HOUSEHOLD. iden, and devoted my energies to thé making YOUNG FOLKS.
2 s of palatable oues, instead of the soggy, 1n- ]

YOR THANKSSIVING DINNER.

—

Sejecting and Preparing the Tarkey.

Comparatively few cooks have anything
to do with the live birds, though 1 have
often wished I might give'a tew: hints to
those who have, wnen I have seen the- care-
less, bungling manner in which they are too

often dressed for market.

1t is far easier to select the Hestwhen they

are dressed with the head and feet on ; the
eves “will Le full and
skin and joints of the feet solt and yielding,

whereas, in poor poultry, the latter are

always dry and stiff. The skin should look
soft and clean, showing layers of lightcolored
flesh underneath. The odor of good birds
is always perfectly sweet and clean; and
when one has been drawn awd smells other-
wise; it should never be used,
are smaller and not of as fine flavor as the
irale birds; the latter should always be ob-
tained for roasting,

After every pin feather hasbeen removed,

singe off the hair by holding over a lighted
paper, and then very carefully wipe the
skin with a wet cloth : cut oft the head or

neck as near the body as possible, pushing
the skin down before you doit, soas toleave
enough of 1t to cover the place, where the
neck was cut off. Cut off the feet just below

the joint ; carefully loosen and take out the
crop without breaking or emptying it; cut
away the oil-bag at the back of the tail;
cut around the vent carefully and' then up-

bright, and the

Heu turkeys
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digestible messes they too often are. Like
many another good thing, mince pies should
be nsed sparingly, only for Sunday dinners
and occasional holidays. As such they are
a most toothsome appendage.. When 1 once
tried to get the recipe of a cook having an
enviable reputation for her excellent mince
pies, she answered with surprise, ** Why, I
never use one.” -~ And on being further ques-
tioned as to what ingredients she uvsed, she
answered laughingly, “Why, child, I put
in every nice thing I'ean findin“the honse.”

The following recipe will make excellent
mince meat, bat it will also allow of’ your
following my iriend’s plan, and adding many
another nice thing. Chop fne two pounds of
tender boiled-beer, and one pound of beet-
kiduey suet ; pare, core and chop fine four
pounds of ‘tart apples ; secd two pounds of
raisivs, and chop them a little : wash
tiworoughly two pounds of currants ; eut one
pound of citron fine ; grate the peel of three
lemons and add the juice of one ; add*also
three pounds of licht brown sugar, ong table-
spooniul of gromud cloves, two of cinnamon,
one of nutmeg, one of ginger, and one ot salt.
Put eacir ingredient, as you prepare it, iuto
a miXing pan ; add ona pint of wil'l grape,
cranberry or currant jelly, and enough of
the meat broth to moisten well. Then slowly
but thoroughly cook all togzether, stirring
continually lest it burn on the dish and des-
troy the delicate flavor. Dy putting ‘this in
glass fruis cans, or small stoneware jars—
and if in the latter, covering the top with a
half inch &f lardl or inolasses--it willkeep any
length of time.

Bahy Ashley's Thanksgiving.

Oh, you should have seen the Dobbins famn-
ily at the depot' _
grandpa’s® for Thanksgiving—such a lot of
them, There was Mrs. Dobbins and her
seven children and Mr. Dobbins,
there to see them off, bat could not go until
the next morning on acccuni of business,
The children were so airaid of being left,

| that they were all at the depotanhour before-

hand. They scrambled over seats, tumbled
over gatehels and watched for "the train.
They lived at Jackson, about forty miles
from Cherry Creck, the home of Mrs. Dob-
Uin's father.” :

At last, they heard the train. And_such
a rushing for the door ‘you never saw.
There was Johnny, aged fourteen ; Mandie;
ten ; Harry and Don, and worse than all,
the twins, nged three years ; and the baby,
aged one, lle was Ashley *“‘grandpa’s darl-
ing.” " 1t seemeil & miracle how Mrs. Dob-
bius ever.got her family -seated quietly in
the cars, but she did ; and the train with a
snort, started off toward grandpa’s,

