
HOME AND SOCIETY.

TinSGaS FI-JIFLE WANT TO KNOW.
agaropos of Ce oprai-alr performancc which waa

by aneh a galaay of cl*x-cr 8(8888, the other dny,"
ahe aatfc nf a well-known art1«t. " 1 would llke tv>

a_g yoa abont a little play wbtth waa written and
'jjdtn by onr chiMren aeveraj years ago. They wen-

BjeBl aoougn to take Natnre as their scenlc artist and to
,^_y |hejn9elxsp« of the natnral advantaces of onr plaee.
I thought »t the time tbat the ldea aaa doelrtedly novel
aod ortglnal and that their scnlor*. might do well to

proflt by the aug«»*tlon for a summer's entcrtalnmcnt
The play 888 88*8888 by my little girl. a clever Utt'..-
oreature of focrteen. and waa cntlt led ' Psvche,* belng
the well known story of mythologlcal lore. It was

reaily very well written. and Introduced all tl* gods
and goddefc*v nt Olympua. Tlie Greek ldea Btmck
the ara>ttc faney of my husband, and lt was chiefly
oartng ot> hls efforts that the aftalr had the BB8BBaa it
obtalned. The c.rvck dresses of softly tlntod ehoese
eloth wcw slmply lovely; and Cnpid and Psvche were

rnally dreams of tteauty. Our grounds were externally
_r_l adapteal to such a perfonnanto. for the square
terraoe which axtended from the honae to the edge of
tbe water made a most admlrnble stage. The arrang<e-
iieot of the drfferent scene* was done nv>st rlcverly
by moans of large clotheshoraes which were first cov-

fr0d artth moaqulto netting whirh was then completi ly
ooneealed artth flowers. .Ttino'a bi.wcr, which was

raoBy a mlracle of prettlness. was tvll of rost*: and
Ibe Dryada home waa compoeed of leafy boughs.
But tbe cJererevt thlng of all was the arrix'al of Baf>
tune aod hls followero. Tho Trltont blcw their horns
_ad oa the water amund the edge of the loahp terruce
ajrpuarnd the hoary-heivied and long-bearded monarch
of tbe deop ln a boBt which had been traisformed into
a moat wondertul looklng object. As lt approaehed the
i_ua_ ho landed with m.ich dMamity, mounted the rocky
jjfUe i»th that led. to the tTrace. and delivcred hia
alrtoe to the gods and goddessea with great effect. It
waa reaily the moKt pastor*] and deUghtful thlng poa
able and refiocted the preatest credlt on the chlldren,
w-ose clever act Ing and appreel atlon of the entotirace
made tt auch a aucoest. Sr> when I read in the papcrs
that the ldea of fhe pa«Moral play was 'qnlte BBgttah,'
1 theatgrrt. It wa* only fair that the Amerlcan chlldren
who beld their performajice several years ago should
have the credlt of their ortglnallty."

"I had auch an odd experience the other nlght," aaid
a fair Westewiei- wiio with her famiiy xvns lor a few
day* ahopplffg !n New-York on her annual mlgrnt'Ty
fllght to the coolcr air of the Atlantie eoaat, "The
weather waa opprets.ive._T warm and I had been baajjr
all day fetttng the ftniliy innumerahle thin_- that
they nefded for the summer. It all eame upon me,
for mamma is too much < t aa invai.il _.> -tand tlie araflf
and te&r ol shopping, and Erhel i» ao absent-inindcd
ahe ls no good -t all. Well. after a couple ol daxs"
of lt, 1 was more weary tlian I could -ay-utt.-rlv
tired out; and tba 8884888 Btgtat I was irlad aaMBBgh 80
uccede to n__:imia's sticg''st.i4>ii tliat Inataad of dresslng
for dinner 1 should have a cup of tea aod u ebop Ifl
my mom room. and go early to t-td. I flaO aaleop
aa aoon as my h-ad .ondied the pillow, and I must
litavr ilept profoundly for houra.when suddenly I
found my6elf sitting up ln beo wide awala:. arBB B-M
inoat eerle. unaceounttU'Ie seunat-oii ot abaolulu terrur
that I havo ever expertenocd.

¦ -a/ho tia* j :-t di.vt?' I heard my own voiee aavlng.
appareaitly wiiho.it any volitlou of my own. and the
axords aound.d _,ti*oliit.>ly -tartUng in the darktic-s.
Through tlie braaaoaa .>ver the iloor a fa'tii '..tit
cs-ne Into the i-.ftfn a.nd 1 remeinb^r that tlie fauulWr
lrtwi. of my -iiiti aad larlaB hangmg on a ehair gave
me a itl-tlnrt seuse of ronifoi-t. 1 f-lt so fat away
from the famlliar, ev«*y Jay xvorld that even sn.-li a

little ordlnary thing as "eolng my own froah hcli>ed
to Maasture nn-. Wlillv I sat tl.eie shivciing. a'though
tlie flight wafc so warln, 1 began tu baat tuund- tn
Uie room above lnne. A wlr.dow wae opened, and th"ti
i heard tlie h«wvy tread of some one niovlng ahuiit
thl bcdro.ni. a-id a dull noise as if a BaiBB b-'d arera
inoved. utioe tn a while I fancied I could hear tup-
preaa<jd sol.l/ing. 'P une one has died,' I said to mv

beU, 'but hr.w d,d 1 Iiiitw?' Kor what seeined to me a

long wl.il... thesve -ound-. aV.v« mv h<s_d continued. They
are arrangl'ii: their dead,' I said almiHt out ]<>ud w M t a
ea.ue etrangef<jeJ:tigof certa:nt>-,_.udmy laury.a'iariien d
by ao.ue weirxl int',u»_i.c.., tu_lowed each detuil of the -ud
boene thnuigh tlie medlum of the laii t Boandat from
above. Suddenly, almost ar aluipfly _r J li.id uxvak
eneaV I l<>st coiisciousne.<s and fell in a -leep so pn,
found and <i»»p a:id ahaaateaa thal it se<"ui>d only a

lox* B8-8_aea -eaara i was aaraaaaad by boj a-otber'a
n.a4d, wh.. -.ood by my bed artth a tray aoBtalniag n.y
brc-Wfan.

¦ ' Madame ^id i vr&*. not to awal^e Mademolnelle
before io (.'. loel,' -li? ypifinfl.i . aa BadaaotaaBe xwu.

_m> >an»d and _o)8Bied to aleep so EOnndr/.' Aa the spo.'ie
Vm houscma.d belongini. to the hotol eiit<-r_d with
s-ooje hot aaaaar. 'Baah a aad .ning happened last
nlght. M.i'ain.' she sa.d, and a eartOB i iBf "f kin.xy-
iug U all already, rame over mv m!i:d Uke a xiave.
.a yt.iu.p lady xxho iia-. baea bere foi tbe baai few
d;_vs,' -s-ii, eoattaaaB, . di"d i,v.t in_r.'.t; she bad bivn

uilltig for si.ni>- 1-88, BBl 88 <>!:>- thongkl lie: V8I7 H-»'
" . Where wa-. the rooaal' 1 aaked, qalta aare, h «

cvir. a* U> wli.it xvould l.e U.e an-xx.-r. * No. l-'>."
aiu-wi-red lha i:i<nd, as I liad OXVOttoi. 'Tba
Ju-t 4>vt\r this.'

-I __iii t.ot the iea*t BaparaBt-ona," eaarthrned <>r.r

pretty lar-jiite-sc. 'but i v.a* oaroaai aad aar-faal
a_4l had no o.»miji: to repeat my expcricine of tlie tafflit
bclore. oo I ma<»e Ethol 4hare her is.oni with me lor u.e

touple of day» mjif tUat we ttoppeil at tha hotel."
t* -

A rharm.ng.way of prrjie.rv.r.g fl.xyers )«; ahrnvn by
. Rotton fnelid. Take x-ery i:e Mand, iiaah It per
fertlv cl.an, and OThaa 88) *lft i. thratlgh B line «ieve

i_nta> a pan. When the aaad ia '1«-"P eji'»i>_r'i la hoM tla.
l.'.arew ln an upright poatthMI, t;vk' I siftcd
aatiH and catrfully c^.ver theiu. A qaaoa ll a good
___haj le taiie for this as it tiiis la aarary chlnk and
rran-Q- without bmiking or beii.Ung tlie 9MnA\ When

Uie pan ls liiicd '.oiiii'.v leave |ha aVsaaeaa ao dry f.n

88888*. davs. lt B ¦. faed plan U> warai the saad in

the 8*88 888888 BB-Bg it. Ba the BoWOte xvill tlu u dry
mi-ire ahaaanililj Ia aahfag tha aaad o»- great i;u<

must be taxkan not |a aaaah tha le.-.v. s. aa th. i ;ire now

dry and brli.le. I»tuisi.« preservd in tbh wav wfO
ke,-p tlw-ir -i,ai><» _»::d l.nl'.iaa y of 80*08 all a**__rter, and

.,tii<-i Boaoara eaa ba aojaaUy aaawaatfally treated
-..tivthirie. iii fi.'t. when- tha fi.U piaaaara al ihe sana

aaaaaa aa baah akaea ol tha *aaot. athM alaa aheg aia
____rrvai To tll! m flow.-i* artak cup Baa aaVapaa n B
t.ett t to biv theaa aa lha BBBd and arlth a aaall spofm

and arom d ajaeh llewer. leri.s wbea i.iv*erved
wa> have a ni".'-'' t.atn.-.l look tbaVl wh-n

prft-v-d, and lha mal'l aihatr fera Iu_.It- aliaoat as W4J1

as wla.u it i* frvahiy gat-Mred.

