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b | Of your own brown tresses, and ribbouns will twine,
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Oh, your hands—they are atrangely fair

=4
- Little I dreamed love's fullness yot

: And said, "1 could die for & hand like thisl ™
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FUL MANDS.

Falr—far the jawels that sparkie there—
Fair—for the witchery of the spell

That ivory keys alone can tell

Hut wheu their delicate touches rest
Here in my own do | love them best,

As | eluep with eager noynlsitive apans
My glorious treasure of beawtiful ha uils

Marvelons—wanderful—beantifnl hands!
They chri cOBX TOR2E Lo bloom in the strunds

Undef maysterious touches of thine,

Iﬂf‘a deli knote ne antn ngle tha soul,

And fotter the heart ander such control
A.w l-h !"r'l"“h of my love uu:h-ru.tﬁln'rnl
My passionate love for yonr beautiful hianids

A# ] remember the first fair touch

Of those beantiful inuds that 1 love so Hi h,

1 seem to thrill us 1 then was thrilled

Kissing the glove that 1 found vufilled

When | met your guee and the quernly bow 2
As you said to me, Isughingly, ' Keep it, now
And dased and alons in & dream [ staud

Kissing ths ghost of your beautiful haud.

When first 1 loved you in the long axo
And beld your haad as | tald you so—
Prossed and caressed It and gave it w kins,

Had to ripen when eyes were wel,

1

And prayers were valn in their wild demandns
For one warm touch of your beautifal hands,

Beautiful hands! Oh, besutiful hands |
Uould you reach out of the alien lands |
Unly a touch—were it ever su light—

My heart were suothiod and my weary hirain
Wounld lall Itself into rest again |

For there L4 no soluce the world commanuils

Like the caress of your beauntiful hands.
—~Jatnes Whitcomb Riley.
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TO CLEAN SILK LACE,

sewed over small, clean
it evenly spread

The lace Iis
alips of wood to keep
out, laid over night in warm milk, to
which a little soap has been added, rinsed
in fresh water, 'a.d for the same length
of time in warm soap lyve, and finally
rinsed without any friction. Linen lace
is best cleaned by covering the outside of
a large glass hottle smoothly with stout
linen or white flanne!l, upon which the
lace is sewed in a number of colls, and
over the whole some coarse, open tissue
is secured. The bolttle thns dressed is
allowed to soak for a time in lukewarm,
soft water, and the outside wrapping is
then rubbed with soap and a piece of
flannel. After this the bottle s lald to

| steep for some hours io clean, rofl wa-

| dipped in rice water, and rolled again.

'ter. It is then rolled between dry towels

| Finally the damp lace is unfastened from
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of soda; bake In three or four Jayers and u“'-
thia Nillng

| stand & few

i
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Fiiing.~Put one-third cup of chooolats, one.
third cap of milk, and ons half cup ot sugar In
n pan on the back of the ptove, beat one ey, and
atir 1n efter 1t 18 melted. Cook till 1t thirkeos.

w1l gome one send & recipe for choeolath eake
haked 1o & Yoaf with the ~ horolate stirred 1n the
eake” 1 think it 18 sweetened with molasses,
Mnra. J. H. L.

Moarachuselia,

—

Ratsrx Pre — One cup of raisins, re-|
-ove seeds, and botl In one balf cup of water
"{tea ;. Mminutes, add a small place of butier, and
sugar;, bake wilh two |

iwa WWUigspOoonioie ol

Crusis.

Broxge Caxe.— Three e¢ggs, beaten
qualie sup, one cup of sugar, foar tab'espoonfuls
of wawer, and one and one fourth caps of fdour,
Mus. C. L. J.

avor with vanilla.
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Sreaven BrowN Breap —Two cups of
yollow corn meal, and one plat of bolling wa'er,

|| Add putmeg and gloger and a )ttle butter.

pour the water over the meal and let It stand |
un'il |
flour, one cup of sonr milk, two thirds cup of §

New Orleans molasees, and one (e spoonful of |
ateam Lwo and onehall houra. UOM.

