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CHAPTER I.
“Jenny!”
“Yes, Sergeant Lynn.”
His tine figure drawn to its fullheight,

is rigidly as though the eyes of the ad-
jutant were upon him, yet apparently
straining every nerve to appear unembar-
rassed and at his ease, Sergeant Lynn
was a man with whom any woman might
be satisfied as a sweetheart. His fea-
tures were good, if not refined, and the I
weakness of his mouth was hidden by a
mustache as magnificent as that of any

cavalry colonel in the service.

It was only pretty Jane Knox, the ser-

geant major’s daughter, who seemed so

impervious to his attractions and made I
him appear as witless and uncouth as the

latest trooper who had joined the awk-

ward squad. Hitherto, success had been j
so easy to the dashing sergeant. Itcould

only be said of his over-eagerness to

please that this time he bade fair to fail.

She did not even dislike him. he told him- i
self with angry surprise; itwas merely in-

difference that she felt—indifference ag-
gravating as it was complete.

“Jane, don't be so provoking. You

know I mean
”

‘‘That itwould be best for me to marry
a serferut. Well, I dare say it would”—

thoughtiu.ly—“if—if I could only make

up my mind.”

“Try—only try. Jane. Love always
comes after marriage,” he argued, eager-

r 'y-
“Why don’t you prove jt by your own j

example?” she answered, negligently. I
“Marry some one you detest, and if——"

“You—you don’t detest me!”—blankly. ;
“Oh, no; but I don't love you, and |

there’s no middle course in marriage, I

think.”

He was silenced for the time, and con-

tented himself with watching her as she

flitted about the room, arranging the bits

of holly, with here and there a twig of j
the white berries intermingled.

Mrs. Knox. Miss Jane's mother, had

been the daughter of a veterinary sur-

geon. and being left almost penniless at

her father's death, had become a teacher

In the village school. Ithad been a quiet,
little-frequented spot, and until the age I

*

of twenty-nine she had not even the sus- I

picion of a lore affair to brighten the mo-

notony of her existence. Then the cler-

gyman of their village came into a small

fortune, sufficient to allow him to retire

from his labors and put a curate in his

place.
The man chosen was a bachelor, but

that might well have been considered the .
only point in his favor. He was plain. !
elderly, and half-starved, as indeed he i
might well be, considering the miserable ; i
stipend he received. But to Jane s mother

his charm was that he was a gentleman.

His manners had seemed to her the per-

fection of courtly breeding, and had he . '
ask-d her she would have gladly become [
his wife, in spite of all the petty troubles J
which were attendant on genteel poverty.

But. either because his own heart was 1
not sufficiently interested, or that, from ’
mistaken unselfishness, he hesitated to let

her share his lot, he never did; and after

three years of alternate hopes and fears '
on her side, another lover appeared upon

the scqne, and by his brisk wooing sue-

reeded In winning her for his wife.

“A terrible match for her,” people said

—she. the educated woman, to bind her- 1
seif to the rough if dashing hussar, who <
could offer her only the barest necessaries, I '
and at whose side she might have to en- i
counter endless hardships; but equalized ; <
surely by the fact that she was faded and : I
worn', and that he was a man in the prime ! i
of life, loving her passionately, oblivious ’
as her vanished youth and indifference to j
hl

"ilold it a little higher. Jenny darling.” I
whispered the Sergeant, audaciously I
ind coming close behind her. he attempted 1
to encircle her waist. 1

But she wrenched herself away, and ,
confronted him crimson with wrath and

••How dare you! How dare yon! she ..
exclaimed, and in her anger she could say t

But the momentary madness over, Ser- i
geant Lynn looked as penitent and abash- <
ed as she could have wished, or any num-

ber of reproaches could have made him. I
Falling back to his old position of “at-

tention,” he could only murmur shame- <
fa redly: , ,

“I’mvery sorry, Jenny, upon my soul, ¦
Iam!”

,
. , .

<
“Youof all people—you who pretend to

like me —to insult me so.

“Itwas just because of the liking, an-

swered the Sergeant, with a twinkle m

his eve, which fortunately Jane did not f
detect. “Besides,” he added, hastily, I •
didn’t kiss you. . . . ?

“I should think not, indeed! tossing

her dainty head.

“And I'll never do it again—until you

give me leave.”

‘•And that will be never.

The Sergeant, noting ruefully her com-

nressed lips and flashing eyes, decided •
t

P
hat ' she was sincere in her intention, and

bat he had lost rather than gained by

the boldness of his wooing. He looked so .the
that the situation became <

in Jane's eyes, and she hastened t
tobriugback urn subject to a more matter-

-of.'.Yo“faevefaever

g

told me where you got it <
flir sh observed, nodoing vaguely

£ evergreens that were the innocent

cause of her admirer's first offense.

¦Vut vou never asked me,” was his

a log h.i”-i" ‘ “

helped t 0 O pen it as t
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could carry, and told me to give it to mysweetheart—and—«o Ibrought it to vou.” |
Indeed,” remarked Jane, frigidly.
I brought it in a basket for fear anv I

one Should ask me for a bit, and Iwanted I
it all for you. I don't suppose there’s I
another in Alipore, besides the Colonel I
and yourself, that has a piece of real mis- I
tietoe or holly.”

“Didyou say itwas for me?”
“Imentioned no names, but Iexpect he

guessed. Idon t think there’s much mis-
take about my feelings any way.”

