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Illtm In Dartmouth ' 'ﬂ’&lt
‘|'- reads as follows: ‘m!

nmﬂnhera:l that I, Julia A. |

Dartmouth, in the eoy t"

M E"m :tl;l.i lnﬂthﬂ mmmnnwsnlti:‘ nj; ;I
emory, but ng of sound mind and

. nowing the.uncertainty |~
z‘t’hh Ute, do make th's my last w;;:,l-j

ent.
After the payment of |
iﬂm e my __Iu:nl'. d=bts
g Eﬂlmm“. rgea, I baqueath and de- :
Fll':lt I direct my executor, herein- i
er l“-“'l'd tn puarcliase and .j..n-ﬁ--'.. 3 :‘IJ
rosition llﬁtlb!!‘ Erave stones for my

band and myself in the comet er
LTy At
uth Dartmouth, the same to cost not

'II- than one hundred dollars, and n¢
_Fﬂl'l than two hundred dollars. ﬂ
- w& act ';ahT exeécutor to pay |
proper )
_.', - b b au ritles controlling |
:ﬁ:‘ Snme llﬂ be appiled to the!
i perpetual care of my buri
!n thltitﬁréiﬂd cemelery, : -
{ ve and bequeath to my
S W8 nieces, to wit: Louls H.
H.'lrr:' B. Russell, Barrett B.
E&H.Jt“ Eilzabeth D. Rus-eil. Sylvia
Mabel A. Russ:l!, Mary A.
Henry C. Smith and Waldo A

=

Afty dollars in money t._ hole edge to 'he trimming, and is a very
pretty finish,

'th!m and their heirs forever,
I give and bequeath to my
: _Ihttm Russell and Augus- |
sussell, one hurdred dollars In |
ey Hfmh to them and their heirs |

15

!"li'rﬁ and bequeath to my |
t B. Russe!l and WH-
Ruaseil, fifteen hundred dollars
- iy, to each, to them and their

Il my wearing appare!, all!
ipehc'd furniture, and all the
P and remalnder of my property,
and personal), of every nature,
I deacription, of which I may |
i and posressed, or may be
‘0 at the time of my decease, |
m remain after the payment of ||
ig orders and Jegacies, 1|
B, de and bequeath to my slstﬂn
2 B. Russell and Mary H. Sher- |
I nquﬂlr between them, to them
their heirs forever. |
*"f RKing the provisions of one hun-
rs sach for my brothers, Mat- ||
RIHI!H and Augustus 8. Russell, | |
¥é in mind the fact that they each |
mite a sum more from my father's

“%I-ﬂ the girls got, and while |
B B and Willlam ‘H. got the same |
Ay father's estate as Matthew ||
-'t petus did I have made more |
vislon for Barrett B. and Wil-
*'r*n' tlﬂ.n for Matthew and Augus- |
pse of more affection toward |
nﬂn my part and more brotherly
_,ﬂl thelr part toward me,
.-;" Aand Augustus will under-
this, but It has seemed to me well |
into this instrument that there |
"- hl..ln;r misunderstanding in |
as to I:n:'.r motives and rea- |

ﬂ" -t!l-lpulin[ my property as I
I

tastly. 1 do nominate and appoint
S. Bherman of Westport to be |
‘Hﬂhﬂt{# of this, my last will and !l |
mend, and request that he be ex- |
I'm Eiving surety or H.ur._—th-ﬁ
‘official bon-d.
imony where-crf 1 hereunto H-Ft
32 and in the presence of three
- declare this to be my last will,
tﬂ'ﬂt!—ﬂ-irﬂ. day of Auguvst, in the |
ﬂll Ilﬂuund elght hundred ard

| 3
. i"-a"-
.'..‘..

Julla A, Sherman.

