His Motl}gr-in—law

“ You've come, have you,” sald my
mother-in-law, in a deep voice as she
stood on the threshold grimly survey-
ing me with eyes that shone like hard,
greenish-blue gooseberries, behind her
gpectacles. For such modern trifles as
eyeglasses were as unsuited to my
mother-in-law’s fine Roman nose, as i
point-lace collar would be to the Venus
de Milo. I could feel her glance pene-
trate to the very marrow of my bones,
and yet I contrived to keep a bold,
front as I stood facing her.

It was rather a curious complication.
My mother-in-law had not the least
idea who I was. I had cheerfully in-
tended to take her by surprise; bul
now that the eventful moment had ar-
rived, my courage, like that of Bob
Acres, was oozing out at the ends of
my fingers. '

My name is Richard Dalton. I was
then just twenty-one, with a face that
was not absolutely ugly, a sublime au-
dacity, and pockets not particularly
well lined, and I had just distinguish-
ed myself by running away with a
pretty girl from boarding-school.

“ But, Dick,” she had remonstrated,
“ we have nothing to live on.”

“Pon't be a goose, darling,” had
been my reply. * What do people need
to live on? All the wants of this
world, more or less, are fictitious. A
orust of bread and a glass of water
three times a day, and now and then
a suit of clothes—we must be poor, 1D-
deed, if we can't manage to compass
that." -

Nettie had looked favorably upon me
and acquiesced to my argument. We
had taken board at the Angel Hill Ho-
tel, and began our honeymoon royally.
At the end of a month mine host had
become a little importunate on the
subjeot of his bill, and Nettie's moth-
er had written a letter to her signify-
ing that she wanted nothing whatever
to do with us.
bed, she signified, and now we might
lie on it.

“0Oh, Dick|" cried Nettie, clasping
her hands,  what are we to do?’

“Hanged if I know!l’ was the
rather blank response. ' But don’t cry
darling, I'll go and see her myself "

“You, Dick "

“1, myself ]

* She'll have nothing to say to you"

““She can't help herself.”

“ She'll turn you out of doers."

“We'll see about that."”

* But, Dick, you don't kpnow—you
can't have apy Idea how terrible she
in," sighed Nettie.

* 8t. George conguered the dragon,

love,” I asserted cheerfully, " and
mean to congquer your mother. So
ka my valise, there's a darling, and

Il be off before the landlord comes
hlﬁk-“

“ But, Dick, if he's troublesome what
can I say to himn ' appealed poor lit-
tle frightened Nettie.

“Pall him I've gone out of town and
shall be back in a few days,” said I
sonfidently.

But valiantly as I spoke. my men-
tal semsations by no means correspond-
ad with this bold part. I was begin-
ning dimly to realize what a very un-
wise step I had tak®n and also per-
suaded poor Netiie to take.

And I was secretly making up my
mind that if Nettie's mother refused
to recelve us, I would ship myself off
to sea as second mate or third purser,
or something of that sort, send my
advanced wages to my poor little wife,
and eominence the world over again in
this irregular fashion.

E |

But when Iwalked resolutely up to |

my mother-in-law's door she greeted
me as if T had been expected for the
last week. -

“ You've' come, have you,” was the
galutation.
" Well,

come."

“What on earth detained you,” sald
she.

In my mind I cast about what to
say. and settled on the first convenient
pxouse that came into my head.

‘““The train was delayed at Bogle-
town.” said I.

'*Well, come in, now that you're
here,” said she, “and get warm. Tt's
awfnl cold weather for this
year, tsn't it "

* Yeag," said I,
noid

yes,” I admitted, "“I've

“Let me see,” said my mother-in-|
law, as she took a steaming platter of |

ham and eggs out of the oven and lift-
ad a shining coffee-pot from the stove,
““how old are you'.

“ One-and-twenty,' said L

“Po you think,” said she, pensively

feeling of her chin, ** that you are able |

to take care of the place? There's a
great deal to do, you know, on a farm
like this. Do you think wyou're up to
the work "

* “Of course I think so0," said I, won-

dering what on earth my mother-in-|

law meant.

“You are married, I suppose,” said
she.

* Dh, ves," said I, swallowing the hot
coffee and winking my eyes very hard
“I'm married."

