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Coories wirnovr EGa8.—=0One of the
f : glsters asked sgome 1ime ago for A run'lym for
Tu ml?’l GARI ﬂﬂ-—'l‘hﬂut ﬂﬂﬂ"rﬂllrh}* : rtl.lttl‘ﬁ “—11'-!..”1 FH'I."".—" [Irrl'. 1. nueI lhtnh Hh':..
Fmd ﬂt lﬂlp b-ﬂu'l't hﬂ‘r! _|I 1“ IT]E-HI'. ﬂ'ﬂrl ‘-‘L'HIETI w'.ll !lthl_.': Tl."“. li“l"ﬂ Nt "'”P\:“rl l}]]ﬂ |"'|Jt| nf I""lt‘n‘r‘
about fifteen minutes. If the carpet 18 very | 5ne cup of swect milk, one tsaspoonful of soda,
Ereany a litle ox gall goap, chlpped fine, may be ' two tablespoonfuls of corn starch, and flavor
added. 1 with nulmeg. Mix ift, roll thin and bake
TO Creax Poixt LAck —Rub the soiled l quickly. Please try and report. KATE.
places with dry magoesia, then iay for several i —
| |
|

¥
HOWES IR 9% Sub. O Fa B Cnocorare Toinc.—Take two cups of

' | ETanulatod sugar and » square or two of grated

CHOCOLATE PUDDING. — Une u_ﬂﬂ.rt- of chocolate, ormore choc 'ate 1 desired véry Jark.
scalded milk, one and ooi.ha'f squares of choc. | Add water and boll i» a thick syrup
olafe, graled, wel with cold m!lk and stir into | whites of two eges berten very lght. Add the
the realded milk. . When the ¢hocolais 18 dls. | bolling & rap to the exg, beatlng rapldly. Fla-
solved, pour Into a pudding dish, add the yolks f vor with vanilla. 0. E.
of slx egge, well beaten, and six tablespoonfuls |
of sugar. Bake about ope.balf hour., Hea. the |

Have the

FUCHSIAS.

yom earry it to the table.

Nealloped Oysters. — Line a deep dish
| with eracker crumbs and put fu a layer of
ill_lr'Hh'.!I‘H and season them, then another
|layer of crumbs to cover the oysters,
' Have the top layer of crumbs and put
| pieces of butter over it. If the crumbs
| are not molist enough with the liquor, add
| some milk. After trying once or twice
| yon will know better than 1 can tell yon
| how moist they should be,  Bake half an
| hour in & hot oven.

To make good coffee, have It fresh
| ground and allow one tablespoonful of

ACTross,

BROAD HANDSOME LACKE,

See I Hustrations.

(Cast on thirty-seven stitches and knit :
1. Knit two, over, narrow, over, nar-
row. knit seven, narrow, over, knit three, ;_

over, knit one, narrow, over, DArrow,
knit three, narrow, over, narrow, knit "
one, over, knit three, over twice, knit P
three. ;
2 Knit plain ontil vou come to the |
last five, then over, naArrow, over, narrow,

%

knit one.
Do not make but one stitch of the

¥ il

O S —————.

" B8 OF AMMONIA.

Ammoria is a powerful alkali, and a
small portion of it is poisonous when g
taken into the stomach, "L'I vo. 1 ribbon, and a dozen bhas ]

For thig reason it should be kept on a | vwIns or crescents, as you prefer,
high shelf, out of the reach of children, ornaments, :
and should be plainly labelled. RN TRl =

[t is an effective sgent for dissolving ' e o T
grease and dirt, and is invaluable to
housekeepers, as will be seen by the

el three small .. .. &+ Dbaskets
Terent sizes, such as can be purchas
‘rom two to five cents each. A -,

Aitach the three baskets together, as

seen in illustration, by means of the rib-
| g ' Wz iz 1 bon:t he easier way

following list of uses Lo which it Ay e : .
| 18 to cut four piec-
es of equal length,
a little less than

half a yard long

llt'lt .
A few drops of ammonia in the bath
will render the water soft as rain-water,

