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CHAi‘!‘TER 11, (coxmiscED.)

The ¢met, the pure s+a Lreeze, and re
gular early hours, had Leen very beneficia
tome. I could hoast of roses now ; my heart
was li&ht. my spirits were good, and 1 long-
ed with all my strength to be of some use
to the pale, drooping girl, who seemed to
be dying becavse she did not care to live.
One day I had been down to the beach,there
was a glorious breeze, and lenjoyed it hearti-
ly. It sent me home with bright eyes, and a
glowing face.  When I went to prepare for
dinner, [-chose a pretty muacug':d crepe
dress, and smiled when I saw what a E:'
tare of padiant, glowing bhealth my g
presented. Mrs., Dean, who came to con-
sult me about some trifling business, started
when she saw me.

““Oh miss,” ahe cried, ‘I would give the
E:l!:nlu world to see my young lady look like

t."i-l

Her eyea filled with tears as she spoke.
It was the first timeé she had ever iu the
slightest way alluded to her mistress, and I
ecagerly seized the up'purtunity.

“1 would gladly,"” I said, **give the poor
young lady Lﬁo greater share of my health
and strength ; for I am quite sure, Mra.
Dean, that if she leads this life much longer
she must die. She will literally pine away.”

*“Do yon think so?” said the r wo-
man, ** What en be done for her? This
life is her own. choice. No one can move
her, or make her any different. I have tried
all I know."

I wish, for her own sake, that I kpew
moreof her,” I gaid, **Imight then beable

o help her.”

“I would tell you all, miss,” said the old
woman, resting her left hand upon my arm,
“but she has pledged me not to do so.
When we left vur home to come here, she
nade us take an’ oath never to speak of her
history, to say who she was, or to utter her
uame,—but to think of her as though she
were dead, [ took the cath, mss, and dare
not break it; but if you could only win upon
her to tell you her story, itis a very
one, acdit might do her good.”

“I will try alll can, depend upon it,
Mrs. Dean,” said I, ** for | cannot bear to
think of her sitting all day doing nothing
but watch that never silent sca.”

| determined to begin my siege that very
evening.

As soon as Jdinpner was over she rose, as
usual, to return to the library. Going up
to her hastily, said 1, **May I ask you a
very great favor ?”

i Yes," she said, with a faint smile, the
saddest 1 ever saw on a youny face.

**What is it?"

“*Will you promise to grant it tome:" 1
said, imploringly. ** You can do so—it i3 in
your power."

“ [ promise, then,” she replied, still with
that far-off look in her large dark eyes,
““What is it "

W It is this,” 1 eaid : *T have learned a
song on purpose to please you, Will you do
me the favor to spend one hour in the draw-
ing-room with me, so that 1 may sing it to
you?' She secmed rather embarrassed, ns
though she were secking some cxcuse,

o Please do not refuse me,” I said; **1
have fixed my heart npon this little plea-
sure.”

“ If you desire it so carnestly,” she re-
plied, ** I will not disappoint you ; but, in-
deed, Miss Linden, I do not care for mu-
sic.”

Delighted with this hali-reluctant conces-
gion, | led the way to the drawing-room.
Since I had taken possession of this charm-
ing apartment, it had quite lost the desolate
aspect it wore when I tirst arrived at Ingle-
dew House. I had procured a ﬂDH'l:r-Hl;.l.ud._
and had filled it with the most fragrant ol
my favurite blossoms, mignonette unmil the
wrple heliotrope.  Music, drawings, and
LooEa geattered abcut, gavean air of cheer-
fulness to the room, 1 saw the mistress of
the house start ds she entered it,

** How bright and gay the room looks,
Miss Linden !” she saud,

“Yes,” was my smiling reply ; **1 am a
great advocate for cheerfulness i every
shape, To my idea, it is a very preat vir-
tue. | think those who wilfully neglect to
cultivate it, are guilty of a grievous wrong."”

She looked at me insurpnso, *'How can
any one be cheerful, Miss Linden, who has
a bard amd bitter rorrow to bear?” she
s,

¢ Fasily,” I replicd, ** by making a vig-
orous effort. It is only the weakest of
the weak who give up their livea to silent
repining ; the good and the brave make
their very troubles a source of blessing in
one way. "

 You have strungoe ideas,” shesaid, quiet.
ly ; but I saw that my words had taken ef-
fect : lier attention was aroused.

[ drew the pretty velvet lounging-chair to
the window, and placed it where she could
inhale the tragrance of the lowers. Then I
went to the piano, and began the song I wish-
e her to hear. It was an old and very sim-
ple one, but I never heard it sung without
tears—every note, every word seens 8o full
of (tenderness awd sorrow—an old Scoteh
song, but one that has tonched many a heart

+'The Land o the Leal.” 1 sung it as 1
telt it

“ I'm wearing nwa’', Jean, “
lLike snaw when it's thaw, Jean.

The words might we:l ailxply to the pale,
silent listencr near e, ever life was
wearing away, without effort or care to save
it, hers wna,

*¢ Sing it again, pleaso,” she said, when I
haal finished.

[ g'adly compied. The sad, saweet mu-
sicsounded atrangely in the large room ; the
very echoes seemed to linger. I turned to
look at her and ask her if she liked it.  Ah,
how thankiul I was ! The hard, bitter, im-
passible look had gone from her face—it was
Luman once more ; the lips, so stern and
cold, were yuivering ; warn tears tilled the
dry, wearled eyes; her little hands were
tightly clasped; she was looking out at the
sea and sky, but it was not the face I had
secn an hour before. Where is the heart
that music cannot touch ! Think of the gal-
lant soldiers who, on the cve of a battle,
sang ‘‘ Annie Laurie,” until the heights
arouni cchoed with that sweet song. Many
a heart turned to bonny Scotland, with its
heather m.lpur!:lﬂ hills ; many 1|.|-1l:'i|.1'ht. eyes
saw sgain the fair young ** Anwe, who had
wept when he left hier, yet bade him ** God-

peed ;7 and many a brave heart that on the
morrow lay low in the dust thrilled with
emotion, ;
so my little, simple song had worked its
sweet way into that cold and seemingly fro-
=.n heart. There ila melodiea had stirred
ccqories that had long been dead and si-
ut—or why those tears ! They made me
ove her, for they showed that, in spite of
erapathy, her reserve and gloom, she was
human. Before she had time to observe
that 1 had secn ber, 1 turned againto my

