when everything
is in place, as it was in the dear old
kitchen Mrs. Ames describes for us.

But even then, the'nice clean floor,

and pantry full of good things, are
painfully suggestive of aching backs,
tired feet, and weary limbs. My first
thoughts on entering such a kitchen
is not, how nice it looks, but how
much hard work must be done to keep
everything in such perfect order. I ap-
preciate a pleasant, convenient kitch-
en, but no matter how pleasant, there
is a ceaseless round of duties to per-
form which in time becomes monoto-
nous and tiresome.

Go to the housekeepers of our land,
and especially the farmers’ wives, and
nine out of ten will have the same
story to tell. They are .so tired and
sick of housekeeping, the same thing
over and over again. If they could
only get away from it, for a week or
two, it would be such a relief. But
they cannot be spared. Now this is
not right; every woman ought to
have help enough. to enable her to
get away, for a day or two occasional-
ly, to rest and recuperate, and then we
should not see so many broken down,
worn out women.

And again if people would learn to
eat to live, rather than live to eat,
much of the cooking might be do
away with. There is too much time
spent in preparing useless and un-
wholesome viands to tempt the palate
and the eye. But it is hard to break
away from old habits and customs,
and the good housekeeper, when set-
ting a table for her guests, likes to
equal, if not eéxcel, her friends and
neighbors, in the matter of cooking.
And as long as we are slaves to this
custom, and to our perverted appe-
tites, the kitchen will be a place for
many, very many women who are not
able to have help, (or whose husbands
think they are not able,) ““to drag out
their weary lives.” To such the mem-
ory of the kitchen is anything but
pleasant and we may well be ‘‘sorry”
for them, for they are deserving of
sympathy.

—_——

CHATS IN THE KITCHEN,

Dear Housenorp :—Will you per-
mit me, through your paper, to an-
swer some of Ellen’s questions? First,
in regard to washing. If Ellen will
soak her clothes over night in warm,
but not hot water, wring them out in
the morning—if she has a wringer, if
not, put them wet in the boiler—and
rub all the soiled places with Dobbins’
soap, and put in the boiler with cold
water enough to cover them and
about a dessert spoonful of borax,
let them come to a boil, or boil for a
few moments, then take out and rub,
all but the dirtiest pieces can be
rinsed and hung ouf. This has been
my plan for the past eight years, and
Ilike it very much. When the clothes
are put in the boiler wet, dissolve the
soap and put in the water with them,
but the result is not so satisfactory as
torub the soiled parts. Idissolvesome
soap in boiling water and throw my
white flannels in it dry, and with the
clothes stick punch them well; you will
be surprised to see how quickly the
water grows dirty. A little borax in
the scalding water keeps them white.
When the water is cool enough, I wash
them out, throw them into scalding
water, punch them a few minutes,
then put in cold water enough to cool,
50,48 to ring out. Ring dry, shake

well and hang out. By trying a few
pieces my way, and a few the way
you are accustomed to, you will soon
learn which way is easiest and looks
the best.

Graham bread should be stirred well,
left to rise over nightand in the morn-
ing stir again, grease your pans, pour
in, and let rise again, then bake. A
nice rule is, one coffee cup even full
of flour, two of graham, one cup of
warm water, two tablespoonfuls of
molasses, one-half teaspoonful of sal-
eratus, and half a teacupful of yeast.
This makes a good, large loaf. My
rule for white bread is, one quart ol
scalded milk cold, a teaspoonful of
salt, the same of sugar, small half tea-
cup of yeast, flour to make stiff. Stir
till none sticks to the spoon or knife
(I like a knife best) used in mixing.
Let it rise over night, then mould out,
divide in three parts, and bake in me-
dium sized pans, after the second rais-
ing.

One great secret in making good
bread Is to mix thoroughly, and it will
not stick to whatever yon use to mix
with., I use hop yeast, and make it
myself. It will keep three weeks in
winter, and as long in summer if you
have ice. I pare two good sized po-
tatoes, cut them up, put with them a
handful of hops, and pour over them
a quart of' water, let boil till the pota-
to is soft, then mash as fine as youn
can with a spoon, if you have not
a vegetable masher. Put in a deep
dish, I use a four quart pitcher, a heap-
ing tablespoonful of flour, one of su-
gar, and one of salt, mix smooth with
cold water, and when the potatoes are
done, pour the whole, potato, hops,
and water, into the pitcher. Stir well
and strain. When aboutlukewarm, put
in a coffee cup full of good yeast to
rise it, and stir it in. Cover with a
cloth, and set in a warm place to rise;
soon little white patches will rise, and
if not disturbed, a foam will rise and
in three hours, sometimes a little lon-
ger, it will do to bottle. Don’t cork
tight till the next day. When youn
use it, shake or stir it up, as the heavy
part will settle.

I rise my bread and bake it as
quickly as I can, covering with pﬁper
if the oven is too hot. When dorce,
wring out a cloth in cold water dry as
you can, wrap the bread in it, and put
a thick one around that, and you will
never have hard crust; try it once. I
am an old hounsekeeper, and have
learned by experience most of what
I now practice. I love to do cooking,
and folks say what we like to do we
do well. If you wish I will write
next month about canning fruit, and
some other things all housekeepers
like to know.

For mince meat, I take flve pounds
of the neck, as much again apple as
meat, one-half pound of butter, two
nutmegs, two tablespoonfuls each of
cloves and cinnamon, one tablespoon-
ful of lemon, one quart of boiled cider,
one quart of brown sugar, a quart
and a half of molasses, and a cupful
of chopped raisins. Boil ti'l real
dark; try it. BETHRA LIEDEAN.

DEAR SISTERS OF THE HOUSEHOLD :
—TIhave been a reader of this valuable
paper for several years. 1 have read
all of your letters, and have been with

you in your joys and sorrows. It

does us each good to converse with
one another through its friendly col-
umns, raises a fallen one here, and
cheers another poor heart there, and
many a tired mother’s brain is rested
after the duties of the day have been
laid aside, and only a moment’s time
to spare to read a few lines, to catch
up the paper and read a sister’s experi-
ence, she can then see she is not the
only one carrying the burden, but on-
ly lending a helping hand so that the
machinery will move easier, for just
so much has to be done each day and
‘“ many hands make light work.” And
when I read of those who are in
trouble and want advice, if I can give
any, be it ever so simple, if it will re-
lieve, I want the one that needs it to
have it.

I would say to M. A. Blake, who is
such a sufferer from bunions, if she
will wash them over with iodine, and
keep them well painted, it will in a
short time produce a certain cure if
she only perseveres. If she will take
an even teaspoonful of oxalic acid and
put it into a guart of scalding hot wa-
ter and dip her mats into it, it will
remove stains. Trying one first, dip
until stains are removed, and then
rinse in boiling water thoroughly and
hang in the hot sun.

A Reader, St. Paul, Minn., wishes a
cake recipe without soda or yeast
powder. Here is one I hope she will
try and then tell me what success she
has, through the columns of THE
HousenoLp: One cop of butter, two
cups of sugar, three cups of flonr, and
four eggs. Beat the bntter and sugar
together, add the yolks of the eggs
and beat, add the flour and beat, and
add the whites of the eggs last and
beat. This is a very nice cake; it is
equal to pound cake, but good for
dyspeptics who do not like soda. It
is called fourth cake.

Maggie would like to know how to
make flsh balls. Have your potatoes
well mashed then mix, add a little
sweet cream, and make it up into balls
with your hands, putting a little flour
on them to make them stick well to-
gether, and fry in butter in a spider,
or bake in the oven as you would a
spare rib. Make them a nice brown.

I think if Lily’s Mamma would have
a pail of cold water in her room, and
the last thing before she retires would
first wet her hands, then her head a
little, then put her feet in just a mo-
ment, and then wipe dry, rubbing
briskly, she will not be troubled with
cold feet.

Lady Fingers.—One pound of sugar,
twelve eggs, one pound two ounces of
flour, one teaspoonful of lemon; heat
thoroughly and bake quick on buttered
papers on tins.

Kisses.—Whites of twelve eggs, two
pounds of sugar, one-half ounce of
lemon; beat, drop on buttered papers
placed on tins, and put for a moment
in a hot oven.

I think A Constant Reader will like
these two recipes. Try them.

Arcadia, N. Y. Mgs. A. N. S.

MR, CROWELL,— Kind Friend :—That
is the best way I think I can address
you, and I think every lady that takes
Tae HouseHOLD will agree with me
in thinking you deserve it, and feel,
as I do, grateful for your valuable =4

paper.




59154

THY HOUSHHOLD.

I would like to ask Dr. Hanaford
what is the best remedy for croup.
My little boy is just recovering from
a very severe attack. He is very sub-
jeet to it. T am very careful of him,
but it seems that all T can do I cannot
avoid it.

Please tell Mrs. W. A. K. that the
grasses should be dried before they
are dyed.. I dry mine by sticking
them in an old butter bowl filled with
sand, then setting them in a cool, dark
place, and let them dry slowly.

If I may be so bold I would like to
repeat Frances A.’s suggestion in the
September number about putting the
music and recipes on one side of the
leaves devoted to advertisements, if
you could do so without much incon-
venience to yourself, it would be a
great accommodation to a vast number
of your subscribers.

If Mrs. W. C. M. will make the
brine for her cucumbers strong enough
to bear an egg, putting sufficient over
to cover well, then put a round cdver
on the top of the cucumbers, and a
stone on that, to keep them well cov-
ered with brine, she will have no more
soft or rotten ones.

I hope our good editor will pardon
me for taking up so much of his time.
I would like to send to the sisters
some directions for fancy work, but
fear to intrude just now. I am always
80 glad to receive my paper.

SALLIE.

Ep. Housenorp :—I saw an article
in a late number telling how to cook
onions with potatoes. I wish to enter
a protest against the two being mixed
at all, and also the custom of mixing
different articles of food, not knowing
whether they are palatable to guests
on not. ;

Some cannot sit at table when cod-
fish is on the board. I abhor onions
and prefer they should be as far off as
possible. The habit of seasoning tea
and coffee should be abolished and let
each one season to suit themselves, as
no two like the same amount of cream
or sugar, but will say it is agreeable,
instead of denying it for fear of
wounding the feelings of their hostess.

So of other seasoning, salt, pepper,
etc., better use a little and let each
add more if desired, then spoil it even
for one at the table. And in cooking
eggs have some hard and some soft,
as some people like them rare, while
others do not. It is well if possible
to find out the tastes of those expected
at the table and conform to them.

Wells, Iowa. NOTIONAL.

Eprror HousenoLp,—Dear Sir:—
For two seasons past I have waited
until too late, hoping some lady might
volunteer the information I will now
try to solicit in time with regard to
tomatoes. I know there is in use a
mode of putting them up for winter
without cooking, which I have been
unable to obtain, although I have
sought information from the domestic
department of more than one paper.
We do not faney them cooked and
canned, but are very fond of them raw,
and feel unwilling to banish so healthy
a vegetable from our winter table sup-
plies. Can some reader of Tug Housg-
HOLD give me a recipe for keeping
them which she has successfully tried?

Allow me a word in favor of the old

fashioned ‘“ cup ™ or ‘ number ” cake,
which my mother used to make, and
my grandmother, too, I dare say, the
proportion of which I find to be the
basis of nearly all really good recipes
for making cake with butter. I have
used it so long and with such invaria-
ble good success, that if npon glancing
over a new recipe I find the propor-
tions to vary considerably from my old
favorite, I ‘‘ pass by on the other side”
in memory of former and morfifying
failures. Notwithstanding it is so old
I will give it for the benefit of some
novice in the art of cake making, who
perhaps may also find a caution ser-
viceable that I have known experi-
enced but careless cooks to neglect,
and thereby meet with indifferent suc-
cess in the use of excellent materials,
rightly proportioned. Try never to
make your cake in such haste that you
feel obliged to melt your butter in or-
der to faciltitate operations. If sof-
tened only sufficiently to admit of its
being worked gradually with the sugar
and beaten to a cream before adding
the eggs the result will always be more
satisfactory, and amply repay the ex-
tra time and labor involved. If one
takes the trouble to make a cake, it is
certainly economy to take care and
pains to achieve a success, even in the
use of a very plain recipe.

Cup, or Number Cake.—One cup of
butter, two cups of sugar, three cups
of flour, four eggs, one cup of sweet
milk, and three level teaspoonfuls of
baking powder. Flavoring. Sour
milk and soda may be used but is not
likely to be so delicate.

Right here let me say of baking
powder that T find the best proportion
for its use to be one teaspoonful to
one cup of flour, heaped when used
without eggs, and level when used
with them. (Baking Powder adver-
tisements ‘‘to the contrary notwith-
standing.”) Mgs. J. W. LEE.
To get rid of bed-bugs, and other
vermin, scald the bedstead, bedcord
(if one is used), bed-clothes, floors of
the bed-room, and everywhere you
suspect bud-bugs, with boiling brine.
Don’t spare the salt. Do the work
thoroughly, and then rest easy. We
scald twice a year, although we do
not find any bugs. We do this for
fear we may find some, for we live in
rented houses. This will kill army
lice, or any other vermin, where it
can be applied. To destroy head lice,
work into some butter as much salt.as
possible and apply. Afterwards use
the comb and wash the head thor-
oughly.

To cleanse the fat that rises to the
top of the water where salt or fresh
beef is boiled, put into the fat a num-
ber of slices of raw potato, and let it
cook until the potato is quite brown.
It will then make good shortening.
To cook eggs and have them diges-
tible, put half a dozen eggs into a two
quart basin, fill the basin with boiling
water, set it where it will be hot but
not boil, (I usually set mine on the
stove hearth,) and let them stand fif-
teen mioutes. This will cook the
yolks, and leave the whites soft. A
few trials may be necessary to do it
right, but persevere and you will not
regret it. Use more or less water as
you have more or less eggs.

After & woman has been conflned in

child - birth, I would like to know
what there is to hinder her from eating
such food as she has ordinarily been
used to eating? This is my plan, and
it works well; I simply be careful
not to overeat, but, as I take my food
regularly, I have no trouble ahout
that., Many women are starved on
toast and tea, when if the system ever
needed strenthening food this is the
time. Many women are taught that
they must dose the new babe with saf-
fron or some other horrid stuff, to
whiten the skin; again, they must
physic the child the first thing. I
wonder if nature don’t know what she
is about? All this is a mistake. Let
the mother nurse the child as soon as
she can and let the saffron and physic

go. AUNT LAURA.
—— - p—

LETTERS TO THE HOUSEHOLD.

DEARr HousEHOLD :—The old year is
dying, but we hope ’77 will prosper you
that you may brighten our homes as
in days gone by. We know some
households in which THE HOUSEHOLD
constitutes the chief reading, and well
it may, with such a variety in its col-
umns. We wish some of the contrib-
utors would not write so despondent-
ly. If they would remember what
Longfellow says in that beautiful little
poem, “The Rainy Day”—*Into each
life some rain must fall;” keep strong
hearts, think, as in nature there would
be no flowers, no fruit, without that
blessed rain, so in our lives, it is the
rain that comes that develops charac-
ter. Epsa.

Dear HousenoLD :—I want to tell
you that I enjoy your visits very much.
I have been a member but a short time
and am scarcely acquainted with the
names of the band yet. Your letters
and kind suggestions I receive glad-
ly. I echo the thought of many that I
would like to answer some of the ques-
tions and say a word on some article.
As I have but little leisure I can leave
room for others that will better fill
any space you may have for them.

1 wish to thank the one who wrote
about ironing in this way. Take a
large board or box cover, place it on
two chairs, then take your small rock-
ing chair and sit up to it. Thanks to
Leonore Glenn for her method of
bread-making. I like it very much.
Write us something more. Was glad
to read about sweeping a carpet. I
always did it the wrong way before,
and tired myself needlessly. Thanks
also for the suggestion of the table
covering by some one.

I like the suggestions about read-
ing. Let us not give up our reading
entirely for household duties. Let us
rather occasionally give up pies and
cake. If you want to go to Europe
with a pleasant party and enjoy travel
for a few weeks, read Mrs. Whitney’s
¢ Sights and Insights.” It is a con-
tinuation of her ¢ Patience Strong’s
Outings.” 1 admire all her books.
The Pansy books did me much good.
They are, ‘‘Esther Reid,” ¢ Julia
Reid,” ¢ Wise and Otherwise.”
¢ Three People,” by the same, is the
best temperance story I ever read.
I wish some one would write of the
books that do them good. Has any
one & plan or system for reading solid

household work?

reading at the time they do all their

Can some one give me the child
hymn, * Jesus, tender Shepherd, hear
me?” or this, ¢ Sleep, baby, sleep, the
Father his watch doth keep,” or some-
thing similar?

I have much sympathy for youm,
mothers, who are weary with work
and care for your loved ones. If you
are living for God and abiding in Him,
does it not give you courage to know
you are doing the noblest, most im-
portant work He can give any mortal?
If we could always remember that it
is His work, we should be lifted out of
our own little world of care and re-
sponsibility. With his help day by
day (it is one day at a time) we can
go forward and rejoice. CARIAD.

Mg. CrowEgLL:—In remitting you
the $1.00 for subscription to THE
HouseEHOLD, [ omitted to enclose 10
cents for postage, and as the paper has
not come yet, maybe you are waiting
for me to send you the postage. By
the way, I’m no stranger to your
¢hand” and their ““talks,” 1or I resided
in a house where it was accorded the
topmost place, and I've read and re-
read all the hints, plans, and devices
the ¢‘sisters” give with more pleasure
and satisfaction than I can express.

I wonder if the ¢‘sisters” would let
an “‘old bachelor,” who does his own
cooking, washing and ironing, in fact
who performs all the household duties
except minding children, take a back
seat in their council chamber? He is
a devotee of *“Flora,” too, and is by no
means either a ‘‘cynic or crusty” bach-
elor.

Will you put it to the vote for me,
Mr. Crowell, and let me know if I've
béen black-balled or no? ToMm.
DeAr HousesoLD :—1 want to say
a few words to Bessie Brown, and
those who replied to her in the Febru-
ary number of THE HoUSEHOLD. Pat-
ty thinks that the anxious, careworn
wife is as little like the winsome, light-
hearted maiden, as the husband is un-
like the lover, and that this state of
things is unavoidable. My husband
is not unlike the lover, and he says
there is no change in me, except that
I grow older the same as he does,
whizh of course cannot be helped;
and from Gertrude A.’s letter, I should
judge that she and her husband could
say the same; but she says ‘‘he is no
exception,” and I think she is mistak-
en there, for I am quite sure that my
husband is an exception to the general
rale, and I thank God every day I live,
that he is.