Wnat to have for 8*88881 BB the-e h"t atinimc

oft-i. an arxi .ii- aaaaatl an to Ba nittroti af i->4iata>iate
..Ma. They are w.se If they give np l.ot I'U'l

uiiga and pie« abs*.!ut»riv ahraagh tha aag aajra. *
<ii ', of oool frult or a 818818 (-88888 Wtth erfcTf l-'itu'"

aaa-M be more BPPatltlng and more aaallrkfnl tea
creani i*. aol difli.tiit ao B-aka, ai.d there ara Bkaaaa of

le'ipcs for oald eaaitaia_a aad Barlagnaa <.i b_aaK
ui <-vry e,«ilcorv bo..'.;. The (oDoW

mg j>i--t!arat!<.ii "f Itb-I aallta "Btaataa bait akad"
has l>eeii appanvad af ba aataral ".;:,...

Mbi eqnsi qnanttttea al paaehea aared, atjoaed and

ataaapplei l'ar'-d, eored aad Btkad; aprlcota
holvad: atraarbtvTlea aad raapbarrtaa,

Put all this fruit in a chlna or tiiv-t bowl a.ai Baa -

on lee. Put iuto a 888)88888 one ptal "f crmmon red

wIiia, a plnt of len.onaide, a pint of 018088888. a plnch
*f jKiwdered 888888888*, 8 xxia'classful of ¦888118 and

Bai .¦. ar to tastv BaO, -ttrilnc .-.ri-r-n rlv for flve

a_____taa, then acaw Into a chlna _ag aad art axx_y to

eool. When co!U pour over tke fruit and Berva

now thnt tha alalehaa aaa ra_ala« their pratty trvfo
arlth fruit attirs, t »" "f ,'lUl';';

Bghtly blotebai oat oi arhlte matartal nag ba
¦aadBL MB «* ,,('M ll u,"ler a

burnins rnatrh. ard Ihe ailphurous r^ will cansc lha
la tliaifi- Thk attl aal do. hov.ev-r. for

tou^d .aaaa, ^ ,t arin taka onl tbe eator. Bat lf,
.... you put it over a c.ip and

pou. laaling water t'u .a^ II 11 wttl alaaoel Blwaya
take aal ***** waoblag. Boap
almoat tovar M h v""' ,r"'' '"

rtrriember at IhB aaaaaa <>f tke foot thal yoa eaa

pr»vent your paatSf B8W grng aaai baai fadtag B
foa let them la for aaataral hours ta water la a*tok
luw been di«er,ived a g'todly fiua'ititv "f 88_i H-'.lf
* Plnt of salt to a qaaii <»f bolllng 88888 ll the nil-..
Put tbe dress ln it while it is hot, nnd aft«-r Bawata]
hours wrlng lt out dry and Baah as 88884.

" Whlte aauee" ls a ven'ahie bleas.ng _8 all house-

kerrx-m. but it Bwnrs al!.',.st unkiiowii in 188 houae-
i'jlda wbere they bave a hat i« called " phaln r«.k-

li.p'-aad yet. by IU utc. any 8808881-8 888 88 made^
PaUtal.le. Whal a great many pe >ple desji
"cow fodder" m the alaaaj aoiii a wlater earrala
and tarmps at«l iBata lail tx- n".1" '"'" <l"ll""'"*>.
lieaUhf-.d dishes lf they are a l,t "' v,'r^

tmail pler,*, and -erv.,d ml>e<j artth a good xx litt--
laace and a little parsley. French pcoj.lo use thin
.aaet for nx-arly al! v«-k.-*

I*ut a lump of butter ahaat HM si-e ot an egg and
* t4_i»le=piy.>i,jiil t,t Bimr ri.t*-. a winccpan. While the

II togetlier.
>-ao.___t _a_i au_ mn/^i t>j ta_te; a t*sa_o<»<>'i-ul of l<

om>ppe<i paraley, too. Improvea lt, When the in-
gredlent* are well mlxed add hnlf a plnt of rleh
milk and let lt boll ten mlnutes. stlrrtnp continnallv.
Tlns satiee may b© us«l for anytsilng ln tbe wav ol
vegetable. or llsh. When sorved Wtth frosh rodtish
add two hard-boiled eggs, cliopped line.

"There are aeven things," Mys an old artagc,
.RgainHt a leg of mutton being pcrfert. The multuii
must bo good: lt mn*t have bcou kept » good time:
lt must 1k> rookod by a good cook. whfl mafll be ln
good temper; you mnst have gmd hMfc? aud. par-
cntbly. yo« BMU have a gflod s.ppMltc.* At th.s

of the year tnntion is vlrtuallv out of the
niarltct, iK-lnp MOflflfldM bv tlie -u.enlent lam!,. This
is the helght of Uie aeason of spring lamb. I'rojarlv
cookrd. thore is no more deli.lons meat ref ihe v, rv
sugpe Ilon brlng.. up vi^,,ns 0f dr>-. fiavorless food.
sorved with or without an aerompantmont of acld or
over-sweet mlnt sauce. All the seven reojiirementafor a pcrfoct dlsh of mutton follow aa a matter ol
course with mast lamb, except that it should not be
kept a good time. Like veal and all vounc meat. lt
only rcsjutres to be hung a short time. as lt ls already
tender. Procure a mrxtiumsired leg of lamb for
roastlng, or, if you prefer lt, a rtveh of rlbs from the
fore quarter. tMough it is more expenslve and no
better. Wipe off the roast Ihoroughlv If lt ls a leg
lt will be enveloped in a caul or leaf fat. Do not
throw this away, as some fgnorant cooks do. fteason
th* leg with a little pepper and sufflcient salt, enveloplt ln tho (ani fat again, an.1 lav It ^ a meat-rack In
the drijiplng-pan. shaUng a little fiour in the panwhen it ls put ln. The ove,, b],ouJ(i ^ verv h(jt wheil
it is first put in. After the flrat ten minutes the heat
MM be moderated. Half a plnt of hot water shonld
now be thrown into the drippinp pan under the meat.
In ten mlnutes lt should be bastod with tlns water,which wtll be enrtrhed by drlpplngs from tho lamb.
Let a five-pound log roaet about one hour from the
beglnnlng. Remove the caul after taking the meat
from the oven. und lay the lamb on a hot platter.sskim the fat trom the gravv in the bottom of the
dripplngpan; add water, thieken lt wlth flour. and
set it one slde to be used the next dav. when the
lamb ls served &h a stew. fierve ihe lamb wlth mint
aaure. This ls preparod as followa:

seby-t a bunch of tender. young mint: old mint ta ln-
dipMhtUa and unwholesome- Strlp the leave* from the
siem- and mluoe up enough to make tliree bflflfljfld
Utblespoonfuls. The best way to minoe it ls to lay the
leavef. in a pile om a rhopping-hoard and chop tliem wlth
an ordi.ai.v ltecn edgeo ook's-knlfe. Fivurli c/H.fcs d©
all tlieir chopping in thi-- way on a board, onr ehOBBtaf-
board and choppina lniife lieing trtrmparatlTtly un-
known in Frani Mlx the three lahliapooilflrt. of
mint with two of grannlatod suirar and aliow tliem to
romain together ton to twent.v muinto*; then ponr
over them half a cup of soalding hot vinegax. I/et the
aaa i,»,i and whan it is lee-eoM serve it. with the
lamb. Sorac cooks dilute tlie vinegar wlth one-htdf
cloar stock. This Is somewhat a matter of to*tc. Serve
ubundaiiee of fish, groer. peas or other Bpring ve-getubles
wlth tiie lamb.