. |
To Revove Grrast 8Srots. —Two
ounces of aque smmoaia, one quari of soft wa.
Ler, one Lgaspooniul of sallpeter, and one ounce
of chaviog eoap cut fine; mix all togeither, let It
way~s, and 1t 1a ready for nse. Ap-
pivy with & sponge, ruh we'', and waesh ont with
L0,
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Cons OwppikOaKes. —Qpe fuart of
corn meal, vne tableapooninl of butter, and aalt
(o taste. Pour on bolitng waser o make a thirk
patter, thep thin with coid milk or water, 8dd a
raucer of flour, and one tablespoonful of augar
or molasses. Pake on a griddle Toese cakes

in be stirred apd baked !mmediaiely; or pre
pared ac lel=ure. They are good. Maguir.

Fennay vanida,

Cooxtes —One egg, ove cup of sugar,
one-half eup of buiter, one.half eup of zour
cream, one-had teaspoonful of soda, nutmez or
caraway sceds amd Nonr to roll.

Pudding Nenee —Ope cup of sugar, one eqg,
and nearly oneshalf gup of ' niger, beat togat! er,
and pour on one p'lmgi' bolling waler.

. M NSCRIDER

Rice Pupming,—Take one cap of rice
o o caps of miik, pat it Ina ecool oven untll
thoroughly swelled, aweelen and flavor to taste,
nidd ratsips aod let it cook natll dope. | FII.-:II.I
vetter conl, The milk will setm lke cream)
perved with It 1oF sance. MRs. ;. W, L.

Onraxag JuveLes —Rind and jo'ce of
two orpnges, one gnd one-half cups of granu
inted sugar, one ege, one-half cup of batier, one

' the bottle and ironed between linén cloths.

HOUSEHOLD RFNOIFPES.

Rice PupmING.—1'wo avd .one-heif ta-
bleapoonfula of rice, ope half cup of sugar, one
guart of miik, sat, nutmeg, and ralsius i degired,
and a small plece of buiter. Souk the rice In a
part of the milik two hours, then add the other
ingredients, and bake slowly Lwo hours.

Nick. CHOCOLATE Pie.—Two cops of
mlik, and iwo wbhilsapooniuls of grated chocolate
put into the cold milk; set Into & kettle of wates
and bring to a boll, stir often while heating, and
when nleely mixed set away to cool, then beat
lozeiher one-half sup of sugar, Lthe yolks of three
eggs and the white of one for a plé, and pour in
o the milk, put all Into the pia'e already lined
with & erust, nod previoualy baked, and bake
plowly as you wonld a cu.tard. For an Wing
beat the other two whites with one-half cup of
powdered sugar, spread when the ple Is nearly
¢00l and return to fhe oven W brown allghliy.
% Piease try theae recipes and roport

ITHFEODORA.

LemoN FPigs.—For a'x ples baked in
medlum sized pana, the julee sand grated rind of
Lwo lemonas, two cups of lght brown sugar, nlae

| eg ke, #lx ablospoonfuls of corn. starch, seven
cups of hot water, and steam nunill thick
ALVIO,

bUkE CUUKRE FORR A BRLON.~ADPPIY &
poulilce made of rye dour And soft poap.
Midd atowen, CF, YERQY,

Cuocorare Cageg —1 think Clara N
Lester wiil ind my chocolate enke just what she
wants. One cup of sy one-half cup of but.
| ter, Lwo eggs, one-hulfeap of miik, one teaspoon.
f ful of créam of Larierand one-half leaspoonful

- i

" Lthem.

half cap of milk, oné tepspoonful of soda, two
teaspoonfula of cream of tartar, and fAour to
roll. Roll ke jumbles and sprinkle sogar over
FLURSIE.

i

Rice o HOMINY GRIDDLE CAKES —
Two cups ofeold holled rice or heminy, one plnt|
of flour, one teaspoonfal of sugar, oné. ha.f tea-
spovnfal of salt, ove and one -half teavpoonfuls
of baking powder, one exe and a [ittle more than
ona-half pint of milk. Dlute tte rice with the
beaten egg and milik, add the flour, sugnr, salt
and powder, mix into 8 th vatier, and bake
on & well heated griddie.” Berve with syrap.