She is afraid Bessie Brown has some
wrong ideas of married life, and says
‘it does not follow because some men
neglect their wives, that all do so.”
Of course it does not. But Bessie says,
“How am I to know?” To be sure,
how is she to know? I think there is
hardly a more important question that
she could ask. She can only judge of
married life by what she has an oppor-
tunity to see, and if she sees but few
homes where she thinks she could be
happy as the mistress, (and I can say
the same,) and besides that, if her own
sister’s husband has changed from the
thoughtful, attentive lover to the in-
different, ‘“‘ordering” and ‘‘faunlt-find-
ing” husband, when everything before
marriage seemed to promise so well
for future happiness, how can we won-
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der that she has a great many doubts
about the matter, and feels as if it
would be running a great risk to be-
come the wife of any man.

My husband says there would be
fewer changed husbandsif wives would
take the same pains to attract and
please that they did before marriage,
and I have no doubt this is true. So
perhaps if Bessie marries her lover,
and is careful to eontinue the same
course that has already won his love
and attention, perbaps he will carry
the same loving thoughtfulness into

_and through his married life.

But I fancy I hear you say, ‘‘Yes,
perhaps; but if he should not, then
how miserable I should be.,” Well,
dear Bessie, no one can tell you wheth-
er he will or not. You will have to
decide the questien yourself, whether
you love him well enough to run the
risk, and may the dear loving Saviour
guide you into the right path, and lead
you all through the journey to a happy
immortal home. Mgs. L. S.

Dear HouseHOLD BaND:— Have
you forgotten Sister Mina? I hope
not, for here I come again, and I
should not like to be greeted as a
stranger. Many months have passed
away since I first met you. ButI have
not forgotten my sisters working with
me in the great “harvest fleld.” As
we labor on day after day, perhaps
without a single friend in the vast
fleld, do we not often sigh for the
smile of recognition? And so we have
come to look forward to our monthly
meetings with great pleasure.

And now that we have met, to talk
over our joys and sorrows, and show
the result of our labor, the questions
arise, as we review the past month,
What have we to bring as the fruit of
our to0il? Do we all come laden with
bright, golden sheaves to lay at the
feet of the *“Lord of the harvest?”
Have we all toiled patiently 'neath the
scorching rays of the noonday sun?
A happy, happy band are we, if our
Master’s ‘“‘well done” is our reward.
But well may we be sorrowful, if our
month’s gleanings are ‘‘nothing but
leaves.” Let each member answer
these guestions for herself, and let us
go forward into another month deter-
mined that we will work faithfully for
the Master, and when we meet again,
may it be with His sweet, cheering
words in our hearts, ‘‘She has done
what she counld.” SISTER MINA.

My DEAR S1STERS :—It has been so
long since I bave sent you a word of
greeting, that I fear some of you have
forgotéen me, but in that time—five
years—God has sent three little ones
to my home to be loved and cared for,
and I find so much less time than for-
merly to keep up the old loves.

This is such a rainy, dreary day, I
find myself wondering ‘'what you are
all doing. I will tell you what I have
done this morning. I hunted up an
old peach basket, and after covering
it nearly with black cambriec, I put on
a border of pink cambrie, pinked out
and pleated at the top, one at the bot-
tom, and another in the middle, and it
now stands in the corner of my sitting
room, 4 very pretty ornament, and a
waste basket. Now I am sure I will
allow my two little boys to cut up all
the paper they choose, only provided
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they pick up all the scraps and throw
in the waste basket.

Let me thank kind Dr. Hanaford for
his article on the Incontinence of
Urine, but I feel that be did not say
quite all that he ought to bave said, so

I will add that he has been treating|.

my little Ralph for some time, and has
helped him very much indeed, though
he is not cured, yet we could not get
along with him at all without the Doc-
tor's medicine, he is so bad. The
Doctor’s address is Reading, Mass.,
his charges are reasonable, and I feel
sure he will be willing to prescribe for
any one who may write to him.

How do the sisters preserve their
HouseHorLps? I have taken it ever
since it was established, and I do love
it so that I feel that I cannot let it be
wasted. The first three volumes I had
bound in ene book, but I find it is so
large and cumbersome that I don’t
read in it as often as I would like to.
Now what shall T do with the rest of
them? I don’t like to have them lying
about unbound, for they would soon
be destroyed, and to have them bound
each volume separately costs so much,
and putting several years together
makes them so heavy. Will some of
the sisters please let me know what
they do? and let us see if we cannot
induce the editor to to put it in maga-
zine form, like Harper’s, Scribner’s,
ete., with the recipes on an extra leaf
to tear out. How many will join with
us in making this request?

PEARL CLYDE.

Mr. CrROWELL :—I have been a sub-
seriber to THE HOUSEHOLD for many
years past, and feel now that though
‘‘times are hard,” I cannot better
economize than by continuing my sub-
scription to so valuable a paper, from
which I have learned go many lessons
of economy.

I feel impelled often fo answer some
of the sisters of the band, but have
refrained because I knew so many
abler pens were wielded in your col-
umns.

But now I feel that T must tell your
correspondent in the December num-
ber, how much pleasure was derived
from acting on the suggestion of mak-
ing a Christmas tree for the little ones,
They had had birthdays, Santa Claus,
etc,, and a tree was something new.

So, our minister’s wife and I con-
cluded to make ome for our six boys,
(we have no girl).

They were wild with delight in an-
ticipation, and it was quite a task to
preserve the usual secrecy on such oc-
casions.

It would take too long a time to tell
of all the things we made, and give a
minute description of ““our tree” as it
appeared on Christmas night, suffice
it to say, all the pleasure looked for-
ward to by both old and young was, I
think, fully realized. Our three year
old never tires of expatiating on the
beauties and delights of mamma’s
“ Kistum-chee,” and is already making
big calculations for ‘‘next time,”

The little Swiss stockings filled full
of bright-colored candies, nuts, rai-
sins and pop-corn, took even the old
folks’ eyes, they were so cunning.

I must tell one thing we had in con-
nection with our tree that afforded
pleasure. A Sunday school was hav-

ing a tree the same night, and nearly

all had to pass our way, so we opened
wide our front blinds and put a table
near and stood a large, beautiful wax
doll on it, with the arms outstretched,
as if in glee, looking out at the pass-
ers-by.

We made a wreath of cedar and
draped it just over her head and down
each side the window, with hot-house
flowers here and there, pinned back
the curtains so that all could share our
pleasure.

Many of our friends came in and
looked at our tree as they were pass-
ing, saying it was beautiful, and won-
dering how we accomplished so much
at so little expense.

Our boys invited their teacher, a
lady from your own ‘‘far northland,”
and one we love and 1 think appreci-
ate, for she is just ‘‘splendid,” as our
eldest would say.

But dear me! TI've talked all my pa-
per away, and no doubt your patience
too, and you’ll think as my husband
did, that I have ‘“Kistum-chee” on the
brain. ¢, Bi O

Mr. CrOWELL :—I see many useful
articles nupon almost every imaginable
subject except that of temperance, in
your most valuable paper. There’s no
one subject so entirely within the con-
trol of the ladies, young and old, of
our land, as this great and all-impor-
tant one. Their influence in any di-
rection, especially for right, is a power
in our land. The mothers who rear
our boys—who mold and shape their
minds—their young lives, can carry
them to an eminence in the path of
right from which they will seldom if
ever retrograde.

To the mother’s care is given the
young mind as unsoiled as the blank
sheet of paper. With her example,
her counsel, her advice, she writes
eternal and immortal truths as with
the pen of a diamond. The instruec-
tions given under God's guidance and
care will take deep root and produce
lasting effects.

Teach the tender and flexible minds
the right and the wrongs of intemper-
ance. Engage all their sympathies,
excite their imaginations, and picture
in glowing but truthful colors, all the
misery, wretchedness, poverty and
crime that follow in its woful train.
Show to them the better and safer
path. Impress upon their young
minds that if they do not take the
first glass they will not be drunkards.
If they indulge once, the fetter is upon
them, and they know not how strong
it will bind them. The only safety is
in total abstinence.

It is as impossible to paint the hor-
rors of intemperance as it is to paint
the beauties of a sunrise or the spark-
ling dewdrop. Mothers, spurn the
nurse that shall advise pop or toddy
for the newly born infant, or the wee
toddling thing that is fretful and rest-
less. Let every parent make temper-
ance the rule, not the exception. This
and religion are twin sisters, born of
one common Father, who watches
over all. Miaas.

———— e
LEARN TO KEEP HOUSE,

Whatever pesition in society a young
lady occupies, she needs a practical
knowledge of household duties. Bhe

may be placed in such cirenmstances

that it will not be necessary for her
to perform domesticlabor; but on this
account she needs no less knowledge
than if she were obliged to preside per-
sonally over the cooking stove and pan-
try. Indeed, we have often thought
that it is more difflcult to direct oth-
ers, and requires mome experience,
than to do the same work with our
own hands.

Girls should early be taught the
art of cooking well, and indulged in
the disposition which they often dis-
play, even as children, to experiment
in bread or pastry baking. It is oft-
en but a troublesome help that they

them. Somemothers give their daugh-
ters the care of housekeeping, each a
week by turns. It seems to us a good
arrangement, and a most useful part
of their education. Domestic labor
is by no means incompatible with the
highest degree of refinement and men-
tal culture.

Many of the most elegant and ac-
complished women we have known,
have looked well to their household
duties, and have honored themselves
and their households by so doing.
Economy, taste, skill in cooking, and
neatness in the kitchen, have a great
deal to do in making life happy and
prosperous. The charm of good
housekeeping is in the order, economy,
and taste displayed in attention to lit-
tle things, and these little things have
a wonderful influence. A dirty kitch-
en and bad cooking have driven many
a man from home to seek comfort anzl
happiness somewhere else. None of
our excellent girls are fit to be married
until they are thoroughly educated in
the deep and profound mysteries of
the kitchen.—Exchange.

————————

HOUSEHOLD RECIPES.

In answer to Phebe W’s request I send a
recipe for eream puffs, which 1 think she will
find excellent. Also a recipe for cake which
I send for the benefit of all who may try it.

CrEaM PU¥Fs.—One pint of milk,
one cup of rugar, one-half cup of flour, two
eggs; boil the milk and stir in the other in-
gredients. Flavor. Cut a glit in each puff and
all.

OuTsipE.—Boil one-half pint of wa-
ter with one-half eup of butter, and stir in
two cupe of flour while boiling. Let it cool.
Then add five eggs (without beating them),
a pinch of soda, and a little salt. Drop on
ting and bake in a guick oven.

CrEAM SPONGE CAKE.—Break two
eggs into a teacup and fill up with sweet
cream, one cup of sugar, one cup of flour,
and one teaspoonful of baking powder.

8. B.

Frosting CAKE.—The best that I
have found in years of housekeeping experi-
ence is this: Use powdered sugar in about
the proportion of nine tablespooniuls to the
whites of two eggs, put in the sugar when
you begin to beat the eggs, and beat until
perfectly light, flavor with a teaspoonful of
lemon escence, and spread it on evenly with
a thin-bladed knife while the cake is still
slightly warm, and set it away in the pantry,
but not where it will cool too rdpidly. So
prepared it will not crack or fall when cnt.
Lewiston, Il MARY PORTER.

BostoN BROWN BREAD.—I send a
recipe for making a very nice article. Three
cups of corn meal, white or yellow, one cap of
rye, three cupe of sweet milk, one cup of sour
milk, one cup of molasses, one teaspoonful of
saleratus; steam or bake three hours. I think
it much nicer steamed.

Frosting CAxE.—Take the white of
one egg, the fresher the egg is the better, beat,

afford, still it is g great advantage to .
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to a stiff froth, so that the plate can be turned
completely over and still it will remain on the
plate; nine teaspoonfuls of frosting sugar.
In putting on use a table knife, dipping it in
vold water occasionally. Put it on when the
take is cold, set it in the oven to harden, tak-
itig great care not Lo have the oven tvo hot or
the frosting #ill yellow.

If B. M. A. will put a little ¥inegar in her
sweet milk she will have sour milk at any
time. I think Horsford’s bread preparation
preferable to anything I ever used; the direc-
tions come with each package. I have used
it seven years and like it so well I do not care
to try any other, O J.K.

Cntam Caxes, — Batter. — One-half
¢up of bulter afd ome etip of eold water boiled
together, stir in one cup of flour till it is
smooth, set it away and 18t it cool; add three
eggs, and gtir all up nicely, then add a little
soda, perhaps one-half a teaspoonful dis-
solved in cold waler, not much of it—the wa-
ter, I mean—and bake twenty or thirty min-
utes.

Cream.—One egg and one-half cup of sngar,
beat together, stir in one cup of milk, one ta-
bleapoonful of coru starch, then put it on the
Btove and let it thicken up, add a little salt,
and flavor with essence of lemon, (I use two
teaspoonfuls but sgome might prefer less, or
some different essence;) cut a place in the
gide and put a tablespoonful in, if the cream
allowg, which [ doubt. I sometimes allow a
little more than one cup ol milk, which is the
rule, and think it is better to do so. Let the
cakes cool before the cream is putin. Please
tell her to not be discouraged if she does not
succeed the firet time, or even the second or
third time, but to try again, if she is deter-
mined to succeed in making them. I have
real geod snecess now, but some of the first
were not as good, in fact, had no place to put
the eream in. FRANCES.

MR. OROWELL.—Dear Sir:—1 will send a
few recipes which the members of THE
HousrROLD may like.

SpiceED JELLY CAkE.—Take one cup
brown sugar, butter the size of an egg, one
€gg, one cup of buttermilk or sour milk, one
teaspoonful of saleratus, ten full tablespoon-
fulsot lour. Plenty of nutmeg and einnamon,
and a little cloves., Cover cake with jelly, and
frosting over that. ;

MouxTtAIN SNow Caxke.—Two cups
of white sugar, one cup and a half of butter,
whites of 51X eggs, one cup and a half of sweet
milk, two teaspoonfuls of cream of tartar, one
teaspoonful of soda. Flavor with lemon or
citronilla.

CocoanvT CAkKE.—One cap of sugar,
one-half cup of butter, the whites of four
eggs, one-half cup of sweet milk, two tea-
spoonfuls of cream of tartar, one teaspoonful
of soda, one-half cup of corn starch, one cup
of sifted flour, three tablespoonfulg of dessi-
cated cocoanut,

CaLirorNiA FrulT CAKE.—Two cups
of sugar. one-half pound of butter, five eggs,
one cup two-thirds full of sweet milk, two
cups of flour, one-half culd of corn starch,
two teaspoonfuls of yeast powder, a pint digh
of chopped dried grapes, and the same quan-
tity of figs, cinnamon and cloves to taste.
One cap of flour may be used in place of corn
starch, if preferred. A.L. A,

Stockton, Cal.

A Nice DisH FOR BREAKFAST OR
TEA.—After having boiled hallibut, bass, or
any fresh fish for dinner, if you have some left.
pick it in small pieces, take out the bones, put
in a small pudding pan, pound three or four
crackers, add milk enough ‘to soften lhe
cracker. put in a piece of butter the size ot an
egg, litile pepper and salt; beat two eggs and
grir in with the above and bake until the top
ig a light brown, you will findghis a nice palat-
able dish.

LoaF oF NICE CAKE.—One cup of
butter, two cups of sugar, one cup of milk,
three eggs, oné leaspoonful eream of tartar,
one teaspoonful of soda, threc and one-half
cups of flonr. Flavor to taste.

t
FrexcH CakeE.—Two cups of sugar,
four egge, one-half cup of butter, one cup of
milk, three cups of flour, one teaspoonful of
cream of tartar, one-half teaspoonful of soda,
and spice to taste.

SpoNGE CAkE.—TFwo cups of sugar,

five eggs. five tablespoonfuls of milk; two
even leaspoonfuls of cream of tartar, one
even teaspooniful of soda, two cups of flour,
and flavor as you please.

DouvGgENUTS.—One cup of sugar, one
egg, one cup of milk, two teaspoonfuls of
cream of iartar, one teaspoonful of soda, one
large tablespoonful of melted lard, a little
salt and nutmeg, and flour to roll out.

‘Cooxies wiTHOUT EGGS.—One cup
of sugdr, one eap of sour milk, one-half cup of
butter, one teagpoonful of soda, spice Lo taste,
and flour to roll out.

Lemox Pre.—The juice and grated
rind of one lemon, one cup of sugar, the yolks
of two eggs. one cracker and a half pounded
fine; add milk enongh to flll the plate, after
it is baked; beat the whites to a stiff froth,
and add about two tablespoonfuls of pow-
dered sugar for frosting, spread over the top,
and brown in a quick oven.

NicE BATTER FOR CLaMS AND Oys-
TERS.—One cup of milk, one egg. one tea-
spoonful of eream of tartar, one-half tea
spoonful of soda, a little salt, and flour to
make as stiff as for fritters.

PeacH MERRINGUE. — Take canned
peaches, drain off the syruop and place in a
pudding dish, beat the whiles of four eggs to
a froth, add five tablespoonfuls of gugar and
beat again, pour it over the peaches, brown
in the oven. Make a soft custard with the
yolks of the eggs, a guart of milk, and a small
teacuplul of sugar. Flavor when cold, and
~erve as sauce for the merringne.

GENESEE PUDDING.—Steam one cup
of rice in a guart of milk until the rice is
cooked, add sugar to taste, and a little ralt;
add the beaten yolks of three eggs to it, and
flavor when cold, then bake slowly balf an
hour. Beat the whites of the eggs to a stiff
froth, add four tablespoonfuls of powdered
sugar, and beal. then spread the frosting on
top and brown in the oven.

I have tried all the above rules and find
them good. MIDDLE ST. SUBSCRIBER.
Bath, Maine.

SWEET APPLE JOHNNYCAKE.—Pare,
quarter and core enough mellow, sweet ap-
ples to fill a quart meagare; make the cake
with two cupg of sour milk or buttermilk,
thickened with corn meal, shortened with
lard, butter or cream, and soda enough to
sweeten. Butter a tin. put in one-half the
cake, then the apple, and spread the remain-
der of the eake on the apple. Bake one hour.
Eat warm with butter. M. A.C.

MeaT Pres.—Three bowls of finely
chopped meat, six bowls of chopped apple,
one bowl of chopped raisins, one bowl of
chopped suet, half a pint of boiled cider;
a cupful of the water in which the meat
wag boiled (the remainder will make a
good soup), one bowl of molasses. two bowls
of sugar, and salt to taste; cook these to-
gether, then add one tablespoonful of cin-
namon, one teagpoonful of cloves, two nut-
megs, half a enp of butter, and two spoonfuls
of extract of lemon.

