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~ THOME AND SOCIETY.

CRAT OF THE SEASON,

o . =one should go a Uitle out of one’s world.
it

one stratum Jower in fashionable 1ifs 1 should be
» et swell; wherens among ‘you al’ 1 am just
pothing
are

at all.  We ean’t be distinetive in our powns,
(wo of you farlous becanse you both have
entieal droses from Pasts, and you have Just

peard
overy respect.
fhe samc things st the same time.

pesides, wo are all talked ont: we all
Them 15 no

| sions.

would certaluly b of vast benefit to the children whose
Benses are not ultlvated at home, and wonld help them
greatly In ufter Nfe, whatever {helr trades or profes-
A woman would take s better bed for i, wonld

| urrange & room more {idily—imbib
#70 be & distinct social guccess and enjoy the sensd | beauty of order WSieh would add n::.l: 1?1‘,;: ::trtab:

that Mrs. == Dns another almost the same I,

::h telling a story that yon think people may have.

alrendy.  For suy part, 1 think 1 will emttivate

who are just ‘out of the swim.' whero 1 will be

s social power. 1 know people who lave every

Mg Just o8 niee as we have—quite as good housos—

gren better cooks—Who drive thelr own carringes—

who are well bred and well aducated, and who are
dolightod o know any of the eleet.”

« Ave there really such poople 17 ueked her nelghbor,

ful and newly risen social asplennt whose

jgannce Was delicious

« Miss M., ma¥ Intpoduce Mr.—" snld her hostess,
ng up A tall,. good looking young feliow to the
dobutante, ‘who bowed withont. bhowever,
s name. The young prople proved to be
@), and after several dances he asked and ob-
permission 10 eall on hls way through P—
jer pative 10w The next morning, as her visil vas
v, she left for howe, quite forgetting to Inquire the
"‘ of her new admirer,  One aftermoon, abont a

week

conpn

«] wes about 10 svall myself of your permission, you

g e sail, o8 she eame up with o friendly grecting f Ry R

ood together they entored the house. Her wother was
@ the dmwing.roon, and in some confusion the girl
gambled out ab introduction, hoping that he wouid
get discover that she was completely ignomat of his
mme. 1 1 hud only come home & moment lnter e
woud have gven his eard to the strvant. how very
nate,” she suld after he hud gone. I wonder

g 1 shall ever know who he a1
xot Jong aftereard  the family phy=ician urged a
ehance for Mrs. M., nnd she concluded {0 take her two
gaughters aud spend » month of two in southarn

oaiornis. By an odd coincidence, (Lhe unknown
ol 10 he o Crompagl.n de voyage”® ncross the
coctinent. Putting himself at once upon ihe footlng

he contrived to mmke himeslf nseful

of on oM friend,
four becnme quile inil-

1 & vurlety of Wa¥s nnd the
maode Quring the week's jomrney.  Arrving at San
grancison thelr poths separnted,  “T shall turn up,
powerer, In Santn Harlam if you will let me,” were
s leel words, with quite an ardent look ot Miss
N—, whch she recelved with @ blush, showing
hat the week's  Intimacy had  had s effel upon
ber as well.

3t wonM take too long to tell of the stronge chance
or mischance which preventsd (hem from learning his
gne  He talied so frecly of thielr numerons mutnal
aoqualntances, and he comad <o upexcoptionable Tiim-
ol mt Miss B-— felt that with the Indorsement
of an iteoduction from her friend with whom her
danghier bad heen staving he was g proper acqunin-
see. Only {he awkwardness of {he question kept them
from Inquiring his name  Affairs fpened rapidly as
they alvays do under such circumsiances, and Miss
B— was not surprised when the Ineoguito {old her
that he loved her dearly and {oin wonld make her hils
wife. “Cull me (reorge. dear,” he sald after she had
confessed thiat bls feelings wore reciprocated: and
even then she had not the courage to ask him, ¥ George
what?* = Mamma, it is too absumd,” she suld hyster
feally, sfterwned, In her mother’s room, “You wiil
hate fo find oud ; and, ok, If T should bave to be Mrs.
——sometling drendful! 1 feel that i 1s Drown or
Jones"——and oddly enough it proved 1o be “ Erown.”

A noted Pass physician tells the following story
agpalost himsell: = At {imes," he sald, there comes
to most peopla a douhitng of all that has heretofore
seemed the truet. Doctors, ss well ps priests, ars
sildnct 1o these periods of depression fu which they
question the effizaey of thelr own judgment, Tn such
a mood, while 1 was superintendent of 1'Hospiial de —,
1 Alvided the treatment of the wards, In the one 1
exercised the best medical skill that the aid of amgs
conld afford: 1n the other 1 onls gove as medizine a
fl4tle arrid water. This experiment I continued for
n month with equally good nursing In bath wards.”

=Well, with what pesuliz 1* snld his lstener,

“The cases [n both wards averngd just the same,”
arswervd tho doctor, .

“And what wouid you infer from {hat?" sald his
eampanfon, '

“1 handly know,” continued the physiclan. “1 was
only thankfi] thot the cxperiment did not actually
gore acninst the profession more than It did: bot on
the principle of doing one's best, I have gone back
to my medicines—i not with absolute confidencs, at
Jerst with the consclonsness that we cen at least nlle-
viste snffordug, and, all things bLeing favoralle, may
effect o ocure.”