For cleaning paint it should be used in
about the proportion of a tablespoon to a

wiit=s of the eggs toa stifl froth and add six '
tablezpoonfuls-of sugar. Spread the frosting on |
top, and set in the oven until lght brown. | once you understand their prime regui-

Riacxa. ) sites, of a rich, light, porous soil, and

coffee to one cup of water, put your cof- 1 :
! _ : : ‘ | ““over twlce.” All the alternate rows and sew one end of
| fee in the pot and break into it an egg, |
|
|
]

cach piece to the

Fuchsias are very easy to grow, when

' ! are like the second,
land give the egg and coffee a good stir, | 3. Knit two, over, narrow, over, nar
el L] s & V i '. rel 1 [ -

{ warm whater. :
quart o 4 sidde of the lower

- my ' moist at rlix'-.-'-phrl't.’e.
CiEam Cake.—In the October, 1884, |
number, C. A. F. asked how 10 make oresm
cakes. 1 will glve her my recipe. They ar ' - '
vaty 53001 WAl Jast 15 the Yecids aavs: which carefully and set them in a box of sand,
1 a8 follows: Oa cup of bolling water, and
one-half cap of buiter. BLoll the water snd bt
ter together, after draloing the botter from salr,
and while bolllng sur Iu one cup of dry flour, . : . g
and stir rapldly until the Ingredients are a smo T!h' eep it mud-wet all the time, but if b,
paste, take from the :love, and when milk warm J.' are a busy woman, set the box in the
stir Into the mixture three eges, not besten, bent | shade, where it will not require so much
this al! together unti! the result 1s a smooth paste,
It will take at least ten mioutes to mix the 1n.
gredlents properly. Butier a large pan, heat It
not and drop the mixtare ~n *t, allowing a table-
spoonfnl toa cake. This will make nine cikes | cuttings will start, aud, on taking them
Bake twonly five or thirty minutes ln a bot oven | carefully from the sand, vou will find
s rapldly as possible without burning. When ; -
done, take out and eool, srnd mak= a smull ernck

in the slde to fll.
Cream —Ope pint of milk, one- hait eup of | 10 five or six-inch pots, dud iu svil made
sugar, one tablespoonful of tlour, and one erg. , up of fine, Ur'i'H-lit'i';t:'.'i*t| leaf-mold, sand
Beat ibe sugar, four, and egg together, and when | and loam.” If you give any fertilizer,
the milk comes tosa boll pour o the misture L )
When cold add vanil'a to soit the taste, . : i :
I* 7. A, P, triea 'this recipe, I shou'd Mk to | dressing. I prefer to give it in a liquid

oW she succeeds. a | form entirely,
Mus. W. Wane WeEELER il

Set the young plants where they will
Dudiey St., Boston, Maass. | be partially shaded, and give them plenty

of Water.

which to start your plants, take them

water, and there is not so much dauger
of its drying up.
in eight or ten days, the tips of the

| little bunches of roots striking out in
| every direction. Pot these little plants

| sprinkie it upon the top of the soil as a

B

1 there iz a drop of moisture
in the air anywhere, it will follect Iumnj
| Tuchsia leaves in the morg™Me, and noth-
ing is more grateful to the fuchsia thae
- water sprinkled upon its leaves. Shower
| them often in warm weather, and their
growth and beauty will repay you,

"RLICIOUS DisH,.—Select six large,
les, red are prettiest, wipe and place in
ving kgttle, pour over them three heap.
a of white sugar, and add enough hot
~over them. Cover closely, and holl
dnutes, or Uil the apples are soft. e
_ the back part of the stove, ard let It
| the skine erack open and the julea ls

e eolor and thick as evrup. :

CRISTIE CURISMm.