#2334 day of August, A ., 1507
s Berman of Dartmouth, Mas- |
etts, signed the
i OUr presence, deciaring it
hl H- Iast will, and as witnesses
herenf we '[.hftl g0 now at her request,
her pregence, and in the presence of
other, béreto subscribe our names,
Job B. Gidley,
Busanna W. Gid'ey,
Mary Jessle G.dley,

foregolng in- |

THE MOTHER'S PRAYER.

starting (orth on W« Fough way,

Futlier, guide them
. “""., e Anow et what -of dnin v

Mav betide thiem !

"Noeath the ahwwmilow of Fhiv wing,
b--.'llii'l"_ lI'Il'll !II-1 fil .

Waking, :l.ll-t-pjn,,-, Lawrd, we pray
a0 beside Thvan

When in prayei thiey ery to Thee,
1} Thoo hear thiem

From the stalne of slv and shame
1o Thou «dear them

‘Mid the guleksdids and the rocks
Do Thou seer them

Iu lemplation, trind, grief,
He I'hou near them

Unto Thee we give them up;
Lord, recelve Lhem.,

Iw the worlkd we know must be
Much to grieve them—

Many striviug oft and strong
To deevive e

Irustful, in Thy hands of love
We must leave them

~William Cullen Bryunt.

the sum of one hurdred || the required length. Then break off the
thread,

row, ¢ight double under seven chain: *
repeat from * to *.

——— -

NARROW RBUTTON-HOLE !
EDGE.

See | lHnstration,
Make a chain of three stitches ;
turn.
1. Chain five, one treble into
gtitch  of

rlt'"n'llli

fonndation |{

chain,
into same stitch: tarn.

2. * (hain seven, one dounble §
under three chain, ghain three, |

iy """'1‘*"1" '|'|!'!-i!.!-*'_l' "_'l. i I"h‘!_hr s I_'!H""*'f

3. Chain filve, one double un-

der three chain, chain three, one

double under same three chain:
turn.*
Repeat from * to ¥, till the edging is of

g0 bAcK 0 the first row, and
WOI'K as fHHHWI:I-:
* One double under three chain of first

This makes a fine, rounded, bntton-

NELLY BROWNE.

ANITTED CLOVER-LEAF LACE.

Cast on seven stitehes and knit across

chain three, one treble §

plain.
1. Knit two, OVer, narrow, knit one,

over twice, knit two.

KNITTED CLOVER-LEAF LACE.

Knit three, knit two, purl
. Knit two.
Kuit two, over, narrow, knit three,
* twiece, knit two.
Knit three, purl one, knit four, purl
, RNt two
nnit two, over, narrow, knit three,
T twice, knit four
Knit five,
» Knit two,
Rnit two, over, narrow, knit nlne.
Bind off six, knit three, purl one,
LW,
win again at first row M. S. GG

purl one,

purl one, knit four, purl

MRE. LOFTY AND 1I.

Mrs. Laffly kewps a earringe,
R do |

she has dapple-gravs 1o draw it,
SiEne have ]

Hhe's no prouder with her conchman
Fhan am 1,

With my hingi & yoil, imughing balby,
Lt ing Ty

| hide his ace lest shie should] sed

The chevrab hay and envy i

Her fine hoshand has white fingers,
- sMimne has not
He eould give his Lirid I palaoe
Mioe, & got ;
Hers ogimes baoi ienanth the starilght,
Sa'er oaresses @l
sine comos In the purple twilight,
K Esas
And pravs that He who tarns llle's s
Wl Bakd Nie oved

mEs 01 s s

Mre. Loty has liar lawils
T Ho have |

Biie wears hers upot her bos
ineldes |

Ahe will laave hers at death's portal
By-mud-by

I ahiall hear my treasure with m
WV hien | dis

For | have love, and ahe |

Mg pounts Der woes (1 - o b

Bhe has those who love her—stiatlon,
None have |

Feud |'ve uni true hieart oslile mi
(3lmd] amu |

1'd not change IF for & Kingoisng
No, not I,

Cesd will welgh It In his balanoe,
By-and by,

And then the OFereace He'l} defind

Fwixt Mre. Loftv's wealth and mike.

