4 | sauce, or some lemon juice and n littde sauce ; the
of | #auce should taste u lHitle flat at first, becanse j*

Ls
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TEBTED RECIPES.
Boston Cooking School.

Browx DBrean.-
menl sifted,

Mix with this one cup rye meal sifted, and on
cup Grahnm meal sifted.

Into this put ene teaspoon salt, sifted, and o

full teaspoon of soda, mixing thoroughly.

{ Ine eup nf

Into two-thirds of a cup of molnssvs pour one

pint of either sweet or sour milk.

Hefore adding the milk and molasses, see that
the brown bread pan is thoroughly buttered, and
the water bolling in the steamer or kettle in

which the brown bread pan is to be pluced.

Fhen add the milk and molasses to the dry mix
ture; and stir in one cup of ralsins which have
LEEn [Irey i--lhlj.' atomed and halyved

Four the mixture as quickly as possible into «
brown bread tin, that {2 made with a hollow O i
ing through the centre; cover it tightly and let i
fteam four hoars

The water should not be allowed to stop bolling

during this time, and, as it boils away, replenish |

with boiling water to keep it at about the anme
Il"'l. 1'|.

Whien it is done, remove the cover and place the
maold in the oven for ten minutes Lo dry the crust.
BrREwIs,—This is a breakfast dish
which makes a pleasing variety in place of oat
menl or erncked wheat, and s also an exeellent
way of using the brown bread that is Jeft.

Break one pint of dev brown bread and one eup
of stale white bread into a double.boller, and mix
with this a quarter of a cap of butter and n (UAr.
ter of & teaspoon of salt.

Add suthcient millk to covi r.and eook i ““h““t |

stirriug unttl the bread has ahsorbed all the milk
o be vaten hot with eream

PARKER HouvseE RopLis.—One table-
spoon of butter and sugnr, and one tenspoon of
sult

Over this pour one pint of sealded milk and let
it stand untill lukewarm, then add veast, oDe.
cighth of a cake of compressed yeast dissolved [n
n quarter of &8 cap of lnkewurm water, if mixed
at night, and a quarter of a cake of this yeast dis
solved in balf a cup of water, If mixed in the
morning

Into this stir gradually three cups of sifted fonr,
und beat until Hght.

Cover this mixture thoroughly and let it rise
over night, or, if mixed in the morning, wbout
three hours. It should be about twice the size
after it is risen, and suficient flour should be
added to knead It as soft as can be handled : knead
it for half an hour and pul back iuto the bowl,
and cover, to rise again.

When ready for shaping into rolls, place the
dough on the board, and roll it as you would
pastry, and spread over it about a tablespoon of
soliened butter.

Fold the dough over and roll out sgain until
nbout half an inch thick. It should be of uniform
thickness, and must be lifted from the board, and
allowed to shrink back all it will before cutting.

Cut with a roond cutter and spread a bit of
softened butter over the edges, and fold one-half
over on to the other.

VeaL Corrers, — Wipe and remove
the bone, skin and tough membrane from a slice
of veal, cut into pleces for serving, and pound
them that thev be of oniform thickg
to cook evenly

Hkewer these pleces into shape by means of
wooden tooth.-pieks, and sprinkle them with salt
Al pepper.

KHoll them in fine cracker
been rolled and sifted

Beat an egg fu a soup plate and add to It two
tablespoons of milk, and dip the pieces into this,
and then again in the erumbs.

Fry out several sliges of salt pork, and fry the
veul In this until it s brown;, then remove the
cutliets and place them in n stew.pan,

Make a brown gravy with the fat remalning in
the pan, if it is not burned, by stirring into it two
heaplug teaspoons of flour until it is smooth; OF,
if the fat is burned, use one tableapoon of butter,

Pour on graduaily about & capand s half of hot
witer, or soup slock, if you have it.

Season this with one teaspoon of Woreestershire

8, i order

crunie that have

Indian

— — P

.

i

will boll away a= it simmers, and will then taste

| muneh more salt.