PoraTtors axn CREaM.—Cat up “co'd
hotled potatoes into small pieces, put in & skfiel
with & lump of batter fnd a litt’'e pepper,san ¢
snell tableapoonfal of flour in mi'k, and poor &
pint of milk over the potatnes, lot them b5l up

and thicken with the flour and milk, when thes
are heated through salt and serve Immed Y- *
4 MiT

e ',', i

ROLLS One teacup of goyod sour
eream, one smali tesspoonful of soda, and a
ploch of salt. MIX as for blacu's, roll thin, apread
gepercusly with vulter and sugar, grate on nual.
mey or clnnamoa, roll toge: her and cut In pleces
an ineh thick ; pakg rather slow.

To Prerane Berra —Take equal quar-
titles of beets and potatoes, those bolled with
ment preferred, chop fne, season plentifully

cool, add one onp of rye Bour, one cup of '

| flour,
pound of sugar, half & nutmes, two oggs, & small *

| grated rind and julce, and one tedspoon

"hmuu (I Hke wax best) down in brine a8 they

with butier, pepper and sall, and add enough
good vinegar to make 1t tart. It must be pre
pared quickiy t0 serve hot. Manios,

Ernunarn Pie.—Stew the rhubsrb ti1l it
8 aboutl ke apple sance, and pour off the water
bocause 1L takes loss sugar, add one rolled erack.
er and the yolks of two cgge, rererving Lhe
whites for frosting, o liitie palt and nutmer, ard
If It secoma too thick & Hktle milk, and sweetem o

custard pie, M. B,

Moulthingion, CI.

the o] bmke with one crust, and frost Lhe samae uli

]
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Itis as follows ! Dnmpum.nﬂmpunf/

molagses, two teaspoontuls of sodn, and stirred’

to & foam one cup of shorteming, two teaspoon.

fuls of ginger, salt, and one cup of sour milk.
Conneclicut. J. A.J.

——————

Date Pie.—Onpe pound of dates cooked

in three pints of water one hour, sift, add three
cups of milk, three eggs, two erackers rolled fine,
three tablespoonfuls of sugar, one tablespvonful
of molasses, & llitle nutmeg, one teaspoonful of
clnpamon sand a llitle salt. Bake Mke pumpkin'
ple. This will make three ples of medium slze.
SUBSCHIBER,

Inpian  PuvopiNG.—Three-fourths cup
of corn meal, one cup of sugar, one egg, and two
quarts of milk. Put one quart of milk on the
stove to boll. Beat the sugar and egg together
and put It In the other gquart of milk. Wet up
the meal In a iittie cold milk, with one teaspoon-
ful of aalt. Stlr this in the milk when 1t bolls.
Bake
Stir often antil it thickenas.

Borep Ixprany Pupping.—One pint of
buttermilk or sour milk, one-half cup of molas.
ses, iwo caps of indian meai, one and one-half
cups of flour, curravts or other dried fruit, two

teaspoonfuls of soda, and salt. Boll three hours.
Eat with sance, EMMA M.
Varmoni .

clowly three honra,

———

STRAWBERRY SHORTCAKE.—One cup of
sugar, three fourths cup of eream, two egas, but
ler the slze of an egg, three fourths apoonftul of
#oda, und one spoonful of cream of tartar. Bake
In iong jelly pans. Put strawberrles sprinkled
with suga rbetween the layers. Eat with cream.

Mnus. J. H. K.

Swiss Caxe.—Two eggs, one and one-
half cups of sugar, one-fourth cup of butter, one
cup of sweel milk, itwo and one-hslf cups of Nlour,
nne Waspoonful of cream of tartar, and one.half
teaspoonful of soda. Stir the butter and sugar
(0 acream. Beat the eggs thoroughly.

Granam Pupping.—Three cups of gra-
ham flour, onebalf cup of melted bulter, one
cup of molas.es, one cup of sweet milk, two eggs,
two leaspoonfuls of soda, one cup of ralelns, and
nutmeg and clnpamon to taste. Steam two and
one half hours. Eat with & sauce. I prefer a
sweet gravy. N. EJR.

— i
Exonucent DrerCaxes —One pl‘nli
one half of butter, one fourth

handful of currants, and a ploch of soda. This
quantity makes thirty cakes, to be baked in a
sinck oven tem or ffteen minutes,

JACKSON SNars.—One cup of bLutter,
one egg, ive cupsof Aour, one cup of sweet milk,
two cups of sugar, satl one teaspoonful of soga.
Flavor with lemon or ¢elnnamon,

CurraNT Cakes.—One pound.of flour,
one-half pound of butter, th a pound
of sugar, four eggs, one half pound of curran
well washed and dredged, one-balf teaspoonful
of soda diszolved In hot water, one-halt,

namon., Drop from & spoon upon s :
tered paper, linlng a baking pan, Bake guiekly.
Osborne City, Kan. SARAH M. MYERS.