Wll.ﬁ seotch ballads bave always been my
{avorites. Insome of them the m‘ulodi 18
s0 exquisite that, if heard for the first time
ia & lllhiunluﬂ'-uptﬂ house, n_l the world
would rave about it I sung ** Ye banksand
braes o' bonnie Doon,” and woudered whe-
ther it was a *‘fanse lover™ who had dark-
ened the life of the sad l.nd melancholy gu-:l,
Then my fingers of their own accord, as it

scemed, the sweetest of all the songs
1 know, " T'oe Last Hose of Summer.” |
was enjoying it in my own faahion, when 1

was interrupted :iy something that sounded
¢ a sharp . :
htu Do not L/ “E?an-. Miss Liﬂ'dﬂ‘h
she said ¢ *[—=1 cannot bear it. )
s [ am l[rﬂd..L:l‘I"llm _?'l:ﬂ," I said.
Wi o nevir ]m-lll‘
I::uh,:_ 1 have u'_n'l:.triml‘" she replied.
«+ 1 know nothing of it. o :
«] think it s a great pity. 1 said.
Y our.voios-is 50 musical in speaking, that
I am sare you would beautifuily.”
Do you think »0, : (£ I.I:I!dm!"nht
said, & sudden gleam of light making her pale

lesutifal -
i“:; am quite convineed of it,” I saad,
“Willy ¢ mow? 1 will play for you.™

“No, . mervomaly, ‘‘not wow

he Senclan Salls Gazelfe,

VOL.X.

FENELON FALLS, ONTARIO, SATERDAY, SEPT. 9, 1882.

e T T

NO 29

cot at all. Of what use wounld it Le to

g
** It would bea source of t pleasure
to you, and perhaps to others,” I replied.
¥ T's others !" she repeated. ** No, I am
dead to the world : I am ouly alive to think
and to try to hate.”
The gloomy, dull, listless look came back

** Good-night, Miss Linden,” she gaid, for
the first time holding out her hand to me.

“ Good-night,” I replied. ** Shall you be
angry with me if I eay one thing? 1 beg
you will not saspect me of any curiosity or
design.”

**Say what you will,” was the listless re-

ply.

!:I looked up into her face with asmile.

“ You cannot imagine,” I said, ** how
awkward it is to speak to you without giv-
ing you any name, Will you give me one
that I can call you by "

My name,” she cried, passionately, **1
hate it! I will not speak it. No one shall
speak it to me, Miss Linden, tell me the
pame of the most miserable woman that ever
lived, and you shall give it to me.”

* Ah me,”’ I said, ** whom shall I select
from the long roll of sufferers ? Women have
lived and di>d in such misery and torture as
you cannot even dream of, 1 think,” I said.
** You are more like Tennyson's *Mariana’
than any one else, only you live in a house
by the sea instead of in a Moated Grange.”

“Who is Tennyson’s *‘Mariana’?" she
asked, cagerly. e

** Have you never read it?’ [ exclaimed,
in utter surprise. ** Why I thought every
one knew it. Will you be kind enough to
remain here one moment. [ will fetch the
volome and read it to you."”

{ilad to have awakened her interest at
last, I hastened to my room tor the book.
When 1 returned she was standing by the
flowers, bencing over them,

t How beautiful this fragrance is, blisa
Lionden,” she said, and it was almost the
tirst voluntary remark she ever made te
mey

vIt is,” I answered, **1 consider flow:.
ers the stars of the carth, as the golden ones
in the sky are of heaven. When 1 have have
a house of my own I shall have it full of
flowers, every available spot shall be crowd-
ed with them.”

[ like this best,” she said, taking up o
apray of the fragrant purple heliotrope.

“ My favorite way of enjey’ng a flower is
to shut my eyes while 1 breatbe its per-
fume, and so enjoy the beautiful thoughts
it givesme,” I replied.

“ Now shall L read the tittle poem to
','l'.lﬂ. ?u

1 read, and she listened, How vividly I
gaw it all as the wondrous magical words
fell from my lips !—the ead refrain so full of
melancholy, **lam a-weary. I would that
I were dead.”

When I had ceased, she took the book
eagerly from iny hands, and read the poem
over again. 1 shall never forget the em-
phasis with which she repested those last
words over and over again.

“ That poet might have known me,” she
saul at length.

" He would have taught you noble lessons
of life, and how to spend it, if he did so, or
rather, if you knew him,” I replied. *If
you have never read his works, particularly
his Iuyls, you have the greatest possible plea-
sure before you, Shall I begin toread them
to you to-morrow?”’

“ Yes, Miss' Linden, if you will,” she said.
I had gained a'great point. She was in-
tercated-in-something at last, 1did not fear
then. If asounl can be opened to the influ-
ence of poetry gnd mubie, the Jdarkest, deep-
est gloom must vanish in-time.

“ My request is still unanswered,” 1 said,
with a smile. **Tell me some name by
which I may address you."”

' T hate, I detest the sound of my own
pame so much, that I ‘cannot bear to hear
it,” she replied, * Call me—as my own
mother used to do—Blanche.”

*+ I shall be glad to do so0,” I said. ‘I have
feit the akwardness of mot knowing yaur
name very much, yet I did notlike to ask
you, lest you should think me curions. 1
will say good-night now, Blanche.” '

She lifted her dark beautiful eyes to my
face ; a softened, sweet light shone in them,
changing the whole countenance, amnd mak-
ing it radiant.

“Ah, that sounds well,” she eaid.
“Good-night, Miss Linden. I shall dream
of Mariana."

For more than a year I lived with ler,and
ealled her by no other name than that of
Blanche. I believe every time I uttered it
ahe thought of her lost mother, but she
never named her to me again.

The morning following I began to read the
Idyls to her. Fearing that she would for-
get, or, if left alone, fall back into her list-
less, despairing mood, as soon as breakfast
was over | went into the library to her,
She seemed pleased to see me, and smiled
more brightly than I had seen her do before.

