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THE CARE OF STOVES. Lot JOHNNY"™ IN A RHYME. Double Diamond Lace.
. small piece of buiter the size o . Cast on 30 stitches, K -
Twice a year is often enough to apply black- (Be sure *tis the nicest and --.u'rl- .-:llf--:ltuliiﬂpfl:t} : ! !{nil: 9, over u-nlrr-:t:-“tkl::.irlﬂ:u p;:irl:;rt over
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ing to & he i Y 3 . ; | rown sagar (from lun ... e ¥
ﬁ_ eating stove if the housekeeper is Mix well in a busin s quick as l.mll'ﬂ:”’“‘d free) . yuit 4, over, narrow, knit 7, narrow, over, knit
careful to keep the stove free from dust, and One cap of sweet milk then you'll add with al, & over,knit 2, ; .
rub it onee A week with a clean flannel cloth. O r::::‘::ln f sod '1. Second and every alternate row plain.
g . - - M a7 8in § sl | - ik i ; - :
A ﬁu'_li-illu: stove will require hlm‘hil]ﬂ about One egg lightly |“{,ﬂlti,lll' -I:f I';!:llirlli::ﬂl:l ;i-rial:-..w.!, 4. Knit 3, over, nurrow, knit 4, BATTFOW, Over,
\ : ; - i i 1] N | L s ] 1 i P
once & month if the honsekeeper desires it to be ::'I' nu-in'ilhrifht and golden (the true [.E.HM', tHnt) knit &, :"l:l‘- narrow, knit 5, narrow, over, knlt
U Ty . L e . JUE NI, of eream of tAartar one o J ' O, O¥er, Knit <. .
lmlpt ghnmu_.{ and bright. If, by accident, some- And all these ingredients toget), 1: -.;1.11"{".'-;:-:1“!' too, g h';til & oven saitelh Rl £ i
| thing 1s spilled on the stove while cooking, 1t I'o make for your breakfast as lnscious o cake arrow. k ‘ ‘ AT TRy gt 3
II-l'h...”'hl h"'." '-'-'i M i l_|- t e I ”_l I ‘1 I' Af evera thlll.'-l"l-!.lh' in oven did bake NATTOw, it i, Gver, Knit .‘ over. knidt I1 "“rrtb‘”'
i it i ]_ - LN ] ! |PH|. e Wy ]t I “- lllTIIL L L}[l ! ”-‘-Fr' “ull-‘-'.l.-“rll knll :!,‘ I!Hil‘]”'l-\', lH'l'I', "Hrr"“-. h"il
; " 2 s« EN =il - . A — i .
kept for the purpose ; if allowed to burn on the - - I, over, knit 1, over, knit 1, narrow, over, knit ©.
stove, It will make an unsig Y Spot 3
s okl ightly spot that will For The Household
W AT 0 remaove.
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Before applying the Llacking to the stove, NOT EVERY ONE KNOWS - R R o T e "
the mica windows and nickel-work should be That if salt is thrown on a stove when the s bl !;;-L-r.u..' : bl
removed. The nickel-work is screwed on. and contents of a pot or pan boils over, it will pre- : T X e
can be easily teken off. Wash the mieca with | Yent an offensive odor. W)
water and vinegar, using one part water and | Lhat when eggs are placed in water, if the
two parts vinegar; if the smoke does not wash large ends turn up they are good, if eges float
% lot the mica soak in the mixture a while. | In water, they are had. |
Polish the nickel work with whiting, to That if before frozen eggs thaw in the least i
which has been added a little cream of tartar. bolling water is poured over them. and they |
Use about five times as much wliiting as cream | stand in it till the water is cold, they will beat
of tartar. 1f there are any rust spots on the like fresh egus. |
nickel, rub them with sweet oil; let it stand a That silverware will not tarnish as quickly it
day or two, and then rub thoroughly with a| wrapped in blue tisssue paper. YWash siiver in
- |'14-[|‘| |r|||1'~[-."ll'l] with AITIMMOnia, and !.u,]in..!]_ mil li diidls and wine without r'i“_..;“.__r “l”-’ _.‘““ |
All grease and rast should be removed before Linen,
|'I.F']"r"'-':!::' the blacking. Rerosene will remove That if the bark side of wood which is used