Fuchsias must not become P'“'I*‘*‘lfl'l1||
or they may drop buds and leaves. Shift
| them, as they grow, to eight and nined
r « UAKR.— T hree egEs, one cup of |inrh pots, and, as soon IIH. buds appear

* well, add one-half cup of swebt mIlk, | give liquid fertilizer twice a week

afal of melted butter, and two scant’ .
: 1| After your hsias have rive 2
flour and one teaspoonful of 1 aklng | your fuchsias hawve given theix

them res!

r than layer cakes usually are, in a qoick awhile in seeming neglect, and by

if a friend gives you cuttings from [

H from rusting.

Fand cook on the stove about three minutes,
Be sure and have a good coffee-pot; If
you have a tin one be sure and have it

i . ,iI bright, as you cannot make good coffee in
which you must keep wet until they root. || an old dark coffe

¢ pot. We use a granite

If you are in a great ]’“-“'_l'_‘r to get them }r ware one and like it very much.
started, set the box o1 pot in the sun. and |

W. asks how to keep a new iron pot
Fach time you put it away,
| after using it, give it a good rab over with
| & little grease that has no salt in it.
NomaMm ExnaLe.

A good furniture varnish is made of
two ounces white wax, one gill of oil of
turpentine; melt the wax, and gradually
mix in the turpentine.

Clean your plaster casts by making
some cold starch and dipping them into
It, brushing them when dry.

Paper bags, in which many articles are
sent from the grocers, should be saved
for use when blacking a stove. The
hand can be slipped into one of these.
and the brush handled just as well. and
the hands will not be soiled.

Give your oil-cloths a light coat of var-
nish when putting them down, renewing
the varnish each time before they gel
dingy. This care will keep them h;'ighl.
and lhr:*}' will also last much ]utlgm.

Harmier G. [,

Ways to Loosen (Glass S8toppers.
Hold the bottle or decanter tirmly in

the hand or between the knees, and gently
tap the stopper on alternate sides. n.qin;:
for the purpose a small piece of wood.
and directing the strokes upward.

Plunge the neck of the vessel into hot
ater, taking care that the water is not

L then pour vour water bolling on to this o

row, knit six, nmarrow, over, kunit five,
over, knit one, narrow, over, DArrow,
knit one, narrow, over, narrow, knit one,
over, knit filve, over twice, knit three.

3. Knit two, over, narrow, over, DAr-
row, knit filve, narrow, over, knit seven,

||lh
0} §n
IR

over, knit one, narrow, over, knit three
tygether, over, narrow, knit one, over,
kit ome, narrow, over, knit one, over,
nirow, kuit one, over twice, knit three.
hnit two, over, narrow, over, Dar-

ro% knit four, narrow, over, knit nine,
oveknit one, narrow, knit one, narrow,

\‘.Hﬂ"ln-. over, knit one, narrow, over,

knifree over, narrow, knit one, over
twikm¢ three.

9. pit two, over, narrow, over, nar-
row |t three, narrow, over, knit eleven,
ovenrrow, knit one, narrow, over,
knity, narrow, over, knit five, over,
narrknit one, over twice, knit three.

11 nit two, over, narrow, over, nar-
row,t two narrow, over, knit thir-
teendr, knit three together, over, knit
one, tow, over, knit two, narrow, over
twicalt three, over, narrow, knit one,
overlee, knit three. There are now
f'"r[".i‘l'l‘ stitches.

13init two, over, narrow, over, nar-
Lrow it four, over, narrow, knit nine,
Arry over, knit three, over, knit one,
\rrs Over, narrow, kuit three, narrow,
| Oveparrow, knit one, over twice, nar-

row,nit two.

