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DE'SPi^IEXCE OB DE REBREND QUAKO 
STRONG. 

Swing dat gate wide, 'Poatle Peter, 
Ring de big bell, beat de gong, 

Saints an' martyrs den will meet dair 
Brubber, Reb'rend Quako Strong. 

Sound that bugle, Angel Qabrial. 
Tell de elders, loud an' long, 

"Clair out dem high seats of Heaben, 
Here comes Reb'rend Quako Strong." 

Turn de guard out, General Michael, 
Arms present de line along; 

Let the band play "Conkerin' Hero." 
For de Reb'rend Quako Strong. 

Den let Moses bring de crown, an' 
Palms an' weddin' gown along;* 

Wid percession to be landin' 
Here's the Reb'rend Quako Strong. 

Tune your harp-strings tight, King David, 
Sing your good Old Hundred song, 

Let de seraphs dance wid cymbals 
'Ronn' Reb'rend Quako Strong. 

Joseph, march down wid yer bredderen, 
Tribes an' banners musterin' strong-

Speech ob welcome Iroin ole Abr'am, 
Answer, Reb'rend Quako Strong. 

Angles, hear me yell Hosanner! 
Hear my dulceni sperritool song; 

Halleluyer! I'm a-comin'! 
I'm de Reb'rend Quako Strong. 

Make dat white robe rudder spacious, 
An' de waist belt 'stronery long, 

'Cause 'twill take some room in glory 
For the Reb'rend Quako Strong. 

What! No one to be landin' ? 
'Peers like suffin-nudder's wrong; 

Guess I'll gib dat sleepy Peter 
Fits—Irom Reb'rend Quako Strong. 

How am dis ? The gates all fastened, 
Out ob all de shinm' irong 

Not a mulatto cherub even 
Greets the Reb'rend Quaka Strong. 

What a narrow little gateway! 
My! dat gate am hard to move ; 

"Why am dat ?" says 'Postle Peter, 
From the parapet above. 

Uncle Peter, don't you know me— 
Me, a shinin' light so long ? 

Who, de berry niggers call me 
Good old Reb'rend Quako Strong. 

Dunno me, de shoutin' preacher ? 
Reg'lar hull-hog Wesleyan, too— 

Whar in the woods you bin a loafin' ? 
Some ole rooster's boddered you, 

I reckon. Why, I've convarted 
Hundreds of darkies in a song— 

Dunno me, nor yet my master! 
I'm de Reb'rend Quako Strong. 

Hark to dat ar curious roarin' 
Far away, but rollin' nigher; 

See de drufful dragon flyin', 
Head like night, an' nioul of fire ; 

'This de berry king ob debbles, 
An' he'm rushin' right along, 

Oh, dear Peter, please to open 
To Classleader Quako Strong. 

Ole Nick's coining. I can feel it 
Gettin' warmer all about; 

Oh, my good kind Kurnal Peter, 
Let me in, I'm all too stout 

To go 'long wid Major Satan 
Into that warm climate, 'mong 

Fire and brimstone. Hear me knockin', 
Old Church member Quako Strong. 

Dat loud noise am comin' nearer— 
Dreftul smell, like powder smoke. 

Nudder screech. Good Hebben help me 
Lor' forgib dis pore old moke, 

Allers wuz so berry holy, 
Singin' and prayin' extra long, 

Now de debbil s gwine to cotch me, 
Poor old nigger, Quako Strong. 

Hi 1 dat gate swing back a little; 
Mighty squeezin' to git froo, 

Ole Apollyon howlin' louder, 
Eberything around am blue. 

Bang! de gate goes, an' Belzebub, 
Bunch ot wool upon his prong, 

Goes 'long home without de soul ob 
Mis'abui sinner, name of Strong. 

*•<• 
A Cheerful Room. 