“ Blanche,” I said, ** do excuse me, but 1
cannot read Tennyson to you in this gloomy,
desolate room, with nothing to see but the
wild waves. We ought to be in some sunny
garden, with the fragrance of flowers, and
the humming of bees all round us. As that
is not possible, do come into the drawing-
room ; it loocks so bright thia morning.
Come and sit by the flowers while I read.”
To my surprise she complied. It wasa re-
lief to my own mind to know that she was
not watcl ing the sea from her lonely room.
I placed her comfortably, and turncd the
stand so that her favorite heliotrope faced
her, I drew a stool to her feet, and sat by
her to read, watching her intently as 1 did
80. As the poct's beautiful words fell upon
her ear her whole face changed again. The
apathy and listless despairing expression left
it ; the aweet lips trembled and qguivered
with every change of feeling; the inagnifi-
eent eyes shone with a light told of genius
and fancy, awakened, perhaps for the first
time. The whole face was eloguent with
sensibility and thought. She was as differ-
ent now trom the listless, gloomy girl of a
week ago as is the bright day from a dark
night. So we went together mto fairy-land,
and I saw the golden-hared Gwendoline, the
stately, noble Arthur, andthe gay Sir Laun-

celot.

1 read for two hours, without in'errup-
tion. I felt that the mind and heart of the
roung girl were with me, and that she was
earning to love those beantiful creations of
the poet's mind. When 1 grew fatigued 1
did not let her escape again to her solitude.
[ persuaded her to take w ramble with me by
the shore.

“My dear Misa Linden,” she said, ““do

out of doors ¥

* Not since I have been here, certainly, *
I replied ; ** but that is no =eason why you
should not go vow. See aow fresh the
bright waves look this morning! 1 love
them bost when they are tinged with foam,
—there is something so crisp and light about

arating. Do come, Blanche."

" But,” she said, hall hesitatingly,
4 shall we meet or see any one !”

** No,” 1replied, langhingly, ** you cught
toknow Ing House better than to ask

such a question. 1 have been bere some
months, but have pever yet met a human

being in my solitary rambles.”

“ | thisk | will go," was the hall.timil

reply. **I should like to see the waves
break on the shore.”

#] ghould think you must know every
wave and its rise and fall by heart by this
time, Blanche,” I observed,—'‘you have
watched them so long.”

The lock of pain came back, but before it
had time to settle there I had brought her
bonnet and cloak, and we were ouat in the
freah morning breeze.

We walked rapidly down to the shore. It
was one of those days when the sea 13
especially heautiful—not so tl.'lﬂl'{:ﬂ as to be
monotonous, or 8o rough as to rtormy.
Each wave seemed to have a kind of life of
its own, and the color of the sca was dark
blue, and the crested foam was milk-white,
The sun shone over the waters, and the sky
was a deep blue tint, only varied by white,
fleecy clouds,

The fresh air and exercise soon produced
a beneficial ¢ffect upon Blanche ; the most
beautiful color came to her cheeks. I could
hardly recognize her.

We eat on the beach and watched the tide
rolling in. I won a smile from my compan-
ion by telling her how, ago, on just
such a morning as this,
bevy of my scnool-fellows downto the beach;
the waves were breaking in as they brok
now, all crested with foam. Our governess
drew our attention to them. Many of the
girls found terms of admiration which suited
them. One, Magpie Duncan, a Scotch heir-
csd, and less tical than the rest, called
out, ** Don’t the waves look just like soap-
suds? It amused me very much at the
time. Blanche smiled, and then laughed.
It was the first time I had heard a laugh
from her lips, 'The low, musical ripple of it
pleased me infinitely. .

*¢It isa pity,” 1 said, * that you will not
learn to sing.  [am sure you must have a

‘eat latent talent for music.”

¢ Of what use woul tit be to me?”’ she
asked, the emile fading quickly away.

* Do you intend,” I said, ** to spend your
whole life in this gloomy house ¥

““ Yea,” replied Blanche, ** I never wish
to leave it. I mean to live and die here,”

“ In that case,” I said, *“you could not
delight others with your musical skill, but
it would add a new charm to your life. Now
confess frankly, Blanche, have you not been
happier during the last day or two, when
you have spent your time in pleasant occu-

tion, than when you were shut up in the

ibrary watching those waves with such
wearied eyes ;"

* Yes, Miss Linden,” she replied, I am
happier ; but thatis not what 1 care to be,
1 only wanted to come here and shut myself
out from the world until I could die.”

“Then you are very wrong,” I said; “1I
know not what your trouble or sorrow 1is
but I know this, there is none great enough
to send us away from our fellow crea-
tures to pine and die in uscless despair.
Whatever your sorrow may be, do brave
battle with it : never let it master you.”

“ suppose, Miss Linden, you kuew that
tLe nearest, dearest, and only relation

ou had wished you were dead,
cause you were in his way,” she said,
“ what shouid you do "

“« Anything, rather than shmt myself up to
die and oblige him,” I replied.

* Lot us go home,” she said, rising abrupt-
ly; ** Iam tired !" :

1 was careful not to renew the conversi-
tion. I saw that by degrees I should obtain
gome influence over her, and then I might
do her good. I shall never forget the logk
of satisfaction on the old housckeeper's fnce
as we re-entered the house.

“ My lady,” she crizd, *“have you really
been out? I should hardly have known
you, you look so well.” '

“May I have your Tennyson, Miss Lin-
den?’ asked Blanche. “‘I should like to
read now until dinner-time,”

** With pleasure,” I replied ; *“but, if you
will allow me, 1 will give you a course of
reading, as I am sure.a physican;:if he saw
you, would give you a course of strengthen~
ing medicine. T'oo much poetry will not da.
Have you read Bulwer, Dickens, or Thack:
eray !’ -

i Np,” she replied, blushing slightly.’
“You will think me very ignorant, 1 am
afraid.” L

“J envy you,” I eaid, “1I would give
much to have the same pleasure that is in
store for you. A few pages of * Pickwick’
will make you adifferent creature. I shall
give you that first."”