Tell 1t not In Gath, bat miladr this season has dis-
mried 1he cumbersome petticoats, amd even the sen-
ante dress-lining, the latter being attached to the shirt
fiself, Iike the lining of a jacket. This Is better 1han
aay divided garment ever inventoed.

pter, o returaing from a shopping expedition, |
et ber quondam acquaintance af her own door. !

powndays,” sald a clever woman ab & tivencss of hor room. In the trdes such @ teulning

‘would be of inestimalle benefll,

Old houses may bo very much altered in appearanco
without materislly chauging ibelr strunture. A very
good effect, for lnstance, may bo obtalned wheme {here
s n long Lol and a window st the end by putting up
o slighi division near (e window and n!sing the s'pam

beyond two or three staps.  The Hittle Inclosure may be
furnished like quite anotler romn, and malies a very

“She has the giit," s an expression often heard
among colored people In tegand fo cooking, “1f she
ain’t got the gift, she'll never be a cook” is (helr
nitimutum from whiel thero s no appeal, and any one
who has tasted the delivious foodd prepared Ly one of
the rare old-fashiloved sontliern cooks wiil pever doubd
thit this subtle quality is ke an “em for mosic,” “an
eve for eplor,” “a genins for form.”  Jost o giff, as they
suy, and as differont from the cookery of books and
formulas as any spontaneos, delightfn] production Is
from the cud and dried results prodaced by caleniadica.
Aupt Dinah scdros messures: a ~ ploeh” of this, a
“handful” of that, a look to soe If the gravy is thick
enough, if the rolls are sufficienidy light enough for the
oven, If the soup is clenr—adding this and that by
instinct, until the Mght result [ obtnined, with a lofty
contemyd for all known ra'es, Ask her for a mcipe
for her dellcwus fried ¢hicken, for instance, and she
will invariably asnswer, * Law, honey, I ain't got no
receipt: sometimes I do it one wav and sometimes

| huge swan made of white enamelled wood.

another, Jest a3 it *pears to want it.”  Unfortnnately,
these rare beings of sable hoe are becoming almnst
ubsolete, snd with tham must necessarily perdsh that
style of cooking which i its way Is Inlmilable.

A curjons fad In the way of a white bod 1s shown
In the windows of an upfown cabinetmaker. It is a
The work-

manship Is exquisite, and 25 an “object de luxe” it is
yery pretly.  For a permanent fixtuve 0t might, one
wonld think, become wearisame, The ol rose silk
bed-sprend and pillow-shams are perfoct n Lhelr way,
and conteast partienlarly well with the creamy white of
the woodl.  An English estublishment in London shows
the same idea as a bed for an infunt, but this {ime it is
a rea! swnn that has been skinned and sirelched over
n basket frame. The snowy soff whiteness of 1ho
plumage is lovely, Unt It might be sngeested (hat the
curative atents employed shonld be Inquired Into, lest
they become harmful to a sleeping child, Moreover,
thts sentiment of a dead thing used in Lhis way is not
pleasant.

“What shall 1 buy for the kitehen?!™ i= a purzle
1o many ® young woman who 1= furnlshing her house,
Here is 8 1ist of the articles most needed—to be supple-
mented at your lelsure : In woodenware yon will want
ono brendboned, one rollingpin, three spoons of dif-
forent sizes, a potato pounder and a lemon-sgueczer.
In finware, order a boller for bolling o ham, one brend-

pan for mixing, fonr milk-pans, two dish-pans, one
| quart basin, one pini basin, one two-qnart covered pail,
! one fonr-quart coversd pall, two tin-lled sancepats,

The long cilnging | with covers, holding four quarts each, two tin-lined

skirt s perfectly comfortable, and the limhe are as | saucepans willi covers, holding two quarts; one pint

wtrammeled as they ought to be consistent with femi-
ploity. A short elderdown skirt coming just below
the knee gives warmth and protection, Tt wonld seem
that dress veform is really beginning in the right direc-
fion by reducing the quantlty of the manifold under-
parment, that lndies used to wear and srbstitating well-
fting. warmer clothing in their pluces. ¢me Lv one
wirplus garments are dispensed with, until we have sie-
teeded in obtalning really comfortable apparal,

It 1= very awnusing on a rainy day to wateh the way
the women pick up thelr shirts now that =0 few of 4o
fowns are made to clear the grime wod slime of the
streets—nenrly all of them being of that uncomfortable
Jagth which {5 nefther one thing nor the other. Iy
fur the creater mujority of women reach pahind and
gusp wildlr at some poriion pf their dresses in o
feeble, alortlve way which is un unconsclous b
taral of character,
by fnsiinet just wt the wrone place, Hiting up part of
e drapery (o un absumd height just In one place,
with the rest of the skirt trailing on the ground on
diber side. Another fovorite and more efficacious
oy 1 fo selze (be pown on both sides, and. regand-
T of appesrances, to UfE it high above the ankles:
Wt even this Lerole method geperally lenves some
frgotten portion hanging {n the mud.

There &5 one and one only Wry of munaging the
Peent whirt {n Lad weather which despite tie lenet h,
W4 15 good pointc in scarcity of folds and light

