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" HOME AND SOCIETY.

EEINGS PDOPLE WANT TO KNOW.

agapeopos of thw open-alr performance which was
gtven by such a malaxy of clever nctars, the other day,”
the wife of a wellknown artlst, “1 would Hke to
you about a lNttle play which was written and
by our children several years ago. They wero
enough to take Nature as their scenic artist and to
aved? themselves of the natural advantages of our place,
st the time fhat the 1des was decidedly novel
ginal and that their senfors might do well to
the sugewstion for a summer's entertalnment,
was written by my Itttle girl, a clever little
of fourteen, and was entitled * Psyche,” boing
story of mythologieal lore. It was
well written, and introduced all the gods
of Olympus, Greek ides stmek
of my husband, and it was chiefly
affalr had the success it
of tinted choese

11

E

H
]

:

EH
H

E

:

:
i

)

i
H

:
3

%

H
i
82
=
:
:
e
g
3
z
]

E

Our grounds were externally
a performance, for the square
axtended from the house to the edge of
made & most admirable stage. The arrange-
the different scenes was done most cleverly
of large clotheshorses which were first cov-
mosquito netting which was then completely
with flowers. Juno's bower, which was
iracle of prefiiness, was all of roses: and
"% home wus composed of leafy bounghs.
cleverest thing of all was the arrival of Nep-
followers. The Tritons blew thelr horns
the water around the edge of the rocky termce
hoary-headed and long-bearded monarch
boat which had been transformed into
1 looking ohject. As It approached the
with much dignity, mounted the rocky

led. to the torrace, and delivered his
pods and goddesses with great effect. It
most pastoral and delightful thing pos-
reflocted the greatest credit on the children,
dlever acting and appreciation of the entourage
It such & sucoess. So when T read in the papsrs
that the Men of the pastoral play was *quite English,
1 thousht it was onlr fair that the American children
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_“T had ench an 0dd exparience the other night,” said
s fuir Westarnar who with her family was for a few
daye shoppltTg In New-York on her annual migratory
flight 10 the cooler air of the Atluntic coast. “The
westher was oppressivaly warm and I had been busy
all day petting the femily innumerable thins: that
they needed for the summer. It all came upon me,
for mamma is t00 much of an invalld to stand the wear
and tear of shopping, and Ethel ia so absent-minded
she ks no good st all.  Well, after a couple of days
of It, 1 was more weary than I could say—utterly
tred out; and the second night I was glad enough to
nevede 1O mMAMIA's suggestion that instead of dressing
for dioner 1 should have & cup of tea wud & chop in
my o%n room, and go early to bed. 1 fell aslesp
#é soon ne my head tounched the pillow, nnd 1 must
bave slopt profoundly for hours—whon snddenly 1
found myself sitding up in bea wide awake, with the

chopped parsier, too, fmproves 1. When the in-
:ne:hnh are well mixed add half & pint of rieh
oo and let it boll ton minutes, stiring continually.

sance may be used for anything in the way of
vegotables or flsh. When served with fresh codfish
6dd two hard-bolled eggs, chopped fine,

“There are seven things,” says an ol adage,
“amiinst o leg of mutton belng perfect.  The mutton
must be good: it must have been kept a pood time ;
It must be cooked by & good cook, who must be in
Eood temper; you must have good Inck: and. sev-
enthly, yon must have a good appetite.® At thix
season of the year mmtton ie virtuslly out of the
market, being succeeded by the suconlent Inmb. This
Is the helght of the season of epring lamb. Properly
cooked, there 1s no more deliclons meat: vet the very
suggestion brings up visions of dry, ﬁn(-urless food,
sorved with or without an accompaniment of acld or
overswest mint sauce. All the seven requirements
for & perfoct dish of mutton follow as & matter of
course with roast lamb, except that it should not be
lept a good time. Like veal and all young mead, it
only requires to be hung & short thne, as it is alresdy
tender,  Procure a  medinm.sized leg of lamb for
roasting, or, if yon prefer it, & rack of ribs from the
fore-quarter, tMough 1t is more expensive and no
betler. Wipe off the roast thoroughly. 1If it is & leg
It will be enveloped in a or Jeaf fat. Do noet
throw this away, as some orant cooks dn, Beason
the Jeg with a lttle pepper and sufficient salt, envelop
It In the canl fat sgain, and lay 1t @ & meat-rack in
the dripping-pan, shaking a little flour i the pan
when it Is put in. The oven ghould be very hot when
It 1s first put in.  After the firet ten minutes the heat
may be moderated. Half a pint of hot water shonld
now be thrown into the dripping-pan under the meat.”
In ten minutes It should be basted with this water
which will be enriched by drippings from the qub:
Let a five-pound leg roast about one hour from the
beginnlng. Remove the eaul after taking the mest
Skm.t;: tt.hhe oven, and lay the lamb on a hot platter.
3 em_ from the gravy in the botten of the

Fpping-pan: add water, thicken it with flour, and
860 it one side to be used the next dar. when the
lamb is served ms a stew. Berve the Jamb with mint
sauce.  This is prepard as follows:

eelLaef & bunch of tender, Foung mint: old mint ie in-
dig and nnwholesoma  Strip the leaves from the
stems and mince up enough {6 make three heaped
tablespoonfuls, The best way to mince it is to lay the
leaves in & plie on & chopping-hoard and chop them with
an ordinary keen-edgen cook's-knife.  French eooks do
all their chopping in this way on a bowd, our chopping-
bourd and chopplng Imife belng comparatively -
koown in Francs. Mix the three tablespoonfuls of
mint with two of granuluted sugar and allow them to
remaln  together ten to twenty mioutes; then pour
over them half & cup of sealding hot vinegar, Let the
sauce ¢ool and when it Is feecold serve It with the
lomb, Some cooks dilute the vinegar with one-half
clear #tock, This is somewhat a matier of taste. Serve
abundance of tish, green peas or other spring vegetubles
with the lamb.

An fmprovemant tn sfiver teapots which comos from
Englund recoguizes the well- hnown fact that the sweet-
est wa I8 made In the ol-fashicned earthen teapot.
But the old-fasliloned teapot Is too homely to appear
on our tables, and s0 the new tespots sre lined with
earthenwnre clay to suit epleurean tes Arink-

mont ecrie, u bie of absolute terror
that 1 have ever experienccd.