Pie Crust.—To a quart of flour add
a pmnch of salt and half & cup of cold lard,
rub the lard into the flour with the hands,
then mix with cold water, roll ont and place
upon it bits of lard and butter, sprinkle with
flour roll up and repeat the process, and cut
from the end of the roll for each pie.

Biscuit.—To a quart of flour add a
teagpoonful of butter, two teaspoonfuls of
cream of tartar, mix thoroughly with the
hands, digsolve a teaspoonful of saleratus in
a cup of new milk, turn ingo the flour, and
add enough milk to make the dough soft, turn
out on the board and roll out without mould-
ing, cut with a cake cutter, put into previously
buttered tins, and bake quickly in a very hot
oven,

T use the recipe for bisenit for apple pies.
Fill a pudding dish with sgliced apples, add a
half eup of sugar, one-third cup of cold water.
and cover with the erust; to be eaten with
milk and sugar. We like them much better
than pies with an under crust, and think they
are more wholesome than pies with crust
made of lard. MRs. E. A. K./

East Haverhill, Mass.

Tar10CA PUDDING.—Pare and slice

fine apples to half fill a small, deep, pudding

dish, scatter over them about a teaspoonful
of cinnamon, sugar enongh to sweeten the
apple, one-half cup, unless the apples are
very sour, ought to be enough, and a little
salt; pour a little cold water on four heaping
tablespoonfuls of tapioca, add one pint of
boiling water, and let it stand one hour; pour
over the apple and bake, being careful that
the mixture does not fill your dish full, or it
will boil over in the oven and you will lose
some of the best of it. Serve with a hard
sauce made as follows: Take two table-
spoonfuls of butter, one-half cup of granu-
lated sugar, grate on a little nutmeg, and
work well together with a spoon.

GENUINE BOSTON BROWN BREAD.—
Four coffee cupfuls of sifted Indian meal, two
cups of rye meal, one teaspoonful of salt, one
cup of molasseg, and boiling water stirred
slowly in until it is as thick as griddlecake
batter; when cooled sufficiectly add one-half
cup of yeast; put the mixture into an iron
baking pan, wet your hand and smooth over
the top of the loaf, cover close, and rise in a
warm place until it cracks over the top. Bake
five or six hours in a moderate oven.

To Dry CrrroN ¥oR CAKE.—I send
this recipe which I have tried, and although
it is far inferior to the store citron, it is a fair
snbstitute. Cut large citrons in quarters as
you would an apple, cut the quarters again,
remove the pulp and peel. steam in a steamer
until you can take out with a fork, drain each
piece, and cook a ghort time in a syrup made
as follows: Take one pint of water and one
cup of sugar, boil and skim the syrup; putin
a8 many pieces a8 will cook easily, and when
they are thoroughly scalded through, remove
to large flat plates; place in a cool oven until
nearly dry, or dry in the hot gun covered
from the flies. BT,

PeaxvuT CaANDY.—One cup of molas-
ses, one cup of sugar; boil until it will be
brittle when cold; stir in half a pint of pea-
nute just before taking it off the stove. Cut
it in squares before it is cool enough to break.
H. P.

BAKED APPLE DUMPLINGS. — Peel
the apples, take out the core, and till fall of
sugar, make a erust as for rich cream bisenit,
divide it in pieces large enough to cover each
apple separately, roll it about a quarter of an
inch thick, place the apple on and bring the
edges together the same as in any other
dumplings. Place them side by side in a
pudding pan, spread butter and sugar over
them, and pour boiling water to about half
cover the dumplings. Put them in the oven
and cook moderately fast until they are nicely
browned. Eaten with cream.

CorN BREAD. —Two well beaten
eggs, one cup of sour cream, one cup of milk,
soda, salt, and corn meal guflicient to make a
batter that will spread over the dripping pan
without using a spoon to smooth it. Bake in
a quick oven. If 4. I. M. don’t like corn
bread made that way, thend. I. M. don’t know
what is good corn bread. BETSY JANE.

Egira, Iqwa.

DEAR HOUSEHOLD:—I send you a recipe
for corn bread, and as it was originated by a
gentleman whom some dear children call Un-
cle Nelson, we have named it

UxcLe NELSON’S CORN BREAD.—
Take three cups of Indian meal, one cup of
fleur, one cup of sugar, one egg, a litile lard,
salt, and saleratus, with sour milk to make a
batter. Pour this into a dish with a tight fit-
ting cover, (a two quart pail will do,) and
boil it two or three hours in a covered kettle.
Just before serving take it from the water,
take off the cover, and let it stand in the oven
& moment to dry the moisture from the top;
loosen the sides carefully, (the dish must be
greased,) and turn it bottom up on a plate.
It looks beautiful and tastes delicious.

J.C. H.
— e ———
QUESTIONS AND ANSWERS.

DEAR HOUBEHOLD :(—Altheugh not a sab-
seriber to THE HOUSEHOLD, it is taken in the
family. Iam very much pleased with it, and
would like to talk occasionally to your many
readers, if I can do any good, and you will
take one more into your family. In the Jan-
uary number J. 1. M. tells us of her failure in

think is excellent if the directions are proper-
ly followed: Take as much meal as you think
you will need for two loaves, pour on boiling
water just enough to mix the meal, and no
more; when cool add one teacup of good
yeast, one-half teacup of molasses, a little
salt, use flour enough to mould into loaves,
and bake glow, or longer than wheat bread.
Will J. I. M. tell me how rhe succeeds ?

A. M.s reply to Mrs. L. C.’s cry lor a cup
of *‘lively mystic yeast,” is very good, but
perhaps I could tell her of an easier way,
which 1 think is just as good, in tact, it counld
not be livelier, and is good as long as any re-
mains. For four quarts of yeast, take four
or five good sized peeled potatoes and boil
them till soft, rub the potatoes and water
through a colander, then put back in the ket-
tle, stir in flour, boil, till it will drop from the
spoon in clots. Take as many hops as you
can hold in your hands, eover them with wa-
ter, and boil gently for half an hour, strain
the hop water into the kettle of potato water
and flour, add one teacup of sugar, a small
one-half teacup of salt, and one-half pint of
veast; set in a warm place to rise. Be sure
and place in a large pan, to give it room to
ferment, BELLE,

In a late number of THE HOUSEHOLD E.
M. A. asks what kind of baking powder 18
the best to use. Afler five years experience
inits use I can with confldence recommend
Prof. Horsford’s self-raising bread prepara-
tion as being unsurpassed for making biscuit,
cakes and pastry. Do not experiment with
one quart or two quarts of flour, but mix a
whole package into twenty-five pounds of
flour aceording to directions, and set aside to
be used as needed. If any housekeeper fails
in its use, the tault is hers and not in the pre-
paration. 2 7o b i

MR. CROWELL :—I would like to hear more
from M. H. A. in regard (o canning corn with
tartaric acid. I put up two quartsin that way
last fall, putting it in new tin cans, and when
I opened it the cans were blackened. The
corn was very good, but would it be healthy,
and will it not soon destory the cans ?

M. E. McE.

DEAR HOUSEHOLD :—Although I have kept
gilent so long, I have often thought 1 would
like to contribute a little with the rest. E. M.
A. wishes a substitute for sour milk. It she
will try Prof. Horsford’s self-rising bread
preparation, 1 tnink she will find it. For

bread, biscuait, cake, etc., it is very nice. I °

have never tried it for puddings, but think it
will do just as well.

Will some one of your readers please tell
me how to make brown bread with yeast?
and oblige, MINNIE P,

MR. CROWELL,—Dear Sir :—Some time ago
I saw the question asked in THE HOUSEHOLD,
how to make light dumplings for soup. I
have not seen an angwer, 50 1 venture to send
one. Mix exactly as for cream of tartar- bis-
cuit, cut out the same, and boil in the soup.
The secret of light dumplings is in taking
them out the moment they are done, and they
must be closely watched, as boiling them one
minute after they are done will make them

heavy. Ihave followed this way for years .

and never had any heavy dumplings.
Mgs, G. E. 8.

Ruth asks about brewis. I usually make it
of brown bread crusts. Put them gn the
stove with a gnantity of milk sufficient to
moisten them to about the consistency of
mush. As the milk boils, the bread will soak
it up rapidly, and it may be necessary to add
more milk. A little salt and butter is then to
be added. It makes a nice breakfast dish.

I would suggest to C. D. N. that very hand-
some pictnre frames may be made of shells.

I would like to have G. A. H. tell how to
make hair lowers. E. R,

DEAR SiR:—I would like to have some
friend inform me through your columns how
to make cakes called lady fingers ? and oblige,

H.P.

Is there any other way of preparing horse-
radish for the table than the tedious and tear-

making corn bread. If she is notdiscouraged | to supply the immediate demand by grating.
-1 wish she would fry the following, which I

ful way of grating by hand? I wish te pre-
pare some for future use, bat it is all I can do

Exira, Iowa. "BETSY JANE,
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PSALM LXI.

“ Lead me to the vock that is kighdy than 1.”

Lead me to the rock that is higher than I,
When storms wildly rage and no beacon is nigh ;
sands of life on my pathway appear,

When the quic

And my heart throbs with anguish and trembles
with fear,

0, Saviour, look down from thy dwelling on high,

And lead to the rock that is higher than L

When life’s Bares and life’s follies obscure the pure
light,

When the gleam of the false seems the true and
the right ;

When temptations beset and the spirit is weak,

And thorns and thick brambles pierce deeply my
feet,

Then, Saviour, look down from thy mausion on
high,

And lead to the rock that is higher than T.

When my dear ones depart and the sound never
more

Of their light-falling footsteps is heard on the floor,

And the dear, loving eyes that look out from the
pane

And watch for my coming, will ne’er look again,—

Then, Jesus, my Saviour, look down from on high,

And lead to the rock that is higher than 1.

When the slope of life’s hill leads down to the
West ;

When footsore and weary, I sigh for sweet rest;

When the shadows grow long, and the dark’ning
sky

Tells the morning is past and the night draweth
nigh ;

Then, Saviour, look down from thy dwelling on
high,—

And lead to the rock that is higher than L.

— Transcript.
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THE NOTE-BROOK OF A HOUSE-

KEEPER.

Number Two.

BY GLADDYS WAYNE.

1 WAS at Ben Marshall’s nearly all
Eﬁ day, last Wednesday. He called,
in the morning, saying that Alice (his
wife) was sick. So I told Tom that I
thought I had better go over and see
what I could de for her. He said he
could *pick up” his dinner, and get
supper, too, if necessary; and as he
should be at work in the field near by,
he thought the children would not tear
the house down quite, without his
knowledge. Some men are very glad
of help in times of sickness in the
family, but mever willing for- the wife
to be from home, even for a day, amoeng
sick neighbors. Tom is not at all like
that; he knows we sometimes need
our neighbors’ help in sickness, and is
not so selfish as to be unwilling now
and then to sacrifice his own comfort
for the sake of others.

It was about ten o’clock when I got
there. I found Alice in bed, but easi-
er, and she was glad to see me. She
had overdone the day before, house-
cleaning. I told her that she must be
more careful of her strength. We
agreed that the wisest way to clean
house is, to take it by degrees, as one
ean bear, not allowing one’s self to
fret at the slow progess. I told her
that when there were heavy lifts to be
made, she should call on the men folks
for help. That is the way I manage.
Were it not that Tom is so good about
helping me bear the heavier burdens
of housekeeping, I never counld get
along. That is the way we began.

But to return to the work of
Wednesday. I found plenty to do—
dishes to wash, beds to make, floors
to sweep, ete. There was not bread
enough for dinner, so she said I might
make some buttermilk biseuit. Into
the center of a pan of wheat flour I
put a quart of rich buttermilk, a tea-
spoonful of salt, and two level tea-
spoonfuls of saleratus dissolved in a
tablespoonful of warm water » mixed,
made it into biscuits, and baked them
in a quick oven.

The secret of making good butter-
milk biscuit is, to not mix the dough
too stiff but only so that it can possibly
be moulded. When to be eaten warm,
I like hest to make this kind of bread
in biscuit form, and they come better,
for me, when rolled and cut out; but
when to be eaten cold, I usually roll
the dough about an inch in thickness,
and the size of the baking tin; cutting
slices from the loaf as needed. How-
ever, I seldom make buttermilk bread,
as we think raised bread more whole-
some, and do not so soon tire of it.

I spoke about baking bread. Alice
said there was no “* emptyings,” as she
had heen too sick to attend to it, and
she feared that it was too late to begin
from the beginning. I thought I might
get the bread baked before bedtime,
so we concluded to try. She uses
“ turnpikes,” or yeast cake. I put
one and a half (nearly) into a flve
quart pan, with perhaps half a pint of
cold water, and with a spoon helped,
the dissolve quickly; then
added a level tablespoounful of salt,
filled the pan about half full of water
as warm as could be without danger

cake to

of scalding the yeast, stirred in wheat
flour to make a very stiff batter, cov-
ered the pan and set it in a warm place
When light enough, I dis-
solved a level teaspoonful of saleratus
in a little warm water, stirred it into
the emptyings (there was no time for
further sponging), and moulded the
Then let
Two

to rise.

bread right up into loaves.
it rise, and baked it.
came out.before dark, and the third
was put into the oven at a guarter to
seven. Had I been making it for my-
self, 1 should bave used no saleratus,
as the yeast was not sour; but she
always puts a little saleratus in her
bread.

Alice makes yeast cake the same
way that I do. This is the recipe:
Into three pints of cold water put as
many hops as you can hold in your
hand twice, put them over the fire,
cover the dish closely, and let them
boil twenty minutes; then strain the
water into a stone or earthen dish, and
while the water is scalding hot, stir in
wheat flour enoungh to make a stiff bat-
ter, let it stand till about milk-warm,
then add a teacupful of old yeast,
having first dissolved a teaspoonful of
saleratus in the old yeast; stir it well
and set the dish in a warm place to
rise. After it has risen well, thicken
with dry corn meal, make into a roll
nearly three inches in,diameter, slice
off into cakes about half an inch in
thickness, and dry them on a board in
the sun—though we have sometimes
dried them by the fire. They should
be turned over once a day till dry.
One cake is enough te make a bowl of
yeast to make a pan of sponge.

After supper Alice thought she
should not really need me longer, as

loaves

she felt so much befter, and I started
for home just after dark, leaving Ben
to finish baking that last loaf. Our
next door neighbor, Mrs. Lamont, was
there the next day. She said the
bread was good, and that Ben said he
would never ask for better. I was
glad. Housekeepers will sympathize
with me in this., To meetf, with failure
in cooking at home is bad enough, but
if fail we must, we prefer failure with
our own ‘ grejunces,” as Aunt Patty
says, and with those only to see who
know that failure is the exception, not
the ryle.

Oh the blessedness of home! No-
where in all the wide world can we be
go thoroughly ourselves, cast off care
and be at rest, as here, with loved and
loving ones who see our faults but to
ignore—forgive—forget.

e
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SPINNING STREET YARN.

“‘Humph ! spinning street yarn again
to-day!” exclaimed Grandmother
Goodell, peering over her spectacles,
and looking through the window at a
lithe figure coming down  the road,
and nearing the house. Let’s see, to-
day ’s Friday, and it was only Tuesday
that Mis’ Conant went by, and no
knowing but she’s been somewhere
every day this week. I declare, I'd
like to know when she has time to do
her work and keep the buttons on her
husband’s shirt, if she is out for a walk
two or three times every week, and I
should n’t wonder if more? In my
day, the girls and women had. other
spinning enough to do without spin-
ning much street yarn, I can tell you,”
and Grandmother Goodell seemed to
give a sigh as she recalled those other
days.

¢ But the women, as I look at it,
most of them stay in the house alto-
gether too much,” I ventured to say.
¢ And certainly no one needs, or has
earned a better right to a little out-
door recreation, or a social hour, than
the woman who has busied herself in-
doors all the morning, working the
more cheerfully for thinking of this
hour out doors to herself.”

Granvdmother Goodell shook her
head, and muttered something about
women who spun street yarn being, in
her day, considered rather worthless,
and as I saw that it wounld be useless
to argue the case with her, I wisely
let the matter drop where it was.

But it did not drop from my mind
for all that.

¢ Spinning Street Yarn,” I knew
was a term of contempt, used in ref-
erence to womankind seen often out
of her own house, and I have often
wondered if the fear of having the
epithet applied to them had not, in
many cases, intimidated our sex from
taking their right to a full share of
fresh out door air.

We do not like to be called ¢ gad-
ders” and “‘gossips;” while ‘‘spin-
ning street yarn” has an ugly sound
for us; but really, is it any body’s
business except our own if we go
and come when we will? And isn’t
God’s air made as much for the re-
freshment and beneflt of woman as for
man, and for beasts and creeping
things? And if a woman takes this

privilege, is she necessarily a mere
‘E“gadder?” If she is social, must it
be assumed that she is only a ‘ gos-
sip?”

The neighborly strictures, such as
Grandmother Goodell had used, and
such as are passed very often in coun-
try places, and especially in small vil-
lages, little affect dwellers in our large
towns and cities; and we may go and
come, and hear what we please, with-
out reference to what our neighbors
may say or think about. I said as
much as this once to Grandmother
Goodell, when I was spending a week
in her little village, where I had so
frequently been that I was myself
quite at home and considered myself
well acquainted with the ways there.

And it i8 women in the country;—
our farmers’ wives and danghters—
who are, I think, more guilty of stay-
ing in doors than are dwellers in large
towns. Thus perhaps from custom,
it may seem a necessity for them to
be careful about ‘‘spinning street
yarn;” and the habit of staying too
much in the house becomes, often a
confirmed one. The roads are not al-
ways favorable for walking, and, un-
like the women in rural England, ours
are not fond of long rambles through
meadows, and over hills and rough
walks, merely for the love of out-door
exercise. Thus, having nothing defi-
nite daily to draw them out, too many
stay, day after day, sacredly at home,

There are the wives and mothers
who are praised up as being ‘‘so do-
mestic ” and such excellent home and
house-keepers, in contrast to those
who consider it their right and duty
to have such pleasure and change out
side of home as their nature demands.
There is nothing unhealthy for any
woman, who is at all disposed to be
depressed, and wearied, and worried
with her lot, and her daily cares and
labors, as to stay almost constantly at
home, ever having her mind and hands
busied with domestic nfatters. And
this is not only depressing to the
spirits, but affects the health, dwarfs
the mind, and makes one ill at ease
any where but at home.

Nasby’s ‘““Hannah Jane” is a good
illustration of this, and there are a
large number of such women all over
our country—women old and dwarfed
before their time, and little fitted to
keep company with the outside world.

