- with vanilla. Take from this oni large

m
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Calls-RBefreshm==is,

Jar and grind only as requiredi,
piot of black coffee, tuiﬁ-:it:t?!’nr ¥x el
dinner cups,” allow two tab eqgo 13- ful of
"Hilﬂ.ﬂ to a pint of boiling wager
Mix with a little e andl a spundy] 77
cold water, the best method forboile i o fl ¢
being to l'rruk an egy, shell and sl jq a
bowl ; beat it with three spornsiul of el
water, ard use a third at once. Cover the
coffee-pat tightly, boil three minotis, then
posr oot a spoonial or 20 to free the pose
from grounds, « nd return it to the pob. Put
i1t on the back of the stove, and let it setzle

for not less than five minutes. I ;

Serve with boiled milk and cleam, or
cream only.

SANDWICHES, — Chop the meat for sand. !

wiches, whetber it be tongue, ham, veal,
chicken or boel. Season with mustard, sale
aud pepper as required, and add a very littls
celery, The meat should be islly pre.-
b biing simmered for a long time in
Just sutiizient water to cover, and then ret
away to cool. Carefully remove the [at
from the top, and any gristle or bones ; but
chop the remainder, jeﬁ;:‘ fat of meat, or
fowl, all together, ahd season as direc

before spreading upon thin buttered bread

or biscuit.

CHICREN SALAD.--Pick a pound of meat
quite {ree from bone, and thoroughly cleanse
& good head of celery ; chop buth very fine,
or, L_e':h‘.." still, pass through a mincing
machine : put this in & arge bowl. Beat
the yolk of an egg until it is thick, mix with
n tenspoonful of made mustard, a pinch of
salt, aud a quarter of a teaspoonful of white
peppér.  Beat well into. the mixture half a
teacupiul of thick cream, and add the juice
of a small lemon drop by drop, beating the
mixtare with a fork all the time, Stir the

dressing well among the minced chicken and !

shape |
getroot |
cot in fanciful shapes. Some prefer a table- |

celery. Mould with spooa into an
you lﬁke. and serve on a dish with t:

spoonful of Tarragon vinegar instead of lemon
juice, and salad oil can be useid instead of

the eream ; baut the cream makes it mach |

whiter and daintier in appearance, and gives
a better flavor, £ : »
sreased of course to the gnantity required,
Mavoxsame  Savee.—Caretully
the yolks of four eggs into a Lowl, plaze
them in a cool place, or if necessary in water
or on ice ; then proceed to pour, a few droj s
At & time, some very good salad wl,
without ceasing to stir the mixture. When
wme tablespoontul of oil is well incorporated
WIt: the yolks of eggs, put in, in the same
inantie, gne tesspoontful of French white
vinegar ;seep on adding oil and vinegar in
these prop.-tions until the sauce is of the
consistency oi-ery thick cream; add salt
and white pepper *o taste ; mwix well and the
sauce is made,
PICKLED OYSTERS, —Knse the oysters in
stheir liguor, strain it upon them, and let
them come to a boil ; then tan them out of
the liquor to cool.  Prepare pure Jder vine-
gar by boiling it with peppers, a liflie malt,

P ——

best coffee will le foupd

o
Bay ready roasted unless yu
rosster; keepina  airgghe

r a

The propartions can be in- |

strain :
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Odea to Caristmas,
BY It. CHMEENDEX.

Hail! cheerfal risitor of yore!

Acroas mvy threshold thou once more
Dost deign 10 come—

Thy very look my bosom warms

With joyous love : then lift thine arms
And blees my home.

Thine ancient beard and chaplet new
Are speckied with prismatic dew,

. And flerked with snow ; ;
Yet, while in this embrace we stand,
Thy breath is spley, and thy hand

Is all eglow,

Come, dear old friend, we offer hero
An invitation most sincere
From great and smali :
Then enter not as & wmere guest,
But make our habitation blesg
By ruling all;

And let ua crowd the fleeting day
With eimple joys, for short thy stay
Ere we muost part :
We'll sing the songs of long ago
And carmnis that thou lovest so
Shall cheer thy heart,

The musie is not rare nor rich ;
But Love has tuned to * concert pitch”™
EFach littie voice ;

And thou canst perfect all we do—
While sweet asspeiations, too,
Shall make it cholee.

Moy, use not an upbraiding lip,
Nor question each reluctant slip
Or broken vow
That may have stained thedying year!—
It ia enough that thou art here
I'o bless us now. -

And let the merry jest go round,

Nor be o single sentence found
Thou wonldat condemn ;

Noryel !'ﬂr]p, et ithou dear old sage !)

Who sent thee on thy pligrimage
From Bethlehem.

And when the happy day hos flown,

And shadows o'er the landscape thrown
Exclude the light; . ! '
We'll watch thy foolateps through the snow,

Where the early daisies grow, .
And wish ** Good night I '

ALICE CARR'S ENGAGEMENT.

A Toronto Novelette.

e

FAIRPAX,
WRITEIL.

Y FLORENCHE A NEW  TOROXTO

CHAPMTEL 111,

mace, cloves, and nutmeg. and whou per-
fectly cold pour it over the oysters, und |
keep them iu a covered stone jar.

Oraxce Jeeny.—Take six larg joicy
oranges and ene lemon, one poundicf loaf
sugar, and half an ounce of gelatige ; dis-
Soive the sugar in half a pint of watyr, pour
balf #*pint of boiling water over tie gela-
Line; when dissolved, strain it, put the sugar
and water over the fire ; when it bals add
the gelatine, the joice of the oranges and
lemon with a little of the peel, and let it
boitup, and then strain it in mouldsto eool.
To mikelemon jelly, use lemouns injtead of
oranges, and one orange in plecelof the
lemen. '