CRrEAM OF TARTAR Biscurrs.—Two tof-

fee cups of unsifted flour, put lnto the sifter, |

mix thoroughly two teaspoonfuls of eream of
tartar with one teaspoonful of soda, put into the
flour and sift twice. Take a plece of butter balf
the wize of an egg, work It into the flour as for
ple erust, add & lttle salt and one coffee cup of
milk, & difference in flour may make a slight Qif-
ference in the quantity of milk, just tnick
enough to roll out 1s right, roll about three quar-
tera of an Inch thick, and bake in a well heated
oven. Do not mould them at all.

ELIZA JANE,

———

If L. B, Yeoman will dip the cloth that

the cheese 18 pressed In, in hot whey, before fll-
ing with curd, it will not stiok.

BALVE.~ldlna, an excellent salve for
obstinste sorea is equal parts fresh butter, grated
nutmeg and sulphur,

If the ladies will put young, tender

would cucumbers, and In the winter soak the
salt *ouly cook and season as string beans, they
will be repald for the trouble. They are also
good w partly cook them and then dry, soak and

Roll very thin I
§

cook in winter. J LUCINA.
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OMETHING that is pretty and | aver, but draw
tninty—that can be easily picked ' one of the perpe
up at odd moments when we are front of the wor

: comfortably ensconced in an easy-chair on
!tln- plazza, or in a comfortable seat un-
| der a shide tree—that is the kind of
' work tnat women plan for duriag the
summer months, and the pretty, hrighit
eolored silk bag, or dainty ribbon-he-
decked basket, for holding the materials,

adds not a little to the pleasure taken in |
I

Afghans, when taken as n w hirle, ;u'u|

the work.

:H‘-'-EH.'H'II andd cumbersome
make, but the separate stripes of the
afghan are easily anid  are
favorite work months, as
there is always a fascination in handling
the bright-colored wools

The

managed,

for snmmen

old-fashioned afghan erochet-
Lhias b ek ].I.It'ir'p tl."ni'l‘t‘1i fll'l‘ lijiﬂ'ﬂ‘
stripes, It is easily done, and makes a

very lirm and serviceable stiteh,
Old-fashioned Afghan-stitgh.
Use a bone or woodden croeliat hook,

that is as long as the stripe is to be wide,
and Germantown wool,

g

- | r—
the wool through each
ndicular stitches on the

k, retaining each one on
the needle as before. and forming
| Another line of stitches the width of the
| §Lripe.

| Huw&‘w the next row wo.k each one

of these off according to the ].r-,-\.-[nm-:l

' lirections, and continue in this wa

| working on a line of single stitches for
one row, and working them off again on

the next, until the stripe Is completed.

he sketeh of the stiteh will rive an

articles Lo | ldea ng to its appearance when tinighed

and also how it will look when the ne
is filled with the single stitches Lo
worked off,

Care should be

ville
]H’.'.
taken to

count the

i TR i i .

ENITTED LACE POR UNDERWEAR.

This pattern is especially suited for trimming
a Vor low neck of a corset cover. Spaces are
left for inserting two draw ribbons of narrow
width.
Cast on 43 stitches.
| lstrow—Knit 2, narrow, aver 2, knit 1, over,
narrow, over, knit 3, narrow, narrow, knit 2,

stitehes frequently in making the stripe, |
to see that the sgame number igcontinued |

 throughout, else the stripe will not pr-
&ent an even appearance on the edpe,

Croehet as many chain stitehes as will
equal the width of the stripes then, with.-
out putting the

||1Ipd ||i
i i

UYEr, make a

Vld-tashioned Afghan-stitch,

m:ﬂln‘ on the IItH'f”L‘.

gtitch and the
nuntil all the ktitches b crocheted ofl,

| ‘Ween the last two double crochet, four |

In the next hole.

stiteh in each one of the chain stitchies
by pulling the wool through each ehain- |

stiteh, and t‘l-l;lil]illt.-'.' all the stiteches thus i in ]'.Jlill;‘..,.'uull Ii::.*ii-h- of this it is filled in
| with French knots and faney stitehes of

You will now have a line of single

stitches on the needle equal to the width

I in the néxt row,

To Co this put the woolswver and draw
through the first stitel. them . sver neain,
and  draw the stiteh ™ Thws |
made together with the sterceding one: I
then ovar again, and draw throngh that |

H”’I'I'l'l'!lillg (e, ;"“| iy WD

througl

For the next row do not Pt the thread

wluilmids

CROCHET EDGING.