And this is not only an inji:]r_v to
themselves but to their families. They
stay at home and do so mnch for their
families—serving at tables, mending,
making, and planing for the physi(‘.:ﬂ
wants that they bave no time or fit-
ness to attend to the weighter mat-
ters required in assisting and educat-
ing their families. Any woman to be
capable of keeping up with the out-
door knowledge that her husband
gains, so as to sympathize with him,
must keep up in a measure with the
doings and culture of the world, and
mingle with it, to a certain extent, as
far as her station may demand.

And so in fitting herself for the bet-
ter companionship and educator of
her children, she needs constant cul-
ture and a certain mingling with so-
ciety, not only to keep herself from
dullness and becoming rusty, or com-
monplace, but so as to judge better of
the most fit associations and pursuits
for her family. :
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¢ Mother does n't know any thing of | that enlivened their country seclusion,

the ways of the world, ” says a bright
Yyoung Miss, ‘“ she cares only for her
housework and patchwork, and rag
carpets and such things, with now and
then a visit to some old friend. Be-
sides she cares little at home for dress,
or having things the way that many
others do.”

Poor mother! who has toiled and
economized for the sake of giving your
daughters and sons a better chance in
the world than you have had, only to
learn when too late, that they cannot
look up to your intelligence and ex-
perience in things pertaining to their
highest good. As to dress, if there is
means so the daughters can be well
dressed the mother should also be re-
spectably attired. Not in all the fur-
belows of the young girls; but the
material should be as rich, and the
mother should take pains to be dress-
ed at home afternoons as fitly as the
daughters. There is no sense in her
looking like a drudge in her work-
dress all day, and thus having a feel-
ing of unfitness to see people, or go
out of doors at a moment’s call. There
are many mothers who toil, and spin,
and slave, and economize, that the
children may have the more, go more,
and—in the end learn to be ashamed
of their mother. At least, to feel that
she does not do justice to herself; lit-
tle realizing that it is for their sakes
she has thus denied herself.

But our work must be done, says
the busy woman of the day, and we
cannot do all that is required of us at
home, and have time for culture, and
out door exercise, and society as some
seem to think we may. ¢ These wri-
ters,” said one busy mother to me,
¢ know little about it; let them take
our place and see. ”

It is because many of them do know
just how it is, that they urge the
breaking the chains and freeing ones-
self fiom the heavy loads they take up-
on themselves. They know that an
hour, even a half or a quarter of an
hour out of doors and away from
household care is more restful than a
whole afternoon in the rocking chair
over the mending basket. And they
know, that with the frame and the
spirits a little refreshed by the change,
that the work—dropped just where it
was—inay be taken up with renewed
courage for the brief respite from la-
bor and care.

When Grandmother Goodell said
that in her day the girls and women
had enough spinning to do in the
house without spinning street yarn, I
think she must have forgotten her
own girlhood days, or else they were
spent unlike others of her class. For
I remember hearing my Grandmother
tell of the good old time ; of the social
fire and easy gatherings among neigh-
bors and friends, as well as their out
door employments and recreation.
She would tell how the girls every lit-
tle while would dress up in their best
petticoats and short-gowns (of course
of their own manufacture) how they
would take their carding and spend
the afternoon out with one and anoth-
er of their friends, and then the young
men meet with them perhaps, in the
evening for a social frolie ora dance.

I have also heard her tell of the
husking bees, apple bees, quilting
frolics, singing schools, and so forth,

and what merry times they had in
those good old daye. Then she would
talk of the long rides on horseback
they would take, and the frequent as-
sistance that the wives and daughters
gave in out door employments, espec-
ially in helping care for the stock,
milking, and various other things that
country girls seldom think of doing at
the present time.

And because they do not help milk,
ride horseback, and get out as their
great grandmothersdid, there is all the
more reason why they need to take
themselves out, if only to breathe
God’s fresh air, and learn more of His
works and the beauties around them,
than many seem to recognize. Be-
sides, our foremothers did not live in
close houses, warmed by stove or
furnace, with double windows, so that
every possible particle of pure air was
shut out, as is the fate of this gener-
ation. Truly, we ought to be thank-
ful for a more convenient and comfort-
able mode of living, and easier meth-
ods of performing our labors; and
these very things ought to give us on-
ly the more time and opportunity for
eulture, society, and out door exercise,
either in riding or walking.

The very season that the New Eng-
land housewife is most liable to deny
herself the privilege of getting out, is
the season of all when she most needs
to do 8o, and when all Nature is most
thoroughly enjoyable. This is in the
budding and blossoming spring time,
when every thing seems to call us
forth; and lassitude and weakness,
that are pretty sure to come with the
breaking up of winter, makes it almost
impossible for, not a few of us, to stay
in doors. But alas! this is woman’s
busiest season, as we all well know,
and for some reason we fail to arrange
to have abreathing spell all the spring
long. The invariable house cleaning
must be done, with a thousand other
things that we manage to crowd into
the weeks of the blessed, glorious
spring time. Then there is the sew-
ing and dressmaking to be attended
to—much of which might have been
arranged to have had done inthe win-
ter, when some of our hard working
women wasted their time piecing bits
of patchwork, or doing other needless
things—and now must lose the beau-
tiful spring in dressmaking, repairing
all sorts of garments, with the new
devices that fashion demands.

But to come to the gist of the mat-
ter, it is often habit more than any
thing else that keeps a large portion
of womankind uniformly in doors.
There is a certain indolence, if I may
so call it, about getting out unless
there is some stronger incentive than
merely to go out. But if there is none,
cannot some object be made, or an in-
terest created whereby a walk, or a
ride, or a ramble must come into the
programme of nearly every day? If
our women considered it pleasurable,
and from being an enjoyment coming
to be a great benefit to health, spirits.
and to freshness and vigor of both
mind and body, would not more effort
be made to take this much needed
change in spite of a cold, or a little
ailment, or a house full of work on
the hands to be done?

Just now it going the rounds in the
papers an account of an English no-

bleman who with his daughters spend-
ing the winter in Washington walk the
length of Pennsylvania avenue daily
—a walk of four miles at least, let the
weather be what it will, or the walk-
ing ever so forbidding. How many of
our ladies, those of sedentary habits
who scarce take exercise from one
day to another, would think of sych
daily walks? And in the country if
‘women do not need the exercise so
much they do need the fresh air and
change that an hour out gives them.
And here a ride may be preferable in
most cases, and few but ean command
the use of the family horse and car-
riage for that purpose. On the other
hand, ladies who have only a limited
amount of in door exercise will be
more benefited by a fresh walk, though
many have not the ambition to make
the effort.
)
LETTERS TO ALICE.

Number Six.

BY MRS. JULIA C. R. DORR.

Thisis aratherone-sided correspond-
ence, dear Alice, I must confess. Still
your dainty little notes, short as they
are when compared with my long epis-
tles, are as windows through which I
look in upon your soul and read its in-
nermost life. What did I see in the
last one? The glass was somewhat
blurred and misty. Perhaps I did not
read aright. Shall we talk the matter
over quietly, you and I, just as we
used to talk over the little troubles
and perplexities of your girlhood in
the long ago? And will you forgive
me if I misinterpret the ‘‘signs of the
times?” Do not think me presuming
or dogmatical. Do not accuse me of a
wish to play the part of Sir Oracle.
But T want you to be such a happy
wife, such a happy mother, Alice! I
have trodden the same road in advance
of you; but advanced by so little that
I can still look back and see every
rock, every pitfall, every quicksand;
and I should be untrue to you and to
our life-long love if I were to utter no
warning cry as you approach the hid-
den danger.

Alice, are you keeping pace with
Philip? Are you walking with him,
side by side, step by step? Or are you,
overburdened perhaps by the weight
of unaccustomed cares and responsi-
bilities, lagging by the wayside, while
he, impelled by the irresistible laws of
bis being, moves onward and away
from you? Are you growing mental-
ly and spiritully, even as he grows?

Believe me, this is no fancied danger,
no chimera, no creature of the imagi-
nation, but a real dragon that you
must meet and slay. Husbands do
grow away from their wives. Wives
do grow away from their husbands.
And of all the sad sights upon earth
there is none sadder than that of such
a separation. If ““‘to be wrath with
one we love doth work like madness
on the brain,”even that is preferable
to the “‘daily dying” of such an exis-
tence. If those who love grow apart,
grow away from each other before
marriage, there is for them the speedy,
even if painful, resource of a farewell
and a turning each into a different
path. But for husband and wife who
have once grown utterly apart, if the

one has lagged so far behind the other

that they do not breathe the same at-
mosphere, nor occupy the same plane,
there is no hope save in God. For
them there is no parting of the ways,
but only an ever lengthéntng distance,
an ever deepening and darkening void.
For your love’s sake, for your soul’s
sake, Alice, look about you and see
where you stand.

You are 'smiling perhaps as you read
this, and you say, ‘“But I love Philip,
and Philip loves me, dear friend. We
are safe. This danger of which you
speak will never throw its baleful
shadow over our lives.”

Will you think it rank heresy, trea-
son to all the hopes and imaginings of
your young maidenhood if I say that
mere love, such love as school girls
dream of, is not of itself a bond suffi-
cient to bind husband and wife togeth-
er? The love must be there, or their
lives are not worth the living. But
there must be something besides.
There must be a community of thought,
a community of interests, a community
of hopes and of aspirations. Kisses
and caresses, fond words of endear-
ment and tender glances are all well
in their way. Nay—I shock you by so
cold an admission. God forbid that I
should deny that they are absolute ne-
cessities to the heart of every loving
wife. However it may be with man,
woman starves, and her whole nature
hecomes dwarfed and stunted without
them. Yet even she needs more sub-
stantial aliment sometimes. She ean-
not live on love alone.

Did you ever think, dear Alice, that
you cannot remain just as you are?
Nature never stands still. Neitherdo
souls. If you do not grow, you will
dwindle. If you do not advance you
will go backward. If you are not five
years after your marriage a stronger,
anobler, a better woman than you were
when Philip chose you for his wife,
you will inevitably have become weak-
er and less noble, and the tendrils of
your sonl will clasp themselves less
firmly about ‘‘whatsoever things are
lovely and of good report.” If the
discipline of life does not mold you in-
to a fairer, a loftier womanhood, it
will surely disfigure and debase you.
It will not leave you just as it found
you, no hetter and no worse.

“But,” you will say, ‘it is so hard
for a woman to rise above trivialities.
She is caught in a network of petty
cares, petty details. Her life is made
up of trifles.”

Yes, dear, I know it. Itis hard. In
the compact made between soul and
body, the body seems to be the domi-
nant party, and rules woman swith a
rod of iron. The eating and the drink-
ing and the being clothed, the constant-
ly recurring necessities that must be
met and provided for, the making and
the mending, the sewing on of buttons
and the darning of stockings, the due
oversight of chamber and parlor and
kitchen and pantry and cellar, the
washing of little soiled hands, the
smoothing of little ruffled brows, the
quieting of disturbed tempers, little
and big, the long procession of small
cares that march with unbroken ranks
through the chambers of a ‘weman’s
brain, year in and year out, all these
do seem to leave but little time or
strength for anything else. It is hard.
Sometimes it seems like ‘‘burning the
candle at both ends” when one tries to
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live two lives at once—to be Martha
and Mary at the same time.

Yet for this very reason we need to
make the greater effort. Shut up as
women are the greater part of the
time, within the four walls of their
homes, they need constantly to strug-
gleagainstthe influences that surround
them, or their lives will dwindle down
to a point—that point being merely the
providing for the temporal wants of
their families. And *“‘is not the soul
more than meat, and the body more
than raiment?” . .

Men grow mentally if not spiritual-
ly, from the very nature of things.
The constant intercourse with other
men, the clashing of mind with mind,
engrossing business pursuits, which
often tax every energy, and awaken all
the dormant powers of the intellect,
absorbing political interests, personal
participation in the great events of to-
day, the absolute necessity of knowing
what is being thought and done by the
great and good of his own and other
lands—man has all these to educate
and to inspire him. He can scarcely
fail to grow wiser, if not better, as the
years roll en, if he merely keeps his
ears and his eyes unsealed, and opens
his arms to receive the good that is
brought to him almost unawares. If
he feels the glightest interest in the
gigantic enterprises that stir the
pulses and fire the brain of this nine-
teenth century, it is almost a matter of
course that his own nature should ex-
pand, that he should think more deep-
ly, reason more profoundly, feel more
warmly, and that he should grow earn-
est and self-reliant.

Woman, on the contrary, is in con-
stant danger of degenerating. She
may have been in her girlhood an eager
student, an ardent lover of art and
science. She may have been full of
high-toned enthusiasm, and lifted by
all lofty aspirations. Yet in a few
years afcer her marriage you may find
her—too often you do find her—a tame,
spiritless, utterly common-place wo-
man. Why is this? Is marriage the
implacable foe of all that is noble and
aspiring in woman’s nature?

Very oftenin two-thirds of the cases,
probably, it is simply because she did
not start right. It isg, perhaps, less
her fault than her mistake. Exchang-
ing the careless ease of her girlhood
for the onerous position of mistress
of the household, eager to discharge
her new duties to the very best of her
ability, with physical strength it may
be, scarcely equal to the demands up-
on it, she lays aside her book, she
drops her pen, the pencil becomes a
stranger to her cunning fingers, and
her piano stands urfopened from month
to month. Time and strength are
given quantities. She finds that she
cannot do everything. But she must
live as elegantly as her neighbors, en-
tertain as handsomely, dress as well,
and make as good an appearance gen-
erally. So she neglects herself. She
gives up all self-culture. Perhaps she
even ceases to read the newspapers,
and knows no more of what is going
on in this great, busy world of ours
than if she were an inhabitant of the
moon.

Dear Alice, I pray you not to make
this terrible mistake. Philip needs a
friend, a companion in his wife, guite

as much as he needs a housekeeper.
‘“This ought ye to have done and not
to have left the other undone,” applies
to the women of to-day as truly as it
applied to the Pharisee of old. We
must remember always that neither
body nor soul can thrive in a disorder-
ly, ill-regulated, unquiet home. Yet
at the same time we must bear in
mind that we cannot be true wives to
our hushands unless we grow as they
grow, keeping even pace with them
that we may share their thoughts, and
their confidence as well as their love.
If a man cannot find sympathy, com-
panionghip, society at home he will
seek it abroad, or else he will become
silent, self-absorbed and unsocial.

I am not recommending to you any
systematic ‘‘course of study.” I am
not advising you to undertake pro-
found works of science, or philosophy.
I know very well that just now you
have no time, and probably no inclina-
tion for anything of the sort. It is
not necessary. But I do beg you to
keep yourself alive. - A woman may as
well be dead as to be a mere house-
keeper. It is almost as bad as being a
poor one! Make it a point to read
something every day, if it is no more
than half a dozen stanzas of some fine
poem, or & single chapter of vital,
stimulating prose. You used to be a
rapid reader, and I hope that you are
still one. In this work-a-day world of
ours, where “art is long and time is
fleeting,” it is a gweat blessing to be
able to read rapidly and yet under-
standingly; to be able to express the
jaice from the orangé without troub-
ling one’s self with the rind and the
seeds.

And do not be afraid of good stories.
Many a movelist, now-a-days, is as
truly a preacher, as truly an apostle of
the good, the pure and the true as was
St. Paul himself. Many a truth sel-
emn as Life, irresistible as Death and
vast as Eternity, comes to us from the
lips of those who teach, as Christ
taught, ‘‘in parables.”

—_—————

THE RIGHTS OF HOME.

Our homes have certain rights of
which by a strange inconsistency in
this age of flerce clamor for rights,
individual and universal, they are of-
ten defrauded. In the first place they
have a right to us; not only to our
presence as an influence within them.
Everybody is aware of that dual
quality of the mind which gives it a
sort of double aspect, and makes it
gquite possible for a person to be in
two places at a time. Apparently, fer
example, Mr. Jones has returned from
business, it beiug five in the afternoon.
His coat and hat are hanging in the
hall, he has put on the dressing gown
and slippers carefully laid out for him
by his wife, and he is sitting in his
easy chair, listlessly holding the even-
ing paper.

*Hush, children, pa is tired,” whis-
pers Mrs. Jones as the children make
a noise in their play, and she casts a
compassionate glance at the tired face.
It would not be so tired if Mr. Jones
himself were there. The fact is that
for the time he is really absent, with-
in calling distance it is true, but so
far as his true self is concerned he

is in the Stock Exchange. The things

that occupied him at noon, occupy him
now; he hears a babel of voices, and
sees anxious, flurried faces, and rouses
with a start and coming back to the
fact feeling that he is in his own par-
lor only when the bell rings for tea.

Hundreds of men do this every day.
They have no time to get aequainted
with their children. They see- in the
general way that they are clean and
wholesome looking, they pay the quar-
terly sehool bills, and they grudge no
expense in the matter of shoes and
overcoats. They dimly remember that
they once courted their wives, and
said tender things in pleasant parlors,
where the cheerful gas light shed its
glow, or on moonlight evenings under
the rustling leaves. The time for that
has quite gone by, and they would feel
as bashful as a school-boy were they
to essay a compliment now to the lady
at the end of the table. They have
forgotten that home has its inaliena-
ble rights, and among them first and
chiefest the right to their personal
presence. Nothing rests a man or wo-
man who has been busy about one set
of things better than a total change
of employment or feeling. A nap on
the lounge is all very well, but after
half an hour of it, if the most tired
man will shake off dull sleep, and
have a romp with the children, or a
game of bo-peep with the baby, he
will be rested much more thoroughly
than if he drowse away the whole
evening, as too many weary business
men do.

Our homes have a right to cheerful-
ness. There is no skeleton at the feast
worse than a gloomy temper. Wehave
known households which were always
under an eclipse, because some one
member chose to consider herself a
continual martyr. It wasnot a slip of
the pen that made us use the feminine
pronoun there, for we say it with all
deference to the gentler sex, women
are given to the sulks far more gener-
ally than men. A man flames up and
is done with it, if he happens to have
an irascible temper, buir a woman
nurses her wrath to keep it warm, and
it smoulders away like a fire that
means to be a long time going out.
Now, neither men no women belonging
to a family have a right, however they
enjoy it themselves, to wear long
faces and injured looks, and funereal
aspects in the privacy of their domes-
tie circle. Be cross, if you please,
anywhere else, but at home be cheer-
ful, patient and eonsiderate.

Our homes have another right, too,
which is sometimes lost sight of. They
are our castles, of course, but, unlike
the castle of the middle ages, they are
not surrounded by moats and ap
proached by drawbridge and portcul-
lis. They have only a thin door be-
tween themselves and the outer world,
and it is well that the magnetic tide of
communication between the world and
them should not be interrupted. To
this end let them be flooded with good
reading. There is no extravagance
in taking several newspapers, in hav-
ing new books, and in buying pictures
and chromos. When these shall be
thought necessities, and some of our
present necessities in the way of dress
and food shall be called luxuries, our
homes will be perceptibly elevated.—

OUR GARDEN FENCE,

BY CLARISSA POTTER.