17 Kuit two, over, narrow, over, nar-
rowknit five, over, narrow, knit seven,
narpw, over, knit five, over, knit one,
u:uf:w, over, narrow, knit one, nNarrow,
m.;, knit one, narrow, over twice, nar-
I'utﬁ;_. Knit two,

There is nothing better than a weak

; . g baskel.
5-'.||]I_I.llnl'l Ol ammaoania :lml water for ‘H;I.\ill-

Then bring these
jMeces together at
the top, join them.

ing looking-glasses, window-glass, lamp
chimneys or lamps.,
Flannels, laces, and all white articles _
. ok i and hang it from a
may be washed in water to which am-

: vas-fixture '
tlllini:'l 1= “f]'ll'r:l 1" l!”i ]]I‘{'I[H“Lti““ rl'l- tWi I o hn“L
| 50 that youw can

| place the other two
| haskets at

teaspoons to one quart,

In removing grease from elothing, a I

_ ; equa
solution of equal parts of ammonia and | .. :
| distances apart,

«Jted together. Bake In two round tlae, |' lirst crop of blossoms, let

{ Sphit opeau when silghtly ccoled and put

hot enough to split the glass. If. after

alecohol is said to be better than alecohol | '
. ! Sew thesg to the
Care must be taken to avold dves |
||I|||!|nII anil ;llﬂl‘l'

nsed, which it will little bows of the
o i same where thev
certainly spot. The only safe way in| are sewed, with a
using it on colored cloth is to test it on a || bangle or coin at
sample of the cloth beforehand. lll tached to one end
For the window-garden, a few drops | of the bow,
added to a pint of water used for sprink-'  This is an inexpensive and pretty
ling around the roots, but not on the ecateh-all to hang on the iy N i
leaves, produce an abundant growth. ‘on the side of a dressing-case.
It must be used judiciously, as it is a
powerful stimulant, and cannot be used
in such proportions on some delicate
There is always

| alome.
Lin which acids are

——

A CATUH-ALL:

! PHOTOGRAPH HOLDER.

A pretty little gift that any boy ¢

could easily make, is a photograph '

hl To make it two square envelopes oi

' size are required. Tinted envelo
te be preferred, of paper wh.

plants as on others.
ammonia in the atmosphere and in the
rain, and it is a powerful stimylant to
vegetation. Without it planth would |
wither and vegetation grow brown and } rough ’*'“'If‘“'“ and is of heavy gual
die. i Draw diagonal lines :Il,n"['u-ﬂﬁ the tu
NOTES FOR TH;:': WORK-TABLE. '.':”'ii l‘ll'hl.‘]u[rl', “]ih'|l| will |_'1H+' the
at the point of meeting. Cut thes
In making fringe on ”ln.-ll Iul’l.vli-lg-.:.,l nap- ¢ om the sonted to abott hall the &b
kins and the like, a prettier finish than to the corners. and turn them b,

overcasting the head is made by drawing :
" form the opening for the phot

out two or three threads and making twi : : , , 9
cows of machine-stiteching through the which is slipped Hll:rl the envelopus ai / /
S ace, the back, as a letter is done. h ; f,

To fringe a round doily, buttonhole-
stitch the line firmly and closely with fine be simply gilded, or if one has a paint |
linen thread, pull out the threads from box and ean paint nicely, flowers with .

sach side close to the heading, then care-leaves will look very pretty.

The corners that are turned over may |

S

September you will see some mors
' eream. -
- X | buds starting; then, by repeating forme:
ol =LY FHH. one DG l"'l.lp of H.I:ﬂr, ona . | ll'l‘:llﬂll‘l” Vil '|.i.'l ' ; ; .
_. sspoonful of corn starch, two thirds cup o' | eracef | |‘ ili. M got 8 8g00nd it e
yveet milk, and one h":IEIrH]"if'I.II of vaniiia. lg-l:l:t a P
"e0kiIn & pan of hot water. Oune third cup of || I'here are only a few winter-blooming
' alokory nut meats added 1s a erest 'mprnvn.gfuvlmi:m. Speciosa, Mrs. Marshall and
ment. Fuat the two layers Logether while warm., Carl Halt, are most reliable. Phenom

EVR, | : - :
enal and Storm King give an occasidna!

| bouncing Llussom, but they are not to lu
relied upon.