The little ones kept climbing to the
windows, and running to the doors, while
Johnny azd Maudie brought them back and
set thiem down every five minutes.  The
twins were the worst of all. How they did
act! They were bound to stay in the aisle,
and the brakeman, rushing through the car,
stumbled over them and made some remarks
not very complimentary to ** brate,” Harry
and Don chased ‘the conductor through the
cars to ask him if they were not pretty near

i

They were all going to |

who was |
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Creek again. His jolly face was extremely
long and he kept asking " himself what had
become of ** grandpa’s Sut'ling."
He waiked [rom the
| thinking what a sad Thanksgiving dinner
| it would be with all that trouble en their
hearts. As he opened the front door he
! heard then: all l:'..‘.!ghil;H and T.:.tl-'r;itl;.l'. while
| a smell of roast turkey floated ont on the
coal air.. There, in the middle of the situing
room, stood Mr., Doblins tossing baby to
the “eeiling, while the whole party laughed
as they watched him,
never satdown to u 'Thapksgiving. dinner,
and as grandpa said grace they all returned
thanks- that baby Ashley had ‘been. found
all .eafe again, and every two minutes the
twins_shouted ; **Papa bringed, *drandpa’s
darling’ backadin, dihu't he, mamma "
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 Henry Ward Peecher's Advice to His Son.

The following letter from the late Rev.
Henry Ward Beecher to his son is declared
on good authority never to have been pub-
lished.

Polonius, but it is also permeated by the
leaven of Christian experience. The pre-
cepts in it are those which if followed
wonld produce a good man as well as a gen-
tleman,

Brooklyn, N. Y., Oct. 18, 1875,
My Dear Herbert.

You are now for the first time really
launched into life for yourself. You go
from your father’s house, and from all family
connections, to make your own way in the
world. It is a good time to make a new

{1y : *“1I'm poor—only a thousand a year,

y appt family | .
A happier family |to come down to strict economy.

| vou can only manage as my. mother does,

It is: reminiscent of the worldly |
good sense of the advice given to Laertes by |

How His Mother Maﬁﬁﬁm

“ You see how it is, my dear,” he said,

! : -ine her soft hand which has never done
station to his house, .I, taking

' very hard work, and patting it re-assuring-
' dear—and we shall have to struggle to get
'along at first—"
| ] don't mind that in the least,” she in-
' terrupted, stoutly, rubbing her cheek soft'y
| against his hand.

"+ And,” he pursued, graciously having
allowed her interruption— ** we shall have
But if

we shall pull through nicely.”

““ And how does your mother manage,
L dear ¥ she asked, smiling—but-very happy
—at thé notion of the mother-in-law crop-
ping ount already.

“] don't know,” replied the lover,
radiantly : “but she always manages to
have everything neat and cheerfud, and
somecthing delicious to cat—and she does
it all herself, vou know ! So that we always
get along beantifully; and make both ends
Lmeet, and father and 1 still have plenty of
spending money.  You see, when a woman
is always hiring her laundry work done, and
her gowns and bonnets made, and her
secrubbing and stove blacking done, and all
| that sort of thing—why, it just walks into
a man’s income and takes his breath away.™

The young woman looked fora moment as
if her breath was also inclined for a vaca-
! tion but she wisely concealed her dismay,
-and being ene of the stouthearted of the
'earth she determined to learn o few things
of John's mother, so went to her for a I-mg
visit the next day. Upon the termination

ward under one leg far enough along the
lower end of the breast bone to allow of the
hand being inserted ; then, with your fingers,
carefully loosen all the membranes which
attach the entrails to the body and with-
draw the latterin amassg, without breaking
or tearing them apart. If this operation is

start, to cast ont faults of whose evil you! of this visit, one fine morning John received,
have had an experience, aml  to take on | 1o Lis blank amazement, alittle package con- ?
habits the want of which you have found to | tgining his engagement ring, accompunied
be so0 damaging. by the following letter

(1.} Yoummust not go into debt.  Avoid | "I have learned how your mother ““man-
debt as you would the Devil. Make it & aees,” and [ am going to explain it to you,
fundamental rule: No debt - cashior noth- | since yon have confessed you didn't know.