I fetched the book ; and two hours after-
ward, when I entered the room, 1 heard the
same musical, rippling laugh. Blanche had
arrived at (to me) the most amusing part of
the book, the adventures of Mr. Pickwick
and his friends on their way to Squire War-
dle’s, I never tire of reading the deserip-
tion of Mr. Winkle's attem[ged ride.

During dinner Blanche talked gayly of the
book she was reading. Several times 1 saw
the butler in great danger of dropping glass-
es and dishes, so intense was his surprise at
the change in his young mistress.

(TO BE CONTINUED.)
——————r - A e —

Hotabilitics.

The Princess of Hanau, who died the
other day at Prague, in Ilohemia, was the
widow of the late Prince Elector of Hesse.
She was the danghter of a wine dealer at
Bonn, and while a }*ﬂunF girl a Lieutenant
in the French army fell in love with her
and married her. Tney had been joined
many years, and had several children, when
the future Elector, then Crown Prince of
Hesse, was fascinated by her, and after she
obtained a divorce he married her, Evil
tongues said that the Prince bought her
from her former husband for 000,
He had been betrothed to the Countess
HReichenbach. The wine dealer’s daugh-
ter ruled the Prince to her heart's content,
and became very rich, She has left pro-
perty amounting to 14,000,000 marks, to be
divided among six children.

The King ot Ashantee has performed an
uugm:ﬁdmted act in drinking liquor in

ublic, the occasion thus honored leing

neen Victoria's hirthday, He drank the
Queen's health in the presence of the Hritish
nt and a large number of his own sub-
jects. The true Briton will probably see
in this act not only a most gratifying evi-
dence of the dusky monarch’s royval friend-
ship, but one of the most convincing proofs

you kuow how long it issince I have Leen | pieary appeaance, and s readiness of

them. The very breath of the airis exhil-|

poasible of his capacity for civilization.

The London public is represented as de-
lighted with their savage captive, the King
of the Zulus. The corporation of London
gives him a grand dinner. The Queen
grants him an interview. The London
populace is greatly amused by his quaint
remarks and his gcod humor.

Sir Garnet Wolseley, who has jast gone
out to take commanid in Egypt, is very
quick and brisk in his ways, with a trim

adaption to change of circumstances. lle

Napoleon's faculty of taking at a
glance the measure of 8 man, and knowing
how beat to use his ability., He has suc-
ceeded in tr:r}iﬁirmit:iun in which he has
been placed. Like Sir Frederick Hoberts,
England's other great General, hLe i1s an
Irishman from near Dublin,

& . -

A steam ploogh has been worked suocess-
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POISONOUS LEAVES.

S —

Beset as childrer and the ignorant are by
dangers which they cannot measure And
can hardly be blamed for falling into,itis a
wonder ratherthat they so seldom incur fatal
consequences than that they should some-
times eat leaves of an injurious character.
The only safe rule for children to observe is
never to eat anythiog that they have not
been positively assured is  wholesome by
their parents.

No doubt 1t 13 an excellent thing that
children should be so well nourished as to
remove to a large extent the temptation to
eat wild leaves. Morecover, modern gar-
dening has brought into perfection so many
table vegetables that we are enabled to en-
list a natural dislike to the juices of uncul-
tivated plants on the side of caution, as com-
pared with the pleasantness of the whole-
some green meat of home. But children
sometimes stray on & ramble, and become
hungry when a¥ a distance from ** shops ™ or
home, and thus it cannot be useless to know
what are the more dangerous kinds of leaves
which must be avoided by all who wish to
reserve their lives, The strongest bar.
riers of prohibitin we can erect should be
placed to protect the young trom their own
heedlessness, which at times leads them to
do all forbidden things and to test all
maxims and commandments, disobedience
to which issupposed to entail divers pains
and penalties.

Some of our most admired flowers, which
we should least willingly banish from cul-
tivation, are sasociated with green leaves
of a very puisonous character. The narrow
long leaves of the daffedil actas an irritant
poison ; the delicate compound leaves of
laburnum bave a narcotic and acrid juice
which causes purging, vomiting, and has not
uufrequently led to death. The narrow
leaves of the meadow sallron or autumn
crocus give rise to the utmost irritation of
the throat, thirst, dilated pupils, with vom-
iting and purging. The dangerous charac-
ter of aconite or monkshood leaves is
doubtless well known, but each generation
of children requires instruction to avoid
above all things these large palm-shaped
leaves, dark green on the upper surface,
The utmost depression, oftea blindness,
tingling all over the body, parching and
burning of the throat and stomach, are
gsome of the horrible symptoms which
are preludes to death from this most
tlumlli,- of wvegetable poisons. .Almost
equally desirable iz it to avoid the large
ovate leavea of the foxglove. The heart
has been known to be depressed so exceed-
ingly by the action of these leaves as to
heat only seventeen times a minute, with
the pupils of the eyes widly dilated. In a
ense of this kind it cannot be too forcibly
recollected that the sufferer should be kept
strictly lying down, to save the strength of
the heart as much as possible.  The leaves
of the pasque-lower (Anemone pulsatilia)
and of various species of ranunculus (erow-
foots) are to be named as being injuriops;
and belonging to attractive flowers.

Leaves of coarse weeds, however, provide
an abundant quota of danger, but frequently
their strong scent and bitter or rauscous
taste give timely warning asgainst their
being consumed. OF all our British orders
of p%mﬂn perhaps the umbelliferous order
contributes the rankest and most widespread
elements of danger. The tall hemlock is
everywhere known to be poisonous, and it is
one of the most abundant cccupants of the
hedge. A peeuliar **mousy " odor can

eaves,
trebly compound, the small lobes being
lanceolate and deeply eut, It is =aid that
the mousy smell can be detected in water
containing not more than a fifty-thoasandth
part of the juice. Hemlock is both an
irritant to any sore place and a general, nar-
cotic poison, producing headache, imperfect
vision, loss of power to swallow, and extreme
with complete paralysis of
voluntary muscles and muscles of respiration.
The water dropwort, too, a flourishing ditch
plant ; the water hemlock (Cicula viroaa),
tool's parsley (Ethusa cynapium), must be
ranked among our most dangerous poisonous

-I.liant.s belonging to the umbelliferous order.