The first essential for a cheerful 
room is sunshine. Without this, 
money, labor, taste, are all thrown 
away. A dark room cannot be cheer
ful ; and it is as unwholesome as i t is 
gloomy. Flowers will not blossom in 
i t ; neither will people. Nobody 
knows or ever will know, how many 
men and women have been killed by 
dark rooms. 

"Glorifythe room!'" Sydney Smith 
used to say of a morning, when he or
dered every blind thrown open, every 
shade drawn up to the top of the win
dow. Whoever is fortunate enough 
to have a southeast or southwest cor
ner room, may, if she chooses, live in 
such floods of sunny light tha t sick
ness will have hard work to get hold 
of he r ; as for the blues, they will not 
dare to so much as knock at her door. 

Second on my list of essentials for a 
cheerful room I put—color. Many a 
room that would otherwise be charm
ing is expressionless and tame for 
want of bright color. Don't be afraid 
of red. It is the most kindling and in
spiring of colors. No room can be 
be perfect without a good deal of i t . 
All the shades of scarlet or of crimson 
are good. In an autumn leaf, in a cur
tain, in a chair-cover, in a pin-cush
ion, in a vase, in the binding of a 
book, everywhere you put it, it makes 
a brilliant point and gives pleasure. 
The blind say that they always think 
red must be like the sound of a trum
pet ; and I think there is a deep t ruth 
in their instinct. I t is the gladdest, 
most triumphant color everywhere. 

Next to red comes yellow ; this must 
be used very sparingly. No bouquet 
of flowers is complete without a little 
touch of yellow ; and no room is as gay 
without yellow as with it. But a bou
quet in which yellow predominates is 
ugly ; the colors of all the other 

. flowers are killed by i t ; and a room 
which has one grain too much of yel
low in i t is hopelessly ruined. I have 
seen the whole expression of one side 
of the room altered, improved, toned 
up, by the taking out of two or three 
bright yellow leaves, from a big sheaf 
of sumacs and. ferns. The best and 
safest color for walls is a delicate 

' cream color. When I say best and 
safest, I mean the best background for 
br ight colors and for pictures, and the 
color which is least in danger of dis
agreeing with anything you may want 
to put upon i t . So also with flowers; 
the safest and best t in t is a neutral 
gray. If you cannot have a bare wood-

• en floor, either of black walnut, or 
stained to imitate i t , then have a plain 
gray felt carpet. Above all things, 

avoid bright colors in carpet. In rugs, 
to lay down on a plain gray, or on a 
dark-browu floor, the brighter the 
colors the better. The rugs are only 
so many distinct pictures thrown up 
into relief here and there by the under
tint of gray or brown. But a pattern, 
eather set or otherwise, of bright 
colors journeying up and down, back 
and forth, breadth after breadth, on a 
floor, is always and forever ugly. If 
one is so unfortunate as to enter on 
the possession of a room with such a 
carpet as this, or with a wall-paper of 
a similar nature, the first thing to be 
done, if possible, is to get rid of them 
or cover them up. Better have a ten-
cent paper of neutral tints, and have 
distinguishable figures on the wall, and 
have floors painted brown or gray. 

Third on my list of essentials for 
making rooms cosey, cheerful, and 
beautiful, come books and pictures. 
Here some persons will cry o u t : "But 
books and pictures cost a great deal of 
money.' ' Yes, books do cost money, 
and so do pictures; but books accumu
late rapidly in most houses where 
books are read at a l l ; and if people 
really want books, it is astonishing 
how many they contrive to get togeth
er in a few years without pinching 
themselves very seriously in other di
rections. 

As for pictures costing money, how 
much or how little they cost depends 
on what sort of pictures you buy. As 
I said before, you can buy for six shill
ings a good heliotype (which is to all 
intents and purposes as good as an en
graving), of one of Raphael's or Cor-
reggio's Madonnas. But you can buy 
pictures much cheaper than that . A 
Japanese fan is a picture ; some of 
them are exquisite pictures, and blaz
ing with color too. They cost any
where from two to six cents. There 
are also Japanese pictures, printed on 
coarse paper, some two feet long and 
one broad, to be bought for twenty-
five cents each; with a dozen of these 
a dozen or two of fans, and say four 
good heliotypes, you can make the 
walls of a small room so gay, that a 
stranger's first impression on entering 
it will be tha t i t is adorned for a fes
tival. The fans can be pinned on the 
walls in endless picturesque combina
tions. One of the most effective is to 
pin them across the corners of the 
room, in overlapping rows, like an old-
fashioned card-rack. 