““Can your wife make herself gen-
erally useful about the place 7" sharp-
ly demanded the old lady.

“Certainly she can,” said I, begin-|

ning vaguely to see my way throuch
the mists of perplexity that had here-
tofora obscured my brain.

* How old is she " asked Mrs. Mar-
tin.

**Eighteen," I answerad.

Mrs. Martin frowned.

“What does possess girls to get mar-
ried nowadays,"” said she, * before they-
'ra left off dolls and patehwork "

I looked thoughtfully down at the
pattarn of my plate—a pink Chinaman
orossing a carmine bridge with
vary red willows drooping at the far
end of it, and some impossible strenks
of water belomw—and made no direoct
ANSWAT.

My mother-in-law

e —

T

We had made our own |

. |
time o

with an ass.e.nt{ng'l

[ did not exactly =ee that it was my
business to set her right. She had evi-
dently engaged a steward, and took
it for granted that I was the personage
in question.

“ What can you do "’ she asked ab-
ruptly.

And with equal ourtness I respond-
ed: " Anything.”

““ Come, I like that,” said my moth-
er-in-law, rubbing ber hands. “At least
you are not afraid of work. Do you
understand cows and horsesf§’

“Well, not much,” I owned. “There
were no ocattle in my last place.”
Which was very true, for 1 had been
a clerk ia a bank. " But I have not
the least doabt that I could soon learn,
if you would kindly show me what i8
expected of me.”

“(Can you cut wood?' she asked,

« Certainly,” said I, reflecting to my-
self that any fool might do that.

She asked one or two questions more
which I answered with the blind fatu-
ity which attends youth and confid-
ence. She seewmned pleased with my
willingness to undertake anything and
everything.

 And now about wages?’ she said,
briskly, ' What will you ask for your
own services and those of your wife,
—by the month "

“1 fitted the tips of my fingers re-
flectively together.

““ As we are both rather inexperienc-
ed,” said I, * we'll agree to work the
first month for our board; after that
you shall pay us what you think we
are both worth.”

“Hum—hum !"" said my mother-in-law
that is a sensible proposition—a very
sensible one, indeed. Well, send for
the young woman at once. In the

and explain to gou the nature of your
duties.”

So I hired myself out to my moth-
er-in-law as farm servant, without
further ceremony, and immediately
wrote and posted a letter to Net-
tie.

On my return from the postoffice I
met a burly young man meditating at
a spet where four roads meet.

“Can you tell me, sir,” said he,
“ where Abel Martin lives?”

“Oh, yes, sir, I can tell you,” Ire-
gponded, affably, * Dut, if you are
looking for the situation, 1 may as well
tell you that it's filled."

The burly young man made some
remarhs, indicative, in a general way,
of his opinion of the fickleness of wo-
mankind. and departed, while I Te-
turned rejoicing to the old farm-
bhouse. L

‘““Here's a very mice beginning,” said
I to myself. “ It is now my business
to give as much satisfaction as pos
sible.™

Fortune favored me in more ways
than obne. My mother-in-law sprained
her ankle on the second day, and T
plaved cook as well as man-of-all-woTk
with distinguished success, and I had
the satisfaction to hear her say toold
| Miss Priscilla Perkins that she didn't
| kxnow when she had ‘taken such a no-
tion to any one as she had to the
new man.

“ He's too young and good-looking
to suit me,” observed Miss Priscilla,
pursing up her steel trap of a mnut}}.

“He is good-looking, ain’t e " said
my mother-in-law, but he’s dreadfully
handy about the house, and ain't one
bit afraid of work. Why, I don’t miss
Jemimn Btyles one bit. If only Net-
tie could have stayed single till she
met such a man as this!”

I smiled to myse!f as I laid out the
wood for the breakfast fire. My accom-
Jlishments as * Jack-of-all-trades,”
Lmi pever done me so much good be-
fore. buat now they were certainly win-
ning me much credit in the world.

At the end of the third day she
had told me the whole story of her
deughter's runaway match with a
“ good-for-nothing young city chap.”

On the fourth day she had consult-
od with me as to whether it was bet-
 ter to put the forty-acre lot into oats
or rye, and I had won her heart by
taking to pieces the old hall-clock,
which had net gone for ten years, and
restored it to running order once
again.

On the evening of the same day,
Nettie arrived all blushing and trem-
bling.