Laver Fruir Cake,—Oue coffeccup ﬂ-f1
sugar, three guarters of a cup of hutfm} two
cups of flonr, the whites of five cpggs,
three teaspooufuls baking powderj flavor

tablespooniul ; bake the rest in twq cakes
as for jelly eake. . To this tablespoonful add
h.1i & cup cach of chopped raising, chopped
citron, of flour, and of molasses ; two tea-
spoonsiul of cinnamon, half o teaspoonful of
cloves, aud on: winegluss of brandy. Bake
this in one layer, Put the cake together
with soft froating, putting the frait layer in
the middle, The top may be frosted or not
ns fnu please, " %9

cixG ron CitocoLate Cakg, Take two
ounces of baker's chocolate; do not grate it,
but put it unbroken on a pie-plate or in a
shaliow basin, and et it on the back part of
the stove, where it will melt slowly. Of
course it must be watched carefully and kept
from burmng. Whea 1t is all melted add
four tablespounsiul of nilk, two of water,
and a teupful of sugar; mix’ thoroughly,
and let it boil for five minutes, Make the
¢ike after any geod layer cake recipe. When
thn cake is cold spread the choeolate on the
Inyers on the top of the ciko, and set that
in the oven to harden,

CnocolATE Cakg.—Take a half pound
melted buiter, and stir it until it froths.
Take the yolks of twelve eggs, atir them
into the butter, add balf a pound of pounded
sugar, the same of ground almonds, a quar-
ter pound of checalate, ground, a table-
spoonful of cinnamoen, half a teaspoonful of
cloves, pounded. Stir all well together for
& quarter of an hour, Then beat the whites
of the eggs to a froth, and add these to the
above mixture. Butter the mould, and
L ke the above in a moderate oven for five
quarters of an honr,

STRAY WIT.

A colored waiter 1s o gervice sable person,

It is always ** put up or shut up " with the
umbeeila,

Amoung the novelties announced for 1553
is an almanac with a new joke in it, Send
in your orders early to avoid disappoint-

ment.

A teetotal bridegroom has loat an eye by
a bouncing cork from a soda-water bottle,
and the drinking men aver that Mumm's
extra dry has nover been known to knock
an eye ont.

A Floride man killed a rattlesnake hy
throwing aglass of whiskey in its face. It
wasn't the eifect of the liquor that caused
the reptile’s death, but it was the horror
of the man's extravagance,

The owner of a amall dry.goods store in
Hamilton says that the amount of Lis annu-
al salo« has not varied 75 conts in thirteen

ears. A stranger ought to drop in and
i;u}‘ a bolt of cotton and scare him to death,

Augustus was told of am extravagant Ro-
man knight who had wasted all his proper-
ty. Whon his goods were sold at auc ion
Augusta« commissioned a_persoa to bid for
his pillow, lleing asked why he wished
to have this article of furniture in particular,
he replied :  ** Such a pillow must be very
desirable upon which aman so deep iu
debt could aleep so soundly,™

A young authos was telling of his woes
withrn,g:.rd to & book. Said be: **I gave
it tc one pablisher to read, and he t-
ol it and said be would publish it t
three days later he commitied suicide. Then
[ showl it to another pallisher. Hm&d
to publish it, and the next week all
Lis er’s money and fled to Earope,
And thep —what the miscicf are you lasghiog
at!” )

A martmet of a sergeant turns up unex-
pectedly to call out a fatigue party. Unlt{

.ul..{iqr answers to the summons wi
prompt.tude. *‘Confound it all to confu.
gion lerd.hd she irritated officer. **What
name of a hundred thobsand devils

mesn by t cat alowe, sir,
called out the w squad ! Forty-

fos
i
]
3

to temout !’

STILL IDYLIC,

Mis, Care's consent was easily won; her life
habitually moved *‘along the line of least re-
sistance,” she did. 10t like opposition or
difficulty making; her influence, like Fred-
erick the Great's providence, was “‘always
on the side of the strongest battalions;” at
present the strongest battalions were those
of Alice and her lover, So these young
people had things very much their own way,
they were not perkaps quite so much to.
gether as before the ongagement, for James
nad resolved to apply with a will to his pro-
fessional work,and his days were now regular-
ly spent at his oflice. But with five o'clock.
when the green light beckeoned to him from
the approaching Winchester Street car,
James was almost every evening on bis wa
to Mrs, Carr's house. Then came the day's
most happy moments ; the welcome at the
door, the pleasant warmth and surround-
ings within, the cup of tea to which Alice's
having made it imparted a charm of {lavour
such-as no gift-advertising tea company in
the world could attain,

Mrs, Carr was always bright and pleasant,
Her ideas were simple and of a fashion, at
least a century old; on all matters of
religious or sovial interest her standards
were solely personal ones.  “*Yes,Alice, 1
should like to go with you to hear Dr. Mild,
but then you see, your aunt Carr might
object, she is so much against going to hear
diszenters.”’ James tnied to explain that there
can be no dissenters in Canada as there is no
established church for acyone to dissent
from. Miss Carr's influence was the one
unpleasant .circumstance coonected with
James Field'snew life. He could not exactly
ascertain from what source it was, not cer-
tainly from family affvetion and respect, of
that Alice was able to assure him; 1t could
hardly be on account of her wealth for that
as Alice taid would almost certainly go to
her favorite nephew, the Rev. Dr. Bland,
now curate of the [ shionable chapel of St.
Nincompeop the Penitentat Montreal, Alica
scemed to speak with some reserve and even
pain on the subject of her Moatreal relations,
and at this James sometimes felt a little
piqued. He need not have been, 1t is
only after marringe that the entire soul can
be surrendered and unveiled with no shadow
of a reserve.  The life of lovers during all
an engagementi# only the beginning of a life
in which they learn to know and trost each
other, nature to nature and soul to soul; en-
gaged life, at its best, is a game at hide and
go seek, of uncertain lights and shadows,
A young man, especially one like James
Field, who has had no sisters or home life,
must expect to meet with much that he can-
not understand, still less demand, as =0
many are foolish enough to do, a direct log-
ical explavation, The first and trucst lesson
engaged life has to teach is entire contidence
in her to whom you have plighted your un-
divided love.

