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HOME AND SOCIETY.

CIHAT OF THE SEASON,

TR DEBUTANTE'S BALL-TIOW TO TAEE SEA.
BATHS-PICNICS, OLD-FASHIONED AND NEW.
FASHIONED=KITE-MAKING—=A ENIT.
TING BAG-SILK PPATPERS.

It Is becoming the fashion to give our girls a ltle
wste of soclety the summer before they come ount,
Thls 18 an excellent plan, as it goes far to cure that
palntul shyness which Is the bane of many o debutunte’s
first  Benzon. A pretty onstom which g come
to us from alroad i W0 @ve these Young neophytes
a “bal blanc.” As  the name denoles, every:
thing 15 white—the flowers, the rbbone, the girls’
dresses and all. No older girle are aslied to these
“bud parties,” but all thelr possible  purtuers  for
the next season's balls are invited,  The effect of all
ths virginal whitencss 18 very yvouthful and pretty
gnd |t has the merit of preventng any partiealor
consciousness on the part of the moldens about ther
dress and appearance.

%A pirl must have as many sldes ns there are facets
to a dlamond to st evory obe's roquirements,” sald a
barnsecd young woman of soclety the ather day.
“Omly consider for a moment what I8 regoired of ns.
The world expects us to be Mghly eduncated in all the
sold branches; and then on the top of that we must
be good linguists, tolemble musclans, mus te able
to write fuirly pood letters and notes, and If possible
palnt a Uttle and model a ltle—in &hort be ‘up' In
ull the mnsdcal and drtistde Mds of the day.  Lesides
all this our fathers think we ought to understand the
culsine, to be good honsekeopers and to manuge our
allowances In a bu<iness-Mlie way.  Our moibers have
also thelr requisitions: they are willing enough, poor
dears, 1o gpure us ol houselhold tasks—{n- too willing
1 dure say, for our good; but, on the other hand, they
exant 2 great dea! fom ng.  They wish s 1o be con-
versational, to be graceful, to have ‘lorm,’ that ls in-
tanglole, puzziing and nnteachable, something that we
urv mppased 1o heve by instinet | and In short (hpredest
thsk of sl to be & ssnccess.  Oup brotheps expoct
s to play tennls, to ride and drive well, 1o under-
sand the poluts of taseball and football und 1o be
swtnlly joliy.  Moreover, 1o hold our owin In soclety
we mnet desss well and undersnnd  the  faslions,
while to please our men friends we must tale u kera

teress In horees and dogs and be uble to talk of
thelr merits understondingly at the bench shows and
Lorse shows. Then Ao be populas with our own &cx
we must not be above tallbug elilfons' or disenssug
the affuirs of the Mflasent members of our ‘set’

@ And finally, we tvy for the sake of onr own eon.
stences to do a lrtle ‘slumming' ones or twics a
week and Lelp ot funcy imirs. How can people ex-
pect all this of one poor wevtal? bl they do.

It ¥om wish yoor danghters to learn to coull, now &
the time to teach them that acomppishment,  Mueh
NGy be done during this perlod of smnmer lolsnre 1t
the subject be taliedl up eurncetdy wod a cortaln amount
of time be dully given to ita study. The dread of
tacing the cook whuse temper is not apt to be of the
sweetest [0 the dog-dass pud the hvat of the stove are
generally the greatest diawbscks to amateur conlilng.
These diRicuities, however, are obviaied nowadays
by thoe oll stoves which are greatly improved of Inte
and sre supplied with every possible convenlenes,
11 you want your children readly to learn the julnoiples
of couking, l=t them do everyihing themselves | Lulld
them & litle ontdoor Kitehen or gve them un
empty  rooms, and Ist them have all of thelr own
utensils and matertals,  Half grown girls will almost
alwnyvs take the greatest pleasure In such an oven-
yation, and will delight In giving afternotn teas or
small  luncheons 1o epevludly  Invikied  goests
Lvery one agrees Lat exch girl should know how food
15 bought and stored and coolied, hut very few of our
wducuted maidens sequive such knowledge. It is easy
to understand the difficuities that In most houscholds
stand In the way of girls learniug cookery. So muca
time Is devoted to education that mothers are justl-
fied in thinking that thelr girlz need relaxation after
the hours of study are over. It fs Just for this reason
that sueh sn oecupation shonld tn vaention time be
pwoode o amusement and & plensure, Instead of a task.

At u Juncheon of ten not long age the quesilon wos
asked low mustard was mixed and only one girl out
of the lot could tell, The others bnd stmply never
thouglit how or with what it was done. While
“ Lresd Winning” may be the man's work, food-pm-
viding 1s certainly the woman's, and 1t Is a subject
well worth the best Intellectuul efforts,

With summer weather plente partles come agaln (0
1l fore. Od-fashioned plentes, however, when esch
person brought o basket and it was always “gume Que
¢l-6" who was te huve remembered the varlous es
gentials of salt and pepper and butter which were gen-
erally forgotten; when the corkscrew to open the bot-
tles was Invarlahly left hehind, and when cake was
the ehlef thing provided by every oono, And the
givers of the feast pucked up thelr own baslkets dis
pensing with servants as part af the fun—all these
¢)-time pienles seem to have departed.  These wmple
nnd  primitive methods aore becoming obsolete, If
prople give a plenie novndars they do It In “ good
style” and tale as much trouble In having the arrange-
ments properiy carried out as they would do for an
entertalumont glven at home. Newport or Lenox
plenles are very grand atfairs Indesd, The party s
penerully  conveyed 1o some delighttul spot on the
owner's roach and there they are jolned by other
friends In equally smart #fps. The conch contains
o cellarette for wines, a cloth-lined drawer for pinte,
another for gluss, ete, ) and the well-trained men ser-
vanis pack wnd unpack ull necessaries In the must
methodical manner, everything belug as well coolied
and beautlfully served as In the hist's own home.
Anuther favorite fushlon of the day s to give very
Jarge plonles wnd to Invite fifty or sixty people to
mieat ut gome given spot.  These large parties nsnally
are usually given entirely at the expense of the bost or
hostess ; or tometlmes seversl people. anite in shuring
the expenses, a certaln number of Invitutions belng
pllotted to each subderiber,  Another favorite method
fs to invite each persou to join and pay his own ©x-
penses | this Is commonly known as a “ Duteh treat”
nnd is perbaps the best armangement of all, ns the
weather s such an Imporiant factor In n day's outlug
1hift 16 15 a peky form of entertalnment. People are
alwars so glad of the excuse for spending a eertaln
nnmber of hours together in the open alr that ple
nies, whether “old-fpshloned” or “Dew fangled,” will
always be popular.