Crisr, FrLaxy Pie-Crust—Is only obtain-
ed by having both the lard and water very
cold, and handling just as little as possible
when mixing, never kneading or endeavor-.
ing to make it 'look smooth. A pie having
two crusts looks more tempting, if a
tablespoonful-of powdered sugar is sifted

to grandpa’s. He teld them he **hoped s0.”
Livery t}tlher minute one of them would ask
mamina, ** Ain't we most there?’ The |
baby was the only well behaved one among
them. He went to sleep and Mrs. Dobbins
laid him in o seat behind her and devoted
her attention to the rest of them. Calling

!“”:T‘tllj" *]‘."“.L"i m?i:'i w:l%ll%u ":luf?f;{i ?j il"""";l:i over the top of it before baking. them all around her, she said : ing. I find that she is o wite, amother, a house-
] 1 § & ' B y - - = ® B . - » wiistlalilal = H [ i B Y
m};i y ::.1 I'L{ L}?Lh e e Mad, Axoraer Onp-Fasmosep Disin—Usually | ¢ Now children, we are almost to grand- (2.) Make few promises. Religiously | keeper, a business manager, & hired girl, o
with a wet cloth,

Washing any kind of
meat chould be avoiaed if possibleas it de-
prives it of both flavor and nutriment by re-
moving the natural juices, It is safest to
cut off a small piece of the liver with the

observe even the smallest promise. A man Naundress, a seamstress, o mender and pateh-
who means to keep his promise cannotafford | er, a dary muid, a cook, a nurge, a Kitchen
to make many, gardener and o general slave for a family of

(3.)  Be serupulously careful in all state- | five, She works from five in the morning un-

pu's and as papa is not here tu help us, 1
will tell you what we must do. I must
take Jet and Jenny, a= they ecan not get off
from the trainalone. Johnuy will take the

found at the Thanksgiving dinner, and, in
fact, at most others during cool weather, is
“iried cakes.” Succcss in making these
depends as much on the manner of com-

all bladder'in order to avoid breaking the pounding as on having the right propor- ln]nln}' and carry him, and Mawdie must mind | ments. Aceuracy and perfect frankness, E L"_]q“”; illL "]11-,'5111: and 1 nhuﬂ;ﬂ ﬂi‘-'t‘l"-l"""l".l“l 1 ~
i L8 i R [ 8 i 5 . - - 5 B L LI ™ LY iy S Ii. - -.1 : # ! :: 'l-n." 1
; 5t { : : : ‘ ‘histle blev for' Cherr . : 1 ‘de issed. 1 s
bitter 6f the g.ml-”- birolen articles together and stic’ precisely  as| Then the whistle blev for Cherry Creek, | truth. vt l‘f”]‘ AL ”‘:‘I‘ “"t i i ' “1‘.“’
y i t -3 . . . LR e} 1 - L] H L] 4 T 1 & - - " ' -.-I ir y d . l: 'Y ir ]
Separate the heart, liver, gizzard, lights you would ‘in ordinary cake-making, only a.u{ I'I-hsl-:. Dobbins got h]f-r L{]lldfl ?u in o ]lllLi (4.) When working for others sink your- 1:'3: . i:: 1‘*1_11‘:?“ *rmmuﬁlm‘;:l fu]-:l I}f!”i‘;\. : Hl,-J fl
Separi art, y ElZZLIrd, 15 s PRy . ; alt ] fith o twi el side . star b B g nelkets of wate d armiuls ot wom
: A making it stifler ; then tanke out a small | amd with o twin on each side of her, started 1f ont af sieht. seel: their oat. - Make : »
ane  imume: o poog from  the entrails, and ; : fob & e : g AT 13 - | selt out of sight, seek thelr mterest. - Make B T , i L. s
IIllut Llaf:tn."lrttl-:iltll:; for giblets, Put the liver in | AMount at once and mix justasdittle as pos- | for the E}::”r‘ hllll|r mji;, ‘ :\”‘*‘i: ﬂ!“]:lihlmh fﬂl]]D“I yourself “L"""%"““-’“' to those who employ you, | T}L-l l']-I-"i"tlll.ifi 1 t']ttﬂ ;dul 1‘-‘ | ; ;;-‘*‘I;'-il }’:'1 :
s = i 111 ¢ vl . i T ‘O s Wi r N Y . S ) v fWhy  Jolin ddn (o sneh 1nngs  lor
e sible that vou may roll it out and handle it, | me. wough the window Johmny had | 3¢ industry. fidelity and scrupulous . | o ¥ o
cold water ; carefully cut the gizzard at the | 70 . : R i y industry, fidelity and scrupulous integ- {1..."  «John! she repeated, *“John!"—
. ; \ : Use one enp of sugar, one-fourth of p_cyp of | seen his Unecle Will holding the horses, and, | 1o Qalfi iy MO ler. “John.” she repeated, o -
wide side, without penctrating through the AL LB ey A . 2 : ' | rity, © Selfishness is fatal : g By o T TR i
in?:t-r ,ﬁ;;; |_|ul:‘_] lII-.;E'L!'-'iu" ”l“, s iside *.'.'!iju:-lﬂ to | butter, " one mT of milk, one egg, two tea- | forgetting the baby, he rushed out the other Yo and she sat  down with a perfectly  dazed
. ol 2% ¥ H s L = . f

