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HOUSEHOLD.
CHRISTMAS CHEER |

'r ——

There’s snap in the alr
There is ice on the brooks,

And wild with excitement
Are housewives and cooks,

The seasoning is r ady
To make the mince pie, a7

The turkey 18 strengthened—

Christmas is nigh.

The older housekeepers who have roasted
a regiment of turkeys and served them
equipped with sauces, vegetables, puddings
and pies may not take special interest in
any directions for preparing the yearly
feast, Yet there are new and inexperienced
cooks who, this Christmas, will undertake
to prepuare a diuner which *“his folks” shall

e of with satisfac.ion, even the much

ed mother-in-law, but it is more than
likely that the latter will sympathize with
the nervous young wife in any failure and
praise her successes,

The young folks who *‘ go home ” on this
day—and there is but one earthly home so
long as father or mother are living—should
bear in mind that the mother who thought
nothing of cooking daily for a dozen when
they were all children, now feels over-
weighted with the respousibility of prepar-
ing for their home coming with sons and
daughters-in-law. The lively little grand-
children, though she loves them as her own,

- take her mind from her plans of work and
delay every step. g

The grandmother needs help as much as
the young wife and all should make it a
point to help a little and make the day one
of general eajoyment.

1t is not now considered the right thing
to overload a plate with more food than can

be eaten and too maany good things are|P

usunally set before us on this day to allow of
little more than tasting of each. It is
noticeable that few people suffer from in-
digestion after their Caristmas dianer.
Deliberation in eating combined with laugh-
ger andlmerriment give the dyspeptic for the
{ime a good digestion. It was the old cus-
tom to place all the viands upon the table,
and to begin the dinner with the turkey
and the accompanying vegetables. Itis ap-
propriate to follow the old way leaving the
modern style of serving a dinner in courses
to every-day occasion if we like,

In many homes the Christmas break-
fast is of as much account as the dinner

.although tne dishes are less in number.

«Chicken is usually served in a pie or boiled;
Daked sweet or white potutoes, cider apple
sauce, white and brown bread, with coffee
and real cream, form a good and sufficient
bill of fare. The following is a good way to

make the chicken pie :—

CHICKEX PiE.—Boil the chickens in just
water enough to cover them, and when ten-
der take out and carve as if for the table.
Remove the skin if it is very thick. Have
ready a deep baking dish lined with a thick
paste, rolling it about twice as thick as for
common fruit pies. Sprinkle each layer of
chicken with a little sault and pepper and
flour. Fill the dish nearly full with the
liguor in which the chickens were boiled,
adding a little butter if liked. Cover with
an upper crust closing the edges very care-
fully and ornamenting the top with leaves
cut from the paste.

Do not omit to cut a piece from the upper
srust as severe sickness frequently follows
eating a pie which hand no opening in the
crust or had become closed by the ricing of
the paste in cooking. A good crust for
chicken pies is made by taking the propor-
tions of one quart of flour, one teaspoonful
of salt, one of soda, two of cream-tarter, one
piot of sweet milk add a cup of butter. Mix

as for short cake.

Brow~ BrEaD.—T wo cups of Indian meal,
two cups of rye meal, one cup of flour, one-
half cup of molasses, one and one-half pints
of sweet milk, one teaspoonful of soda, one
tablespoonful of vinegar. Add the vinegar
the last thing. Pour into a mold and steam
three hours. Remove the lid and set in the
oven ten minntes.

For the dinner any or all of the following
list are timely : Roast turkey, cranberry
sauce ; glazed ham, apple jelly;-baked
spare-rib, apple sauce ; mashed potatoesand
turnips, canued tomatoes and corn, sweet

tatoes, boiled onions and squash ; brown

read and white rolls ; boiled tongue, press-
ed corned beef ; celery and cold slaw ; sweet
and sour pickels ; mince, pumpkin and apple
pies with cheese; plum and boiled Indian
pudding ; fruit cake; apples, raisins and
nuts ; tea and coffee.