“How soom can we bathe?" {s the untversal ery
from yuung peaple ot the seushors at this time. Al
are longing for a tumble In the snrf or for the Jorng
aolightfol swims whicl are practicable in still water]
and 1t I8 Just on account of this aniversal esgerness
that [t belivoves us to be coreful,  Sea bathing s an
admirable tonie, but It 1s also a dangerous thing 10
overdo. In the first place people shonld not
begin buthing too early,  The 1st of July s guite
goon enough In spite of the nnmerous * warm waves'
of June which make us long for the huthing season to
begin. The winter's chill Is hardly thawed ont be
fore thal time.

Another point to be carefully guarded pgalns=t with
enger young people & the length of tfime they ore
apt to stay in the water, While sea-bathing combined
with proper atmospherie conditions and moving water,
posseases virtues that can be fonrdd 1n no other medinmn,
It 15 a great mistake to belleve that 1t agress with
every one to the same extent It on coming out
the 1ips are blne, 1t 15 a sure slgn that 1b 1= nit having
the proper effect, and the tine shotild be shortened
untl & healthy reaction i3 apparent. The hather
shoul mnot enter the water chilled, tut shonld ba
moderately warm, not overhoated—that goes without
saying—but o & healthy glow. There mnst be no
eoworlng or shivering over the brink with the ex-
tremities In the water and the head upwet, The latter
ahoild Invarfably be wet fitst, und this ghowld Lo
followed Ly @ quick smmersion of the whole bhody,
and, If the water s cold, by vigorons exorcise while
fn it, allowing not over five minutes to the bath until
the unfavorable sy¥mploms have disappeared, For
people who do not react quickly, it 1s also a @ood plon
10 use the “extended motions™ after a Lath for three
minutes. That 15, befure putting on any clothes to
stand porfectly upright and throw the arm over the

head backward and forwnrd like the ralls of & windmill,
thy come ronnd to the back

meking the hands as
mh‘ilﬁh other. 'These motons pructisnd vigorously

cory bath will be found of the greatext beneflt
::Iﬂ“v:;l r-y‘“ greatly Improve the flgure and carriage
of n growing girl. The greutest mistalie In the matter
of sea-bathing s in staying In too long, and this Is
an slmost universal hablt. Chitldren will gambol In
and ont of the water and remuin lu thefr wet clothes
half the morning and althiough 1t may not seeuw to
affect them at the fime, It Is really very Injurious and
quite eonnterncts the hygienlc Lenefits of the buth,
Half an hour shonld be the limit for the very robust
even: And delicate persons should allow themsslves
from five to ton or fifteen minutes wecording to their
own fecllugs and the reaction they experience.
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wip was overflowing with Kindliness, hos-
absent-mindedness, pressod her guest to
“ Do take this,® she said m

A lady

pitality, and o
take another muftin.
~:w.a“|'ﬂ]“fﬂ'lﬂm!“m'l

not untll the lsugh was ralwed at her expeise did
slie realize that she had forced 1he cold eulie upon lier
friend while the family were to have those fresh feom
the overn,  “Thet might do for ono of theee situRtions
from ‘Punch,’ " sald some one ut the tnhle, * wlhere ther
Nustrate things that onght not Lo bave heen said.”

A Moorlsh coffee-pot of ortmme tul brass fs a ple-
turpsqtio WL of bideucbme which may be fonnd nt the
Orental  stores,  These pots  with thetr  grueeful,
rurving spouts and arabesque sorfaces, moy be pore
chised at o very sonll prics (v Turkes, thoneh consid-
erably more than the huport duty and transportation
cost are added to the price charged here: a fact with
which the tardlr has nothing to do. It 15 pot &0 ligh
us to make snch g plece impossible, however, to per-
sons of omdinary means Turkish gools, which are
often <o attractive, ought to Le quite cheap; aml It 18
aggravating to find the prices charged for them = high
in proportion to those for other Imported srticles
which coms from a greater distanre.,

Hero 15 o % peclpe,® ne the eook books ey, for tum-
Ing an ol shabhy MWack silk Into a stylel evening
tollet.  Rip up the slik, sponge It off on Loth sides
with weak black tea, and press {6 on the wrong elds,
Then get o good patteen (cosk, 23 cents) of & bell-
shirt with n bodlce. Your old-fasidoned skart will
give you materinl enough and to spare 1o make both
pleces. A Nitle new sllk for o ruche ot the bottom
will make It ook quite fresh,  Then take rome figused
eolored net (elther green or blue or dotted blacki, and
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the entle widil, snrpliee fashion, from the
bodice to the shonlders, ending in & bunchod-up bow
of the same.  Contlnue In full sleeves to the clbow,
leaving the arms and the neclt Lare.