be pulled out entire,
feet.  Fill the ecareass with force-meat and
scw up the cuts,

them with skewers or tie them, and push

the legs up against’ the side until the lower

joints are even with the rump. Pass a

skewer through the middle of the thighs to

sceure them, also fasten the ends of the legs

close to the vent, using a large trussing |

needle and cord heavy enough to be easily
removed after the fowl is cooked.  Turn the
neck skin over to the back and sew it

We are now ready  for roasting, and,” so

far, this is the ordinary, time-honored way
in which all good cooks prepare the bird ;

but now comes the sceret of my friend’s sue-
cess in always having her turkeys roasted a

delicate brown and  always juiey. Several
long strips of old clean. white cotton cloth,
four inches wide, are sewed together and

rolled up ; then commencing at the neck, it

is carefully wound round and round the body,

over-lapping it only enongh to prevent any
put of the skin. being exposed.: Sew' in
: 1 freely
admit that this is rather an awkward and
difficult operation to perform ; but once
suceessfully tried, you will never again do
otherwise, unless you belong to the favored

places enough to make it secure.

class who possess a modern roaster. and

baker lnrge enough to held-a turkey. These.
are made of sheet iron with o cover, thus;
more easily accomplishing the ‘same results
sceured by my more primitive and laborious
method : though mine hasthe atdvantage of
being available*foralls Before putting in the
dripping pan, rub thoroughly—through the
cloth—with soft butter, and occasionally
baste, during roasting, with the same. A
turkey of from ten to twelve pounds weight
will require from three to four hours’ roast-
ing. When done, remove the cloth, strings

and skewers, place the'fowl in your hand-

gomest dish, ani garnish with a few fried

Ovstiers,

" 1If the bird was rich in fat, you will need
to remove some of it from the dripping pan

before adding thetlour to brown for a gravy.

Wateh the Iatter process carefully, lest it
burn before vou add the boiling water,

Seald and skin the

Twist the points of the
wings around under the back and fasten’

spoonfals of baking powder, and whatever

seasoning you prefer,

iRl E
Dilnting Milk for'Oream Raisinz.

A correspondent is very sanguine in the
beliéf that the iten ofrice expense will be
whoelly eliminated from the cost of future
butter-making. He says it is pretty clearly
proven that by ne process, not even the
separator, ¢an-we so nearly remove “all
butter fats from the milk, as by adding 33
per cent of water at 60 degrees and then
setting the pan or can in water at the same
temperature.

By this method it was found that all the
- sailable fats are foreed to the suriace in
wrom three to five lours, and in each and
every instince ‘the fals recovered, water
free, were by weight in excess of any other
systam, and as compared with the ordinary
process of open pan selting, there was a
cain in marketable butter of from a half to
a pound and a half of -butter to cach 100
pounds’ of ‘milk,’ necording to conditions.
The Vermont station has made most ex-
haustive tests in this matter, and finds
¢« that as effectual ereaming can lic obtained
at 53 degrees as ot 40 degrees, provided the
milk in the first case is diluted with one-
third its bulk of water at 135 degrees and is
set'at 58 degrees.”  With 370 pounds of
milk set undimted, and a like quantity of
the same milking diluted, the latter made
14 pounds of batter in excess over the un-
diluted milkk. The use of water causes the
milk to throw.up a niuch more dense cream,
and in nearly every case the cream from
diluted milk, when water at 130 degrees was
used for dilution, was sufficiently ripened to
churn in eight hours after setting the milk,

