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CHATS IN THE KITCHEN,
Always in Bight.

::; [ ave had the following rules printed
*’E on a placard and hung over my kitehen

sink :
Every day, after washing the dinner

r
&
i

soda in two quarts of bolling water and

pour it down the pipe; this will keep || aloaf,
it from getting clogged with grease, :mlI,

it will always be sweet and clean,

Have plenty of hot water in the dish.
pan, and never pile the dishes in to-
cether,

Wash the glass first, then the silver,
then the sancers and cups.

| |Lege broken into the cup, A1l the ceap with sweel

it dishes, dissolve a tahlespoon of washing- |

[ =]

Arrange In the pan In three Inyers with red In the
center. KITTEN.

Oxe Eaa Caxe.—One cup of sugar, one

{ cyenm, ponr nver the sugar, and beat thoroughly
with ege beater, two and one-half eups of flour,
two teaspoonfule of haking powder, a pineh of
ealt, and one taaspoonful of flavoring. Bake in

CrEaM Pie.—One cup of milk, one egg,
one ablespoonful of fifted fonr, and one tahle.
spoonful of sogar. Put the milk on the stove
and heat. PBreak the egg, separating the volk
from the white, 2'lr the flanr Inte a Hitle enld
! milk, add the yo'k of the egg and heat well, stir
Into the bolllng milk, and stiy untl) it thickens.
Flavor with ore teaspoonful of lamon. Pour In-
to a crust préviously hiked. Beat the white to

(lean every plate of crumbs or grease
| before putting it in the pan; this can be |
| done either by rinsing off in another pan |

A sl froth, adding two tablespoonfuls of white
Augar. Spread over the ple. Put In the oven
and sllghtly brown. Try these and yon will And

of water for that purpose, or, if the sink
'ig too small for two pans, let the water |
from the faucet run over each dish |
bhefore putting it in the dish-pan.

Scald the dishes by pouring over them |
wialer, ns Hlt'jq set in the
i.lIlT}' a few at
| wiping frequently before they have time
| to et cooled off.,

0 ot pile the dishies in the dish-|

clean, hot

a time, |
|

irainer: drain

draaner antil it is loaded down and bent
ot of HTI;I!H-.

.
Rinse the

-ll;|1 I ] 1
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| and then in cold water.,
l I =e the :..'_];ilh."i-'FlT‘l‘l els HIII} for :_{t;l:-.'q and

silver:

nse the coarse fowels HIIE_‘-r {in
S E .uui L.l'l.“i':-,

linse ont the dish-wipers before hang

ng them uap.

Do not force crumbs and other refus
Cdown the sink, but have a sink-scrnper
of wood, tin or zine, and take them up
on it

See that

dry,

the tea-kettle does not get

[f you wash meat-pans and greasy

|
pots andd

kettles as soon as they are

dish-cloth in a little hot ||

| To Creax"Zmxc.—Rub with a cloth
| dampened allehily with kerosene to wet oft all the

|| fugar as will be required to sweeten one can In i
AT madde right will almoest malt In the moulh,

them good. MRra. P. .. Krorr.
Newport, Ohdo.

— -

DOLITE VarpEx Witk Cake.—Cream
| togeither ‘me cup of white sngar and one-third
| ap«of Lhn"ar. SHre In the whites of thres Crira
boaten #08, and beat the whole together unt!) |
smoo'hiv fosmy, then add a small cupfual of
awee' miik Into which bas been stirred one tea-
| fpooefal of soda and two teaspoonfuls of cream
| of tartar. If the butter be very fresh, add a
pinch of aalt. Muach of the In=ipldity of cake s
the reanlt of a Inek of ralt. Thicken with Nonr
to the conelatency of ordinary enp cake, and
bake In a bascult tin or sponge cake sheet. To
the yolks of the three cgge add s teaspoonfu’ of
!1!111."-["!"‘“"‘*! Poland atarch and snear enopgh to
beat very st!fl. While the cake 1a still warm
from the aven, spread upon it the frosting thus
made, and put 1t in & cool place to stiffen. This
cake 1s very ermamenial, belng of snowy white.
ness, with a bright yellow frostiog,
NELLY BROWNR.

—

apots, then take another cloth and rub with dry
| brick, and then another cloth to polish. M. H.