The breast of spring lamb, Uhc the breast of veal,
makes u deliclous dish wiich bas the advantage of
betng fnexpensive, Trim the bmeast carefully from
all superfiuons fit.  Seasun It with salt apd pepper
uad put 1t in u soup kettle, covering ir with bofllug hot
stock.  Let 1t cook for ntont threequarters of on
pour slowly In this stoek. At the end of this tima
Ihe breast may hetendly bonel. Removs it from the
stork end slp out the botes, Spidtkle a Nttie enlt
and pepper over |t and put It on a platter with o
heavy wolght on 11, The stoek In which the lamb was
cooked should be g0t away agd whes 1t 15 eold the fat
sghould ba removed,  Tho stock shonld then bs returned
to the genmeral stucl nsed fur sonp,  When the breast
of lJamb & cold, remove iU fom the press,  Cat iy, if
you wish, in two pleces In the form of cntlsts.  Rub
. with a Mitle melted Lhtter ar twio tablespoonfia
of sweet ofl If you prefer, and roll It In flne bread
ommbs.  Then beoll 1t earefilly  on hoth  stdes.
Armange tha pieces of Lreast on o platfer and serve
with a horder of vegetahles, made as follows:

Cook two small spring cafrots and two Young
turpips for about twenty minutes in gulted bolling
water, They ghould each ba cut Into neat or orna-
mental pleces of unlform elze and should be cooked
In separats wuter.  Add also 4 gil! of peas, the pume
amounr of s=tringe  beans, cent dhimond-shape,  and
a few pleces of coullower if convenleat. ANl
the vegetubles shoul be thorenghly coolisd and put

gather

together In @ suucepat with emam sanra  enongh
to musk them. Let thewn stimmer In the cream
sguce  for  abmt  ten minntes, Tuers  should

ho about & pint of this mixture for two hreasts of
Iwmhb.  Arranige 1t tnoa clicle on o hol platter and
dish the breasts of lamhb in the centre,  There s po
porter way than thls thmehonored method of serving
they breast of lanb.  Thls cut may also be dervis
with fried sweet potatoes, with a pires of outons and
other gornishes In plues of the mixed veeetubles,
For those who am susceptible 0 driughts, a ve-
rands sereen s a0 grest comfort.  With funr panels
they form K recular Hitle enclosure, qulle arge enough
to hold o eomfortable chalr; and If ftted up with
varlons Hitle emaforts In the way of & shell for
pooks, @ ratehall for work orf newspapers, ond a
tray fur o lemonade or water jug und tumbler, 1L has

o very enticing uppearanees,  The easlest wav 1o make
suel o oscrecn s to eover o dsrge clothes-horse with
matting, Jolning the edaes with gtdps of felt nnd
bright nalla. A lttle mailing st the top lmproves the
appeatunes very much; and if decoration Is deined,
& lurge branch of n flowering apple or cherry tren 1s
both euay to do and s very effecitve.  The motting
“inkes on® paint admiebiv.

Fourth of July and midsummer nutnmlly snggest
fee-cream and cosllng drinks. A coltee leecream s
one of thas most dellelons renms wo Liave, elther
corved by 1self with the best of white eale, Ravored

with Wtter almonds, or with another coenm  filled
with ehopped nuts,  Engllsh waltuts, almonids and
Inqiarhln nots #wll make a dellelons leecrenm. Py

tachio nots are somewhat diffienlt 1o olitaln, bt they
are slways to ba found in the Inrge grocerles In this
otty, or In the stores which deal 1 eaterers’ supples;
and the pale green colop which they give to the
erenm 15 very attractive.

To mike the coffes leecream, take & lheral cup
of sugar and beat It with the yolks of five eggs,
saving the whitea for cake or nny other purpose,
Ponr tuto the egea and sugnr a pint of bolllng wmilk.
Bent Ahls custard over the five for two or thren
minutes,® betng enreful that It doos not boll harl.
Ther udd w pint of el eream.  Sfir agaln and add
u heaping gl of Mochn coffee froshly roosted and
ground fine,  Set the cronm away with the coffes In
4, covering It olosely, When [t 15 ocold, struin It
through @ napkin, It sI.quJd stand sbout an honr
before It 1 struined. 1" vou like a stronger fluvor
of coffes, you mist udd more eoffee when yom sot
it awny. This rule gives x very deliclous, mther
defteate  Bavor,  Freezs the cremm cancfully ol iy
fs just the praper consistener, firm and ereamy, but
not too hard. Then pack the cream, nsiug a litls
more loe and sall. Tut Ao cover on the froeseer
and dork It up. covering the whole closely with news-
pupers. Let the cream stand from an hour to two

Al

howrs after §f (& pucked, It will not be hurd if 1
stonds even longer,

A tselilo Jeecrenm or o almond feoepenm may
be mude ws follows: Blanel Lol & eep of ihe Aats.
It you tise alnonds, sndd n tablespoonfnl of bitter

nlmonda.  Aftee they nre binnched, set them 10 Al

oven for & few monwents to erdsp and brow Then
put dkem tn a mortir with o heog tahtespaoniil
st sugar and pound them 1o @ paste,  Deat o enilee
enptul of suzar with the yolke of five emes  Tonr

over W a pint of bolling mili, stlering the milk in
gradually so that the ezzz wlll not chimile.
Ut cistard for Awo minates, standing 10 ot the back
of the stove where it will not boll, aud stie 1t very
slowly Inte the almond or plstactiio pasie.  Ad o
quart of cream tou mixture, and hent up the
custard apnin for three of [our minies, stirting It

the

oll the Ume,  Tuls slluws the pacte 1o thicken the
eream. et the eream away and when I b per
fectly enld  etenin It through o fine sl Intu 4hn
treerer. If the nufs have been {horonghly beaten

to o paste there will be very llttle resldne In dhe
slove.  Prvoza and pack the cream in the same way
ns coffec-eream.  This feerream very  dellrtons
without the almonds or plstachlo puts, but with o
r||pl’||'l of waelunts inot Liekory nnts) chiopped as fine
g possible and wdded fust Lefore §b s frozen.
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Among noveltlea for parlor walls are slit papers
with an ambnssed pattern giving the efect of molre-
autlque sk, These are paluted with flowers in
French deslgns of poses opF erys=anthemums, vonneeiod
I scroll-llke patterns, These eluborate popers, hows
ever, are not s generally populus ns smaller patterns
whieh glve the shmple effect sultable to farniture of
the Adams or Chlppendale styles, Such slmple
papers arve printed In soft colors and whers floral

desdpns are nsed ther are put on In that  faint,
misty wny which rather suggests the flowers In.
tended  than  coples dhem. The walls of a room

papered In this wuy are rieh with the soft bloom of
the spple Llossom or wild rose nud the scheme of
eoloring 15 carrled out in minor Attings of the rmom,
it never boldly glven,  For dinlug-rooms, theee are
many papers which are put on in Itallan renalesanes
designk, heaking the room up In panrels of festoon
ol grotesque,  There 16 also g eertaln demamnd for
steiped  papers of gold eolurs nsed An conjnnetion
with gold mouldiog, tnt L {3 not lkely thal these
will ever be more than & pussiog fad. The mass of
people can hamlly afford to paper thelr moms a8
ofien a8 the fashions chunge, and they shonld use a
clmple puper that will blemd Into its surroundings
unid become a part of the wall, a soft, Tarmonious
Varkigronnd  for costs, etebings and other plrinres.
That few walls fl this fdeal may be seen ot the
most ensual inepection of the populnr patierns of u
mannwetorer.