The later investigations go to show that
cold water nt 58 degrees i3 as ellective
promoting cream rising as witer at 130 de-
arees, and the objectional feature of rapid
cipening of cream is avoided. At the but.
ter schools of New York State this dilluted
eream raising is a feature of th2 nstriiuion,
and it was found in some instances that
where fresh drawn milk from eows.in the
fourth month of milking was used that the
cream was all up in sixty minutes when this

door and was on the szat with Unele Wiall in

an instant.  While Mrs. Dobbins was greet-

| ing her father and friends, the train pulled

out of the station and ount of sight withlittle
baby Ashley fast asleep in the seat. As
grandpa’s carringe could not hold them all,
Mre. Dobbins took the twins with her and
the little boys and sent Maudie to Unecle
Will's team with Johnny,  Maundie was so
excited at seeing Unecle Will and hewring
Johnny's tongue run about the apples and
nuts and other things they had, that she
never once thonght of the baby., It was
dark when they left the train and all were
anxious for grandma’s supper.

A short drive brought them to the gate
and grandma’s light was in sight.  She was

watching for than and sueh hugging and |

kissing as weaton when the children gillh-
ered around grandma and the uncles and
aunts ! They laughed and talked and Kissed
each other until grandpa suddenly asked

“Where's little Ashley, grandpa’s darl-
ing ™ !

Mrs,
and screamed: 3
the baby %" and she grasped him by the neck
of his jancket and shook him,

Jingo! Baby? Hain't seen him.”

“Oh, my goodness? Johnuy, didn't I tell
you to bring him off the cars?”

Johnny snatched his hat and started for
the station, while Mrs, Dobbins sat down in
a chairand began to cry.  Johnny ran with
all his might to the station and, going to
the ticket agent, said:  “*Oh! stop the train
guick for our baby’s on it !”

But the agent replied: **Why, my boy, the
train has been gone nearly an hour.”™

“Well, stop her anyway ! Johnny cried,
e then started for home, erying at every
step.  The ticket agent telegraphed to have
the train stop and look fos the baby.

Meanwhile, shortly after they left the car,
the little fellow wwokeand sat up. Not a
faca i3 he know, He stared around a
:oment and then began to ery.

Dobbins opéned her mouth and eyes

“Pless me.” said anold woman just behind,

“1f they didn't forget the baby somehow ;
but no wonder—such a lot of them, vwins
andd all.”

She took the little one in her lap and

“Why, Johnay, where's |

(5.) Hold yourself responsible for a high-
er standard than anybody eclse expects of
on.  Demand more of yourself than any-
wdy else expects ‘of you. Reep your per-
sonal standard high. Never pity yourself,
Be a hard master to_yourself, but lenient to
everybody else, '

(6.) Concentrate your force on your own

proper business ; do uot turn off
stant, steadfast, persevering.

(7-) The art of making one’s fortune is to
' spend  nothing ; in this country any intelli-
(gent and industrious  young man may he-
ccome rich if he stops all leaks and is not in
a hurrry. Do not make haste : be. patient,

(5.} Do not speculate or gunble,
to a land where everybody is exeited and
| strives to make money, suddenly, largely

and without working for it.  They blow
soap-bubbles. Steady, patient industry is
both the surest and the safest way, Greed-
iness and Haste are two devils that destroy
thousands every year,

(9.) In regard to Mr. B—-=" heisa South:
'ern gentleman ;3 he is receiving you asa
favor to me 3 do not let him regret it.

(10.) I beseech you to correct one fault—
severe speech of others ;3 never speak evil of
any man, no matter what the facts may be,
Hasty fault-finding, and severe speech of

Be con-

unjust and crnel, inakes encinies to yourseli,
and is wicked.