That lesson James Field, however, had
pretty well learned, although there were
somethingsthat seemed tofar npon him. Such
as | Mrs. Carr's implicit deference to Miss
Carr, "aunt Eusebia" in all things, not to
speak of Alice's apparentacquiescencein the
same; this was alter alla trile. They
would bLe married, Mrs Carr should live
with them, for James was of the opinion, so
much gncered against by would-be wits and
social critica, that the best way a man can
show affection to his wife is by living on kind.
Iy and affectionate terms with her nearest and
dearest relation. Miss Carr wouald pass quiet-
ly out of their lives, and might leave all her
money to the forging bank clerk her nephew,
now the popnlar curate” of St. Nincompoop.
When tle young pecple were together their
own plans naturally ahsorbed t etrthoughts.
Ovt walking one day in the prosecution of
that most engrossing and delightiud of sports,
house hunting as practised by an engaged
couple, they had lightad on a set of detach-
ed cottages on the north-west side of the
eity, one f which was to let. It was just
what they often pictured, a neat ronghcast
house of two stories, with a bow window
and a neat garden, where several well pruned
apple trees promised pleasant shade in sum-
mer, There were nice rooms, and both of
them were so charmed with it that James
paid the rent from that day  in -order to
secure it. To tlis house they made frequent
visits, James having had a small wood stove
set up in the dinmng roowm, so that Alice
could warm - berself when they went to
reassure themselies that *‘our hounse” was
still there in Esther Avenue, and had not
removed bodily to othier regiony like Alad-
din's r"slace or the holy bouseof Loretto.
So that th:daysof Alice™s engagement passed
happily if eneventially, and it scemed as if
for once, the fates were determived that the

ou
the black hole! That'll teach | course of true love should 1un smooth, -
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FACING THE WOEST.

Reader ! Have you ever awoke in the

ing with a certain indefinable sense ol

and of evil, seme-

that se¢ms like the impression of &
forgotien bad dream.?! . Presently you re-

call something of the factin the back ground
of your cozscioushess which « bat by
no menns fally, accounts {or thi of that

= -

I:inmrjr color *‘the bloes.™
t, really lovely evening dress is spoiled

window, and : s truly Maltess asacat ora
| cross ; or a certain gentleman bhas gone
| away on a business tour; for over a month
Toronto will know hin. no more. OUr the
Frumps from Frumpville have come ona
visit of a week, they will want to be every-
where, and vou will be keld in **durance
vile” to attend or them.

S0 woke James Field oue wornmg in his
room at Mrs Cuastard’s boarding house,
Adelaide Street West. He felt depressed,
he knew not why; presently ie remewmbered
baving felt uneasy as to some report he had
heard at the Unirerse Office as to the stability
of the Inter-Provincial Bank in which Mrs
Carr's money was invested. The Uaiverse
had been writing against the prevalent habit
of gambling in bank steck deposits,
aml  tal instancrd  the Iuter-Pro-
vincial of Montreal as one of the
most daring offenders, He resolved to see
| Mre, Carr about it that very evening. He
| could not well go before cvening, necessary
business interfering, g0 he dressed in no very
cheeriul mood, shaving in tepid water witha
razor a8 blunt as if it belonged to the Stone
Age; twice the soap maliciously darted ont
of his hand amdl ensconced itself in a cob-

by that spoonful of mayonaise lobster; or a | : 4
sulden calsmity has destroyed your real|members are speaking vigorously to Bunk-

black lace, with a p ttern like a cathedral | vm, seeing well that the elections are so

S T —————
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Yes! your une-]l MISCELLANEOQUE.

The Local House is in full blas*, aud the

nesr. The speaking is good, and the earn-
estness, whether real or aff-cted, very in-
gpiriting. Gesticulation is rot wanting, and
the voices of the orators rise with the ocea-
sion almost to a shout. Let them goat it
and prosper. In those nil admirari days,
itis a great mstter for people even to ap-
pear 1n earnest about any thing, though
shouting is no proof of mastery, rather the
reverae, 1f the orators were bound down
to sayicg only new things on the various
points at issue the spe:ches weuld be short-
er, and perhaps a great deal more effective.

It is a thing we have never been able to
understand how the passion for office seizes
suddenly upon people in ﬁ r-anced life, who
have never expericnced &ny desire or had
any training for such work., A lawyerora
journalist on entering his profession looks
to office a3 a possibility, he aims at it and
if sufficiently persevering will reachit. Bat
¢ why a business man, who has grown grey in
| business, whese life out of his mill, store, or
oflice has baen spent at horse, who has never
given a moment’s attention to subjects of
public interest, who bas, simply, known
honesty and the good will of his peighbors
to recommend him for election, cansuddenly

| webly coruer under the bed where he tore
{ his hand trying to cct, it out. The day
passed at last; the green Winchester Street
car put him down at the accustomed door.
It was opened by Mrs. Carr, who apologised
for Alice's absence ; they went into the din-
ing-room, where was seatad a tall and rather
handsome young man in ultra-clerieal cos-
tume, whom Mrs, Carr prezented as ““my
sister's nephew, the Rev, Softly Band.”
Mr. Bland was of blonde complexion,aquline
nose anidl o great look of self assertion. From
the first it was evident that he and James
were not likely to pull together, When in-
formed that James was a professional jour-
nalist he remarked, *“*Ah,indeed, I never read
sclonial j .urnals, except indeed the exccl-
lent Dumb. Minnion Churchman, the organ of
all eatholic minded church people in Canada.™
James replied that the only Canadian journal
which Mr. Bland read he and Canadians in
general did not read ; it was as badly edited
ud it was bigotted, and wasin fact *the sick-
eat theet you could strike in all Toronto,”
Mr. Bland looked disgusted at this coarseness
nor were matters mendcd when James, whose
thoughts were full of the Inter-Provincul
Bank and Mrs Carr’s danger there from, in-
troduced the subject of gambling in bank
stocks; he had no sooner done so than
recollecting what Alice had told him of Mr,
Bland’s youthiul escapades as a bank forger,
ha felt that he mght be giving pain or
offence, and changed the subject, Mr, Bland
talked magniliquently of his life at Oxford,
of his intimacy with Lord This and the
Hon. BMr, That, always covertly sncering at
every Canadian in a way which made it very
hard for James to keep the peace. e did
g0, however, not much helped by Alice, who
flitted about on her household duties with
scarce a word. Jamea waited late, but Mr.
Bland seemed determined to out-stay him ;
it was 20 use trying to see Alice alone. As
he left he whispered, *‘can I not sece you for
a moment to-morrow evening *’  ““[mpossi-
ble, I fear,” suid Alice, *I do so hate to be
watched by fim.  He goesto-morro x night,
come next day to breakiast."