The sanitary wall papers, which aro  heavily
glured and varnished &0 that they ame equal 1o threa
conts of paint after they are put up and propesly
finishied, are & boon to honsekeepers  who require a
duimble wull eovering which will bear wushing. In
bathroom  and  butler's  pantry  thls  ennitury
paper 15 eaperially Ih requistion. It ocomes lu
geometrical destgns, 10 blue and whitte tllng patterns,
in old-tashioned Freoneh tlle deslgns plter Wattean,
and In rustle patterns whieh dmitate Delft Mling
After the paper §s put on the wall At Is finlshed with
n et of sanitary varnish, which makes It thomughly
dnmble, The grent sdvantnge of thls paper lies in
the fact that It s o nomabsorbent. It does not take
up odors or Impnrities of the ntmosphere and the
lighly glazed surface may be washed with wnter
ns toadlly s tllng and without injury to the paper

A fuoelful pihelt usefil Nitle noveltr 1 a tent for
the baby., 1L may stand In the veranda for the little
crenture's accommedution, and 15 rather ornamental
than otherwise, It 15 mnde of four bamboo sticks

firmly fastened together aml arranged #0 as tn hoMd
n smnll spring bed and a mattress, the sides of which
view by

nro concenled from ticking.

The tent at the top lx made of (he same material.
The sldes nre nreotected by Oshaetiiog and Turkey el
bows nod pesettes gdve o gay Ik to the 11l affalr.
As this 18 nn ont-door lou & coneh for hls bally-
aldp, delleato materials wonkl ot be approjirinte; Lot
such o safe resting plaes would, 1f propely mude, be
undimbicdly fonnd very ugefnl,

A foll-grown goose fmolies A coarse, ETAOSY dlsh
end these 1 nA speclal renson for greving 1t when
the market f¢ full of better thinzs. Bt the Immature
oose of fans or five montlis of pes (0t kuown s
a “green goose™) 15oquit t Wl It lins
aornetddne of the foat ot e ' Neiey of young
e, us contmsted with the or prorl, and none of
the Ruvor of poose ol whi novery t<oful areticle
for bhitslenting the chests of crongy ehlldren, bt |19

not  deddtalile for the table, To prepare n green
goose ks that 1t s thorunphly piclied and propeiely
drawn : then wipe It well but do ot =taf it Drsdge

it instde and ovt#dde with sult and pepper; Iny
paten, eut in two, lnstde the hid,  Dreedy
fliour over it. Lay it om n rack In a Adppicg pan
in tha oven nnd Jet 1t ponst for alent G0y mlnntes,
Whest the Wil bas roosted for ten minates pour &
[ittte water In the bottom of the pan to provent the
Adppings from borning.  Baste the grose with (hese
diipplngs frequently, forning It 5o that it will conk
evenly on all sldes,  Make u rich brown gravy with
the dripplngs, addlng o Nitle stock 18 pecesary,
Serve the poose with m di<h of young onlons bolled
apd a dish of apple-sance I vou ke,

Thie tso of u slipple powder for the face fn the Reat
of summer Ja alinost o necesd s of the tollet, It not
ondy cucln and refre bes the skio, bot i chieclis that
profuse pespiration from whiel many persons sufler,
e best povder for thils parpase IS undonttedly one
prapared a1 home.  To mule such & powder fale Ax
parts of goud starch nnd two pers of vrris ront or
violet sachet powder, I You prefer.  Pound the a2
to a0 impalpulie puwder.  SICIL thrensh a fine sleve,
M08 1e to Le nsed with a pafl. A much more agroee
able way of applviog 1, however, 18 o chamolsskin
hug, perforated ropestedly with a large needle so a9
1o let (e powder wift theongh In & litte clond, 1f
witeh n bag s snessed 1 oa duinty Ntte cover, crocheted
of Endtting <0k, i will be gdte an ornomental ss well
ns agresatile wijnnet of the tollet tihile,

The Lest shape for o chompls powderdng Is a flat,
clrenlur one, formed of two elpenlar pleves of chpmols-
siin pbont thres (neles geress | oW together toon iy

n fut plece. Fill the bag awd perfomte 11, To
muke the rover crwchet two e wats of white
Wik, a teifte Jurger than the vhumolssling.  Add to

one of the mnts o pretty border In rose and white
or pule bing and white, o il yellow, as you faney,
Lay the bag of clamols Siin on the bardord mat
and Eesten 11 down with the untonteresd tuat, nsing a
nw of Noo 1 rblon to Inee it down In place Lirongh
the tvstien of the emichet wirk., ‘The ribbon should
amtch the eolnr of the Lonler and eliotild Le tod In
a dninty Nittle Low ot

i wide,

Independence Day 1s cortnlnly Ieing sometiing of
Ita smoke and gunipowder, and esttiing dewn into the
home holiday witeh sensible people deslie It to e,
Thern Js nothine to be @ilied and eversthing 1o Lo
deplored In bolidays eclebrated In Chinese nofse, rout
avd pevel,  Asn homedoving domestle peaple wo aprs
not Miely ta hinve for many homedotidavs, whieh Lind
topothior the membrs of the fam!ly in closer tha, Bt we
can enstly have oo many holidnys wideh gre spent
awny from home fn puraatt of sensatlonal pleasims,
It ta the eonsidersatlion of Independence Day s n boms
fostival, e n family plerte day, spent as it often 18, ad
fur g5 possitile from the spoko wil ol of citles, that
endenrs 1t 12 the most patrdotie aud worthy citlzone,
The laws agiinst flreworks In cltlos bave undonbtedly
done mnch to mitigate the nolse and dunger trom firg
an this day, which repdered it & doy of torture (o sens)-
tive, norvits ple.