Mra. . (Hlderaleeve,

‘not boil the prunes.

RV g -

The raw whitﬁ of an egg, in almost
every instance, will dislodge a fish-bone,
or anything else which may become
lodged in the throat,

The best way to serve fish is with two
forks, instead of a knife and fork. The
smaller fork to be taken in the left hand
for the purpose of separating the fish and
removing the bones,

The best thing to clean tinware is com-
mon soda: rub on briskly with a damp
cloth, after which, wipe dry

To preserve the rich, froity flavor, do
Allow them to soak
over night in cold water, enough to cover
the prunes, Then take the prunes out
and boil the water in which they have

r-nul:.n*+|; add sugar to taste and boil fif-
teen minutes. Then add to the prunes
and set off on the range and allow them
to simmer thirty minutes; then set off to

cool, 2 ELeaxonr H.

-
-

A good furniture varnish is made of
two ounces white wax, one gill of oil of
turpentine; melt the wax, and gradaally
mix in the turpentine,

Clean your plaster casts by making
some cold starch and dipping them into
it, brushing them when dry,

Paper bags, in which many articles are

sent from the ETOCETA, 81 'Ihl e saved

L for use when ]ll:li'king A stove, The

hand ean be slipped into one of these,
and the brush handled just as well, and
the hands will not be soiled.

Giive your oil-cloths a light coat of var-
nish when putting them down, renewing
the varnish each time before they gt;l
dingy. This care will keep them bright,
and they will also last much longer.

Harrier G, L.

Ways to Loosen Glass Stoppers.

Hold the bottle or decanter firmly in
the hand or between the knees, and gently
tap the stopper on alternate sides, using
for the purpose a small piece of wood,
and directing the strokes upward.

Plunge the neck of the vessel into hot
water, taking care that the water is not
hot enough to split the glass. If, afte:
gome immersion, the stopper is still fixed,
recur to the above process,

Pass-a piece of list round the neck of
the vessel, which must be held fast while
the list is drawn rapidly backward and
forward.

Take a steel needle and run it round
Lhe slopper in the angle
formed by it and the bottle. Hold the
vessel in the left hand and give it a
steady twist with the right, and it will
very often be effectual, as the adhesion
is frequently caused by the solidification

thu i-rir ol

' of matter only at the point nearest the
!:lil’. If this does not succeed, put a few
| drops of oll round the stopper where It
enters the glass vessel, and then warm
it before the fire. When thoroughly
warmed, tap the stopper of the bottle on
alternate sides, as directed above. He-
peat this operation, if necessary,
SOPHIE RAND,

By rubbing with a flannel dipped in
whiting, the brown discoloration may be
| taken off cups which have been used fo

haking,

! Rub your lamp chimneys,after washing,
with dry salt, and you will be surprised
| at the new brilliance of your lights.

To clean ornaments of alabaster dis-
solve borax in boiling water and apply
| with acloth or soft brush; rinse carefully
and dry in the sun.

In icing cakes the knife should be fre-
quently dipped into cold water,

By applying a little of the best car-
ringe oil varnish carefully with a camel’s
hair brush to the edges of broken china,
the parts belng neatly joined togethe

ﬂnthr“n!'ﬁiu{,

e - o e

-

: will boil away as It simmers, and will then teste

‘I‘ »e
her Mother.

adorn,

oo pure and tender for the gardons oféacth,
Aler Father saw fit to gni'l:lﬂ splrit new birth,

b tlnna. " Ho

pof ehiik e -1-- H#
l:rrl'
to come,

b us try and be ready

L 'h a i
huse soming1s sure, 1ASS " Donbea Nl"'

never doth

Aud with Jesusin view may he henpll
Ti.'}l mect our t‘ll‘"u' fl"leiH I"I.?Hj_l' ﬂtl:I.-lI'];' |ﬂri.-|I {L“ | £ g

TESTED H.EGIPEE.
Boston Cooking S8chool.

BrRowN BreEAD.—One cup of Indian
meal sifted.

