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MEL,
A Stary of Cornwail aod Michigan,
Murjraret Neade, a girl of 20 or there-
P ahouts, <al on a low, broad stone at the

edee of the ¢hil’ that overhung the sea,
Her features were irregnlar, but she had
intk, gypsy-like beanty of her

"R et i
own Her twawn staff gown clung

elosely about her:; her hat had fallen
bk, and hung earelessly by the strings ;
s red woolen shawl was wrapped around
her shoullers, one end trailing over the
canl, ernv herbagn. Her hands were
einsped about her knees; there was a
finrd, o1 look sbout the unswiling
month: and the eves, that. were some-
times most tender, had a dangerons
tirht in them as they gazed steadfastly
ol over the darkeninge sea to a distant
horizon, still red with the rellected glow |
«f the sun=«t
At a hitle distance, but with his back
toward her, and his steel-blue eyes just
as steadily bent in the opposite diree-
tion, stiod Matthew Erickson, a hand-
voung fellow enough, in the rough |
dress of 2 miner, tall, strong and ruddy, |
with a fu}], curling, chestnut bheard,
sl bnir of the same rich eolor. A blue

~taglin

ribh oo daneled from his left hand.
There had evidently been a quarrel,
amd 2 love quarrel in & straggling min-

ine hamiet on the northwest coast of
Eogland does not differ greatly from
one iu 2 seattered fishing hamlet oa the
eastern cost of Maine. Forms of speech
may Jifter, but love and anger are mach
the same the wide world over. As for
the gueer, gquaint diateet in which this
vapecinl pair of lovers poured forth their
mutial grievances, no attempt will be
made to reprodues it here. You may
be sure they said, in Cornish fashion,
teya" for "}‘-n||." and *“twd" for
sitohl,” and *1a” for “thon,” and
sionnna for “can not ' Bol all that
<shall be taken for granted, if not for
your ease and comiort, at least for
mine

Tired of the silence at length, the
yours miner sauntered away with an
air o1 assumed inditference, and picking
up 2 handful of pebbles, slowly tossed |
them, one by one, into the waves below.
Miuarsaret’s eyves did nol waver, but none |
the less did she follow every motion of |
his hand., Having watched the fall of
his Tast pebble, he came back and stood
behind her, winding the ribbon round !
his finger to its evident dctriment

“ S0 you will not wear it, Meg?" he |
said at last.

*t No, | will not,” she answered, with-
out turning her heard. * Why do you |
aox me? There's no more to be said

s But why, Megc?" and he laid his |
hand on her shoulder as with an attempt
at reconecilistion. “Tell me why.
irely you ean do no less." .

“ Becanse—because [ can’t abide blue,
Matt Erickson. It's hateful to me."

«Buat 1 like it, Meg! and if you cared |
for me you would be glad to wear a blue |
ribbon to the fair when [ ask it.” |

“Why did you buy it?"’ she asked |
shortly, turning towards him by a hair’s

breadth. * Not to please me, that's
sure!" [

“Yes: to please you and to please
my=elf. Cousin Jenny wears ribbons as |

blue as her own eyes, and [ am sure you |
can not say they are not preuty. You |
=@ just stubborn, Meg.™

Sae sat for & moment as if turned to |
stone. Then she blazed out:

“iJenny!” Jenny!” I am tired of
¢ Jenny!" She has turned your head
with her flirting ways like a butterfly,
and her yvellow hsir and her finery.
Give your blue ribbon to her, and take
her 1o the fair—for I'll not wear it."

“And you'll not go to the fair,
either?"” said Matt, in tones of suppress- |
ed passion. **Is that what you mean.”

¢ [*ll not go with you," she answer-

®ad, growing cool herself as she grew
angry. * Yet it's likely enough that I
may go. There are plenty of lads who |
would be glad to take me with no rib-
bons at all.™’

W ith 4 strong effort the young man '
put the curb upon his tongue, but hisl
face darkened. * You'll go with me or |
no one, Meg," he said. * This is all 1

|

nonsease—and we to be married next
Michaelmas! But come,” and he put
out his hand to raise her from the stone; |
it grows dark.™

Meg, still angry but willing to be
pacified if she must, allowed him to as-
sist her, and stood beside her stalwart
lover with burning cheeks and down-
cast eyes. She rather liked, on the
whole, his tacit refussl to defend him-
self and his masteifal way of telling
her it was “ all nonsense.” But just at
this moment, a8 iil-luck would have it,a
small brown-paper parcel dropped

| Neuwle!

in a great family before she

from the folds

00! to it up. It burst open
and a yard or two of scarlet ribbon rip-
pled over his

Now our
by the fair Jeany, had bought this rib.
bon herself that very evgning, meanin
to wear it to the fair next week. Bat it
8o happened that when Matt went o
Mother Marley's shop to buy his own
blue love token, he bad found Dan Wil-
lis there —the only man in Rysdyk whose
rivalship he had ever feared. AndDan
was buying a ribbon precisely like this.
Mother Marley had wrapped it in this

piece of paper, Matt was sure, and
;:'{nd seen Dan put it in his pocket
and walk off with it.