Four this gravy over the cutlite, and Jet then
| simmer about three.quarters & an howr, unti
they are tender.

i .|.|Hi nmi IH_I“_ = |'|u|]'|”“ ||||;'|k' ] 1".;,"1 1““”11-

Ihe catlets must just simmer

Place theyn on a platter, take out the wooden
| tovothy pleks, remove the fat from the i ey, and

atraln over the eutlets.

tsirnish with f"‘”"l"'l' and I"T‘“IT"I of lemon, and

I Ve

|

| BARKED DBEANS —Soak
| beans in eold wuter over night

'ii'ﬁllr -IIIT r1|l WHRi&sEF 1D F*IF' 11|r-|r!-.!n: BT f

one

with fresh water, and parboll until ;“.f[ enongh to
| plerce with o fork; then turn them into a colander
and pour eold water through them, and plage them
in the bean pot.

Pour bolling water over one.quarter of a pound
of salt pork, part lean and part fat. If lked
richer a larger plece is required. Serape the rind
nntil it is white, and cut it in half-inch strips
Place the pork in the beans, leaving only the rind
e X posed Ob Lop.

Mix one tesspoon of sall with one teaspoon of
iry mustard and one quarter of a cup of molnsses.
Fill the eup with hot water and pour the mix
ture over the beans, and add enough more water

' | tocover them, ndding more from time to time,

When they are nearly done lift the pork to the
surface, in order that it niay be brown and orisp.

Beans need to be baked In a mirMlerate oven
elght hours, sometimes longer.

Nhe seoret of success with them {» ],'-|,|'H|.-]|.- in the
haking. k

For Invalids.

|| APPLE WATER.—Core and roast two

large sour apples, remove the k.1 and break Into

smali pleces with a silver fork.

Pour over this one pint of bolling water, and let |
it stand until cool; then strain and add the Juies |
of half & lemon, and sweeten to (nste, = |

UCURKANT JELLY WATER.—Pour one
pint of botling water on one tablespoon of currnut |
Jelly, and let it stand until cold; then strain snd |
add eracked Loy {
Fhis makes a delicions acid drink for an ins il

To be Remembered. }

Iu all recipes of Boston ( ouking School the {fol.
lowing must be strictly observed |
Uee bread Sour with all recipes requiring veast, |
Salt, aplees nnd soda measure level

Haking powder anil cream of tartar slightls
round

Sugur, buttér, flour and meal as rounding ns |
poon 12 hollow,

| — -

HOUSEHOLD RECIPES.

[ We are indebled for our Household Hecipes to
the kindness and courtesy of our subscribers

We are grateful to our many friends who are |
thus giving to the readers of Tug HoUSEHOLD
the result of thelr experience. —EpiToR, |

Desserta.

ArrLe Custarp,—If yon have a nice
dish of wpple.sauce Asvored with vauills or lemon,
you may make it still nleer with the addition of
& custard. Put your apple.sauce in a deep tin pan
and pour your custard over it and bake.

JELLIED AprpPLEes.—Slice fresh apples
an«d put in n pudding dish, with alternate lavers
of sugar, Cover with a plate, and put a “"iﬂl’”
on it. Bake in a slow oven three hours. Turn

out when cold. Fat with eream. Rest conked the
dav hefore wanted.

SUET PUDDING.— One oup chopped
Auel, one cup ralsing, one.-hall cup |||“|ﬂ_!|“..|.. One
and one-halfl cups flour, one-half cup sour milk,
teaspoon soda; steam about three hours. Fat

with any liquid snuce preferpred.

URANBERRY PUDDING.—One pint eran-
herries, on pint four, tenspoon baking powder,
\Wo eggs; mix with sweet milk into nice batter

Take out by looseuing with a knife. Use n new |
pan not greased. Follow directions, and you will ]
have a deliclous enke Mirs. B. W. P |

LEMON PIE.—One large lemon g*ui.wl|
iwll but the white peel, one eup sugar, two heaping
tablespoons Wour, one eup cold water, yolks of |
Cook till thick

three eggs. Bake crust s parat

| Baat the whites of the eggs, stir In o lttle sugur,

| cover the top of ple

guart of |

- 1
u ..lj.r”....,l. | -

collar and a bright, pretty ribbon bow al

place In oven to brown |

|
'.1|I"_r!ll i |

APPLE TAPIOCA.—Soak half a cup of
[Hl-!'m'.l In warm wuter thll soft.