The fool's parsley leaves are sometimes
mistaken for genuine parsley, but ther
nanseous odur and darker leavea should pre-
vent tlns, The nightshade order is another
with dangerous and often extremely poi-
sonous leaves. Indeed, no nightshade can
Le regarded as safe, wiile the deadly night-
shade, with - its oval uncut leaves, soft,
smooth, and stalked, are in the highest
degree tu be avoided. Henbane and thorn-
apple, again, with their large and much-
indented leaves, ure conspicuons members of
the **dangerous classes,” Ilolly leaves
contain a juice which is both parcotic and
acrid, cansing vomiting, pain, and purging.
Even elder %mvea and privet leaves may
produce active and injurious irritation when
eaten,

The leaves of the arun or eunckoo-pint,
large, arrow-shaped, and glossy, have often
saused death. 'I'wo are suflicient to produce
great pain, vomiting, ete. One of the very
disagreeable symptoms is a great swelling-up
of the tongue from the amount of irritation ;
children's tongues especi-lly may become 80
swollen that the swallowing of remedies or
emetics is very difficult. 1n such a case the
administration of melted fresh butter freely
has proved beneficial, snd after vomiting
has taken place freely, strong coffee should
be given, Savin and yew leaves are both
most polsonous, yew being narcotic as well as
acril, although it is vulgarly supposed that
the fresh leaves are not injurious —a mistake
from which some have sutfered. With regard
to treatment in cases of poisoning by leaves,
if no doctor is at hand, produce vomiting
till all offending matter is expelled, aund
when considerable sleepiness or drowsiness
has come on give strong tea or coffee and
again bring on vomiticg; then stimulate
and rouse the brain in every possible mode.

Finally, we would say do not teo reacily
regard leaves as harmless because you may
know or hear of cases in which no injury has
resulted from eating them. From the eating
of almost every kind of leal we have men-
tioned repeated deaths bave been occasioned,
and none of them can be eaten with
impunity.—Land aad IWater.

EN— W]

Finie Weathersby—a sister of the Weath-
ersby—madeher firstappearancein New York

Mrs, Langtry, complexion and all.

The state of what is by courtesy called
our ** boulevards " is simply a disgrace
to the community. When the idea was
first mooted some years ago, glowing
pictures were painte of the charmingly
picturesque and artistic effect which they
would produce in our streets. \What is the
actaal fact? Letany one take a stroll
around the city—let him gaze with sadl-
dened eye upon the picturesquely artistic
effect .f’ the untidy, unkempt, unlovely
«+ boulevands " which surround the Lieu.
temant-Governor's residence, or the Parlia-
ment Buildings, or U. G tollege. Let
him stroll up Spadina Avenne, or down
Church St., and behold everywhere the

fally this year on the Lowe farm, near Mor-

ris, i

It seems strange that a deaf and dumb
i pot come into general use

abomination of desolation which meets his
eye. **Dost like the picture!” QUuar
strests are not such marvels of clzanliness
or municipal carefulness that we can afford
thusto add to their doubtfal attractions,

sign language haa
in polite mﬂf It would be so handy at
dinner parties for the man who wants to talk

“rith his mouth fall.

By all means let the * boulevards " be
looked after properly.

g[.;cuemlly be recognized on squeezing the |
which are deep green in colour and | yash them and soak them one day and

.’ PRESERVES, JELLIES, ETC.

RuveARBMARMALADE. —Peel fine oranges,
removing the rinds, white and pips ; put the
pulp into a stew-pan, with the peel cut very
small ; add five pounds of raubarbh, cut
gmall, and four pounds of loaf su : boil
the whole two hours, and the fruit half an
hour, before adding the sugar. Three
lemons may be substituted for the oranges.

Frexca MarMaLADE.—Take the entire
rind of twelve oranges or lemons ; putitinto
plenty of fresh water and boil until quite
tender ; then throw it into a pan of cold
water; let it remain from eight to ten hours;
drain it, mash 1t smoothly, pass through a
sieve, weigh it, and to each pound of pulp
add one pound of white sugar: put it into a
preserving pan, and stir it well over a mod-
erate fire until it is a rather thick guta;
put in small pots for use; the juice and pulp
are not used.

Mixce Marmarape —Take the quinces
that you have boiled for jelly and mash
them with a spoon ; to a Er.mnd of quinces
take a pound of sugar ; boil them together
until they are well softened ; then strain
through a coarse sieve, ana put up in small
ars,
! APPLE ManMALADE.—Take any kind of
sour apples, pare and core them ; cut them
in small pieces, and to every pound of ap-
ples put three quarters of a pound of sugar;
put them in a preserving pan and boil them
over a slow fire until they are reduced to a
fine pulp ; then put in jelly jarsand keepin
a cool place, ;

Cras AprrLES —Select perfect ones ; pour
boiling water over them, which removes the
skin ; lay them in water enough to cover
them ; let them simmer slowly until soft;
take them out and drain; make a clear
syrup, pound for pound; beil them in it
till clear, lay them on dishes to cool, and
place them in jars; cook the syrup alittle
longer, and pour it over the apples when
hot 3 eeal.

Quixce Jasm,—Peel the quinces and grate
them on o coarse grater ; and to one pint of
quince add three-fourths of a poend of
sugar ; boil it half an hour; put in small
jars and cover as other preserves,

Preservep Oraxcrs,—Take any num-
ber of oranges, with rather more than their
weight in sugar ; slightly grate the oranges,
anid cut them round and round with a knife,
but not very deep ; put them in cold water
for three days, changing the water three or
fonr times each day ; tie them up in a cloth,
and boil until soft enough for the head of a

in to penctrate the skin; while they are

jiling place the sugaron the fire with rath-
er more than a half-pint of water to each
pound, let it boil a minute or two, then strain
through muslin ; cook the oranges in the
ayrup till it jellies and has a yellow color ;
try the syrup by putting some to cool ; it
must not be too stiff: the syrup need
not cover the oranges, but they must
be turned so that each part gets thorough-
ly done.