An 1mpro.-pTne.nt ln silver teopotl which romrs from
England recgnlie* the well known fact that iho wt-et-
c-t tea ls made ln the old fasliter.ed oarthen tapot.
But the old-fash'oned teapot ls ton homely to appear
on our table*. and so tbe new laapota urc llnerl wlth
common earthenware clay to srolt flpleill-M ter. drink-
.ra, It ls a good thlng to have tlte fact- rwognlred 1n
this way that no m.tnl is fit for makmg tea and, wo

might add, for making eolfee. There aro, however,
many pif turee-<]ue ehlBB tMpOtfl, which make Ju«t as

BWflfll t<n as tJie old brown ware, though tlie old bwwn
ware had this advaiitAge.It waa heavy, and HM IM
wa« not likely to 1k>U in it and beronie rank ln lavor.
The piettiieat teapots are those tbat ourac from Japan
or China. There are rowfortable-looklng one* that
«,rne ln c-anton or Nankin ware, round end fat aa Man-
datins. The blue owarl teapots, In glohe shape, whieh
can bc pambaand a^ low as M renta o» 50 flflBta, leave
very little f> l>e desired ln a t« apot.tliev are ao pl¦¦¦
tnresijue and Btoaaanl ln the touch. Then tl'ere are
nlso the tall, slcnder tdiapea, the qualti. shape* in
form of swana or turtles, and other grofleaqa. desipn.
A eoHaetlM of t<--»i> rt* miglit Irclnde hundwds of diffcr-
ent rarletlcs in snapc, rolorlug and waro.

There are women al- over the land who hav» aeqn'red
a -» ,rt uf teObllbal BhOI tu drawlng and paii.ting, but
wLnse work haf never been aTnllnble for any practical
juirpr.se. They have pwhablv spent heurs in what
MnriMfl people would call mladiivcted encrirv ln pur-
6mt of that elusivo thlng. art. They have ta'to, i^-r
baps, which they mi-toke far b-k-nt, and, encourap.sl
by Ihe ailiuirauon of lanorant friends. they are ofo-n
flatiend to bellevfl that the Jndpaicnt tlie world paaaea
ou them la prejudiccd. Very Uttle aympathy should
bfl ahowa to daubers and dalisK-rs ln any noblc pro-
i,..<,t. of mt. Many Bf Iheaa wflrtmn waarid flnd a

naafai profe-sion in leehalflnl de*ign, arhera gi"at orlg-
li,_.l,i> and Uie blphest gift/i are not eatpeotfld, but
where tacbaleal sklii and taate, wltu some orlgtnallt.
of thoaaht, will aceompliab wonders. Sebooli of toch-
DlCal dc>ig:i aie open ll, VOltOM pir'tv Of the country.

1 ... wall paper, earpeta, oll clotii-, are all in
.1 by maaufheturera. Speolal claaaei ara taaghl

|n repoMM, chaalng and other worh tn wlld -ilver and
varioaa ohi t metala, Wmd earvlng, flower pamting
and atatned giaao work are all taken up ln IheM prao.
Ucal acboola. ilete not only a lamnnoratlve empl v-

ment is oi>en for w iroeo .f artiitli taate the aa f
ti.eir Oealgna, bat ait-o tearhen tn sch m.)s where eoareea
,f thla kind are being Introdneed, This emplo/mont

>t mean ¦ bonaaaa, but i eompctenl inpport.
indlvldnal ieslgna In earpeti sell from .*.. t.. ?2.'.. a
akllled dealgner when amployed by a Biaoaiactarar will
oommand a salary of from 910 or .b to $2', » week,
acoonttng to her abilit*. A« a teacher ol dc.-igu she
nifiy receive from Ji.OOO a >ear upward.

Some of tho prettiest flower liolders are those of

Vflaoltaa glaaa ln opaleaeent (jnt- set tn a franie of
wroaght Iron. The earvlng ot wroaghi Iron woth l- a

-Mrlnatlng employmonl to a peraon wltu an artlstie
love for eurvea There rnvm* to t>e an infiiiiie numlx-r
Of e-i.nisit. forms Into Whioh tlie illile t«nd- mav be
tariated and eaiiad. Thfl moantiag af ran* porealala w
glass vases iti frame. of wronghl iron whieh serve ti

j,r,>T«Mt tliem and at thfl _wne time givo t-liem an or

naintMital aettlnr, ls a favoritfl paattroo with Bnghab
women of 1*«t«. ln some ca.es where the vase ls of
.uitj-ble siiajie it ls *'nt |o havfl a barner fiited to it,
aud it is then ntdtzed as a lamp.

Practical dtreetton for startlng a froch water nqtuv-
,-.11111 HaM IflV.'U Iti The 'lYihiitie a cut,).- ,,.' WflOhl ag,>.
There is no mon dehghtfu] and faactnattng aummer

pnslimo than sindvln; ine liabiU aad waya uf thfl
qaeer aqaatfc ereataraa who live ln u world of their
ow-n so mm us aad pet so ntteriy f..._igri; so, perh'.p-,
,, ri-idiiuaiiou 1,1 tha blata already gtven, it nmp
Interest the raodfln of The Tribnne to he.r of a sa.it

watc: oqaarium whieh p_ve the Inhabitanta ol i Bea
.side eottage greal dellghl ki-t mmmer, parUcalarly
ti,.. belovcd TnvaLd of thfl family, «ho wa- necoaaarly
aehaned from mneh mtereoarae with th'- beauttfnl out

-.,<!¦. world. "T.v the itda of our dear oael eoueh." taid
her tister, to whom wo are Indcbtfld for tbe
followlng Ii.formation, "aa plaofld a pretty
..: ,.-.,;, table on enatora, ao that it eoold
eaflUy be tahea out of her wav at any tlraa On

IHO table, arhteh wns very low, wo hnd our lanh

eonatrueted bj i elavei rHh-ie Mrpenter. Foll

the dlrecHona glven m bj i WMdVarho bad bad
deal of expflrtflBM with aqnarta, we buiit np qaite a

[andful Ml ol riHk work ln thfl nnddle, wlth uM
eaverna »nd gratteefl, so lhal oar ehargea mlghl flnd
^iM-llcr fi om tbe elai« of the too atrong Ltgbt, aml cool

mu when.' Ihej ",,::'! « '""' ''""' "r *.*¦ X:,n"

was eovorad to the depth of om mi), wlth bm mnd,
whici, we wa bei thotooghU from all ImpnriUea ba
ior.- wfl j,ut it ln- ThM w« added a i <t ',i ihe pretUi I
laude pebblei mt <»nh\ flnd. BmaB Mad ihrimpa tahe
great plaaanre In bnrrowlng In thii eommaalton of Mad
aud ildaata, BBd lt b very amus.nn to watch IhMB

Into It. thiowtng lt about them as

Ihey fo. iM wflflfla a. m the next thingB to lntrodure;
w« louud that tne best aa] to p-t baalthy ipaalmM

inke umm abwad] raotod ln pehhlM or blu of
,,,. u. earefnUy avoldlng any hraelmti or bra_lag of
ti,, MMM, M M| dead l.-aves talnt the water. The

nd mawflfldi siKiuki bfl pianaai m the dariwr plocaa,
i.j( |bfl graM oi oliraoD-Mfld i>innu Hha a^ maeh la-ht

as pinfth a: the MM time we put iu the seawoed
w. .dd...l it-bl or t'-n tln.v uuirlnc .nalls, Whlel net k.

icaveagen ma haap fl»eryt_Bg ele_i. Aftei thai aa

put bi ever-.thing aa ooaM flnd m oar datlj lamaha
ilon* tho coa-rt. and had flmUflM hu and van.-tv, for

Wt wcte ((.i.tlnimllv changlng r,nr pOBBBBBlMe Iv

[>,iinin? ln fi*sii wnlci cv-rv dny. we hopt thfl crt-a-

ure» hfloHhy, bat Inttr, flfhM »e tofik oor treaauraa

MCi Wth uk to town. we kept only our best _pn
MBfl, iad tried by foliouiiip the (ln.¦- tioi.s of a bOOfe M
,be -uUJcct to keep the water pnffl li aeraUun. But

me by oue the h-hes and all the uueer Uungs we eol-

locted dled. and this year we have declded to return
evcrythlng to Its nalnrnl clemetit when we leave the
.-.ea-il.,rCi heeping our aqnarium only for onr summer's
delight."