And now, here it was!  His gift was
spurned, then, and his rival's acespled
and all Meg’s talk about Jenny was a
mere snbterfoge—an excuse for a gnuar-
rel.

It was easy to see now why ske had
been so irritable of Jate, and so prone to
take offense. But a man could not
stand every thing, and if Meg preferred
Dan Willis to him, why so be it,

Yet if she would not wear his love
token she certainly should not wear
Dan'’s. He bardly meant to do it: he
was sorry the next minute. Buot what
he did, as the tide of passion swept him
ofl his feet for an instant, was to wind
the two nbbons into & kuot and throw
them vehemently into the sea.

“ There!" he cried, *that’s settled
anece fur all."

“ And something else is settled, too,
Matt Erickson,” retorted Meg, in u
white heat. ** There'll be no marriage
for us next Michaclmas, no marrisge
then or ever! You would strike me
sore day, for aught [ know, it [ shonld
choose to wear 2 red knot rather than
blue. 1'll not run the risk. [I'il have
nothing more to say to you while the
stars shine,” and darting round the cliff,
she was haf way down to the beach be-
fore he ever thonght of stopping her.

The next duy Erickson, magnanimous,
greal-hearted fellow that he was, after
all, having gotten over his quarrel from
Meg's stavdpoint, it occurred to bim
that he might have drawn uncalled-for
inferences.  Dan Willis mizht have a
dozen sweethearts who all liked red nb-
bons for aught he knew. And how like
1 fool he had behaved, losing histemper
like a hot-headed boy and throwing
Meg's poor little trinkets over the clifl.
No wonder she was afraid to tru-t him
More than one husband in Rysdyk was
i the halit of beating his wife on ns
slight provoecation as the hue of » rib
hon ; and it was not strange that a high-
spirited girl like Meg should decline to
run the risk after she had once seen him
in a fury.

As for Jenny, she had come in be-
tween him and Meg. He could see it
now. But she was going home the doy
ufler the fair, and he would see Meg
that very might and tell her so For he
did not dream that all was indeed over
between them. He eonld hardly walt
for the hour to leave the mine.

He changed his soiled elothes, ate his
supper hurriedly, and was soon on  his
way to Meg, stupping as he went to buy
ancther ribbon —red, this time, and
broader and richer and handsomer than
the one he had robbed her of.

Then he went on through the erook-
ed, seattered little village till he reach-

ed the Widow Neale’s cottage, just on
!

the outskirts.

To his surprite he foiind the door
locked and the shutters closed. As he
stood in his perplexity, a white-haired
urchin who was turning somersaults
near by shouted : * Ho, you, Matt Erick-
son!  IU's no good o wait there; the
widow and Meg have gone away.”

“Gone® Where?”

“bon't know To France, like
enough—orto Ameriky—or to London
—or somewheres. They ook a big box
and 1 bundle, and they don't know but
they'll stay forever'n ever. Meg said
s0,”" and, making & rotating wheel of
himself, the lad vanished round the cor-
ner.

Just then the door of the nearest cot-

tagze opened and & woman’'s face looked |

out It was growing dark.
“lsit you, Erickson!
one at home in the honse there.

There’s no

when you came this way.”

His face was stern and set and white !

in the fading light, as he took the little
packet from the woman's hand.

“ Where have they gone? * was all he
said.

“1 don't just know. To visit some of
their kinfolk a great way off,” the
widow said. ¢ Oh! but sha's a close-
mouthed one, she is—and Meg's a bit
like her. They're not gossipy folk. You

never get much out of them,’ she add- |

ed, with an injured air.

“No; but l've found them good
neighbors enough, but they're rather
high and mighty for commoners.™

Aid soon as he was out of sight Mat.
thew Erickson opened the packet. He
Knew what was in it before he antied
the knot, a string of curionsly-carved
beads with a strange, foreign, spicy
odor, that he had bought of a wander-

ing sailor and fastemed around Meg’s |

neck one happy night, and twvo
or three other trifles he had given
her. And he foundjthis note, slowly
and panfaliy written, badly spelled,
perhaps, and not punctuated at all
But what of that? The meaning was
plain enough; all too plan, Mau
thought, as ke drew his hand across his
eyes as if to clear his vision:

“1 gave you back your troth last
night. Here are the beads, and the sil-
ver piece, and the heron feathers. Now
all is over between us.”” Here she had
evidently hesitated a moment, wonder-
ing if her words were strong enough;

for, on the line below she had written, |
, &8 with an echo from the prayer-book

reverberating in her ears:

* Forever and forever, amen.
garet Neale."

Not Meg, his Meg, his proud, high-
spirited  sweetheart—but  Margaret
It set hor at such an immess-
urable distance from him. *All is over
between us.” Asif she were dead and
buried out of his sight. And he bhad
spoken to James Ray about the snug
cottage beyond the bay; and they were
to have been married at Michaelmas!