“ Who has Just disd?' 1 hesrd my own voiee enving,
aepparently without any volidon of my own, and the
words sound«d absolutely startling in the durkness,
Through the transom over the door a faimt lizht
caume foto the rodffi and 1 remember that the famillar
Jouk of my skirt and jarket hangiug on a chair gave
me 8 distinet sense of comfort. 1 felt so far away
from the familiar, overy day world that even such u
Ytlle ordinary thing as sesing my own frock helped
to reassure me.  While 1 sat there shivering, although
the night was 50 warln, | begen to hesr sounds in
the room sbove mine. A window waes opened, aud theu
1 bheard the heavy tread of some one moving abuut
il bedroom, and & dull noles as if a large bed wese
moved. Unoe in a while I fancied 1 could hesr sup-
pressed sobLing. ‘SBome oue hne died 1 sald to my-
- solf, ‘tut how did 1 know?'  For what seemed to me a
Jong whils thess sounds above my hesd continued. “They
are arranging their dead,' I sald almost ont loud with the
eame strange fesling of certainty, and my inncy, ahurpen-d
by some weird influence, tollowed esch detail of the sad
sosne through the medimn of the faint sounds from
sbove. Suddenly, almost a& abruptly a8 1 had awak-
ened, I lost consclousness and fell in o sleep <o pro-
found and deep nud cboorless that il seetied onlv n
fow minutes before T was awakenad by myv mother’'s

maid, who stood by my bed with o tray contalning my
breakinst,
“ ¢ Madame sald T was not to awnke Mademnisclle

ers, i is & good thing to have the fact recognized In
this way that no metal Is fit for making tea and, wo
might add, for making coffee. There ars, Lhowever,
many pleturesque ching teapots, which make just as
sweel ton as the old brown ware, thimgh the old brown
ware had this advantage—it was heavy, and the tea
wng 0ot likely to boll in it apd become rank In flavor,
The pieitiest teapois are those that come from Japan
ur China. There are comfortable-looking ones that
eome in Canton or Nankln ware, ronnd end fat as Man-
darins,  The blue Owarl teapots, In globe shape, which
can be purchased as low as 35 cents ona 60 cents, leave
very little to be desired In a teapot—ihes are s ple
tnresque and plessant to the touch, Then there are
nlso the tall, slender shapes, the guaint shapes in
form of swans or turtles, and other grotesqus desizes.
A eollection of teapts might Inelode hundreds of differ-
ent varietles in shape, coloriug and ware.

There ae women al! over the lnnd who have aequired
& sort of techulesl sidll fn drawing and pututing, but
whose work has pevar been avallable for nny practical
purpose.  They huve probably spent houwrs in what
sensible people would call misdirgoted energy In pur-
sult of that elusive thing, arl. They have toste, per-
lisps, which they mistalie for talent, and, encouragmdl
Ly the admiration of lgnomnt friends, they are often
flitterod to elieve that the Judgent the world passes
ou them s prefodiced,  Verr Ittle sympathy should
Le shown to duubers and dabsters In wuy noble pro-
fession of nrle Many of these workers wonld find a

bedore 10 o'clock,’ she explained, * as Mo Lestlle was
so dred sand seemed (o sleop so sonndly.t A= she spone
the bousemald belonging to the hotel entered with
some hot water, *Such a snd thing happened Jnst
night, Moa'am,' she sad, and & corivns foeling of know-
g it all already, came over my mind Hhe o wave,
*A soung lady who has boen here for the last fow
days,” she continued, * died last night; she had been
ulbiug for some time, but no one thought her very HL°

o Whare was the room 1" 1 sshed, qnile sure

| nseful profession in technleal design, where great orlg-
inwlity and the highest gifts wre notl expeetsd, but
where technical skill and taste, with some originadity
of thetght, will accomplish wonders.  Schools of tech-
picul destgn ale open In various parte of the country.
Desipns for wall paper, carpets, ol eloths, are all in
demand by mannfacturers,  Special classes are tought
10 repousse, chnslng and other work en solid silver und
varions otber metals, Wood carving, flower padnting

ever, as to what would be LLe auswer, * No.
whswored (e muid, as 1 had expected.
Just over thi='

“] am not the lemst superstitious,” coniinued our
prefly racouteuse, “but 1 wae npervouns amd wornunt
aud bad 1o desre to repeat my expericnce of the night
before, so 1 mnde Ftliol share her room with me for Lie
couple of duys more that we stoppesdl &t Lbe hotel.”

r

A charminz, way of preserving flowers is sliown by
& Boston !nd’ . Taeke very fine snnid, wosh it per
foctly cloan, and whon dry sift it throuch o fine <love
into w pan.  When the sand ls deep envueh o hold the
flowers (n an upright position, tak2 some more sified
safill and carefully cover them. A spoun 5 & Zood
thing to talie for this a= It fills 1n every chink and
crabay without bresking or bending the leaves.  When
the pan is filied olidly Jeave the flowers to dry for
sweverad days. It is & good plan to warm the sahd in
the oven before using i1, as the flowers will then dry
more thoroughly, lu wwkivg the sand off great care
mnst be taken not to breai the leaves, as Lhe Y are now
dry and brittle, Punsies preserved in this way will
keep thelr shape and brilliaucy of color all winter, and
many other fowers can be equally encesssiully trestoed
—anything, in foct, where the full prossure of the saud
comns on both sides of the leaf: otherwise thay will
shrivel. To fill in flowers with cupllke shapes It IS
better to Wy them on the sand and with a smull spoon
All in and around each flewer. Ferus when preserved
in this way have a more natural ook than whn
pressad, and the matdenhair fern looks almost as well
us whon it s freshiy gaihored.