Fourth on my list of essentials for a 
cosy, cheerful room, I put order. This 
is a dangerous thing to say, perhaps ; 
but it is my honest conviction that 
sunlight, color, books and pictures 
come before order. Observe, how
ever, tha t while i t only comes fourth 
on the list, it is only fourth ; i t is by 
no means last, I am not making an 
exhaustive list. I do not know where 
I should stop if I undertook that . I 
am mentioning only a few of the first 
principles,—the essentials. And in 
regard to this very question of order, 
I am partly at loss to know how far it 
is safe to peimit i t to lay down its law 
in a room. I think almost as many 
rooms are spoiled by being kept in too 
exact order,as by being too disorderly, 
there is an apparent disorder which is 
not disorderly ; and there is an appar
ent order, which is only a witness to 
the fact that the things are never used. 
I do not know how much better to 
state the golden mean on this point 
than to tell the story of an old temple 
which was once discovered, bearing 
on three of its sides this inscription : 
"Be Bold." On the fourth side the in
scription : "Be not too bold." 

I think i t would be well writ ten on 
three sides of a room: "Be orderly." 
On the fourth side: "But don't be too 
orderly." 

A Princess' Goodness and a King's Affection 
for a Circus Man. 

A letter from Rome, says Prince 
Humbert, the heir to the Italian 
throne, may be seen any fine day driv
ing on the Monte Pincio. The people 
have great hopes in their future ruler. 
There is not the least trace of care in 
his face, yet he is far from being a 
careless Prince. He neglects no duty 
that comes in his way. He studies the 
people. He is always among them. 
He drives in the parks, quite unat
tended, and is a capital whip. You 
would not know that the Prince was 
passing by except by the deference 
paid him by those who knew his equip
age and face. 

The face of Prince Humbert is a 
most striking one. I t has all the good 
points of his father's face, and none of 
the heaviness that characterizes the 
visage of King Victor Emanuel. He 
looks like a strong, hearty, whole-
souled man. His face inspires confi
dence. Naturally he is a great favor
ite with the people. He has not been 
so scandalous in his private life as the 
present King, and he has made a mar
riage that is extremely pleasing to the 
people. 

Howr could they be otherwise than be 
pleased with sweet Princess Margheri-
ta? This woman, first lady of the 
court, must have a hard time of it. 
She is indefatigable in the discharge 
of her duties. You hear of her in the 
morning at some hospital, or visiting 
some school, or driving out with that 
brightest of little princes, the seven-
year old Victor Emanuel, who is to be 
the King of Italy if he outlives his 
father and grandfather. He is a mer
ry little boy, seeming always ready 
for a frolic. I saw him put into a per
fect fever of delight by an orange 
which a young American girl tossed 
into the royal carriage, and which the 
young prince caught deftly in his 
chubby hands. 

The Italians never t i re of singing 
the praises of the Crown Princess. 
She is not handsome, if judged by the 
ordinary standard of beauty, but has 

a most winning face-; she i s " very 
bright in repartee, and her goodness is 
a household word. 

When the floods were in France an 
attache of the French embassy was 
telling the Princess the story of the 
dreadful suffering that had come to 
the poor by the rising of the waters. 

"Oh ," said the Princess, " i f we 
could only do something for t h e m ! " 

"But you have already contributed," 
said the courtier. 

"Yes, I know," said Margherita, 
"bu t I should like to do more—there, 
take this bracelet," unclasping a 
gemmed circlet from her arm, " take 
this and send i t to the sufferers. 