He knew enough of the Widow Neale's
habits to ask no more
neighbors. As one of had said,
she was close-mouthed. He knew she
had a sister living in Scotland, for whom
Meg was named ; but where even he did
not know. Scotland was like a distant,
foreign land to the people in Rysdyk.
Bat the widow had money to go
to Scotland or farther if she wished,
even on short notice. She had never
worked in the mines, neither had Meg.
She had a comfortable annuity, left her
by her old mistress; for she had served
married

Mar-

John Neale.

Month after month passed. Michael-
mas was over, the winter came and
went, and Rysdyk knew no more of her
or of Meg than when they left. The
void, grew unendurable to

lhhn. With the early spring he carried

into effect what had been the one dream
of his life before he learned to love Meg.
America was the land of promise for
miners as well as others, and had he not
a friend who worked in the great iron
mises st Ishpeming, Michigan, or the
shores of the wonderful Northern lake
that was itself almost as large as sll
England? He had no father or mother,
only a half uncle whose house had been
the only home he had ever known.

What better could he do than to seek
work and f together where
there would be nothing to remind him
of the past?

So when one fine morning nearly a
ywa!mhrnddnnliuing.t.baneigh-
bors awoke to find the door of Widow
Neale's cottage ajar and the shutters

qu., not to be outdone

But 1|
have something here 1 was to give you *

uestions of the |

 America.

Glierly as, months since, she had drop

time to re

who throws away its bread and in a pet
and goes to bed hungry. Why had she
not worn the bloe ribbon 1o plesse her
lover, even if she did not like it? As
for Jenny — but what nonsense was that!
She wouid have been ashamed of Matt
if be had nol been kind to her

To be sure, he had besa cross and
had thrown away her ribbon. Butthen
he was & mas, and men were strong
and masterful and could not bear con-
tradiction, and she had angered him by
her foolish persistence.

Ab'! If she could but undo it all, and
have her tall, brave, handsome lover
back agaia!

Once in & while, as the years went on,
at rare intervals news of him came back
o Rysdyk. He was well; he had fair
wages, though gold was not w be had
for the gathering in America any more
than in Engiand; he had been promot-
ed and had charge of a gang of men
At length there waa » long lnlerval of
silence. Then came floating rumors of
ill; and then after awhile a letter in a
strange handwriting, a letter to his an-
cie, who had died three weeks before it
came. There had been a bad accident
in the mines —an explosion; and in the
effort o save others, Matthew Frickson
had himse!f received danperous injuries
| No one thougkt he eould live. But
now, sfter months, he was slowly re.
cuvering, if recovery it could be called
For he was blind. The puisonous vapors
had destroyed his sight.

It was five yours since he went away
—five yearS ithal had brought many
changes to Meg. It was & sobered,
thoughtful woman, not a hot-tempered
girl, who knelt by the Widow Neale's
side a week after the letter rame, and
said -

‘eIt was [ whodrove him away —Matt
Erickson,” she said. ** We had a little
quarrel, just afew idle words about a
nibbon, and [ w11 kimin my silly anger
I would have no more te =ay to him
while the stars shone. And now they
do not shine for him, for he is blind -
blind. O, mother, | esn not live, I can
not bear it."

“ Yes, you will live, child,”
ow answered quickly. **We can bear
any thing, we wowen. Your father
was brought in to me dead—killed in
these mines when you were searce three
years old, my Meg, and I am alive yer.’

“ Bat thi= 13 worse than death,’' she
cried passionately. ** Mother, do you
hear? He who was my phighted hus-
band is bliad, in a far, strange country.
I must go and bring him home, howe Lo
Rysdyk."

She had risen from her mother’s arms
and stood befsre her in the moonlight,
p'slc', resolute, with her hands (‘la-qu_-d
rigidly.  * Give me my dowry, mother,
and let me go," she said.
ny we this thing. 1 am well and strong,
and, if i do say it, 1 am quick-witted ; |
can make my way, I shall come back
saiely.  Let me go, mother.™

Their tnlk lasted far into the night.
But with it we have no more to do, nor
the details by which a little movey was
made t9 go a great way. For, after
many tears, the widow consented that
Meg shonld take her dowry and spend
it as she chose  Ifthey had been more
worldly-wise they wouald have known
how to accomplish their purpose throngh
the arency of others. As it was, they
siw no other way than for Meg to do
herself the thing she wanted done.

Oh, that weary, weary journey! Why
was the world =0 wide, the way so long?
Meg kept up a brave heart until the
botsterous ocean was crossed, and she

the wid-

1

of her shawl. Matt | open, the first bit of news Meg hurd’ﬂprly. Nolelesaly she closed the
was that Mait Erickson had gone tw  door behind her.

He was so changed

0 white and worn, that her own

She dared nct spesk
Strange
bt of this before
He puat out his vaguely, feeling

“You are very welcome,”' he said
“Bat [ do not know who it is. Who
are you *"*

He thought it was some kindly ka.
glishman, who baving heard of his mis-
fortunes had come to speak 8 word of
cheer and comfort.

She gave him her hand, still silently.
A woman's hand! 4 swift thrill shot
through his frame and his face flashed
Holding herslf still with s mighty of
fort Meg kneit by his side, laying her
head upon his knee

His hand touched her hair, her fure-
bead nis lips. She gave s lowery,
trembling like a leaf.