When that day came James was so anxiius
about seeing Mrs, Carr and Alic: as early as
poasible that he did not leok at the morning
papers. ' He miszed sezing an account of
the flight of Mr. Holyman, managing dir-
ector of the Inter-Provircial Bank,and super-
intendent of the largest Sunday school in
the city, He had fled with large sums of
money,the property of the bank stoek hold-
rrs ; and the affairs of the bank were in the
wieatest  difliculty and perplexity., On
arrival at Winchester Street, James found
Mre, Carr very ill from nervous sh.ck. They
had loat everything, Alice said, or must de-
pend on their aunt Carr for a home until
she could earn something, James tried to
tell her that he had enough for them all,
but the poor girl's hizh strung nature had
been over wrought, at some taunts about
“‘it being necessary now for Alice to give
up her pauper engagement,” and she could
not respond to his words of cheer.,. To give
it up, yes, but because shes was a pauper,
never would she bring her poverty aund
her mother's *home to him, to buorden and
clog his career. So she held aloot as far as
she could from his words of love and vows
of constancy ; yet truth to say she taought
of nothing clse all that day, and for many
a day after they were her sole comfort.
“But hush, James; here is aunt Carr.” He
had just time for a hurried kiss, and left the
door just as a cab stopped before the house,
and wheeling round discharged with the ae-
curacy of a piece of artillery, an old lady in
black. With her the cabman geemed to have
a sligat combat on the subject of his fare ;
the old lady, however, quickly routed him at
the point of her umbrella, and withdrew mnto
the house. The cabman drove off discom-
fitted and swearing by all the saints in the
calendar, -

: (TO DE CONTINUED. )
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Gas and Electricity.

When electricity was first successinlly
used for illuminating purposes there waia
great fallin the price of gas stocks in all the
large cities of the civilized world, There
has been a recovery since then, and it really
seems that Dr, Siemens was right when he
claiimed that the nse of gas would increase,
notwithstanding the - employment of the
electric light. He expressed the opinion
that the latter can never be used econsmi-
cally in the household. But gas, he said,
would take the place of coal for hearing and
cooking purposes, and this prediction i1s be-
ing partially - verifisd. We are now prom-
ised a revelution by the use of petrolenm to
produce a gas which gives out an intense
heat. A patent has been taken out in every
ervilized conntry for the Frmluttiun of a gas
by some combination of petrolenm with
lime. . The companies have been formed,
and it is said tl;:tt[within a lhﬂrt-ltim&, and
by the pipea nsed for sarrying ordina as,
tt::‘nt lmi:'nixrg material will ie mtrgiu%:ed
into our hoaseholds which will heat our
rooms and cook our food at one-third of the
cost now necessitated by the use. of coal or
wood. The recent speculative excitement
in petroleam is maid to be due ta the practi.
eal application of this P-.'lttnt by someof our
gas companies. Petrolenm has never com-

emerge from the quiet delights of home,
stand the fatizue and slander of an election,
and if elected encounterthe work and worry
of u life entirely new to him, is almost in-
comprehensible.

Earl Derby has joined the Gladstone mi-
nistry, and has at the same timec come
strongly out against the idea of granting
Irveland anything that may properly be call-
ed Home Kule, Hesays, and with a great
deal of apparent truthfulness, that such a
concession would as surely re:ult in separa-
tion from Enginud, as that two and two
make four., That Eugland will never con-
sent to such separation till she is reduoed
to Ber last gun and gunea is beyond all
doubt, Thata great deal of local business
should be relezated to the municipalities,
not only in Ireland, but in Britain as well,
i3 beyond o'l gquestionsy but for Ergland to
have Ireland in the position of an independ-
ent country is not to be thought of, and
the Gladstone ministry has settied down to
that, for it is not'to be thought that Farl
Derby should make such statements with-
out having previously come to an under-
standing with the statesmen, under whaom
he has just taken office,

The fuss over this Langtry woman is not
very creditable to those of the fashionable
and msthetic world who bhave led the rage.
And the aflfected disgust over the supposed
seandal rather caps the climax, Of course
everybody knows that the Lily was, is, and
ever will be, an honorable :.;m{ spotless wo-
man, She has been, perhaps 13 still, a pro-
fessional beauty. She exhibits her charms
for cash, and will not condescend to be
looked at without a very considerable
honorarium, She gets intimate with addle-
headed nineampoops that keep carriages,
but of course all in the way of honor and
vaecant shoddydom and dazed mestheties won-
der, and smile, and insinnate. It's a poor
affair all round. Sensible people will give
it all a wide berth, WWhat is the world com.
ing to when the serious business of multi-
tudes apparently is to follow and wonder
after tha movements of two such not very
alevated specimens of womanhood as the
two most talked and written about on both
sides of the Atlantic.

There are some people awlully touchy
about the order in which they go out of a
dinmmg-room or into it, and wim think the
world is next to falling if this, that or the
other obnoxious individual takes the pas.
Perbhaps there is something in it, for human
niture is essentially proud and vain as well,
There is one thing very evident, and that is
that this continual fuss about getting the
chief soats in synagogues and at reasts does
not seem tosuit very well with being the
disciples of One who told His friends always
to take the lowest place at those social
gatherings, and in all cases to be as those
that served. There is evidently very little
of that going, On the contrary, bustling
and ambitious ecclesiastics, unless they pget
tim first places won't take any, and sulk hike
gpoiled babies if their dignity 1s not univer-
sally recognized, and they are not suflicient-
ly ** my lorded” and ** your graced.” Of
course when two ride on horse back oue
must ride behind, and there must be some
order observed even in going out of a door.
But it is fun to sce people who professedly
are set to tell theic fellows of “glory, honor,
and immorality,” making an ado about such
things. The sooner this “*lording,” *‘gracing’
business is over 80 much the better.