What to have for dessert on these hot summer days 1=
ofteri an anxious question to the mistress of moderaie
honseholds. They are wise if they give up hot pud-
dings and pies abselutely through the dog duys. A
dish of oool fruit or & ereain cheese with erlsp Iottuce
would be more appetiing and more healthful,  lee
cream & not difficult to make, and there are dorens of
reripes for oo eustards and merngues or blane
mutges sod jellles in every cooltery book. The {follow
ing preparstion of fruit culled “ Rusdlan frule =nlnd™
bas been approved of by several ronnobssears:

"Take equal quantities of peaches pured, staned wnd
gliced ; pineapples pured, cored and slied: apricots
pusvd, stoned and Balved ; st rawherres and raspherries,
Put all shis frult in a china or sliver bow] and place
on e,  Put into a saucepsn one piut of common red
wine, & pimt of lemonade, & pint of omngeade, n pinch
«f powdered cinnamon, 4 wineglasstul of madeim and
Joa! suoar to taste.  Hoil, stirrdog constantly for five
minutes: then pour into & china jug and aet avay to
to0l. When cold pour over the frult and serve,

Now that the children are rining thelr pretty fmeks
with frait stains, the following easy method of talring
the nnsightly blotehes out of wlite matorinl may bo
found usefnl. Molsten the spot snd hold it under a
burning masch, snd the sulphurous gas will cause the
staly w0 Glsappear. This will not do, however, for
towred goods, as it will take out the enlor,  Fut if,
while the staln i fresh, you put it over a cup and
pour boiling water throush it It will nimost l]':'!?‘
talte out the spot if it Is done lvfore washing, Sonp

. Wlmowt invarably fixes any stain, It s well, too, 1o
remember at this season of the vear that you can
prevent your pretty new  Fingleins from fading if
you let them Ne for seversl Lours
hae been dissolved n goodly quantity of sall
a pint of salt g0 & quart of bofling water is tha rula.
Put the dress in it while it s bot, and after seversl
hours wring 1t out dry snd wash as usual

“White sauce® fs g veritable blessing to all honse-
keepers, but it seems slmost unknown in the house-
Bolds where thoy have wliat Is called * phain CoOK-
Ing"—and yet, by its use, any vegelahle cau he made
Pulatalile. Whot o great many people aesplse as
“row fodder” In the winter—such as winter carrots
and tarnips and bests—can be made Into delicious,
bealthful dishes if they wre well bolled, cut in very
small pleces, and servod mixed with a good white
fauce and o litule parsler. French people use this
Wuce for nearly all vegetablos.

Pat & lump of butier about e wize of an egg wnd
& ftablespoontul of four to g sencepan. While the
Bulber is melting otir the ingredicnts well together,
Mol st and vepper L taste; & teasvoonful of

“The room |

9 wo sdded eight or ten tiny marine snalls, which act ns

and stolned glass work are all talien up In these prae-
1iead schools,  Hers not only & remunerative empioy-
went is open for women of arkstic taste in the sals of
their designs, but also tenchers {u schouls where conrses
of this kind are being lotroduced. This employ ment
| does not mew 8 bonanze, but o eompeteni sapport,
| Individusl designs In carpets sell from £5 to £25. A

shilled designer when employed by a manufacturer will
i command a salary of from £10 or E158 to §25 8 week,
acroriling to her ability, As a teacher of design she
may receive from §1,000 a year npwand.

Some of the prettiest flower holders are those of
Venetlun glase In opalescent unts set 1u a frame of

locted died, and this year we have decided to return
everything to its natural element when we leave the
sedshore, keeaping our aquarinm only for our summer's
delight.” |

The royal schonl of art needin work at South
Keneington Introdoeed a new epocli in the annals of
embroidery, and causes to Epring up oll over {he
country the socletles of decorative art which follow
these methods ns standards, ulthongh they allow, as
they should, a somewhnt brond latitude for the
development of national taste. But as the primary
stitches taueht at Keningstan form the basts of all teuly
correct and artistic work just as the alphabet Is the
foundution for all lungunges, it may help those who are
not in the way of Instmction i the pencipal stitches
be shown to them throngh these columns. The first
stitch for m beginner to learn I8 the stem stitch. This

is held In outlining flowers, unshaded leaves, and all
conventional deslgmé. This is a long stitch forward
ot the surface, and & shorter and backward on the
under side of the fabnie, the stitches following eash
other almost In line from left to right. A leaf <hould
be begun at tho stalk end. and worked around the
right side to the top, sesinz always that the needls
1% to the left of the thread as it Is drawn out, After
reaching the polnt of the leaf reverse the operstion,
and work down to the stalk again, heeping the
needle to the right of the thread Instead of the left
a8 In golng up. This method of ontline gives the
offect of the slightly serrated edge of & natursl leaf.
If a perfectly even line is reqoired, eare must be taken
that the direcilon of the needle when ineerted 18 In a
stralght line with vhe preceding stitch.  “Split stitch,”
which 1s nsed for very delieate outlines, fs worked
like the ordinary “stem.” exeept that the needie (s
always brought up through the silk which 12 splits
i passing throngh,

“Satin stitch™ has the needle taken each time back
agnin wlmost to the spot from which it started, s
that It Jooks substantially the same on bhoth sides. It
is chinfly nsed in working the petals of small flowers
and in ambesque designs where a rolsed effect s
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wanted In small masses; but if used over too large a
(INSERT CUT 4.)

surface it s aph to wear hadiy. * Blnnket
gtiteh,® which s used @ edge  teble-covers
or any materisl, Is simplv a coarse buttonhole stiteh and
may be varded in many wavs by the different arrange
ment of (e stitches,

“French kmot stiteh™ is nsed for the centres of
flowers, HAring up the needle at the exsct spot where
the knot 16 to be, and with the left hand twist the sk
once or twice around the nesdle the point of which is

then pasted thirongh the cloth closa to the spot where 1t
came up and the knot |s dravwm until secure. The knots
may b made Jarger or smaller aecording to the number
of twists around the nosdle. Whan proporly made they
shonld look like Leads and lie in even rows,

wrought fron.  The corving of wronght iron workt §s a
fasolunting employmont W & person with an artstic |
Jowe for enrves.  Thers gpems to be an infinite number f
of exqnisite forms Inlo which the Uitle bands muy be
twisted gud curled.  The mounting of rare porcelaia or
gluss vases (o feamnes of wrought iron. wlhich serve to
protect them snd at the swme time give them an or
namental setfinz, {8 a fuvorite pustime with English
women of taste.  In some cpses where the vase is of
sultable shoape It {s sent o have & hurner fitted to it,
end 11 i then otillzed as 8 lamp,