To Cax STRAWBERRIES.—Put as much

a porrelain kettle, amd add enough water to me!t
it. When hot, add the berries, bring to a bell, |
skim out the berries, fill the can nearly full, b

~'||l-1u'l[, Vil will BVE q\llll['hl*“-
them al

Wash

troubde; if von cannot wash
enee, fill them with hot

aem ontside as well as inside,

Water.

|
i

RYE AND INDIAN BREAD.—One and one-
half eaps of Indian meal, one and one.half cupn
of rya meal, two cops of sour rilk, aAnd one enp
of sweet milk, salt and molasres to taste, and ten
teaspoonfols of ealeratvs. Btesm three hours,
and bake In the oven for half an houor.

. RED AND WorTE CAKE.—Ora aska for s
cake shaded with red instead of eploes, Anv
cake recipe may bhe nsed, reeervine half the
quantite and uslng a few teaspoonfals of corhl.
neal anjoring to gFlve the regnisite color. The
eochinen) mar he obiained at the draeglet's ani
‘s sald to be harmless. It 18 used in coloring can-
Mes.

WATERMELON CAKE.—T send a recipe
| for watermelon ca' ¢ which 1 have never seen In
Ter HOURENOLN.

White Part <Two come of white snear, ore
eup of hgtter, one cup of eweet milk, three and
oné ualf eups of flour, whites of eleht eeee. twn
teaspoonfuls of cream of tartar, aed one tea.
spoonfal of soda dissolved In a NMitle ware
waler.

Red Part.—~0Oune oup of red smgar, ha'f a cup of
butter, one ihird of a cup of sweet milk, two cups
nf floar, whitos of four eags, one Wwaspoonful of
oream of tartar, one half teaspoonful of soda,
one teacup of stoned raleins, one-ha'f cup of
blanched almonds., Pet the ralsine In the red
part to represcut ripe seoda,

Blaveh the alwmonds hy pouring holline weter
on them, when the sk'ns will easlly slip off. Cut
thaws in two apd put them 1n the whilte part

Have a pan with a tube In the center, put the
red part next tte tube and the white part aronnd
the outajde. Vory pretty and attractive,

To Crrean Nicker Pratixag —I keep the
nickel plated trievminge on my stove bright by
usiog whitlng once fo & while. Slwply rulddng
with a fannel rag every morning when von Aget
will keep them looking very well. TrACT,

Faxcy Caxe.—PEBd. Household :—Please
wive Ora, of the February number, the following
for fancy cake: One and one-half cups of suear,
the same quantity of flour, one-half eup each of
butter, corn starch and wilk, the whites of four

| egps, ona-bhalf teaspoonful of eream of tartar,
y | and one.fourth teaspooniu) of soda. Color one.

much “ the juloe, so It will fust A1 the ean.

4 COFrFeEE

Use glaes
cans. Try It once and you will again.

SALLT ANN.
Cake. —One cup of clesr
strong coffee, one cup of sngar, one eap 1 n:n
Ingsee, one-half cup of butter, two eggs, “i¢
eupa of flour, one nutmeg, omé leaspoonful « |
clnmamon, one teaspoonful of clovem, one *ea-
sponnful of allsplce, one.-half pound of chopp i
ralsins, ons teaspoonful of saleratus, one tea-
epoonful of cream of tartar and s Uttle eliron,
This makea two loaves. Bake In a modera'e
Oven, Mus. J. Lyoxs.

STanca Porisn :—7 think Emma Pow-
ers will ind this rectpe good for putting & gloes
on ehirts: One ounce of spermacet!, two onunca
of white wax, and reven drops of glyoer' i
melt all together in an earthen diah, when cold
keep wrapped In & paper. Wash the shirts and
dry them, make your starch, one tablespoonful
of dry starch w earh shirt, and while cooking
put in a plece of the wax as large as a Lima bean
to each shirt, rab It In while warm, untll everv
part of tha heaom looks #&lear when held to the
Neht, roll up and don't fron for a few hours, then
dip & ¢loth In elear water, rull your lnen, and
iron with a hot fron. After it 12 ironed and
thoroughly dried, use a wet cloth and a pollsh.
ing iron. Mus. H. D. Kxianr.