It 1= good to et ellldren hnve Lnnting nod nse it tn
gecorston as muel as (ley plesse.  An Independence
cake 1+ ornamental and will zive o great deal of plous.
ure to the youug members of the fumlly,  The fonnda.
fn may be a Washington eake. muade by the tie-
honored rile, suld 1o huve come from the family of the
Father of hs Conntry—s very different dish from the
gamillar Washington ple of New-Englind. To moka the
coke, beat (0 o cream o cdp of butter,  Add two and
a holf cups of sigar.  Beat this 1o a cream and pdd the
yolks of six eges.  Leat In slowly a cup of eream or
et milk in whieh o even tegspronful of soda hno
poen  dissolved.  Add four eups  of  postey-flonr
which Las beep sifted twice through a sleve, with two

Bieat |

tec=pianuls of motts e, The cream-o°tartar
{and fiour shiond b sAfted to ~thiop twfee and Wen sifted
W TMed time Ints the ento.  Reat ttowell and ol Into
11 the whites of €Ix egys. caretiul not to stis the
Fente too mneh, or vor will Leeak down the whites,
Grease o larse elreilur pan, wdd a enp of rmisdnas to the
Inet Lefore » o put 1t in the oven T you wish, ond
L ponr 1 enke In the pon, Glling B holf ful und being
| entelil to keep 18 Bieh sf the <ldes I order to have It
the gs evenly s posible.  fee it with alternate pod
[l white loing 10 epresent the thirteon stzipes In the
fae, and weeath It with blue cornfowesd,  This makes
a very pretty calie as we ] as n deliclons ane, and |t
| will glve as mnch dellght 4o the youngsters as soveral
| hixes of firectnchers,

Nothing makes o bhetter knlttingbag than one of
" the st sleeve protectors worn by butehers,  They
| mory girst be ombroldered eltier with a Wt of doggerel
e the <keteh, or with a spray of flowers, or any
ather @mple design, and (hen «lipped over a long,
| 1oose bag of colorsd silk and sewn flrmly in place.

When davlight {s fAlrting

We take up our Kulbtug.
A tenud plecs of pastebourd about tho sive of o stiver
dollar 15 coversd with the sl and facled to the
bottom of the Lz, to proveat the necdles from passing
throngh e ik, and ke top 1s dmwn together with a
fbbon which has o safety pin affized to the bow to
attach 1t ta the watst when n use. This moakes @
particularly good bag for these who Knit stockings,
oud would Le o guud present for grandmammi.

—_—

From the Grd of July Uil the 11th of Augnst te the
period popnlarly ksown ss the dog<days. It Is oo
cording to ol superstition that the dog-star mges, and
wy miy axpect calamity of every kind. The excessive
leat and slekness nsunlly attending this sesson of the
year were supposed by the Ronzwna to be In some way
connected with the dopetar, whith then roso and set
with the sun at this period. For po bebtor reason
than this, the old Romor s nmzzled their dogs; and fol-
lowing the same spsrstitton, the laws of nearly every
Innd at tils dav decreo that dogs shall be murzlad at
this ported, though ans one With the merest supertl-
cial knowlefige of the dog knowas thab that poor antmal
1& mo more Ualle to hecome mad Lo the suuumsr
{me than in the wimter, The very prescrics of the
mozade in the Leat of sumier, sceordlug to gnod
anthoritios, 15 an Ireitnting cause of madness, a4 it
prevents ths dow from eastly obtatning water, and
must be as distresing and exasperating as it s on-
necessarT,  Dut ull the same, wa stll follow the old
Iowman folk-tals, which hat no better foundution than
the fact tet the masses of people 2,000 years
aro belleved thit the Hitle dog«tar aiferted the health
of dogs when 1t rose with the smn,  Chirtonsly enongh,
the same perfod 14 still observed as dogdavs ot pres-
ent. althongh the dogstar new woves, and the period
when (b riscs with the sun Is getting later and. |ater
in the vear. At present [f ls the latter part of August |
and 1p the eyeles of tme It will fall la midwinter,

Almost every male ellid has at some Wme or other
a “hite erars,” and in windy ereather, hy the sea-
ghore, where the broad, treeless meadows offer ex-
captional Indneements, there s no more delighttul or
exhillarating ansement,  Homemade Ktes are alss
far more Interestiug that those that are bought ready
mode, and generally fiy better  besMdes.  For tho
heneflt of the bovs apd girls who wish to try their
hands st this feaclusting emplovment, wa glve the
thiee shapes genemlly vnod | thess o called reapect
tvely Nu, 1, the cross Mite No. 2, thy honse kito]
and No, 4, the bow kite.  The first Is mle with two
Aleks, the weeond with three sticks, and the thind
with & steaight stick apd o buw.  The stleka must be
tied Rrmly together, and o string 1 put on the ontsklo
to pastn the paper on.  This string 44 held by meand
af notehes ent in the wood,  WIth these frames ad 8
fourtntlon, # great many novel and amuslug shipes
may ba muple

In China and Japan hkitefiving Is a natlonnl in-
Attution, and ol nnd young enjoy the sport, They
have nny varlety of shapes. all Mnds of hisde and
animals, dragons, ships, gleantle fowers, and oven
houses nud trees are represented, At night the

-

grotesque sliapes are oflan Mominated, and It must
o & rare sf2ht to gew handreds of these brightly
colored, aetdal obfects foating tn the alr at onee,  In

| the sketely given, thres funcy hites ars shown, blt
L on the lnes of the theeo styles of the onlinary kites

' lltes?