Practical direction for starting a fresh water nqua-
rium were given o The Tribune o conple af woesls ago,
There 18 no more delightful snd fuselnnling ‘sumimir |
pastime than stadying ilie habits and wuys of the |
gneor aquatle ervatures who live In u world of thelr
own 50 nesr us and yeb so niterly forelgn | so, perhaps,
&5 8 contlnnation of the hints alrendy glven. it may
Interest the readers of The Tribupe (o hear of o salt
water aquarium which gave the Inhubltants of a seu-
slde eottage grent dellght lest summaor, particalory
{he Letoved Tnvalid of the family, who was necessarly
detnrred fram much Interconrse with the hoautiful ont-
side world, TTy the side of our dear one's coueh,” suld

her  sister, to  whom  we are inde Ltosd  for  {he
following  Information, “we pliced & preity
ortagou  table on  castors, so  that it conld

eadily be taken out of her wuy at any time. On

the fable, which wns Very tow, we had our tank
eonstructed Ly a clever villnge carpenter.  Following
the direetlons given us by a friend who had hod & good
denl of experence with agnaria, we bullt up quite a |
fanciful bl ol rock work In the middle, with arches and
caverns nml ErOLLOCS, SO thut our charges might find
shelter [rom e glare of the too strong Hegbt, and cool
spots where they could rest.  The rest of the tank
was caveresd to the depth of one inch with sea sand,
which we washed thoronghly from oll Impnrties be
fore we put it in,  Then we added & Jot of the pretticst
mwde polibles we could find. Smuil sund shrimps take
grest pieasure in burrowing in this combination of sand
aod aldngie, wnd 1 1 very asmusing to wndoh thoem
wrigzle themsclves Into 1t throwing 1t about them as
they go. S weads were the next things to introduce |
we found that the best way to get healthy specimens
wae 1o tnke those already rooted 1o pebbles or bits of
rock, carefolly svolding gny breaksge or bmising of
the Jemves, ns auy dend leaves talnt the water. The
red senweeds should be planted in the darker places,
put the green or olivecolored plants 1ke as much lght
s possible, Al the same @ime we put in the seaweed

segvengers and keep everyiling clean. After that woe
put in eversthing we could find in onr dally rambles
slong the comst. and had endless fui und variety, for
we were continually cliniging our possesslons. By
pouring In fresh water every doy. we Kept the eorea-
tures healthy, but luter, when we took onr trensures
back With us to Wwn, we liept only our best spocl-
ment, and tried by following the direetions of & book on
the sulject to keep the water pure Ly merstion. DBut

one by oue the fiubies and all the gueer Lungs we cok

| petal,

II:_nr-m are Elmple molechifs

|

The lust stiteh of this seres e the “ feather stitoh,”™
in whieh the stitehes dre sltemately Jong sod shor.
They shinidd all slope towand the narrow point of the
The tiext stitehes gre worked in lwotween the
uneven lengths of the tirst ones; and then a thivd set
Is eugried botween those already worked.  When the
vetal 1s flunishied the mows of stitelies should be so
merged in each other that they cannot bie distinguished,
and when shating s w=sd the colors shauid appear to
wielt together

The embraldering of Lok ravers offers n field for the
gracefn]l display of nesdlework in w neefl mnnner
Nothing so Metreescs n pereon who Ioves his hooks o
1o see the eovers thumbed fn an unsightly way, Al
pest the perimanent cavers may become scrstched or
worn o defared il they dee not protected by o tem
por eover,  The hirown paper cover which so many
ook Jovers resort $9 8- fae fiom ornmmental. A
lemporury i V vas, daintily
ornamented with needle or brush, lu some desien in
flowers or sentence of pleasant lore if of n suitable
wize mar be used on Mterent books of the same size.
A stmllr cover of sultable sre for the orditary
mugneine will Lelp to Eeep it fresh holing

Ome of the greatest olistacles in the way of workers
In this conntry |s the fuct that we huve not yet learned,
a5 older copptrics have, how to eronomize labor end
vet do our work well and properlv.  There are thou
siands of laborsaving muclines, and the majority of
There I8 far tho much
phli<ilog and Auting In our lanndries, too many enb-
(rnte ol s littls mome than to
roflect thelr splendor against the kitehen walls,  Ont of
the nultltude of washitng marhipes, hiw mony afler 5
few weoks' trial pass ot Innocugous desuetiade and
remain glittering remidnters of Uhe glowing promises
of the ngents who sold them! We lave a pennine
marhine of the very best Wond In the
“ wringer,” the work done by 1t b g superior in every
way 1o liand worlt, We hellove thils 18 porely an Amer]
can inventon. The Awerican housew s, however, finds
hereelf entrapped on every side by the speclons pre
tences of soculied ©labor savers"—wasling powders
and soaps fhat do all ihe work without any Ishor—
eat out the dirt, we suppose. for certainly they can
e werrsited to o cal the clothes, The grest
trouible with these contrivantes 1 to avold them. 1n
spite of orders and commands, the mald of all work
s quite likely to secure them from the grocery, for
they save her considerabils Wwem: of muscls, It Is
impossible to expiain to her thut the materials necd
i these articles, which wash clothes so easily, are
deleterions.  She loaks upon a refasal 1o supply her
with such things ns n plece of nigesrdliness, and s
likely to leave fo s=aml of & mistress more ready
to supply ber with such convenienoes. Strange to
say, the mangle, a usefal Instrumont for fnlshing
clothes after washing, lins never been introduced in
this country, Msny uhdergarments and most bed-
ding are much more wholesame and more easlly aired
if put through the mangle than i slnply sprinkled
aod froned,  Fine, heavy table linen takes on a high
polish when put through the mangle two or throe
tmes and then smoothed off with the iroo.

The lipey press & especially useful for pressing

labor-«aving

articles that cannot be ironed. English housckeepers,
wn belleva, press all thelr table linen snd most of
ther bed lnen In smeh a press. In most of our
Amertean lanndries such a pross Is improvised by
two honrds, with irons and other weighls on top, hot
It Is much better to have a regular press for the
purpose. e

Potted beet and ham will be fonnd very deliclous
In snmmer to be sliced eold for tea, Here are some
old recipes for both: Slice thinly four pounds of
oAt raw beef, Teat the slices with a roliing pin.
Sprinkle over them sbout o teaspoonful of ponnded
cloves, n galtspoon of mace (or more if you are fond
of thls flavor). Eeason the meat highly with salt
and pepper, add about a pinch of eayenne: leave the
meat In a cold place In this splce. tarning it once
or twice, Put it then in a Jar. Add water enongh
to cook (b, but not enough to cover it. Tie a piece
of thick brown paper over it, cover it with
a plate, and let It stand In a slow oven for elght or
ten honrs, where H will cook slowly, Let the meat
got cold In the Jar after cooking to a shred, {hen
ponnd it to a paste, nsing & little of the gravy.
Pack the meat m Iars, the Nitle Reotch or Englieh
marmalsde Jars being very nice for this purposc.
Ponr a littls melted butter over the far, and set it
away to get cold. It will keap for some time in &
rold place. When served it shonld be taken out of
the jar whole, and cut In thin sllees with a very
sharp knife

For potted Bam take two pounds of lean ham and
helf & pound of fat ham. Mineco it and pound it to &
paste. Beason it with a teaspoon of powdered mnee,
a quarler of a vmtmeg and a saltspoon of cuyenne
Press this mixture closely Into liitla jars

pepper.
Tie brown paper over each. sSet them {n a pan
of hot waier and let them ecook slowly for

three.quarters of an hour; then take them ont and
press down the econtents as tightly as you ean and
eovnr sach with clarified lard. If von wish the poifed
heaf devilled, nse a litle extra cayvenne and add a
little gond “devil” sauce to the gravy, so #nys fhe
Engllsh recipe.