Ming, muking It relly cssy to carry comfortably if |

Foperl understood.  Fortunately the long peiticoat

B8 thing of the prst, wud it ls not difficult wilh the |

M bapd to esch behind to the right side and gather
& the fulness together: then bemging the [folds
O o thio left, this ralses the short part of the
M W the top of the bools, and 11 I8 very eusy 10
any the Yight folds of the wrain in tho left hand,
®illa the rigt 1s free 1o hold an umbrolin.
The light walgh: of the foslionable skirt of the doy
B®gratly fn its favor that its length woay almsi
g, as its lines are ko very
Ermcefyl, e
Althougk  Frochel, In the kindergarten meothods,
bestowsd 5 veritable Loon on the world, for a time,
B every pow craze It was curried too far,  For
Blling the stern truth thot thers 13 po royal road to
, Parepts felt thet lessons should be made o
A system which would preven: thut con-
Mous eamcentzntion of will power wiich s edueation-
Ay quite ne valuable us the lessons  which are
Is uoggaitogether wise: hut it 1s working It
O¥D cure, The puth to knowledge nuist nevessarily
Beas scont, ot o descent : its difflenitics must be met
“m“m by honest hard work and we must per
recognize the fuct that It 15 not alone the nlelleot
B 10 be cultivaed tn children, but the will power
o the suility to conirol wnd concentiate the mhud.
Tor ghe fittle ones who wre (oo young to study the sye-
&, of eourse, pAmirable: but there s u legitimaie
i for the tnderzartener for even older clilidren In
e eduratioy of the senses, aud o course of Instrustion
would tench the knowledge of eolor, the hiarmony
®! wrrangement—in short, of many things--sonld be of
the greatost penefit i1 Introduced into the pubilc sebools.
Color-blinduess fs mush more common, {07 instines
WY one supposes, sud epch a defect might [
in mos’ invtanecs ps 13 (s really o fault in
0. Ouly ihe ciher day n promisiag Youl,
2 had paised every other examifiation sucvessiully,
unsble to enter West Polnt because i could not
red feom other eolors. Moy people ne
::““Y eolor blind but 4o not know It hecadse they
DOk been festod: and mmnr s aerldint
have heen wverted If this branch of education

especaly

lage besu  uttended  10. Anolher gFroat wsdvan
o ntwduring s course  of advanced
would methods Into the school curriculum

be iu cuitivating a sense of arrangement, 6

3 Rowienge or straight and parallel lines, horizontal and
B s Uhe exnctiess and fingeh of combinaiions,
% Sungements of color and form, Tuls work

They appear to scize 1he folds |

| and one hall-pint menld, one small dipper, oue funnel,
a sob of measures, 1wo scoops of different swes, four
bread-pans for brling, four ple-pans, ane eoffee pot, &
colander, bread-grater and nutmeg-Zrater, one wire
gleve, one hale sieve, one frying busket, an egx-henter,
apple-corer, cake turner, spice hox, pepper box, cake
cutter, potato cutter and one dozen muflin rings.  In
Jronware, get one sautepan lined, one puir seales, one
pot with close-fitting oover for sonp. one pol with
steamer, & fen-Usttle, one large frylug pan, one smull
frying pan, onhe shoet-iron dripping pan, one spoon
with long handle, one spoon with short handle, one
spoan with wooden handle, one griddls, one gridiran,
one wallle (ron, o toasting rack, a large mest fork and
@ Can-opener,

In esrthenware, a nest of haking diches of difterent
| slzes, gne doren small baking dishes for entrees, one
crock holding two quarls, one ernck holding one gal-
fon, two bowls, one holding two quurts and one holding
| four quarts; and, if yon aw from New-England, one
beun-pot.  There will provnbly be many more things
that will oeeur to you orsate sume to be suggested by
your cooki, but this list will start you ut all events.

Canlifiowers nre particularly good this yvear and sell
at vers moderate prices.  Here are Wree ways of
opoling this defcious vegetable: Baked with cheese
tn smull dlshes or shells, one for each pereon, nialies
a very good entree and I8 cooled In the foliowing way 2
For eight pecple yon will nesd sbont ton ounces of
soft-bolled cunlifiower, three ounces of grated cheese,
two ounces of bufier, bulf & g of rich milk, and
some greted brend crumbs. Put o luyer of canlifflower
in cach dish, sprinkle it with cheese and dot It with
amall bits of butter, so that the sl §s nearly filled
‘ witli ulternate lavers: puet some butter o the  top,
mex pepper and sult with the eream, pour (b over the
canlifiower, then cover cach disih with the bread
crumbs, fiulshiing with dots of tmtter.  Bale until it
ts of & light brown cglor. Another method of cook-
me canlifower s 10 have If “en purce.” Cot the
In_';:lll of 0 puod-sized caulitivwer futo small pleces and
boil them in some boiling water with salt, pepper and
n pat oftmatter denin tnom, pnd put them o a soure-
pan with a iiberal anantty of white sauce; slir with
a  wooden  spoon umtil  Jt ds @ soft
paste. Then  rub throngh & colander  Into
u stoall stewpan. Just  before serving It
make it hot, mix In & iitle grated nutmeg, a pinch of
gugar nnd @ little creant Phls is very dellcite.
smatl, Irrcgniar beads of canlifiower may be used np In
thls way ! Bl untdl very tendsr, drain well und eat
Inbo smnil pleces; put b i lovers with dine clopped
g nud this dresslig: Ialf 3 it of thickened mifl,
witli twe tablespoonfuls of Bour weil seasoned wilh
pepper and eall, and two oun es of butler Cover tho
top with graied hread and litt'e pleces of butler, and
put 1 dnto tie oven o heown, 10 moust l:v served in
the same dish in which 1t Is haked

are & ghent  many Kitchens  that  wee
1 of the mxure of a sl for clenning
Impossible 10 wush potatoes
The use of o lttle serub-
pansehosod al from five 1)

There
not Do
potatoes 1t & next 1o
perfecily clean by hand.
bing brush, sueb as may be
ten crnts, will soon 1oale their jrelets fresh and clean,
wp thul they will be 1k to he prosght on the nble
rogsted.  ioust potatoes should siways Lave o Hide
in el'pped off ot either cad 1o allow the

Ltk of Rl
sfepma 10 estape and (o prevent thed e heeoming sodden
sueh o brush is slso

pefore they are thoroughly dune.

verr useful in washing beots and vardous other oot
vegetables, all of wihich wmm nrobably Just as well
couked fn tholr skiny and preisd when (hey are dano
—the turmlp bLelng the only exceplion to thils rule ax
It senuires a bitter fevar when bolled In s jucket.

