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her elsborate ciothes. and the stmply clad und dignified: mOst powerul teloscopes are o of of S Linie uiiie 1 tukio his accnstomed nap, €XC0pt on | the fulos of the lemen and the Juice of the ruspberres, | stand twenty-four hours. Then straln the berries und | tive times with » single pot eruckilng over
Jooking grandmothers of twenty years 330 TH| iy ueh o yingy. e raggie mlu:l.-::m “'“'M"“‘u f"""“"“'ﬂtﬂm‘w:‘;:u.uh sccurs bimself seainst his | Let the mixtars boil up ooce, strain ft and cool It | vinear. thoomeh &  riiander, mushing Wi berries | B, fn & day whon tho table service Was 80
'mﬂm‘wwmm mn“““”“w‘m of Rind 4 | fomoved i the ot hin. I-"l:‘l,llf!.“l!!“ko‘rll‘ mlﬂln.mm[umn,mﬂﬂ.my through, Btrain agatn gha cloth strad that kalves and forlis were unknown,
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comparatively early age. We do not argue that women noticed oo Mrs. ¥—'s verands o rustle seat thot hed | best remedy fur the moment s to cover them with o them fn & porcelaindined pot snd ecover them with | 16 15 in this state. Sprinz chickens may be either
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at forly, ouly that they should consider the fitness of durk closet. There ls sometiing (n the plure of the quart of water. At the end of an hour and three- | South iried, and served with a crenm gravy sod
things and leave the wery youtlnl attire (o telr Mght that at such m time |s very painful to them. quartors, pour off ooy water remaining. Make o well- | Patsloy. To prepare them (o this way, cub ‘the
nm;oﬂ and that the really okl ladies Ehduid adopt Dasling eold water over them du fits, us 15 somoe- sensoned eream sauce, pour It over the beans, and | Chicken in pleces as for fricasseeing, havs the frying
some appropriste costume s that they would sl times recommended, Is & gnead oruetts,  All cate noed let them eook ten minntes longer in ft. A guart of | Pan vary hof, put & goartor of a cup of butter in 18,
be besutiful and éelightful to look upon 1o the end some fresh herboge with thelr M;{' They will cat beans mequires @ cup of mik, o teaspoonful of butter, | and when the butter 18 smoking hot add tho pieces of

grass I they cannot get abyihi ‘15.3 though they a tenspoonfal of four, and snlt sud pepper. Melt | chicken and cover thom. Let them fry untdl they
Sy . prefer valerian, catnip or slnw‘u:u:h a'mr:nut lierls the buiter, stir fn the Sour, add (he milk, and stir | 8% & golden brown on one sids, then furn and 8y

The story of another blunder comes to us A little of tlum‘! drigd, Ziven to them during the wm: the mixture i1l ¢ bofls, Then pour it over the beans, | hem on the other. ‘It nsnally ajes (wo fryfogs 0
from this side of the Allwmtic, & hlunder which has ter seasoh, will .1,., A aceeplahle 'nnd lrlfl strve 0 They should eook wery slowly and steudilv. Un- | 00K 8 palr of chickens, a< o spider will only hald
been made before, A mather dense noblemsn, who kecp them healthy and fros from fits.  They are less they wro cooked the Jength of tme given they | 000 chicken, nlews the pleces aro crowded more ihad
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the recipient of much conrtesy, left the ® Hub" after the goueral ;lh-\, and will beg :l:n 1J ,l'hr l|:-|r:nm.-| continuons cooking as benns of any Lind. When | the pleccs on brown paper in 8 platigr fo sbsard say

few weeks' visit for the {nevitable expedition to the m_" i S L,;m‘w'] if they 5 1 :*“‘t,‘ ed‘“ I =i properly  cooked they shouid be a meltnz morsel, | fab Tho platter should be placed [n & warm closed
. » which every BEnglishman considers an it ‘ml fr: e iy JT T iyt with no particle of the green or woody fibee of the | but mot in & hot oven, and it is well i0 cover the

Rockios of Americal experience. On his 2 ,mlc i m,‘wm' A ‘I..\..pe S "h{,‘“” D0%; V8 bean remaining.  When leans are 3 Utids old, eolk | chicken Witk & second plece of brown paper to keep
essentin] part an ok tifiagatt givia mors raw or coolied meat than o plece aboat the e them in fresh woler, adding the salt sfter they wre tn the hest. As soon s the chicken Is fried, stlr aiy
return he agaln visited Boston aod bethought size of an ogg dally, but should recelve plenty of milk | should be sawod out with 4 seroll saw (the easiest way i St even tableepoon of fiour in the butter and Arippings
of calling at @ house where he had frequently dined with & lttle salt th It. A well-fod aud healthy cat |18 0 take e puttern 0 o steam wood-working | 0rly covked. lft fn the pan. Add  eup of cream end sir the
on Mis former visit In answer to his ring the old will not take over 4 cupful of milk dally, A great | factory), and yoo can buy the moulding in strips. Otte of bur best salads for tea or dinner Is one made | mixture til) It boils up. Then add a tablespoon of
putler, who had been in the family for many vears, many cats live without any care wlatever, and with | If you are clever at wood-carving you can make s of siring-beans. Waah a quart of besns, string them | chopped parsley th ehlelen from the brown
came to the door himself. =Is Mrs. B—— fu1" sald no regular food.  But there Is the same differencs be- | elaborate doors fo the cabinet part as you Mke. An |, . 00 0y o uem.  Coolt them for two hours PapCF OVers, az;nnm the ﬂeaeé evanly on the platter
my lord. tween such tramps and wellfed cuts as tiere Is be- | 00FINE f red leathier, cut In polts, gives » #0ish 0 | iy goder.  Sprinkle them with =alt and pepper aud | and stain the eream sauco over Ih A delicions way