"Your Royal Highness is too good," 
said the courtier, t ak i rg the bracelet, 
nevertheless. The goodness of the 
Princess became contagious, and each 
one who heard the story followed her 
example in making some gift then and 
there. This gentleman gave his dia
mond-set watch guard, that one his 
ring, some fair dames unclasped their 
necklaces, others their bracelets, and 
some contributed that greatest of all 
feminine treasures—the priceless lace 
handkerchief—a little bit of gossamer, 
worth a hundred times its weight in 
gold. 

Thus the poor, half-drowned peas
ants in France were relieved th r jugh 
a noble impulse on the part of the 
Princess Margherita; and the gift was 
still greater because i t came from the 
heart. This story is current in Italy, 
and quite in keeping with the charac
ter of the Princess. 

A great deal of comment has been 
made in Italy, about the King's inti
macy with Myers, the circus manager. 
Myers, you know, is the man who sent 
Gratiot Washburne, son of our Minis
ter to Paris, to New York to hire a 
bareback rider. Well those who knew 
Myers, were surprised that he should 
have selected such an agent, but those 
who knew "Gra t , " as he was familiar
ly called in Paris, were not in the 
least astonished at his accepting such 
a position. 

Myers is the Barnum of Europe. 
He has a traveling circus that far sur
passes any other similar show on the 
Continent. Less than a year ago I 
met this man in Vienna, and, without 
the least reserve he entered upon the 
subject of his intamacy with the 
King. 

"Why , " said he. " t he King would 
come and take tickets at my show if I 
asked him t o . " 

This, we rather doubted and told 
him so; to which Mr. Myers replied: 

"Well, I don't mean exactly that ; 
but then he'd do anything in reason. 
Why that time my lions died in Berlin, 
and I knew the Emperor was coming 
to see the show, I telegraphed to the 
King, knowing he had just received a 
valuable lot as a present, and told him 
I must either borrow, buy or steal 
them. By the next conveyance they 
came on to me, and were as fine ani
mals as the Berliners ever saw." 

" I t is a good thing to be on such 
terms with royalty," I said. 

"Yes , " he answered, " I t 4s a good 
thing when a King is such a magnifi
cent fellow as Victor Emanuel. But 
then he never makes allowence for 
very hard work, but wherever I am, 
no matter how long a day I have had, 
I must go and sit with the King after 
the show is over, and smoke and talk 
till two or three o'clock in the morn
ing. The king never tires of talking. 
He has an iron constitution, and is as 
good a judge of horseflesh as there is 
in the world. He knows every point 
of an animal, and i t is this knowledge 
and this taste that make his cavalry so 
fine." 

Then Mr. Myers showed me the pres
ent he had lately received from the 
King—a magnificent gold watch and 
chain. On the back of the watch was 
the monogram V. E. in diamonds, ru
bies, and emeralds, and the royal 
crown. Around the rim was the in
scription, "To James W. Myers from 
Victor Emanuel, King of I ta ly ." To 
the chain was attached a locket which 
contained an admirable enamelled 
miniature of the King, and the locket, 
as well as the watch, was set in jewels. 

Well, a King has a right to choose 
his friends, and Victor Emanuel could 
hardly have found a man whose tastes 
were more congenial to his own than 
those of Mr. Myers. He is a most en
tertaining talker, and from his broad 
and peculiar travelling experiences 
has a rich fund of anecdote at his com
mand. The two men are evidently on 
very close terms of intimacy, and an 
Italian remarked to me the other day, 
"Why should i t not be so ? The King 
gives us the most government for the 
least money, and Myers the biggest 
show. I t is as assential that we should 
be amused as be governed.*' 

"George, my darling George,promise 
me one th ing," said the young bride 
of a month, as she threw her arms 
around her husband's neck and gazed 
anxiously into his face. "What is it, 
precious?" he asked as he drew her 
to his bosom. "Promise me, George, 
dear, tha t you will not become a Pres
idential candidate." "Why my dar
ling that is asking a good deal ," he re
plied, and his countenance darkened. 
"There are Jones, Smith, and Brown, 
and, in fact, all the best people—they 
are candidates. You want me to be 
somebody don't you?" "Yes, yes, 
George I do, I do , " said the young 
wife, bursting into tears; "bu t all the 
newspapers will tell how big my feet 
are, and you know people never think 
that anybody's feet may be good 
shaped if they are large." 