g ¥ 1. Knit two, over, narrow, over, nar-
ROMe Immersion, l]ltlﬂl‘[plnul 18 still fixed, row. knit aly owar. narrow. kuit five
recur l"] 11.{. :ll“'\u IJT”L"I'HH‘ | | ¥ 11 -l . L '.t ¥ i sy ; ¥

narcow, over, knit one, NArrow, over,
I'II.H"'F ﬂ I'il""t‘l llf liﬂt I'jlllll.i I'Iltil Il‘l‘rk '-'..f ri 1 _:' s . . k 't . e
the vessel, which must be hel 1 faat whi " one, over, Narrow, Kuoit one, over,
‘ Mt held fast while e . narrow, over, knit three togeth -
the list is drawn rapidly backward ! g K e S el e
" ' - ard and ! S er, narrow, knit one, over twice
forward, 1 a By . y OVE y

A : '
Take a steel needle and run it round IM::II‘HHI;{LI'M i : 'TOW, Ove
the top of the stopper in the angle = g oo ki i
formed by it and the bottle, ‘- Hold the *
vessel in the left hand and give it a
steady twist with the right, and it will
very often be effectual, as the adliesion
is frequently cansed by the solidification

of matter only at the point nearest the
air, If this does not succeed, put a few

fully pull the threads apart at the corners, The two envelopes are thep tied to-
eomb them out, and trim to circular form gether with narrow -Em/{i]llum as
with sharp scissors.

While Dexter's blue and white threaded
knitting-cotton lacks the gloss of Bar-
garren crochet-thread, it makes very hand-
some fringe for blue denim portieres,
bedspreads, table-covers, ete,

Russian embroidery (cross-stitch) on
Russian crash, with a combination of
crowels and embroidery silk—the former

|

row, kunit seven, over, narrow, knit three,
parrow, over, knit one, narrow, over,
knit three, over, narrow, knit one, over,
| knit one, narrow, knit one, narrow, knit
one, over twice, narrow, knit two.

STEAMED Puppixag —COpe cup of flour,
one cup of meal, one-half cup of ralslos and
currants mixed, (m!x Into the flour before other
Ingredients sre used,) one-halt cup of syrup,
one teaspoonful of soda, and & pinch of salt
Bulter a three or four-quart pall, mix puddin The raw white of an egg. in almost
veéry thin and steam for two hoars. aaties 8 . ™ '

BAE=Mtx twe hesplsg spoontule of Bocd every instance, will dislodge a fish-bone,
ot e-third nutmeg, grated, one-half cup ﬂl'!ﬂﬂul. i ﬂn}il'hi"p' else which may become
and a pinch of salt. Pour bolllug water over| | lodged in the throat.

until It thickens, then add a lnmp of buter. The Av Ve is w 0
ke ¥ | I'he best way to serve fish is with tw

. Fish Chowder.—Fresh haddock is best forks, instead of a knife and fork, The
# 1 for this. Take one-half pound of fat smaller fork to be taken in the left hand
: | salt pork, chop flone and fry until crisp. for the purpose of separating the fish and
While this is hot put in a layér of fish | removing the bones,
with it. then & layer of sliced potato, then |  The best thing to clean tinware is com-
a layer of onlon and season with salt. | mon soda; rub on briskly with a damp

If you like, you can winter yvour foch.
§ias in the cellar, They will drop theis

|t‘1'.l1.'r"i.._ h]L" Milbefad' P el o arain in & T

predominating—is exquisite.
(‘ross-stiteh, done with silk tloss, is very

21. Knit two, over, narrow, over, nar- effective on plain plush or velvet, espec-
: inlly if the design is outlined with gold or
row, knit eight, over, narrow, knit one, a1 lvar thread.