ANGELS' Foop Cake:—Find a tumbler
which holds exactly two and one-fourth gills, or
elhieen tablespoonfuls. Elght tablespoonfuls,
Hquld measure, 18 an acenrste enough measure
of a g1'l. One and one-half tumblers of white
granulated sngar aifted several Himes hefore
fasuring, one "ambler of four sifted four
fimes before messuring, one tesspoonful of
cream of tartar sifted into the flonr, no soda,
whites of sleven eggs well beaten, and frne and
e half teaspoonfuls of exteact of wanllla.
PBeat the eggs verv thoroughly, and add eastly
the sugar, then, as Hghtly as possgible, the flour,
then the extract. The cake must be mixed In a
platter, (a large flat dlah,) and not In & bowl.
Bake 1n a new pan, without a particle of grease,
about forty minutes, and try with a straw. When
done, lnvert the pan on two or three goblets.
Let it cool, then with the asalstance of & knife it
1s oaslly removed. Be sure to loe It. BEssiE.

Horsenavisa SAvcr.—This sauce is a
very great improvement upon the plalnly serapeod

L | third of the above with extract of cochineal, a
= harmieas liquid to be obtained at any drug store- |

| linely chopped beel, twelve cups of chopped sour

. “e_ one cup of butler, one and one-half cupe

1 dne cup wf molasses, two cups cach of chopped

] pound af eltron, two L@kspoon fuls each of vinna.

Bours.

Sauce for Carrol Pudding.—Add one-half cup
of buotter to three quarters of a cup of brown
gugar, stirover hot water untll Uqguld, add yolk
of one egg, and stir untll 1t thickens, and add
one tenspoonful of vanilla,

ArrLe CUSTARD P1R,.——Girate eight large
apples, three eggs, slx larg © tablespoontuls of
sugar, and one spoonful of melted butter. Beat
yolks and sugar together, then the whites and
nidil, stir all together and flavor with cinnamon,
and bake iu & rich crust like a custard ple.

well Dbefalen
e, white bhesten M"!.mt‘ﬂu']_'l.', one oup of flour, i_
three.fourths of & cup of milk; bake in little |
ghallow ting which minst bhe hot when the mix
This makes just alx pulls,

A. M. W.

IBREAKFAST PUFFSE. — Une

ture I8 poured in.

Tevperance Mixce Pig.—Six cups of
apples, one eup of suel, oneé pound each of ral-
Alns and currants, slx cups of sugar, one table.
apooufal of salt, one heaping teaspoonful each
of cloves, allsplee, elnnamon and grated nutmeg.
Take npple parings, pour botllng water oo them
to cover, et It stand 1]l nearly cold, drailn ofl
and wee for molstening with enough of the lqg-

dor the medt was bolled 1o to make 1t of the
proper consislency.

SUET Puppisag
maolassed, sgoet and aweel milk, two cups of ral

Holl thoroughly

-(une teacap each of
slns, two and oné-half cups of Hour, one o4
spoonful each of ginger and elnnamon, one-hali
teaspoonful each of allspiee and nutmeg, and
Boll or steam. Eni
MES. EMNMA K. MADDOX.

oue teasnnonful of soda.
with sauce,

soulh Berwwich, Me.

CorrFeEre UAKe.—Omne cup each of sugar
Aud sbutter, one-half eup each of molasses and
ecofee, Tour Cups ol lour, twi eged, Tour Les-
spoonfuls of ¢innamon, two teaspoonfuls of
cloves, one teaspoonful of soda, two teaspoon
fuls of eream of tartar, and one teacup of ral.
slos. This makes two cakes.

CRULLERS. — One cap of sugar, three
crd, slx tablespoonfuls of butter, four table
apooufuls of water, o INttle nutmeg and soda.

Fry In lard, While warm roll in sugar. These,

(M D-FASHIONED MUSTER GINGERBREAD :
One cup of molnsses, two large spoconfuls of
tesnapoonful of soda dissolved inp
three tableapoonfuls of lling water, nnd one
ginger.,. RKnead well, but not
Hill Into shecta, mark with a fork and
I'ila will make three common-
alaed sheots alter it 18 haked, and while hot mix

| '.'II-,'FI NLAT

sl o]
haril
ok e .EI.'.#".]:-.'.

(Ve L
ful of molasses nnd wet Lhe top.
Dowming, Mo. Mus. LEONORA Boss,

pspooniul of sweet milk and one leaspoon

)

RKYE I'ANCANES. 'hree = fourths of al
cup ench of rye meal and flonr, two teaspoonfuls
of baking powder, one tablespoonful of sugar,
and one sall spoonful of salt. HBeat one egg and
add It to one hinlf cup of milk, pour this over the
dry mixoure, and make a batler Lthat can be ens
iy taken up and dropped from the spoon. I teo
thick, add more milk. Fry in bot lard like dough-
nuts, taking up half a spoonful at a time. Eat
hot.