* Speak o me, quick,”" he whispered
hoarsely

* Martt!"

“ (), Meg, my Meg!"-

YO

Sunelay Arter-
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Economy in Freach Kitchens,

-

We believe that the French cooks have
the reputation of being the most eco
nomical cooks of all nations, and the
subjoined extract from a very gossipy
and interesting article in an exchange
shows how matters are looked after 1n
the French kitchen

* Suppose Lhat one e2g is left, or one
potalo. Here, Bridgel, or the houss-
wife herself, says, *one is not worth
keeping,' aad throws them into the
swill-tub. The French housewife is not
tempte 1 by that unhappy institution al
ways yawning at hm-g OUn the coptrs-
ry, sppose the erz 's soft-bolled ; she
drops it into a tin-cup, and makes it
hard-boiled st once. One hard-boiled
egg chopped fine is what she needs i
composing a salad, and the French
housekeeper is wise In behalf of good
heslth, of good taste and of the beauty
and varicty of her table, to have salads
innumerahle many kinds of salads
as Bottom had of wigs. There is the
egL—the salnd shall grace the tea-table.
Or, there isthe one potato. Your
Freneh housewile knows Lhe value of
sotip; she does not make & huge soup
aud expect her family to dine upon it;
she does not liave her soup always of
one kind—she varies the kind: and she

as

has a small dish of soup as & prelude to |

our dinner ; here she serves health and
variety. The potato nicely cut in
wedges shall be one of the ingredients
of her soup The beginning of her
soup is generally of bones. She has a
stone jar and the bon:s are usually
trimmed closely out of the uncooked
meat, sprinkled with salt and peper, and
put in this jar, over which a cloth is

| tied, and it 15 Kept in & very cool place

“ Doynot de. |

Almost every day, with a few bones and
8 variety as to other ingredients, she
will coucoct a wonderful soup —a white
soup, & brown soup, a clear soup, a
vegelable soup, and the spuunlur of
beans or peas, the few slices of tomato,

| the remnant of the riee or the macaroni

had made her way as far as Buffalo, |
where she had been told to lake the |

steamer for Marquette. [t seemed to
her that she - had traveled the widih of
the whole wide earth julready, since her
foor first fellupon the soil of the strange
new world.

Where was she going? Would she
ever findd Matt? Sailing on and on-—
penetrating nature's  secret  places,
where the foot of man had never trod-
den. So it seemed to her. Could human
kind live in these vast, wild wilder-
| nesses?

It was like a new birth when, sfter
many days, the steamer entered the
beautiful bay of Marquette, and the
fair young city rose before her astonish-
ed eves, its while cliffs gleaming in the
sun, its green shores sww‘;ing down-
ward o tha water’s edge. She was near
her gonal at last.

For Ishpeming was aboat fifteen miles
away up the railroad, and thither she
went by the first train. How rough
and wild it all was! And how the
charred and blackened pine trees tower-
ed aloft like grim giants, and pointed
their ghastly tingers at her a3 she swept
through their solitade!

* Can you tell me where to find a man
called Matthew Erickson?*' she asked
of the depot-master, trembling from
head to foot.

“ Ernickson? Erickson? Blown up
in the mines a vear or so ago, wasn't
he? He stays 1t Sam Ayres's, the En-
| glishman's, | believe. Just yer go round

that corner, wa'am, then turn to the
| right and go up the hill—or stay! Let
| me lock up and ['ll go with yon. Ever
been in Ishpeming before? No?
thought you looked like s stranger in
these parts.™

He left her at Sam Ayres's gate, hav-
ing opened it gallantly wnen he saw that
her cold fingers were unfit w do her
bidding. A kindly faced woman came
to the door and bade her welcome.

Meg's story was soon told.

“ And you have come all this lon
way to take Edckson home again?"
her eyes filling. ** God bless you, dear,
| for I'm sure He sent you. We've done

the best we could for him, but you are
| his sister?"

“No, I'm afriend —a neighbor. There
was no one else," she said, simply.

“ What's your nsme? 1'll teil him.”

“ No matter about my name; say a
friend from the old country.”

The woman came back presently.

* Be careful,'” she said, * he's weak
vet. But I want to tell you somathing,
just to keep your heart up, for he looks
like a ghost. There was a
from New York up here last week to
lock at his poor eyes, and he told Sam
| there was a chance for him yet—just

one chance in a hundred."
| *“Does he know it?" asked Meg,
| tremulously, her color coming and go-
|ing. She was but a woman after all.
(ini_v blindness would have brought her
| there.
‘ No, and you must not tell him. The

doctor said so most particularly. Wil
you go J now
He been sitting in the sun by the

window all day brooding. They had
been very kind to him, these people,
but kindness wears itself out after
awhile. What was to become of him?
Thevufubahnd laid up were wastin
awsay. The early Northern winter woul
soon set in. He shivered as he thought
of the fierce winds, the pitiless, drifung
snows. There was nothing & blind man
mé;&ay:au%&:amm only at home
in ! be sorry for
him, he wondered, if she kne:ryhow
desolate he was, how lonely in this
sirange land? If he were at home he
could learn t0 weave baskets like old
Timothy. Here he was just a dead
weight.