wie of the must usetnl wroaces 0 & household where
thera s much dressmaking done at home s n wim
skirt form which may be extended o represent any
sige of the walst line or the hip. The walst-form has
pot proved especially practical, but the skirt-form 1s
almost invaloable, snd has become s familiar article o

houscliolds, saving many hours of tresome standing
wihilie the dress s being hung. It is not uncommon 10
refer 10 these Iorms by somo famlliar name, and dress-
makers froqueitly destgunts them o “ Mary Jane.® A
household where!n the skirt-form had come to bo called
“ Miss susan,” had an amusing esperience on account of
it, The form Nad boen lent, and o new coschman,
freshi from U land of bulls and brogues, had just
Ddviven up with some of the family, when the skirt-
form was remembersd. 1o was directed to drive (o
a eertain louse, get “ Miss susan” and come hack with
Ter 61 & Burry.  After a long delay, the carriage drove
up at a movrnful pare. ~Shure, ma'm," sald the
coachmnn, in explanation of lis delay, “ibey had
to Ufs hor acrost the sidewalk into the coach, and I
thought she was a vory siek lady indoed, and so I
had better drive shlow.”

Richies cannot purchass personal taste, (hough
they may  enlist ihe loan wf  snother's:
yet  even  there the wvilgarlsm of &0
owner who is compellsd 1o fit out ber rooms 6t
the order of & decorator or a furnisher will oftan assert
itself. Muny snd grievous are the tales told by
ertisis In liouss decomation, who make a business of
providing besutiful rooms with suitable plctures and
bric-a-brae, even descending to the matter of furnish-
ings and hangings that the whole maey bo & har
monions pleturs,

“No one knows what we Lave to po through with,”
sald a young artistic decorstor, who ®as somewhat of
a PBunthorns type. “1 had a white and gold parlor
fitted out lately in perfection. Every detall was in
exquisite harmony, when suddenly the mistrass of
the house sent back the beautiful ol brass andirons
whieli 1 had selorted, and ordersd wrought-iron ones
and o massive wroughtiron fender, fit only for o
dining-room or a library in old English siyle. Plead-
ings, protestations, &l were of noe avall. You may
imagine the effect. It wus hoerible. I told her I
pavould not allow my name to be connected with the
room. “We would furnish thess things only sfter eras-
Ing our trade name from them, as we would not be
kuown as a party to any such scheme of decoration.’
But have her andirons and fender she would, and she
purchased them, 1 was very glad to be rid of the
whole business.  The room was made hideous.”

Bright érlmson cranberries which fill our market-
places suggest the festive dars. It Is pleasant to know
that this berry Is distinctively an American frait.
In England the barberry takes its place to a large
extent in acid Jellics and preserves. The only proper
way to cook cranberries Is in such a manner that
ey will turn out in a solid form when cold. LHe
other preserves, they are better the day alter they
are coolied than when used the day they are cooked.
Stewed cranberrics i the form of & thin sauce of
Hauid consistency are an abomination. Enough sugar
mist be used to menld them. The simplest rule for
cooking them is the Lest, To a quart of cranberries,
allow a cup of Lolling waler and a pint of sugar.
Piek the crunberries ovor, udd the cup of water and
let toem bodl with some rapldity In a porcclam-lined
hettle fur tweaty minutes. At the end of this time
ndd the pint of sngar and cook them tendminuies longer,
stirving them frequently lest they burn. When they
arp done, turn them ot into & heavy porcelain monld,
1f you have nothing Letler, a white carthenware bow!
holding & quart will do very.well, Let tho eranberries
stand in as cold o place as you have for about twelve
hours or til you wish to serve them; then turn them
ont on & low platter, n perfect form, If they incline
{0 stick to the mould, set It in warm water jnst long
enough for the heat to penetrate to the lnside of the
monld, I it remains too long or becomes hewted
through, the cranberries become melted and lose their
furm.

It Is alwnys a good thing for a housckeeper to be
porsesscd of enough machanical ability for her to make
various trifling repalrs about the hounse, rather than
to hove to wadt until {hey nggregute a sufficient sum
10 justify the sending for a workman to atiznd to them.
Who has not watched n water faucet drip, drip, drip,
relentlessly and continuously, and has not longed for
a wrench and o Jeather wash, and {ho ability to use
them. One feels that it §s slmost insulting to the
autocrntle plumber {0 ask him to attend to so slight a
defect In only one fancet., As o matter of fact, a
grent nuiny housekeepers have learmed how to put in
n wash and thus remedy one of the miswries of the
kitchen. Tiere |s hardly anythiug which Is more
annoying than o refractory lock, vet there s scarcely
onyililng mom easily repafred, provided It s not an
olaborute lock and Is mot broken, The mechanism of
burean snd ofler furniture locks 1s quite likely to get
out of order after sume years of use. These may be
removed with a small serew-driver, and if one does not
understund s first what Is the trouble or how the
parts should go together, ons may take off a lock,
similar to it which is In good working order, and
learn the trouble and bow to put the parts togeiher
penin.  Ona thing which Is very apt to bo the trouble
when a lock refusss {o turn 15 rost This may
usually be remedled by putting in o few drops of oil
from the sewing macline can, without removing the
tock. Whenever o lock 15 removed and replaced, {t
should be thoroughly olled.