Tho royal whool of nrl needl»» work at Sontl
Kensington Intrndueel a new cp'rh ln th? annals o

embmidery, end causes to BB8BBg up nll over tln
country the soclcties of decoiatlve ort whirh M888
theae methods as gtundanl-. aHhOBgk thev allow, a<

they should. a sotn.xvhiit fcrBfld lalltudc lor tll.
development of 88888881 BBB88. Bai a.« the prlmarx
stltchcs taucht at Kenlng«tnn f'»rm the basis af nll trnlx
correct nnd artis'l. work J_Bt a- the alphabet It UM
foiindutton for all lntigwaajBa it may iielp those who art
not in tho way ef In'tiurtlnn it the prlnelpal Btttchei
be .hoxvn to them throneh the«e eolumns. The flrsl
BtBeh for a beglni.cr to lcam ls the stem atltcb. Thli

'Via,

ia heid ln outllnlng flowera. unahaded leavea, and all
cnnvennonal dealgns. This )s a long sti'ch forward
on the siirfaoe. and a Bhortar and bac.kxvard on th«
under slde of the fnbnc, the BtBehsa followlng eacli
other almost __ hne from left bo rlght. A leaf "hould
be begnn at tho stalk etd. and worked around thl
rlght side to the top, soeJiiz always that the needl*
ls to th*. left. of the throad as lt Is dtawn out. Aftei
reachlng the polnt of the toaf 18*8888 the oreratlon,
and work down to the stalk 4xgnln, fceeplnc the
needle to the right of tlie tbread _M8BBl of the left
at ln going up. This methrd of outiine glx'es the
offect of the slightly serrated edge of a natural l<if.
If a perfectly even line ls reqtiired. 8818 must be taken
that the directlon of tlie needle when Inaerted ls in a

Rt.raight line with t_e pn-redlng stitch. "Spllt, aUteh,"
whirh Is used for very delteate ouillnes, Is worked
llke the eaattnary "ateaa." eaaepl that the needle k
alarajra braagin ap thro-gfa lha siik whirh it spiit_
tn paastag throngh.

BBttbl ItttCh" has |he needle taken each time back
again 8-88081 to the spoi from xxliieh it starfed, so

that lf looks suhstwitiallv tha 88808 on both sldes. It
is ebtafy used i_ arartttng tbe petala of aaaafl tiower*
and ln aral»e*que daalgna whara a ral«ed effeet i-.

wanted ln amall Baaaaaa; but if used over too lar_e a
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tarfaea lt ls apl to wear badly. ¦ RIanket
sntch," which is uaed to adfa tebteetarara
or anv materlal, ta aimplv a coarse butioahole stlt*"h and
mav l>e varied in many way., b> tha dlffettut arraiigc
ment of the stltehea.

"French knot stiteh" is n«ed for tho centres of
ajowers. flring np tl.e n.fdle at the e.art spnt wlirr.-
the knot ls to be. and with tlie left hand Ixv t Ibe -ilk
onee or twiee around tlw noedle tha polnt of whleh to

then pasaed tlirongh the rli.ih rlose lo the spot where lt
eame up und the knot is druwu ntitil aecure. The knot*;
uiav ba aaada larger or tifalrfn aoeordtng to tha number
of rwtata aroand tba i.dle. When property aaada they
sliould look like beada and lie ln ev.-.n roara.

TheiaM atBeh of this tertea a lha "faatbar atitch,'
in whleh tlie stttcbei ara iltenial Ij toug aod ahorl.
Tli'-x (bO. Id all llopa tOWard tba ik.-t.av point of the
iM'tai. The n'-.xt ttltehea ara workad in i^txx-een th'-
uiiex.-n lengtha od the flrai oaes; and then a thlrd aal
Ib carrted botareeii thoaa already worked B/koa Ihe
patal ls Dnlabed Iba rown of itttebea should be aa

BMi-aaal in eaeh rtberthal thej ranaal ba dlatlagBtohad,
at.d arhaa tdtadtng i- a->-.t the ...i-.i- thouM appear la
a..lt trjgetber.

The embroMerlng of b »1 rtrrera oBen ;. Beld for th.-

(rracefi'i dlsplay ..i r.eedleworh In ;. fl aftU aainner.
Nothing bo dlalieaoea a perton wbo krvea bia i.oi.U* ak

io Bta tha eovera thambed !-. an analgbtly wax. A\

baai tha pern enl roaara mav baeome Bcratehed or

ix.iri. oi defaxred il they 8ra not proteeted by a tem

porary eovar. The brown paper rover which so atanj.
book loxei'. rc-i.M la I. NB "'08-888*8*. A

tetnp ,j H ; .. ¦-...' bb, dalntlly
ornaaaaarted with needle or brnah, In aome d»-«icm ir.

Boarera oi Beotenee al pk anl lore if f|f a Bnltahle
-i7>e maT i.c us«i on dlrTereni l.ooiis of tbe aame -n--

A siaiihir eaver f Bnltahle si?- for tba ardlnary
iiiaga/me wiU bc'p lo k-ei' it fraak looh g,

fme of the graate oh l h toa ln the aray af workers
in thia C4.!ir.tr\ i- tba fact thal wa hava nol x-t toaivaa,
as oliler roiii.i: i. I.BVa, bow to erOOOflnlBe labor oiliil
vt do our work arell and properly, There are tboa
sands of lal>orsa\; i tl Biajorlt) "t

an- ataapto BJabaahlfta Th. ¦- to bm Ua araek
Ing and flutlng ln "nr lam.drl"', too manv .-htli

oaate ni .. ue- t iian la
rcrteet their ¦. ' "'" klt< licti wt.lN. >nt ol

,,,.aldtada o_ a u blnea, h .» atany nfier a

f, w acoka' tnal paaa Inte Innoenona a>aaetade aml

of tbe aaaata wbo aold them: We hava a gennlne
laboraavini ,i"' v'r li"-1 k1;m1 '" "'"
» wrloaer." Bta ar ul. da .- by II >¦. ln averj
wt.x lo band ajrork. We b leva I lalapnrel. in Anerl
,a'ii niveati'ii: "". ''. --."" ir' bonaewUa, birwaver, tinds

hevclf enti«_»ped on every -kte by the ar_*9rtoa_a pre
I PBW4teri

and aaapa thal d.. all tlw arorh xxithoat anv lahor-

eat out th* dlrt, xv,- nppoaa lor aertalal] Untj eaa

ba aajiaiaad lo aal onl the raathea. Tha greal
ir.al.li' wltb HM .. 8*1 l '-"" >. tO .l'f,|<1 .*«¦. Ifl
spite (ft orda Btaada, Ibe mald of all work

i* <|int'- likely la aeeara thaai troaa the groeary, lor
iv.. i..r , eSI Of nai-i it i-

tato te explaln te bar laal Iba aiaterlaai aaad
in th'-se artal-, arhlck aaai rtethaa a¦> easilv, are

_k_8Baaa888i lha looha apoa a refasai la aappty her

xMth surh thinga aa a _*aaa al alggartllaaaa, aad .-

likely leave ,., ,_n). "f a iinrtres* n,.rr«- n-adi

18 -apply lier with ti' 88. 8888888
a.,v, tii> aanak a aaefal lailiaatenl for nnishing
eJo-kaa aftai 'Ai-iiing. ha« never been u.trrdu.ed ln

this tiuauaBf. ttaag B-ataaajaraaanu a'd m.^t b*d-

dn.g art mnrh ni -rc wholeaame and nuwaj easlly aircd

lf put BBOagh the mangle than lf ,-Iinply sprtiikled
and iry>:.ed. Fine. baavf table Ilnen taJcea on a hlcb
poli-fi arhaa BB! thi-uiph Uie mangle two or three

ti,,.., aaaoathad ai arlth tho imo.
Tho bnc.1 prea* I* e-pcxialU' useful lor Dreaslng

artlelrs that cnnnot bo Ironed. Engl1«h hnisekcepera,
W« bMirv,, pnvs all their table linen and most ol
Ih'lr b»d linen ln sneti a prees. In most of our

Ameriean lauiMlr.e« surk a press Is lniprov1<e<1 bv

two boards. wlth Irons aud other weighU on top. bal
it la rniuh bottcr to have a repilar prcss for tbe

pnrposo.