CrANBERRY SAUCE.—To one quart of
berries add one pint of , and one-half
pint of water. Cook together about fifteen

minutes then rub through a sieve and
into small cups to mould, By adding the
sugar at first the berries retain their color
better than if cooked without,

Roast ToREEY.—After drawing and rin-
sind the turkey in several waters pragu'o a
dressing by using to three gills of bread
crumbs from the soft portion of a loaf, one
teaspoonful of salt, one uf
per and a piece of butter half as large as an
egyg ; then add a spoonful or two of milk to
moisten it. If liked an egg may be added.
Roast slowly and baste often. Be sure to
give it plenty of time to cook without need
;f‘!:-utaning the fire and burning it at the

Grazep Ham.—Soak the ham about
twelve hours then trim any uneven ed
wipe dry and cover the cut portion with a

our crust from peeling <ff. en done
Eod'uﬂ'thnnkinlmlm the crust.
laze by brushing well over with beaten
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aslast. The recipe reads : 2

Order the choicestrump stsak sy a

half pounds of &
quarcers pound
four aud one-half hﬂping tablespoonfuls of
powdered cinnamon, one heaping tablespoon-
til of powdered clove, three and one-half
pounds of sagar, three nu d fine,
three pounds of raisins, boiled until v

tender. Mix the mince well, adding & cof-
fee cup or more of the raisin liquor and
peach-pickle vinegar or any choice sweet
i pickle juice until the meat is sofficiently
moist. Reserve & few of the boiled raisins
to lay over the pies with small bits of but-
ter ore putting on the upper crust.
More spice can be added to suit the taste if

uired.

TEAMED INDIAN PUDpDING.—One pint of
sifted Indian meal, one-half pint of unsifted
rye meal, one pint of sour milk, three table-
spoonfuls of molasses, one teaspoonful of
salt and one large teaspoo of soda. Mix-
all the ingredients togethér excepting the
soda which is to be dissolved in a little
boiling water and stirred well into the
mixture. Add one half cup of raisins
rolled in flour. Steam in a tin mould about
four hours. -

SAUCEFPOR THE PUDDING.—Onecup of mol-
lasses, one-half cup of water, one table-
spoonful of butter, a scant half teaspoonful

spoonful- of salt, thee tablespoonfuls of
vinegar, Boil altogether twenty minutes.

LEMON SAUCE.—Cream one heaping cup
of sugar with a scant half cup of butter;
add one egg beaten light, a teaspoonful of
nutmeg and the juice with half the grated
eel of one lemon. Beathard five minutes
then add three tablespoons of ho- water
one at a time. Pourintoa small un pail
and set inthe top of the teakettle —hich
must be kept hﬂiﬁnﬁntﬂ the sauce .> neat-
ed, but it must not boil. Stirconsts:ly.

Prum Pupping.—A pound of breau or six
large crackers rolled fine, one quart of
milk, six eges, a tablespoonful of flour, a
cup of sugar, one nutmeg, a teaspoonful of
cinnamon, ons-half nful of clove, a
piece of butter the size of an egg, the same
quantity of chopped anet and a pound of
raisine. Boil the milk, soak the bread over
night in it, then the other ingredients wil-
mix with it readily. Boil four hours in a
pudding mould. Serve with a rich .sauce.
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Ivory Tusks Filled With Lead for the Eng-
- lish Market. :