We are happlly doing away in our modern house-
keeping with *shut-up” places, which merely hecomo
“ glufter” places. There is no stronger indieation of
this than the fact that the old “shut-up® washsiand
Is surely and eeitainly passing ont of date. It Is be-
Ing succecded hy the open one of wood, beautifully
made, and by the medal washstand, which is enamelled
anfl sometimes sHghtly gilded, and fited out with
a handsome toilet sot, o that It I+ as ornamental and
datuty o plece of furpliure as one can well Imagine.
Dark euploards and clos:ts, every comer of which
{5 vot (horoughly visihle when the doors are open, and
what lght there I= is thrown upoen them, have no
place iu good houscheepinz,  Such places ar: apt to
be * clnttered” full of wll sorts of clothing, old shoes,
and other things which are stored away for the time
till the owner hos leisure to look them over and
sort oub ths neeful from the nseless: but alas! that
tim* of lelture seldom  comies, The shelves and
drawers become Ivdlen dowr with all <oris of things
and draw all manner of moths and dust unto th:m-
selves. It Is an easy thing for n housekeeper to
form & habll of not storing away anything but that
whirh she Loows to be valuable, th have a dis-
tinctive plaes lald out for each wrticle snd pul the
article in its place,

There has heon some discosston as to the bhest time
for bathing.  Uudoubtedly the beet time for taking a
warm bath is at nipht just before golng to bed, as the
danger of col is avolded. If ope goes from the bath-
rpom @iter such o Loth directly to bed, the skin is
jkept warm for several hours and the complexion may
pe as much improved by this ordioury bath as it un-
doubtedly s by the Turkish bath. It Is noi safe, how
ever, to talie mere than two sach warm Laths during
the weel, as [14 more frequent contipuance s apt G
prove enervadng, A eold bath, on the rontrary, may
be (aden dally with benefit if o person is (n o stato of
perfoct health: ot it should be taken in the morning
en tising and shonld be followed by brisk use of the
triction towel. 1t 13 not necessary (o coarsen the skin
of the hands and face by this feietion.  The fuee should
be always dried with sume soft, absorheat towel, The
internal alds to a cliar complevion are known (0 be o
Ahorooch ldsonstog and  punving of the  bleod.
Humors on the face certainly Indieate the need of o
physiclun's wiviee as {o the stute of the blond, and
extamal remedies will avall bnt Lttls.  Sametimes
a strictly vepelable sad frut diet. avolding carefully
all buiter and vegetalle fats, will purify the eom-
plexion when the moest carefully rezime in bathing
and all the preseripiions of the physicipg are of no
avail.  Such dieting need be adhers to for only & few
wools and then one may go huck gradually to one's
ordinary dlet, remembering, however, (hat an aban.
dnnee of 1ich pastiles, cokes and sweetmenis. caten
promisenously belweon meal times, will tend {o ruin
{40 bost complecion in the worll., An oM-
fodfoned romesdy for softening the skin in the bath
was to the up two pounds of bran In g thin bag, leave it
In soak in & quart of waler for two or thren hours -
fore 14 was used, then udd 1t to the bath just before
vou get In.  This is the old fashioned bran-bath nsed
by onr gmodmothers a8 a means of softening and
beantifying the skin. »

“ My ovn plans,” writes M. 0., % were always of the
atmort Importanee (o me. 1 eonld not bear {0 have
any of my Wework, as T considered it Interfered
with, When It was broken tn upon, and 1 was ealled
here, there nnd everywhers, 1 answersd to the de-
mands with cot very good gmee, 1 used fo murmur
g0 mysclf: *Noo a thing finished today that I hod
plopned 1o dot ‘At every one's berk nod ealll P'm o
mere dradge of everybady, aud ean do nothi=g 1 aim
10 40 compleiely or welil'  But one day 1 come across
o chapter on the text ‘I am among you o ke that
serverh, and sinee then all is changed, and living has
peen a Joy.  Murrey, the author, declares that “Tho
hliher pus wishes to siand in grace the mora It munst
pe Uls joy to be the servant of alll To further
smphasize this ks ndds: “The higher I rise In the con-
solousniess of being e Chpist. God's heloved child
the deeper shall T stoop 1o serve those around me
. . . . oscaring for my own henor or Interest
i 1 can but be @ blessing to them, For love
pothing is ™o hard—love never speaks of sacrifice!
To Lless the loved one, kowever uaworthy, It willingly

the wisdom for this great work.'
after reading such strong sen-

seems to me of the utmost importance that what I
plan for the doy must not be Interfored with,
leave the Ibitity of brok plans with tho

1 ]

middlo of the doll's side), do not carry your noxt

own plans, ns 1 ealled thom, | more than half-way across, aod retam o the samo
1t no longer , way, so as to leave the space for an nrmhole. Pre-

suming that you were gt {he bot om of the walst when
yon made the measurement, the two curtnlled nws
hava bronght yon back ngain to the walsiband end.

Master, nnd If 1 cver feel the old impatience and | (If the doll is not thick, oue half-row will be enough.

annoyance coniitg back 1 stop ond Inguire of mysslf :

‘How Is it that you rank yoursell nmong t of
this world ' And the answer eomes directly : *AR one |
that serveth.) And the peace comes with It

the love!®

“ A subscriber” asks for ldeas mmmg.mml
cese and “any other useful and pretty present for one's
father and brothers.” We give the slipper case as
requested, and also two or thres other suggestlons

which may he uszeful to  those seeking ideas for
Christmas gifts, The slipper-case 1s o wull pocket of
dark Llue d7TIm with a design of slippers and a pipe
embroldered with white <ilk in outline. Another nseful
present for a man Is a travelling-case for his dressing

things. This may be made of brown Iolland, hound
with brald, with various pockets to contain the differ-
ent articles which are designated by outline sketches
of the respective objects. The pockets for the tooth
and pall brushes and sonp are Honed with ell sill,  For

ll
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a bachelor brother who lives in lodsngs nway from
home, a well stocked * housewife™ would be acceptable,

A portfolio 1s a pretty present, especially |f well
furnished with writing paper.  The desizn we give lins
been carried out fo the following manner : Two smooth
“hoards" of the tght slze were bouzht from a plice
where they scll book-binders' malerfals, with brown

chamois-skin

The
cover, upon which Lns been embroidered in brown silk
the motto “Good luck,” with a bunch of four-leaved
clover, which also indleates good fortune, was stretciwd

watered sllk pieces for lining.

over the board and glued on the other side. A real
“foulid™ horseshoe, sersped nnd polished, was riveted
in its place by a machivisi, as well os the four brass
corners.  The lulng was then put on, the odges being
turned in an overcast neatly. A goodly supply of
blotting paper and some beown dbbons to tle the
portfollo together completed this pretty present.