How comes 1t to pass that somelimes,
though not often, men who have led de-
cent, respectable lives till they are turned
of sixty break down when on the ** home
streteh,” and proclaim themselves to be
little better, if not a great deal worse, than
common rascals? Were they hypoerites all
these long years? Were they conscious
frauds all the time, and were they chuckling
over the simplicity of those who gave them
credit for virtues they did not possess, and
Lnew they did not? Oiten, perhaps, suchis
the case, but not always. Here there 1s,
tor instaoce, a man who has led an honor-
wble and honest life without a single soul
f v one moment questioning his honor and
pprightness, and all at once, like thunder
out of aclear sky, there comes ontone great
overwhelming ecandal which makes every-
body hold in his breath and hold up his
hands. Is it not possible that it astonished
the chief offender as much asany body * It,
no doubt, begnn with little things just as
the drunkard begins with his first glass, and
on and on insensibly, but, surely till the last
plange the man was all the while saying his
prayers and thanking God, and dreaming of
nothing less than that he was either a hum-
bug or a rascal. The dry rot had been going
on 1n his character for yecars, and all a*once,
the last shake came and down the whole
tumbled in irretrievable ruin. Very poasi-
bly, he waa'a treasurer of some society or
county, or possibly a bank manager, or
[):ui.bl}'. who knows? an elder with the
g

It ia practicable to make home so delight-
ful that children shall have no disposition to
wander from it or prefer any other place ; it
is possible to make it so attractive that it
shall not only firmly hold its own loyal cnes,

but shall draw others into its cheerful eir-

manded a fair price in v.ew of its produc.
tion in excess of the demands of the con-
sumers. Our wells have pumpad ontabont |
27,000,000 barrels per annum, but heretofore |
the world has been searched in wvain for a|
market for the ooean of uineral oil. Shoald |
we make use of 1t, however, for a heat.pro-
dncing and , wohn.f gas, there will be an'|
abundant demand for all the petrolenm we
could produce. It would add marvelously
to human comfort if so bulkya loct ui
coal could be dispensed with, our dweil-

were warmed by a cleanly and compar. |
atively inexpensive gas, !

- - - i
i

Bjou Hexon, or otherwue Helen Stoopel, |
is stnnkingly differcat from
the soul of refinement u
aver, She is mid te maAr-
ry Heary Miller, a handsome young player.

mother, and | necessary to seck ¢ ‘
e more- | parfors with intimate friends, or to drive
 agaged 4

cle. Letthe house, all day long, be the
scenc of pleasant looks, pleasant words, kind

| and affectionate acts : let the table be the

happy meeting-place of a merry group, and
not I;j:luﬂ hﬂEIL where a :ilcnt,EEf nl;t sul.
len, company of animals come tofeed; let
the meal be the time when a cheerful laugh
is heard and things are said ; let the
sitting.room, at evening, be the place where
a smiling company settle themselve: to
books or games till the round of good-night
kisses is jn order; let there be some music
in the house—music not kept Likes silks and
satins, to show to company, but music in
*:*hgir:h hth;-r ﬂ.:l mother and liﬂi:;‘:hd bro-

rjoin ; lek ng compan be wel-
comed, and made for the time a part of the
groap, s0 that danghters shall not deem it
obscurity of the back

iather and ‘mother to distant apartments ;
in 2 word, let the homse be surrounded by

an airof cozy and cheerful gaod will ; then
children need not be exhorted to love it—
yeu will not be able to tempt them away
from it.

When will people learn to seitle both
rational and personal difficulties in some
more rational and effective fashion than by
cowiing to blows? The idea of keeping mil-
lions ot men in their prime in a state of idle-
ness, and making tbe rest support them
simply that they may be machines for killing
others with whom—busy as the devil is—
they have had no possible quarrel, is of all
mad delusions the very maddest, or nearly
g0, And that, in addition to all this, these
hired butchers who willingly bargain to
stand up and shoot and be shot at, every
day of the week, Sundays included, for as
small a medicum of money 3s the humblest
day laborer could earn if sober and diligant,
should be honored and cheered as heroes
whom all are bound to bow to, caps the
climax of absurdity. A butcher smashing
the head of a lamb or cutting a calf’s throat
18 not a very noble or exhilarating spectacle,
And yet, is it any worse than what takess
place on every field of battle? Worse! It
15 ngreat deal better. To think of human
beings being bruized and battered out of all
recoguition, and after all, ' their murderers
steeped in their blood and begrimmed with
sweat, dus’ and gore, being looked upon a3
matters over which all are expected to sing
hymns of praise is terribly monstrous in all
vonscience. And, to think of millions of
such who might be decent tillers of the soil,
or workers at the forge, being condemned to

reflects grievously upon theChristianity an
crvilization of the age, Some siy that na-
tions like individuals need blood letting of-
ten., Do they ? As faras individnals are
concerned, doctors have now come to the
conclusion that there is a much better way,
and the sooner the delusion about the saod
of national blood letting is alsoexploded, the
better.

vis said that the difficulty in the Meai-
cal school, Kingston, about th: co-educa-
tion of the sexes in the anatomy and other
classes, has been got over by simply settling
that the present female students shall be al-
loywed to contivue attendance, but that no
more shall be admitted. How any one
could imagine that such co-education could
go on comfortably, or with erdinary propri-
ety, especially taking the average character
and conduct of the young male medical stu-
dent into Jconsideration is more than we
can imagine. Xven in the case of the most
sensitive and gentlemanly disposed young
man, it might, and would sometimes be,
awkward to disseet every part of the hu-
man body, andto discuss every one of its
functions to a mixed meeting of youths and
maidens, . And how much more trying for
ordinary modesat female students for all this
to be gone through with a number of unman.
nered, demi-semi-pducated, and together
ruffianly tlis-p-umd persons, sucii as too many
young medicals are, and have been, Lot
the ladies have separate classes and dissect-
ing rooms whi'e they go through the same
examinations for their degrees, and are in
every waysubjected to thesame tests of effici-
ency as are applied to their male compeers.
That the country onght to have female doc-
tors is beyond all controversy, and that it
will have them at no distant day is equally
plain. To have men at all in certain cases
called in for the treatment of disease, or for
the discharge of the duties of midwife, is
simply horrible, and it is surprizing that
such a state of things should have been al-
lowed so long. This in any case. ~But the
iden of having such rough;, rude, unmaun-
nered fellows as often make night hideous
in Toronto and [other seats of medical
schools, to wait upon one’s wife, or sister,
or daughter, is an outrnge, even to tilinic of,
[tis all very'well to get funny on the sub-
ject, and to ask, with what is intended to
be a mocking leer, ** how would a man like
to have his wife riseat two o'clock in the
morning, and drive ten miles with a strange
man for any purpose whatever?" (Juestions
arc casily aslked, and difliculties easily con-
jured up, but there are going to be female
doctors all the same, so the medicals that
are, or hope to be, may possess their souls
in patience. :