*•* 
Factories and machine shops should 

not be allowed to run a day without John
son's Anodyne Liniment In case of a sud
den accident, an immediate use of it may 
save weeks of suffering, and perhaps limb, or 
even life. 

} a Farm and Household. 
Boil two cups of molasses, and when 

slightly cooled, add^pne cup of butter, 
pork fat or lard, one large teaspoonful 
of soda, and some ginger; mix as hard 
as possible, roll thin and cut in rounds. 
For immediate use they are very good 
if half a cup of water be added to the 
mixture. 

Apple Puffs.—These are nice for par
ty suppers, and, in fact they are good 
any time, but rather too tedious to 
make for frequent use. The quickest 
way to make them is to roll two large 
sheets of dough on separate boards, 
and put as many spots of mashed or 
sifted sauce on one of them as you 
judge there will be room to make puffs; 
then cover it all with the other sheet, 
which should be a trifle larger, and 
cut out with the biscuit cutter where-
ever there is a bunch of sauce. If too 
much sauce is put in, i t will stew out 
badly and disfigure them; print around 
them with a three-tined fork—if you 
have nothing better—to press the 
edges together and keep in the juice. 

The nutritive effects of food do not 
depend wholly upon the nutritious ele
ments which it contains, but very 
much upon the facility with which 
the cells are separated and taken up 
by the absorbents; upon its porosity, 
allowing the digestive fluids to a c t ; 
upon its compatibility with the digest
ive organs. An increased surface for 
the digestive fluids to work upon is 
promotive of digestion. And this is 
where Horsford's substitute for soda 
and cream of tartar , and all good bak
ing powders that have followed in its 
wake, as well as soda and pure cream 
of tartar, are valuable and useful in 
place of yeast in domestic use, where 
convenience, time, and labor-saving 
are considerations in working. They 
are agents which quickly generate the 
needed gas to properly raise, make po
rous, vesiculate (and thus increase sur
face for the digestive fluids to act up
on) all peparations of flour in which 
they are used, principally biscuit, 
gems, cake, etc. In so far as these 
several preparations do this work com
pletely, without leaving any injurious 
residuum in the baked product, they 
are proportionately useful, but they 
are none of them, nor any part of 
them, a food in any sense, but simply 
vesiculating agents, the same as yeast 
is, and none of them will ever sup
plant good, sweet yeast, in making 
bread. 

Hints on Vastry Making. 
The following hints, from the Paci

fic Rural Press, on pastry making, by 
an old housekeeper, are worthy of 
study. The Americans are too much 
addicted to pastry, but since the paste 
is already formed, it remains only, in 
the preparation of such food, to make 
it as little injurious as possible by 
making it good. 

The ar t of making paste requires a 
good memory, practice, and dexteri ty; 
for it is principally from the method 
of mixing the various ingredipnts of 
wrhich it is composed that paste ac
quires its good or bad qualities. 

Before making paste wash the hands 
in hot water ; touch the paste as little 
as possible, and roll i t but little ; the 
less the better. If the paste be much 
wetted i t will be tough. 

A marble slab is better than a board 
to make paste on ; both, together with 
the rolling pin, cutters, and tins, 
should be kept very clean, as the least 
dust or hard paste left on either will 
spoil the whole. 

The coolest part of the house and of 
the day should be chosen for the pro
cess during warm weather. 

Flour for the finest paste should be 
dried and sifted, as should pounded 
white sugar. 

Butter should be added to paste in 
very small pieces, unless otherwise di
rected. 