Pott'd beef and ham will b« fonnd very dolMoiia
In snmmer to be slired rold for tea. Here are some

old recipes for both: slire thlnly four ponnds of
loan raw beef. He_t the ?dires wit.'i a raUtnfl P">
.priaMfl over them BhOfli a B-flapO u.fnl ot pound ed

etoveo, n .altspoon of mare (or more if yofl are mad
of this n.von. flcaMfl the meat hlehl. w!lh salt
and pepper. add about a plneh of rayenne: leave tlie
meat ln a cold plnee ln this >p.ce. tnrnlnp it once

or twtre. Put it then in a Jar. Add water Bt ngh
Ifl cr^k It, but not enoiiph to cover it. Tio a plcee
of thick brown p.per over lt, cover tt " Itli
a plale, and let it tar.d bl a slow oven for ctght or

.e-i baen, where It win cook slwlv. Un\ tho m"at
get cold In tho Jar nfter cooking to a ahred. then
ponr.d it to a paste, n«;rg a little of the gravy.
IVlt the Bflflfl Ifl Ja.. the lltfe Scotrh nr E::c!l«h
marmalBde Jars being very rioe fnr this pnrpo-*'
I'onr n littlo meltert butter over the Ja". and act lt
awav to get rold. It will keop for BMM I'tne ln B

cold phve. When MTVfli it should ho IflhM out flf
the Jar whole. and mt In thln sllos wlth a very

sharp knlfe
For pott»d ham take two ponnds of lean hnn aud

half a pound of fat ham. Minro It and pound it 1" i»

paste. Seawm It with a tca«poon of powdored mi.ee,
a quarter of a rmtmog and & salt^poon of eayenne
pepper. Pre.ss thia mixtitre clos»ly Into fltfle jar..
Tie brown paper over each. rtet them bl I P"1
Df hot water and let them ro.ik slnwly for
three quart~s of an hour; then take them ont and

press down th. rontents as tlghtly as you ean and
cover earn wlth rlarlfled lard. If yon wtett th-
beef deviiled. use a little extra rayenne an'
little pvxi -devir seuco to the gravy, so laya thfl
Engllsh reripe._

In nothing has Inpenulty shown Itself more ne
cosuful than In fnmitnre for the lnvalid. There are

lounge. ard chalrs of varlons klnds now ma.13 with
Bdjaatable barks. so that the sitter can be rfllsfld to
any anple whicb is mofit eonifortob'ie. The chalr-
lounge is probably tho most eomfortahte <<t theae. lt

may bfl used either for a chalr or a lounge. Wlien it
is a chair, lt ha* arms at th" 'ide, bnt at a ton h !.<¦....

arms fly d'wn and the ehatr is lowared ln'"
fortablfl 1,,'ripe. for thOM who rar,i;'-t afTofl tlie

oxpenslve bath chalr. thero are lonnges wlth canc

-. ,t- which mav he furnished wlth cnshlons made at

home. The seat is rnpaide of being cxtendod. and the
baek is adJnsVd. There aro also useful tablcs whieh
may le lowand io tbe proper bfltghi to rea, h BCTO

lounge or bed on whieh the tavalM raeti when tbe
¦flflJl are served. I'-'t re-fs, h-ad re-ts. im tnaav

other OMtrivanOM Bttflflt tha coinforts wblch are pr,>
vided.

_

Many good house.kc.pers do not know thut th-- -,.

delletoaa jcij? ran b« awdfl of frult ahma md eorea,
-io I, a.s are u-nallv thfOWn away. There is more

peliitinons matter around the coro and (Mfl of ivll
fnilt than In any other pari Tlie sl.in of paaehM
with a few plta added, boiled In us little water sm

possttde, stnined and made np wlth snpar, pint
f.,r pound, vlelds a most d. 11, ious nd Jolly. A

rtflifrht__.il Jfllv may even be mndo of npple sluns and
r-ores. ihoagh it is Improved m Iflvor and feDlafl bow
oa-ilv lf a MMll cpnntlty ot ihe cores and skin. of

fjnlliees are iidd.d ln it. A v.rv cxcclkuit Jellr is
miide ,,f gmge ihtefl and qnlnce sklns ln aboat flqaal
Miianfltles. I'eur sklns ci Udn loss gelatinous matter

than any other fruit*. but if us d in cnne.tion with

quince sliius Will make a fair Jeih.

Tlie fan< anrt hnnging scr-en- of the fragrant Kus

Kaa rOOi are fon-ul in u ient.d itorM. TlKM are iu-

lenaaf to i-- dampeaed with arater and hnng ln tho

pla.ra or window when B_| aan in the breen and

1111 tho alr wlth roollnp fragrunce. The*; fans are

baqaently aaM in Ortcatal pktarea, ¦ alan being rep
re«M-tited a WaVlBg tliem Irefore hls ttilstre=s or mast.-.

The han are u aeaal etrele of flne rool flhraa, unttfld to j

solid seml rirruUir piece of wood. the centre of whirh

i. flerorated In gold and barbarte rolan. Their

bagnoM i- dev.-iopcd t,v dampening them: ihis ia a

naturai fragraoM ln tho raoi m permanenl as ihat of
laad ihraod.
_

The beal nf all materiala f,,r boating draasM, withonl
anv don'.t. i- d«rk blM aergfl, bal some women corn

piiiin thal it get- myatctioflsl] dn«ty al -
" .¦ Uttle

r.,. i.,s iu «ome yacht* havlng a '¦ "Ity of
¦.« duet asiiore and Bvohrlog it when thoy pet

out to ma. Bo thal In pcflferenra to serge aome lad t

bow chooae ¦ Ighi tweed. Thla must be made
BOmfl prettv nnubtru-l ve eol IT. A neat sllkli'.d coat

and a np ,.i th.- bbbm material must be added to the
-nit. The Bhtrl ol tlie iroM must ih-ir thfl gronnd
by nt BM-Bi two Inebea, und for that reaaon, neatly
llttiug -..i!-.-'- buttoned ai.tad tha nnkle artfl bfl
excoedlngl) comfortablfl on ci.i or atormy daya.
o:,e .,f the gnateflt mlatahn a peraon rontemplatii |
yaehtlng mahea la t«> tahe t'.o llgbl dothea. Kvon In
tha m utbern bit-tadea, the dewi are Mavy and the
mghts a.-e apt ifl be ehlHy. a ii ch nlater or Jachet,

eren a t\tr ehwh, as v\\ ai a itetmer ng or fleotch
piaid ihawl, nre ne,-- !;.--. ttotblng ta ball -< aat
r.ii in the aray of badlcn a1* an pretty bhw
rotton, s:ik und flannel. ltaifadoren may be pachnd
in a stnnll compaai and tamlah ih nun] ,'

rhe shevele-s Jink.-N which ahow tlie ihlrl
m aora Ibhi aoaoon and givo an alr uf iroartneaa to
the dreaa of a yoaeg wonian.

Om Of thfl most delirions rreems we have |a a coffee
re cr-..Tu. To make Ihis creain WM two cup5- ,.f ingnr,
Ihe yi.liis of f..ur eggi and beal them thoroaghlj to
p.-flier. I'onr over tbe iinMiir.- . jjint of bOlHng mlllt

ind attr tbe wbole f.r two or thr?e mlnutn, Put the
baain contalning tliis cnataid mb hot part nf Ihe rtove
and eontiiiM itirring, bal do noi Ut it boll. Taha
tln- inixiiir.. otl tbe nre. aiid lo ii i> pint of awael eream,
-cr agaln and throa In two large tahleaaoona >,f

trnh gronnd Mocha eoflM. BmI np the mistnn tiior-
i.iu-llv over the fln for ibool Uiree inltiutes, tlcn rover
ihe rream eloaety m thal the coffn car, infuae through li
for aboal half at, hour. At the end of this time, i?
-honld \*: Ihorooghl) roM, stniin it throngh a napkin
Into the iieiiea ii t ¦/,-! and (reflM il.