Mix with this one cap rye mesl sifted, and one
cup GUraham meal sifted.

[uto this put one teaspoon salt, sifted, and one
full teaspoon of soda, mixing thoroughly.

Into two-thirds of a cup of molasses pour one
piut of either sweet or sour milk.

Before adding the milk and molasses, see that
the brown bread pan is thoroughly buttered, and

rine Kubler, addressed to

firieve not, Iguu*,h thy flower has faded and
Why lﬂ'fﬂt‘ rgse transpimited, Heaven's ﬁ wers to

TVLGA sliw San greus them in IIH ewWn _Leavenly home V|

e —— - ]

the water bolling in the steamer or kettle in |
|

which the brown bread pan is to be placed.

Then add the milk and molasses to the dry mix
ture, und stir in one cup of raisins which have
been previcusly stoned and halved,

Pour the mixture as guickly as possible into a
brown bread tin, that is made with a hollow open,
ing through the centre; cover It tightly and let i
steam four hours.

The water should not be allowed to stop boiling
during this time, and, as it boils away, replenisl
with bolling water to keep it at about the same
level,

When it is done, remove the cover and place the
mold in the oven for ten minates to dry the erust,

BrEwis,—This 18 a breakfast dish
which mnkes a pleasing variety in place of oat.
meal or eracked wheat, and is also an excellent
wiay of using the brown bread that i# left.

Break onc pint of dry brown bread and one eup
of stale white bread Into a double-boller, and mix
with this a quarter of a enp of butter and a quar.
ter of & teaspoon of salt.

Add suficient milk to cover, and cook it without
stirring untll the bread has absorbed all the milk.
I'o be eaten hot with eream

PArker Houvse RoLrs,.—One table-
spoon of butter and sugar, and one teaspoon of
salt.

OUver this pour one pint of scalded milk and let
it stand until lukewarm, then add yeast, one.
elghth of & cake of compressed yeast diasolved in
s quarter of a cup of lukewarm water, if mixed
at might, and a quarter of a cake of this yeast dis
idlved in half & cup of water, if mixed in the
morning

luto this stir gradually three cups of sifted flour,
and beat until Hght.

Cover this mixtore thoroughly and let it rise
over night, or, If mixed in the morning, about
three hours. It should be about twice the size
after it is risen, and sufficient flour should be
added to knead it ns soft as can be handled ; knead
it for half an hour and put back into the howl,
and cover, to rise again,

When ready for shaping into rolls, place the
dough on the board, and roll it as you would
pastry, and spread over It about a tablespoon of
softened butter.

Fold the dough over aud roll out agaln until
about half an ineh thick. It should be of uniform
thickness, and must ve Iiffﬂq.!rnm the board, and
allowed to shrink back ail it will before cutting.

Cut with & round cutter and spread a bit of
softened butter over the edges, and fold one half
over on to the other.

VearL CurrLers, — Wipe and remove
thye bone, skin and tough membrane from n slice
of veal, eut into pleces for serving, and pound
them that they be of aniform thickness, in order
to eook evenly

Skewer these pleces into shape by means of
wooden tooth-plcks, and sprinkle them with salt
and pepper.

Roll them In fine oracker erumbs that have
been rolled and sifted.

Beat an egl in a soup plate and add to it two
iablespoons of milk, and dip the pleces into this,
und then again in the erumba.

Fry out several slices of salt pork, und fry the
veirl In this antl] it I8 brown; then remove the
cutlets and place them in a stew.pan.

Make a brown gravy with the fat remaining in
the pan, If it Is not burned, by stirring into it two

|

heaping teaspoons of flour until it Is smooth; or, |

if the fat 18 burned, use one tablespoon of butter,
Pour on gradually about a cup snd a half Bf hot
water, or soup stock, If you have it,
Sennon this with one teaspoon of Worcestershire
sance, or some lemon julee and n little sauce ; the
sauce should taste o litle Aat at Arst, because it

nuch more salt.
P'our this gravy over the cutlets, and let them
dimmer about three-quarters of an honr, until

hey are tender. The cutlets must just simmer
sad not boll, as boiling makes them tough.

ooth-picks, remove the fat from the gravy, and
itrain over the cutlets.