< my mbster s dying!®

c:aeed ob the man an instant as i he did net quite
understand him and flen rejoined with dignity:

61T d-didn’t arsk for M-Mister B——, I arsied for
Mrs. B—."

“Sneh gn amusing incident cocnrred while we were
in London. ™ writes an American lady from the other
gde. = We, a5 well as the G—s, who happeosd to
be in town at the same time, had letters to Lady M.
and we all received eands for a ‘drum’ at her house in
Cavendish Square. We accepted. The fonr of us
were utter strungoes, and among the sea of faces In
her spacious mous wWe did nob see one familiar friend
However, by patring off, Mr. G— takipg me and my
G——, we mmnaged

of being stranded on one's own husbtand, which Is so
Jumilisting in & ball roem. But the worst prdesl in
s strange pluce is wiways st supper tme—then ouve
to feel desolate indeed, especially as they have
aniversal fusldon over here of seating every one ut

tables, making t just impe=aible to pretend You
aro afl right ¢ you are not. S0 when the move began
be pooerul towsrd the dining roow Mrs, G— and
found ourselves tomether and both of us without
pecorts, our respective bushands baving straved off for
respite. Az we sut side by side on the sefa, with
optward gmiles, but lmward apprehension.
Lady M— ssiled malestically up to us almost hiding
the gentleman she hud In tow. ‘Mrs. G—, may I
tntroduce to you Mr, Drown,' she said with the awfal
aminbility of the fashionable British matron, and mov-
tng saide to give the pentleman an epportanity to come
forward. To our amavement and (ntelise ammsement
be proved to be no other then Mr. G—— himsclf!

“While we all stared at one another, not exactly
mowing how to meet the seltuntion, our gorgeous
hostess went on, loftlly and gracigmsly : “Mr, Erown
take you iu to supper, Mrs. ..’ snd she sailed
with the prond consdousness of baviug provided
least oue of ber strunger guests with en escort. To
credit be It suid that we managed 0 restrain cur
ter mntf! Ludy M. was o a safe distunce. ‘In-
nocents abroad I' ohserved Mr., G., facetiously, ‘bmt
T'll be hanged if Tftake tn my own wife; come, Mrs, M.

“‘Bugt, Jin, you can’t leave me here alone,” suid
his wife, imploringly. *Of courss not,' 1 answered
‘hunt up my husband, please, Mr. G, We will male
up & purty, Carris, and get our supper at all events.'

“7 fancy H was throagh Mr. G., who Enew one or
two men, that the story got about, but It was soon
put Into elrcnlation and capsed groat amusement.
It served us a good turm, too, in & way, by giving us
& ‘local babitation and o pame'; for after that we
were Introduced to a lot of people, and our evening
ended delightfully. Dut poor Mr. G, was apparently
faled t0 bave no entliy of his own, for o few yights
afterward & lady whom he happened to take In to
@inner wld him the whole&tory. and finished up with :
‘What wonld you luve done under the clreumstuances,
Mr, Penfield?' ‘Preclsely what I aid, madame,’ he
answered, determined this tine at least t0 assert hia-
sclf, ‘as I am Mr. G.”

The IncMent was not without it gratifving side,
for Lady M., who 1¥ uo eod of an authority in her
world, and who heard later on of her mistake. an-
nounced her fist thas: ‘Never tell me acain that
American women lack savolr fuire: I never suw
beiter breeding. Neither of them botrayed the sbight
rst consclousness, but simply accopted the situation,
showing thereby the most perfect tact and Imowledge
of w2 world.™

An old housekeeper ezrnestly advises her voung
friends to pay s dally visit of inepection to their
klichen and especially to hote carefully the contents of
thelr refrigerators and loe-boxes. Dy dolng this they
discourage waste and they also find susgestions that
help them to vary thetr dally Lils of fare.  There
will almost always be odds and ends (If carefully and
neatly put sway) thav will do for rechauffes, garnfshes,
salnds und currica, Even the homely hodhod meat will
not be desplsed if properly flavored and served. After
& little practice it becomes thoroughly sstlsfuctory to
contrive and manage bits 10 advautage, and |t 15 not
half so difficult 3s to invent variety with the stereoiynd
boefiteak or leg of miutton.