The mm. dellfhtfnl mnfllnfl are made from the flne
timir gronnd from the whole arhent. ma i- a darii
tke:r. it dlflen from Unham In thal tba bran mlxed
throngh Oraham givei ¦ eoarae aeatora to anv bread

from lt. Ihe flne part ol <.i-_:u_'ii i. eoane like
i Raeal, Rntha wbeal floar, m the contrarv. is:,- iino

i bolted Bour, all parta of Ihe kerne being
powdered. Tlie brown bread and mufflna made fr..m
lt liav,- the aweet, mrtty fla. ..i ni th konel. r make
ta. mnffli d a a ttbetal eup aad a half ,»r entlre
..., .-at floor, a ,-u;i n,id a li.i.if of niilk, an egg, a ln

,1 nf cream-of-tartar, and half a teaapooo of aoda,
hfdf a t. aapoon of nll and a tableapoon ,,f angar. Be >t

tha egg ".Ughl) add It lo |he milk, and p.iiir lt <o,-r

tha flonr and other dry Ingredlenta, wlilch should be
ilfted thoruughly toarther. Beal tbe batter very tbor
oughiv. Poor it Into buttered mnflbi tlna, or Into bol
iiiii.-r.fi pern inms. Tui- glra a very dellcate, tender
muflin. ii can be made artth two tanpuona of bahlng'
powder Inatead ol the aoda and cream-of-tartar, but t ho
111,in11.. s «,|| |,e d.",e, and not as d> licate ln flavor,

Aamag Ihfl maltltadea ol tM drlnkers in this land,
then: are compoiatlvely (ew who know anythlng
pnctlcally about the vurieties of T..a. " B.gllah bmah
fasf and "iiiIm.'' art ihe be;:iniil!ig and end of tuolr
Hat there i- le - RagHah hinahfail t-a
dnnh iu this eoantry than Ifl Boglaod,
thongh a grrai many peopla bave leaned ta
knew a p.o<i t a of thi» ki'id, and there
¦a probably aa much ehotoe In l-nelish bnahfBat tn aa
in anv m brought to th's awrhafl. a llne Bngtiah
mklaal tea ha- a dlatinet flavnr of lt- own. and noiie

,,f thfl rank. eonrai lavor found in ebeaa teas of tlns
kind. It i> lo be llgllttfld tliat graM IM l_fl I

o-it of u-e. Than is nothing more dclicloui
¦r more rcfreshlng than a properfy drawn np of thta

t tea. Mad- ;.* tbe lahlfl trom v.at.-r boiled on
aa aleohol lamp, In a cMna leapot by a game f.f tbe oid
regtmo, It «j- a thlng to b- remembered wlth gnU
tnde. a line qoaUty ,.f Toong Hyaoa, nnnappily, is

.» rarfty today, the beal quallty of ancolored Japan tea

Mvtng iireeh lahM ita plan A Bna, dellcloui quallty
.,1 PoilBun Iflfl iinv l,e -till found, however. at a f-w
-f om beal groeerln. i'r,.perlv mude and propeily
dnwa, it bai m eseeltenn aii Ita own, whieh is -m

patal.'.o |0 iiothifii.' l-e. It la us dllferenf from ordin;ir\
.i ,n.' tn aa ariM fr,.:n water. it must bo amia, like

:.ll tea, Iroin botllng wat.-r, dniwti live or «!x niii.ute-

i.ut nevei boiled. it ta ao full ,,f flamr that the
¦ttghtoal bolimg fleaelopa tne taaale BeM fonnd m

quatitlties iu all |00i tea-: ati'l It l/ocomes tl
drink. A (heap adult'r.ite,l tea an !.. bo.h d and

i\ mad,- wlthoal baromtag nak, bal a ime

tea reaenta aaeh vlle treatiiuoit. Pat OM IflflOM MNafl
ureless |M mflfmn prefer an inff rlor ijuality of tea

There are many funcy cJieeses of which ono hears
i great deal. lut which are not often seen on an I
Iran Uble. The beat Engllsh rheese<. are the tiluu,,
irhlch when properly manufactured I* buriod l,r twr,
rcars till lt becotnes moLst and rlpcned, and the Ched
lar (heos", which Is made of now milk wlth full
:i.aiu. Among tbe iavartte Irencii checs.ii whlcji aro

well known" in this country are U.e Urte cheeoe. a

mlld 018881 cheeae. and the Roquefort. This latter la

made of the mllk of goats, and ia npened In cavcrn*

near Roqnefort. 88818-8 are said BB grow certom
edible fungi. BB whleh It largely 0r88B Ms exeellenee.

caaaaaaaart B a strong Piaaah ahaaae used at __shion-

aUa dlnnera. The <>crnian cheeses. a* a nile, are

baa trong f.r Amerlnin tasto*. thotigh the little green

BBpBBpa are very dellcloiia grated and 88*88_*B_
BBppaa with delicafelv BBBB sllces of hroad and buttcr.

Ii i- K.id they owe their color to mclllpi't 888888.
Ut aaai fcaearB Itallan checse ls tlie Jlirmesan

This la in.lc of -lumuiilk. tl.ough »t ls very fail of

o,l and lICBBIT. due to the peeullar
aap lt la handled In tho tori^o KUBaV

88898*7 xrherc it ls made. II ls n niaiu

ri«-,»»ndence of the eook for all baked <:i«he« whcn-ln

grated chee«e l< us.-d. liaked macaroni oaves Its ez-

raOBBOa ni.ro Bl the Pannesan 888888 used in it thaa
t aay other Ingredlent. A teaspo< nful mav be snlt-

ably ad.led b. alrno-t any esnailnped vegetables. A

dlsh of naaHnalt is c-peclally nice baked In cream

Bdaoa arttl a table*poonfuI af Pannesan (hcese and a

few bread rrunibs s.attered over It Just bclore it ls put
In the ov.il. Tlre usital price of this emttM is about

fortv eent-i a pound. It to obtalnable at almost anv

poeery in ktrlthn ai^adv grated, bai Baa i- not very

good, an,d a forty eent l.otllo contaJna only ah mt half
.. poatld, «o lt ls better and chraper la grate It BW f D8h>

' Tha most famlllar forelgn ehec-*' m old B8W foik
(aanlBea la the Imtch Edam, somet!m»s knawn a= the
'. Pnlilkaaaa'a head." tt was formerly Imported only,
bul it is now made ln thla coontry. lt ls ustially cut

la 888 teeth, ao that the cover ean be fltted over It to

kerp it m.lst. It ia thus scrved whole on the table.

graped with a napkln, If you so faney. on a dalnty
< he.-c plate, and seooped out with an lvorv Imndled
rh<v.M> -roop. Althoueh experts do not con«ider It

raqnal 11 stllton or Cheddar, It ls a dellclons eheese for

famiiy use, and ls not an expen'tve one. Plneapple
eheeaes are of Aroerlean mahe. and there are now ei

eellent cream cheeses made In thla country ; and our

Engl-th dalry cheeses ore even exported largely to the
oid eountry._

You are all rieht this summer lf vou have enough
ruffles on your thln-s," said a young lady who always
ditiBBOB with not a little faste and freshnes*; and to
'"u.irafe ber meaning she heid up a new glngham

WbJeh was a nu'tacle of crlap prettiness, and on Which
thera irera ruitles gnlore of the pretty blue and whlte

Btripad material nnil of dali ty whlte niuslin. Tl 8

paraaol is aii befrlltod to.." Bha aoottnaeat, uafaailag
the large slia.ty abeltar whleh made a bewitehlng b;wU
ground to her botiu.v la< o.

Tlie wat'h paperwelght ls a feature of gentle-
men's de_.!;s. It 1- set in a heavy 88888 01 pi.ll.-l.ed
braaB. Tlie _noft ebborata of theae paper wclrrht*
Bhow tlie ebanajea in tho caler.dar, and sometiiiK*-.

tba ehangea in Ihe bmob. They ratiga ln prtea from
...1. apward.
A Blmple nietliod of lougheulug anv glassware is to

lniincr_e lt in a gadlOB P"t of cold wuter in whleh a

balf-eap of salt baa beaa dlssolved. Let the 88808
boil thoeoughly, then 1.ft the kcttle ofl the fire aad
allow it t. be otne perfectly eoW before roa reaaoare

la -. When Um water is perfectly aold take <>..'

ti.e gkuBware, waah it and wlpe lt dry. i>la-- treated
ii. thla tray ir protaxted agalnat ehomefl ol lempera-
tnre and sudden draft.s, which, itrlhJng a_alBal a auper
i,i...i-.i i.imp eblmney, are llabla u. erack lt.

A '. combing foxvel'' i* an Americau deayiro fur the
tell et. lt ron-lata ol a large towel. douhled ln fhe cen-

tra, 801 uad eai oat tor Uie neck bo thal lt xvin baag
i-ve: iv over the thonldera wiiea the sllt i- buttoued up,
and ibu-. pratecl the elothlng xxiuie the batr la belng
braabed. Tha pretttoal conrblng teaala are of pluin
whlte duunisk llneii. bematttchad on the eauls and

powdered arlth tl"wer» or decorated with mmo auitable

einbroidery. A fail of lace at either ond ls not an in-

approprlata aaeoratloa. a pretty uttle combing sa.k.
bowever, ia dalntier than any combing towel. thoiigh it
_- ;, .t as axiiilable on all occualona.