A great many think there can be no vig-
orous writing where there isnot a good deal
of personality and rather coarse abuse. Any
thing else in their estimation looks tame and
does not tell. They ara like conSrmed
drunkards, who only relish highly-drugged
liquors, whichtake them, as they say, by
the throat. To give a political opponunt
credit for ordinary honesty is thought to be
idiotic weakness ; to be inclined even to ac-
knowledge that, in some insignificant cases,
“* the other side " acted with a praiseworthy
diligence, and even with a good deal of judg-
ment is not to Jbe thought of. For any
newspaper or any politician to acknowledgo
the probability of a mistake would be look-
ed upon assupremely ridiculous, They and
theirs are always all right, and if others had
only the sense and honesty to gee what is as
clear as noonday, it wounld be a great mercy,
What has rather a curious aspect is that the
ones who, to all appearance, have the least
reason to claim any superfluity either of
judgment or of genius arc the very persons
who are the most active in the work of de-
reciation and insult, *‘ Oh, he's a misera-
le little beggar 1" *Yecu can't believe a
word he says.” ‘* Really, you know, he is
not worth noticing.,” Perl:aps the whole is
wound HT with such elegant ﬁ!:;tlu phrases as
f* Nasty little beast !" ** The conceit of the
creature 13 beyond all bounds!” or some-
thing equally spicy and appropriate. And
you open your eyes in wonder and stupefac-
tion, for these are exactly the térms in
which others rejoice t9 <haracterize or ridi.
cule this or that magnificent oracle, who
dismizses to infamy and ruin the objects of
his scorn and the subjects of his oratorical
scalping-knife. Areall these foul terms ab-
solutely necessary to vigor? Isan oppon-
ent sure to be silenced if he is called a
““brute!” Willa man have the hardihood
to survive after he has been told that he is
a ‘“base hound ! And is it perfectly use-
less to maintain the struggle after some
fierce relation of Mr, Jefferson Brick has ns-
sured a Cabinet Minister that he isa knave,
and more than insinnsted that some honor-
able member is a thief? Trurn has its
doubts about such kind of vigor, It kills
none bat those who indulge in it, and it
does not make political journalism either
particularly ° high-toned,” or pirticnlarl
effective. Very much the reverse.

I
What is Duec our Children.

All that any parent owes to a child is a
good education and a profession. Ogr -off-
:Enng have a nght to demand that they

ould be equipped for the battle of life, the
ouly excase for--leaving swperfluons wealth
being in case any of the family are dis
qualified for work. The l{mu:l
widow and the helpless ch ould have,
at ledst, means enough to sustain them com-
fortably ; but fortanes left to children have

often wrought their ruin. The gir
the prey of the fortuse huonter, while the
young man bat too often his fatber's
hard earnings in riotous living. What a
vast social ge it would make, if parents
generally realized that they owed notaing to
their but the best poasible education
snd & ion or trade, which is the due

of the danghter as wellgs the son,

idleness, celibacy aud vice for such wurﬁd

ta, the sl students are gentlemen, but & very

1 becomea’

Supper for Childrea's Party.

Begr Tea,—Cook the beef in a double
saucepan or boiler, and strain :nd serve in
cups ; it is first !:-ruparﬁl by any batcher,
by being chopped to a pulp. Salt it a little;
serve hot.

TARTLETS.—Make some paste with one
white and two yolks of exgs, fcur ouncesof

1:{:1::-, and six ounces of butter, a pinch of

salt, a pound of flour, and a little water ;

work it lightly, roll it out to the the thick.

ness of a quarter of an inch, line some patty

pans with it, fill them with uncooked rice,

and bake them in a moderate oven till done
Use strawberries, cherries, raspberries, or

any other small fruit, tofill, after removing

the rice ; add more sugar ; put them in the

oven to get quite hot, and serve; or they

may- bgallowed to get quite cold, and so
served,

JUMBLES. —Half a pound of butter, half a
pound of ][:olo:mdud sugar, iliree.quartersof a

und of lour, two eggs well beaten, five
drops of essence of almonds, five drops of
essence of nutmeg, well mixed. Break a
piece size of walnut, roll it in sugar, and
make into rings. Lay them ontins to bake,
an inch apart.

Rook CAkes,—One pound flour, a hali
pound of butter, u half pound powdered
sugar, and a few currants, Mix these ingre.
dients with two well-beaten eggs, and make
into small cakes, which drop with rouglien-
el tops, '

Lemox  Caxes.—Three-fourth  pounds
flour, two ounces butter, rubbed together in
state; then add three fourths pound
f white sugar, the juice and rind o' one
emon, and onecg:. Bakein small cakeson
a tin,

Cookies.—Two cups of sugar, one cop of
butter, half a cup of sweet milk, one ten-
spoonful of soda, two teaspoonsful of extract
of lemon; dip the cookiesin sugar before
baking.

Lesox CHEESE-CAKES,.— Two  lemons
(grate the rind and strain the juice), one
pound of sugar broken into small lumps, six
eggs (leaving out two whites), two ginger
biscuits grated, a quarter pound butter
Put these ingredients into a pan, over aslow
fire, stir gently until the mixture looks like
honey ; pour into jars, cover with paper and
alid, or with brandy paper, and keep in a
cool place, It will keep good more than
twelve months. Make a paste asfor tart-
lets, and use this mixture to fill the patty-
pans,

CiocoLATE CAKE,—Take twocups of
sugar, one cup of sweet milk, half a cup of
butter, two and a half cups of flour, two
eggs, and three teaspoonfuls of baking pow-
der. Dissolve one-third cake of chocolate,
mix with one half eup of the cake, then
marble through the whole.