Culd fish can reappeur in omelettes or in cutiets or
In balls. It can b put in » motid or {t can be served
cold with mayonnaiss dressing ; indeed there moay be an
nflnite vartery attained with wery  llitle tronble
Clicken legs are exeslent grillsd or devilied or mlneed
with egps: or with fried bunsnas and tomatoss will
meet with genersl favor. Ihau and vewl are 50 good
ool that ft s almoss a pity to do woytliing more
fhan to serve them nsatly with salsd mada of the
vegetables, perhaps, of vesteedoy which were left.
Gf courss it 15 desirable thut & second-hand dih showid
not betray its origin and it becomes positively interest-
g 2 well as useful to the economicnl young house
Memper when sho trings ingencity into her dally talhs
Wih her coolt,  The latier will almost always willingly

directions and very likely will beoooms sug-
Festive horsclf sfter a while when she sees that ber
wlhitress pots lead sod heart into her work
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Hems are directions for & homely but most refreshing
drink, which no ope should forget on o hot day. Strain
the e that js lert from brewafust and pat it in the jee
boX.  When 1t s to be used pare and slice u fresh, Juicy
lemon and luy s plece in the bottom of each glass;
Fwooleh 10 tooie with graouisted sugar, one teaspoonful
being sbout an equivslent to a lunp of suger in a cup
of tea | 1] the glass with crucked [ce and pour the clear
Yo aver tim jeo. It bs needless o add that wilk or
Cream should not be used.

“1 shou'd 1ke to toll you of the profit and pleasure

I derived trom e study of the constellutions with'a
Palr of ordinary feld glisses,” sajd o friend who mu-
&% 10 cumbine cuitare and fushion In the mest wou-
Jway. " You know our verands hus whit we
all an upper deck; that {5, 1t fs conpected by u stair
%ay with agotber portico which has uo roof. Oue
starlight night when we wese all <tting on

the ‘decw’ after dluner and sdmiring the vaet extent
of the shining tir t, the talk ¢ d on the heav-
€nly bodies, und I folt, with not w Uttle shams, wy pro-
found \gnereaer of the subject. Fortunately [ wis
fourgeous encogh to speak of my stupldity and
Seplore 11, for one of our guests who knew @ Litle of
Verythlng, and wus tlerefore & most dellgntful con-
Banlon, comforted me with the promise of & bouk
Which eame in due time and Which Lus provided our
flnu ovenlngs with @ most Interesting pursuit.
¥ Witk an opern glass' s the namo of this

and practical Httle weatisc.  Dvery one on-

) eimtempluting the wonde riul expuncs of e heav-
- ous Wil it millions of far-off worlds, bat ouly tiose

been fashioned with considerable skill. “Tg # not?™
said her hostess, “and 1 am very proud of it, for my
little boy of eleven made the frume gnite alone, and
s small sister embroldered those falling leaves on the
winvas, The deslgn Is her own, and she capled the
leaves from nature, so the whole thing looks guite
*woolsy’ #s the children cxpressed (6, They made it
for my birtiday and I never saw it untll it was
finlshed.”

“We made three before we go one right,” added
the boy who stood by, well pleased to have his work
admited.  “The prettlest sticks are apt to be decayed
and it was not untll I cut down semme young. strong
saplings that 1 mode & scat strong covugh w besr any
one's weight.®

The freezing of an fee-cream 15 & point {n which
amateur cooks are apt to fall. A “cream” that comes
on the telile an icy mass with the consistency of erys-
tal is o total fallore, even though it be evenly frozen
throughout. The rale for o simple fce-cream s that 1t
shomld have fust ccnslstemey enough o remain in
monlded form and noe more. It should be of a lght
oreamy textars., On account of the pecullur lighiness
of French ereams many coolis whoe are ignoraot of the
process of freeging them have sapposed that Leaten
ereum wus used In moking them. This t= not the
fact. The cream 5 beaten for a monsse, and this gives
it its pecnliar moss-lilke conslstency ! hut a simple
French ice-cream 5 made of the unbeaten cream. Con-
stantly stirring it durlnz the process of freezing gives
to It iis lightoess.  All the best freezers have a bester
witacked to them, whichh beats the cream while it is
freezing.

While npon this subject it Is well to remember that
no ercam can be properly and eveply frozen without
sufficlent time, and it 15 wisa to distrnst freerers thut
do the work In ap nuressonubly short tir They may
freere the moterials of the eream Into lelcles, tint they
cannot beat and form o cream as it <honld Le It
takes gt 'east fifteen minntes fo fvegze and beat o oream,
and In the nature of the materinls it |s Impossible to
trecre it properly in loss Ume. Ey use of o double
quantity of salt, the materin] of an jec-cream may be
congbaled 10t0 & coarse mass of key consistency which
seems to satlsly the taste of some people who have
pever eaten o genuoine French cream; bot such a
preparstion cannot be considered anything but a
colinory blunder. All properly frozen creams should
rest packsd in lce and salt for at least two. or for
even three hours before serving.

Rope frames are ameng the fads of people who in-
sist on adopting stilitarian articles fur decorutive pur
poses. The best rope for such purposes is hemp;
manils {s not so smouth. A very pretiy frame for &
ses-ploture may be made from one of comimon wood,
well gralned and colored in natural color, Over this
pladn framo §s stretched fine dsh-net. which {5 tacked
smoothly down on the boek. A small size of rupe Is
fustened on the inner edoe of the frame by long.
slender brads, and the fishnet and rope are afferword
gilded or silvercd us best suits the tone of the pietare.