We keep hens at our house, and
those who likewise have the trial of
these fowls, will understand how
much is expressed in these few worts.
That is, if they are ambitious to culti-
vate a flower garden and have no pro-
tection or fence for it. Keeping hens
under such circumstances means up-
rooted plants, choice seeds devoured,
and all kinds of aggravating havoc per-
sistently carried on among your treas-
ures,

Our house fronts the southwest, and
across the door-yard is a sunny, slop=
ing field, in the nearest corner of
which I have dug and weeded and
sowed seeds year after year, and in
which generation after generation of
our hens bave just as faithfully
scratched, and burrowed, and rasped
my temper. To have a part of this
fleld protected with a picket fence and
raise vegetables and fruit in the space
inclosed, was my childish ambition.
Butfather thought he could notafford it
—fencing costs so much, besides there
was mo profit in flowers, and as for
vegetables we could raise them as his
father had—plow up a little patch of
land anywhere in the felds far enough
from the house to be out of danger of
straying hemns, and there plant a few
beets, turnips and cranberry beans.
Cabbages we could never have for the
cattle must be turned in the field as
soon as the corn was harvested. For
the same reason we were denied
squashes and melons. Even the roots
had to be gathered so early they would
wilt and spoil before spring. When
the season was dry we women folks
would stagger across the fields, carry-
ing pailful after pailful of washing
suds and water the rows of languish-
ing beans and cucumbers.

One summer, I lamed my side car-
rying water, and was so badly off fath-
er looked still more ecareworn, and
said if the money could only be raised
to buy pickets he would gladly give us
as much of the south fleld as we
wanted for a garden. To have him
say that was worth the laming of my
side, I thought, and all that fall and
wjnter I was contriving how 1 could
earn money to buy the fence. But
there were so many of us to feed and
clothe, and the little boys’ boots and
school books cost so much and wore
out so fast, I hadn’t the heart to put
by the money for the fence that I
earned knitting sale feeting and help-
ing the neighbors now and then about
their housework, when father looked
so tired and anxious and mother so
careworn. The next summer came
and went, the summer I was fifteen,
and I fought the hens early and late
among my flowers, the same as in oth-
or years, and as I had not done in oth-
er years let vegetables dry up and die
for want of care; but my side still
troubled me and mother said it was
too hard for me to carry water so far.
I tried to raise a few melons and straw-
berries in beds near my flowers that
summer. I drove sticks of kindling
wood eclose together all around the
plants and was hopeful the hens could
not fly over them to scratch out the
plants or eat the berries. But they
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by their happy little crows and con-
tented caws being wafted through my
open window, and hastily dressing
would flod them burrowing under some
favorite flower and energetically kick-
ing the dirt high over their heads
among my strawberries plants. They
eat every blossom before it had time
to set and tossed my melon vines out-
side the stake fence I labored so hard
to construct—just to show their spite
I thought.

The next spring Charlie and Willie
were large enough to help me, and
we tapped fifty sugar maples, near the
house. An uncle who was sick and
unable to make use of his sugar berth
that year, loaned us his sap buckets,
boiler, kettles, sap barrel, ete. 1 wish
I conld live over again that spring,
we were so happy and busy making
mwaple syrup. Everything favored us.
Such a “run” had not been known
for years. Every morning we took
the sap barrel on a hand sled and run
over the hard crust gathering sap till
the barrel was as full as we could com-
fortably baul home. Some mornings
we wonld have to go back and forth
several times, there was so much sap
to be gathered. Father was sick with
rhenmatism and said all he was good
for was to tend the kettles in which
we boiled it down. They hung on
cranes over the great open fire-place
in the summer kitchen. Not a very
good way for making syrup but better
than none. We made fifteen gallons
of nice thick syrup. It was light col-
ored, too, in spite of the irdn kettles,
for mother strained it and clarified it
just right with eggs and milk. We sold
ten gallons at the store at $1.50 per
gallon.

When the storekeeper paid me the
money I sald to myself “Now I will
certainly speak to father about that
fence,” but I could not have the heart
to, when I overheard him and moth-
er anxiously planning how to make
the money go as far as it possibly
conld, and learned how many ways
they had for it to be spent. What we
did not consume of the remaining five
gallons we kept, as father thought syr-
up might bring a befter price later in
the year.

When the snow had nearly melted
avd laid only in dirty drifts across
my flower beds, I looked for the
kindling stakes that once surrvunded
them and found most of them lying
flat in the mud while the others
were canting toward every point of
the compass. I stood leaning over
the fence wondering if ever I should
have such a garden as my heart wished,
and crying a little about it, I felt so
discouraged, when father came by and
seeing my forlorn face, said * Little
daughter has picket fence on the brain
again. Well, well, you and the boys
may have the rest of the syrup to sell
and let that go as far as it will toward
it,” and then walked away just as
thongh he had made an every day re-
mark and had not made me the happi-
est child in the world. I scampered
to the house and told mother. She
was almost as glad as I but said we
must keep at least one gallon for our
own use. [ measured what was left,
alter deducting this, and found we had
three gallons to sell. It would bring

$4.50, but would that buy the fence?
We ,could not tell. The next time

Charlie went to the village he in-
quired about it at the saw mill and
they told him the fencing would cost
us 75 cents a rod, but if we furnished
the lumber, about 30 cents.

Father said we could have for a gar-
den as much of the field as we could
fence and pay for ourselves. We
measured off a piece nearly five -rods
square and found we should need
twenty rods of fencing. At 75 cents
a rod this would amount to $15, which
we could not afford. We must either
inclose a smaller piece of ground or
find the lumber for our fence. Even
in this case we must pay $6. ~

Willie told uncle Amos of our troub-
les and how much we wanted a large
garden, for sometime we meant to fill
it with grape vines, currants, cherry
trees, etc. Uncle Amos told him of
a great pine tree in his woods that
was dying, and we were welcome to
it if we could get it cut and hauled to
the mill. TFather said he would do
that much for us, and in less that a
week the tree laid before the saw mill
door waiting to be sawed into posts,
rails and pickets. Meanwhile, there
were the six dollars to be derived
from some source. If we sold our
syrup as such it would bring $4.50.
Mother proposed we boil it more, and
when it would sugar pour it into her
little scalloped baking tins, and sell
the cakes. She helped us boil it to
the right consistency, and then we
would fil] the twelve little tins, and
when they were cool turn them out
and fill the dishes again. We made a
handred and fifty of these little maple
sugar cakes. I wish you could have
seen them when they were all spread
out on the buttery shelves to cool and
dry. 3

Mother had a friend in Boston who
kept a confectionary shop and in an-
swer to our letter he wrote he would
take the lot at six cents a cake. After
paying the express bill we had left
$8.50. I helped a neighbor about her
housework several days and in pay-
ment she let one of her sons dig the
post holes for us and set the posts.
The boys and I fitted the rails and
nailed on the pickets. Afterthe fence
was done we whitewashed it.

We have rows of gooseberry and

carrant bushes in our garden, half a

dozen damson trees, two large straw-

berry beds, and a dozen grape vines

besides our flowers and vegetables.

We have all the berries we want for

our own use and sell enough each year

to buy new varieties of seeds, trees

and vines. When our garden is older

and we have cherries and grapes to

sell also, we intend laying a pipe from

the sink to the garden so we can have

all the waste water for our garden. We
have to work hard, to keep out the

weeds, but we enjoy it.

If ever I feel triumphant and deflant,
it is when 1 am in the garden among

the thrifty, undisturbed flowers and
luscious berries, and see the hens ount-
side stalking round the fence, canting
their hateful heads this way and that
to peer through the pickets hefore
fruitlessly striving to crowd their evil
bodies through. The flowers seem to
laugh at them, the strawberries blush
and ripen, the currants feel safe, and
the boys and I pelt them with clods of
earth and shout, **No, yondon’t!”

THE HAPPY MEDIUM.

BY AUNT ADDIE.

Each and every class of the com-
munity is divided into grades and de-
grees, from the positive to the nega-
tive, the fine to the superfine. 8o, in
the sphere of home-life, whose first
circles of influences are sSo narrow,
the mothers are the motive powers—
despots, whose examples mold the fu-
ture years of those who are now pas-
sive under their dominance. The in-
ceptive ideas of babyhood are those
that give tone and color to all future
character, ‘“My mother taught me
thus,” or ‘““‘Mother always did so,” ut-
tered with a touch of tender pride, are
words we constantly hear reiterated.

Are these mothers methodical, neat
and thrifty in their habits, so will the
children be, following unquestioningly
her silent leadings. On the contrary,
does disorder and confusion reign su-
preme about them, are the exclama-
tions they most frequently hear, “I
really do not know where I laid it,”
“J can’t find it,” or “I’ll look for it,”
ete., so surely will the little ones grow
up into contracting the same slovenly,
untidy, miserably slack habits.

Are not our own most tenacious
personalities those which have grown
with our growth? Realizing this fact,
shall not we who are the cynosure
of these critically observant eyes,
and ever imitating beings, strive to
attain that happy medium in the man-
agement of our domestic matters,
which realizes a greater degree of per-
fection than the laxity on the one side
which amounts to slatternliness, or
the extreme of rigorousness on the
other which would stamp us as
“permickerty.” Shall we not make
our wordless teachings so effective
that when we are hidden from mor-
tal sight our example shall live in
Succeeding generations? Not by
spasmodic paroxysms of action in
plain, positive, homely everyday du-
ties shall so good an ohject be ob-
tained, but by constant plodding at-
tention to the petty details and small
niceties of the ever-daily recurring
duties of our homes.

In some natures there is a wealth of
energy that is predominant under all
circumstances. Every obstacle is ren-
dered oblivious by the potent magic
of its power. No neutral course of
action is theirs. Their ideas of duty
are fixed and exact. ‘Method is the
law of their hearts, and the ways of
their households are modeled there-
upon. There are times, seasons and
places for all domestic work and uten-
sils. Bridget’s plea that ‘“‘one place
is as good as another,” carries no
weight with it. Each closet and shelf,
each bureau draw and box has its own
identical article, and table linen is
never usurped by bed linen, napkins
are never allowed to repose on the
spot sacred to towels, or blankets
where counterpanes have been placed.
The domestic economy moves smooth-
ly along without delays or interrup-
tions. When any given article is
needed for instant use there is no
time wasted in a general hunt for it
by all the family—you know just where
to find it, and could almost put your
hand on it in the dark.

There is no effort needed to bring
about this orderly state of affairs, it

comes guite naturally and is perfectly
consistent. It is not an overstrained
precision that drives all comfort and
happiness from our hearths and makes
our home a terror to our friends who
really think twice and take a long
time about it before venturing near
our doors. It is nothing of this sort,
but merely a well-ordered, tidy gov-
ernment that is-as quiet and effective
in its workings as the cheerful, ever-
welcome sunshine. No matter bow
suave and pleasant the tones, how
¢heerfyl and reassuring the smile that
greets youupon entering your friend’s
portals, you feel most uncomfortable
if you have the mat hinted at in the
most pointed style. To be told, as
soon as you have crossed the door-
sill, that in this state of the streets
it is mecessary to scrub one’s boots
off thoroughly, that even a sucecession
of mats is almost insufficient for their
cleansing, if one does not wish to
spoil the carpets and leave a mountain
of sand behind one, to be told this,
I say, is not conducive to a cheerful
state of mind.

You heartily wish you hadn’t any
feet, and are in constant misery to
know where to put them, but as they
are fixed facts, and cannot be gotten rid
of very readily by a simple wish, you
mentally resolve never to enter this
house again unless the walking is be-
yond criticism, or you can follow in
the wake of the street sweepers. Such
persons take no pleasure themselves
in their homes—they are afraid of hav-
ing a window open for fear the fresh
sweet air of heaven may bring in a
grain of dust to settle on some house-
hold god, or perhaps an adventurous
fly might leave his sign manuel. Suan-
shine is banished, for in the long
golden rays do not motes sail free to
settle where they choose? Should the
husband be so unhappy as to. spatter

late table-cloth, he looks aghast, poor
man; not at his wife, oh no! but at
the dreadful spots which one would
suppose to be as terrible as the stain
npon Fatima’s key, which no scrub-
bing or scouring could erase, and
which told of decapitation and death.
There are other easy-going, good-
natured sort of people, who are glad
and happy to take things as they
come. Is the kitchen angel a speci-
men of neatness, they are overjoyed
and expatiate to all listeners upon the
treasure they have secured; or does
she on the contrary ignore all laws of
method and of cleanliness, madame
laughingly admits, *“Oh it’s frightful;
but what can one do, these servants
are shocking to be sure, but one can-
not do without them.” That settles
the question. PerSonal obligation does
not come in her category of virtues—
merely a simple, childlike dependence
on the present domestic incumbent.
We shudder when we seat ourselves
at the table of these happy people.

Our light-heartedness is dampened
and somehow we feel cross-grained
and injured as we view the creased
linen, the dingy dishes, placed in all
sorts of angles except right angles,
we are glad when we can get away,
and hope our really amiable, Kkind-
hearted friends will not think it nec-
essary to invite us soon again. Order
and cleanliness are God-given attri-
butes, and every house loses its most

some drops of gravy on the immacun- *
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attractive charm without their all-
pervading influence. But there is a
happy wmedium, which all sensible
housewives will seek to emulate, feel-
ing that therein lies a lever of influ-
ences whose momentum shall be felt
long years after the force which gave
rise to it has died away.
— e B

CHARGE 11T,

A simple little sentence is this, to
be sure, and yet it may be considered
as ope of the most insidious enemies
with which people have to deal. It is
very pleasant to have all the little
commodies offered for sale in the mar-

ket, and it is hard to deny one’s self

of the same when they can be obtained
by saying ¢ charge it.” But this habit
of getting articles, however small the
charge may be, without paying for
them, keeps one’s funds in a low
state most of the time.

““I have no money to-day, but should
like the article very much.”

“‘Never mind,” says the gentlemanly
clerk, “you are good for it.”

“Well, I will take it, and you may
charge it.”

And so it is that little accounts are
opened at one place and another, till
the young man is surprised at his lia-
bilities.

In many instances, if the cash were
required, the purchase would not be
made, even had the person the money
by him; but to some, getting the arti-
cle charged does not seem like parting
with an equivalent.

Still, when pay day comes, as always
it does, this delusion vanishes, and a
feeling is experienced of parting with
money and receiving nothing in re-
turn.

If there is an actual necessity of
making a purchase, and the means are
not at hand, there is a reasonable ex-
cuse for obtaining the same on credit;
but when the article can be dispensed
with until payment can be made, it is
much to the advantage of the pur-
chaser to do so,

et @ —— e

CORRESPONDENTS’ CORNER.

Mg. CrOWELL:—1 wish, through
your paper, to inform * Mrs. J. J. Bu-
chanan,” of ¢ Andrew Jackson Co.,
Iowa,” that if she will let me know
the name of her postoffice (the post-
mark on her letter not being discern-
able) I will send her a ‘¢ calladium es-
culentum,” in exchange for what she
mentions. H. M.

Roswell, Ga.

The postoffice address of Mrs. Bu-
chanan is Andrew, (Jackson Co.,)
Iowa. The omission of a comma was
the caunse of your difficulty in under-
standing it.

Thanks to the three sisters who, in
sending for patterns, have written to
me enclosing stamps. For the kind let-
ter from Baltie, Ct., and for the words
of appreciation contained in it and in
the letter from Newburgh, N. Y., re-
garding my articles, the two sisters
have the sincere thanks of a grateful
heart. GLADDYS WAYNE.

MR. CROWELL,—Dear Sir:—I wish
to explain to the readers of THE
HousenoLp why Meta has not fulfilled
her promise to send descriptions and

samples of worsted flowers to those
who wished them. She had been in
feeble health since the death of her
little boy, nearly two years ago, and
her symptoms seemed tending toward
consumption. Several months ago
she was induced by the advice of phy-
sicians and friends to try the bracing
and health - giving air of Minnesota,
but it was too late. On the 12th day
of November her spirit took its flight
to that happy land, where sorrow nev-
er comes, and flowers never fade, and
all that was mortal of a dear and only
daughter was returned te her sorrow-
ing parents in Massachusetts. Your
paper was among her choicest treas-
ures, and it will henceforth have a
double value to her afflicted
MOTHER.

LETTERS FROM THE PEGPLE

1. L. Cragin & Co., 119 80, Fourth St., Phila-
delphia, Pa., who are the manufacturers and
sole proprietors of the world renowned Dob-
bins’ Electric Soap, having had their atten-
tion called to the frequent letlers in THE
HOUBEHOLD regarding their soap, authorize
us to say that they will send a sample by
mail to any lady desiring to test its merits for
herself, upon receipt of 15 cents to pay post-
age. They make no charge for the soap,
the money exactly pays the postage. We
would like to have u.lH who test the soap write
us their honest opinion of it for publication in
THE HOUSEHOLD.

DrAr HousgHoLD :(—I received my
sample of Dobbins’ EKlectric Soap,
some four weeks since, and was so
charmed with it that I immediately
ordered two boxes of it from the
agents at Kansas City, Butterfield &
Co. ; one for my own use, and one for
the grocery store, for the beneflt of my
friends to whom I wished to recom-
mend it. Since the box of soap came,
I have been so busy going from one
thing te another, which the soap re-
vives and beautifies, that I could not
take the time to write you until now,
my opinion of the soap. Without
hesitation, I say it is the most won-
derful soap 1 ever saw. I ¢an not
compare it with any other soap, it is
so much superior. I have used it in
every imaginable way and it has never
failed me. It brings a relief and re-
laxation as regards my work, which 1
have never heretofore known. The
thoroughness and quickness with
which it cleanses everything perfectly
astonishes me. Not a day passes but
I say—*¢ Thanks, thavks, for Dobbins’
Electric Soap!” 1 shall never use
any other as long as I can get it, and
my grocer tells me he will always
keep it in stock.

Mgrs. M. J. McCuLLovaH.

Lawrence, Kansas.

DEaAr MR. CROWELL:—1 hope all
the readers of the HOUSEHOLD are us-
ing Dobbins’ Electric Soap. Learn-
ing of this soap through your columns,
has repaid me for my subscription to
the HouseHOLD as long as it is pub-
lished, which I hope will be for many
years. Mgs. L. BENSON.

Lime Springs, Towa.

Mgr. CrOWELL:—Dobbins’ Electric
Soap, after a trial, has much pleased
us. I think a bar will easily do two
large washings, and the soap is the
cheapest and best for all purposes hot
water is used for, that we have ever
tried. I think it does away with a
third of the work and also saves and

preserves clothes. Our grocer is go-

THREE MONTHS (postage paid) for ten
cents. See A Trial Trip, on last page.

ing to keep it and I shall recommend
it to all my friends far and near.
Miss E. M. ROWE.