The London and Liverpool ivory sales
have just been concluded. An interesting
feature of the London sales was the offer of
six tons of what was termed *‘Stanley’s
ivory.” It was the first lot of ivory sent by
Mr. H. M. Stanley from the Congo. It was
forwarded to the Belgian Government, from
from whom it came to London. The guality
and weight were very good.- One parcel of
4 cwt., knocked down tv Rodgeras & Sons,
the Sheffie.d cutlery manufacturers, aver-
aged about three teeth to the hundred
weight. Ivory is now so freely used for so
many pur tLat there is some peril of
the elephant being exterminated. Messrs.
Rodgers’ consumption is 25 tons per annum,
and includes Gaboon, ﬁn%ﬂa and Niger,
East Indian, Cape, and Egyptian. [rhe
large tusks weigh from 50 pounds to 100
pounds each ; middle from 25 pounds to 50
pounds each, and small from 3 pounds to 10
pounds. The firm’s average weight, are 35
pourds, Twenty-five tons contain 1,600
tusks of 35 pounds each, and as each ele-
phant provides only one pair, it follows that
at least 800 elephants per annum must suf-
| fer from Rodgers & Sona alone in their cut-
lery and other preductions.

Very little Egyptian ivory has recently
come to hand. The Cairo merchants buried
their treasures during the Soudan war to
keep them out of the Mahdi’s hands, and
even now they are reluctant to send to mar-
ket. What is sent is the result ot hoarding,
not hunting. Egyptian ivory, which 1is
mainly sold in London, is largely used by
cutlery manufacturers and in other Sheffield
| industries, as well as by pianofoite makers
forkeys. The paucity of Egyptian is large
ly compnesated for by the increased weight
of West Coast African, which is growing in
f&E}r for nafting the higher classes of table
cutlery.

The ivory dealers of Africa are very good
hands at obtaining full value for their goods;
and some of the Sheffield firms ﬁngo that
they are not novices in frandulent trading.
They can load im quite as cleverly as
Lancashire can cottons. - By pouring
lead into the cavity of the tusk

e weight

pour |.is increased ; and thmiinn?m-
bilBi.:?nt}ydimva

ring;..;tm deception until the
ivory has passel through various hands to
the cutlery or other manufacturer. Then
the workman finds the saw grind against
the lead, sometimes snap tE:m steel teeth.
One Sheffield firm recently found lead em-
bedded in several elephants’ tusks, from 8
unds to 12 pounds weight in each. As
ivory is worth "12s, per pound, thereisa
profit in selling lead at that price.

At London the prices of soft Indian and
Eastern African tusks, soft Egyptian,
:gthGmthh:m :mur: dn;rur; t

nnﬁniun of practical ers, ivory has
| not much altered for fifteen years, for while
some qualities are now of greater value
others have got cheaper.
o

Count Joachim Pfell, the German African
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Mrs. Oliver Ames' recipe for makipg
mince meat will be just as popular this yeak{ <

=

of cinnamon or nutmegs, one-quarter tea-|gr

HEALTH.
" Indications of Disease in Infiyuts-'

"

watchful nt or nurse may obtain a fair
idea of the condition of a sick infan$, as to
diseases that are common with children.

1. Deep redness or congestion of the
cheeks, except in cases of morbid w_al.knm
and chronic disease, indicate a febrile con-
dition.-

2. Co ton of the face, ears and fore-
head, of short duration, crossed eyes with
I ey ot o pund), wih aiEREEE T

rity o pupil, wi g up-
gz-alip,- indimi: uffuhnl disturbance.

3. A marked of emaciation which-
pro es gradually, indicates a sub-acute
or chronic affection of a grave character.

4, Bulbar enlargement of the fingers and
curving of the nails, are signs of cyanosis, or
a defective heart. ° ]

5. Hypertrophy of the spongy portion of
the bones, indicates rickets. |

6. The presence between the eyelids of a
thick and purulent secretion trom the gland
may indicate great prostration of the gener-
al powers.

7. Passive tion of the vessels of
the conjunctiva indicates app death.

8. Long-continued lividity as well as liv-
idity produced by emotion and excitement,
the respiration continuing normal are indices
of a fault in the formation of the heart or the
eat vessels.