A new funcy is & “green luncheon.® This 15 an
especially sitractive color for 4 midsummer repist and
fs not as common as pink or yellow. The preftiest
centroplece on such an oceasion s o low siivered rush-
busket of forns resting on a wiiite Unen tablecontre em-
broidered Wwith the padest leuf-green, White waler
Yifes with thetr green leaves will al<o malie a delizht
fu! table-eentre af such a dinner.  Sprays of maiden-
balr ferns, tied with pale ribbons of the same color,
should rest of ench plate. The menu of the lunchoon
mizht Inelnde o pures of gren peas, ar of sorrel, cut-
lots of lamb served on splusch, chicken salad served
in gresu Mayonnslse dreisice, and a melon-=haped
monld of Charlotts Husse sprinkled with chopped
plstachio nuts and wreathed with wilpped  efciun
tinted a delleate color with spinach green. A few
white dishes inter=perved to give delicacy and rellef to

ihe other oolor are almost npecessitics, a9
the rigidl adherence to  one  ehade in such
& meal becomes  monotonous, while the  sux-

A

gestion of the prevalling tint is very attractive.
S poppy dlnner® s one of the ldeas which come from
sbiroad.  Thers is 4 dellehitfnl rurl suggestion ina din-
nertable decorated with feld popples, corn-flowers and
wheuten eurs,

An (ron basket, which moy be made by any biack-
smith, mekes a vers prefy grate in o flrepluce. It
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can be Ymug from 6 twon Lar o the ehimney with a
ohain, and the bottom of the busket should bLe like any
ordinary fre srale. Filled with glowlng eoal or
Lluzing stichs of Wind, it is decldedly pietnresmjue.

The domestie cat Is o much abussd unfmal (n this
eountry. In England. where there s o soclety which
gives gn annual show of fine specimens of the feline
Faco, there has beeh o systemautie study o thelr hahits
and it Is 20t BHCOWILON 1o oo han and valoabik:
sprelmiens of these woials, but in this country, where
cuts are ustally, at best, but toloeated, thers has leen
very little ntiempt to fmprove the breed or ta cultivate
the intellipence of the oreitures.  The absurd story that
they will invariably gn Lnck to ihe place from which
they wer taken, and 4o not attuch themselvas to in
dividunls, has teen repeatediy disproved.  The cat is
naturslly & nervous anloal, |8 esdly alimed in the
airoet, aod doss not Juve her home fo roam any great
distance, unlike a dog, who follows his mnsigr adl over
the town, If she s moved carefully, without getting
ler excited, 1s shown Ler uow quafiers and poseibly
givan her old dish to cal from, thare 1« not the shichitest
danger of her jeaving the proplo to whom she beloga,
Tue pet eut of 6 bdy who had oression to move nto
& Bow hutise meeadly was talien to s pew quirtery
witlh & great deal of curs, upder the belled thal he

"*hnwmmmmnm.mu,_

wolld go back w the it botuse aaln. He had been

tween the man-tramp and the wellfrd man, It is a
greatl kindness 1o dispose spesdily of all cats or other
domestic anlmals on your hands that you are not alle
and willlng to care for.

In o travellers shetch book we find this Hille draw-
fng of “Luther’s chale,” which 15 stl] kept in the

Castls of Warthnrg, in the litla room where he
translated the New Testument luto the langmsge of the
peapls, o that o)l might resd the Holy seriptares.
From thts chalr, too, ke 15 sald to Lave harled his

| in his en

inlistand sl the devil dusing one of his spiritnal con-
fiiets, and oo the wall of the Httle poom are sume
{r:ketalns whieh they clalm to be the identieal ones 1oft
inter with Ws satanle majesty. It woiald
maks o very eood madel fur o desk clalr for
Uhrary aad would, besides, be foteresting through ae-
socintlon. This scems to bave been o common pat
tern for handsome chales of that time, for i o
pletare entitled A Wedding Feast of the Fiftcenih
Century,” we find & chalr of Wentically the saue
sl

pood pattern for a set of dining-reom chairs for o
snmmer house. 3Made In cherty with o cane sSoat
ithey would look wery well

wads of & tomato which & grown especially for the
purpuse fn Iwly. b half a pound of spagheitl or
sitadl macaronl in ol o w for twenty-live
il utes, then pour off the wuter, shalie the wacaroul

il

1o make It perfectly dry v wosld potalocs, amd
tarn i6 Into o hot dich. 5 kle throe tiblesgaontal
of zrated Purmesan cliees It, pour a Uitle Lot
tomato-satuee over thils, ™ orve the whols with a
dishh of pratd chedse gocompanying (6. Though the
genuing tomato<auce s e Ueved by Imlians w0 be o
specialty of their country, equally delicims sance s

mude from o susll tanm prowiy lisre, which, 1e the
Malan temoato used for this purpose, las o lurge pro
purtivn of pnlp to seeld

It 15 now the helght of the msplerry scason. By
rasplierry we do not mesn the varely of coltiviled
berrtes that are prowlug odmson and brindle yellow
in frode zusden<, Lot « native wild fruit, the block-
cap aud red raspherries of the rocks and fleld.