GERMAN COFFER CAKE.—
sponge of a little more than a quart of flour,
mixed with a plnt of bolled milk, cooled, and
one-hall of & veast cake.
with thils two well beaten eggs, one tablespoon
ful each of bulter sud lard, and a small el il
m!klr:- Lot it rise agaln ln shallow pans, mak.
jng the dough Into shects to fit the pans. Whey
light, bake, and while hot sprinkle with sugar
and clopamon. Eat cold with butter aud o cup
af cofel, 1 hl.'lll" these will please somea alstor.

fawtwelet, It. 1. Mus. E. W. B

: i TR

AL
ﬂﬂl*Fl’:H ﬁAHF. —ne cap of strong cold

of sugar, ane cup of molasacs, two eggs, flve
cups of flour, ope teagpoonful of soda, spice and
ralsing.

Haxnson Cake.—Two cups of sugar,
i stus, ourrants, and butter, filve eggs, one-half

mon and allaplee, one t@Repoonfal ol cloves, one
large nutmeg, one-half ounce of mace, one eup
of sour milk, ong large teaspoonful of saleratus,
and flour to make as stiff as pound cake.

At night set al

In the mornlng mix

Mock Mixce Pie, — Seven crackers
rolled fine, four well beaten eggs, one pound of
ralsing chopped flne, one cup of butter, two
pups of water, one cup each of sugar, molasses,
and vipegar, one teaspoonful esch of salt, eloves,
allspice, clnnamon and putmeg. This will make
sz ples,

Cookies. —One tablespoonful of butter,

or grated horseradish, s much milder and more
ploasaut to the taste, and looks nlce. 1“' |

one cup of sugar, one ¢gg, one-half cup of wilk,

=

HOW. TO ROOT SLIPS.

Anovr the middle of February or the
first of March is thebest timeto root slips.

Take a shallow dish and fll with sharp
 sand, wet this very wet, but not so that
it will be muddy, or so that the water
Insert the

glips in this sand and never let it get

will stand on the surface.

dried out: this is the secret of snccess

keep the sand wet all the time, and re- |
member that it dries out rapidly, .
,l If you want to root a geranium Hlip:
!:-}nmw one that is strong, large, healthy
and nol WOl y, 5

Almost anvthing will root in this wet

| sand,

It yvou want to root & good manv
glips, & box or something that could be

best, Fill

this partially with sand, and

1
covered with glass wonld be

hhave no

drainage; insert the slips and cover with

window |

. |
amd raise the back end so that the hox |

glass, put the box in a sunny

| will be thrown with iIts entire surface to |

P the sunshine, -""li!"- will rool l.‘l;lr'H“_‘n..'

and when well rooted thev mav be trans- |
planted,
If you begin enrly you will have plants

| for summer blooming, and those that

| have bloomed during the winter may |
take & rest and have their buds ping hed |

!Hl'f to it them for

service another

| |

! WiInier. it 1s & fact :1|.-|i.: a it -,'.,J:}_
|I‘T'”‘F'“'“ more flowers as it grows older |
i W is cared for,

| get too old, bul

(M conrse plants may |

| think this is the I'I-|

|

ception rather than the rule, 1
"'u' : J
OwW n ]u-iillru
these must be handled wlih care, |

here is where the novice makes a

| mistake. Do not put a tiny rooted slip

word :l!hai.l.i “tr b ek |

!..| 1 |_:4nu| sized rooted '-'i:I!|.r inton ]”:.: |“'[.

| use & very small one; it will not pat
the plant back to transplant it from time

| to time, it will do it good, it will make
il strong and stocky, mmstead of }rlr*'::u,'.:E
I grow ap spindling and weak,

Use drainage always in the bottom of |
the pot, and for the first potting ||-ht'|:
rather poor soil, and put sand about the

wols at hrst, When the plant is well
cstablished and growing well, then trans-
plant it to a pot one size larger, and use
as good soil as it may require: if you
use the regular lower-pots the potting
IS an easy matter, as the plant may be

| taken out with all the dirt about its
roots and reset without much trouble.