*“0, Dick,”
angry "

‘““My dear, she hasn’t any idea W
I am."”

‘“ But, Dick—""

“No buts, my darling,™ said i
cheerfully. “ Let us be ‘ Juliug Caesar’
over again. ' We come, we see, We con-
quer.'"

I dragged my unwilling little wife
| into the hack-room. where my mother-

gaid she: " is she very

ho

| in-law lay on a sofa, nursing her an-
kle.

'“ Here's my wife, ma’am,” said
“and T hope she'll give satisfaction.’

Mrs. Martin jumped up, in spite of
the wounded anlkle.

“ Nettie " she cried in blank amaze-
ment.

“ 0. mother, mother!” faltered Net-
tin, throwing both hands around the
old lady’s neck, “ please forgive me
this time. and I'll never, never elope
again [

“ Please ma'’am,
ad I.

And my mother-in-law relented on
the spot. How could she do other-
wise ?
|  « Henrietta " said she * you've heen
a naunghty girl—lhere’s no denying
' that. But your husband seems a han-
' dy man about the house, and I'm tired
| of living alone. So take off vour things
and go to work getting supper, As for
vou, Richard—"

“Yas ma'am,” said I, I know I've
been plavinry a double part, and de-
coivad you all aione. But I wanted vou
to like me—and youn know,” I added,
“ 911 is fair in love and warl”

we'll be gond,” add-

two |

«Wall T do like you a little,” ad-
| mitted my mother-in-law. “And now
that T hava sean vou, Dick, I don’t so
much wonder at the way Nettie be-
| havad."”

After that she never scolded meany
| mores And I honestly believe that
| this is the only cnse on record in
| which a molher-in-lnw was eonquered

| in so brief a eampaign. Nettie says she
was doubtlessly |

doesn’t know how Tdid it. In faet, I

laboring under a misapprehension, but | don’t quite know myself.”

meantime I'll show you over the place|

HOUSEHOLD.

CAEE MAKING.

First of all, look over your receipt
and see that everything it calls for
is in the house. Use only the best
flour, and sift it before either weigh-
ing or measuring it. Allow it to sun
at least an hour before you are ready

for it. The butter must be only the
very best, and all the salt washed oul
of it. Use a wooden spoon for mix-
ing, and line your cake-pan with
greased paper. Everything depends
upon the baking. The fire should be
moderate, but sufficient to last
through the entire baking. It it
browns before rising, the oven is too
hot. You de not require as hot an
oven as for bread., An authority says
thin cakes bake in about eighteen
minutes; thicker ones in about hall
an hour: thick loaves in an hour, and
fruit cake requires nearly three hours,
according to size. :

Pound Cake.—One pound of flour,
one pound of granulated sugar, three-
fourths pound of butter, salt wash-
ed out, eight eggs beaten aalmrntmy,
one-fourth teaspoonful of baking pbw-
der: flavor to taste. Bake three-
fourths ot am hour,

Jelly Cake.—One cup of sugar, one-
half cup of butter, one and one-half

cups of flour, one-half cup of milk, one
teaspoonful of baking powder; one tea-
spoonful of vanilla and three egg3 |
use the sama recelpt for strawberry

shortcake ; when done, have the ber-
ries lightly orushed and sugared ; put
them between the layers of cake; lay

berries on
d sugar, and cov=-
am just before

aome of the finest
sprinkle with powdere
er with whipped cre
SATrvIng.

Sponge Cake—Six eggs, two cups of
fine granulated sugar tWwO and one-
fourth cups of flour sifted three times,
one cup of boiling water, one level tea-
| spoonful of baking powder ; flavor 10
taste, Beat yolks of eggs and sugar
to a cream ; then pour in the boiling
water : add flour with baking powder
in it, then whites of eggs beaten atiff.
Bake in a moderate oven one hour.
A cup of cold water 1n the pan' over
it keeps the oven moist,

French Cream Cake.—Four eggs, one
e sugar, one cup and two
of flour, one
ng powder in flour, and
two tablespoonfuls of cold water. This
cake is betier a day or two old. Bake
in two deep pans and split with a
sharp knife. When cold ill with the
following custard:

Fillimg.—Boil nearly one pint
millk ; mix two tablespoonfuls of corn-
starch with a little milk, add two eggs
and stir in the milk slowly with one
scant teacup of sugar. If you wish it
very rich add one-half cup of butter,
buti it is very good without butter.