“Thy feuit full well the selivelboy Lnows,

Wild bmmble of the Lrake
Then put thon forth thy small white rose;

1 Jove It for Lis sake”

No frult hus more valus for the coolk than the wild
raspberry.  The struwberrs, dellclods s it 15 eaten
fresh from the hand, parts with mach of {t= flavor
in the provess of cooklug. The rasplerry seems 1o
galn. rother than Jose fluvor In the same provess.
There §5 no more delichons foult-ple or dumpling
than one made with mepberries.  Rut the flaver of
the msphersy 15 espoelally elng |0 joed dssserts.
Thus, we lnve raspherrs 1o wpberry graniie, and
varions combinations of leseresms and fees In which
rasplerries play the principal part,

The dellclous biscult-glace of Freoch eooliery owes
fts excellones L) the uwié of o raspberey fre.  To pro-
pare this desert, make a quoart of sioh lee-cream,
flavored with lemon—or vanilla, o you dl 2ike the flavor
of Jemon, Make ales a pint of resplery To
make the lattor, tike two mu».uf rwipherry julce and
& cup of water, g cup of sngar snd the inles of one
emon, Doll the water and sagar toatlior rmapidly
for whomt fiftecn clvntes,  Add the pasplersy junice
and finally the 4 of the lamop.  let the mixture
poll up unes, sieadn It cool i, and froese B
an leeoreain fmould with this {reeen Jee ond 01 In
the would with e lcocredm already prepared. Yoo
can pat candled fruit In the lcecreay, |f you elioose;
cherries and limes are best for Ly purpose.  BY
this rule the Wseualt-glace bd served |y g glaes monkd.

A more ornamental way of perving §t s to put
the lee-crenm fnto Hidde fndividua! wonlds, which are
cuch lned and eovercd With raspberry leee A St

e,

leecream, covering over the top with raspherry 00
and decornting with o Uttle cuudiesd frnfi,  These ciem

the |

An Italian elalr, ®Mch 1= also given, wonld be a |

Line |

A disti of macaroni served in Ttallan style 15 one
of the most delicions we have. Gennl Han 1o
mto-=auce mny be purchusd of deal Itnlinn
dellcacfes. I gomes in Ungy ponee ¢ans, and s |

stmpler method of proveeding s to Gl puper cases with | W poel of the lemon

are atranged on g whitte dolly sprosd over g Jow crystal | the vamlla  boan,
phatter. A pranite, px all the world knows frum I8 these avors ame gaed m-gﬂy.hy
psow, & & galned loe Which Is scrved lke a sorbet | ae cven

the top.

To muke a cup of coffee or choenlate look most in-
vitng 1t Is only necessars to whip up the whites of
epss with & tablespoomful of powdered sugar. They
must be Leaton untll s, Then pat o large spoonful
npon the top of the beverage and serve.  If you have
cream, so much the better ) n thnt case whl the white of
one exg, the same amouut of sugar, and whip until
It §s stiff before puttiug on the cliwcolate or coffee.

A genuine East India enrry alwals containg a eop.
taitn proportion of covonnut. It §s especially dellcious
mande with chicliens for o foandation. Cot up o pair of
spring clickens in pleces, a5 for {Heasdeo, aud bhurely
cover thom with water.  Let them boll gently for
twonty minutes.  Then take up the pleces of chickeu,
i them and dry them with o towel, season them
with salt and pepper, dredge them with floar and Iny
them mside.  Fry an ohlon and a section of clove or
gurlie o four tablespoonfuls of Lutttr, snd take thim
out: then fry the ehicken in the butter. Shkim the
water in which the clickens were boiled. Grate haif
a cocosnut on o course grater.  Put the etconnut ooa
strainer, strain the water in wihich the chickens were
bolld through tits cocaannt, pour It over the chickens,
stir o trolespoon of good curey powder (0 the mixtare
wnd et the whole stew lLulf an hour. Add a table-
spouminl of finely grated cocoaunt to this eurry Jast
before scving it It should be served very hot, with
a dish of pertectly Lolled rlec. The bhest East India
chutney to be steved with It is * swedt mungoes.”

“A pulr of shoes with fnidia-rubber soles ame o verita
ble cutafors on board s6,7 says a traveller who hus
et “roaghing 17 on a long sea voyage. “The cap-
tudn, thie mate and the ssiloss all envied me ming, snd
declaral tliat ey would, eich and &1, fnvest (o e palr
of tetals shoes for thelr rest vovage, for 1 could Keep
my ufliivlem on the sLypery deck whan the others
eottld hanily stund.”