9. A temporary lividity indicates the ex-
istence of grave acute disease, especially of
the iratory organs, .

10. The absence of tears in children four
months old or more suggests a form of dis-
ease which is usually fatal. - '

11. Piercing and acute cries indicate sev-.
ere cerebro-spinal frouble~ . ;

12. Irregular muscular movements which
are partly under the control of the will dur-
ing the hours when the child is awake, in-
dicate the existence of chorea or St. Vitus’
dance. : '

13. The contraction of the eyebrows, to-
gether with turning of the head and eyes to
avoid the light, is a sign of inflammation of
the brain. ; :

14, When the child holds his hand upon
his head, or strives to rest the head upon
the bosom of his mother or nurse, he may be
suffering from an ear dizease.

15 When the fingers are carried to the
mouth, aud there iz also much] agitation,
there 17, »r h-h | rone a condition

U duiaturing or pinching of the nose in
chilitren, usually in vicates the nce of
worms or some intestinal trouble.

17. When a child +urns his head constant-
ly from one side to another, there is a sug-
gestion of some obstruction in the larynx or
diaphragm.

18. A hoarse and indistinct voice is sugges-
tive of laryngitis. o

19. A feeble and plaintive voice indicates
trouble in the abdominal organs. |

20. A slow and -intermittent respiration,
‘accompanied with sighs, suggeats the pres-
ence of cerebral disease,

21. If the respiration is intermittent, but
rapid, there is capillary bronchitis.

22. If it is superficial and accelerated,
there is some inflammatory trouble of the
larynx and trachea.

23. A strong ‘and sonorous cough sug-
gests spasmodic croup. s

24. A hoarse and rough cough is an indi-
cation of true croup. _

25. When the congh is clear and distinct,
there is bronchitis. :

26. When it is sup and paioful,
there is pneumonia Burisy.

27. If the cough is convulsive, it indicates
whooping cough. - .

How to Lne When- Asleep.:

It would seem on the firat blush of the
matter that the posture for—that is, to
favor—asleep must be generally the ssme as
that voluntarily or instinctively assumed
during sleep ; but a little consideration will
Ima.ka i‘-;:a ap t:-; ti:i:t.thiu is not correct.

t may be granted that, supposing a person
to be ﬂﬁ&% lightly and uncomfortably,
the posture be -conscious-
ly to one of comfort. It would be more cor-
| rect to say that it is ¢ in the endea-
vor to avoid distress or discomfort ; but
even the fact that sleep is quieter in the new
| position will not suffice to e that this is
a better one, because the sleep may mean-
vgillu have hafﬁma d . It is, on the
whole, impossible to. ascertain, either
experience or observation, which is E
posture most conducive to sleep, and at-
tempts to lay down rules for the guidance
of bad sleepers are always arbitrary, gener-

n.llly empirical, and of any practical
value, :
Those who think *‘‘ansmia ot the cere-

brum ” is the cause of .sleep, and those who
:ihmk tl:;t-, thuug.]:;:tt mm, ]:. dimi‘;u-
tion in the quanti in the vessels
of the enmqphnlnn is y

that, as there is '
the blood state when the nmnf;}:.u nﬁo -y
the best plan muat seem $0 be to place

: 'Thﬁﬁﬂuwingmnmanfthemm <,

While there are many who neglect to sup-

1 ' the cold months, there are
:hmhgu:ngvardu the matter, and on the
first approach of cold weather surround
themselves with woolens and furs and extra

wraps to such an extept thaf they are ki

in Ip:tltﬂ bordering upou perspiration gf

whole winter through. Such imprudence as

regards clothing occasions a relaxed condi-
d renders the individual exceedingly sus-

:ptibla to colds ; and hence nhm:dd be avoid-

ed.