“Some oneto see him from the old

cou m

He turned his sightless toward
Lhedoorwhmall:;ghmenq? noise-
indled

less as a spirit, and his face

reat doctor |

siall not Le ignowinioutly cast out, but |
the soup shall be as Is most convenient

to the stock on  hand, and all|
these fragments, neatly Kept, are
to go therein. The French  are
not remarkably religious, but they
do follow up the monition, *gather
up the fragments that nothing

be lost.® In one of our families, sup |

pose that we have a cup of milk left|

from breakfast; in our closet is a slies |
or two of sponge or cupeske, & small

saucer of jelly or preserve. In the

American
quently thrown out or one of the chil-
‘Il"l'n is *bidden to drink it up.’ Biddy
uidds the jeily or preserve to her own
breakfast, *so she ean have the saucer
to wash ' The cake is given tothe chil-
dren as an interlude to meals, to spoil
their sppetites. Lo! the foreign house

wife! The cap of mi'k with an egg, a

turns to enstard; the cake is cut in thin
rieces, spread with the conserve and
]aixl in a white pudding dish; the cus-
tard is poured over it; it goes for ten
minutes into the oven; the white of an-
other egg is, with alittle sugar, convert-
ed into a weringue, and spread on top;
now the yelk of the sccond egg is beaten
with a little cream or milk, and sugar

i and spica, into & sauce, or instead of

'
}

|
|
|
|
|

the eream a little home-made wine or

the juice left from some canned fruit is
used, nnd here is a sauce for the dessert.

We eat it. Delicious! What dainty,

extravagant things these foreign people

use. Instead, we -Americans would

have thrown away the chief part of the

dish, and would have provided for des-

ert a huge pie, more costly and not half

80 wholesome."

What There is in Wheat.

The wheat grain is a fruit consisting
of a seed and ils coverings. All the
middle part of the grain is ocenpied by
Inrge, thin cells, full of a powdery sub-

' stance, which contains nearly all the

starch of the wheat. Ouatside the cen-
tral starchy mass is a single row of
squarish eells filled with yellowish ma-
terial, very rich in nitrogenous, that is,
fle<h forming matter. Beyond this again

| there are six thin coats or coverings,

|
|
I

?

| man
fense to the invn.lig

containing much mineral matter, both
of potash and phosphates. The outer-
most coat is of but little valve. The
mill produets of these coverings of the |
seed are pecaliariy rich in nutriment,
and fine flower is robbed of a large per- |
centage of valuable and nutritious food. |
Middlings not only contain more fibrin
and mineral matter than fine flour, but
also more fat. The fibrous matter, or
outer coat, which is indigestible, forms

hear:
It strock ber likea blow. Now, in- stopped its pulsstions for s moment ‘
deed, he had dropped out of her life as  She feared any sudden sbock might
| overcome him.
ped out of his. For she, too, had had  lest he should know her voice
pent. Almost before the biue | that she had not the
hills of Seotland had dawned upon ber |
sight she had repented io dust and ashes  the presence he could not see.
How foolish she had been, like a child |

household the milk is fre |

[ FARN TOPICS,

Kirviwa Cotonaro Bexries - Take
s teaspoonful of Paris green snd a 5‘
of plaster W three gallons of water. My
neighbor, who culuvates 8) acres, Gses
five tan'espoonfuls of green asd & gal-
lon of pitster o & barrel of water |
bad |1 rows, sbd treated W) of them
| with & ablespoonful of potson in three

gallons of water on Saturday. This
neizhbor sent me word os Sunday o
use the piaster | dd so on Monday
Toesday | had 1o go over the Sret &
rows agsin. Those where the plaster
was used were three days afterwards
much greener and talier, and siill show
s better growth and color. This | thunk
much the chespest and best manage
ment for 'arge vines For small ones |
take & fruit can, punch Boles in the bot
tom, oail & Isth to the inside of Lhe can
for & handle, and sprinkle the arws
green with ¥ or ) or even 70 times ils
halk of plaster. If 4 can do this while
the dew is on [ doso, i oot T put it on
when the vines are dry, only stopping
for & heavy wind. An aclve man can
poison five or six scres s day in this waj
in & field of small vines

Controrring Viciovs Howses — A
new and very simple method of train
ing vicious horses was exhitited n
West Pailadelphie rectntly ead the
manner in which some of the wildest
horses were subdoed was astonshing
The first trial was that of a Kicking ot
“ pucking '* mare, which ber cwner
said had allowed no rider on her back
for & period of five years. She Lecame
tampe and gentie in ghout 88 many min
gtes, and aliowed herself Lo be ndden
abon! without a swgn of her former
wildness. The means by which the re-
sult was sccomplished consisted of a
piece of light rope, which was passed
around the front jaw of the mare, just
above the upper teeth, ~rossed in her
mouth and thence secured back to ber
neck. It was claimed that no horse
will kick or jump when thus secured,
and that & ** bucking "' horse, after re
ceiving the treaumen. 4 {°w times, will
abandon his vicions wavs forever A
very simple methxl was also shown by
whish a kicking horse could be shod
It consista in connecting the animal's
hesd and tail by means of a rope fasten-
¢d to the tail and then to the iy, and
drawn tightly enough to incline the
horse's head o one side. This, it is
claimed, makes it absolutely impossible
for the horse o k'ch on the side of the
rope. At the same exhibition, s horse,
which for many years had to be bound
on the ground to be shod, suffered the
blacksmith to operate on him without
attempting to kick while secured in the
manner described.