L.—¥or Moth Patch=
es, Freckles & Tan.
The only reiiable
ecare is PERRY’S
MOTH & FEHECH=
LE LOTION.

Marengo, Il.

Diar HourgHOLD :(—1 cannot keep
house without Dobbins’ Electric Soap.
I cannot get along with any other. If
is far superior to anything I ever used.

Mgs. J. S. MoNK.

2. —For Pimples
onthe Fnee, Black=
heads or Flesh
worms, nse PER-
RY’S COMEDON
& PIMPLE MEM-
EDY, an infallible skin
medicine; or consult

—n‘ Dr. B.C. PERRY, Der-

2 e o » fime since matologist, 49 Bond Street. New York. Both
Mg. CROWELL :—Some time since ¥ 1 these medicines are sold by Druggists, 5-2e
sent for a sample bar of the renowned | —

s = ' . " Our Pertect Butter Color
Dobbins’ Electric Soap, and after hav- B u TT ER is far better than carrots,
' . . . " .5 ¥ Annatto or any othe lor,
ing given it a fair trial I can consSci- | gt one-tourth the cost, and no work to

i S - o i the - 5 ives a splendid June color and never turns
entiously pronounce it the very best | &y icinds of testimonials from the very best
soap I ever used.

dairymen. Circulars free. Samples by mail to
2
Mrs. 8. M. TWoGOOD.

color 50 1bs. 10 ets. Try it now.
WELLS, RICHARDS&N & Co,, Burlingto
Strawberry Valley, Yuba Co., Cal.

Onawa, Iowa.

FEILDEN LADIE

INARY. A delight-
ful summer reside nt home and
a !]hm’(,ulugh_ m:l;-ml. rlcig]w es less 1lhzu|] al any
AT LA L%l . 3 other Institution of the same grade. Parents
Drar HOUSEHOLD : I have used having daughters to educate, will find it for their
Dobbins' Electric Soap the past year, | interest to correspond with the prineipil, One-
4 i third the school year yet remains, Fall session

and find it all it is recommended to be. | begins Sept. 17, 1877,
HIRAM ORC

MRes. S. BULLEN _JFS”'LL‘EE“E’,,“‘ 7h:.”17[.. April 2, 187 R\

Great Works, Maine. I ASELI, SEMINARY FOR YOUNG WO-

4 MEN, Auburndale, (near Boston,) Mass. At-

e — —_—— | tractive home; best instruction; special care ot
health, manners aud morals.

CHARLES C. Bl

Address,

‘TT, A. M.

Miss Frances E. Willard, who has been so
successiully working with Moody and San-

DON, Priueipal.

TEBELLO LADIES' INSTITUTE,

key, is to deliver 1the Baccalanreate Address i B’l]\‘cwbury.\'t. The school is select and home-
to the graduating class at Lasell Seminary like. Great attention is paid to the Moral and
Auburndale, Mass., in June.

Rellgious Education of the students and Physical
Culture, MARY E. TENNY, Principal.

1 50 Varieties of Plants,
100,

Purchiaser’s choice, for

12 of which will be forwarded to any

part of the United States, on receipt
of price, and to Canada for 10 cts additional on every dollar. The purchaser
can order by number, and save time.

12 Plants for $1.00.

No. L $1.00 | No. 9. 12 Foliage Plants, $1.00
ok - F 8, 1.00 [ ** 10. 12 Double and Single Petunias, 1.00
e ¥ ypes, 6 varfeties, L0 T Y 1. English Ivies, 1.00
‘¢ 4, 12 Single G niums, 6 varieties, 1.00 | * 12. Tuberoses, 1.00
* 5. 10 Double Geraniums rarieties, 00 | * 13, 12 Pelargoniums, ¢ varieties, 1.00
** 6. 12 Chrysanthemums, 6 varietles, 1.00 1 ** 14. 16 Verbenas, 16 best named varieties, 100
* 7. 12 Gladiolus, 1.00 | ** 15. 12 Plants from above listy purchaser’s
** 8. 12 Carnations, 6 varieties, 1.00 choice. . 100

‘16, 15 Plants, my choice, from above list, 1.00
6 Plants for 50 Cents.

No.17. 6 Winter flowering plants, 6 vari’s, 50 cts. | No 6 Salvia, 4 varieties, 50 cts.
** 18, 6 Begonias, 6 varieties, 50 ¢ e 6 Basket Plants, 6 varieties, 50 cts.
“ 19, 6 Calceolarias, 3 varieties, 50 et Y 6 Plants from above list, purchas-
20, 6Ivy Geraniums, 3 varieties, 50 cts, er’s choice, 50 cts,

10 Plants for $1.00.

No.24. 10 Tea and Bourbon Roses, $1.00 27, 10 Ferns, 5 varieties, $1.00

‘25, 10 Hybrid Perpetual and Hardy . 8. 10 Plants from above list, purchas-
Climbing Roses, 1.00 er’'s cholce, 1.00

26. 108weel Seented Geranivms, var’s, 1.00 |

No.29. Any 3 plants from first two lists, with the following 9, for $1.00: 1 German Ivy, 1 Rose
Geranium, 1 Lemon Verbena, 1 Amaryllis, 1 Tradescantia, 1 Achyranthes, I Centaurea, 1 Artillery
Plant, 1 Cigar Plaut.

No. 30, 6 $1.00 Packages from above lists for $5.00.

Neo.31, 6 Golden Bronze Geraniums, including the new Happy Thought, and Marshal
McMahon $1.00,

No. 32. For $1.50 I will send 12 plants of the following: 1 Silverleaf Geranium, 1 Mrs. Pollock
Geranium, 1 variegated Hydrangea, 2 Tea Roses, 1 Cyclamen, 1 Calla, 1 New Variegated German
Ivy, 1 Palm Tree, 1 Smilax, 2 Ferns.

The above are grown in small pots, well rooted, and will be carefully packed and lai d, post-
age prepaid, and each package warranted to reach the purchaser in good condition., Prices given
refer only to this list, those selecting from catalogue will be charged catalogne prices. No orders
will be sent for less than $1.00, Directions for the treatment of plants when received sent with
each package. A descriptive circular of above varietles will be mailed free to all who apply.

MONEY can be sent at my rigk it sent by Post Ofiice Orders, or Registered Letter
which can be obtained at any Post Office. Be sure and give your Name, Post Office, County
and State plaioly, and address all orders to

C. E. ALLEN,

Florist and Seedsman, Brattleboro, Vermont.
My Illustrated Catalogue, 72 pages, ol' Greenhouse and Bedding Plants, Seed and Bulbs,
mailed to applicants on reeeipt of stamp.

THE BRATTLEBORO WYDRAULIC CEMENT

Drain, Sewer, and Culvert Pipe Works.

-
This Cement is J)urtlcu!urly adapted for Drain, Sewer, and Culvert Pipes, on account of
its great strengih and its continual hardening properties, which render it impervious to dec ¥y and
frost, KEvery one knows the value and convenience of a permanent house drain. cing the low
cost of the pipe which is 20 to 50 per cent, lower than iron or any Scotch or American clay pipes in
the market, parties will see where it will be for their interest to use the cement pipe.

Price list and testimonials will be furnished on application.

WM. A. PELLETT, Manfg.,, SAML E. TODD, Patenice,

Brattleboro, Vt. Bridgeport, Conn,,
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THREE MONTHS (postage paid) for ten
centg. See A Trial Trip, on last page,

Important to persons of im-
paired digestion.—Try Ridge’s Food,
and prepare it with or without milk.
WOOLRICH & CO., on every label.

No lady who would see the modes as
others see them can afford te be with-
ont ““ Andrews’ Bazar.,” Its styles are
never other than fresh and becoming.
Send ten cents for sample copy to W.
R. Andrews, Cincinatti.

A GREAT HELPER.—Every one reads
the war news. How few understand
the words used to describe fortresses;
how many skip the names of the places
where battles are fought, and the Latin
and French terme found in every report.
Webster gives you the picture and the
aspect of a fortress and every partof a
military engine. Rames of persons and
places arc alphabetically arranged and

.their proper pronunciation given, and
all ordinary foreign terms clearly de-
fined. It is not only the great hand
book for modern, but for ancient histo-
ry. In a word, not one in & hundred
can read over an ordinary newspaper
paragraph intelligently without the aid
of Webster’'s Dictionary. — Chicago
Journal of Commerce.

SOMETHING ABOUT NEWSPAPERS.

That the Americans are a reading
people is manifest by the statistics of
the Newspaper Press of the conntry, as
given in the NEWSPAPER DIRECTORY
FOR 1877. just issued by 8. M. PETEN-
GILL & Co., the well-known Advertis-
ing Agents of New York, Boston and
Philadelphia. There are reported in it
the names, character (political, agricul-
tural, religions, mediecal, ete.) and
names of publishers of no less than
795 dailieg, 79 tri-weeklies, 125, semi-
weeklies, 6,606 weeklies, 122 semi-month-
lies. 16 bi-monthlics and 60 quarterlier,
published in the United States and
the British American Provinces. The
Directory shows the number of each of

* these editions which are published in
State, Territory or Province.

The book congaing 376 pages, and em-
braces an immense amount of valnable
intormation, showing great labor and
c¢are in ita collection and preparation.
It gives all neccessary lacts for an ad-
vertiser to know about 8,574 separate
publications, while it is also interesting
and valuable for the general reader, the
student of American periodical litera-
ture, and the observer of American in-
stitutions. The book is sold at the low
price of $1.00 per copy.

DR. SCHENCK’S PULMONIC SYRUP,
SEA WEED TONIC, AND MANDRAKE
PILLS. — These medicines have un-
doubedly perfurmed more cures of Cou-
sumption than any other remedy known
to the American pnblie. They are com-
pounded of vegetable ingredients, and
contain nothing which can be injurious
to the human constitution. Other reme-
dies advertised as cures for Consump-
tion probably contain opium., which is
a somewhat dangerous drug in all cases,
and if taken freely by consumptive pa-
tients, it wmust do a great injury ; for it
tendency is to confine the morbid mat.
ter in the gystem, which of -course,
must make a cure impossible. Schenek’s
Pualmonic Syrup is warranted not to con-
tain a particle of opium: It is com-
posed of powerful but harmless herbs,
which aet on the lungs, liver, stomach,
and blood, and thus correct all morbid
secretiong, and expel all the diseased
matter from the body. These are the
only means by which Consumption can
be cured, and as Schenck’s Pulmonic
Syrup, Sea Weed Tonie, and Mandrake
Pills are the only medicines which op-
erate in this way, it is obvious they are
the only genuine cure for consumption.
Each bottle of this invaluable medicine
is accompanied by full directions. Dr,
Beheuck is professionally at his prinei-
pal office, corner S8ixth and Arch Streets,
(<, Philadelphia, every Monday, where all
D letters for advice must be addressed.

STOVE
For Beauty of Polish, Saving Labor,
Cleanliness, Durability and Cheap-
ness, Unequaled.
MORSE BROS., Prob's, Canton, Mass.

Valuable sample
of that superb new kK M A I D S '
“ Buckeye Cookery and L]
Practical Housekee

WHO WISH

ing.,” sent FREE, wu':.'
1
book WITHOUT MON-
EY. L000 women now Tu MAHRY
wanted as Agents. >

instructions how to
WIVES iansites

should SEND a POSTAL
CARD immediately with her

¢o'tne MOTHERS
BUCKEYE PUBLISHING C0.,
MARYSVILLE, 0.

1 SBATE, SURE and CHEAP DESTROYER Of the

POTATO BUG, oazsac:

CURRANT Worms and other Insects i:

OUR PEST POISON.

Dissolved in water and sprinkled. No danger in use
ot to plants. Costs 25 cts. an Acre. Sample (3 1b box
by mail 20 cts. Circulars, sent with festimoniats,

Eearney Chemical Works, 66 CortlandtSt. P.0. box 313¢

BEST AND CHEAPEST BERRY CRATES AND BASKETS
in use. Bo acknowledged by leadi
crs

Recorder, and 1 arge frultgrower,

Rochester, N. Y., writes : ““ Purchased
Batterson’s Crates and Bas-

BIGLOW & MAIN’S

PUBLICATIONS

Are the Best!

FOR SUNDAY SCHOOLS.
Brightest and Best, $30 per 100 Copies.
Royal Diadem,....$30 per 100 Copies.
Pure Gold,........8$30 per 100 Copies.

Any of abore sent by mail on recept of 35 cents,
Book of Praise, . ... $40 per 100 Copies.

Sent by mail on receipt of 50 cents.

FOR PRAYER.MEETINCS.
Gospel Hymus,....$830 per 100 Copies.
Sent by mail on receipt of 35 cents.
Winnowed Hymns, $25 per 100 Copies.
Song Evangel,....$25 per 100 Copies.
Either sent by mail on receipt,of 30 cents.
Sold by Booksellers and Music Dealers Everywhere.
BIGLOW & MAIN, PUBLISHERS,
76 East 9th St., N.Y.; 91 Washington St., Chicago

Ayer’s Hair Yigor
Restores gray Hair to its uriginal color, thick
ens thin Hair, and stops its falling. It
is an elegant.Dressing.

Charles J. Root
MERCHANT TAILOR,

Is recelving a flue line of goods for Fall and
Winter Wear, He will keep on hand a well se-
lected stock of

FOREIGN AND DOMESTIC 800DS.

By haymg garments well made and trimmed.

and Guaranteeing Satisfaction in all cases, he

hopes to merit and receive a liberal share of

public patronage. CHAS. Y. ALLYN, Cutter.
No. 9 Brooks Block, Bratileboro, Vt.

GEM IIEATER
Sent postpaid for 25 cents.
8. H. JENNINGS,
1-6adv

Deep River, Coun.

d must eay,lor P
ty, lightness, neatness and free

freight immedistely ; delay soca-

- wons loss. Remi: by registered wstter

guaranteed. 32 gt Crates, 241n long,12in wide, 1534

ith 52 Quart Baskets, §1.3 , 56 qt. Crates, 24 in_long, 17351n. wide,
with 36 Quart Baskets, $1.40; 30 pt. Crates, with 30 Pint Baskets,
Baskets, §15 per1,000, Pint Baskets $10 per 1,000,10 any quantities.

IXVALID RECLINING
ROLLING CHAIRS.

B2 EST
DM.A DN

Send for X
Circular to “SS5GC
FOLDING CHAIR 0., NEW MNAVEN,

5-6h
é 8 . iy ATees palid
Fruits, &c.' I‘.m!:(!x!
stock and lower prices
than ever before. Qual-
:rte}: qxtra:dwarramed
enuine and true.
;?“l’rlce and De
scriptive List free.
T. 8. HUBBARD
] Fredonia, N. Y,
i RS |
. relief for Sﬂlmﬂ.
KIDDER'S PASTILLES, Pricess cis. by mail.
* STOWELL & CO.
_Clmlcsmwn. Mass.
=12d

SHAEAL YA

72 Pages, Illustrated, mailed to applicants on receipt
of stamp.

All who are seeking for early Vegetables should buy
Vermont grown seed, they being acclimated will ripen
their crops from one to three weeks earlier,

C. E. ALLEN,

Seedsman and Florist,
Brattleboro, Vt.

i Ganoxx Excine & Fixz Exrin-
j euisERR. Protects buildings from
 Fire; & trees, vines, &¢., from in-
fsects. Throws water 50 . Easily
K carried. Nocountry home, Y

or dwellin, ﬂmu]d}ba without the
8 Fountain Pump. Send for large
g illustrated Circular, J, A, Warr-
MAN, Bul;rl: rietor and Mano-

Where Advertlsing Contracts can be made.

$5 ™ $2u per day at home. Samples worth

$5 free. STINSON & Co., Portland,
10-12r Maine,

rFe a Weck to Agents. $10 Outfit
$50 4 $77 Free. .0, VICKERY,
-12r

Augusta, Maine.

$12 a day at home. Agents wanted. Qutit and
terms free. TRU.‘]!.(L&HCO..Auuubta. Maine
r

$100 e s o o §1,700

during the past few months, under our improved
system of operatipg in STOCKS. Book containing
full informatin sent on application. TRUM-
BRIDGE & Co., Bankers & Brokers, 92 Broadway.
New York.

FISH GUANO,

Dry Ground Fish Guano, 8 to 10 per
cent, Ammonia: 15 per cent, Bone Phosphate
of Lime.

Half-Dry Fish Serap, gocd quality, Also
Super phosphates and Pine Island
Guano. —PRICES LOW.— Address,

QUINNIPIAC FERTILIZER CO.

2-6h 180 State Street, NEW HAVEN, CONN.

.. PROFITS FROM
$9‘)P’00 in 21 DAYS, by a$1083-2
w @ == TIME OPTION on DEL. &
HUDSON, MARCH 13.

STOCK CONTRACTS

judiciously managed on the pian of limited liabil-
ity always ensure a good return; often ten times
the investment in as many days. Send for infor-
mation and the ** New System of assured

profits,’” free.
Gold and T. POTTER WIGET & CO0.,
% 36 Wall Street, New York.

Stock Brokers,

REMEIDIUM:

OR, THE

EFFECTUAL GURE FOR INTEMPERANCE.

This medicine makes the patient hate whatever
drink he takes it in, so much so, that the very
sight of the liguor will sicken him. One powder
is a dose for a full grown person, and may be
ﬁiven in the morning or at noon. H. H. BUR-

INGTON, PROVIDENCE, R. L., is the importer
of the above. Price $1.00 per box. Sentby
mail on receipt of the price.

Ayer’s Sarsaparilla
Purifies the Blood, cures Serofula and dis-
eages of the Bkin.

Pleasant and Proftable Employmet,

* Beautiful!” * Charming!” ** Oh, how love-
1y!” * What are they worth?”’ &c. Suchare the
exclamations of those who see the elegant chro-
mos produced by the European and American
Chromo Publishing Co. 1t requires no talk-
ing to sell the pictures—they speak for them-
selves. Canvassers, agents,ladles and gentlemen
will find this the best opening ever offered to
make money. For full particulars, send stamp
for confidential circular, Address G-4e
F. GLEASON & CO., 788 Washington St.

Boston, Mass.

Inyested in Wall St. Stocks
$' n ‘n $| nn Umnkesfortuues every month,
Book sent free ex_gzllglulng

everything, Address B v
BAXTER & CO., Bankers, 17 Wall 8t,, N. Y-

FOR SUNDAY SCHOOLS.
THE SHINING RIVER.