—— o i Fwi 5
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then taploca, and o on till tin is full ; sdd a little
waler, =0 it will not burn. and butter

Vare and slice as

Cover with |

A tin, and bake untl) the apples are soft, and no
longer., =erve cold with whipped cream sweet
encid and flavored Mus. E. D. (.,

'1'-"'1' — -

A broad, low shelf, which spans the invalid's
iap without touchiong her, affords no eund ufi
comfort, and is very ﬂﬂ.g“y constructed. |

A spiral pillow has been recentlv introduced |
for thesupport of a patient's head. It consists |
ol spiral wires fastened in a supporting frame
which ean be adjusted to any rosition.

A hop pillow, which is filled with fresh-dried
hops, and has & cover of pretty linen outlined |
In Roman floss and finished with double rufle |
of the same material, is quite an addition to |

|
! ]

the sick-room, and will often prove restfal and |
soothing t0 A pﬂtlﬂﬂ[ who is trotubled witl
sleeplessness.

Another pillow which sheda a pleasant frap-

-lrr-:il'!l'i:l t+l|'l-l1lll"'!-| -.'I-!'!' Il'rl.u_i l_'!:'h:.tl.lt::lr,."f L. : |'|._ } W ;I "
«h b 00 BEEIRN ]
LR t"-l_-l 1-1||--_-"_,l- ||IIJ-‘«|-§-!H.“."., b | rl.iJ On 'lr|l'| l]"'!'" COVi'g

are outlined a few clover heads with their
leaves

A small rattan table shonld stand near the
patient's bed to hold the
books and a vase of flowers,

The little table service of china
which is sent to the sick-room
dainty and attractive.

it is the Ihllilj{'lllf'ﬂl. I{J\'in.l{' INgenuits :-,l_rl
moather, tlaughmr, sister, husl-mm, :-nr.i ”r.':
ighler that will make an invalid's room bright ‘
and cheery rather than anv great ontl
money.

The invalid who, week after week. month |
after month, and sowetimes yvear after vear, is
never ahle to get into a dress or Wrapper, be- |
comes very tired of a white nightgown, how- :'
ever dainty and pretty it may be. |
. For such there are attractive dressing sacks |
which can be made of French flannel or t"ﬂ"l"ll :
cuting flannel will answer. Ornament it with
& row of feather-stitching done in Roman toss |
or- Asiatic outline embroidery silk. and
ish withwhite lace around the edege w ith a roll

latest periodicals,

L ':-g-ifl,'pr
should be |
|

av of

fin- |
ing .
the

throat. |

These sacks should be of some delicate color |
- [

hecoming to the patient who is to wear them
By having two or three, when one . is soiled it

can be cleaned or washed.

These can be sasily i

slipped over a nightgown.

|

Bed slippers area luxury as well ns necessity ‘
and shoukd be made more i |

| : ke socks or shoos,
oming ap higher than mere slippers.

They can be erocheted or knitted. or, if that
8 100 much tronble, get a cood pattern

and cut

them from elder-down fiannel, and line to make
thetn warm.

!

things in a sick-room,

I

80 much to any
invalid's,

Unly an invalid or convalescent can fully ap- |
reciate the value of beantiful and hm'nml-nnn-
_ Dainty china, spark -
ing glass, bright silver and snowy linen add

repast, and especially to the |
Let the tray which cqmes to the |

i

To Clean and Finish Mshogany.

Scrape and sandpaper the work until the sur-
face Is perfectly smooth and dust off carefully.
Putty all lmperfections with colored putty. !
Coat with some furniture oil, raw linseed oil,
or sweet oil ; let this remain on over night.

The next morning have ready some finely
powdered red brick, which tie up in a cotton
stocking, and sift evenly over Lhe work. Nexi
take a heavy weighs, say o flatiron, cover it
with carpet and rub the surface of the wood the
way of the grain, back and forth, until a gloss
Appenrs.

Do not use too much brick dust en the work,
but enough to make a paste on the cloth.
When a perfectly smooth surface has been se-
eured, clean it off with fine mahogany sawdust,
using & bit of carpet for a rubber.