Hor weaTHER MLk aND Purny
Currps. —1 ean assure our cheese-mak-
ing friends in Missouri and elsewhere,
who have milk *hat in hot weather
faulty by reason of irregular milking or
other cause —makes floating or pufly
curds, or makes curds so hard that they
will not bear acid without becoming
erumbly and insipid when pressed, that
they need not despair of makipg s sound,
marf-table, wholesome and desirable
cheese, by a little variation from the
common methods of making, if they
will provide 8 place for curing it which
will waintain a temperature hetween ©
and 507 a temperature of 707 being the
most desirable.  'When night and morn-
ing's milk are mixed the fullowing
course is advised: Air the milk as
much a8 possible, and keep it cool
enough to remain sweet. [Use rennet
moderately ; only enough to cause eurd-
ing in 20 minutes if n|l|pi'|ml at Ri, or
in 15 minutes if apphed at . No
whey, either sweet or sour, should be
used either in the milk or in the prepara-
tion of rennet. The common practice
of soaking rennet in whey, and of pnt.
ting it into milk, to hurry a response to
the hot iron test is always objection-
ahle, hul mort  e'pecinliy  so
whtn hot weather milk to
be treated. Whey once separated from

is

little flavoring and a trifle of thickening | the curd should have no further connec-

tion with cheese-making. Rennets
should always be sonked in weak brine
— 4 pound of salt to one gallon of water
--and often enough to keep the strip-
pings sweet and pure. If preferred,
rennet extract at the rate of 1 ounce W
300 pounds of milk may be used in the
place of rennet.  Cut the curd early and
very fine, so as 'o make the separation
of the whev a8 rapid and complete as
possible. Heat not higher than 937, and
not faster than a degree in ? minntes.
Stir enongh to secure even heating and
to keep the curd fine till it is dipped, or
the whey is drawa. Dip when the curd
has become so firm that upon pressing
in the hand it will open & part as the
hand is opened. Do not wait for the
whey to sour or for any hot-iron test,
but dip always before souring becomes
apparent. Stir ennu&h to keep the curd
draining freely, and to keep it fine
enough for salting evenly till it begins
to feel soft and silky and to have a httle
cheesy odor. This usually requires
from 1 to 8 hours, according e the ripe-
ness of the mile before setting, the
quality of the rennet used and
the temperature at which the eurd is
kept. The hot iron may be nsed as an
aid in determinig when to salt.  When
a piece of curd is pressed upon the hot
iron, if it gives a smell of burned milk,
it i3 oo immatare for salung, arnd
should remain longer in the sink and
kept fine and warm. When upon ap-

lication to the iron it begins to give a
ittle odor of toasted cheese, it will be
ready for saiting. If sweet smelling it
may then be salted with two and a half
to three or more pounds of salt to 1,00
pounds of milk, according to the moist-
ure retained and the degree of firmness
and time of keeping desired. The ope-
rator must find by trisl the proper

one-sixth of the bran, but not one-hun- | Smount of salt and use his judgment,

dreth of the fine lour. Whest contains
the t quaatity of gluten and the
smallest of starch: rye, a medium pro-
portion of both, while in barley, oats,
and corn, the 1| proportion of
starch and the smallest of gluten are to
be found. In practice 10 pounds of
flour will make from 133 to 137 pounds
of bread, a good average bei 136
pounds; hecce a barrel of 196 pounds
should yield 226 one-pound loaves.—

| best agent for waki
| durable.
| puffy, or has any unusual odor, stirring

remembering that salt (not acid) is the
cheese firm and
If the card is inclinad to be

in the sink may continve longer than
usuaal, or till it mes firmer and the
odor is gone or begins to die away, and
then using a little more salt that wonld
oiberwise be required. The influence
of the rennet retaiced in the curd, if
allowed time and opportunity to act, will

American Miller. i remove the cause of the odor and puffi-

s

—Bishop Simpson is severe on min-
isters who use tobacco. He says that
some congregations are uawilling to
have them for pastors, and that in maoy
Christian homes they are unwelcome

as guesis. He does not see the propri- |

ety of a brother who smokes, chews,
snd spits intruding himself as a com-
forter into the chamber of an invalid.
He says that in instances, the of-

me of the tobacco-usi
is 50 great as to coun
spiritusl advantage from the visit. The
Bishop, moreover, says that he knows
of instances of promising young men
who by over induigence in the weed,
have been sent to untimely graves.