Pisgarrie JELLY,—Pecl, grate, and
weigh the arpla; put pound for pound of
}:-mmpplu and sugar ; boil it in & preserving
tettle thirty or forty minutes,

Tosmato Jax.—Peel ripe tomatoes, taking
out all seeds ; put in preserving kettle with
one half pound of sugar toeach pound of
prepared tomato ; boil two lemons soft, and
pound them fine ; take out the pips and add
to the tomalo; bnil slowly, mashing to a
smooth mass; when smooth and thick put
in jars and tumblers,

Usique Presenves, — Gather  young
cucumbers a little longer than your middle
finger, and lay in strong brine cne week ;

night in clean water, changing this four
times 3 line o bell-metal kettle with vine
leaves, lay in the cucumbera with a little
alum scattered among them; fill up with
clean water ; cover with vine leaves, then
with & close lid, and green as for pickles.
Do not boil them. When well greened dro

in ice water ; when perfectly cold wi[re, an
with a small knife slit down one side ; di
out the seeds; stuflf with a mixture o

chopped citron and seedless raising ; sew up
the incision with a fine thread; weigh them,
and make a syrupallowinga pound of sugar
for every pound of cucumbers, with a pint
of water ; heat to a lively boil, skim, and

Saturday, They say she is the livingimage of |

drop in the cucumbers; simmer half an
hour ; take out ; spread upon a disk in the
sun, while you hnif down the syrup with a
few slices of ginger root added ; when thick
put in the cucumbers again ; eimmer five
minutes and putin glass jars, tying them up
when cold.

Grreex Tosmato Preservi.—Take one

eck of green tomatoes. Slice six fresh
Fumuua without removing the skins, but tak-
ing out the seeds ; put to this quantity six
pounds of sugar, common white, and boil
until transpirent, and the syrup thick.
Ginger root may be added if liked.

Pear Borres —Cat the fruit in small
picces, removing the core, skin, and all im-
erfections ; allow a quarter of a pound ot
ight brown sugar to each pound of the froit,
ard half a pint of cold water to every two

ounds of the pears ; do not add the sugar
until they have cooked an hour or 80 ; then
put it in with a quart of cider to each two
pounds of sugar, and let all cook slowly.
until a thick, marmalade-like substance 1s
formed, which will be in about two hours,
1f it should seem to» dry while cooking, add
more cider,

PreservED Gmares 18 Buscnes,—Take
sut the stones from the bunches witha pia,
Lreaking them as little as possible ; boil
some clarified sugar to mnearly candying
point ; then put in sufficient grapes to cover
tire bottom of the preserving kettle, without
laying them on each other, and beil for
nearly five minutes, merely to extract all
the juice ; lay them in an earthen pan and
pour the syrup over them ; cover with
paper, and the next day boil the [syrup,
skinming it well, for five minutes ; put 1n
the grapes, let them boil a minute or two ;
put them in pots, an:l pour the syrup over
them, after which tie down.

BrackpErny JeLL1Es.—Bruise or boil the
fruit, then strain ; add a half a ound of
sugar to each pint of juice : then boil from
ten to twenty minutes.

Prach JeLLy,—Wash without removiag
skins or pits; cover with water; buil un
til soft ; strain; add one one-hali pound
of sugar to a pint of juice ; boil twenty min-
niea.

Prous.—Plums are exeellent preserved
in molusses, but il sugar is used take an
cqual portion of fruit and sugar ; make o
cloar syrup and boil the fruit gently for
forty munutes ; they will require heating
over once if they are to be kept. -

Quixce JELLY,—Slice the quinces without
either paring or coring; put them intoa
preserving kettle and justcover with water;
put over the fire and boil until soft ; remove
from the stove :!n&t g;:_q.ain off tl;: liquor ]; to
eve lon our pounds of white
mguq. E'}I boil very fast until it lcomes a
staff jelly.

Quixce Axp ArriE JEllv.—Cut small
and core equal quantity of apples and
quinces; put the quinces 1n a preserv
kettle ‘l"i.& water to cover them, and
till soft ; add the apples, still keeping water
te cover them, and bwml till the whole in
nearly a pulp ; put the whole into & jelly
bag and strain them without pressing ; add
three-quarters of s pound of sugar to &
pint of the juice, and hoil together antil it
ellies,

; Fravorixo Srerrs asp Fromr Juices.—
In making syrups, simply express the juice

by squeezing {ruit in some porous thqugh
strong cloth ; linen towelling is an excellent
thing for this pu : this requires some
strength, and it is best to prepare small por-
tions at a time ; to every pint of juice thus
obtained, add two pounds of the best white
sugar, and dissolve by a tla heat ; strain
through flannel while hot, and bottle. The
best receptacles for syrups are demijohns or
flasks, wrapped in wicker-work., Light af-
fects the color, and perhaps makes some
other chemical changes, injuring the taste ;
they should be kept 1n as cool a place as
ible. After the above fermula syrups
ve been kept the whole summer, and are
useful for a variety of purposes. In flavor.
ing ice-cream no more sugar is needed than
that contained in the syrup.

. g - — ———
Chaap Cuts, And What To Do With Them

BERAISED BEEF.

For this purpose a cut irom the round can
be used, costing from fourteen to twenty
cents Er };Iour.d. There is also a thick cut
from the shoulder usually two cents less on
a liluund. Let the cut weigh from six to
eight pounds, Tie it with twine into a good
shape and brown it well on both sides ina
braising-pan, using either a large spoonful
of l:lrippi,;ﬁa, or first frying three or four
slices of salt pork. Into this fat put two
onions, one small carrot and one small
turnip cut very fine, and cook them till
they begin to brown; then take them out and
put in the beef, which should have been
thickly dredged with flour. As it begins to
brown sprinkle over it two teaspoonsful of
galt and an even one of pepper. ‘hen
brown add one quart of boiling water, cover
clogely and cook 1 the oven tor four hours.
It should bake slowly and be basted every
half hour. When done remove from the
RAI.I, take off strings and put on a hot platter.
‘hicken the gravy, of which there should
beasout a vint, with one tablespoonful of
flour, stirred =mooth in a little cold water.
Boil for a moment and serve, straining or
not, as preferred. Good cold or hot.