A alrawbanjr diimpllng Is a good destert for tme af
the I8W ihllly nlglits ol wIik'Ii 88 hava had to 8888]
latoly. To a cup aml a lu.if of _ae_*ared Baai add

ball a leaapoonful of salt, aod rub into lt alth «

ipoon a laUeapOonfBl and :. hall of lard. Mlx artth
ol milk to make a s<»rt rtutigk. Boll this

dough Into a ahaet twalve inehes dtaa_4rter. iiutuu

a quart and a half bowl aud lire It with the paste.
leaving the dourh lianglng over the edge of the bowl

1'ili tba bowl artth a quart of atrawbeiTie* well sweet

ened. and brtag the i.verha..gi'ig edgaa of dotigh toge'her
over tlie benles. Kteam an hour and a quartcr. rM.rvc

liot xvith a IWu.d saiice. I'or Uie lauee rub togcther
hall 8 eag "f butter aii'l 8 eup of povd.-red BHgar, Add

gradnaBj la > tabhwpiiaofB_i of milk, ai.d arhaa
thoroiighlv n.ixed a eup ot bolhng xvatci. r-.-t Ihe

iK.xvi eontalnlng it ln a aafheepan af hol Bralar and

atlr until qalta taiooth. PUvor with taa tableoBawa
i.ii «.r aherry._
A ranim.'l pudding. or as it is soiiielime-. eilled.

eratue a iu \ci--aiiles, is aa axaatleet daaaavt tora wai-m

ganday, 4iad ean be prepa-red tho dax before aad tt*

¦oray in the nCrlgaarator. neat *ix egga xxitii ,-ix

tabteapeoofaJa of dagar and a scwit teasp<Joiifui of
>nli. Add grudnallv, beaMlDg all the time, a qnarf >>f
milk. Fktvor with the giaiad p*fi of half a toeaoo, a

taaapaaafal of extraa «.f laailha, or two tobarapa. nfula
of aherry. BBhe ha a baltered noaU set late a inm
of botlng water untll it la aoBd, from half to th-88
qaartera of an hour. When yon ran all. k the handlo
oi a apaon Into the eeotre ai.d brtng it oat xxith no

rnatard tttehlng la H it la dooa i>et it away to eool la
tha mi.t.l'i. Por the saucc melt a enp of graaulated
BUgar in a small aaoeepofll, .sflrrlng It all ihe t;:n>\

When it-i- dark browa la ">ii>r nnd qnlta li<iuid pour
iii ii eoflaa cup of botltog aatar, vm tBrrtag. Bfhea
it i-, eiiilrclx atlxed aB it on the alde of fhe raafB
:,i,,l let it llBBa-Or 81*888 minut<M. Wh«-n the pudding
BBd aaaie are bolh galta cold or ju»t before serving
turn out fhe enstard rarchilly into a ghaBJ «ll-h and

ponr the aaaaa arcaand it.

We are all _icqualnt"d with (he well meaning
woman, who fi.rever make»s lu-r Inlenlions an apology
for herde.df. kha laeapaaaaa apoa yoar time, Irrttaaaa
your temper, plax- BBneial buioe xvith all xonr senal
bilitiMj-. and e.iliuly rovixrs up the Iroable she has made
arlth tba annouticement Uiat her iBtBBtJOBa 8888 of the
beat. la hvel -ii" La * bliindarar, and bbbbbi te feel
thal if to OTOBBD eii.uch lor lier to ad:nit her faiilUx.
Bha nlt.-rh fiTls to taha mt.. acioiiiit the f.ut that
i,,,a Bcrtonaanee of duty B*ey ba us ptavaaa a crime
ih eppoaltiaa to daly. Bawheaa la all Berlptara i*

more f-arfui laMbatloa ateted out ti.an to th
aaai aho bM bia Bataatfl and faiied i« mal>« aeBva
Capital "1 iheiii before his inast-r . iiine. It ig not
BBBBSh that 8a fail to do evil, driftlng allulessly
along ln llfe. d.tng what annal..... aefBBBa i"ine m onr

u;i\. In BTflet 10 B-fllM a 8888888 "f BB8, we must be
[.osltive eharactern, women u« wdl aa men. It may
Bt-tttOI laaa BI tha ^reai sUm ti.t.-U «,f nfc xvliat our in

toatteaa Bia than what xvc accompbsh for Ihe .. -1
it onr felloxvm«n*aiid of otitsclves. It i_ lha 8*888
luty «f t-xerx areaaaa to Itaaa her*elf and her < lilldren
r,.r i ttfh af lha graateal BaaJahaeae, u.at ibag mav go
i-.rtii. ai'oidiii-' ia tha Berlptaral imaaaaiida. as wiso
,- -I'lp-tit*." tlini/gh " h.innlc-s as 80188 " Tlie Ui-

|iinrtt..:i la -:-,>entJno xxl>doin-niereIy woihllv
aaoaiadge la <nx-. o nr-d Baaaaaa of the aojert useieaa-
aaaa »f anv petaoa who la aBhual it. rn,- trerid i*
full of well InteiiUonwl people. who linngino tliat bv
aaaa i ay or other they may galn unothor world
thoagh '".' l"se thto ti.n.uyli thtlr Ignormice of tUi'

k v ittiitr, of aiaij ilaj llfe. IflBfaaa, even
kn .¦.' ilii>'s ¦. ls t_ much a part of (hristnui rhararter
t, aaaBhaaaa. lt la people. duty to lx»arn ihe xnax-.
.f tl," uorld. In pmne»T Umea, before Uie country
»u. Bajaraaaajflai, it «u _lmple enough lor e____-

going people to get along. and "good Intentlona" wera

often a passport to tmst and confldenro. though every

one knowg bow iinst-tble a foundatlon may often

prove. In the present tlmo. when oompetltlon H

rlfc In cvorytlilng, there ia no time to looh for int-jn-
tlon*-only for results. The farmor's wtfc, whoeo

butter is the beat and eomos to market tn the »weotaat
condition, and who haa wlsdom enough to flnd good
¦MtM. for hor wares. galns Uie prlr.o, and a bltter

punislnnont awalts the ofpially well intrnOoned nelgh-
bor who remalned at homo wasting her time In good
inteiiUoiu while I,or rrnni sonred to blttcrneaa and
her cliurulng became a mocktry.

Whlte lares are so much more llkelT to bo aolled
than black that speclal dlrertlons are fre<inently glvea
Ior wa-liitic ihem. t.asting them on a bottle. soaplng
them well, bollinp tlieni In rlear water, rlnslng them,
and flnally hanglng them up on the bottle to dry. It ls
is common to tind cxplicil dlrertlons for waahing
MMh l.o'O. A correspindent sends the follovrlng'
" fUssolve a teaspoonfnl of horax In a halftearup of
Mfl vater. Add a teaspoonful of splrlts of wine.
AqaflflM the lace three or four flmos throngh thla
water, tlion rinse it. Have ready a enp of llqnld,
the remilt of bolllng a blaek kld glove In a plnt of
wator till it is rednced to a cupfnl, This produoea a

sort starch like 11<|iiid. Wrlng the lace throngh thla
ut, dry as you can. ani spread it out smoothly on a

1 ,th lald over a bard board. ..iread a second eloth
ovcr lt, then another board. nnd add weights. Keep
It ln this prcss for two days and lt v.ill bo freah and
new.»

There .s nothing moro attrartlve for a shady spot
In the gortlen than fnchslas. A shndy molst posltlon
ls what gardenera recommend for this flower. They
nre what gardencrs caf! grass fceder*. and ahonld bfl
furnlshed thorouphlv wlth a sc 11 coniposed of rotted
eow- mannre nnd leaf mold. Any nch woodland dltfl
will be suitahl.. Fnchslaa can hardly be kept too
molst. It requlre* large plnnta to blossom freely.
Hardlv nnythlng is moro effectlve, rrnlned against a .

smull trelHs. or used In masses In beds. The varlety
ln these planbs is very large at present, nnd wtth the
llght and dark and slngle and double klnds a brtlllant
sliow may be obtained.

There hns been consldembl. Intereat recently ln
pyrognphy, or what ls more freo,uenfIy known as hot
pokor decorntlon. Thls docoratlon is used espefjally
on wood furnlture, being most effeetively used on lleht
woods. it is one of the okiest sperieS of deeoratloa.
belnp now merely revlved. There are shown ln tho
Iiritl-h Muscum spex-tmens of bnmt ornamentatlon
whieh have dflflflflBiflfl front barbnnr times. In ordor
to be MflflflMft-l ln pyrography, the llnes must be
merely suppestive, as any ntrempt nt detall work faila
to attain IU ohject. A handbook wlth printed dlrec-
tions has recently been publlshed ln Kngland.