“A Reader” writes to us: “The ‘suggestions to
the Inexperienced,’ about dressing dolls, in last Sun-
duy's Tribuile, liave an easy sound, but the difficul les
are all there Just the same. Make a little walst of
the cambric, with high peck nnd long sleeves.' Yes,
Lut have you evsr tried it1 Just ithere the lroubls
begins. Do vou realize what short nechs dolls have,
what ugly aims snd shoulders to clothe, what nar
row bucks and broad, high busts! 1 rm not speaking
uf the cheap doll, cither—but talie a Jumean for our
standurd.  An experienced person can do fairly well
with one, but to the Inexperienced, *make a walst and
sleoves’ has Its terrors, Teavelling ip Germany last
veas, 1 went to a eelebmed toy store in Nuremberg,
and bought n lttle dress for my daughter's doll—
Jumean No. 7. Slpes then walst-making bas beon,
not the swiftest process, perhaps, but most agreeabin
wark and satlsfacory in results.  The walst to this
little dress is erocheted, aud ns there is always a thun-
der-shower every afternoon (n Nuremberg's summer,
I hod plenty of time ®o study the plan of the walst—
and the bean'y of It s (hat, like a Jersey, L fits al-
most anvtbing, L e, u smaller or larger doll.  The
last walst I crocheled Is of red erochet cotton, bt 1
think the Knltting-sltk would moake one still handsomer,

“Malie o ruther loose chain, the required length of
walst. measuring fram the hack of the neck (high) to
the wiflstlacd,  Into every stiteh of this chaln make
» Joog stiteh, L e, you hoave a loop on your needle,
put your thread over, put your needle into one of the
chaln and your theend over again, pull your thread
through one, put it over sgnln, poll through two, aod
over agnin and pull through the remainder, leaving
one stilceu op yYour needls.  Fill up e chain with
these stitches, at the end make one chain-stitch and
return with the long stitch—stitel for stitch with the

former row, only they will come just between each
oup. The next row copsists of & chaln of thre
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Then you must, In that case, bresk your threpd and
begin ot the botom again.) When you got fo the
space that was left for the armhole, moke a long

And | ehain, equal in measurement to the other side, aund
{ folu it to the shoulder end with n shoit stiteh: then,

returning, continue with solid long stitehes, one In
ench end of the chain, until you reach the end of the
armhole, and on to the botom of the walst, Every
other row must have the openwork, Measure the
front of doll, the broadest part, apd leave space for
thn other armhole: and then proceed as bhefore, making
at the end, as at the beginning, two rows of kng
stitches Instead of one.

“The sleeves aro now crocheted iInto the waist in
the same mainer—openwork and solid—the stripes
running around Instead of up and down, Finlsh the
sleeves with a pretty shell scallop. Two rows of open-
work chain shonld now be crocheted around the
neck, and finlshed with a shell-seallop. The oblect of
the openwork Is for tha pnrpose of running in narrow
velvet ribbon, which adds greatly to the beauty of the
walst, Run it in and on{ every other hole In the
openwork, up and down in the walst, and around in the
sleeves, leaving enough at the wiist to draw [n and
tie with a bow and ends. The openwork around the
neck should have n horlzontal row of velvet, with
long enongh ends o tie in the back, with loops. Black
shoo buttons serve well to fasten the waist when blaek
velvet Is nsed, and the erochet work forms its own
buttonholes,

“This may sound difficnlt, becanse T have used so
many words In explanafon, but if you take your
needle (not too fine steel or bone) and zo tn work,
you will find the directions very simple. Since 1
lcarned this art [ have erocheted many o walst for
church fulrs or Chrisimas (rees. With wors o1 one
can casily make a walst In an evening, but the
worsted ones ave clumsier and not so dainty. Pale
Llue waists, with black velvet, are very pret'y. and
pale pink, with pink ribbon, is effecive. The shjrts
are usunlly made of two or three lace flounces on o
silt foundation—the silk matching the shade of ihe
walst.”

Our American feast of the Ingathering occurs this
woek, and the atiention of every cook is ealled to the
praparation of the ©festive birmd™ of the aecasion,
While the common barnyard bird, well fattenel and
properly prepared for market, (s one of (he best roasts
wo have, the wild turkey, which is alrendy beroming
searee, |s even superlor to it. It was this wild bind
which Denjumin Frankling in no spirdt of irimy, 1ecom-