“Only a cold” is a common expression
when one having a slight indisposition from
having taken cold, is interrogated respecting
the state of his health. This popular no-
tion, that a cold is a matter of trivial im-
portance, is often productive of most serious
consequences, A cold is a disease, really a
fever rather than a cold, and is a dangerous.
disease. From colds occur numerous chronic
diseases, some of which are not easy to era-
dicate. Many a consumptive has gone down
to the grave the vicdm of a neglected cold.
Neuralgias, rheumatisms, asthmas, pleun-
risies, pneumonias, to say nothing about
catarrhs of the nose, throat, ard larynx,
injnrislim 1:1 the ej'ashnud bemm and other
local di ers, owe their beginni to ex-
posures, and result in difficulties E:hich at
the beginning are commonly ed the
most trifling of ailments. Before yomu reck-
lessly expose yourself to the danger of tak-
ing cold, reflect that the cold which may re-
sult may b= the first of a series of steps
downward, the last of which may lead you

into an open grave, :

Colds, with their subsequent sneezing,
coughing, hemming, mnose-blowing, and
throat-clearing, begin to be the order of the
day, with the ushering in of cold and damp
days. Persons who are snoject to chronic
catarrh of the nose or throat are the first
victims, From the beginning of cold
weather until the full re-establishment of
warm weather in late spring or early sum-
mer, large numbers of persons are rarely
free from colds of some sort. Such persons
should understand that an ounce of preven-
tion is worth a pound of cure, and should
cure their colds in advance taking such
precautions as will vent their catching
cold, or rather, their being caught by a cold.

i

An Air Line Across Maine.

‘Work on the Canadian Pacific Railroad
through Main is now drawing to a close,
save that about the bridges and ledges.
As there is much of the latter work to do,
a force of men will be employed through
the winter months, probably 1,200, along
the entire line in cutting out. Some idea
of the obstacles met with in building an air
line across Maine can be gained by consid-
ering the fact that at onc place, not far
from the point, 100 men and fifty horses
will be employed the next four months on
one cut alone, This cut is of loose slate
aad stone, and is to be thirty feetin depth
and one quarter of a mile long. ‘The cost
of thiswill be over $14,000for grading alone.

All the masonry work for the bridge
acrosshe Penobscot at this point is complete.
It is of the highest grade of work , and is
suid to the most expensive and best of the
kind east or south uﬁc[unh'aal. L he bri
itself will be of wood, the Canadian Pacific
having recently concluded thisto be a safer
and better maserial than iron, and are now
removing iron bridges which, in some
are only five years old. Specifications call
for a bridge of the best possible character,
and in the construction of this one single
sticks of seventy feet length and eighteen
inhes square, of the best Southern pine,
wilt be used, making the actual cost con-
slderably more than an iron bridge. _

fhe whole tline, so far as graded, is

1o splendid condition, and is so straight
that there will be many places where the
engineer can look along the track twenty
miles ahead. A single track of steel rails
will be laid, and contractors say that next
fall the Canadians will show the natives of
Maine what railroading is. The Maine Cen-
tral will, as soon as spring opens, put on a
large crew, and Eolme &eir line between this
gg:.pt- and Vanceboro, fifty-six miles, in con-

iticn to meet the requirements of the Cana-
dian people.

g
Advancing Civilisation.

A gentleman, who has recently visited
the new town of Great Falls, Montana,
writes as follows:— |

*This is my eleventh tri

lains, and it is impossible for me yet to

ly comprehend the magnitude, the
grandeur and the incalculable wealth of the

great West. Here I am in the centre of a

country as large as New York .
land, and th:g:ecund ] . inutl]llfg?ilga

acroas the

WHAT MY BROTHER Jomy e
2T % 1!1\13 .

ply themselves with a sufficient amouns of |

tion of the skin and of thes body in general, |

‘| in everything, from lawn-tennis and o

of civilization has just The first | country town with her hing 4
step was when the cattlo kings and thels | dron, and mot & cent for it

. | plush banners or P”nt:rﬂ, ‘:hibil

tﬁﬂ‘tﬁﬁl, o I you I‘ﬂﬂtdn't' say M "
” = 2 dim@ﬁ’l .
Christm ts aro droC 3
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#'T detlare, I almost wigh

Christmps,” said our myp, 2wy, oas of heart
ple t%h remaimh&md_ 2 of p .