and any pumber of others may bo evolved. The
shleld with the Sturs and Biripes wonld be & par-
ticalarly wpproprista Fourth of Fuly Insignla. Why
would 1t not be a goed ldew, by the wav, to celebrmto
the glorous Fourth with u grund, patrotle display of
It wionld be muckh safer thsn these dresdiul
Cgrgckers,” wod muclh mom imposing.  some children
a year or %0 ago bulll sy hnoeunse kite, quite seven
fect high. This huge thing hud the must oxtraordinary
power Whou once up, “uid coul cus'ly have onrried
away a small ¢hid.  Festening I} to u ponr cord, It
cartted along the yurss mid o couple of childrean with
porfect cose nnd greater rupldity thun wne ut all
plensant to the former, Who was falrly [rightened
when =he f0lt herself being mm nway with by the
jong-tatlel monster; bot the unwicldly thing soon
came to gref, and the experiment wus never ropeated,

To fiy kites successfully, the tall should be properly

wolghted and the sting adjusted with s * breastband®
#0 that it crosses from the centre,

L e

The word Delft snggets to the pottery-lover all that
s anctent: vet sg n point of fact it ts merely old
a8 compared with the potery of today, The ofdest
plece of Delft known, & cmons shapsd vase exhibited
f11 New-York, dates back only to the ffteenth eentnry s
and the majority of the old Delft cherl-hed as helr-
Jooms bty the deesendunts In thls eountry of the
Hollanders |5 not over 200 years (n age. Large
quantities of the so-culled old Delft Is the prodnct of
Medern manufaetoes which 1s stll earrled on In this
anclent town : and carthenwnre (s <11 prodoced In the
same patterns and colorngs of the old ware, The
cobalt blue and gray ware, wileh was formerly made
In Flanders, 15 also to be found In onr shops foday
i the same old shupes which have atways made
Flemlsh ware i pleastire to the arifstic eyve, A very
protty palr of Delft vises may be purchased for 32
aplece.  There are alsn endlous Magons of Nlue and
white Deift to be pleked up ovensionally In onr sliops.
An attractlve ploce of gres-enreme may be pur
chasd In flat Cologne shape for #1; this s a shape
that was made o that ancient town long before
arng invented hls fragraot wnters,

Al this chins is coarse In texture but exceedingly
effortive I dwcoration, and far more attractive, ea-
pecally In 8 country coftage, than the cheap gold-
bedizencd  poreelain, snuch as the Roval Worrester
fuctories have leen sending to thls comntry recenily
to spply the bazasr trado.  Oecaslonally, in ol
familles, a bit of gennine blus and white spode wmy
be found tucked away In u Kitchen enplward—the
owners of the honse unawure of thelr treasure-trove,
This blue aod white china Is always Interesting and
almost abwnya docorntive in effect when dlaplayed
elther as » plaque on the wall of the dining room
or on (he dining-room cabinet or ddebogid.  The sume
catmot be sald of all old pottery, however. Though
4 may be interesting, It ls often very ugly and has
notidog Iu grce or golor to commend it for house-
hold decoration.

A dining ruvom cabinet 18 & new pleca of furniture
which hns been offered to succeed the old-time buffet.
It is a flac eupbourd, (g aguinst the wall, with
shelves extendlng nearly to the celling. Tha lower
part of the cupboard extends out and contuins abun-
dant space for table liven, sliver and other necdfuls of
the dining-mom, while ornmmental pleces of cobina
and fine plecss of piate am displayed on the shelves
uainst the walls, 'These cubinets are very little
deeper than the reccsses of the chlmrey on elther slde
of the fire place. Sometimes 'wo are us:d, ohe on each
gide of the firo place, and the two take up hardly more
room than the ordinary buffet. When made of cuk in
Gothio these eabluets are very aftractive.
They may also be made {n the heavier style of Queen
Fllzabeth which 18, fust ut present, attracting tho
attention of designers of dining rom farniture. 8o
that in the near futare we may expect to see massive
oak tables and ponderous buffets, such as graced the
lalls of the Malden Queen.

'l‘l:'iui lagram of the dl!fferent parts of an ox, when
drawn und quartered for beef, which wns mads to aid
an Inexperienced young houseleeper, may help others,
nlthough for that matter, housemistresses of many
years' standing rarely know frum what part of the
anlmal the varons enty come, or understand why there
are different qualities of the meat, or why certaln

portlona are juley and palatable and others are dry
and stringy, amd more or less undedeable for ronsts,
slthough they may moke eacellent and nutritious
dishims I properly treated.

A usefnl articls for summer Jamps 18 a tale protector,
This Is shaped ke & fower-pot with abundaace of
opeaing st the top as well as the bettom, and the most
delicate tissus lampshades may be put over it without
dAntger of fira, 0§ take does not euslly become heated.
It alsu protects the Nend and eves trom the heat of the
lutnp, an anpoyatee which stud=nis have reason [o com-
platn of.  The now lamp shades sre very often made
of crimped puper Inetesd of the more ecxpensive slik
and tree of which they wers formerly made. Ditferent
fowers are Imitated o thls edmped paper, such as
water Hiles, roses, orchids and others.  But probably
the most sffietive Tnmp shad s of this paper are formed
of twu oF three polls, gne loid over the other, n tones of
the swine color,  Shades of rose color, yollow, or even
turguolse-bloe are eapeclally effectve,  The advantags
of theso puper shades ks that while they are very prefty,
they wre wery Inexpensive.  They may be removed
pepeentetly, und with o tule protector they are porfevtly
saty,  Thev huve nene of the pretentioasness of a lamp
duide dressed up In lace and =K The Japinese
wnka Vers pretly Immp shades of crimped paper In
polsclirome putterns, A stade of this Kid which sells
for ffien or twenty cents, It properly chosen may e
more dainty in eolodtng and graceful tn form thaa one
uf sillien covering which hns cost as many dollars.