MaccarooNs.—One pound and a quarter
of almonds blanched and pounded, with a
little rose water added to moisten aud flavor
them. The whites of three ecggs beaten
very light, and the sugar stirred in very
rradually. Mix all thoroughly together,
and drop on clean writing paper. Bake fo
about three minutes:in a quick oven,

Cocoaxor Biscurrs,—Grate two ounces
of cocpanut, mix with & quarter of a pound
of powdered white sugar, and the whites of
three eggs, previously beaten to o stiff froth,
Drop small pieces of this mixture on paper,
placeina baking tin, ina slow oven for
about ten minutes,

Rice Caxes.—Two ounces ground rice
the yolks of three eggs, and the whites of
one and a half, a quarter pound lump sugar
sifted fine, unc-téunrter pound butter, which
should be melted and poured into a basin,
with the rice and sugar alone, Beat the
yolks and whites of the eggs separately for
a few wminutes ; then stir in the flour, and
mix them all together.

MLk Biscurr.—One-fourth of a pound of
butter, one quart of lukewarm milk, two
wine-glasses of yeast, a half a tea.spoonful
of salt, with flour enough to make a good
firm dough. Stir flour in the milk to make
a still batter, then add the yeast. Do this
at evening, In the morning, after melting
the butter stiv that in and knead in flour
enough to make a stiff dough. Cover it
over in a pan and let it rise till peifectly
light. Cut out the biscuit, place them in |
shallow baking-tins, and set them in a warm
place to rise. When light enough, pierce
the tu{; of each one with a fork ; rub the top
with the white of an egg if you wish to have
them glossy, Bake in agquick oven.

STRAWBERLY CreEaym.—Take a pot of
strawberry jelly, add to it one ounce of
CGooper’s gelatine dissolved in a little milk ;
then one quart of cream, whipped to a froth;
put in a mold,and lay it an ice to set, When
wanted dip the mould in hot water, and
turn out the cream,

Lemox CreaM.—Take a pint of thick
cream andputto it the yolks of two eggs
well beaten. four ouncesof fine sugar, and
the thin rind of a lemon ; beil it up, then
gtir it till almost cold ; put the juice of a
lemon in adish or bowl, and pour the cream
upon it, stirring it till quite cold,

LesoxApk.—To one ounce of citric acid
add the juice of six large lemons, two or-
anges, and one pound of ﬁmf sugar. This
can be pnt away to keep till wanted. When
required, add two quarts of cold water and
a cup of currant or raspberry jelly, and
serve in thin glass cups with handles,

Preparixe CoprayTts.—To swell the cur-
rants for cakes, after they are picked, pour
boiling water over them, and let them stand,
covered over with a plate for two minutes,
drain away the water, throw the currants on
to a cloth to dry them, and do not use until
they are cool. Or, after being picked and
washied, put them on a dish in a cool oven
withthe doors open; turn abont occasionally
Saltanas are to be prepared for cakes in the
BAINO WAY. .

CeLErY SBour.—Boil a small cup of rice in
three pints of milk until it will pass through
asieve. Grate the white part of three heads
of celery on a bread-grater; add thisto the
milk after it has been strained; putit to a
quart of strong veal stock ; let it boil until
the celery is perfectly tender: seassn with
salt and r:a.frcnnu pepper and serve. 1f cream
isobtainable, subs'itute one pint for the
same quantity of milk.

i 1 S A (s

““Yea,” said the captain of the ocean
steamshipy, *‘ we had a very expensive trip
this time. Very little sea-sickness ; passen.
gers ate frightfally.” g

The lady medical students at King.ton
are determined not to be put down by
ill:t_mnr or ﬂdrimu The Irluv:u}numi

eir protest,and stated v ully and v
calmly their side of the qfu{timg If wﬁ
they say is correct, and toere is little room
for doubting thatit is, & bad case is made out

aglin.lt both professor and male students.
ach langhier 1s just like them. Some medi-

-

rcat
number of them are not, mtl-hnufnull
I;ulhuuf:n“; 1 ing such. Wkhat the
[:; ve o now, ia to state in the
t of plain*Saxon, what were the points

on scunciation most of which thew
medical Goths cheered and jeered, Was it
the reason given for Italian singers hav.-
ing all such fine voices? o, all that
we would about either a professor

ﬂﬁ i » or boys or men cheering

‘over the amertion, is, ** You
miserable hounds I

' The mistletoe Iy
 The Bt 0o nnﬁll.nthemthhl

The Mistlotoe Baugh.

ane on the old wall;
And the various retainers were blithe and Kay
In heeping their Christmss holiday,
The baron beheld with a fatber's pride,
His beavtiful ohild, young Lavel bride ;
While she, with her br ght ever scemed to bo
A star of the goodly company.

Ol the Alistletos Bough.

:I‘m weary of dancing now,™ she cried,

Here tarry a moment. 111 hide, T'il hide:
Anid Lovell, be sure thou'rt the first to trace
The clue to my seeret lucki oo™
And away she ran, and her friends bogan
Each tower to search, and each nook to scan
And Lovell eried, “Oh where dost thou hide

I'm lonely without thee, my own d .
Oh, the :.u.-,um"’é Buuui:“ s ;

They sought her that night,

And they sought her next day,

And they sought her in vain,

When a week passed away:

And years flew by, and then at last

Was told as a sorrowful tale, long 3

And when Lovell appeared the children eried

* See the old man weep for his fairy bride.™
Uh, the Mistletoe Bough

At length an old chest, that had | lain hid,

Ihfl};{luu:i:d ;,11 thelr tﬂ.ntlbﬁ;hu: i the ld;

An o skeleton form ' moalde

In tho bridal wreath of the l;dr I!'ai:l-:ms it

Uh, sad was her fato ; in sport of jest, .