Where £2 there o mors delightful jam than one made
of rusplerties ! It perms to be the jom. par ex-
celloneg, of chilldhood and old age, » 1t 18 the one thing
in the prserve closet which g smodl Loy cannot -
sistc When made of the richly flavored rod mountaln
berry, of of Llackeaps, it neods the additlon of about
a plot of curmant fulee to soven gnarts of frit.  Pick
over the frult for tids pres pre carefully, welgl
& ponnd of sugat w every pound of fruit, Lut o g
uo acconnt of the currnut joice  Put the frolt and
eurrant Julee In o preserving Leitle and let It cook
slowly for half ug bour, stirring it frequeatly. Then
udd the sugar and cook it till it s » thick Jan. sSeal
up whett codd In earthern marmialade Jars and set away
In a cool place, The best way of scaling up all rich
priserves Is o lay 8 paper dipped tn brundy over the
top, pressing it down s0 & to exclude all alr, It 45 a
uew fancy of the tme to cover this paper with a layer
of cotton batthyg, Thls s undoubtedly un excellint
wethod of protecting the frult from mould or gorms
I the air. but there |5 8 dressing o coston badthog
which might become minghad with the acld of the trdt
16 be Do, therefon:, alwuys to have the brudled pepoer
between tles Latting and the frall. It 15 pot necessary
In order o protect the frult o pal anotller cover of
puper over I, but it s betier o do 20, a8 tho batting is
more lalide to bBecvme torn or displuced than n cover
of tough puper. scal down the poper cover closely
all nrcund, usine the wlite of an efg for macilnge, aud
write the nemeé of the preserve on the pyper. A
earraat aud blackenp Jolly Is very delicions mode uf
kalf ruspberry juice sl balf eurrdite

Trers Hus boen o fashion of making sofn and chudr
cushitons iy faneiful shapes. Thos we love cuslions
v of mielon shapo, others in squesh shupe with a rmook
betk, or in aeom shnpe—and thos aimost ad intnitem
| throagh afl the verstable Ningdom.  These eashilons
wre miade of velvet, plush sod stks In varoas eolors,
no specinl attempt belng made to adopt the color of
thoe veseshle from wiich they are sanped. The
large, square wofn cushivns and the rectanmisr head-
| resy are i better taste; however, than asy of tiese
aLapes,
This Hitle gown af pale blue orgundy s shirmd

disgovally @t the bock aud adso Al tie Well ol to @

{from

slevves aze puffed
the cloows down and contined with uarrow bluck

tizht-tting Hulpg The
velvet rihbon, A lour jabot of white lace finishes
this simpli Inle coatume.
PR

Among refpeshilog summer drinks there 15 none more
captivating than respbeery sirab, served Jeo-ockd, it
you jlease, with o plate of the whitest delicate calie
that can be made by o good houschiecper.  Let the ko
be Teed thielly apd tavored with that old-fashioned
flavositg, bitter ahmonds—w deileate flavor which we
are In duniger of forpetting, it 18 30 completely super
seded by course Jipon extoucts and the cbeap vanills
cxtincts made of tonka heans. unr grandmotliers
boiled a ferv peach lenves in milK to gve their custands
the bitter alinond flavor. They wed the genigne yeb
for the lemon Havor, and they
psed vandlla favor only occosionally. beemise It wos
exponaive, asd they would tolcrate Ho spbstitute for
Nowadays cheap substitutes for
Lonsekecpors, There
v alirnb el vot K

far

luy them asido tll they become eold. Then add to o
quart of beans o fewspoonful of chopped parsiey,
throe tublespoonfuls of sulad vinegur, the same of
good ofl, and w Uftle more salt and pepper.  Toss tha
benns In this salsd mixtore, without breaking them,
and serve them ol once

At this seasoft of the year whef the lute Morello
cherry 15 In market, househeepers should recsll the
excellent oll fashioned preserves that may le made
of these stur cherries. These preserves must be
mado pound for pound, lke curenuts.  Welgh out the
sugur and prepure the cherrics, stoning them, Lnt
saving the stones os well a4 every particle of julee
that drips from them. Tie the stones In o muze bag,
put a layer of the frmilt and o Inyer of sugar i the
preserving hettle alternately il ull §s nsel up. Add
alsn the bag of chorry-pits.  Let the procerves come
gently to o boll. Continue to coult them I they
are tender and the symep thickens aronnd them ] then
remiove them from the fire, tale ont the Lag of eherry
stones and throw It owuy, Puaek the cherries In
preserve Jars, cover them with brundy papers when
they are cald, and =oal Lhem up.  They moy be sealed
up in jars ln exactly the sume way a8 rasplerry Jara.

Some of the most dellclons papcaies or griddle
cakos, ns they are more prmperly culled, are those
mule of sour milk, or buttermiik, and wheat flonr, with
ot withont the addition of & Uttle shorteniug. A new
funcy s to Lake these cales In the site of a large
pam, butter them lghily while warm, heap them
wiith strawberties slightly erushed and sprinkled with
sugar. Pt o second puncalie on top of this layer and
heap it agsin with strawberries, sprinkled  with
sngar. as before. Cut the cahe in triangular pleres, like
mte, and serve it with whipped eream, The proper
rile for these ralins 1 @ quart of sonr milk, or hntter-
milk, & qnuart of fonr, o balf cup of butler aud o
ticaped teaspoon of sods.  Biff 1he sola through the
flour twice, rub the bubter through it add the milk
to mals the baiter ond a level tesspovn Of sult.
Beut thoroughly. The milk must te very ocld to
nentralize the amount of smia given. If 1t s not
quite four enongh, leszen the amonnt of sida.  Some
honseleopers prefor to soak tho fSoeoar and sonr milk
used for these pancalies together overnight. In that
case pdd in the morning the butter melied wnd the
wolis dissolved Ly liself in cold waler,

0id carpets may be made into rags Ly unravelling
them and weaving the ravellings on frumes, which
eome for thls purpose, or Knisting them.