|1IJ1;._|I Lt an obstinate Tt -L.||1 will I'r_ﬂ]r:“-' fin ":H"rl [1'Jtr":- I8 turned 'I”t'u'uHrd_ toOwWarg *l'l,l_‘
sweet oil Usé plenty of blacking. Add eight room, it will not be as likely to pop fire and
i i " " ; 3 . O BLE INDNIAMONSLD LACE.
or en drops of turpentine to the blacking: it || coals over the hearth and carpet,
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l.l‘“ t ]ht-_. !”-."i“'h W :IJ '1"1 ||||.] i I:|Ir s l.uuL'jl_Ii_ll-l. I.r' l."!"l." 1,. "‘"l-l"1r lt. 1r]_,.[ & ‘ul!:"lll‘l‘- iT " hllhh 1 "HFIII“-". k”ll I1 over, lei‘I -I. OvYer, hlﬂt I. IIH-I'FH'“'.
2 | clothes have bheen washed or holled, can be over, narrow, knlt 1, narrow, over, narrow, kat 1,
you object to the odor of turpentine. mei nsed a second time if cleared with alum. prvsy .kn” 4, over, knit 1, narrow, over, knit 2.
_] \ . . pentine, moisten B 38 maalesoio o 1 . ¢ I f. Knit 3, over, NArrow, Narrow, over, narrow,
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the blad |.'|.H._* with cold coffee, O whiich has been \ ; : ".I - plac Waler | '. Knit |, over, knit 3, over, knit 1, narrow, .n-pr_'.][r,.
added a little sngar. make & mustard poultice, it will keep moist a | |, narrow, pass slipped stiteh over, over, narrow,
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Hetter results will he obtained if the stove id groater length of time. Phat if the while of an P kuil i, over, kKinit &, over, knit 1, narrow, over,
WAarim. -‘.I?Il]'- the hlacking w th a hr“‘:rl Yo & cog 18 used o moisten the lllll"l'l-'ullli. it 'Li-||.'[r knit 2
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small portion of the stove at a time, and " sl rarelv blister the most delicate akin. 11. Kunit 3, over, narrow, knli = OVET, NATTOW,
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immediately with drv brush After th I'bat in making eookies, doughnuts, custard RIS SIS ST, sl ﬁ:m TER ey S,
"TI I : l pRL | : ! ! s WY A E L iI'H " Or l.-'nrl.i".l' i T“f'jl""‘[l‘l“ﬂ!fui ‘_.r . I ‘} L-II'H 1. “ilfr'll“" “"‘-"l' L"l+ Ll "‘.-'.nr' I]H.!’l‘l"l-'l-l', k"jt !.
4| " tove has been treated in the same wav, i . 4 “I’””‘ Rreih | over, narrow, knit 1, narrow, over, knit 1, narrow,
!1:rl 1! ‘.‘.,tr] #& Ciean cotkon lllll_h to remove 1'1.‘ | 4|li.|'f' ane [-L_'-'-:I.. Iil;li 1'||llti"lﬂ[1']l .IIE'”.ILI i1 Irtjlrrilr over, Narrow k‘-lil ll
dust of the blackineg Kin pies as a substitute for egrs gives them a 13. Knit 4, over, narrow, knitl |, over, narrow,
: \ ) If the stove has eronnd polished edees. do I!-_.L.n-}' constistency and delicious flavor., | knit 1, over, slip 1, narrow, pass slipped stitch
. niv ]fl-.ll']-;r"H thivie w ith tha Felaki king |.|-|r'[l 'il['ﬂ" I!I-.H_ Hager marks Al e e ra sl JUI'I: l[lﬁtj-l.'.'l aover, over, knit I narrow, over, knit &, Over, DAar
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. n,.--"r} 113 After the stove has been blacked ||.|L pol nitared by rabbing the surface with chamols ;H_h:*}; over, over, knit 1, narrow, over, narrow, |
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) A e | should I« put back in place. A couple o | _ ¢ composed of two parts sweet oill and knit 3, narrow, over, knit 7y over, narrow, kanilt 3,
i u‘_‘ - t paper hags -;|1.’|.-,_: over the hands while black- one part turpentine w ¢ll shaken before it is narrow, over, narrow, knit 1, :
| T \ - Ing a stove will keop them clean, Applied. . — R . e
g }_ 3 .- ! . , Russia pipe ¢an be kept shining and bright Ihint at '=ast once a month Imnp hurners I7. Rnit &, over, narrow, knit oy OVET, DBATTOW,