Make a chain of twelve stitches,

b One double crochet in third stitch
of chain, two chain. miss one, seven
double crochet In seventh chain, three
double erochet in the last stitch of the
¢hain, two chaln, three double crochet in|
the same stitch, turn.

2. Four chaln, three double ¢rochet
under two chain, two chain, three double
crochet in the same place, HE\'Eu.l?llﬂ.iH,
one double crochot under two chain, two
chaln, one double crochet in the next hole,
turn.

d. Four chain, one double crochet in
hole, two chaln, sexen double crochet un-
der seven chain, three double erochet nn-
der two chain, two chain, three double
crochet in the same place, ten double ero-
chet under four chaiu, fasten to the last
double crochet in the first row, turn.

4. Four chain, one single crochet be-

chain, one single between the next two
double erochet, and so on until you get to
the first of the ten double crochet, three
double crochet undes two chaln, tweo |

Illﬂ:'u. Seven chain, one double croche:
MHGGE WWo chmin, two chain, one double !

Repeat from the first row,
MINERV A,

| tray cloths embroidered in a shade to!
| match the blue of the china,

Blue and White Table Linen.
Blue and white is the fashionable china

'.rtill." thl;" .ﬂ]l-]l,' LIIiH ﬁl':lf“'l'n, _'l_“tl One “'r '[!Hl

latest ideas in table decoration is to T

L [} I
cdoilies, table mats.

centrepicees  and |

.
This is done in the old-fashioned
marking cotton, which will not fade, and |
when combined with white wash silk,
gives a very unique effect,

This blue and white eraze in the table
appointments decrees that the entire sel
of doilies, table ete,, must be
earried out in the same design, the eilges

INaLs,

to be worked in scallops in blue, instead
of being hemstitehed.
All the outlining in the pattern is done

the white silk.
Entire sets stamped with the same de-

| of the ."-l_l:illpi w hieh must be croehs n_l{l!-i;.,ﬂ] may Tt ]-HI['L e ot any «f L|ll"| Knit 1, over 2, narrow, over, knit 5, over, nar:

talent with the pencil, very unique and
original designs may be adapted fo tl.j,.-,l
purpose.

Dear Housgnornp .—I have bheen one of '
the silent members of the Baund for foar
years. | have often wished to ask for
admittance into the charming circle, but
fear has Kept me quiet. Seeing some of
the sisters’ requests for recipes which I
have, and which are consldered very nlce,
I concluded to write.

Old Subseriber, if you will try this for
& pew-fashioned layer cake, I think you
will like it :

Dolly Varden Cake.—For the dark part,
one cap of sagar. one-half cup each of
butter and syrup, two-thirds cap of milk
two cups of floar, the yolks of four eggs,
two teaspoonfuls of baking powder, one

cup of raisins chopped flne, one-half cup

of currants, one teaspoonful each of
¢loves and cinnamon, and onc-half a nut-
meg. For the white part, one and one-
half caps of sagar, one-half cap of but-
ter, one cun of milk, the whites of three
eggs, two cu s of floar, two teaspoonfuls
of baking powder, and two teaspoonfuls
of vanilla. Bake In square tins and pat
together in alternate layers with jelly be-
tween. Make a frosting of the remain- |
ing white of egg for the top.

J. E. D., fn the Jaly number, wishes
recipes for banana and fig layer cake, If

she will make any kind of a layer cake,

then make a frosting of eggs and sugar,

and put on the layers, then slice her ba-
nana in thin round slices, and pnt be-

f] chain, three double crochet in the same 'tween each layer and on top, I think she

will like it.