ministers

To Wasa Camwrz.—Make s lather of
the best . and 1 tabi
of vinegar and a pinch of nluo-

quart, a larger rtion to rinsing
water; rinsing quickly and the colors
will be as as new.

gt s et peater oF S e
an
rs of the new Boston L'nivug
was a few years ago the driver of a hay-
truck.
<00
Claget, while engaged in

—George
digging s well near Caledonia, 0., was
k;ﬁ?gyﬂm-danp. N

- a—
—Silk-culture is progressing favorably
in West Feliciana, Ls. -

by the unsavory |

ce any |

'ness. The conditions necessary
|are that the curd be kept fairly

warm and free from contact with
‘ fermenting whey. The presence of
'such whey counterscts this peculiar

power of rennet and hence the necessity
of dipping such curds sweet and of giv-
| ing them good drsinage and extra time
' in the sink before setting and pressing,
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the irochle with eagrda, herases
the whev ia them w omt of
sight and can 5ot be curwolly estimaated,
and ita presence even is often peod o
pocted Ul 1t s presssd oot in the form
of white whey, MLk which e
cards that are hard and crumiy spoa
1ha devel spment of & lnitls acudity abould
te treated wih & trife more ren et Lhan
wsoal, aod the curds alwaye a4

swoet and salted racher Mght Ia

rerpects ! may be managed (ke any
other miik — v L R Arwcid, m
Y. Tridane
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HINTS FOR THE HOUSENOLD,

THE TARLE
(st -meal Cake To a pint of meal
ald enough waler o make it stir Lke
pencake baller, smascn with a Liitle sal
and balke in & shaliow pans for 2 mis.

ules 18 & ol olen

Oal meal Pufls 1o a quart of seest
milk allow ¥ well ‘eaten ofpe, 1 oa
cups of Graham #ar and a little salt

heat all thoroughly together and bake
is hot gem iroas

Stufled Towaloes Cut 1a haives
and holdlow ogt in cenler, lake what
ever oud yus have, chap with
onwen, sotne berbs, crum b of bread, and
add w it 7 yeiks of egge: 41 owp your
tomatoes and put in s bottered pan | et
them LARe ' owly

~Baking powd’r st 1
quarts o' flour, 3 even s fuls of
bakivg-powder and a Little sall togeth-
Mix in | tablespooatul of butter or
lar?, or, better, hall of each, and stir in
nearly & oart ui swe~t milk, carefully,
s a8 1o pet just enough  Koesd == I
tle ns '»"".‘J.-'Iil'. redd out, outl into tils
culta, and bake in & quick oven  Little
i.nfad;ng and -"...;! waking are esson-
Ual

—Baked Egg Plant Pare, cut into
olioes of about balfl an inch 1o thickiness
and place n cool, salied waler for 2
hours. Then drain, wipe with 8 «loth
and boal wntil tecder encugh to mash
ke potaloes Make very smooth, add
* or R wabiespoonfuls of sweel cream,
salt and pepper wi*h a liltle © horppaad
par=ley Tura into a butered baking-
dish, cover the top with bread-crumbs
and buke half an hour

—Khode [sland Succotash G od sue

cotash wants tender young corn.  Have
s dorzen ears, and remove with a sharp
knife the kernels It your corn is
tough, do pot cut oo close to the cob
Stringe & quart of yvoung beans and cut
them in (hrce. Bl the beans with the
corn, in § pint of water Roul for
juite three quarters of an hour. Wheun
cooked, cover closely, add a piece of
butter, a teaspoonful of salt and some
pepper.  If cream is obtainable, sdd
pint at the conciusion

Apple Bread  Peel and chop lery
fine 1 pint of nice lp*r:u and put to |
quart of Indian meal that has been
sealded and lefitoeool  Beat loa cream
| egg and 4 teaspoonful of butter, sod
add to the meat with tc'!v[a--u’»frl[ ol
sait. If the appies are sour, add 2 ia-
blespoonfuls of sugar, but sweet spples
are much the best  Mix with noh mwilk
if sweot apples, with ¢old water if sour,
to rather & sull dough, and bake imme-
dintely.

—Potato Bread : Boil Sor 6 large po-
tatoes, mash them smooth whiie hot,
add a piece of butter the size of an egy,
4 tablespoonful of sugar, & ‘esspoontul
of salt, and a pint of warm water Hea
3 teacups of flour with another pint of
warm water, till free from lumps, and
then mix with the potatoes issorlve
a cake of yeast and a teaspoonful of
souda, each in & teacup of warnm water,
and beat all well together. [t makes a
thin batter and should be set in a warm
pince over night. In the morning sift
3 quarts of four fnto the bread pan,
with a little salt, Pour the «ponge,
which will be full of bubbles if the yenat
was good, into s eavi'y in the mddle
and kvead for fire or ton minutes. Covy.
er with acloth and set into 8 warm
placa for en hour or longer, or until it
has risen Lo donble its vsual sizo. Then
divide into four loaves and kneadl thor.
oughly and put into tins; when light
again, bake in a8 moderate oven, halt or
three-quarter= of an hour.