In nothing hes ingenuity shown fteelf more sue
vessful than In famiture for the invalid. There are
Iounges and chalrs of varlons kinds now mads with
ndjustahle backs, so that the sitter ean be ralied to
any angle which Is most comfortabie. The chair
lounge {8 probably the most comfortable of these. It
may be usad either for a chalr or o lounge. When It
15 a chalr, it has arms at the side, but st o tonch “hess
arms fiy down and the chulr s lowered Into o com-
fortabla lounge. For those who esnnclt afford the
exponsive bath chafr, there are lounges with cnne
geats which may be furnished with cushions made
Lome, The scat is eapable of being extended, and fhe
btk s adjnstéd.  There are also useful tables which
may be lowered to the proper lielght to reach soross the
founge or ted on which the Invalld rests when the
meals are served, Foot rests, head rests, and mang
other contrivances attest tha comfurts which are pro-
vided,

Many good housckeapers do not know that the most
delicious Jelty can be mode of fruit skins awml cores,
sich w8 are usually thrown awny, There is more
gelntinons matter aronnd the core and shin of ol
trutt than In any other part, Tha skin of peaches
with & fear pits adided, bolled In ns Jittle water as
pusaitiis, striined and made up with sugar, pint
for pound, yields o most delicions red jelly. A
delightnl jelly may even be made of apple skins and
cores, thongh 1t §s Improved In favor and jellles more
easily If 8 small quantity of the cores and skins of
aniness are added to it A very excelient Jelly s
made of @rape skins and quinee skins in sbont equnl
quantities,  Pear skins contoln less gelatinons ma ttar
than wny other frults, but it ussd in connection with
quinee skins will make a falr Jelly.

The fans and hanging scrvens of the fragrant Kus
Kn- root are fonnd in Oriental stores,  These are in-
tondad to be dampened with water nnd hnng in the
placzs or window where they wave in the hreere and
01 the ofr with cooling fragrance. These fins are
frequently seen In Orlental plotures. & slave belng mep-
resented ns waving them Lefore his mistress or master,
The fans pre a semi-circle of Ane ront filires, united to o
solld semiclronlar plece of wood. the centre of which
j& dAecornted In gold and barbarie colors, Thelr
trogronce Is developed by dampening them: this s o
natnral fragrance in the rool as permanent as that of
sondilwood.

The Bast of a1l materials for bonting dresses, withoul
any doubt, s dark hlue cerge, Lut Some women o
pinin that iy gets mysterjonsly dnsty at e the Jittle
cabing  In some  vachtd  having A tucdily ol
gathering dust ashiore and evolving It when they gt
out to sem, & that in praference (o serge some ladins
now choose o Ught tweed. This must be made in
spme pretty. nnobtrusive color. A neat sl dined eoat
and & oap of the same materis]l s be sddad to e
suit. The skirt of the dress must clear the gronnd
by st lenst two Inches, and for that resson, uesly
fitting  galters buttoned  around  the ankle will L
excedingly comfortabls ou cobl or stormy  dovs.
One ot the rreatest mistulies a person contemplatine
vachitng makes Is to talte too light elithes,  Even o
the scuthern Iatitudes, the dews pre heavy und the
nights are apt to he ehllly, A thick ulster or Jueket.
or even 3 fir cloak, as well as a steamer ree or srotich
plald shaw], are pecesiltics, Nothing I8 lolf so nse
ful tn the wuy of bodices as are pretty Llouses in
rotton, sllk and flannel.  alf a dozen moy be pucked
in 8 small compass and fapnish ps many changes.
e slrevelrse fikets which show the shivtsleeves,
we worn thiis season and give an alr of smatioess to
the dress of & VOUNE wWoman,

One of the most deliclons creams we have {5 a coffee
jpeerm.  To make this eream take two cups of smgr,
the yollis of fonr ezgs and beat them thoromghly to
gother,  Ponr over the mixture a pint of bolllng milk
il stir The whole for two or thrse minntes,  Pat the
Tasin containing thils cnstand on n hot part of the stove
and continne stirving, bt do not let it holl Talie
the mixtore off the tire, add to bt o pint of sweet oream,
«tir aenln and throw lu two Inege tubléespoons of
tresh-gronnd Mocha cotlee,  Heat np the mixture thor
anehly over the fire for about Whmee winutes, then cover
the eream closely so that the coffes can infuse through It
for nbont hall an hour. At the end of this time, it
shonll e thoronghly cold, steain it thromgh a napkin
into the loe crenin frecrer and freese il

The most delightful mufling are made from the fine
flour grmnd from the whole wheat, Ts = o dack
flonr. 5t ditlers from Goenliam in thet (he bran mixed
throngh Gralmm gives o conrse texture to any bresd
tiindo from 1. The fine part of Genlinm s coarse Jike
@ meal.  Eotire wheat Qour, on tie contmry, §s os tine
ws any bilted flovr, all parts of the kernel Leing
powdersd.  The beown bived and mnfins made from
It bave the sweet, nutty favor of the kermnel.  To mabie
flwse mnfing wve o libeml eup and a helf of entire
wheat Aonr, & cup nod a hdf of mulk, an egg, a fea
spootfil of ercam-of turtar, and hndf & teusposn of sods,
il 4 teaspoon of salt wod a tablespoon of engar.  Heat
the ege thoraughily, add It to the milk, and pour It over
the Munr nnd other dey Ingredients, whijch should be
siftedd thormighly together,  Beat the Latter very thor
ouphly,  Pour (b into hottered muflin Lins, or inlo hot
puttersd grmdrons,  This gives a very delleate, tender
muflin, It ean b made with two tepspoons of aldng
powder instead of the sada and eréam-of-tartar, but the
mufling will be drier and not as dolicata {n flavor,