(11.} You raust remember that vou go to
Mr. B—— not to learn to manage o farm
like his. One or tvo hunared acres, not
forty tliousand, is to be your future home-
' stead 5 but you can learn the care of cattle,
|shm.=p, the eculture of wheat, the climate,
|

e —————

ezsary, manners and customs, and a hun-
dred things that will be needful,
(12.) If by integrity, industry and well-
' earned suceess you deserve well of your fel-
| low-citizens, they may In yeurs to come, ask
| you to accept honors. Do not scek them
| o not reecive them while you are young-—
wait ; but when you are established you may
mike your father's name known with honor
. in Halls of Legislation. Lastly, do not for-
get your father’s and your mother's Gaod, De-
| cause you will be largely deprived of church

You ga,

absent people, is not honorable, is apt to be |

look, as if I had asked hier why the angels
' didn’t come down and scrub for her.  ““Why
! —Joln,” she said in a trembling, bewildered
way, ““worksin the ofhicefrom Y until 4 o’'-
clock, you know, und when he comes home
| he is very tired, or else—or  else—he goes
down town.” Now, 1 have become strongly
imbued with the notion that I do not care to
be so good o manager as  your mother, If
the wife must do all sorts - of dradgery. so
must.the husband 3 if she must cook, he
| must carry the woad ; if she must serub he
| must carry the water ; if she must make but-
i ter, he must milk the cows, You have
| allowed your mother to do everything, amd
all that you have to say of heris that she is
an “‘excellent manager.” I donot care for
such a reputation, unless my husband earn-
ed the nume also, and  judging frem your
lack of consideration for your mother, I am
quite sure that you are not vhe man 1 thought
you were, or one whom I wonld care to
marry.  As the son is the husband 15 o
gafe and happy rule to follow,™
Sothe letter eloged, nnd  John ['ll:]t':l].f*t‘l.'.]
and he is pondering yet.

s,
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Politeness at Home.

An old proverh says ¢ Familiavity brecds
Leontempt.,” It would seem as if this was
| gometimes thouzht to apply to home life.
At least, in the freedom of the family,
courtesy is too often forgotten, Yet home
lis the best place in the world to enltivate
'politeness,  There it may be put into con-
stant practice, so that the young folk may
| not be awkward in its nse when they go into
| cireles where it is demanded, It has been
] well said that * The lad who is rude to his
‘:-si!.ttl_-r, ippertinent 1o his mother, and
I
i
;
i

vulgar in the house will prove a bad hus.
band and a eruel father.”  Politeness begins
at home., A boy who is polite to his father
and mother is likely to be polite to every
one else. A boy lacking politeness to his
| parents may have the semblance of courtesy
| in society, but is never truly polite in spinit,
and is in danger, as he becomes familiar, of
| betraying his real want of courtesy. Every
'boy and  girl should cunltivate bhabits  of
courtesy and propriety at home--in the

. : | privileges, you need all the nerve to keep ™7, : and kitol i el na s the
E]:HL'T.FJ him i_ll111 sent  for the - conductor. !}."m. heart before God., Jut-dn not ']{"':I”"" sitting .“".”“ i 'ltt‘._lizll. s :;# :. L mT: l.l;
I'he car full of people grew excited as the | small churchesand humble preachers. ¢ Mind | parlonr—and they will be sure in other
little fellow cried for mamma. not high things, but condescend to wen of | Places to deport themselves in a becoming

At ihe next station a drununer with more and attractive manner. When one has a

| low estate.” _ i
heart than usual offered to take the next IRead often the Proverbs, the precepts and ! ]ﬂn:tlr-'ri.l:l siile and gl';l.m'fu] denicanour 1t 14
4 train back with him, to where the family

: | duties enjoined in the New Testament. May | @ satisinction to know that these are not
had stopped ; butit was.a throngh express | your father's God go with you and proteet ; Piit on, but that they belong to the charac-
1 ter at all times and under all circumstan

GinLeTs. —Some cooks add these to the
eravy ; still others use them in making
toree-meat ; but 1 prefer them cooked as o
separate dish.  Take the feet, when scalded
anid nicely cleaned, the head .and neck, the
heart, liver, gizzard, lights and immature
egus, and buil ail together until guite ten-
der : remove all boues and cartilage, chop

milk was diluted 35 per cent. with cold well
water, and that setting the pans or cans in
water only hastened the eream raising bv a
slight degree, and ** hardly paid ™ for the
troubie.