If fresh butter be not used, break 
salt butter into pieces, wash i t well 
in spring water to cleanse i t 'from, 
salt, squeeze it carefully, and dry it 
upon a soft cloth. Fresh butter 
should always be well worked to get 
out the buttemilk. 

After the butter has been pressed 
and worked with a wooden knife on 
the pasteboard, press i t very lightly 
with a clean soft cloth, to absorb the 
moisture. If good fresh butter is 
used i t will require very little, if any, 
working. 

Lard is sometimes used instead of 
butter, but the saving is of very tri
fling importance when i t is considered 
that , although lard will make paste 
light, i t will neither be of so good col
or or flavor as when made with but
ter. 

Dripping, especially from the beef 
when very sweet and clean, is often 
used for kitchen pies, and is, in this 
instance, a good substitute for butter, 
lard, etc. 

In hot weather the butter should be 
broken into pieces and put into spring 
water, or into ice, else the butter in it 
will harden it, and in baking melt and 
seperate from the paste. 

The same thing happens in winter, 
when the butter has not been suffij 
ciently worked and the paste is rather 
soft; for, though the season be favor
able to the making of paste, care must 
be taken to work the butter sufliciently. 

In winter paste should be made very 
firm because the butter is then so. In 
Summer the paste should be made soft 
as the butter is then the same. 

I t is important to work up paste 
lightly and gradually into a uniform 
body.no strength or pressure being 
used. 

I t is necessary to lightly flour both 
sides of paste when you roll i t in order 

to prevent i ts turning gray in baking; 
but if much Hour be sprinkled on i t 
the paste will not be clear. 

Attention to the rolling out is the 
most important to make light puff-
paste. If i t be too light i t may be 
rolled out once or twice more than di
rected as the folding mainly caused i t 
to rise high and even. 

Be sure invariably to roll puff-paste 
from you. Those who are not prac
ticed in making puff paste should work 
the butter in by breaking i t into small 
pieces, and covering the paste rolled 
out; dredge i t lightly with, flour, fold 
over the sides and ends, roll i t out 
very thin, add the remainder of the 
butter, and fold and roll as before. 

To insure lightness paste should be 
set in the oven as soon after i t is made 
as possible; on this account the paste 
should not begin to be made until the 
oven is half heated, which sometimes 
occupies an hour. If paste is left 
twenty minutes or more before i t is 
baked it will become dull and heavy. 

Paste should be light, without being 
greasy, and baked of a fine color, with
out being b u r n t ; therefore, to insure 
good baking requires attention. 

Puff-paste requires a brisk oven; a 
moderate one will best make pies and 
tarts, paddings and buscuits. Regula
tion of heat, according to circumstan
ces, is the main point in baking. 

If the oven be too hot the paste be
side being burned will not rise well, 
and if i t be too slack the paste will be 
soddened, not rise and want color. 
Raised pies require the quickest oven. 

When fruit pies are baked in iron 
ovens the syrup is apt to boil out of 
them. To prevent this, set a few thin 
bricks on the bottom of the over be
fore it is heated; but this will not be 
requisite if the oven has a stone bot
tom. 

Tart t ins, cake molds, and dishes 
should be well buttered before baking; 
articles to be baked on sheets should 
be placed on buttered paper. 

- • • - • -
Make-Shifts. 

Every year certain aged suggestions 
for the edification of housekeepers ap
pear in the "household" columns of 
family newspapers. I t would be hard 
to decide which are the most distress
ing to a delicate organization—the 
highly colored descriptions of popular 
family murders, or those regular 
yearly recipes for making green toma
to pickles. 