Among the multitndes of ten drinkers in this land,
there  are  comparatively  few who know anything
practically about the varieties of tea.  “ English break
frst” and “mixed” see the beginuing and end of thelr

Hst. There is s Fauglish bresbfi=t  tea
deank in thia conntry thin I Englaud,
thomgh o preal many  people  have  learped  to
know & pgod tea of this kind, und  there

i probulldy ss much cholee in English breekfast ten as
In any tea brought to this market. A fine English
brepiifnst tea has a distinet flavor of its own, and none
of the rank, cowrse flavor found In cheap teas of this
Wiod. It is to be regretted that green lea Is almost
pasking out of nse. There is nothing more deliclous
ar more refreshing then & properly deawn eup of this
fragront tea.  Mode st the table from wster Loiled on
i aleohol Ismp, in s ehina wapot by o daoe of the old
regime, it was o thing to be remembered with grati
tnde. A tne quality of Young Hyson, unhapplly, is
a rarity today, the best quality of unrcolored Japan tea
laving lurgely talen its place. A fine, delicloos quality
of Formosa tea may be still found, however, wt o fow
of our best groverind.  Properly made and properly
drawn, it he= tin excellence all s own, which s com-
piralie to pething clse: It 15 us different from ordinary
valiny tea ws wine from water, It must be made, Hike
all tea, from belling water, drawn five or &ix ninutes,
Yut never bolled. It Us so full of Havor that the
slightest Lolltng develops the tonnle acld found in
quantities in all good teas; and it becomes unfit o
drink., A cheap asdulterated tea can be bolled and
enrplessly made without becoming rank, but o tine
tea rescnts such vile treatment.  For this redason some
careless ten-mnders prefer an inferlor quality of tes

There are many fancy clieeses of which one hears
& great deal, but which are not often seen on an Amier
fean table. - The best English cheesss are the stilton,
which when properly manufectured is buried for twoe
vears till It becomes molst and ripened, and the Ched
dar cheesr, which is moade of new milk with full

cream.  Among the favorite French cheescs which ure

wellknowri in this country are the Drie cheess, a
mild eream cheese, and (he Roquefort. This latter is
made of the milk of gonts, and is ripened In caverns
near Rognefort, whereln afe <ald to grow certain
edible fungl, to which it largely owes lis excellenca,
Camembert is a strong French cheese uséil at tashion-
abls dinners. The German cheeses, as & rule, sre
too stromg for Ameriean tsstes, though the littls green
sapsngos are very deliclons grated and eaten ot
supper with delioately thin slices of hread snd butter.
1t Is said they owe thelr color to melliput Jeaves.

The best known Italian cheese Is the Parmesan.
This s mde of skimmilk, though it Is very fall of

wll and richness, due o the pm‘!‘!ll‘l-nl'
way It I8 Dhaudled in  the fertle Milan-
ey country where it Is made. It is o maln

dependence of the oook for nll baked dishes whereln
grated cheese Is nsed.  Baked mnearonl owes Its ex-
collencs more to the Parmessn oheese nged In 1t than
to any other ingredient. A teaspoonful may be suit-
ably adided to almost any Hoped vegetob) A
dish of canliflow®r is espectally nice baked In cream
sinoe with a tablespoonful of Parmesan cheese and o
few bread crumbs scattersd over it just before it Is put
It the ovsn, The nsual price of this cheese Is about
forty cents & pound. It ls obtaluable ot almost any
mrocery In botiles already grated, but this is not very
good, and & forty-cent botile contains only about balf
@ pound, o It {s beiter and cheaper to grate 1t for yonr.
wlf.  The most familiar foreign cheess in old New York
familles 15 the Dutch Edain, sometinms knéwn as the
“ Dutehman’s bead.® It was formerly imported only,
bt 1t §s now made In this countey. It is nsually eut
it saw teeth, so that the cover can be fittad over It to
keep It molst. Tt is thus scrved whole on the table,
draped with & napkin, If you so fancy, on & dainty
rheese-plate, and scooped ont with an fvory-handled
rheese-scoop.  Although eaperts do not ronsider it
equal to Btilton or Cheddar, It I8 & delicions cheese for
fumily use, and i= not an expensive one. Pineapple
rheesns are of American make, and there are now ex-
rellent cresm cheesss mals In this country : and our
Fnglish dalry cheeses are even exported largely to the
nld country.

“You are all right this summer if you have enough
ruffies on your things,” sald a young lady who always
dresses with not a little taste and freshness; and to
spstrate her meaning she held up @ new gingham

wiileh was o miracle of crisp prettiness, and on which
there were ruifles gnlore of the pretty blue and white
steiped materin] and of dainty white muslin.  “The
parasol (s all Lefrilled too,” alie continued, unfmrling
the Inrge shady shelter which made a bewitching back
gronud to Ler honuy fuce.

The watch paperwelght Is a feature of gentle-
men's deslis, It 1< ket In on heavy plece of polished
Lrinss, The most elaborate of Lthese puaper welrhts
sliow 1he changes it the cnlendar, and sometimes
the chunges In the moon,  They rauge I price from
#15 npwani. =

A simple methiod of toughening any glassware is to
immerse (L In & gullon pot of cold water in which &
lalf-rup of salt has been dissolved. Let the water
bull thurouglily, then lift the kertle oft the fire amd
allow it to hecomse peefectly cold before you remove
Lhe gluss.  When e water s perfectly culd  tadie ont
the gleceware, wagh It and wipe It dry.  Glass irested
lu thls way I protected sguinst changes of fempers-
pute and sndden deafts, which, stelilng agsinst u super
libwled lamp elilmpey, are lahle W orack it

A “combing towel” i3 un American device for the
tollet, It couslsis of & large towel, douhled in the cen-
fre, UL wod ent out for the neck so that (U will hang
evenly over the shonlders whea the sllt is buttoued up,
and thus protect the eluthing while the luly Is belug
Lished,  The prettiest combing towels are of pliin
white dumusk linen, bemstitched on the euds wnd
powidersd with flowers or decorated with sume siltisble
embroidery. A full of Jace at elther end Is not an in-
approprinte decorntion. A pretty ltlle combing suck,
however, s datntier than any comblug towel, diough It
i= ot as avasllable on all vecssions,