The fushlon of plnsh<overed wood, which was Intro-
to plensn the parvenn taste of Madams Pompadonr,
and whieh hod no other excnse for existence, [s belug
roproduced by some of our modern furniturs makers,
In this cnse nil the woodwork of the bedstends and
tables s coverad with tafted plush, maliog them
pleces of over-staffed fueniture,  Whils thero 13 every
peson why the wood work of & chnir or sofa may be
covered, maling u resting place of <oft costlons, o bed
stoad shoukl always dlsplay the wood or metal of Its
Gomeworll,  Nothing 18 move uncleanly thao the
stiggetion of s bedstead, permanently tufted about
the Lend, sido or foot bourds  as thess beds are] and
It is to be hoped thes this Jast Prench fusbiion will
totally fall.

A great deal of the plushi-roversd faeniture which
his bees dispiinved thus far, cousists of parlor cabinets,
whieh lbave sume excuss for being.  Entlre bedreom
gots of burean, fable aud bedstesd [n rocovo shapw,
sot off with gtiding, bave beeg extibited by some fur
plture dealers.  Such fashbions wie in direct uod strik-
Ing contenst to the Faowlish bross beflstendd, metul
noshistands, and enamelled bedroom sults which mp
posent the ideal furoiture fn polat of ottty grace and
peainess. By all means let us avoeld willinery tmshlons
in onr bedromp fueniture, and In all our fursitare,

#The love of clinnae.” says a wise writer, “lIs a

wenhness and imperfection of onr nature, aod Implles
thut It I In a stnte of probutlon”  There are few
things more distressing o a wise pureut than tho love
of vardety when i Is carrled by heir eltldren to such
au excess that It becomes frivollty apd extravegances,
In a medernte way, chenge s guod for us, aud evan
necessary, A change of sceue Is restful to the setses
ue & change of air bs good for the body,  Tlere ts test
In chnnge of occtpation, which puts luto opernflon n
Aifferont set of facuitles und ullows vthers 1o rest,
It 15 when the love of elunge becomes flokleneas
thut 16 15 to be opposed as o dungerens purt of the
eligrneter,  The exaveive love of varety 15 a ehnmic-
fortstte of n shallow miod, which hus nelther sineority
of purpuse por steength of offecton to bind it pos-
spgsor to uny one ubjeet,  The old prophecy uttered
nenlost Iieubsn, “Unstable as water, thon shall not
excel,” 14 fultilled In the cose of every son and dangh-
ter of changing mind. There aro some people Whose
life 15 polsoned by lusatinble deslre for varety. No
ohjeot 1s of any valne to them whea 11 15 oneo fhelr
own.,  They select their clofbies and all thelr belongings
In a stetking color und &tvles that stnrtle by ther ex.
contrieity muther than ettract by thelr groce. They
chomss twle friends on the same plun. Ench prople
profor hotel N2, with Its clunges apd excltements,
The Inherent wealiness of o life llke this peed not be
gwelt npon. A man or wumsen must have Fome-
thiing of & hurdened os well as frivelons nature to
chooge such a bottertdy exlsfence as this. No one
with sincere feellng cau cast aslde thelr friends which
have teen wou and teled, merdly to gratify the seldsh
Impnlse of MEADDEBE,

Tuere are, however, thousands of people who are
very slaves of chaoge and they are found fu nll panks
of 1ife, from the cnnnied devutee of fushion, the wolng
of the world, te the pour muld-servant who throws up
Ler last piace, impelled by tie same lusung desire for
change.  Ther Ls go better tost of that whict Is really
peanitlfnl than the fuck thut It survives the Jove of
change whioh 16 luherent lu all of us. Wheu u truly
peautitul thing has beew oreated It remains, and does
not weary any but tho frivolous. Thore are msny ob-
jects of art which linve so complotely overcouis this
desire for varlely that It wonld seem a sacrilege >
think of it. No ome who stands awe-struck, as theu-
sands do, before the gmud 8istine Madonna ever
wenrles of thls supreme ereatlon of the urtlet's brush,

unless e be one of thess fevbleminded persops Wi

cannot comprehend it. When any scene In nature risos
to the point of sublmity it Is never wearlsume. The
moment anyt ing tses to the polnt of supreme exccl-
lenes  the deslra for any change seems lost, It is tho
medloere Uings that excite this feeling, as well as the
medlorre peop e that Indulge in It

stabllity of eharaeter, wuth and sfrength of purpose
shonld be tanaht to t.e young ns fHundation parts of
thelr eharacter. A contininl ludnlgence in o Jove of
vartety, even 1y smull matters, Is a baneful thing which
pofsons the whele nuture und throws a chud over
overy Lilng n e,

A hammock eushlon 13 effectively decornted with &
Jawge spider's web, which may be attached to a vine
embroidered in outline on the edge of the pillow; It
will Jook almost equally well and will eost less Inbor
If the threads ran into a cord which finishes the edme.
The easlest wuy to do thix Is to sketch the web Im
pencil and then put it on with runoing stitches and
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aflerwnrd with a thrended ncedls connect the

on the Hght side by sewing over nnd over ﬁm
stitches, without putting the needle throngh the eloth.
Conrse white flag thread on blue denim looks well, or
blue thread oo wnbleached muslin,

The genulne string bean iy more difMoulf
pare fur the table than the stringless bean
more familiar Lutter bean. Dut when it Is omoce
properly prepared it 1s more delicate in flavor,
string beans properly brenk them off at the
end then at the stem, thus removing the thin
on both sides which Mnds the pods together. If the
beans are To be cooked for salad they must be cooked
whole, but If they are to be scrved ns a vegetable
W cream or In soup they must be out mcross in inch
engths, slanting the knlfe so that they form some-
what in dlamond shape. The bean 1s an article which
requires long and slow cooking.

string beans stonld be simmered gently In bolling
wnter without adding any salt to It for ‘ot least one
hour and n half. At the end of this time druln them
k1 & colinder end et the colander In a pun of cold
water s0 that the beans shall be completely covéred.
Let them stand for tweoty minutes, then dratn them
and lay them aside for salad or cook them In cream
tnuce If they are to be served as a vegetable. The last
process of cooling the beans In cold water i quite
generally omitted by Amerlcan cooks, but it makes an
Improvement in the flavor and the appearance of the
Lenns,

To cook the beans (n cream sance melt a table-
spoonful of butter with a heaping teaspoontul of flour,
As soon as the butter and Sonr froth in the saucepan
add a enp of rch mdlk or half milk apnd halt cream.
Scason this cresm sance with salt and pepper and let
1t boll up slowly, Then add two quarts of the cooked
beans and let them smmer for ten minutes in the
saucepan at the back of the stove. Some cooks add
half & teaspoonfol of sugar and others add the yolio
of two eggs to thls amount of beans. If the egEs Are
added they must be stirred Into a Httle of the hot
cream sance and put in with the beans just before
they are tnken up. Tbe beans must not baoll ufter
the eggs are ndded.