r r m by rabbing it with a flannei cloth dampened ghould he I..-.njn.] In strong soapy water; thai knit 1, narrow, over, knit ¥, over, nurrow, kait 1,
: 'l 1 with boiled linseed oll. TUse but little oil 'H;ti lamp wicks should as often be washed in SOA L AkIrow, over, uarrow, knit 1. . f.
p ' . : ; i : : ds - ) . o — , 19. i , L Hf
i } i 2Pply itto a small portion of the pipe at & time tuds; that lamp chimnoys should not | nars . Il”Illrr ﬂi"""':""i by Ay ey
- w - = R . oW, pas : . ;
3 ] and rub it vigorously with a dev fannal &l washed, but molstened with fleam, wiped witt pass slipped stitch over, over, knit 11,
} 8l i A dry tannel cloth ft line . aver, slip 1, narrow, pass slipped stitch over, over, |
\ 3 4 before applying more oil. 60it linen and polished with paper. A clotl narrow, knit 1 :
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i Wi irightened by rubbing with kerosene. Plaln Lhat a solution of gum arabic made into s' Saccarappa, Me. Mus. J. H.
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Y '~ i R : 00K as bright as HOUSEHOLD RECIPES,
ew by cleaning them with =a IE;”‘;”.[’”] of . g
! g , . ' for porcelain and china: that a cement the ‘ _ ; R _
- _ Waler, o which has been added a tablespoonful ' . ' UCHICKEN SALAD— lilhll'ﬂpth*hn of
i . 1w - g ! consistency of putty, made with Ilitharge and
S i Hr I.I” [lr 'l“r“il:. H.II!_I!V It W Il!] fi 3.,“-{‘1-.. IH"IHIE I : -u.f 3 ! i . l_ 5 'I vinegar J volks ol R J'. 1 I'.“- l.*ln..u-;“r i_“ [}
. ; il r-‘-f“. not to get " O YOour I'.]||'_'1'_-j'-u I}H_'“ \_\H,_h I.!fl_'ill__-lﬂ'lf"1 w1 . H"I-‘.L I AT g tlll‘.l"il Aanid standari . r_”“i. aver the tea L{.”h -8 not 1o h“r“_]ll. i1
! 1 : Oyster shells are excellent f A pan, cement iron and is impervions to heat or | Stir this all thoroughly, and when eool add one
h X0 1 1= -
i1 1 ] - . one 108 CGeaning ”“"'Itn..-.j-tl.m_-, tenspoon #alt, pepper amd mustard, one cap of
| ! fire-biricks of a stove. Lay a number of them | \ : ; . ieh @ I'ré B | chicken as for
o I on top of the bot coal “I..] £ |. : | hat a rough, worn kitchen floor shomnld EWeRrl, rich eream. réepare your chicken s
2 J .| . b als I ien ' ) vl chicke tting i pl-slge
' .-L_‘ - 1 i " clinke il B Y : . urned the receive a coat of two ouncas of glne dissolved in o el ¢ I_IhLI Ny RN Y “?“ good.sined stalss
o r~ ] nnkers wik scale oti the tire-bricks | g . of eelery in It, and pour over it the liguid. 1 not
- . A pasta ’ : : hot, not boiling water, thickened with three : .
. paste of equal parts of sifted ashes, clav | saft enough, add more cream.
’ - I A wnd salt aud . 1t 14 i i . Ponnds ol -Ianlnm.iank'l._ LWy [uu"ulr. ol ol
¢ - . B UM R BUU B Ve Cold waler cements cracks | L . . . ' . ’ ' e |
P TS | in stoves and ovens D '8 CTacks | white lead, applied with a paint brash, and Lerruce,~Wash lettuce, and place in
. e 1 IS . { ' ¥ | 1
- ! 1 JOLA Fay, | when dry receive, with a clean brush, a coat of | dish; sprinkle with salt snd sugar, Pour over
7S : ' ! s " 'h:,“,-,.j lingeed 0il., A floor thus treated can be this some hot bacon-grease, after which, pour
. Gl | y lenned with soapy walter over the whole some cold vinegar
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o | VABSAR GIRLS AND FUDGES. i inned with Seai ks WD Miie qamsiity of saak Ingredient; of eouise, Wil
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j ) 1] I|':_1_|'u!'|1'||-'.|1.-|!. with kerosene, thelr liability to secoreh