i

The Panama Canal,

T T T v lwhich dul not stop at Cherry Creek, but|yvg,, HexrY Wanrn BEECHER
the meat, and *u.‘;-.ft 1) 1:1; in !'i-ul.tl:h 'IH{J't."-tt‘!I- ; 1: :]I;i':_ Hhtl!i?:HIT-L]]':::“]\E!-.]l:-r.lln-‘l.f-l.z‘ﬂﬁ:m""}j; sped on to Jackson House, where Lemet Mr, | i Sy Ces, -
ing with some of the broth in which they j 1885 Ry ranama Lanal SCUciic. Yolshing - 1 4 " : - — e ——
care-boiled J is true that recently the report was cirenl- . = e ar =t b Do ol The Little-Red B]l':]m Tree, ; G :
WEerc: Dolicd. » : Well.” sanid Dobbins, *what have you Canadian Ca't'e 1n Fnrand §
. ated that the works were to be purchased el v The Little.Re S & ana a. T and,
Tur Torce-Mear.—Chop about threc got there? ‘| he Little-Red-Apple Tree!

cupfuls of stale bread, and put in a bowl
with four ouncesof butter, the juice and half
the grated rind of a lemon, a teaspoonful

and the scheme taken over by a syndicate,
Lut thisimprobable tory,asmight be expect-
ed. has not been confirmed. There is being
made, however, a su_*rimu-mt?.ﬂn]n 1o conneet

of sal ', & small amount of pepper, and two § the Atlantie and Pacific oceans by a canal

tnhilespoonfuls  of any powidered sweet herb
say, parsley and thyme, these
betng the kimds  most often used ; moisten
Fight or
1 Gyalers, "“';'l'I“'d' are a delicious nddi-

Vo I:'I-!'i.'fi."l.'

ail with the volks of two eggs.

tien, bt ope in no wige essential,

A riblet stufling is made by cooking the
gibiets s described above, and, after sea-
suting Imghly with salt, pepper, chopned or
cratesd outon, ad some sweet herh, i1t is!
thorovghly  mixed with three cupfuls ot
¢l aL el siante ‘I'!l'tlli.

Coavereray Jey.—-Wash o and  boil
gotrul  berties to o pulp, with just enouzh
woater to prevent their burning.  Then pass
thein vither throunch a colander or a veget.
i | {ruit strniner to remove the skins,

wn equal quantity of granulated sugzar

! e jniee, ned boal until o little becomes
fir when comel upon a  saucer, Mould
. - in tiebividual dishes or ina larce
' sare bednge taken, in eithes case, “u'-

very cold water previous to

A -Thanksgiving divners are

. thouelit of &s  bountifnl  ban-
. L1 e not, a8 a  tale, got-
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» throngh Nicarague, The works have been
i commenced by an American company which
| promises to complete operations by 1897,
' The capital required is between two and
three hundred million dollars, a vast sum to
riise even in the United States, especially
as the promoters of the scheme only count
upon paying a 5 per cent, dividend. The
walerway ::uuLu:n:ﬂult'il would be about 270
miles from ocean to ocean. More then 100
miles will require neither dredging nor ex-
cavation, while 40 miles will require borings
below the suface of the water, and about
: 203 miles will be canal proper through cuts

11!' t‘nlth I.HH] I.UI.",-.',- The 1|||-"|‘-'.I.5“=].Iill_:u,':T.lﬁll:L “l.l"l.'v
{ ernment have granted a charter to tha pro-
moters of the dasign, which, if successfully
accomplished, will stand upon the record

'as onc of the most notable engineering
' achievements of the age.

e

“Thkis King Does,”

The vouthful King of Spain has not been
out of the eradle long, but he appears to
have a full appreciation of his position in
life. One day recently he was served for
lunch with the breast of a chicken cut nto
ainall pieces. He at onee began to help
Limself without the aid of either spoon or
fo'k. “Sire,” said his attendant gravely,
+» kings never eat with their fingers.” ** This
king does.” responded his majesty, continu-
ing his meal

“0Oh, I am ina Dickens of a scrape. Some-
body left a confounded baby in the cars and
I pl“m:‘:im:c'l to take him lhome, and now |
don't know what to do with the
squirming thing.”