Caramel Cake —Whites of pight eggs,
three-fourths cup of buftter. one and
three-fourths cups of sugar, two and
three-fourths cups of flour, qne-half
cup of sweet milk and one heaping tea-
spoonful of yeast powders. Bake 1D
jelly pans. Filling.—Four cups ‘of
brown sugar, one cup of- sweet milk,
one cup of butter and two cups of
shelled pecans. FPut sugar and milk
on stove together; after it commences
to boil putin butter and let 1t boil un-
til it will drop from the spoon; then
put in pecans and let it remain a
faw minules on Lhe stove, then remove
and beat until il is stiff enough to
put between the cake.

Fruit Cake.—Eight pounds ol raisins,
two and one-half pounds of eitron, two
pounds of currants, one pound of but-
ter, ten eggs, four cups of brown sugar,
gix cups of tiour, one cup of milk, three
tablespoontuls of ground clnnamon,
two tahlespoonfuls of ground allspice,

cup of whit
tablegpoonfuls
spoonful of baki

of

—_—

one tablespoonful of ground cloves,
four grated nutmegs, one amall cup
of molasses, ons Wine lasaful of

brandy and two tablespoon uls of bak-
ing powder. 'This lceipt makes two
very large fruit cakes.

—— o ——

ART OF FLOUR GROWING.

One who is interested in growing
flowers for pleasure in the South won-

ders why practical florists in writing |

on floricultural topics do not give to
' the amateur more information as to

pagating plants,

The average
pleasant to mnote, is not at all averse
|to telling either amateur Or brother
professional florist his methods of

commercial florist,

tively no secrets in the business, all
depending on experience, vigilance
and industry, backed by knowledge not
difficult to obtain,

The real reason why the means em-
| ployed by the regular florist in, propa-
;gutiug are not more often explained
'to the novice is that the latter's oppor-
tunities for putting them into practice
would exceedingly limited, the
equipments and accouterments are
not always available, and to reduce the

florists’ methods of prepagating by
| the hundred or thousand to a dozen

be

lor bhali a dozen plants would
'he rather impracticable. Ior ex-
ample, 1D propagating the rose
the plants from*which are to be ob~-

tained the wood for making the cut-
tings are planted on the bench in the
greenhouse, there to remain for some
| cime in a high temperature to secure
a quick and luxuriant growth of
shoots. At n certain time this new
wood is considered ripe, this condition
being determined by its appearance,
but a day or two too early or late 1n

top, |

table- |

the methods employed by them in pro-|

growing plants, for there are compara- |

makiog the woed into cuttings at this
time will largely influence the per-
centage of cuttings which will root.

The wood at the proper time is made
up into cuttings, which are placed in
heds of sand over hotbeds out of doors,
nd in the course of a few weeks
should be well rooted, when they are
taken out, potted into small pots and
placed in the greenhouses to grow.
This is the summer propagating of tha
rose. Luter in the season, in the fall,
propagating is generally done in the
greenhouses, when hybrid perpetual
varieties often do better than in the
hotbeda.

Cuttings of soft-wooded plants, such
as geraniums, coleus and heliotropes,
are snade from plants bedded out in

or from large stock plants in pots in
the greenhouses in winter, and are
rooted in a propagating bed in the
greenhouse.

The saucer system of propagating is
best adapted to the need of the ama-
teur, and consists in putting about two
inches of sand in a pan about three
inches deep, placing the cuttings in the
sand, which should be kept thoroughly
goaked with water all the time during
the process of rooling,

That part of the wood which is in-
clined to be brittle and break rather
than bend and appear tough and
stringy should be selected for making
into cuttings,

While on the subjeot of propagating
it may be interesting to note that
many of the flowering shrubs, such as
lilacs, privet, forsythias, wiegelas, &c.,
may be grown from the young wood,
These should be made after the wood
has matured, and be placed aboutl two
inches apart in rows in a bed| prepar-
ed much after the manner as for on-
ions,

should he about two thirds in
ground. Cover the bed with eight or
ten inches of leaves, and place a few
evergreen boughs on top to keep them
'in place. By spring the outtings will
bhave made root. This cufting bed is
to Le made out of doors in a well
drained location and made a little
higher than the surrounding ground,

It is not always an easy matter to
determine just what plants to select
for the window garden within the
house during the winter, and one is
pften tempied to include some plants
rather difficult to manage, their
| beauty seeming almost irresistible. It
lis not wise, however, to use any that
are not by nature able to withstand
considerable abuse, for to lose several
good specimens during the winter is
rather discouraging.