A siruwherry dumpling is n good dessert for one of
the mw chilly nights of which we have had 80 many
lutel¥, To a cup wnd g hall of prepared Hour add
half u tegspoonful of sslt, snd rub iute It Wwith a
spoott @ tublespoonful wnd o hall of Jard.  Mix with
gootich ol mdlk to muke o soft dough. 1toll  this
dongft linto s sheet twelve Inches in dameter,  Bulter
o oliart und a hell bowl sud live 1t with the poaste,
leaving the dough langing over the edie of the bowl
Fill the bowl with & quart of strawberries well sweet
ened, snd bring the overhanging edues of dongh together
over the berries,  Stemmn au lour and a guarter.  Berve
Lot with & lguid sance.  For thic sauce rub together

Lalf a cup of butter and o cup of powdemd sugav.  Add
ecrudunlly  two  toblespoonfuls  of wilk, sud when
st the

thoronghty mixed & cup of bolling water.
bowl contaluing It in a sieepsn of hot waler and
stir until guite smooth,  Flavor with two tablespoon

fuls of sherry,

A tammel pudding, or os It 15 somelimes called,
oremie a ln Versailles, 1s an eseellenl dessert for u warm
sunday, sud cun be prepueed the day before aimd s
away in the refrigerutor. beat six eges with six
tablespoonfuls of sugar nnd & scant teaspoonful of
salt,  Add gradunlly, beating sl] the time, a quart of
milk, Fhivor with the greted peel of half o lewion, @
tesspoonful of extract of vaoilla, or two wblespoontuls
of sherry. Bake In a bnttered monhl set inte o pan
of Wiling water nntil It Is solid, from half to three
quarters of sn honr.  When you cau stick the hundle
ul a spoon luto the centre and bring 1t out with no
enstard stiching to it 1t 1s dune,  Bet 1L away to cool t
the monld.  For tles sance melt a eup of praudloted
FUgsr In s smoll sancepan, stirrmg it all the time,
When Itede dark brown (o color and guite liquid pour
In » coffee cup of boiling water, aflll stitriug.  When
it Is entlrely mixed set it on ihe side of the range
and let 1t simmer fiftese, minutes.  Wlen the podding
and satce sre both quite cold or Just before serving
turtt out the enstard carefully into & glase dish and
ponir the sunce seonnd .

We are all acqualnted with the well meaning
woman, who forever makes her intentions an apology
for her doeds,  She trespasses upon your time, freitates
rour temper, plays general bisvoe with all yvonr sensl-
bilities, and culmly covers wp the trouble she has mode
witls the annonncement that her intsntions were of the
pest.  In fuct sho s & blunderer, snd =eems to feel
thist It ls exeuse enough for her to sdmit her fanlts
shi utterly fafls to take into aecount the fact thet
put-performance of duty mny be ss grievous a crime
as opposition fo doty.  Newhere in all Scripture is
more fearful retelbution meted out thun to the ser-
vant who hid his talents and fallsd fo make sctive
cupital of them before his master came. IU I§ not
coough that we fall to do ovil, drifting almlessly
along In life, doing what amiable actions come In onr
way. In onder to make & success of life, we muost be
pusitive characters, women s well as men. It may
matter less In the great sum totad of life what our in-
tentions awre than what we accomplish for the good
of onr fellowmen®and of onrselves, It is the clear
duty of every woman (0 train herself and ber cllldren
for & life of the greatest usefolpess, thuat they moy go
forth, acrording 1o the Scriptural commands, ~ as wise
w5 serpenta,” thouph “harmiess as doves,” The in-
jnnetion  to serpentine wisdom—merely  worldly
knuwledpe—is given first because of the abject useloas-
ness of any person who ls without 6. The world Is
full of wellintenUoned poople, who imagine that by
some way or other they may gain snothar word
though they lose this through thelr 'gnorance of the
necessary  affulrs of every-duy life.  Wisdom, even
shirowdnoss, |s a8 moch o part of Christian chisracter
as goodness. b is people's duty (o learn the wavs
of the world. In ploneer Umes, before the country
wis wvercaowded, It was slmple coough for easy-
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prave. In the present
rife In everytiing, there Is
tions—only for results,
butter is the best and
condition, and who bas
maritets for hor wnres,
punishment awalfs the oq
bor who remained at home wasting her
Intentions while ler croum soursd to
her churning became a mockory.
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White Inces are =0 much more lkely to be
than black that speeial directions are frequently givem
for washing them, basting them on a botile, soapihg
them well, bolling them in clear waler, rinsing them,
nnd finally hanging them up on the bottle to dry. Itls
95 common to find oxplicil directions for washing
bluck lice. A correspondent sends the following
“Dissolve s teaspoonful of borax in s half
soft water. Add a teaspoonful of spirits
Squeere the lace three or four times
water, then rinse . Have ready o cop
the sesult of bolling a blnck kid glove
water till it 1s reduced to a cupfnl, Th
soft starch-lke lgnid. Wring the lace
as dry s you can, and spreed it out smoothly
vloth lald over » band board, Spread a
over t, then another board, and add wel
It l!‘l.ﬂﬂi press for two days and it will be
new,
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There 4s nothing more attractive for a
In the gorden than fachsias, A shady
s what gameners recommend for this
are what gardencrs call grass feeders,
furnished thoroughly with a soil eom
cow manure and leaf mold. Any rich
will be suitable.  Fuchslas can hardly be
molst. It requires large plants to blossom freely.
Hardly anything is more effective, trained st
small trellls, or used In masses in beds. The
in these plants is very large at present, and with
light and durk and single and double kinds a brillland
show may be obtained,
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There has bheen conslderable Interest recently in
pyrogeaphy, or what Is more frequently known as hod
poker d tlon. This decoration |s nsed
on wood fumiture, heing most effectively used on light
woods, It |s one of the oldest specied of decoration,
being now memely revived, There are shown in the
Drittsh Munseum specimens of burnt ornsmentation
which have descended from barbaric times, In order
to be snceessfnl In pyrography, the lines must be
merely saggestive, as any attempt at detall work falls
to attain Its object. A handbook with printed direc-
tons has recently been published in England.