ROLLED BEEF,

Chouse five or six pounds of the flank, a
pieea which grows thinner towards the end.
Cut a layer from the thick part, using a
very a!m.r]i knife, and lay it smoothly on
the thin. Now mix together very thoroughly
three tablespoonsful of salt, two of brown
sugar, one even teaspoonful of pepper and

e

will alter the silver initials on the handle
to—=well, almost anything for a change.

_This peculiarity isapt to be regretred un-
til a man is reminded that the rule works
equally well both ways, and will sapply
him with a good one, for a poor one, or noue
at all, as quickly as 1t deprives him of his,
if he ouly clearly understands the priceiple
of the thing. T e ouly attachment of an
umbrella to 1ts owner on record strooyg enoagh
to prevent this annoying habit, has been
found to be a dog chain counecting the man
to the umbrella,
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MYSTERIOUS TRACKS IN STONE.

e

The Foot-prints of a Mastodon and of a

Human Being Bglioved to bo Imboded
in tha Sand.

The discovery of tracks in the quarry at
th! State prison at Carson, Nevada, created
quite a futter among the local scientists,
and brought up several eminent gentlemen
from California to examine them critically.
Dr. Harkness brought materials for taking
photographs and also traces of them on can.
vas showing their direction and mutual rel-
ations. They will be poured full of plaster-
of- s and exact casts made of them,
P'rof. Le Conte, of the State University of
California, spent some time in examining
the tracks, and he informs the Reno (Foazelis
that while they are very interesting they
teach nothing new. There are the tracks
of the mammoth and another track whicl
be thinksis that of a man. He says tnat
some persons are entirely convinced that
they are human, but he is more cautious,
While he believes them to be so, still there
are doubts, The track is so large, being
nearly 20 inches, that it seems lmpossible
that any human being ever lived with o
foot capable of making such an imprint.  1f
it was a foot it was wrapped up in some-
thing soft and pliable, or wore a sandal ot
some sort. The peculiar outline of the hu-
man foot is distinet. The curved outside,
the heel bending inward, the broad ball
and wide tront, with the inward curve at
the hollow on the inside of the foot, are
still there., The Professor says he looked
carefully to see if it could be the foot-print
of a bear or some amumal, but found no
marks of claws or toes, which would be
part of a bear track,  He tried to imagine
an animal which stopped with its hind toot
into the track of its fore foot and made such
an impression, but he found nothing to in-
dicate it. Being asked if it might be a foot
mepe-.I in bark or skins as a defense
against the cold, he thought not, because if
it were cold the mud “'ﬂ'l.il.‘lll. have been fro-
zen and there would have been no impres-
gion. Itcould bardly be that the foot was
wrapped to keep the body from pressing it
into the mud, as rsnow-shocs are worn, for
then the outline of the foot would not be
preserved.  On the Whole the human track
18 a puzzle.  One thing remarkable about 1t
i the distance between the lines of the
tracks made by the right and left feet (the
straddle), which is about 18 inches, The
length of the stride is that of a comwmon
man, being less than three feet, but the size
of the foot and the distance between them
were those of a ginnt, 1t will be consider-
ed carefully by men of science, and no
doubt more light will come, The track of

one saltspoonful cach of clove and allspice,
Rub this over the meat and then sprinkle it
well with & quarter of a teacupiul of cider
vinegar. Roll wp as tightly as possible and
tie with twine, letting it stand for twenty-
four hours in a cold placs, Then putitina
saucepan, barely coverit with boiling water
and stow slowly and gently for four hours,
Then take it vut on a hot dish, remove
the strings, thicken the gravy with two
tablespoonsful of flour stirred smoothin a
half eup of cold water and boil fise mirutes,
The roll is equally good cold, and all the
gravy must be saved to use in hash or mince
of whatever beefis left.
_ IRISH STEW.
This can be made of either beef or mutton,
It of beef take two pounds of a neck piece,
sold at from sixto ten centsa pound. Cut
the beef into small pieces, not over an inch
square, and cover with one quart of cold
water. Skim carefully when it boils, and
keep the water at the same level as it boils
away. Tetwo pounds of meat allow two
large onions cut fine, eight medinm-sized
potatoes, twe teaspoonsful of salt and half a
teaspoonful of pepper. Cover closely and
stew slowly for two hours. A small carrot
uqdn.ﬂpn;g or two of parsley can be used
with beef, and with mutten one small
turnip sliced. Thicken the gravy with one
large tablespoonful of flour stirred smooth
in a little cold water and boil all for five
minutes after it is added. Serve very hot.
BEEF ROLLS,

Two pounds of steak from the round, cut
in very thin slices, not over a third of an
inch thick; trim ont all fat and gristle and
cut into pieces four or five inches square.
Now cut very thin as many slices of salt
pork as you have pieces of steak, making
them n little smaller. Mix together two
even teaspoonsful of salt, one ot thyme or
summer savory and half a teaspoonful of
pepper. Lay the pork on a square of steak,
sprinkle with seasoning, roll up tightly and
tie, When all are tied put l'.rm bits of fat
and trimmings intoa hot frying-pan and
add a tablespoonful of drippings. Lay in the
rolls and brown on all sides, which will re-
quire about ten minutes, then put them ina

saucepan; add to the fat in the pan o hm|p-
ing tableapoonful of flour and stir till a light
brown. Pour in gradually ore gquart of

water, then strain it over the beef rolls.
Cover closely and stew for two hours, stirring
pow and then to prevent scorching., 'Take
off the strings and serve hot. These
rolls can he prepared without the pork, and
are very nice; or the steak can be used whole,
a filling made as for stuffed veal and Iaid on
it, tho whole being rolled, tied and brown.
ed before stewing, If the small rolls are
wanted as & breakfast dish they can be
cooked the day peforehand, left in the gravy
and eimply heated through in the morning,
BEEF HARHM,

Cold corned beef is best of all, but any
remains of cold beef can be used, no rule
for this being any better than Mrs. Hend.
erson's : ** Chop the cold conked meat fine,
use half as much meat as of boiled potatoes,
chopped when cold. Put a teacwplul ol
boiling water in a saucepan, aad & piece of
asmall egg. When it boils again put in the
meat and potatoes, well salted and pepper:
ed. Letitcook well, stirring it occasionally,
not enough to make a mush of it, Itisdone
as soon as it bepins to stick, The hash
must not be at all watery, nor yet too dry,
but so it will stand quite firm on trimmed
and buttered slices of toast: all served ona
hot platter. The toast is not essential.”—
Cur Conlinent.
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The Umbrella.