When Varnishing Furniture
see that the wood is clean and free from dust,
putty up knots and holes, and have a dustiess,
well-lighted room to work in. The varnish |
brush must be clean and free from specks of
dust and horse hairs,

Mlace & wire acvoss the varnish pot, and wipe
off surplus varnish from brush against it
Apply the varnish freely and quickly, and yet
not so hurriedly as to cause the varnish to
fosmu or bubble. Pass the brush over one place
as infrequently as possible. Varnish must be

| warmed to seventy degrees Fahrenlheit be-
fore applying, and it should be used in & room

mends this formula ;
pint; drying Japan, six ounces; . hite wax,

o, iy

barnt sienna to color the mixture, and rubbing
in the usual way with a woollen rag.

7. An llincis painter publishes and recom-
Raw linssed oil, one

even-gights of an ounce ; gum shellac, eighty-

four grains ; boil until all the gum is dissolved,

hen add the Japan,

B. A good polish that will keep well: One

ounce white wax, one ounce vellow wax, one-

alf ounce white soap, one pint hoiling water.

Melt all together in a saucepan over a fire and
pour into a bottle.
| on & small space w ith a cloth of any Kind, rub
with a second cloth and polishh with & third.

Apply by rubbing a little

French Furniture Polish,
A method largely emploved In France for

imparting to furniture a brilliant and lasting

polish is described as follows: A solution is
made Dy beating gum acacia and the whites of
two eggs in & mortar until they amalgamate,
then a half pint each of raw linseed oil and best
vinegar are added, wogether with eight ounces
methylated spirits of wine, one ounce hydro-
chlorie acid, and two ounces muriate of anti-
mony.

This is the true French polish, and s to be
rubbed on the surface with a brisk motion,

Another formula for a French polish,
specifies two ounces wood naplitha, one-half
ounce best shellac and one drachm gum ben-
zoin. The gums are crushed and with the
naphtua put into a bottle, being shaken fre-
quently until dissolved. It is then ready for
BB “l.ll} ;ﬂ ik I..:LI'II l'll:llﬂ:ln

A third Freuch polish I8 made from six
ounces shellac dissolved in a pint of wood naph-
tha or me.hylated spirit, adding a quarter pint
of linseed oil.

To use the French polish properly, only a
very small quantity must be used at a time,
and it must be applied with a rubber made
with a ball of cotton wool covered with soft
cotton cloth or linem rag. The ball is dippad
into the polish, then covered over with the rag,
and this dipped into a drop of linseed oil to

having the same temperature, so that it ‘may
| work easily and not chill,

1  Never add anything to the varnish unless it
| has suffered from evaporation, when turpen-
ting v ay be added. Neverapply a second coat
of v.rnish until the first is thoroughly dry.

sick-room contain only the simplest and m ost |

steam one and one-half hours.

i
SAUCE,—One egg, one cup sugar, but-
ter slee of an ege: stir to n erenm : then sozld one
third of a tumbler of milk and pour into the |
sauce, stirring quickly until it foams. Mns. N,

PrRUNE PrpmiNe.—One-half pound of
prunes stewed and stralned. Beat whites of three
eges 1o a froth, mix with the prones, sweeten to
taste and bake fifteen minutes, slow. Custard
Yolks of eggs, one quart of milk, tahlespoon of
cornstarch, sugar, salt and vanilla to taste, and a
small bit of butter about as large as a nutmeg.
Butter makes it samoother.

BRIDE'S oR ANGEL'S CaAkpr. — Whites
of eleven eggs, one and one.ha', tumiblers sifted
granulated sugar, one tumbler sified four, ane
teaspoon of vanilla, one of cream of thrtar. Sift
the flour four times: add cream of tartar and slfi
ngain. Heat eggs on & platter; add sugar lightly;
wdd flour gently, Do not stop beating until pi.n
in pan. Bake forty minutes in moderate oven.

minutes. Turn the

1 _Upkiae

Do mot open the oven untll it has been in Afteen -I..;,

BE GENTLE TO THY HUSBAND.