Something about its clothes struck Mr
Dobbins as familiar,

“ Why, bless your soul Jack, that's my
baby ™

“wiVell, then, take the animal quick, for I
never was sosick of anything in my life,”
and he handed over the crying infant,

Mr. Dobbins had just closed his store for
the night, and he walked rapidly home,
wondering how he could keep the baby
alive until morning. He warmad some milk
for it over the lamp and rocked it to sleep,
and then sat down to wait for the morning
train, which left at three o'clock,

“] guess I'll have to heve my children

checked, if my wife takes them all off again |

with her,” he said to himself. *I expeet
those twins made a rumpus as usual, I
ought to have gone with her.”

All night long grandpa watched the tele-
graph office, but nothing came.  Mrs, Dob.
bins eried and then scolded Johnny and

x . 1
then cried, and the house was 1n confusion, |

until grandpa started on the two-thirty
train to :im‘“llm baby. When he reached
Jackson, he found that Mr. Dobbins had
gone on the train which he had passed com.
ing up. Nothing was heard of the baby. It
was so early in the morning that no one had
noticed Mr. Dobbins take the train. Grand-
pa telegraphed and inquired but could hear

nothing, and sick at heart and discouraged, |

little |

Oh, the Little-Red-Apple Tree !
When I was the little-est bit of a boy,
' And you were a hoy with me !
Thebluebird’stlight from the topimost boughs
' And the boys up there—so high
| That we rocke.l over the roof of the house,
| And whooped as the wind went by !

Ho ' Little-Red-Apple Tree !
i With the garden beds bhelow,
And the old grape-arbor so weleomely
| Hiding the rake and the hoe —
| Hiding, too, as the sua dripped through
|
|

"

In spatter of wasted gold,
| Frank and Amy away from yon
And me, in the days of ol

| Al ! the Little-Red-Apple Tree !
| In the edge of the garden-spot,
Where the apples fell so lavishly
Into the neighbor’s lot ;—
| So do I think of you,
Brother of mine, as the tree,—
Giving the ripest wealth of your love
To the world 2s well as to me,

Oh, the Little-Red-Apple Tree !
Sweet as its juciest fruit

Spanged on the palate spicily,
And rolled o’er tongue to boot,

| Is the memory still and the joy

| Of the Little-Red-Apple Tree,

' When I was the little-est bit of a boy,

| And you were a boy with me !

When the Honsymoon Waned.

Mr. Paddock Field—**Remember that you
took me for better or for worse.” Mrs. Field

| —**0, Paddock! I know that I took you foa

Le took the nine o'clock train for Cherry | 4 good deal better than you are.”

o Tt is exceedingly fortunate, but not at ail
gnrprising, that the scizure of Canndian
cattie at Dundee on the theory that they
were sulfering from pleuro-pneumoniashonld
| have turned out to he a mistake, | wnado s
Pentirely free from  the disense which  the
| English authorities take such pains to ex-
clude,  If any Canadian eattle should reach
the British Islessalfering from the complaint
they will have caught it on the way. 1t s
altogether different on the other side of the
line. In the United States plenro-pneu
monia is ver®prevalent. Last yvear anumber
of discased cattle were detected at Liverpoo
and killed, It is important that the regula
tions requiring the destruction of cattle
guffering from the disease and prohibiting
the e vportation of such cattle to Htlghuni
be strictly enforeed. A relaxation woulo
result in the scheduling of Canada and the
destruction of our trade. The admission ol
live cattle from Canada to all the British
markets, and theexclusion of American
from all but the seaports, is the only dis.
crimination any colony receives in England,
and this is only to be continued during gsod
belavior.

-

The Guileless Farmer,

Grocer—Don't buy any more barrels ol
apples from that farmer,

Clerk—Very well, sir., Why? Doesn’t
he put the large apples on top and the little
ones at the bottom?

Girocer—Yes ; but he forgets to indicate
whicl is the top, and that's three times 1've
opened the bottoms of barrels to show cus
tuiners,

-y