MISCELLANEOUS

—The taste of fish may be removed
very effectively from stecl knives and
forks by rubbng with fresh orange or
lemon peel.

—To Renovate a Black Chio Hat . Ad)
to 1 piat eold water a teaspoontul of
spirits of ammonia; nse with a soft
tooth or nail brush; when clean rinse
with cold water and place in the sta o
dry. Do not soak or serub sufficiently
tn'llf-n',!'u)' the shape. It will look =as
good as new.

(ilnss jars will not be broken when
boiling-het fruit is poured into them if
they are placed on the foids of & cloth
wel in either warm or cold water. A
silver spoon placed in & jar or glass be-
fore hoiling hot water or fruit is poured
in it will also keep the giass from frac.
ture

~“werping, though a common prae

tice, should not be done according to
the rale laid dovwn for all great achieve-
ments in life—do not “‘begin at the hot.-
tom of the ladder® (or the stair, as the
cuse may be,) for ascension to the high-
est part of yoar dwelling. Begin at the
top of the ““opmost ** room, and, with
hair and hands protected, sweep the
wal!ls well, destroying the **skilifal™
spider, who toils and spins that you may
find no leisure for idling. Having closed
ail doors of wardrobes, closets and con-
necting rooms, dampened the broom,
sprickled the floor (i carpeted, with
damp meal, otherwise, with water),
sweep the dirt wnto the hall, closing the
door behind sou.  When each room has
been treated, sweep the hall and stuir-
way, each room below, and lastly, the
hall below, taking the dirt out the back
door on to a dastpan, or box set with
one side bhenesth the projection of
porch, or last step. By this time the
dust will have settied above, and you
may go o work vigorously wilh s
daster made of the soft festhers of a
turkey, sewed with stout thread around
s handle with s notch in it for holdiog
an occasional wrap of the thread. The
inside of each feather should be out, in
constructing a duster, causing it to re-
semble an expanding convolvulus, or
petnnis, with green morocco calyx for
concesling the penends sod stitches.
The broken handle of & parssol iss
good foundstion to work upon, and is
usually furnished with *“hook or crook™
for hangiag it up [f not, tie s red tape
around one of the delicate grooves.
When done sweeping aad dusting, wipe
up spots upon the foor or carpet, and
leave the rooms 1o sir.
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" How They Settle a Lawsait in Ireland,

piece of » the ope cisiming
ucder an old the other under aa
jold will. ]t jost strikes me," said

the Judge, *tha: there is a pleasant and

| easy way to termiaste this oid lawsuit.

The pisintiff sppears to be s respectable
young maa, aad
wWoman.
and live

i
I
S};&E

k)
H
§

;
¢

i
7E
Eg

E
:
|
i

£
-

i
1

g

E

i

&
%
E

B
€

E
4

—~Young Chichene aad Fre
el ene

pare aad cut op !

lw-'-rmttlnl butter into & ok
and try antl] brows.  Thea pat inde &
hette winh & guart of Seeliy chopped
ohra, ¢ or ) wmetoss sieed thin aad T
mitced onbome | fo | fover oA Sealing
wa'er and holl, of raller dmmer, sow 'y
for 3 boure Seasn with bmtier, sat
sad pepper, and if Lied thickes w04
little Sogr

-— . -

—ink and frail stains may be reEoT
ol by sonking o swest ik before waed
Ing ; the milk dose Do injury ko L meowt
fe wale i LR I’uhl!‘, e f
femon wi'l amswer for lakisg sdaine oul
of white pousds, tut if e d oo say Lhing
eclored, 1 Wil remote Lbe cvlof as e

Ammenia W reatore oosof lalea ox
by el
-

A mint rofmpese] of cae part o
powdered borar asd two parts of pow
dered sugar spriskied opos 2 L3
where b racbhes freaec! = ot
ernlioanie them
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i The only 25 Cent
AGUE REM EDY‘

IN THE WORLD,
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THERMALINE

A safe and reliable substitute for

Quinine. The best known remedy
for all diseases caused by Malarial
Poisoning, being a preventive
well as a certain care for

FEVER and AGUE,

CHILLS&FEYER

Dumb Ague, Ague Cake,
Remittent, Intermittent Fe-
vers, Kidney Discase, Liver
and Bowel Complaints, Dys-
pepsia and Coneral Debility;
the best general Tonic for Debuili
tated Systems. Price, 25 certs per
box. Scld by all Druzgitsin thie town
Mailed 01 receipt of price by DUNDAS
DICK & C", 35 Wocster Street New
York Explasatory book mailed FLEE

on apolication.

BARSE & SHiUzR

(Yatabilshed 1973,

Live-Stock Commission,
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OCCIDENTALIS.

NO ALOES' NO QUININE!
NO POIEP’HQUE@. ERUGS

FEVEILancd AGUR.
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A. & V. C. MILLER, Proprietors,
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GRAEFENBERG

orer care

MALARIAL DISEASES,

HEADACHKE, BILIOUS
NOICESTION

PILLS

D

JOHNSON'S

[ndian Bloed Syrap.

LA RATO'RY,

T1W. 34 St., New York City.
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