Hﬂrtliﬂh wlt.ll ]illr!ti'\ :l.“ll I_||_l|"1‘|.. .|'|.E ]4.."“”..| “l“l
SETYE.

BAReDp BEANS,.—Soak one quart of
beans in cold water over night

with fresh water, and parboil until soft rnough to
slerce with a fork; then turn them into a colander
and pour cold water through them, and place them
iin the bean pot.

FPour bolling water over one-quarter of u pound
of salt pork, part lean and part fat. 11 liked
richer a larger piece {8 required scrape the rind
until it is white, and cat it o half.inch strips.
Flace the pork in the beans, leaving only the rind
exposed on top.

Mix one teaspoon of salt with one teaspoon of
dry mustard and one-quarter of a erp of molnsses

Fill the cup with hot water and pour the mix
ture over the beans, and add enough more water
to,cover them, ndding more from time to time.

When they are nearly doue lift the pork to the
surface, in order that it may be brown and erisp.

Beans need to be baked in & moderate oven
elght hours, sometimes longer,

The secret of success with them is largely in the
hakiug

For Invalids.

APPLE WATER.—Core and roast two
large sour apples, remove the skin and break into |
small pleces with n silver fork |

FFour over this one pint of boiling water, and let
it stand until cool; then strain and add the juice
of halfl a lemon, and sweeten to tnste,

CURRANT
piot of boiling water on one tublespoon of eurrant
jelly, and let It stand until cold: then slrain and
ndd cracked lee. '

Fiti= mukes a delicious neid drink for an invalld

To be Remembered.

In all recipes of Boston Cooking School the fol
lowing must be strictly observed

Use bread flour with all recipes requiring veast.

Salt, spices and soda measure level.

Baking powder and cream of tartar slightly
round/

Sugar, butter, four and meal as rounding ns |
spoon is hollow,

—— —— - i - ————

HOUBEHOLD RECIPES.

| We wre Indebted for our Housebold Reclpes to
the kindness and courtesy of our subseribers

We are grateful to our many friends who ar
thus giving to the readers of Tve Housgno!.p
the result of thelr experience.—EmiTon,)

Dessorta.

ArpPLE CUSTARD.—If you have a nice
dish of apple-sauce flavored with vanilla or lemon,
you may make it still picer with the addition of
a custard. FPut your apple-sauce o 4 deep tin pan
and pour your custard over it and bake

JELLIED AprpLEs,—Slice fresh apples
and put in a pudiding dish, with alteruate layers
of sugar. Cover with s plate, and put a welght
on it. Bake In a slow oven three hours. Turn |
out when cold. Eat with cream.  Best cooked the |
day before wanted. E

!
SUEr PuppiNG,— One cup chopped |
suet, one cup raislns, one-half cap molasses, one Il
and one-half cups flour, one-half cup sour milk, |
teaspoon soda; steam about three hours. Fat
with any lignid sauce preferred,

CRANBERRY PUDDING.—One pint cran
berries, one pint flour, tenspoon baking powder,
two egeger, mix with sweet milk futo nlee batter
steam one and one-half hours

SAUVCE.—One egg, one cap sugar, but-
ter slae of an egg. stlr to & cream ; then scald one
third of a tumbler of milk and pour inte the |
sauce, sirring quickly untdl it foams. Mgz, N, |

Prune Prvpmya, —One-half pound uf{
pruncs stewed and stealus d.  Beat whites of three -|
eggs to a froth, mix with “he prunes, sweeten to |
taste and bake fAfteen minutes, uluw. Cuatord
Yolks of eggs, one quart of milk, iablespoon of
cornatarch, sugar, salt and vanilla to taste, and a
small bit of butlter about as large as & nulineg,
Butter makes it amoother

-

NOT GOOD ENOUGH,

| ".|I°||h:ll'11 il Thie aeowls amd growls
Migs Gramble left around,
To sell them to the ragman

At hall o cent n pound,
But, oh! he knew a thing or two,

For he shook hl.- tonsled hiend
WNo, ma'am! 1’11 have good. natured rags,

Or none at all,'" he said,

e ————

Flace them on a plﬂ.lh'r, tnke out the wooden [

Pour off the water (o the morning and replace | |

JELLY WATER.—Pour one ||

For The H e hold.