The last general parade of umbrellas took
place on Tuesday, July 4. That being a
national holiday, and one well patronized by
the entire population, especially the yonng-
er portion, it was sclected as thre most ap.
propriate ocearion for a demonstration.
And let it be said, to their credit, their af-
fairs are seldom dry ones and rarely fail to
create a commotion, especially when a sur-
prise is intended, althongh the rush and
hurry with which the latter are conducted
rather dampens the ardour of the assembled
guests,

They take hage delight in any inclemency
of the weather, and wﬁl travel about utterly
regardless of it, knowing iull well they have
the upjer hand of their patrons, and are
slways on top. Unlike any other domestic
animals, they rarely conceive an attach-
ment for their owners, and will wander
aboat fromm hand to hand, indis-
criminately, and the belter the um-
brellas, the more noticeable this habit is—
after they have been reducedtos ferrule and
one rib ~onnected with a rag, they become
domesticated and seldom appear in n-n-cittI'.
Their capacity for changing spots would
rival any number of leopards, and the best
illastration of this can be obtained by leav.
wghs fine silk wmbrella with an ivory handle
in a boarding-house hat-stand and retumn in
ten minutes.

Under ordipary circumstances that is long
encugh to find it changed to a brown cotton

one full of holes, with a wooden handle,
and two ribs gone, and twenty. fourhours

the mammoth 13 about such a one as would
be made by the onein Prof. Ward's collee-
tion now on exhibition in San Francisco,
The Professor thinks the prints were prob-
ably made in the soft mud on the bank, per-
haps near the mouth-ol a river, andsoon
after a spring flood came down and spread a
layer of sand on them, which was followed
in years by the large deposits which became
the rock now seen there, The Professor as
signs the tracks to a period at least as fur
back as the glacial epoch, and thinks per-
haps they Ee]c}ng to the pliocene, ‘There
seems to be no great signiticance in the fact
of the finding of human tracks (if they are
human) with those ol the mammoth, be-
cause it has been long known tnat man ap-
peared on earth before the mammoth became
extinet. Still, the discovery is very inter-
esting to science, and may lead to import-
ant results,
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Oysters on tho Trees.
In the mornings and evenings the Galf
of Paria is usually in a state of perfeet calm,
and, although we made an ecarly start onour
oyster expedition to Chagquaramos By, we
did not get there until considerably atter
the time we had intended, there not being
thi: faintest breeze stirring to {ill the sal,
and the men having to use their cars the
whole of the way, It was a splendid morn-
ing, but far too hot to be agreeable, aml
the glare from the motionless sea was al-
most intolerable, and we lay hack in the
atern, puffing at our cigars and pipes ina
state of perspiring listlesaness, unwilling
to move, and well-zigh too lazy to open the
box of sawdust in which was buried o necd-
ful supply of ice, with a few bottles of soda-
water carefully packed around it, which we
had brought with us to help us on our way,
anid which with the judicious addition o1«
little brandy, were absolutely neccasary
under the circumstances, while the negro
boatman to whom the heat was nothing,
tugged away at the oars barcheaded. A
few pelicans floating on the water were
the only living things we saw, with the ex-
ception of a man-of-war bird, high up alove,
gliding abput in the cloudless sky, now
and then remaining motionless without any
perceptible movement of its shape, angular
wings, and finally eailing majestically away
toward the YVenczuelan coast. It was get- o
ting toward midday before we reached the
bay, and I was glad when our journcy was
ended. It is a little shallow bay, with s
beach of white samd, and fringed to the
water's edge with mangrove bushes,  These
bushes are literally covered with oysters
the twigs and branches were thick with
them, wnot singly, but stuck together an
clumps, the shells overlapping amd fitting
one into the other in a compact mass, These
oysters are very small, varying in wize from
o half-dollar to & six-penny picce, and al-
though opening such  little things was
tedious work, yet still when it was once
dono the treuble was well repaid, ws they
werte remarkably  fine flavored.  We
sot the men to work, and kept them liand
at it, while we enjoyed the feast, having vur
hands sufficiently cut and wscratched in
breaking them off the trecs, It is, perhape,
not difficult to imagine how they got on to
the low branches of the mangroves over:
hanging and dipping into the water, but
how they got to those at the top, at such
a height above the surface, s noteasy 1o
account for, nor do I remember at this
moment any explanation being given o
any work where the tree oyster has been
mentioned, Defore eoming away, we pull-
ed off a large quantity of the branclies, and,
breaking them up, stowed them nway 1o
the boat until we had o good load to take
back to the island. Consjlderable eaution
had to be observed in moving about under
and among the bushes, as the shells were
as sharp as knives, and a Lranch laden
with such fruit, swinging against cunes
face would not be likely to conduce to s
I‘*Eltlt}"; ns it was, our hands bore traces
of our excursion for many days after.—

The London Fieldd,
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Wagner has sold the score of ** Parsifal ’
to the Mayence publishers for §17,500.

When lead ia heated it takea up oxyyen

from the air and becomes yellow lead con-
taining the oxygen from about four to even
rl.ru, lead ninety-three parta. 1{ this yel-
ow lead is melted, it becomes litharge. 1f
heated to 000 deg., it becomes ll::f lead,
which is acompound of yellow lead and
an oxide of lead containing twice as much
oxygen, or nine per caut, of vxygen,

According tothe Rocheater [Union & boy
called at the side door of the residence of a
gentleman of that city recently and begged
for something to eat.  The servant said they
had nothing. *‘Give me only a plece ol
bread,” said the boy. A white terrier that
had stood beside the girl was momentanily
missed, but quickly retoroed, bearing o
her mouth a large piece of Lread that
had been previously given her to eat. The
dog went directly up to the boy, extended
her paws, with the bread in her mouth, and
offered it to him.