It & not at all dficult for a person with oedimary
{ntellirence to do consldersbls work with @ brush and
paint, aid save the expense of a shilled painter. It
woild not Le wise or économical for & womapn to
sttempt extensive operatlons of this kind, but theme
are many odd epots about the house, where (¢ handly
puvs to send for an expert to do the work. Iu palnt-
ing wood, especlel'y fu painting plne, it shonid be
romembered tlat nnless the knots and * fai® places in
the woud are first Killed by using o ltile slzinz or
shellac, 1t 1s uscless to nitempt to paint it.  The
wrpentine will always exnde from these places sod
no thickness of palnt will rover them up. Thervf‘are
It Is essential that this process of “lknotiing” should
Le dope before the wood 15 painted, as it cannot be
doue afterwaml. After phis, the tirst cout of paint is
pal on.  'Tlls is called priming, and tuen s second
phin cost, which Is ususlly esiled by tho polnter the
firit cont. Now {5 the ume to A1 op puil holes and
other urernlarities fn the wood with pusy. The
priming roat is usually rather Lesvy and with the
sigtmg tends to 1 in the wood. After pultying the
tirar reular coat of paint {s put on. Thiz 18 nsually
fullowsd Ly @ second cne, and the work is considerod
complele.  Sometimes, {n nside worle. it s destratle
to buve u dull fnish and n that case o Laorger propor-
ton of jnrpenidoe is mixed (o the paint.  The sctear
puitier shonld remember to put on her conts thin,
s should also try, as far ws possible, to follow the
prnin of the wood and to take even aud direct strokes,

There s o good old rhyme which says:
“Be not the first by whom the new [ tried,
Nor yet the lust to Juy the old asile®

This was spplied by Pope nuduubtedly to the fashion
of droess, but v applles equully to styles in bouse
feeping and chaugess 1 homsewilcly ways,  Eucll dee-
nds brings It changes tg wetiurds of  bousework,
Moechanteal Imiprovements for Jdolng work Lebter, amul
the ever-present mwibeshifts for dolug word in an
cosler way, are eontinually ererl (0 the house-
oper, Ouly p thoroughly t ed worker who un-
derstinds 8!l kuown metiods §s cepabtde of Judging
of the virtves anid fallings of & new wetied. The
honseleeper who Li too conservadve §5 lut lopalessly
beindtand In the peenmminiton of modern worlk by
fer wiser neighbor who adopts all the best contrivances
or inventlons for dolng her work bLoetter or mors
rupidly. AL the seme tlme, ntehizept women reject
without besitation all the multioode of makeshift
methods which threaten to make the kitehen & bur-
Jesque of what It was. With lce-cream froesers
that freeze eream [oto leloles In two minoles, we
are in dunger of forgetting the perfoectly  sweet,
smoothly besten creams made by the oldtime freezers
1o twenty minutes. The oldtime method of beating
cpgs with o light whip which costs a few ccnts was
in every woy satisfactory. Finully invention wlepped
in and guve ns o crank that bewt eqes to & fine froth—
un ¢heelient, nseful article for Lentng the yolks of
cgge, for making mayounaise dressings and o mulititode
of uses—pbut not a3 good for Leating the whites of
cges us the old whip, beeanse they cun casdly ™o
Lenten by this method to a tough froth, which [s of
no use fn coolery, as it gives & leuthery conststoncy
to any calie or other dish fn which It js nwd. The
object i beatiug the whites of eggs I4 to produace &
cokrse, firm, tender froth, such 48 k= produced by long
strokes of the whip. This mukes the delictonsly ten-
det sponge cako that wans once the pride of the house
wife, but which |5 now scldom sten excopt at French

babkiers’.  Multitedes of ariicles that accomplish work
which barely posses muster might be pamed, Thers
% slwuys such n ber of | hecpers who do hot

know exactly how thelr work should be done, and
seadily mistike 8 makeshift for the geauine thing,
thut articles producing very inferlor work find multl-
tudes of bovers. The wise houseliceper dots not rush
in to try pew methods before they have been thor-
oughly tested by thoe, .

on the other hand, there ame excellent arflcles
patented every year which are penuine labor-aving
machines. Posshly onee In o decads we huve as
gerat an Inventlon i houschold work ee the wringer
—got once in o hundred year: so grest an inventim
as the sewing machize. In the suse of the wringer,
the work i doue better with liess wour and tear 10
the material than by (e oid Ume hesd method.  Let
1o person cast sway time-bonorad tools widel do thelr
wopk well {n the lomichold fur uew contrivauces

of preparing a broling chicken {2 with tartar ssuce.
To do this the chicken is «plit down in exectly the
same way as for briling, seasonsl, sprinkied
with fine Lroad ecrumbs and put on a rack I the
buking pan fu a hot oven for hulf an hour. A trolled
chlelien will take about fificen or twenty mioutes over
& modeeate Cre. At the oad of this time put it (o the
oven tea or telve minuter t0 bocome mWoroy

done, as It f& almost Lmpossible to cook e chicken
thoroughly throngh by merely brolling (6. Berve B
with maltre d'hotc]l dutler or tartar sance. A grocd
goose brolled Is very nice served with tarar sauce.