R g ‘

AT.T.

rs T F.
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sngar, nvne-half cap of butter, one cap of
milk, whites of three eggs, two cups of
flour, two teaspoonfuls of baking powder
and favor with lemoen: bake4dn three or
four layers.

Filling.-—-One cup of tine chopped Ags,

poe-half cup esch of rgising spd SUgHT,

Knitted Lace for Underwear,

narrow, knit 1, narrow, narrow, knit 1. over,

HATTOW, knit b, .

Over, over I, Nnarrow, knit 2,

OYEr; DATOW, NAITOW

purl 2 together.
2d row—0Over 2, purl 2 together, knit 2, puri
1; knit 1, purl 1, knit 7, purl 28, knit 4.

r

Knit 2.

Over 4, narrow, over 2,

il PO narrow, over £, Knit 3, over,

narrow, over, knit 2, narrow, narrow, knit 2,
OVUr, knit 7,
over 2, narrow, knit 3, over, narrow, knit 5,
over 2, purl 2 together.

ith row—Over 2,
purl 26, knit 4.

oth row—hnit £, narrow, over 2, knit 5, over,
| narrow, over, knit 1, macrow, narrow, kait 1
| narrow, over, nAarrow, over, knit 4,

NArMOWw , TINTTOW HNATTOY . OVer.

purl 2 together, knit 12,

NAITOW,
over 4 thimes, parrow 4 togother, knit 3
narrow, knit 4, over 2, purl 2 together.
bth row—Over 2, purl 2 together, knit 11,
parl 1, knit 1, purl 26, knit 4.
ith row--Knit 2, narrow, over 2, knit 7, over,

« LIVET,

| NATIOW, OVEr, Narrow, narrow, narrow, knit 2

NArrow, Narrow, Knit 4, over, NArrOw, ovel

»

larger !';uw\' stores, or, il one hias | rov, knit 3§, over 2. pur! 2 together.
g ' any | I

sth row = Over 2, together, knit 13

purl 26, knit 4.
thth row

purl 2

Knit 2, narrow, over 2, knit 9, over,
| narrow, over, narrow, knit 2, narrow, narrow,
knit 2. over, knit G,
Knit 1, Kuit 4,
narrow, knit 2, over 2, purl 2 together.
| 10th row—Knit 4, bind the first 3
over the last, knit 11, purl 27, knit 4.
Care munst

each over when kniwtine hpoek.

NAarrmw, oOver, over 2.

[TArTOW, OYEr, narrow. Oover,

stitches

e taken to make one stitch of

ver 4, making
anid

i stitches In Wie next over 2. 2

stitehes, except in the

[OW,
puriing at the edge

whore iIGmakes but one,

RECOMPENSE.

We are quite sure
That He will give them back
and beautiful,
We know He will but keep
Uur own and His until we fall asleep,
We know He does not mean
o break the strands reaching between
The Here and There,
~ He does not mean—though Heaven be fair— |
F'o change the spirits enter ng there, that they |
forget :
The eyes upraised and wet,
The lips too stiff for prayer,
e mute despair, :
He will not take
The spirits which He gave, and make
‘lllu- glorifted so new
I'hat they are lost to me and VO,
I ilis belleve :
. They will receive
Us—you and me—and be 8o glad
o meet us that when most | would Erow sad
[ just begin to think about that gladness
Aud the day |
When they shall tell us all about the Wiy

Illhlit Tl"H"_‘I-' hawve le irned Lo on
Heaven's pathway show,

bright, pure,

|
_'H:l,.' lost, my own, and | |
Hi:'.ill have so much to see together bv-and-
"y, -
I il belleve that just the same sweet face,
But glorified, is waiting in the plince
There we shall meet, if only |
Am counted worthy in that J[;y-g.;.t.lu-
| do believe that God will give a sweot -urli'priht‘ |
To tear-stained, saddeneil eyes, |
And that His Heaven will be
Most glad, most tided through with joy for you |
wnil me, . .
As we have suffered most, God never made |
Spirit for spirig, mnswering shade for shade, |
And placed them side by side N
S0 wrought in one, though sepurate, mystitied
. And meant to break £ '
he quivering threads Detwosn, When we shall |
. wil.hn," - g3y
Wi gquite sure, we will be ve i
That 1‘:::': little while we “ﬂl'ﬁr;:uuii:l:.
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