HOUSEHOLD RECIFERS,
Cakk witTnouTt Eaas,.—One cup of sug-
. one-hall cup of molasses, one cup of milk,
one-half eup of butier, two cups of Nour, one
cip of ralsing chopped, one teaspoonful ench of
clnnamon, cloves, allsplee and soda, and one-
half teaspooniul of cream of Lartar.
adid one cup of chopped wainut mests,

I

1 sonmeiinies

SpoNGE Cake.—Beat the yolks of three
egge with two tablespoonfuls of milk and one
"l!'[*l-'f augar, then wild the whites beaten to B

stiff froth, then mix one heaplng teaspooniul of
| baking powder with one cup of flour and beat
thoroughly; bake In a moderate oven. 1 also
bake It In three layers for any Kind of layer cake,
flavoring it to taste, K. E. H.

i Cream Caxpy.—Four cups of white
| granulated sugar, two cups of waler, thiree
I rourths of a cup of vinegay, one cup of cream or
| Mieh mlik, A ln';--r'q‘ af butter the slze of an ogR,
| tw venspoanfuls of vanilia or any Aavoring, and
; n pineh of anila. Put the vinegar, sugnr, Wsler
| and butter, in the pan, then the milk in which
| hina been disaclved the =oda; this will prevent
: the wmilk curdling., Lot it boll notil it eracks in

t water, then pall very wilte NIN.

Spick Caxe.—tme cup each of molas
%08, sugar aud sour ik, & a=ant cup of barsl oo

wilter, one ténspoontul sach of soda, elnnamon

1 nllaplee, one-half tenspoontul of cloves s
This
ban gl recipe for winter whien s Ao sealce.

nitmcy. rolelins and currants If you wish,

| Make as stiff as can be stirred conveniently. |

am sure all the sisters will ke it LER.

tue dhhms oy edd Ta o .u““-[ ul oralill wWRESE, uilid (TR

sppontil vl wluw Assalvad lo one plut of Wi
'm' B ['U“u“ ul l‘“j L t'lIH“Hll ﬂﬂ“ LT *uuul 'llﬂ,']“l Lt ween the Caktn,

[ Tl ¥ (T . Ty T .
..""'-‘-'!".: "I-!!l'l!. I-'l'r:-rr-\.:-ll & 111:~=-|__r||rr= 1f|.|ll.}|.!'l|=E

| of white sugar, one half cup each of butter and |
{milk, whites of three eges, one teaspoonful of

| oue large cup of ralsins ehopped and stoned, one

A Sreespip GixaerpsrEab.—One-half
gullon of wolissed, GHe-gurrer potud of salore- | e bealeu ogg, coTi

make a stiff batter. The quantities are large, hut!
ean be easlly reduced. This | know will he!
found very nlee. It Is fifty years old, and was
bought at one time for five dollars by the landia.
dy of an old.-faghioned inn. E. R.

Corraar PropiNag. — Two eges, one-
hlf enp of butter, two-thirds cap each of sugar
and milk, two toaspoonfuls of bhaking powier
nnd one uand one-half cups of Nour,

vanice . ~Lne pint of water, one-half cup of sug
ary one iablespoonful of butter and a little nut.
meg ; when botling thicken with carn stareh

.hrli.‘*-.'ﬁ.“b,'l AKE.~Two caps of corn meanl,
oneé cup of flour, oneé egg, one tableapoonful of
melteidl hutter, three teaspoonfula of aking pow
ilor, one euap of aweat millk, one-half eap of sugnr
and a little salt L. E. ¥

'lFJ:'Jr.I:-

LHINGER SNAPS.—T'wo cups of molasses,
e cup each of angar and batter, one teaspoon.
fal each of sodda and gloger, and fonr to make It |
atil enongh Lo roll.

Caxn.—Three eggs, one cup of sugar,
four tableapoonfuls of water, n pinch of ealt,
ne cup of floar, and two tcaspoonfuls of baking

i invers and apread with cocoanat A, W. N

ManbLe Cagke.—Light Part.—One rupl'

erreanm of tartar, one-half ll'.1~[u-u11fu§- Oof soilf.
and two cups of flour. Park Part.<One-balf cup
ol bhfow n 10ERr, and fourth cup of bUtter; o

i T 'l " £ B ¥ %
1|.|:---.1|l-ur|u-r|.|.r--- My 1Rl R |lll-1l||ll,t|-"|| AR E ilan i

halfl a4 putmes, one¢ teaspoonful of clnnamon,

{ one-hiall teaspoonial each of allspice and soda, | '

ing toaspoonful of cream of tartar, two
flour and the yolks of three cgps.
moubl and put In the dark and light batter in
alternnte thblespoonfols I
Rignox Cakg. — Two cups of sugar, |
two-thirds fup of butter, one cup of sweet milk, F
iy rues Gups ol 1'I.uur, bl SRR, Ong l.l.'.'l."'l]HllTLll'}i [
f soda, salt, and essence of lemon or almond '.‘
Put one-half of this In two oblong pans, to the |

remalnder add one tabjespoonfal of mnlu----n,!