—_——

Fur rmge are simply lned with heavy cotiof
vai, which §s tacked down to the pelt in
pluces, turned ln ob the edgzes and overcast
the edges of the pelt with strong linen thread.
not see why o bloding of brald should mot be
aremnd this edpe after it 15 overesst to mulke the
neater, twugh the edge s entirely concealed by
fur when the edze les on the floor,

:

T

Eefore putting clothes in soak rémember to remove
ull stadng. Frolt stains and coffee steins may be re-
moved by cold water. Iron rust is one of the stalns
which may be left Wl after the washing, as washing
does not seem to set it perceptibly. It can be taken
out at any time Ly Jering the stain over a bound In the
hot sun, coverlng §t with salt aud setursiing It with
lemon fuiee,  Slight mildew stadns will yicld to the
same treatipent,

A sty or solled tron 8 8 very nnsatlsfattory article
to use. Al flatiroms shonid be washed ot jeast two orF
thiree times o year in warm wuter in which o tabilespoons
ful of land to the zallon s melted.  Wipe them dry and
ot {lwm in @ warm pisce til every drop of molsture is
gone. Irons shoukd be kept tn & clenn place away
trom the dust where it s perfectly dry, but it Is very
bud practies to sllow them to Ue about the stove m
some househespors do,  Btanding continnally on the
stova destroys the temper i the {ron, and irdos that
hiwvo lost thelr temper w1l ot retuln thelr heat one-
lal! as those which have been pmperly caved for,
Tie best i~on-holders wre tlwse uuwie of cotton bed
tickling, Do rot wake them o thick. Two layers
of wool sriteled between two pleces of bed ticking
walkes an lron-lolder which 1s thick encugh for all
proctical purposes acd 18 pot too clumsy to be put
through the wash. Keep four or tive holders In nse
and give t!® (roner a fresh supply for eacl |roning.
Do not walt til] the hokders ame grea 7 and st before
they wre put through the wash, Everything In con-
nectipn with the laundry shiomld be kept spotlessly
clean. Koop twn éovers to the irpoing-board, agd two
troving-shects, g0 that & frsit cover and sheet may bo
bad whepever the one in nse may be solled. It Is no
ecomomy to nee old sheets for this purpose. It costs
but litile to buy~heavy anbleached muslin from which
to malte these sheets,  Old sheets are soon ironed luto
rage when used up In this way and there are many
other ways of ntilizing old cotton,

Yellow spots on the Nuen or eotton produred by The
tron may be removed by settiug them in the brotling
sul,

Whenever 1t {s possible it 1s well to heep o separabe
rloset for articles pertaluing to ironing. Keep the
{rons, starch, blnetng, holders, bourds, shect, blaskat
and other artieles pertuining to Ironing in this closes,
which should be warm and dry and shut of from the
dust. If the iroaing-boards are kept o & closet In
general nse it is best to put them in bags of bed tick-
log or some other heavy cotton, and hang them up
whore they will be free from dust and dirt.  1If they
wre Lept in o eloset reserved for tle ironing material
they teed not be coverd., Tabs and lroning-boards
shonld be kept tn a cold place sid tluse is no objectlon
to 4 litile dsmpness.

A trifle s simply anotler name for a syllabud with
soft custard wod the additton of varions kinds of
foult. The moet fawiliar of all Is gooseberry trifle.
This 18 moude of stewed gooscberries, stralued and
made quite sweot. A thick, soft custand is pub in
tha Lottom of the dlsh, the fruif, stewed alinost mé
thick us o marmalade, !5 spreafl over the custard

The averase purson slows less commonlsense in the
purchice of shoes than (n that of any other article of
lils gutiit.  He s quite llkely w0 be guided by the shop-
Leeper a5 to the style wnd shape of whut be buys.
The mass of shoes mple fur geocral wear we made
with the soft side of the leuther turnad out. This ren-
ders thein easier to wet, A soft calfskin shoe, mads
with e ouwside of the skin on the outside
of the shoe is almost Imperviond to  moditarg,
und  protects the foot from dampress ss much
se does Indla rubber, withont any of the injurous ef-
fects of that material, For general wear where so
fine 4 skin us Lid 1s chosen, & medinm-priced, rather
beavy, coarse skin lo a well-nnde shee will give more
satistsction and wear then s flue Mgh-priced ooe. I3
1+ much more economitul 1o keep two palrs of shoes for
peperal wear and wear them sitcruately.
one palr to rost while another Is worn wili make both
palrs last thres or fonr twes o5 Jong 85 & slughs pule
wonld, The shoos have a chance to get into propep
condition, sod what Is mors Lmportant, to get alred and
dred out from the elose perspiration of the fot,
which 1 very injurions w lesther. For general walking
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wish to give wy son a birthday party.
ploass advise e how 0 cuter Lo
what games to play? No dapeing allowed.
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