BY |quest an exami-

H. S, & W. 0. Perkins, [Iatlon of these

hooks, by schools

|about 1o pur-

GOOD NEWS, ‘e

They will bear
BY |comparison with

R.M. McIntosh. ‘any others,

THE SHINING RIVER has a pure,
sweet title quite appropriate to the character of
the hymns, which are well chosen, and skilltully
set to music. Representative songs are:

“Whiter than Snow,” page 98.
* Shall we meet with the Loved,” page 106.
“ Sweeping through the gates,” page 130,

GOOD NEWS is amost cheerful compan-
fon to the otner equally good book, differing only
as the tastes of the two composers, and p?rhaps
the requirements of singers in each vicinity
may differ. Representative songs are:

**The King in the Manger,” page 3.
“ Sweet Bye and Bye,” page 96,
“ Hear Him calling,” page 120.

Specimen copies sent for retail price, or 35 cts,
each.

The publishers
respectfully re-

OLIVER DITSON & CO.
BOSTON.
C.H.Ditson & Co,, J.E.Ditson & Co.,
711 Broadway, Successors to Lee
New York. ‘Walker, Philadelphia.

AVOID “GRAHAM!”

We have proved conclusively that Graham
Fiour, and all crude cereals, are dangerons
foods, certain to sooner or later

Destroy the Digetive Power,

and thus calculated to greatly shorten hu=
man life. Circulars Free.
HEALTH FO0OD CO,.
187 Eighth Street,between Broadway and Fourth
Avenue, New York City. 4-tfadvt

MALDEN DYE HOUSE
8 HANOVER ST., BOSTON.

Most extensive in New Eengland. Goods re-
ceived by express will receive every attention
aud promptly returned.

NOXY Al FRAGER ANC
SOLID COLOGNE.
Double Strength of Perfume! Excellent to
AL prevent ravages of moths in clothing. Send.
for it. 3 samples for 35 cts. Postage stamps
will be received. Dr. W. A. HUBBARD. Chem-~
ist, 45 N. Anderson :_;ul'lz'ﬁt. BOSTON, MASS.

culars, we will send you a CHROMOU IN
GILT FRAME, and a 16 page, 64 column
illustrated paper ¥ 1R EK for 3 months, In-
close 10 cents to pay postage. Agents
wanted. 4-5h

KEENDALL & CO., Boston, Mass,

F YOU will agree to distribute some of our cir=-

LANTS, SEEDS. BULBS, by malil, or ex-
press. Cut-flowers and floral designs for fu-
nerals, wedd ings, etc., a specialty.
', E. ALLEN, Brattleboro, Vt.

Electricity is Lire,
B supplled by Faolls Belts,

cures Rheumatism, Prostra-
tion,Debility, andall Chron-
fe and Nervous Diseases.
¢ Circularsfree, P. J. WHITE,
27 Bond Street, New York.

NUERALGIA, NEIR-

SUF VOUS HEADACHE and

all Neuralgic Pains entirely eradicated. Per=-

sons subject to Headache should not fail to pro-

cure this remedy. Sent by mail on receipt of

$1.00, Dr.DE KALB.%?HD“I St. Baltimore, Md.
W

T 1 pk ;;cclxléxilztance cards, 1 pk. hdkf.
flirtation, 1 pk. scroll, all sorts, for 10
cts. & stamp. Fun Card Co.,

5-6eomh Middleboro, Mass,

THE WONDERFUL
Rose of- rian’s.ncs ot -Jerico
0S8 0f- it W s o ~dBIICO
Rose of- tow: Calor, ~JBrico
HBSB nf" receipt of 25 cents. -Je"cu

Address, JOS. H. SMITH, EXETER, N. H.

Dizseases Cured.

New paths marked out
by that plainest ofi all
books —* Plain Home

Talk and Medical Com=
mon Sense,”—nearly 1,000 pages, 200 illustrations,
by Dr. E. B. FOOTE, of 120 Lexington Ave.,N.Y.
Purchasers of this book are at liberty to con=
sult its author in person or mail free. Price
by mail, postage prepaid, $3.25 for the Stand=
ard edition, or $1.50 for the Popular edition,
which contains all the same matter and illustra-
tions, Contentstablesfrec. Agents wanted.
MURRAY HILL PUBLISHING CO., 129 East
28th Street, N. Y.

CARPET WARPS & THREAD,

Snarled thread, 15 and 20 cents per pound.

skeln b of 200 yards, 40 * iR

Spool “ TR0 L M igogen,

Best Carpet Warps, gy e ' pound.
Address all orders to

HIGHLAND THREAD CO., HOLYOKE, MAsS.
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PRESERVE

MISS HEMENWAY'S HISTORICAL MAGA-
ZINE AND GAZETTEER OF VERMONT,
The third volume of this work is now ready for

thf‘»Cribers and all who are willing to become

such.

The third volume contains the Index to Vol 11.,
the complete history of ORLEANS COUNTY,
the complete history of RUTLAND COUNTY,
with a complete INDEX of both Counties, and
the whole makes 1,245 large pages, of small type,
and is sold by the publishers and their appointed
akents at the uniform prices of
Five dollars a volume in paper covers.
Six dollars a volume in cloth binding.
Seven dollars a volume in half turkey

binding.

The back volumes can be furnished, for the pres-
ent, at the same rates; but, as m_.u'h half of the
Jirst vol. 18 not ‘ir,eruut,} t'd those Vermonters
who desire the entire work should order at once.

None should lose any time in ordering, either
volume, as the second and third volumes will only
be printed in small editions, as they may be
called for; and it takes some fime to print even
500 eoples.

The publishers think proper to say to Ver-
monters everywhere that they have expended a
large sum of money in Sn paring plates for this
work, being encouraged to do so by the reception
given to it by the people of the State at its com-
mencement,” They were not discouraged by the
fact that the second volume was not called for so
largely as the first because they knew that * the
times were out of joint.”

They have bestowed more labor on this volume
than on the second, and if encouraged by liberal
sales, the fourth volume shall be better than
either of its predecessors.

Remember that this is your own work, written
by your own men and women, and interesting to
yuu and your children, .g,l)o\t all other works
which have been published during the last half
century.

« Circiilars containing authors’ names, suhjects,

&c., sent on application to

THE CLAREMONT MANUF'G CO.
CLAREMONT, N. H.

Hall’s Hair Renewer
Turng gray Hair dark. Removes dandruff,
heals humors of the scalp and makeg the
Hair grow thick and glossy.

FOR LADIES AND DRESSMAKERS.

The Davis Improved Plaiting Board is second
0 none in Convenienee, Durability and com-
lteteness in work., Every Lady needs one.
Price $1.25 or prepaid by mail $1.50,  8-ifadv

E.N. DAVIS, Man'r, Brattleboro, Vt.

HOUSEKEEPERS!

You will never regret sending for the Premi-
um Towel Bar, just the thing every housekeeper
needs. Nent, postpaid, for 25 cents.

J. H. DAY, Brattleboro, Vt.

ENNE & SHERMAN, General Insur-
ance and Real Estate Agents, Brattleboro, Vt.

FOWLE’S

Pile § Humor Cure

One Botile warranted a perfect CURE for all
kinds of PILES. Two lo four Botlles in the worst
a FLEPROSY,SCROFULA, SALT RHE UM,
h'l.{lz'L MATISM, KIDNEYS, DYSPEPSIA, CA-
TARRH, and all diseases of the S and BLOOD,
Internal and External use, Entirely Vegetable.
Money returned in all cases of failure; none for

18 years. $1 a Bottle. Sold everywhere. Send
for I\tm]‘ihlvt H-3eomd
H. D. FOWLE & C0., Montreal and Boston.

1 package comic hll\'ﬂila])l!ri. pk. comic
Fu N(‘nrcls. pk. Scroll Cards, 24 p. Book of

Fun; all for 10 cts. & stamp. 5-6eomh
liddwehoro‘ Mass

Novelty Co

1 comic oil chromo, , mounted, worth
25¢., 1 pk. love eards, 1 pk. comic envel-
opes, 1 pk comie cards, 1 pk. seroll, 1 24p.

book Fun, all for Five 3 ct. stamps.

Novelty Co., Middleb: fass.

(Jllm'rf\{ Pectoral
Cures {Joldr;, Coughs ronchitis and Con-
samption.

REMEMBER

We send THREE NUMBERN for Ten Cents

and give one copy ot

Webster’s Unabridged Dictionary Free

to the person sending in the largest number ox

TRIAL SUBSCRIPTIONS

Before July 1st, 1877.

5=6eomh

Will Knit 20000 Stitches in & Minute!

ICKFGR

N AUTOMAT
SANITTER
N

i 2U-2 VT
idvayy ‘apqoame ‘apdung

v 2807 17040

A Family Knitting Machine!

Now attracting universal attention by its as-
tonishing performances and its great practical
value for every day family use. It knits every
possible variety of plain or fancy work

WITH ALMOST MAB!CAL SPEED,

and gives perfect shape and finish to all garments.
It will kenit @ pair of socks in _ﬂf’teen minutes '
Every machine WARRANTED perfect, and
to do just what is represented.
A complete instruction book accompanles each
machine.
No. I. l‘umih Machine, 1(:\1luder 72 :1eedles, 330
No.: 72 & 100 $40.
A .mmp!e machine w. lll be semt to any part of the
United States or Canada, (where we have no
ugeul) express charges pre-paid, on receipt of the

TS wanted in every State, County, City
and Town, to whom very liberal discounts will be
made,

Address,
BIGKFORD KNITTING MACHINE MF8. CO.,
6t Brattleboro, Vermont.

SOLE MANUFACTURERS.

DOVEH EGG BEATER,

Eggs thor-
Tin Smith,
r money if

Eca
on Two

E
=
=

it and get

BEATING

Hardware, or Crockery dealer.

oughly in ten s
Retu

¢ DOVER
wheel.
torn

-

Buy it ol your Grocer,

Beats the whites

The

4-3smpb

GREAT IMPROVEMENTS

have been made in these

Househeld Favorites
We want lil}l(llrslﬁn:}:'g Pﬁ::—;te:l(‘”

THE COLBY W RINGER,
COLBY’S LlTTLE WASHER.

Both work perfectly in one tub, lessening the
toil and labor, saving the Clothes, lu.-;ug light to
handle, easy to work, they carry pleasure and
lmpp|m- into every kitelien and }uundr\r they
enter. I*[TLLY WARRANTED.

NUFACTURED

COLBY WRINGER COMPARY,

Waterbury, Vermont.

DR. WARNER S HEALTH GORSET,

With Skirt Supporter and
s elf-AdJnstng Pads.
Secures HEALH and COMFORT of
Body, with GRACE and BEAUTY
of Form. Three Garments in one.

Approved by all physicians.
AGENTS WANTED.
Samples by mail, in London
2} Batteen, $L75. To
Agents at 25 cents less, Order
e two inches smaller than

y waist measure over the dress.
A Warner Bros., 361 Broadway, N. Y.
4-6b

NILSSON STOCKING SUPPORTER
For Ladies, Misses and Children,

PAT. NOV. 4th, 1873,

It has received the highest recom-
mendation trom leading physicians,
and also adopted by the Ladies Dress
Reform Committee of the United
States.

Samples, Ladies’ by malil 75¢.
Misses and Children’s 50¢, 4-3adv
AJcire.ss [,lhs Manfg. Co., Waltham, Mass.

l copy Curious Love Letter, l pk.Comic
Cards, 1 pk. Popping Qu('stlon cards;
all for 10 ets, & stamp. Fun Card Co.,

b-6eomh \IiddlLbOru Mass

()MIIEB GARDS “ lth name 1m 10 cts. anﬂ
e} stamp. Agents Outfit 10 ets. One PaLk
Ruostm @ards 10 cents, Address,

. W. POWD & CO., BRISTOL, me

AGENTS WANTED, _

For a new article. Large sales. Good profit,
Also novelties of all kinds. Samples 25 cents.
3-12h TUNION NOVELTY CO., RUTLAND, VT,

[Established 1846.]
J' . ESTEY & CO.
Brattleboro, Vt.

t=F" Send for Illustrated Catalogue.

Take Ayer’s Pills
For all purposes of a Purgative, Safe and
effectual.

outfit Free. ll H ALLET & CO., Portland,

$66 a week In your own town. Terms and $5
Maien.

1 pk. acquaintance cards, 1 pk. hdkf.
flirtation cards, 1 pk. scroll, all 3 sent
for enly 10 cts, and stamp. Fun Card
Co., Middleboro, Mass. 8-4h

Oatmeal Glycerine.

The only genuine Oatmeal Sou‘p is ROBIN-
SON'S OATMEAL GLYCERINE. It is the
cheapest fine Toilet Soap in the worid. and a
perfect Winter soap. If you have mever tried
it do so at once, ask for Robinson’s Oatmeal Soap,
made ouly by koun;oﬁz BRO. & CO., Boston

¢ New pieces Sheet Music, retails $1.75, sent for
D10 cts. & stamp.  Cheap Music Co.,
5 6eomh \hddlebow. Mnsa.

EMPLOYMENT,

Pleasant and profitable, Catalogue willx i‘uli par-
ticulars and sample free. E.M. DOUG
2-12 rattioboro, Vi,

$200,000 Worth of Gold Plated Jewelry,

For $1 we will send, as below, all WAR-
RANTED GOLD PLATED.

1 Pair Gold Stonc Sleeve Buttons; 1 pair En-
graved Sleeve Buttons: 1 set Pointed Studs; 1
set Amethyst Studs; 1 Wedding Ring; 1 En-
graved Band Finger Ring: | Amethyst Stone
Ring, inlaid with gold; 1 Elegant Ring, marked
* Friendship:” Amethyst Stone Scarf hlmz. in-
laid with gold; 1 splendid Silvered Hat Pin;
set Ladies’ Jet and Gold Pin and Drops; 1
Misses' set Jes and Gold; | Ladles’ Jet Set Orna=
mented; 1 set Handsome Rose-bud Ear Drops;
1 Gents’ Elegant Lake Gceorge Diamond Stud; 1
Cardinal Red Bead Necklacc; 1 Pair Lw.livs‘
Ame th) st Stone Ear Drops. Inlaid with Gold;
Ladfes’ Ornamented Jet Brooch; 1 Faney Scarl‘
Ring and Elegant Wateh C hain. Take your
choice the entirve lot of 20 pieces, sent
posi=paid for $1, or any 8 pieces yom
choose tor 50 cents. Now is the time to
make mone These goods can easily be Re=
dailed at &'I 0, 6-1b&

F. 8TOOEMAN 27 BOND 8T,, NEW YORK.,

STEINWAY PIANDS.
The Best is the Cheapest,

The Steinway Pianos, for FULLNESS, CLEAR-
NESS and PURITY of TONE and THOROUGHNESE
OF WORKMANSHIP, are unequalled. The major-
ity of the leading artists throughout the world
prefer them for their own use and concede to
them the highest degree of excellence.

EDWARD CLARK, Agent, Brattleboro, V.

Also, Agent for the Behning & Klix Pmuon
and the Estey Cottage Organs.

CENTRAL VERMONT RAILROAD.

WINTER ARRANGEMENT.
TRAINS GOING SOUTH.

Leave Brattleboro at 3:30 and 8:25 a.m.; at 2:00
and 3:40 p. m.

MAIL TRAIN.—Leave 5t. Albans al 6:40 a. m,,
Waterbury ut 7:30 a. m., Brattleboro at 3:40 p.
m. —connecting at New London with steamer
for New York.

N1GHT EXPRESS.—Leave Ogdensburg at 10:40
a. m., Montreal at 3:45 p. m., St. Albans at 6-00 p.
m., Brattleboro at 3:30 a. m., for Springfield,
New York, &e.

MAIL TRAIN

Leave White River Junction at
5:00 a. m., Br: tlelaom at 8:25 a. m., arriving at
New London at 5:15 p. m.

MIXED TRAIN.—Leave White River Junetion at
5:00 p. m.. Rutland at 3:30 p, m., arriving at Brat-
tleboro at 9:40 p. m,

ExPRrESS TRAIN.—Leave Brattleboro at 2:00 p.
mw., reaching Miller’s Falls at 2:50 p. m,

GOING NORTH.

Leave Brattleboro ﬂ.l 7:00 a.m,, 10:80 a. m. 4:56
p. m., 18:20 p. m.

MaAIL TRAIN,—Leave New London at 5:00 a. m.,
Brattlesoro at 10:30 a. m., for White River Junc-
tion, Rufland, Bmiin;tun, St. Albaus, Montreal,
and Ogdensburg.

M[\LD TRAIN.—Leave Brattleboro at 7:00 a.

\ for Bellows Falls and White River Junction.

l',xvlu.aa TRAIN.—Leave Miller's Falls at 11:35
a. m., arriving at Brattleboro at 12:24 p. m.

ACCOMMODATION TRAIN.—Leave New London
at 8:25'w. m., Brattleboro at 4:55 p. m., for White
River Junction and Rutland.

NIGHUT EXrrEss.—Leave Bratileboro at 10:20
p. m., for White River Junction, Burlington, St.
Albans, Montreal and Ogdensburg.

Pullman’s Drawing Room #nd Bleeping Cars
are run on night trains between Springfleld and

Montreal.
W. HOBART, Gen’l Su.p"
8¢, Albans, Vt., NM 22, 1878,

Household Premiunms.