The plncnshion Is no longer the piece de reslstanee
of the t,,|iet table. From bchemoth slie lt has gradu-
ally dwlndlert down to n more dnlnty aoressory, suf-
tlr-ient Indeed for all practical purposes, bnt no
longer forctng tt«elf on the attenfh.n. gflnfltlmM the
rushlon Is pendent aud liangs on the w-all bc.'fde the
tolM table, In thl« en ;e lt Is In the shape of a m_>
cesslon of small rolllug plns In graded slr.es, mnde of
phish and scparated by rlbbona. Then there are the
floral pincushlons. sunflowers, ro«es or wnter-HHea,
Cabbnges. beeU and other vegetahle desrlgns nre ear-

rled out tn a reallstle splrlt, hut are hardlv In ns good
taste. Fiindful cushlons of plnsh and aatln are alao
made ln shnpo of bnnjoes. flddles or flutes, which may
hang on a wall or rest on a tollet table.

Wlthln tlte la'd score of years there has been a rero-
lnlion In wlndow enrt_tos. It 1« no longer teshionable
to swatbo the wlndow In volumlnons folds of lace or

muslln. Tbe < nly plnee where whlte laee Is now per-
mlssible flTi wlndow drapery ls as a saah onrtnin, used
in place of a shado, direetly apainst the wlndow saeh.
llere daintv dotted muslin trnnsliiceut drtiper.ee oi
almost any kln. are used. and for snmmer all other
(urt.iins are tt-fflOflflfl wlth. It ls true tliat among
nltra fashlonable people tho oJd-fanhlo''e<l wlndow
drapery of I.rn-sels lace has boen adoptod ln Louls
XV parlors, but Ihl- flplfl Is Inrongnioiis in Its-lf. and
hardlv to be taken it.to acconnt by tbe regular house-
de.orator. In a NOM wliere it ls deslrable to u»a

drapery at Ihfl WtodOWB, h.-avy ta.ie-tries end other
hanglrigs of thffl kind are preferred. As a rule, such
banglnga are more suitable for a winter flu*n a summer

house, and are too eamhflHMH and pretentlous fur a

taauaer eoltago. where poeflflNI are tho oalf heavy
curtali,. thut should be ln nse. Very pretty effeota
in snunner hOMM MB be obtalned from translucenl
portlere. The creamy, snow flaked gauies, cross band-
ad «t lop an.i bottom wlth boadfl of several eolors. ara

esper-l-liy suitabk' for this purpose. <me of tho

prettieat maferlals for sash cnrtalns In a summer rot-

r.ii'. i- India silk. Thls may bo found ln a varlety of
abadea, eolor pr of, tboagh eoafltdflnhhl eare must be
exerelasd In thfl matter of oobw, as there are a great
many India aUka on the market which will fade on ea-

pnure to th" llght. Mfl 'hy Mues and delicatc roso-

plnha, tboagh fa-cinatmg. are Blwayi to he 1-ioked on

wlth Ol-.tr.i_t. I-ile yellow ls a color which usnally
Btai the llght well. and ls a rharining drapery B~ »

white and gold parlor. There are Itutia-blue silks ln
a v iri-ty of abadea, which may _«' tfaflflfli to wlthstand
Um llght, A pretty silk of this kind ._ covered with

conrentrifl small flgnres ln whlte. or patterned with a

network of flne whlte llneti lnterlaoing over the ground.
There a-e also mative or old plnk shade* that aro

dec eat've BBd fleatnbh. for wlnd w drapertes. Theae
sill.s t-ange In price from lifty cent* to 81 a vard.

Then are flgved mu-lins, or silkellnes, M they are

ralled. ln the same eolors and flflflflt as India silk*.
Whieh may be purchased as low as tifteen cent-s a yard
and are a yard wide.

BflflMM the-e windOW draperies menlioned, there sllll
renmltis the va*t ar-ay of OttBUafll goods fnr this j.ur-
pose. The Iiella liapta la blue aid whlte, or in tho

mrer red and whlte. ean be effeetively used in bei.
rooms. tboagh as a rule sash curtalns, like shades,
should all M of similar color and matclal Tl-ere are

many chcap Tnrklsh cott ns, such as aro u*«'d bv tlie

oedRfl _ Tarimy Im tariMaa, which are banarlad
to thls eoaatty for drapery nuUerial. The prettieat
wlndow ciirtains that rome from Turkey, however, are

1lu_.a of 'lurklsh aeersucker. fini-hed in a stnped pat-
tern. U.rdered Wlth a bordflnd frlnge. aud ending In

flurtv uttle tassels.
_

Flowers «hould be gathered early In the morning.
while wet wlth flaw, or late lu the evenlng after
.nndown. lt is Le-tter for the plants Bad for the
flowers cnt U.at t.h«\\ be NMOOOd by flctflaon or a

bliarp knife than wnmehed off with the hand. It Is
far lieliter if they are kept for _ome time to chanae
tlie water dally and clip olf the tips of tlie etonis et/'h
time. Rar-,; roses and raJuablo tlowers ahonld ba
covered with paper and 9et iu the ice box at nlght.
A few drops of ammonia or a liMle salt ln tho water
|a said to uialerially asstst ln keeping tloweta fro»h.

Shallot is ¦ small plant of the onlon family, wh.ch
it is not af all d.tlicult lo grow. They are verv un©.
ful ln seasonlng aauces und -alads, jio^sessing a
j.ei uliarly |M llavor. 'Ihey an- pp mmli prl/erl bv
Frotuh eOflkfl that they Invarlaldy are found In tho
Pneeh v'trden of horl... ItalM Mta can be proctired
from out BflfldaflMH ut about 'J.. cent- a <|uart. Thia
is <me of the oldest vep^tabl.'s in ( ori(iuental gardens.
Its namo of escalot, now ihortaaad to sluilot. indi-
rai.-s it- OrlglB. II was firt br,.u_'!it tO Knrope from
A-calon, lu fhc Holv I.uiid. bv tt,. ( ni-aders. That
(leliclotis nace, MM Iarture, owes Its rhlef eictl-
lence to thfl shallot. For thls saiice, l^at Ihfl volki
uf two raw eggs, Just enough to l-reak them. and add
(.-radiially drop by dnf a gdl of s^eei cdlve oll. By
Ihis time the sauce should be as thlek as rreamed
butter. Then add more rapldly another gill ,»( oll,
tbofl t.'ire.. tableflaooM of Btroag tarnajM vtaflajM. if
i-ou have it, or go'.d vlnegar of any kind. and con-llrtle beating. Add a Iflfld salt s.,,,01. (,f p<'ppcr. a
i-vei Maepoon f,f ?,\t. aad the bbbm bmmmi af sugar
ind of inustard. Bflflf thfl sauce thoroughlv. ,tud
.'.. i-st of all, a toaspoon of mlneed ihallota and
..no of capers, aud one of flhopped em MNM p, kle,.
riiis is a deiicinus sauce ta sorvo with fried hallbut
ge otlier fried tlsh, broiled rhieken or any kind of old
m.it. Dead are tho OaflBflMta,1 aaya the gonrniet,
but tbe littlt) onlon tliey brought from As.aloti livea

brovn."

A verr attractive rockcrv may l>c planted wlth
fiative ferns and wlld llower-. fcfltad the preitlcst
HflhflBfli r,«ks that you can flnd and tiaaflporl w,tb
ttbflm plenty of forest monld BflaMflBbM thal Uio
raofcflry riMaM be kWOM ln a shady place. n as to
jiing ubout tlio same condltions af growth a» the
BOodfl. Mafl in dillereut vara-ie* ot wildtlowei..
.eirip c.ireful |o obtain plauu tliat grow und.T the
MM a-id avolding all aquatic .«. iw.impy plaiitu, or
uch ns blflflflflm only on siinny uiead.. I'vndaa.Mrtridfli vines, violets ,.f ditft-rent Wmm, little id.0
lepaiua*. prtaeam ptm. and many other lltt!,. anaayand tlowet. may bo th i- plant.-d. Arrnmre tho planu
*j aa to secure a au«ces*lon of bloom all aaaaaar.Wm a little care an exijuisito rockery may tliu> bownaaai, which will ai-o be an intere.ting study of
mr name plants. Thero are some Mbl oi-hid- 11, ,t
nay Iie coaxed Into blossom here. though Uie gorgeaaa¦Uf mo. I ,soi) flow.-r mVBum Mfl mu« h aahflr Ifl tlinvusell ln such a rockery. Tliere are oUur oichtds.
lowever, with »o,ually aiiowj- hlote^)tUk, wUich tuav t_inodd tO lUeVUa