fourth pound ef ecltrony sllced, one teaspoenful |
f elinamon, ale-halfl temepoonful each of cloves |
andd allaplo®, one tabloapoonful of flour, and |
grale o & e kg bal in twn aheet |
Pat the sheets tog@ther alternately when warm |
with cranberry or ary tart jelly dween., |

C-A. W |

|
Exarisa PopbpiNnag.—One cup of tr1*|'::|-~|
|

see, one-half cap of butter, one cap of sweet | ||

milk, one teaspoonful of soda, one teaspoonfal |
of different splees, two cups of chopped rmislos, !
one cup of chopped apples, and three cups of |
flour, stéaw three hours., Serve wikh sauce. A

Mas. A F WWNOWLESN

MarLe Sutcar Caxe.
cup of white sugar, oni n.":li cup of sweot ||||'I.'-Iv..,~I
one-fourth enp of butter, one and one-halfl cups

of Qour, sand one and one-hall teaspoonfuls of |
baking powder; bake in a moderate oven in jelly |
pans about ove lnch deep. To prepare the sug -
ar holl two cups of maple sugar in one hall cup !
of water ¢l It waxes (u eold water, then add the

beaten white of one ogg, stirring briskly until |
ool enough to spread, put between the layvers, |

Two egus, oue i

_||1|1, vYer [hl' l1-L! H"Ili -1111-‘:'- ”'_'h"'ll '|'|-1.":1. |
|
Frivrens —One cap of buttermilk, two |
eges, one teaspoonful of soda dissolvesd in a Httle |
wRtir, milil ﬂn'[u' |,,|_=| -|.H_H |'|;|Il|;h Lis |it'1r1- ity Lot
lird with a spoon, and fry as I hest

longhnuts. i
are excellent with warm maple sngay.

BLACKING FOR STOVE.—I{ the sisters

| sugar, they wihi tdoed 1t will pollsh much easlor, .
and will algo last lopger Mus. J. BECKLEY.

Portoge, Mick

{I'-”":"‘il ARE WITHIOGILM |...'|1|-“~ -4 e 1;”!‘“'!

of buttermilk, one teasgpoonful of soda, two table
apoonfuls of shortendng, one cup of Aour mnd
corn wmeal suMelent for a stilf batter; bake in |

il L-.ill Vi Rl

Liah LA MG M ll--"';u- Pk vl |
|

| LFiNiiER CAKD

oni anil one-balf cups of hot water, one-balf cup |

~Une cap of molasses

of butter or lard, ope tablespoonful of ,.-1:|,:4*|,:
one teaspoonfl of soda, flour {or a !':ll.'|H.'I'i
thick batter. |
1
|

I- . !
I Oream Uakld F'hree ogus, one gnd
| ont-half cups of floar, one cup of sSuEnr, two tea
spoonfuls of cream of LAFWT, ong teaspoontal of |
soda, and two tablespoonfuls of water; baka in 1
jelly pains. |
{‘reani. —Une pint ol mllk, (heat it lu a double |
boller,) oue egy, wioll beaten, ong tablespoonial |
of sorn starch, two tablespoonfuls of sugar, il )
darch- and  sugar, o the |
hu!llug milk, cook t sipooth, mddd s besspoan g |
af batter and any Aavoring desives] anad  w iz |

L

SCROLL LEAF LAUCKE.

Cast on twenty-four stitches, and knit

1.

OVEer, narrow. Over., narrow

Limes.

-

one,

ACross plain.

Knit two, over, narrow, knit nine,

over three

NArerow Knit one., Oover, narrow,
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14 kail seventecn

| over., narrow. knlt two.
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will use eolil coffee Instead of water with a Methe | |
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t fifteen, over,
It three.
Bind off thr 111 s Enit nine

ver, Darrow

A LITTLE PARABLE,

I . " o N i
I made the cross mysell, whosa Wi lght

YWas laler on bl i R,
This thought adds anguish as | toll

Up life's steep Calvary.

To think minaown hanids drove Lthe nall«}
| RAng A& Merry song

And chose the heaviest wiokl 1 had
To bulld It Arm and strong.

B TR T T——— |
Ir = |-.I+i|51 1-.'-:- ""l-ll EJ' L | L It n

Its welght was meant for me,
I should have bullt a lHghler cross
To bear up Calvary.
Anne Reeve Adddi M.