She hid from her lord in the old oak chost,

Tlml;l nﬂgﬂd with a spring, and her bridal
]

Lay withering there, in a living tomb,

Oh, the Mistletoa Bough.

t
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Dinner for Eight,

Cream Towaio Sovr,—Use knuckle of
veal and beef bone for soup. Boil slowly
with celery, strain, and add part of can of
tomatoes, Cook half an hour, Strain again.
Mix one tablespoonful of cracker powder
with a cap of cream ina bowl. Add it to
some of the goup ; mix thoroughly, and pour
all back into the pot, Boil a fow minntes
gently, and serve,

Murrox Coreers witin Frexci Beass,—
Cut the cutlets out of o piece of the best ond
of a neck of mutten, 'They should be Jess
than half an inch thick, and neatly trimmed,
with not too much fat left on them. Give
them a few blows with the bat, and grill
them on or near the front of the fre, which
shoull be ¢lear and fierce, so that each cut.
lot be full of juice when ecut. Sprinkle
with salt,amd arrange themin a cirele on the
dizh, overlappingeach of them, rounda hea
of French beans prepared as follows : Boil
them in plenty of salted water, When done
drain them thorouehly, and toss them in a
saucepan for a few mnutes with a large
piece of butter, add parsely finely minced,
a sprinkling of pepper, and the juice of a
lemon.  Scrve with currant jelly,

_ Roast Drer,—Makea light, savory dress-
g of a few bread crumbs, some butter, a
little chopped ouien, some thyme, sage, aud
alittle parsley, well scasoned, Cover the
breast with thin slices of bacon, One hour
will roast a pair of good sizedl ones.  Remova
the b.con fitteen minutes before tuking from
the oven. .

Sxow 'oppixa, —Soak half boxof Cooper's
gelatinein a pint of cold water in a deep
pan, then letit stand fifteen minutes, then
sct on the range till it is hot without boil.
ing, then take it off, let it cool a little and
beat to a stiff froth, with two and a half cups
of pulverized swwar and the juice of four
lemons,  The whites of the cggs are to be
mixed with the beaten gelatine, then all
beaten together for half an honr and pat in
moulds to harden,  Take the three yolks of
the eggs, and aquart of milk, to be made in
a thincustard, and flavor with the grated
peel of one lemon, to be used as a sauce for
the pudding, orrich cream may be poured
over instead,

CorN Stancn Cream Pobpiza,—Three
pints of milk, two large tablespoonsful of
corn starch, the yolks of three cggs, nearly
i teacup of fine white sugar, a teaspoonful
of vanilla, large pinchof salt, Separate the
whites from the yolks, and keep in a cool
place till the pudding is done. Heat the
eggs and milk together, but don’t let it boil
until the corn starch and sugar have been
putin, and be sure and let it be cooked
enough, then make a stiff meringueand put
over the puddiog, and setitin a warm not
hot oven, and let it slightly brown, Yo be
eaten cold, —J2len's Receipt,

Prust Popbiscs.—Oneand & half pounds
of suet, same quantity of raisins, same of
currants, all chopped very fine; two pounds
of stale bread crambs, half pound ot flour,
half pound of sugar, a little fincly chopped
citron and some pounded cloves and ginger;
mix them well together, and beat five eggs,
add to them o pint of rweet eider boiled
down with & pint of the sugar to rather more
than half & pint, which pour in and well mix,
Do not put more liguid, though it may secm
dry; press it firmly into the moulds, tie over
and put into boiling water; keep them boil
g live hours:
till required, but should be boiled another
two honrs the day they arc served,

_ Fresen Rwr Puppixa,—Pick and wash
in two or three waters a couple of handsful of
rice, and pnt it to cook in rather less than
aquart of milk, swectened to taste, and
with the addition of the thin rind of one
lemon, cut in one piece, and a small stick of
cinnamon, Let the rice simmer gently until
it has absorbed all the milk, Turn it out
inte a bowl, and when cold remove the
lemon rind and cionamon, Then stir in
the yolks of four eggs and owe whole egg
beaten up, addasmall quantity of candied
citron cut into small pieces, and mix it well
. Butter and bread crumb o plain tin
mold, put the mixture into it and bLake in
& quick oven for about half an hour, To
ascertain when the pudding is done, insort
a bright trussing necdle into it; it will come
out clean when the pudding is done.

Mince Pies Wimnorr  Mear.—Three
pounds of apples, three pounds of raisins,
three ponnds of currants, one and a half
pound of suct, one and a half pound of
sugar, and a little mixed spice, caca to be
well chopped, and then mixoed together with
o little chopped candied peel, a iguh' pound.
ed almondy, and half a pint of cider boiled
with sugar, or liquid currant jelly,
Poserrs Pre,—Cut the pumpkin in half,
put it in a dripping-pan, skin side up (after
seeds are removed), in a slow oven; bake
ontil all the good can be casily seraped from
the rind with a epoon; if it is as brown as
nicely baked bread, all the better, mash
finely, ard to one quart add one quarter
pound of butter while hot; when cool sweet-
en to taste; one pint of milk or cream (if
cream be used three eggs are sufficient: if
milk, four eggs will be better), beat them
scparately, stir'in yolks, two teaspoonsiul
of ginger, one of nutmeg, add the whites of
the eggs, stirring but little after they are
added to the mixture; bake in a quick oven,

Fio Peomso.~Take hall a pound of the
best figs, wash them and chop them fine,
two teacupiuls of grated bread (crusts for
one may be used), ;fmlf a cup of sweet cream,
one cup of sweet milk, half cup of sugar;
mix the bread erumbas with the cream, then
stir in the figs,then the sugar, and the last
thing get in the milk; pour into a mold or
puditing dish, and steam for three hours,

- el e R A R oy ERE———— - -

The best thing about a rainbow is that it
does not atay out after dark, It has not
the absurd habits of the crank comets,

Mrs, Ralph Waldo Emerson wishing at
one time to have the children christened,
Mr., Emerson said he would not object
whenever s minister could be found to
christen thechildren who was as good as
they were. *-]ulnaqluuml ¥ Mr. Chaonning was
weighed in the lalaces, and not found
wanting.
~ Mixce. Pies,—Four pounds of raisins,
stoned and cus fine, four poands of carrants,
well washed, eight pounds of apples, pealed,
eore removed, and cat up fine, three pounds
ry one and a balf pound of

of moist sugs
candied peel cut fine, four nds of suet,
quite fresh, finely shredd three pounds

tillet of beefl cooked and minced, quarter
ounce of mized spice, quarter ounce of
ground ginger: mix all well together and
place in a large tizp jar, then pour over hot

sweet cider reduced to one guart bei
boiled witha pint of maple :]rrup. b

they can then be hung up

.
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