BE gentle, there are times when ha
By anuxious cire 18 tossed ,

And shadows deep lie on his brow
By business trinls crogsoed, :

Be gentle, *tis for you he toils
And thinks: and strives Lo gain
Home comforts and home happiness -
Don't let him strive in vain, ¥

He gentle, though some hasty word
Should fall it was not meant

A smile, a Kind word win r--v-nlll
A nad Hany more preévent, ™

He gentle, oh, 'twill soot)
. . @ much care,
And make each burden light :
A gentls tones will smooth the brow
And draw an answer bright,

Be gentle, though It may seem hard
_To check an angry word,
Yeutry, and it will surely bring
A full and rich reward’ ~ T'ruth.

b L &

Allow at least two davs between coats. Hub
| one coat with curled hair or pamice stone and
aler before applying a gecond or finishing

How to Polish Furniture.

Once the polish mixture is obtained, the
chief thing is the rubbing. Any lack of this

prevent it from sticking to the %ood. Use the
rublber gently, polishing from a centre in a cir-
cular motion. Finish with a drop of spints of
wine on a clean rubber, which will extract the
oil. If there is any difficulty in getting polish
to “take,'" rub the wood over first with & rag
| moistened with a little linseed or olive wil.

To revive old French polish, mix n four
ounces of spirits of wine, two ounces of vine
gar and one ounce of linseed oil. Mix to
gether and rub same as a polish,

Italian Cabinet Finiah.

will be sure to result in disappointment and
failure. Skill is less requisite than persever-
RILCH,

Common Furniture Polishes.

For farnitare that is in use, mix refined oll
of amber and olive oil, one pound each with

one ounce of benoa, and rub on as usual.

good satisfaction :

phurie ether and four ounces ammaonia waler
Mix thoroughly, shake when using, and apply
lightly with a sponge.
where the varnish has becowme old and muel
tarnished.

Lialf pint ; vinegar, one-half pint; butter of an
timony, two ounces ; spirits of turpentine, one
halfl pint.
with a woollen rubber.

ounces sulphure ether,
fir, and eleht ounces boiled linseed oil.

Bott
| Jr LIUHII‘[HL

until the former is well colored. Then
linseed oll and spirits of turpentine, of end
one-half gill, Strain through & piece of coar

muslin.
b, A simple and relinble furniture polis

of olive oil and two parts of vinegar.
well together and apply with a woollen clot

vigorously.
6. A polish for mahogany especially
made by heating and dissolving beeswax

=

I'he following directiouns Tor comimon furni-
ture polish are of value, as they will all give

1. Dissolve four ounces best shellac in two
pints ninety-five per eent. alcohol; add to this

two pints linseed oil and one pint spirits of tur-
pentine. Mix, and then add four ounces sul-

[his is especially good

2. Take linseed oil, two pints ; alcohol, one-

Shake well before using and apply

3. Add together two ounces rosin, iwelve
ounces alcohol, ninety-eight per ceut., four | band, is said to be the best means of polishing
Mix and rub on vigorously
Crude petroleum I8 & maost

two ounces bDalsam

4. Neesawax, one-half pound; alkanet root,
one-quarter ounce; melt together in a pipkin

according to a housewife who uses and recom-
manis it, 1s ﬁun!mni-».'. of one part, Ly measure,
Shake

after which, take a dry woollen cloth and rub

spirits of turpentine, adding a little um ber and _
r : o i

The much admired ltalian cabinet work is
| prepared by ftirst saturating the wood with olive
ofl, then rubbing the surface dry. Neéxt a so-
lution of gum arnbic in alcobol is well rabbed
on. This gives an effect fully equal to the
more elaborate and costly French polishing
method.

Prepared Spirits for Finishing I'olish,
Take one-half pint best rectified spirits of
wine, two drachms shellac and two drachms
gum benzoin., ot these ingredients in a bottle
and keep it in & warm place until the gum s all
dissolved, shaking it frequently. When cold,
add two teaspoonfuls of the best cléar white
- | poppy oil. Shake all well together, and it is
" | then fit for use.