mended as one National bird, in plaes of the eagle, of

| whieh he spote 38 a creature of thievish, Improvident

lbits, A voung, plump hen-turkey, welghing from
sevelt o nine pounds, 1s mueh more likely to be ten-
der and fine ln favor than nn older and o larger bird.
100 better to cdnge and draw it the day befors cook-
I, unless yon are so fortunata as to obtain o drnwn
awl,  The moming of the day on whish it s to L
ronctedt put & eup of water Inside and rinse (t ont thor-
onzhiv, belng oarefnl to notles i the lungs gnd the
{tor which clings to the backbone liave been
romoved, ipe the bird carcfully Inside and ouf,
Taen bt over and cut the oll-bag out of the til.  Fre
pire (he deessing, using for a turkey welpling seven
poinds o zood-sized loaf of stale bread. Cut off the
critst and 1oy |t aside to Jdey for bread crumbs, st
only the inside of the loaf for dressing. Rub 1t Inio
fine cenmbs with the lands and a course grater, When
the whols 1« a fine crumb, add o (ablespoonful of salt,
two snltipoonfuls of wiite pepper, o tenspoonful of
chopp=t pursley, hall a teaspaonful of powilered sago
and & teaspoonnl of summer savory. Rl thess sea<on-
{ngs through the bread crumbs and add an even hinlf-
enp of butter. Rub the butter theosigh the Lrend
rrumbs with clean hands—and the dressing = prepared.,
Stufl the tarkey with this dressing 1 it is plump awnd
full, Turkeys vary consideratly in thelr stza Inslde
and tis amonnt of stufing they require, even when
they arve of the same weight, and yon may need more
dressing than the amount glven. Having filled the
turker, truss down the legs over the toll, pinion the
wings close to the sides or turn them back over the
pack. Tt is not necessary, If the turkey is properly
skowored, to sew it np. Directions for skewering a
chicken, given some tme since in this paper, apply in
every case {o o turkey. This 1= a rase, however,
where an ounce of demoastration is worth a pound of
desoription.  The only way to learn fally how to tenss
and skewer a f{urkey is to take a demonstration
esson  from some one thorouzhly skilled In the art,
xot one turkes In a hundred among the thonspnds
that will be served on Thanksgiving Day will have
Liesn properly skewered and trassed ‘when it renches
the carver.

Having skewared your turkey properly, rub it freely
with butter, dredge [0 with salt and lightly with pepper,
and finally drodge it rather (hickly with flour. Lav
on 1ts side on a meat rack, dredging a little flonr In
the pan before putting the meat rack in the pan.  Put
the turkey into a very hot oven. As soon 0% the
flour in the pan begins to brown poor 1n a pint of
tolling water, In phout fAve minutes more begin to
paste the turkev. Molsten its surfare thormghly with
il water In the pan and dredge lightly over it w Hittle
flour.  In fiftoen minntes more baste it again. It will
ilien be {ime 1o turn it over on ifs otber shle. I i
seoms to brown thoroughly before ihis It shomld be
turned withont waltlng for the expirntion of {his time.
The turker shomld Lo bLasted onee In every fliiven
minutes st descrbad after this.  Abont half an Tiomr
pefore it is aken from the oven it shonld be turned
on its back, with the breast wppermost, in order Lhat
tha brenst may he properly hrowned. It will take in
a'l abont an honr and a hatf to =oast a turkey properiy.
It s useless to attempt any roasting of ment or fowl
without n thoroughly heated oven at the start. The
neat must Le Intense enongh to sear over the surface
and =eal up the gravy in the first fifteen minutes.
After thls (he ropst cooks in fts own julces and thero
{5 comparatively Mttle escape of drippings: l‘ then so
intense o leat as ot first is not strictly necessary.

To make the gibled gravy, the heart, liver, gizzard
and neek of the turkey shonld be put to boll in About
a quart of cold water and cooledl slowly an top of
the stove while the turkey Is masting At the end
of this Ume remove all the giblets saving the liver.
The others have served (helms parpose, or will be a
weleome Thanksgiving dinner for the family eat.  Tha
liver should be minced and ndded to the lquor in
which the glblets are cooked. Two lablespoontils of
flour mized with cold water must also be mlded to this
liguor, and the whole stirred into the gravy in the
pin where the turkey has romsted. Stir the mixture
thoroughly together: season It with salt and pepper:
and let {t simmer at the Lack of the stove for abont ten
minntes. Then pour Ib lnto & gravy boal and serve It
witht the turkey.

soft ved m

The cold turkey left after it has once heen sepved
cold and e family bas wearied of it in that form,

| offers & wealth of resources in the way of rechnnffes,

It will moke s niee hash, minced with the remnant of
the dressing and molstened with any of the gmvy that
may be left. Minee the dark and white meat together
with the dressing. 1f there 15 mot enough gravy to
moisten the mince, add a lttle water to what there is,
and o litile flour, season it with salt and pepper, Jot it
cook for five or six minutes at the back of the stove,
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fire with about a gl of wiite
bollitng hot, stir ia & tabiespoonful of flour
n little of the erenm which has beon reserved
the purpose. Add throe even lablespooniuls
and finally the sasoned turkey meat. Mix in
heaten egas after bo ling the turkey up for two
Take 1t from the fire nt enee after the ezfs are
and spread it oo & platter {0 cool.  When it
form [t in little eylinders, roll it In egg and
breadernmbs, and fry it in hot fat like other

The bones left from the turkey after all the
nsed make & very aceeptable soup, though it
said thai the most amiable famlly Is lkely to
rovolt by the time tlis stare is reached,
bones, cover them with cold water and let (hem
slowly for nbout three hoors. Then add two
two  cloves, two slaliss of eelory, two slices of
and two slices of carrats, o bay lenf®a sprig of
and one of summer savory. Lot the vegetables
the soup nn hour longer.  They should be minced
before they are ndded %o it.  When the soup s
brown three tablespoonfals of butter, stir Into
batter three tablespeonfnls of flour, and add the
ure to the soup. Let this mixture cook in the soup
ten minutes, stirsing it frequently, Dish it into &
large turerm, leaving the meat and vegetables In,
taking ont the bones, Little squares of dry brown
toast, not over an inch In size, may be served with th
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Cranberry {arts were undonbtsdly the famous farts
which {he Queen «f Hearts made, and which cansed
such disgraceful seandais In eourl circles,  Every
child who has caten these tarts on his birthday tabls
1s reminded of th: ald rhyme, Nothing makes 8
maore dainty tart than eranberties, Prepare
shells nof over two or two sod a hatf inches (o diam-
oler, from pnft paste.  Pick them on the bottom
thoronghly 1o prevent (hem from dsing, as puff pasts
will, if Jeft to its own devies. in an uneven and
unseemly manner. Tie edges, of course, must be
left to rise as they plase, Fill earh tart with &
tablespoonful of eranberries, after the shells are cold
and the cranberrt's are hot.  Set them away 0 grow
eold,  There Is nothing more ornsmeatal on a birthe
day table than o dish of these tarts, plled up and s
rounded by a wreath of groen leaves.