The pincushion 1s no longer ihe plece de resistance
of the tollet table,  From beliemoth size it has gradu-
ally dwindled down to a mere duinty acvessory, suf-
fident Indesd for all practical purposes, but Do
longer foreing itself on the attention. Sometimes the
cushion Is pendent and hangs on the wall besdde the
tollet table, In this esie 1t 18 In the shape of a sue-
cesslon of emall rolllug-pins tn grded slzes, made of
phugh and separated by ribbons. Then there am the
floral pineushions, sunflowers, mses or water-lilies,
Cabhoges, beets and other vegelable designe nre ecar-
ried out tn & reallstie spirt, but are hardly In as good
taste. Fanclfnl cushions of plush and satin nre also
made in shape of banjoes, fiddles or flutes, which may
hang on a wall or rest on & tollet table.

Within #he last score of Years there has heen a revo-
Intion In window enrtains, It 18 no Jonger fashionable
to swatbhe the window in voluminouns folds of lace or
muslin, The only place where white lace is now per-
missible B window drapery is a8 a sash enrtain, nsed
In place of a shade, dirvetly sgsinst the window sash.
Iew dainty dotted muslin translucent draperios of
almost any kind are nsed, and for summer ail other
curtains are dispensed with, It Is true that among
nltra-fushionalle people the old-fashioned window
drapery of BErussels lsce has boen adopted in Louls
XV parlors, but this style i8 incongrmons in itself, and
hardly 1o be token into sccount by the regular house-
decorator. In & room whers it Is desirable to use
drapery at the windows, lheavy tapestries and other
hangings of this kind are preferred,  As a rule, such
hanglngs am mome sultable for a winter thean a summer
house, and are too enmbersome and pretentions for &
summer cottage, where portieres are the only heavy
curtalns that should be in nse, Very pretty effects
In snmmer b can be obtained from translucend
portleres, The eresmy, snow-flaked gauzes, cross-band-
ed at top and bottom with bands of several colors, are
esporialiy suitalle for this purpose. Ome of the
prettiest materiuls for sash cartains in a summer cot-
tage Is Indin silk.  This may be found in a varety of
sliwdes, eolor proof, fhongh eensiderable care mmst be
exercliod n {lie madter of color, as there are & great
many Indis sIks on the marker which will fade on ex-
posire to the light.  Pole sky-blnes and drelicate rose-
pinks, though fuscinating, are always to be looked on
with distrust.  Pale yellow s a color which usually
stunds the Hight well, and is a charming drapery for &
white aiid god parlor. There are India-blne silks in
4 varlety of shades, which may be trusted to withstand
e lght, A pretty silk of this kind i covered with
concentrle small fignres in widte, or patterned with s
network of fine white lines Interlacing over the ground.
Phere are also msuve or old pink shades that ars
derorative and destrable for window draperies. These
#lllis range In price from ffty cents to #1 a vard.
There are figured mu-lins, or silkelines, ns they are
ealled, in the same eolors and effect as India silis,
whirh may be purchused as low as fifteen cents a yard
and are a yard wide.

Besldes thess window draperies mentioned, there still
renmins the vast array of Criendal goods for this pur-
pose.  The Indln crapes in bine and white, or in tho
mrer red and white, can be effectively used in bed-
rooms, though as o rula sash curtadns, like shades,
should all be of stmilar color and material.  There are
many cheap Turkish cottins, such as are used by the
Jower orders in Tnehey for tnrbans, which sre imported
to thie country for drapery muaterial. The prettiest
window curtains thut come from Turkey, however, are
thosa of Tarkish seersucker, finlshed in a striped pat-
tern, bordered with a bordered fringe, and emnding In
futty little tassels,

Flowers should be gathered early In the morning,
wlitle wat with dew, or lale In the evening after
sundown, It Js better for the plants nod for the
flowers cnt that they be removed by scissors or a
sharp knife than wrenched off with the hand. It is
far better |f they are kept for some time to clange
the water daily and clip off the tips of the stems esch
thne. HRare mses and valusble fowers should be
covered with paper and set In the fee box at night.
A few drops of smmonin or a lttle salt In the water
s sald 10 mulscially assist In keeping Gowers fresh,

Shnllot is a small plant of the onlon famlly, which
It ie not st all diflicalt to grow,  They are very use
ful In seasoning sonces und salads, possessing o
peculinrly fine fluvor. They are so much prieed by
Fronch cooks that they Invardally are found in the
Freneh garden of herbs.  Shallot sefs can be procured
from our seedsmen ot abont 25 cents a quart. This
is one of the oldest vegetabiles in Continental gardens,
Its name of escalot, now shortenped to shallot, indi-
cites Its origin, It was first brought to Enrope from
Ascalon, 1n the Holy Land, by the Crusaders, That
delicions spuee, ‘=ance fartare, owes 1ts chief execl
lenre to the shallot, For this sauce, beat the volke
of two raw aggs, Just enongh to break them, and add
gradually drop by drop a gill of sweet-olive oll. By
this time the sance should be as thick as creamed
butter. Tien add more rapldly another gill of ofl,
then threa tablespoons of strong tarragon vinegar, if
voy have It, or good vinegar of any kind, and con-
fi Leaflng.  Add a level salt spoon of pepper, &
level teaspoon of salt, and the sume amount of sugar
and of wmstand,  Beat the sauce thoroughly, and
alid, last of wil, & teaspoun of minced shallots and
one of capers, and one of chopped cucamber plekles,
This is a delicions sanee to serve with fried halibut
or uther fried flsh, brolled chicken or any kind of cold
meat.  “ Dead are the Crnssders,” waays the gonrmet
"‘ but the litle onlun they brought from Ascalon liv..
orever.”

A very attractive rockery may be planted with
native ferns and wild Oowers. Belecl the pretuiest
Hehened rocks thot you can find and transport with
them plenty of forest mould.  Remember that the
rockery should be Jocated In a shady place, so a5 to
Lring obuut the same conditions of growth as the
wo_uu. Bring In different varioties of wildflowers,
being careful to obtain plants that grow under the
trecs and avolding all aguatic or swampy plants, or
sueh bs Dlossom only on sunny  mends, Pyrolas,
purtridge vines, violets of different Kinds, lttle blue
hepaticas, princess plue, and many other lttle wund-
land flowers may be thus planted. Arrange the plunts
e to secure a snecession of bloom all summer.
With & little care an exquisite rockery may thus bo
aranged, which will also be an interesting study of
our native plants.  Thers are some native orehids that
may be coaxed into blossom here, though the ROrgeons
wikl moccason flower requires too much water t thrive
well In such a rockery. There are othor orchids,
however, with equally shiowy hlossows, which may b

mide to blovw,