We should depend very considerably
'on forced bulbous plants for our sup-
' ply of early winter flowers, and with
narcigsus, crocus, hyacinths, (ulips,
callas, amaryllis, &ec., a pleasing _di-
versity of color and form cam be had,
In addition to these the fragrant and
pretty Chinese primrose, also the
| dainty flowers of the baby primrose,
| Primula Forbesi, with its continuous
supply of bleossoms, will do mueh f{o-
ward brightening the windows. Cycla-
men Persicum snd Giganteum in white,
pink and crismon are exceedingly at-
tractive late winter f{lowers and not
difficult to grow,

A few begonias in various sorts add

considerable luxuriance in the way of
folinge and some flower, We would
suggest as good sorts such as the
Feastii, the beautiful potted-leaf Mani-
cata Aurea, the glossy-leafed Thurs
|tu:nl:m and the old stand-by, Rubra,
|all of which are strong growers and
of easy management,.
I A pot of the German parlor ivy, with
the vines hanging down or twining
upward, has a very refreshing eiffect
in any window. The Sansevieria Zey-
lanica, with stiff, upright, mottled
leaves, is useful as a house plant on
account of being not at all disturbed
by dust, gas and a moderate amount
of abuse,

One of the prettilest of plunts
|tabla decoration is the Farfugium
|Grande, bearing large, round, dark
green, leathery leaves, mottled and
blotched with yellow. A specimen of
some sSize in a suitable jardiniere 1s
exceedingly attractive.

A few suoh plants as those mention-
ed above used In connection with a
'half dozen larger ornamental foliage
plants, such as a Latania a Kentia
and Areca or a Pheaix palm, a good

for

clump of Aspidistra or Cyperus,
or perhap.es a large Ficus Elas-
tica will do much toward making

the home very attractive.
R | L —
WETH A BOTTLE,

Don’t throw away that old bottle—
make it a thing of beauty and a joy,
if not forever, at least for many weeks
| to come. Take some cheap cotton

|

wadding, soak it in oil, and then wrap
a thiri layer of it evenly around an
old bottle, beginning at the top and
| working towards the bottom of the
| bottle.
| Tie it irmly in place with a string
at top and bottom.: IFill the bottle
with water, and then pour plenty of
| water over and through the wadding.

Buy some water cress seed from the

florist and scatter it liberally over the
wadding. Put some twisted strands
of wool, three or four strands in each
l_wirkl and four wicks for each bottle
| into the bottle, so that they reach to
the bottom and hang over the top
about three or four inches. These wicks
will draw the water up and distribute
it drop by drop over the wadding. In
| three or four days you will find that
| your bottle 18 covered with the green
sprouts of water cress, and that thes:
| sproute grow very rapidly.
[ As they grow coarse of long, trim
| with a pair of old scissors, and you ean
| keep this pretty green ornament as
| long as you please if you will only re-
| fill the bottle with water whenever

you find that the wicks cease to dis

tribute the required moisture over the
| growing plants.

=]

-

| Do not-keep the bottle too near the
| register or stove, and it will last all
| winter with very little care, giving

| vou a4 nice green, fresh looking orna-
ment for the sitting room table, if set
on a plate to keep the dampness from
| spo:ling the cloth or table.

the open ground during the summer, |

Coffee Makin g

“Good ocoffee and good blends are
necessary in all cases where a good
cup of coffes is expected,” says a well-
known cook, who has for years lad a
reputation for the excellence of the
coffee served te his customers. "Java
gives the best satisfaction, The term
‘blend’ refers to the district Irom
which the article comes, not the gradae.
Even the best of blends may at times
lose their character by being under-

roasted or over-roasted. It ls also
true that grinding affects the pro-
duct. When the coffee 18 ground ftoo
fine or pulverized a drink i1s made

quicker from it, perhaps, but it loses
ite character to some extent. IL i3
best to have the bean ground medium,

In this state the deleterious elements
are not thrown off as in others, and
the bitter flavor sometimes encoun-
tered is not found.