“pevonshire cmam® |+ ao English accompanimend
of tarts. It 15 especially nloe servel with black-
Berey tarts, which are really large, opn ples of black-
berries, sometimes mwoade with siaply a border of
pasty and no upper crust,  These ples may Le made
at this season of cauned o preserverd blackberries
or raspherries or of the dried frulf souked ont and
stewed, Devonshire ¢ream 15 made from perfeetly
fresh milk set in @ pan in a cool place for twelve
liours, then heated slowly to tae boiling point, Lok
not allowed to boil.  The milk is then removad from
(he fire, and tn the same vessel is kept for six hours
longer in n cold place. The cream that rises is

prenlinely sweet In fasor and firm. I Is espeeiall
e with fresh or preserved fulls g well ns wit
imets.  The Devonshire daley-folk elaim that the ark
of preparing this crenm ha< coms down to them from
the thes of the Romah conguerors; and jt is sald to
have heon o favorite way of preparing crenm among the
Grecks In the mast anclent times.

i

&he was o very excited litile girl of abont ning
years, aud was on her way home in one of our many
publle conveyances,  Her little volee piped up above
the other notses, bhnt no one would have hnshed her,
wOh, mamma, such o lovely time! I do believe the
loveliest time [ ever had in all my lfe—at least it
wemld have been if vou had not come for me quite
s0 early. Why, the street lsmps are only just
lightad, und 1 dk! not get there until 11 o'clock! But
suell # nlee time!  The gther little girl wons thers
tw, and Aunly Eaymond divided the diamonds =o
that we felt Just right about them. Jusi think! I
had hor coronet with seventy.three Nve dinmonds ia
It Kitty didn't seem to care for that; she had the
butterfly with starks of diamonds In (t. And then T
had @ fower, and (hat was fastened on to me, and
that was all diamonds, too.  Dut first each one of
us hnd one of her dres<es, Ol such tralls! Bug
susie pinped them up in front o little, <o we conld
walk, and we plaved we were princcsses,  lers wus
@ pink watered silk, and mine was gray, with real lace
flouncas up and down the front; and Kitty's had real
lace on L, too!  And they are are dresses she wears,
00, to pariles, and she never onco sald: ‘Now, ba
careful and dom't spoll this or don’t lse my dis-
monds,' or things like that, And I had a carbuncls
beacelet, with rose diamonds around that, and Kitty
had a tiger's head, and 1 had a diamond and pearl
bracelet, and we hoth had rings and fans—Kitiy's wad
biuek satin, with gold spangles, and mine was gy,
motelh my dress.  And ol mamma! 1 don't wang
1o pralse mysell, but I can't help thinking I did jook
bearddfal ; and Kitty, of course, looked beautiful, Lol
Such a lovely thme as we had ! And we saw the dell
she Is dressing for o falr 'way oot West! Ol, such
Httle mites of stltches! And Kitly =says just the
ihings Aunty Roymond has Lovght so far cosi 850, she
messes ! Real lace underclothes and a real lace capl
Aunty Ravmond wasn't homa untll luncheon time. Sho
had 0 g0 to the Diet Kitehen to dish out sonp, and
peef tea and milk for poor sick folks, who came with
orders from their doctors—well, not the siek folks,
vut some one In thelr family Lrings a pall and gets it
susle savs Aunty R. knits all the time In the sum-
mer for the poor folks—lttly Gretehen caps and all
auch fhings—and she Is going to- dress twenty-two
dolls for their Christmas thls year, and |s just furnish-
Ing @ whole room in the Maine Hospltal—sheets and
towels and everything! she lets Kitty call her
sAunty,' oo, just as shio does me, and she isn't proud
one bit."

All of whivh might not have been written down for

Thoe Tribune readers, only that oue of the liitle girl's
anditors happeied o know that the child was talking
of Aunie Loutse Cary, the favorite contralto of Italan
opera days,  When one hesrs another exclaim “ What
a greut pity she morried mdlg:\'e up the stage!*
one cannot help wonderingz It stage she Is now
walking on so uncstentatiously does not bring her
more satisfaction than the boards of the Acadomy
ever vielded, and one t help questioning if tha
musie sho Is meking in many @« humble life Is not
swoeter and ©f more arconnt than any that ever went
over the footlights. And the audiences!  Well, when
one thinks of the tired mothers, the sick families of
the poor. the ofteniimes dirty and razged children who
compose them, they do indeed scem humhla. Luk not
when one considers that the King Himself is always
Fn-wm: the King who has declared * Inasmuch as ve
m;-f done {t unto the least of these yve have dons b
unto me."

A writer has defined dirt as “ mutter out of place.®
This applies with double foree to the grease of the
kitehen, which 1s too often allowed to accumnlate on
the sldes of the sink and on dishes. Properly used
this greass (s invaluable in making sonp. Dy cutting
the grease In the sink' apd on the dishes by the usl
of somie very powerfal alkall like potash or sodn, we
muke o substanes, which, If not a sonp, contulns the
comoetent parts of soup, and al once asslsts &5 &
cleamsing agent. A Kkeg of “washing soda® should
alweys be on hand pear the sink so that a litle
water with n lump of soda may be thrown In greasy
spiders or griddles or In any other utensil that has
become gy from cooking. After a fow moments®
polling all the grease is eston up by the alkall, and
when the mixture §s thrown down Lhe sink, it ae
acts a5 p means of cleansing instead of ehoking ap {he
pipe with grewse. Grigirons should  be  thoroughly
sepubbed with a brush—a commor whisk does very
woll—in botllng hot sodu and water,  Grease spote of
the stove should be woshed off, wher they oceur, with
a stove cloth dipped In soda and water,
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