We have seen a spirited correspond
ence sustained in a "home journal" 
concerning the proper size of dish-
towels. One lady argues with great 
force and earnestness that all the ne
cessities of modern civilization require 
us to use dish-towels at least three 
feet long and made of home-woven 
linen. Another promptly retorts that 
some people can use up a whole chest 
of linen in one immense dish-towel if 
they choose, but for her part, give her 
liberty or give her death, and being a 
free woman she proposes to use a 
dish-cloth that she can squeeze in one 
hand, and towels made of clean old 
rags which may be used up in one day 
and then give place to fresh ones. 
Equally interesting are the suggestions 
for home-made window-baskets. When 
will tha t dreadful turnip cease making 
its appearance ? Who wants a hang
ing basket made of a scraped turnip ? 
I t is a pleasant surprise, sometimes, to 
see such homely things as a turnip, a 
cabbage, or a squash, by chance shape 
themselves into a suggestion of some
thing beautiful. Hawthorne used to 
lean upon his garden wall and gloat 
over the ruddy-gold squashes with 
their classic shapes. But he never 
transferred them to his parlor win
dow. A t in can cut in strips half way 
down, the strips being curled over, 
forms another of these forlorn make
shifts. But there is one of these per
ennial suggestions for home adorn
ment in the adaptability of which we 
have great faith. That ar t is very un
attractively designated as putty-work, 
and at the risk of becoming a possible 
enemy to public peace, it is herewith 
presented once more : • 

This work must be co-operative, in 
the beginning. The original plan was 
to paint and ornament old tin basins 
with designs in putty, but plants will 
not flourish in t in. I t is foolish to try 
wooden bowls and ornament them, be
cause they cost as much as a handsome 
terra-cotta basket, and when orna
mented will look no prettier. Indeed, 
make-shifts should never be adopted 
by anybody except those who need 
every penny for pure necessity, or 
those who positively have nothing 
more important in the world for their 
hands to do. In this work you must 
call on your "handiest" boy to make a 
box of wood in the shape of a basket, 
flaring at the top and small at the bot
tom, with four sharp corners—or if 
you choose, i t may be made hexagonal 
and will be unique and pretty in that 
shape. Next, paint it brown. You 
can buy a little umber, some oil, and a 
very small quantity of white lead, and 
mix i t yourself, and you will need a 
small medium-sized bristle brush, such 
as artists use, When the box is dry 
ornament i t with designs in putty. 
Don't mix paint with the putty, and 
use only enough oil to make i t pliable. 
Have the handy boy whittle out some 
cunning little paddles of hard wood, 
and with these i t will be easy to shape 
the putty into any artistic form you 
like and then transfer them to the 
box. When the putty is dried and 
hardened on the box the whole can be 
again pa'nted and finally varnished. 
A little oil or varnish brushed on once 
or twice in a year will bring your bas
ket out clean and bright again. The 
attraction of this work lies in the fact 
that i t really calls for some artistic 
skill. Those of us who are not pain* 

fully " n i c e " will let the children have 
a broad board, a lump of putty and the 
little wooden tools to make designs of 
their own. I t is real kinder-garten 
work, except tha t putty is used in
stead of modeling-clay. Give the chil
dren real objects to copy, such as a 
leaf, a berry, or a flower, show them 
how to do i t , and they will soon learn 
to combine these into pretty designs. 

Jennie June writes to the Pioneer-
Press a long and dazzling catalogue of 
sumptuous apparel suitable for ladies 
to wear to the Centennial, and then 
adds piously, "The young lady who is 
to possess all these fine things should 
possess the still richer gifts of pa
tience, sweet temper, firmness, mod
eration and dignity." One would 
think she might. For the benefit of 
some who can't go to the Centennial, 
and like Miss Alcott—blessed old " L o . " 
—are sadly exercised even at home 
over seemingly inexorable old cos
tumes, we give directions for freshen
ing up ancient alpacas till they look 
"new." The secret lies in glue. Ex
perienced dyers tell us tha t glue water 
always stiffens black fabrics in a satis
factory manner and sets the color. 
Make a solution in the proportion of 
one pint of milk to two pints of water, 
with a piece of glue as big as your 
thimble, heat i t scalding hot, and in 
this dip and soak and thoroughly rinse 
your alpaca. One of our thriftiest 
housekeepers has tried this , and 
points triumphantly to an eight-years-
old brilliantine which looks crisp and 
bright. She also restores old gray, 
crumpled black Italian crape, by dip
ping i t in this solution, clapping i t al
most dry in her hands and then press
ing i t smooth upon the carpet between 
two newspapers, with books piled over 
i t for a weight. This brings i t out 
nice as new It must not be ironed. 