We offer the following list of PREMIUM AR-
TICLES to those who are disposed to aid in
extending the cireulation of THE HOUSE-
HOLD. With the number and name of each
article, we have given its cash price and the
number of subseribers, for one year each,
required to obtain it free:

No. or

No. PREMIUM. Price. Subs.
1—One box Initial Stationary, #050 2
2—Indelible Pencil, (Clark’s, 50 2
3—Embroidery Scissors, 50 2
4—Name, Plate, brush nk, ete., 60 2
5—Ladies’ 1vory handle Penkm!e. % 3
6—Autograph Album, 100 3
7—Package Garden Seeds, 100 3
8—Package Flower Seeds, 100 3

9—Hall Chromo, Autumn Leaves,

Winter Wren or May Flowers, 1 00 3
10—Butter Knife, (silver plated,) 100 3
—Turkey Morocce Pocket Book, 1 00 3
12—Sct Jet Jewelry, 150 4
13—One vol. Household, 100 4
14—8ix Teaspoons, (silver plated) 1 75 5
15—Pair lahlcspounb, (silver
plated) 2 00 b
I6—8ix S¢otch PP’d Napkin Rings, 2 00 5
17—Rosewood Writing Desk, 2 26 5
18—Rosewood Work Box, 2 50 3
19—Gold Pen with Silver Case, 250 6
ao—i’hotoglaph Album, 300 ]
*21—Gilt Cuap. 27 1
22—8ix Tea hnives. (ebony
handles,) 2 50 7
23— Pie Knite, (silver plated,) 3 00 8
24—8oup Ladle, (silver plated,) 350 9
26—1 doz. Teaspoons, (siuver
plated,) 850 8
26—Family scales, (12 1bs., shaler) 4 00 B
27—81x Tablespoons, (silver
plated,) 4 00 9
28— :hx Dmmg Forks, (silver
plated,) 4 00 9
29—Fawmily scaies, (24 1bs., shaler) 5 00 10
30—1 doz. Tea Knives, (ebony
handle,) 50 10

81-sheet Music, (Agts. selection) 5 00 10
#*32—Child’s knife, fork and gpoon 5 00 12
S3—HIf. Chromo, Mor g or Even’ ;:.; U(J 12

d-l——{;uld Pen and Pencil, 12
J45—Carving Knile and Fork, E: 00 12
30—5Spoon Holder, (silver plated,) 6 50 14
37—Folding Chair, 550 16
38—Croquet Set, 6 50 14
39—Family scales, (60 |bs., Shaler) 700 14
40—Clothes Wr mgk Xy 750 15
41—Webster’s N’tional Dictionary .') o) 15
42—Syrup Cup and Plate. (silver
plated, 5 800 18
43—8ix Tea Knives, (silver plated)8 v 18
44—Frukt Dish, (silver plated.) 700 16
45—Gold Pen and Holder, 740 17
46—1 doz. Tablespoouns, (silver
plated,) 800 13
47—1 doz. Dining Forks, (silver
plated,) 800 18
48—Photograph Album, 10 00 18
49— Stereoscope and 50 views, 10 00 20
S0—Elegant Family Bible, 10 00 20
& 1—Folding Chair, 800 2
*52—1-2 doz. nupkm rings. in case, 8 00 22
S53—Child’s Carriage, 10 00 25
&64—Cash, b 26 25
*Sﬂgbuslm‘ (silver plated,) 10 00 25

S6—3ewing Machine, (Beckwith,) 12 00 24
*57—Cake Baskel, (silver plated,) 12 00 30
&58—Chromo, Sunlight in Winter. 10 00 25
59—1 doz. T'ea Knives. (silver

plated,) 14 50 30
60—Photograph Album, 18 50 30
6 1—W ebster’s Unabridged

Dictionary, 12 00 30
62—Folding Chair, 20 00 50
63—Guitar, 20 00 40

64—Silver Watch, (W altham,) 20 00 45
*65—lce Pitcher, (silver plated,) 20 00 50
66—Child’s Carriage. 25 00 60
6 7—Silver Watch, (Waltham,) 35600 80
68—Bickford Knitting Machine, 30 00 76
69—Harper’s Pictorial Bible. 35 00 80
70—Cash, 35 00 100
71—LawnMower, (Allen & Co.’s.)45 00 100
*72—Tea Set, (rilver plated,)

elegant, 50 00 100
73—Sewing Machine, (Weed,) 60 00 60
74—Lamb Kmtting Machine 65 00 125

—Ladics’ Gold Wateh. 80 00 175

76—American Cyclopedia
(Appleten’s)
77—Sewing Machine, (Weed,)
¢8—Irving’s Wurks, (Sunnyside
Edition, 28 volumes,)
79—Dicken’s Works, (Riverride

80 00 200
100 00 100

105 00 250

Edi!ion, 27 volumcs,) 108 00 260
80—Gent’s Gold Watch, 125 00 275
81— Cotage Organ, (Estey,) 1000 150
82—Cooper’s Works, (Library

Edition, 32 volumes,) 144 00 350
83—Cash, 400 00 1000
84;1‘13110, 7 Oct., (Beniug and

Klix,) 50000 1000
85—Piane, splendid 7 Oct.,

(Bening & Klix,) = 70000 1500

Each article in the above list i8 new and of the
best manufacture.

A full deseription of the Premiums are given in
acircular which will be sent to any address on-ap-
plication. Specinien copies of THE HOUSEHOL D
are sent free to those wishing to procure sub-
scribers.

New subsoribers and renewals are counted
alike for premiums.

1t Is not necessary for an agent working for any
preminm to get all the subscriptions at one place
or to send them all in al one time. They may Le
obtained in different towns or states and sent as
convenient. Keep alist of the names and ad-
dresses and when a premium is wanted, send a
copy of this list and nawe the premium selected.,
All articles sent by mail are prepaid. Those sent
by express are at the expense of the receiver.

*Preminms designated by a star are from the
Lucius Hart Manufacturing Co., New York city,

The goods are muu:wattwud from the best mate-
rial and triple pla




DON'T FORGET that we want a
SPECIAL 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
you can attend to the business in your
connty It WILL PAY YOU WELL to
do so.
sl

WE TRUST our young readers will not neglect

the present opportunity of obtaining a

WEBSTER'S UNABRIDGED DICTIONARY FREE.

B See Trial Trip, in next column.
el - —

A BLUE CROSS betore this paragraph signifies
that the subscription has cxpired. We should be
pleased to have it renewed. Do not wait for an
agent to visit you, but enclose $1.10 in a letter,
giving name and post office address plainly writ-
ten—including the State—and direct the same to
Geo. E. Crowell, Brattleboro, Vt. Don’t send
Personal Checks, we cannot use them,

o —— g —

WE CANNOT CHANGE THE DIBECTION OF A
PAPER unless informed ot the office at which 1t is
now received, as well as the one to which it is to
be sent.

—— i ————
PERSONS ACTING AS OUR AGENTS are not
authorized to take subseriptions to THE HOUSE-
HOLD at less than the published price—$1.10 per
year, including the postage.
s o oo

SEE OUR OFFER of Organs and Sewing Ma-
chines for their value in subseriptions to THE
HovusenoLDp. We hope to send at least one of
each into every county in the United States and
Provinees In the next twelve months.

e —— 8 G

WANTED, a few more good County Agents,
especially in Wisconsin, Minnesota, Pennsylva-
nia, New Jersey, and the South. We give good
pay. pleasant work and permanent employment.
A few more chances left—will you take one?

ol gl o

THE HOUSEHOLD 18 always discontinued at the
expiration of the time for which the subscription
was paid. Persouns designing to renew their sub-
scriptions will please remember this, and by tak-
ing a little pains to send in good season save us a
large amonnt of labor.

—_—

OuURr PREMIUM ARTICLES in all cases ar¢ sc-
curely 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 oc-
cur 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.

— iy —

OURr NEW PREMIUM.—We take great pleasure
in placing the Bickford Knitting Machine upon
our Premium Lists both regular and special
We can most heartily recommend these ma-
chines to any and all who wish & simple, durable,
cheap, and every way satisfactory knitting ma-
chine, and are confident that at the very favora-
ble rate at which we offer them they will be
among the most popular premiums on our lists.

RN T S AR Y

CORRESPONDENTS will please be a little more
particular (some of them a good deal more) in
writing proper names. A little care in this re-
spect would prevent many annoying mistakes
and the trouble of writing letters of inquiry.
Names and places so familiar to the writers thav
it seems to them that everybody mustl recognize
them at a glance are oftentimes serious puzzles to
strangers unless plainly written. We willdo the
best we can in all cases, but if persons will send
us puzzles they mustn’t be surprised if we don’t
always guess right,

e s el A

AGENTS WANTED.—We want an agent in every
town to solicit subscriptions to THE HOUSEHOLD.
A good sized lisl;'can be obtained in almost any
neighborhood, and a valuable premium secured
with very little effort. "We have sent many beau-
tiful chromos, albums, ete., 1o parsons who pro-
cured the requisite number of subsclbers in an
hour’s time. It is not necessary, however, for an
agent working for any preminm to get all the sub-
scriptions at one place or to send them all in at
one time, They may be obtained In different
towns or states and sent as con\enient. A cash
premium will be given i preferred. See Premi-
um List in another column.

—————r - —————

AGENTS DESIRING A CASH PREMIUM will
please retain the same, sending us the balance of
the subseription money with the names of the
subscribers, and thus avold the delay, expense
and risk of remaliling it. The amount of the pre=-
mium to be deducted depends upon the number

of subscribers obtained, but ean be readily ascer-
tailned by a reference to Nos, 54, 70 and 83 of
the Premium List.on the opposite page. It will
bie seen that from 25 to 40 cents is allowed for each
new yearly subscriber, according to the size of
the club, In case the elub eannot be completed
at once the names and money may be sent as con-
venlent, and the premium deducted from the last
list. Always send money in drafts or post office
orders, when convenient, otherwise by express.
——ee

TAKE NOTICE.~Our readers have doubtless
seen the advertisement of Leamon’s Dyes. These
dyes are very highly praised by those who have
used them, and we ofter them as premiums to our
friends in the full confidence that they will prove
1o be first-class in every respect. They are put
up in neal packages, each color separate, and—
with the exception of the Biack, which is a liguid
—can be sent safely by mail, Toany one already
4 subseriber, who will send us one new subscrip-
tion, we will forward a package of these dyes
postpaid—for two new subseriptions we will send
three packages, and for a club of five we will send
by express the full set of twelve packages. Full
directions accompany each package together
with a beautiful sample card.

—— e ——

ARNY ONE MAY ACT AS AGENT in procuring
subseribers to THE HOUSEHOLD who desire to
do so. Do not wait for a personal hryitation or
especial authority from us, but send for a sample
copy, if you have none, and get all the names and
dollars you can, and send them %o us, stating
which premium you have selected. If a premfinm
1s not decided upon when the list is forwarded, or
If other names are to be added to the list before
making the selection, let us know at the time of
sending, that all accounts may be kept correctly
Keep a list of the names and addresses and when
& premium is wanted send a copy of this list and
name the premium selected, It is no use to order
a premium until the requisite number of sub-
scriptions have been forwarded in accordance
with the instructions given in our Premium Liste
All articles sent by mail are prepaid. Those sent
by express are at the expense of the receiver, In
ordinary circumstances a premium should be re-
ceived in two weeks from the time the order was
Kiven.

——

A TRIAL TRIP.—In order to give every house-
keeper in the land an opportunity of becoming
acquainted with THE HOUSEHOLD we have de-
cided to send three numbers on trial— postage
paid—FOR TEN CENTS, to any one not already a
subscriber. This offer affords an excellent chance
for the working ladies of America to recelve for
three months the only publication in the country
especially devoted to their interests, at a price
which will barely pay us for postage and the
trouble of mafimg. We trust our friends who
believe THE HOUSEHOLD is doing good, and
who are willing to aid in extending its influence,
will see to 1t that everybody is made acquainied
with this offer. This trial trip will be especially
an aid to our agents in affording each one an op=
portunity of putting THE HOUSEMOLD into every
family i1 his county at a trifling cost, where it
will be r« ad and examined at lelsure, which will
be the very best means ot swelling their lists of
permanent subscribers. As an inducement to
our readers to make an effort in that direction
we will give a

Webster'sUnabridgedDictionary

to the one who sends us the greatest number of
trial subseribers before July 1st, 1877,

Unexceptional advertisements will be inserted
at the rate of fifty cents per agate line of space
each insertion.

GUSTIN'S OINTRRENT.

This really valuable Ointment is now for the
first time offered to the public. For many years
its extraordinary curative virtues have been
known but to a few, it having been handed down
from Feueratluu 10 generation in one family, who,
with thelr triends, have been the only ones beun-
efited thereby. The recipe for making it was ob-
tained in the last century from the Indians by
one of Vermont’s early and distinguished physi-
cians, and used by him during his [ife with won-
derful success. It will perform what is promised
for it, and we now offer it as standing without a
rival tor relieving and curing

Piles, Burns, Braises, Bifes and

B

Centuries of Triumph
Over Dyspepsia, Liver Disease, Bow-

¢l Complaints, and various febrile and
nervous disorders bas immortalized

=g the Seltzer Spa, and these victories

are now repeated throughout this
' hemisphere by Tarrant’s Ef-

fervescent Seltzer Ape-
rient, containing all the elements

and producing all the happy results
of the Great German Spring. Sold
by all Druggists.

The Naturalis

selling or exchanging their duplicate

sent free.

American for

only award and medal given to any
My Mineralogical Catalogue. of 50 page.
of 10 cents,

may be verified. The price list 1
and the more common varietie
*cies number indicates the pla

of any miners

bility and crystallization.
entirely for Birds, Mammals, Shell

country, and can do the best custom work.

were over $1,500 and cash receipts over $1,200,
COLLECTIONS
The collections of 100 illustrate all the pr

and other works on Mineralogy
known Element. The collect

s are la

Specimens sent to any part of the world by mail.

species name, composition, streak or lustre, cleay.

The large increase of my business has compelled me to rent the store No
Plants, Boo
objects of Natural History, 1 have secured the services of one of the best taxidermists in the

MINERALS, SHELLS, BIRDS, &c.

' Agency has been established at 3725 Lancaster Avenue, Philadelphia,
for the purpose of giving collectors of objects of Nataral ¥History an opportunity of buying,
:s or collections.

An illustrated monthly bulletin of 8 pages

I received the highest award given to any one at the Centennial Exposition of 1876, and the

*¢ Collections of Minerals.”

. is distributed free to all customers, to others on recelpt
It is profusely illustrated and the printer and engraver charged me about $900,00 I;e-_
fore a copy was struck off. By meaus of the table of species and accompanying tables most B;]::(:IE::

; an excellent check list containing the names of all the species
ranged alphabetica

Iy and preceded by the species number. The
n the table of species, after it will be found the

ge or fracture, hardness, specific gravity, fosi-

), 3727, and use it
Fossils, Mound Builders’® Relics and other

Ovér 38 tons, and nearly $35,000 worth of Minerals on hand. $19,000 worth sold since the 17th
day of January, when the first box was put into my establishment.

November 15th, my cash sales

OF MINERALS

For Students, Amaleurs, Professors, Physicians, and other Professional Men.

ineipal species and all tne grand subdivisions in Dana
ystalline Sys y
ed with a priuted label that can only be removed by

sm; and all the principal Ores and every

Send for the bulletin stating where you saw this advertisement.

soaking, The labels of the and higher priced collections give Dana’s spécies number, the
name, lo: ty, and in most I ion of the Mineral. All collections accompanied by
1y Iliustrated Catalogue and t;
2 | 0 100 |
NUMBER OF BPECIMENS in box|in box in box| 100 200 300

Crystals and fragments, - - - - - - - $ 50| $100| $150 |$100| $200( $300
Student’s size, larger, - - - - = = = | 150| 300 600| 500( 1000| 2500
Amateur’s size, 2% in. x 1% - - - - - 19 00| 2500| 5000
High School or Academy ¢ in., Shelf Specimens, —_ 2500 | 50 00 | 100 00
College siz X 6 in. mens, - - = e |—— 1 50 00 | 150 00 | 300 00

A. E. FOOTE, M. D,
Prof. of Chemistry and Mineralogy,

Fellow of the American Association jor the Advancement of Science; Life Member of the
Philadelphia Academy of Natural Sciences and of the American Museum
of Natural History, Central Park, New XYork.

NOW
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LEAMON’S DYES:

CRIMSON, VIOLXE RED, YEL=-
LOW, PURPLE, GREEN, Mi-
ROON, SCARLET, SLATE,

BROWN, BLACHK, BLUE.

LEach Dye colors from one to two pounds of goods
any shade, with certain success. Warranted to be
the best and cheapest colors for Family and Fancy
Dyeing. A CHILD CAN USE THEM!

* The Heusehold? recommends these
Dyes to its renders and offers them
either as premiums for obinining new
sabscribers, or to send post paid on re-
ceipt of price.

LEAMON’S DYES

Are Chemical Solutions and Compounds of Ani-
fine, made in the most scientific manner,
and only perfected after many years of
patient experiment.

They present in the simplest possible form the
materials by which the professional dyer pro-
cures his brightest and most beautiful shades.
The manner of using is so simple, and the dire
tions with each package so explicit, that any
lady can be her own dyer.

They will color Silks, Wool, Cot~
ton, Feathers, Hair, Wood, Kid
CGloves, Paper, Everlasting
Flowers, etc., etc.,

They make the best and cheapest Inks, and the
blue is best for a laundry blue, Any one really

Stings, Chilblains, Chapped
Hands. Sore Nipples. Etc.

For ithe Piles its truly wonderful effects ean
only be fully appreciated in its use by the afflicted
one. It is equally beneficial for the speedy cure
of Sore Nivples, no harm coming to the infamt.
The Ointment is neatly put up in tin boxes, and
will be sent post-pald to any part of the United
States or Canadas on receipt of 25 cents. Liberal
discount to the trade.

TEHOMPSON o CO.,
12- Brattieboro, Vi.

We take pleasure In speaking aword in praise
of this Ointment. It has been used in our fami-
ly for several years and always with the most

satisfactory results, Ep. HOUSEHOLD.

wishing to practice economy, will not fail to try
these Dyes, and they will at onee see that a gre
deal can be saved in the course of a yeag by their
use. Almost any article of clothing can be dyed
in a few minutes, for a few cents, without soiling
the hands, and all sorts of ties, ribbons, feathers,
or any faney work can be colored as wanted.

A book giving full directions for all uses, with |

a beautiful sample card, showing how to make 36

colors, sent to any address for a three cent stamp, |

or the same with a package of any color except
black, on receipt of 25 cents.
Sold by all Inuggists.
Send all orders to THE HOUSE-
HOLD, Brattleboro, Vi. 4-12

LANDS, and Tickets to all
points West. Texas Guide, one
stamp. Dr, AMMI Bnuwné_fs}

i-de |

Sears Building, Boston.

A THRILLING INGIDENT

is well told in the ** Baptist Messenger,” relat-
ing how she was sent for to visit one of the Budd-
hist high priests, who had been nearly killed;
and how, while in the most holy plaee in their
temple, where none but priests had ever before
been admitted, she was permitted unrebuked to
use for him the sacred vessels, which none but
the high priest dare touch, and to eéven overturn
and sit on one of their gods to rest; all through
the magic influence of the Pain Killer, called by
them them the * God medeine,” 8o suecessfully
had she used it in curing their many diseases,
some of them considered heretofore fatal to that
climate, among which were cholera, liver com-
pepsia, the bites of venomous reptiles,
&c. Th peaks volumes for the Pain Killer.—
London Times.

Rev.J. E. Clough, Missionary at Ongole, South-
ern India, writes:—'* We esteem your Pain Kil-
ler very highly for scorplon stings, cholera, &c.,
and cannot very well get along without it.,”

Rev. 1. D. Colburn, Missionary at Tavoy, Bur-
mah, writes:—* I shall be happy to assist in ex-
tending a knowledge of a remedy so speedy and
effectual.”

PERRY DAVIS & SON, Proprietors,

6-1 PROVIDENCE, R. I.
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In the mission life of Mrs. Ingalls, in Burmah,
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