: TO CLEAN GLASSWARE.

(vlassware is generally fragile, and great

care is required in washing it. This
work should be done by itself, apat
rom the other dishes.
I Al the glassware should first be path-
| ered together, their I'{IHH"IITH.1"1l.l[1'|it'l],
| and any which contained milk be left to
| soak in cold watér for a few i tes,
e Wi se bhiey wolda we apt o liave a
clondy appearance.

They should be washed in a pan or
wooden bowl containing moderately hot
water, to which has been added a few
drops of ammonia, The ammonia will
not only soften the water, but will give

| the glass a fine polish.

| The washing shounld be performed with
| an old tahle napkin or a soft clpth of any
1| kind, and as each plece of glass is washed
it should be rinsed in another Pan con-
! thining clean water, after which it should

| be placed downwards upon the table,

which has laid upon it some old towels,
folded two or three times, and allowed to
drain.

When all have hwen well washed and
drained, wipe dry with a fine glass towel,
kept especially for this purpose. If a
more brilliant polish is desired, a chamois
skin could be rubbed over them. and it

18 said that newspapers are excellent for
| the game purpose,

Soap should not be used if possible to
do without, as it is a very difficult matter
to remove the streaky appearance which
L CAUSESR,

In cleaning glass bottles or decanters,
il them about two-thivds full with hot
ammonia water—not boiling water—and
add  to this some well-soaped brown
| paper or blotting-paper, ,which has been
Allow this
to sonk for a.dew hours, after
which it should receive a good shaking.

rolled up into small pieces.
mixture
Empty the rinse in eclean
tepid water and leave in a rack to dreain,
When dry, they should be polished both
Loutside and inside,
with a fine cloth.
L small brush should be kept for
| cleaning the erevices in cut or pressed

contents,

ns well as possible,

rhiss, Eva Manie KENNEDY.

A WOMAN'S ANSWEDR.
BY ADELAIDE FERiWTOR
D v know vou have aaked far the costiest thing
For made by the hand above #
A WAl & |'1+'r|.r'l and a Willnan = -lli'..
And a wiman's wonderful love?

Iy you know you have askhed for this priceless thing
AN A chilid might ask fora toy?

Pemanding what others have died to win,
With the reckloss dash of & boy ?

You have written my lesson of duly out ;
Man-like vou have questioned me !

MNow stand at the bar of my woman's soal,
Until | shall question thea,

You require that your mutton shall always be hot,
Your socks, aud your slippers be whole ;

I require your heart to be troe as God's stArs,
Al Bs troe as [is heaven vour sou)

You require & cook for your mstton and bes .
I requilee o fur greater thing

A seamstress you're wanting for soeks, and for ahirts,
[ ook for & man and a kKing

A king for she beautiful realm called home.
A man that the maker, iod,
Bhall ook upon as he did the first,

And say, “' 1t Is very grawl.”

I am falr and voung. but the rose will fade
From my soft young cheek one day ;

Will you love me then ‘mid the falling leaves,
An your didd “midd the blooams of May?

In your heart an ocean so strong and ileap,
I may lmunch my sl on its thie?

A Inving woman Anids heaven or hell
(hn the day she becomos n hrlde.,

I require all things that are grand and Lrue,
All things that & man should be

If vou give this all 1| would stake my life
To be all yor demand of me

H yon cannot be this, & lnundress and vook
You van hire and & little to PAY ;
But n woman's heart and a worman's Ihfe
Are nol o be won n thin way,
——— e L ——