Bon-bons. 

I t is to be feared tha t we, mothers, 
do not realize so vividly as Ave should, 
the fact that the children are influ
enced by every look, action, and mood 
of ours just as surely as plants absorb 
the dew and sunshine. A lady was 
one morning kneeling down in front of 
her little four-year-old boy, lacing up 
his balmoral boots. For a wonder, the 
little fellow sat quite still, without a 
single wriggle of his restless toes, and 
she thankfully but silently congrat
ulated herself over this , and she 
looked up into his face. Breakfast 
passed without any of the usual antics 
from Johnny. Then an hour went by 
with such delightful and discreet be
havior, that his mother exclaimed in 
wonder, "You blessed Johnny ! What 
is making you so good to-day!" 
Johnny looked up brightly and cried 
out, "Why, mamma, don't you know 
how you smiled when you tied up my 
shoes ?" 

We have always wondered how chil
dren could so patiently endure the 
facetious admonition that if they 
* 'don't stop crying" their faces will 
freeze tha t way." A daring child who 
lately listened to this admonition, 
looked up with great interest and sym
pathetically inquired, "Well, grand
ma, when did your face freeze ?" 

»•* 
Wonderful Watches. 

In the Swiss Department a t the great 
exposition there are some very pretty 
watches. I do not know as they are 
any better than those offered by Amer
ican manufacturers, who have several 
extensive displays; but there are cer
tain specimens, exhibited by a Geneva 
firm, which are unusually interesting 
in their construction. The collection 
is small, and not arranged in a show
case of any size or elegance, and, for 
that reason, will probably not at tract 
so much attention as they deserve. I 
would like to mention one watch. I t 
is very small, and set in a finger-ring, 
with a circlet of diamonds around the 
dial. The works are wound up by 
turning the circlet. The price of this 
trinket is $368. 

Another is fashionable after the same 
principle, only is set in a small gold 
ball, to be used as a charm. The two 
halves of the ball are detached, and 
winding is accomplished by turning 
the back half. An exceedingly neat 
pattern, one has whose case is studded 
in close rows with pearls, the inter
stices being set with diamonds. This 
is worth $540. On a yet smaller scale 
is constructed a lady's stem-winder,— 
the whole watch being but half-an-
inch in diameter. I t j s studded with 
diamonds. The "infinitesimal is 
reached, however, in a four-line watch, 
one-third of an inch across, stem-wind
ing, and warranted to keep accurate 
t ime. I ts value is $1,200. 

In elegant watches of ordinary size, 
I noticed one minute-repeater, with 
chased gold case, having upon its in
ner case a painting of "Morning," af
ter Greuze, by Glandon. The price of 
the watch alone is $520, while the pic
ture is valued at $200. There was al
so a thousand-dollar watch, plain gold 
case, perpetual calender, minute-re
peater, chronograph, recording the 
phases of the moon, and telling wheth
er the hour denoted on the dial is 
night or daytime. If there is anything 
more that a watch can do, I suppose 
this watch will do i t . G. E. W. 

»*• 
aGinger-snaps are Excellent to Keep. 

—A friend told me she never meant to 
be without them; she had kept them 
six months by moving them down cel
lar when they became dry, and if they 
grew too moist there would dry them 
a little in the oven. 

There are several kinds of worms 
which trouble horses; the pin-worms (point
ed at both ends) are the most common and 
most dangerous. Sheridan's Cavalry Condi
tion Powders will in a few days eject the 
worms, and the horse will begin to thrive. 