“It is tepo often true that the rea-
son poor coffee is served in households
where in all other respects the best
cooking is exacted is because Lhe sér-
vants are careless and the mistress of
the house does not hersell know how

-

to brew a cup of the beverage as it
should be prepared. To secure Lhe
best results in the kitchen it is pDeces-
gary for the misiresse to teach (he
cook the art of making coffee. This

) An eye should always be pro-|can be done by applying the formula
vided at the top of the cutting, which|which [ use. Once learned it is never

the | forgotten and if there is

any VATid=
tion it can be detected by (he mistress,
When a new servant comes the lesson
ghould be (aught over again. Consider=
ing the large awount of the bean that
is consumed in every household 1t
seems right that above all else the wo-
men of the land should know how Lo
prepare the most popular of drinks,

“Take a granite colfee potdffree from
any abrasion where the iron may be
exposed to the coffee. The contact of
these two is ruinous. This applies to
pots, too; in fact, where any metal is
used and is exposed to the action of
the coltee, or where the bottom of the
pot or the surface edges are worn,
The wvessel should be a drip pot.
W helher it be a cloth, china or metal
gieve, it is best to bhave a drip ar-
rangement, A cloth drip or bag or
such a percolator as has a cloth at-
tachment is regcommended.

“It is most essential at the start
to have positive knowledge that Lhe
water is not only filtered, but bolling

hot. Water should never be added
afterward, once the coffer has been
made. It will not stand changing,.

“Place in Lhe granite saucepan oune
heaping tablespoonful of medinm-
ground coffee for each cup and a half
you make, FPour enough hol water
on it and stir with a spoon until all
the ooffee has been moistened. This
procedure will take aboul one minute,
In the meantime the pot musi be
ready to receive Lhis moistened colfee,
which is poured into the percolalor or
bag. To Lhis is added sulficient boiling
water to make the number of cups of
coffee to correspond with the spoons-
ful of ground coffee used.

‘“After the coffee has dripped into
the pot through the bag, draw the col-
fee off into another vessel, remove
the lid from the top of the pot and
pour this coffee through the grounds
and let it drip through againi Con-
tinue this at lpast three times, allow-
ing it to fully drip tbrough; then set
the coffees pot on your stove, where it
is hot enough to bavel your coffee boil
not less than three minutes or more
than five, After it has boiled, place
It in such a position on the stove that
it will keep ready for service, Better
results are obtained by allowing the
coffee to stand in this position afleast
a half hour before using it, The per-
colator or bag should remain 1n the
pot all the time, and only be removed
when the pot is sent to the table.

““A delicious cup of Vieonna coifee

can be obtained and the full strength

and color ingured by pouring suffi-
cient cream into the bottom of the
cup, according to individuul taste.

Then fill it up to the brim with Lhe
coffes made after the formula given,
Place the coffee and creaml together in
a granite saucepan and let the mix-
ture come to 2 boil, pouring it back
into the cup at the stage ready - for
serving. This Vienna coffee is es-
pecially good in cold weather, as the
chill makes it all the more pleasant
by contrast, owing to its delicacy and
ite warmth-giving properties, Cuare
should be taken that the cream is
frash or it will curdle in the bolling
with the coffee,

“After having made your coffee ac-
cording to the instructions already
detailed, draw your coffee off mmto a
separate vessel and thoroughly cleanse
your pot and percolator and arrange
as if to make new coffea, For each
cup of special coffee wanted place one
teaspooniul of freshly grouad coffee
in the pot or percolator. Then pour
the coffee, which has Lbeen drawn off,
into the vessel in the pot or percola-
tor containing the freshly ground
beans. Let it drip through and yon
will find not only will you have a cof-
fee that is doubly strong, but with the
[lavor and aroma of the fresh-ground
coffee, If drawing off once does not
make it gtrong enough, draw it off a
second tims for the special cup.

“In this formm many readers will
find that they make the coffee too
atrong for their taste. It needs only
reasonable judgment alter having

made it once or twice to arrive at the
right proportion for their particular
preference.

“The preferable way to weaken a cuy
»f coffee is to dilute it with crean
or hot milk to the required taste. Thig
'3 heiter than to make it weak in the

first place.”