* Way nos " asked 4 of Pawe:
du'::n his paper in Hnrpl:i'ihﬂhhu‘ s ¥ ﬁw‘ ing do
hnvﬂ’l’lllﬂm 80 - tired and bog, Ill""“ﬂ" ”
‘haven't much mu:;ay to spend ‘:Eai_ ] H
&re 80 many peopie to N
I must make things, nnbrllei:t E‘;b‘ﬂ ine & StOrY) A:nﬁ‘m

time, and I get s0 confy - 20 my,
what to get for each unﬂ’ trmg to thy
~* What do you try <, reme
body for ?" interrupted J ohn, he! Ty
*“ Why, John,” answered K. ..
fully, *¢if that isn't just like Y ding
cause I do—because ] like thﬁml bl
““ All of them?” No angwer. «;
now and say because yoy t'hin‘k Bs b
because they give you things » *° &
: Well, perhaps so,” reluctapt)
For my part,” burst ﬂutJﬂhuF-
ly, ““ I am sick and tired of thig T
Christmas giving. "Whep People ki
ents because they loveg somehod )
ed to show it, or becapge I:hMJul '
power to give lovely things t.uﬂ{hg:i :
bad less, it was beautify) - but
taken: all the heart and spu'n:t;neim
the whole thing with your  listy>. ¢
and aunts and rich relations, YOI Dlany
and your shoppings, You are g, tgm
oross with all the extra work and hurpr
life is a burden to you ang el
J “h
"‘ onn,. you are too severe " zal
coming to Kitty’s rescue, * rlat;‘ ti.
ed as hard for you as for any one”
“] knowitandI suppose [ am g

o.I don’t believe ti

ou ! There—
_ besatifa o8 3 P T hat last re

o™ 4 10 myaelf, Auntie.”
to -

1
but I don’t doubt she will give me y m%ﬁ:mﬂtﬂ X
wonderful brash-holder, or shavin, . ther charming !
blacking-box which is twij u]t's altogether ¢ :
K ¥ wice & much she knelt on the
to use, as it is to do without, ang, 1' “.d i gurvey,—*¢
patiently fuss over it for her dear sake * 5 :

ywery_ paper with its birds and
2. old china and the Indian ¢
' your arm-chair quite black
-4 the funny painted bookcase w
. hten me so, and the flow
¢ of all, your portrait-gallery
ares snd photographs over the
the summer, when I walk
lage under & blazing sun to cal
| find m,ﬂﬂli at last in it]!lﬂ _C'r:
om, and smell the jessamine w.
. o the window so inquisitively
bou sitting there, busy enough, k
; your mind cool,” I think it a
#nd yet I almost like it better nc
inter evening—with the firelight
»d dancing to the tune of your n
kettle—though the nutsid; w?rlc
3] enough to-night, and cool er
H:Iﬂgtﬁee, Ejfw you looked
the moon became bright?”’ -
Rosalind Langdale drew her at
indow, and sd back the curta
b rubbed away the m:tinﬂm;:ﬁ
that th ight see the fair
hyondaitﬂg snow-covered
ie-bound river at their foot, an
the church-tower and the whi
mofs clustering round it, the tree:
motionless in the moonlight, clc
ad there with snow, and their sl
most a8 black across the white
hwn. Nature seemed asleep—d:
little glimmering lights about t
pold that there was yet warmtl
hidden away under the wintry sh
“Ah! it is a very cold ang
—a sort of Medusa face w
Wy, Come, I shall be delighte
bit of life out of you !” E
-hearted Rosalind shive

n_mnth _nmi a day, and go back to my
tive simplicity again with a g
relief atter the thing Lopelessly [,
down. 1 don’t want to hurt your fed
Kitty dear, but don’t wear your ‘
me, better give me a stick of lemop
for a sweet remembrance. Byt who |
you Eéat on this troublesome list of yoen 8

“Why, . you and mother and I
began Kitty.