This preparation s useful for finishing after
! | any of the foregoing recipes, as it adds to the
lastre and durability of the polish, and removes
any defects left by the latter. It gives the
- | surface s most brilliant appearance. It is used
- | the same as the polishes, but in order to re-
move all dull places the pressure in rubbing
must be increased.

planos or organs.
le with the hand
excellent cleanser and renovater of furniture.
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For the Household,

BQUARE CROCHETED BHAWIL.

In answer to Ednidge Fonntain. This
shaw! is made of black ice wool and is
very handsome. Crochet loosely or use
| & large hook,

Make a chain of 4 stitches, join in a ring, 4
chaln, eatch in fHrst stitch of ring, with 1 single
i arochel, 4 chaln, eateh in second stiteh, 4 chain,

ealeh In third stitch, 4 chain, eated in fowrtli
#litoh.
i Now make 4 chain angl eateh in the middle of 4
| thain first made, 4 chain, cateh in same stitoh, to

WIGEen; % chsin, esteh . midadke o pext 4 chain,
$ chaln, enteh in same stitch. Repeat twice more
Fhird round. Make chains of four and eateh in
| middle of chains, in second round, widening us
| before, belng very eareful to make the widenings
only in the widenings, rutil the centre Is as large
| ms desired. ,
| Border: First row. Make 5 double (thread over
hook onee) erochets, drawing the three centre

| ones out long, in one corner of the square, & chaiu,

| and eatch in middle of ehain of strewl; be careful
to have A shell come at the corners.
Second row. One single crochet in
ench shell, with eight chain between,
I'hird row. One double crochel in each stitch
| of second row.

point of

Like first row.
| Like second row.
| Sixth row. Like third row.
Seventh row. Like first row.
Eighth row. Three double erochets in point of
| shell, 4 chuin, 1 single in single of Inst row, 4
| chain, 3 doubles in point of shell, repeat around
the square,
|  Nioth row. 8ix double crochets In the middle
of 4 chaln, * 2 chain, skip two of the doables of
laat row, 1 single erochet in third double, 3 chain,
| single in single of last row, 3 chain, 1 single in
firet of next three doubles, 2 chinin, 8 doubles in
| middle of next 4 ehain, repeat from *, eatching
the last 2 chain in the first of 6 donbles, st the
beginning of |last row

Fourth row.
Fifth row.

[f the lady gets puzzled, 1 will gladly
| assist her if she will send her address
| and stamp to Mrs. W. H. Anderson,
Hotel Melita, Dorchester, Mass,

LEAF EDGING,

Cast on twelve stitches.
1. KEdge (slip one, knit one, thread |
Over, narrow,) seam one, knlt four plain, !
thread over, narrow, thread over, knit |
one.
2. Beam without throwing the thread
forward, thereby making a stitch on the
edge for the scallop, seam across every
other time. "
§. EKdge, seam one, narrow, knit two, |
over, narrow, over, knit three, ;

4. Bame as second row.

0. HKdge, seam one, narrow, knlt one,
Over, narrow, over, knlt five.

6. Same as second row.

i. [FEdge, seam one, narrow, over, nar-
row, over, knit seven.

8. bBame as second row.

J. ldge, narrow, over, naArrow, nver.
Enit nine.

10. Same as second row.

11. Edge, kuit one, over,
over, knit three, slip and
one, narrow, knit three.

12. Put the thread forward and seam
RCroOss.

NArrow,
Dind, seam

18, Edge, knit two, over, narrow,

over, knit two, slip and bind, seam one,

(Olive oil and water, mixed in the palm of the

'll:f'rllrfil il‘l'F

narrow, knit two.

i4. BSame as twelfth row.
knit three, over, narrow,
over, knit one, slip and bind, seam one,
narrow, knit one.

16. Same as twelfth row.

17. Edge, krvit four, over, narrow,
uver, slip and bind, seam one, narrow.
| 1R, Same as twelfth row.

19, FEdge, knit five, over,
over, slip one, narrow, then
atitch over the narrowed one.

20. Seam back.

Hepeat from first row. This makes a
very pretty edge for knltted bedspreadas.

Mnrs, N. W. Avustin.,

1 '. lll..rrl..gt.l :

NArrow,
slip that