SIMPLE Breap Puopmsa.—Cuat slice
of old bread Into squares, and place Ln pudding
dishi; pour over this two well-beaten eggs, with
nooup of sugar. Cold milk enough to cover the
whole., Flavor with vanlilin

iTl!.?:l?eil‘l.[ girl, “some girl may be found some-
g where wgo 18 making ‘fudges’ or giving a
fudge party. Fudges are Vassar choeolates,
and they are simply the most deliclous edibles
ever manufactured by a set of sweetmeal-lov-
ing girls. Their origin s wrapped in mystery
]‘WE only know that their recipe is handed

is lessened ; that if a bot tron 1s Tohbed over |
paper and beeswax inmediately apgpfied, the

i

¥ iron again rubbed over the paper, it will be less |
likely to stick. “That cold starch is improved

if there is added to every tablespoonfnl of

I¥ ink has been spilled on a earpet,
b i i |||;“-|,14'|:l wash outl what vou ean with a divel
swieet milk, after which sprinkle with white corn

i

i

1

i ;

{ starch Hall & teaspooilul ol DOTAX dissod vad in
1“ pint of water. To boiled starch shouold be
I

i
‘

down from vear to year by old students to new,

dded a little butter or kerosene,
[Illll.t_'.! ‘.‘ _ p— ol l_ 3 .1 ! menl. leave over night. In the morning sweep
Ahat flaws or cracks in wood may be fied | up. Not a marticle of stain will be left, and the

before painting with a i"—“i“"”“i"“ made by colors will rempin bright.
pouring bolling water on & quantity of fine|
sawdnst from the same woodd, letting It stand
| to get grimy. Then it is taken from the fire, with an occasional stirring ten days, then boil
| | stirred briskly and turned into buttered tins. ||t & paste and squeese the mass dry, using o
i "ne . r strong cloth strainer, and again forming & . :
Before it bardens it is cut in squares. You | ! il ates Y CARAMEL FrosTiNG.—One and one-
may eat the fudge either cold or hot; it is good | | Paste of what remains With giue waier. dhe cups maple sugar, one tablespoon butter, one
either way. It never tastes so delicious, how- ||| Wood should not be cleaved after using this ; ’ '

| : . hall cup wmilk; bring to a boll, then boll six
| ever, a8 when made at college, over & splutter- | | Until it has become quite dry. minutes, or till it threads from. spoon; then pour

ing gas lamp, in the seclnsion of your own That & good liguid for preserving butter is into a eool dish, and beat till thick enough to
£ | apartments. The various diffieulties that this | | made by adding to every gallon of strongspread. Flavor with vanilla or chocolate.
method entails but makes the fudge taste brine a pound of granulated sugar and two Mus. RALPH GiRsoN,
sweeter,'’ : ounces of saltpetre. Scald and skim the brine,
TP let it get quile cold, then immerse the butier in
it and keep under with a weight. .

and that they belong peculiarly to Vassar l

J “To make them, take two capfuls of sugar, |

6 one cuplful of milk, & piece of butter one-half |
| | the slze of an egg and a teaspoonfal of vanilla

| extract, The mixture is cooked until it hegins

Dovausvrs,—If doughnuts are fried
in granite iron, they will not absorb one-half the
grease,  This has been tested.

Mps. JOsIK ALEXANDER.
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