* Weil, Aunt Easymoney and ths
are the bete noir of this family, Bay
they have plenty of money for luxury
we have only just enough for comfort, g
Kitty is on therack to keep up with

parties in.summer to even Christmu;
ents in the winter. Confess now,
presents to them have cost you more
not to say money than all yon bave ¢
for ‘mother, Laura and me, and you kn
best if that is the standard.”

‘“ That's so John,” said Laura g
‘ She has haunted the book and e
stores to.find something really miw
that would not cost all she had to s
for everybody, finally tried to dosoneii
herself, and it looked so mean ands
besides the handsome things they
bought, that the poor child had arale
ing spell over it, till mother came to
help with a five-dollar bill. Poor m
I knew that she had saved it towsd
engraving of ** Christus Consolator’ s
wanted so long. . And it makes me verd
think of its being crowded into AuntE
money’s parlor so full now of bric-a-bne
things that you can’t notice anythingit

“ Why, Kitty !" began John.

““ Stop, John, don’t say & word, I
taken the money yet.’

““ Now see here, girls,” said John ¢ tpoke. : :
edly, ‘‘ why not a’kip Aunt Easymoo “hi ” said Aunt Lettic
together ?"” - Yoice, would have given e

* Oh, John,” cried Kitty in ¢
“ they always give us such eleganté
and we would feel so mean—"
¢ Oh, if it is a system of debt and¢ I
I haven’t a word tosay. I thought® She was atill more astonishec
because you loved them and all thlvf: s, generally so peaceful, co
John’s eyes twinkled roguishly. min, But in & moment all w
you remember how Laura did lst! “dﬁmtnrqitu BAY VEry ge
continued he, **She skipped Chn Sl 1know why, Aunt Lettice I
money entirely—Christmas ﬂ_l'ﬂ e hlﬂlﬁlk you may, dear ch
and put all she had to spare intoth Christmas Eve we expect
chair we gave mother.” » Wwas the answer as they
““Yes, I know, and Aunt LT | lace. ** That is to sa
said something hateful about Lsu for a rather sombre-co
B8O que&r‘hand Y lit;lla ‘ cloge, ~&F I'll promise you it sha
Kitty rather pettishly. ; - -
“%f ﬂnuna!;m haf'ﬂ got Coust ey Now Rosalind, with heart L
Strugglehard on your list? asked ﬁhtwn happiness, was
chan the subject. = » &8 others in similar ca
¢ Oh, yes,” answered Em?b""ﬂf; begt:” t, that she would like
¢ What are you going to send hfl h& she begged for th
“Well,” hesitated Kitty. %:m herself at M

bouj:t her a couple of prely ¥
chiefs.,” -d ] Moment . me, reader, if I
“ Two for a quarter !’ queried ‘of the faces of aur

lentleasly. BB They were not at all alike.
b Hﬂ{ John, you are too bsd, ﬁhqm round and rosy

Kitty., - i Sanging as a breez day i

‘No, I am not,” answered he 0%y { upor

“ If ever anybody needed m"‘h'ﬁ :
and bright njirm does, !hml*;"

EﬂIHOdm tﬁ::mch a Christmas |
-twenty years ago.” .

Romlind looked up :%lrprised
vens tone in which these words w

¢!

clothes and food. Think

ighten her shabby .
El:fjn:!?ney’n it is Bimlﬁ;ﬂ"““ thisg

‘¢ Yes, but you know, J“h""’:
eagerly, *‘ she often says sho W'
would not send hel'_h‘ﬂd”m:
she can’t make any in IR oo
. % Qive and take agall, bitd
‘““ but don't you su » pretiy
own work done for
hﬁ; ride less l:h'?ln glﬂ :‘L
c ven, as she EnoOw
just tqsf E:fl; her somethiog?’

''''''
''''