] | T | narrow, over, kunit one, narrow, over, The new Bargarren art thread is even
drops of oil round the stopper where it ' prettier than baby ribbon for tacking

enters the glass vessel, and then warm o i ”]””[H gt Sy o Mgy ] a
it before the fire. When thoroughly cheese-cloth or other similar fabric,

K. B. J. f |
Hﬂl.lllmi. tap the st a1 of . 2 - ')f 7 ’
alternate u:tleu :H -:;li:m ’::&-dthr gy \ 49 Sxow Pupping.—One pint of bolling Biode il iocoan | -
= s " * i ;| 4 :. ik ™ | : & | -
| v ; \bove, R o \V, Knit nine, over, knit three together, | water, three tablespoonfuls of corustarch dis. |, bowa b G ikatel. ~ Tha othil hould {l
peat this operation, if necessary, _ . . ' : water. two tsblesnoonfuls | #hown by the sketch. i@ ribbon should | e
. wver, knit one, narrow, over, knit two, |eoivedin a littie cold water, ' , o s ra I 2R ,
SOPHIE RaNb, | ) / An of sugar, and & pinch of salt; pour these ingred! | Ak h the tint of the paper or the flowers, | ' o
2 ® jnarrow, over twice, knit three, over, nar- e ki . . s e wenia |
J ore elaborate decoration can be used

’ a knit knit i G onts Into the bolling water, cook lke starch and
. ! 1 TRESETTTRE ‘ . . oW, Knit one, over, Kni iree LOZeuier, | sool: when lukewarm stir into It thoroughly the with better result, but the simple gilding
! Rupeat this layer process untll you have Ploth, after which, wipe dry. whi'nn tl kli . i.“i .jﬂil “nlnml‘d”jlmﬂ 2 IVEE SWice, Darrow, Enit two, ' | beaten whites of three exgs, and flavor to taste. can be done by any ehild 'quI W il;l Lmjk‘
;i; ‘s sufficient quantity, then cover with wa- To preserve the rich, fruity flavor, do Sy Ht:f - ""?:‘} ’;“' “'Iﬂt'"" “”‘i'f be 24. Like the second and other even'|¥or assuce add to one cup of hﬁil.-ﬂii milk r.h:; _ *.-:vry il l'lt- -iiallb;.' ‘e ﬂ:;[m vy
s ¥ ” - not boil the prunes. Allow them to soak €h vl cups wiich nave been used for - [ | beaten yvolks of three egge, two thirds cup o NAL, OB M e o
| ter and let it cook. When the potatoes | P ' baking. \ uwe. ¢t | sugar, s pioch of salt and butter the size of a || velopes are used. |
A very pretty one of violet tint has
violet satin ribbons for tying together,

" | are well done, pour in oune quart of milk jover night in cold water, enough to cover _ . ) Begin again at first row, t | walnut, and flavoring; serve viay oold.
land let all boil nup. Serve hot. Ciam |the prunes, Then take the prunes out Rubyour lamp chimneys,after washing, % v, m o
and dashes of gilt paint for decoration,
Bt salt, balf & nutmeg and flour (o make & soft Only photographs of small slze can b
L ¥ =
il ;. _.

knit five, over, narrow, Enit one, over,
narrow, knit one, narrow, over twice,
narrow. knit two.

huit two, over, narrow, Over, nar-

Yl chowder made by the same rule is very [and boil the water in which they have with dry salt, and you will be surprised ‘ Cneam CAkg FoR Teas.—Take three
[ ] -
and set off on the range and allow them solve borax in boiling water and apply ' ‘ mtter. Bake ln a modernte oven. If nicely done, used in them, J'Ié
| .

Lmﬂd. add sugar to taste and boil fif at the new brilliance of your lights. gy, two cups sugar; beat thoroughly, then ndd

L % - J

to simmer thirty minutes: then set off to with acloth or soft brush; rinse carefully will be very light and delicious. Cream is much _ e M W _ w r &
- i | L ¥ . M, r-l--'l-: : T d 1 -.. LR '- & i ’_’ . ; L gy L T

L
W I"":
¥ e AT, - N AL
- b F : ;

ekl Lo

-

i } - ] e oups good, pour cream, n little soda, & pirch
teen minutes. Then add to the prunes To clean ornaments of alabaster dis- g+ Arce 8 B¢
Ana ary i | ortening than butter or lard. it Tl
e s ELEanor H. d dry in the sun. ! ore hﬂll hiul for shortening i

" 5 L}
i e L
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