String beans are also very good bolled up in white
stock for sbout ten minutes, and Fronch cooks sdd
an onfon cut in dice and fried to the stock before
the beans are put In. Season the beans with salt
and pepper If they are cooked In stock and add &
teaspoonful of minced parsiey if convenlent. For &)
string bean snlad, season the beans with a teaspoon-
tul of salt and a little pepper. Add two tablespoonfuls
of o to three of vinegar. Mix this well together
aud pour 1t over the beans, Toss the beans with
sulad fork so that they are all thoroughly
snd set them on the lce for halt
an hour to become chilled, Sprinkie a
of minced parsiey 1f you wish over the Just
before Fou put them on the table, String i
also very guod sefved In mayounaise, the same

tomdtoes or conliflower, lLay them on & bed of lettuce
and pour the mayonualse over them, sprinkling a
Mitle parcley over the dresslng and garnishing the
Lorder In any way you desire. String besns make a
deliclous pickle. They may be pickled in the fame
wuy 48 eucninbers or pucked In salt, To pack them In
salt pui @& layer of coarse Liverpool salt kn the bottom
of the cmsk, then a luyer of string beans, then a
layer of salt, being certuln that each layer of salt Is
about & quarter of an inch thick,  Abont & cup of water
stieuld be added for every lorge layer of salt und when
the cask Is tlled put a bourd and stone oa top of the
urine to keep the string beans under. Tie 8 coarse
wloth over the tup of the cask. When you wish to
nee the beans talie out a suflicent number and soul
thetn for three days, changing the water every day.
Then rinse and wash the string beans well and taste
of them, They should be thoroughly freshened. Rl
a porcelainined Lettle §ith vinegar enough to cover
the string beans. Put the teans iv the vinegar and
let 1t heat up untll It just bolls, Then draw It 1o
the back part of the fire and stir the Leans some time
to allow &}l to cook evenly. Drain tde beans iuto u
stone pot and cover them with cold vinegar. The
vinegur In which they are coolied should be thrown
awny. This Is also a simple, easy way for plckling
cucumbers of greel tomatoes.

A flinpan-haddle may Le a very nice dish 1t properly
cooked, and 1t 15 & very Inexpensive one, for a smoked
hnddock may be found In onr markets at as low &
price as smoked mackercl. Tuke o haddock, put In a
puldng pan with the skin down, and pour in
warm water just to cover the skin aod not the rest of
the fish, Let the #sh rematn In the oven fifteen min-
utes. Ity this time the skin should be loosened. Take
the fish out of the oven, pull off the skin, and pour the
water out of the buking pun. Lay the fish back in
the pun with milk enough over It to cover 1t, and strew
Lits of butter over it.  When It is brown serve it for
Lrealifast,
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There 18 no more acute pain of childhood than ear-
ache.  This seems often to bo caused by the sensitive-
poss to rold plr of the fender membranes within the
enr, and may be stopped by filting the ear with a little
cotton dipped 1o sweet-oll and warmed, L this does
wit glve pellef o few drops of landannm, wormed by
setting the bottlis in hot water, may be added to the oll,
A roastad otlon 15 6 favorite remedy with old women,
It 1t is applted to the ear ns hot as It cun be borne
it wili relieve an obstinate cise, and certainly is harm-
less, #
When the pain 1& very intense [t 1s befter tnkl' the
cotton, or Letter il a bt of wool, n Lot landsnum
alone, Pt AL in the ear, and lay o hot bandage over Ik,
It 1s n very bad practice to keep cotton In the ear any
longer than ' necessury, 85 such s habit will
muder (e  ear  pussugos  too  sensitive and
tender.  When enmche uppeurs (o g grown person, and
refuses (0 vield to stmple renedies, o physieian should
be consulted 4t gnee ps a most serfons disease may
begin n this way, A “guthering In the head” as it
15 called In conntty parlance Is 4 painful and serlons
disense of ¢hikhood, as It may efect tbe hearing.
It §8 very rars thut the earwig or any other insecs
gets Into the ear but It §s not an unknown thing, and
when It oconrs It couses an fotense pain untll the
creatnre 18 smothered by ponting gweet oll Into the
ear,  When cotton hos been pot Into the ear and
has served (13 purpose, It shomld be carefully remowed
ind no bits left benind to work Into the passages,
Denfness 18 frequently cansed by the presence of some
sncli forelgn body In the ear or LY an acenmulation
of wex. In such o case fhe remedy cousists in
frequently syrivging out the car with warm water,
using wiso a Mitle swaet oll or white Castile soap
w  diskdge the obstmction. Sometimes & largo
plece of wux comes ount only afler weelts of such
syrnging, and the defectivg bearing 1 suddenly
restored.

i

To serve o fish In vinelgrette take any pleces of
polled fsb which mav be left from dinner. Heap
them 1o o mound lUke form, chop fine the yolks of two
bard-bolled cggs, keeplig the yolks pud whites sep.
urate. Mince also m bandful of parsley. Arrunge the
vhupped yolks of the oggs ln & wrenth aronpd the figh,
theu thw whites, and shon the parsley, and then pour
over all a vinuigrette suice wade as follows:

Chop fine & shalkt or n small onfon.  Add two sprays
of pursley, ubout the same amount of chives ang
chervil, If couvenlent, though it is not necessary
Piace them In @ souce bowl with an oven teaspoonful
of pepper ond three tablespoonfuls of vinegar, and
mix them thoreughly. Then sdd four tablespoonfuls
of the best sulad oll. Toss well before pouring evex

the fsh,
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