Jane remained frowningly silent.
\>hile she was still silent, the outer

door was thrown violently open, and Mrs.
Knox came in hurriedly and sunk upon
a chair.

“Have you heard the news?” she asked. I
.timing a white, excited face first to one ,

I and then to the other.

“We have heard nothing," replied the I
I Sergeant.

M hat is it, mother?” asked Jane.

“The quartermaster—he is ”

Not ill, is he? I saw him out this

: morning,” said the Sergeant.
“Not married? There has hardly been

¦ time for that,” smiled Jane.
“He is dead.” was the solemn answer,

and when the first shock of their surprise 1
i was over, Mrs. Knox began to tell her ;

! story.
Ithad been so sudden, so terribly sud-'

| den. He had been at “orderly hour” that -
morning. Then ho had returned home to I

; breakfast, and afterward had gone into 1
a small room he used as an office, and '
where he never permitted himself to be |
disturbed except on urgent business. It i
was the Colonel himself who, wishing to

i speak to him, had sent in a salam. The >
| terrified bearer came back with the news

i that his master was dying or dead. And

dead he had proved to be. While sitting

I quietly writing in his chair a sudden at-
tack of heart disease had seized him, and j

I life had been extinct for several hours I

; when at last they found him.

i “Bon’tyou see what this means for your !
; father?” Mrs. Km x said, eagerly, when

I her auditors had both expressed their i
I sympathy and surprise. “He will be

quartermaster in his stead. The Colonel I
' said as much just now, when he asked him '
to take over the work until permanent ar-

j rangements could be made. He will be a \
commissioned officer at last, and we shall

mix with gentlefolk; and you. Jane—-

don't you see what a good thing it willbe

| for you?”
“Miss Jane will marry a gentleman

; now. She must forget all that I have ,
said." remarked the Sergeant, sadly, look- j
ing so handsome and noble as he re- I
nounced all his hopes that Jane's heart

warmed toward him. and she stretched

¦ out her hands impulsively.
But Mrs. Knox rose hastily from her '

seat, and answered for her daughter.
“Os course she will forget. She is en- |

tering into a new life, and willmake new ;
friends. Y’ou see yourself how impossible I
it is that there could be anything between

you now!”

“Why not?” asked Jane, sharply.
“Neither of us has altered; it is only the
circumstances that have changed.”

“You mean
” began the young fel-

low eagerly.
“Imean that Ishould be ashamed to let

this make any difference; and—and I

will marry you if you like, Sergeant
Lynn.”

But when the Sergeant, radiant with

delight, came forward quickly to take

her in his arms, the mother threw herself i

between the two lovers.

"She is mad; she does not know what .
she is saying. Ifyou have a spark of

manly feeling. Jacob, you willgo away at

once. Jane, I forbid you to say another

word.”
Talking still for fear of either of them

disobeying, she pushed him from the

room, so that he could only turn his head ,
and gaze regretfully at his sweetheart, I
whom he had so unexpectedly won. She

was standing with both hands clasped

tightly on her breast, her face white and

frightened, as she realized to what she .
had pledged herself. But her eyes met

his bravely, spoke eloquently of her

intended fidelity and truth.

CHAPTER IL

The new year brought many changes to

Jane Knox. Her father’s appointment

to the quartermastership had been rati-

fied from headquarters, and they had im-

mediately taken a bungalow in the offi-

cers' lines.

Jane was pretty enough, however, to

prosper without any adventitious aid.

Though very small, even delicately form-

ed, she was’neither thin nor insignificant

in appearance. Her figure was slim yet

svelte, graceful without effort, and as

pliant as a reed; but in her face was her

chief charm—the bright, glowing beauty

that spoke of such perfect health, with-

out degenerating into anything approach-

ing coarseness. The sun-touched nut-

brown hair fell into the softest curls on

her low brow; the darker eyelashes shad-

ed two lovely hazel eyes and deepened

their dreamy, laughing light.

"Ifonly she would fall in love!” thought
the anxious mother, "she would see

things in a more reasonable light then;

and once she began to compare a gentle-

man with him, it would be all up with

Jacob Lynn.”
They had been nearly a month in their

house when some regimental sports were

announced to take place, and Mrs. Knox

determined to take her daughter to see

them.
,

, ?

The first step must be made, and Ali-

pore society had had time enough to de-

cide whether they were to be admitted

within its sacred precincts or not. She

would at least show that she considered

herself worthy of the honor. But. boldly

as she had looked the question in the face,

her courage failed her when they had

been on the ground some minutes, and

not one had come foiwa.J to welcome

them on their first appearance.

Formerly they had always remained at

the further side of the band-stand, with

the other Sergeants’ wives, among the sol-

diers and tradespeople of the station, but

now Mrs. Knox placed herself only a

iittle way aptrt from where the staff and

officers of the regiment were seated. Jane j
was crimson with mortification, and ;
would have given much to find herself I
safe back in her own home, away from

those slighting sidelong glances of the

women present, and the bolder, admiring
gaze of men.

She had turned her back on both, and

strove to appear deeply interested in the

polo-pony race that was going on, when

presently a gentle, drawling voice sound-

ed in her ear.

“How do you do. Miss Knox? Have

you decided which is to be the winner?”
It was Colonel Prinsep, the colonel of

her father's regiment, the —th Hussars.
"I was not thinking about the race,”

she confessed, blushing. 1
Lie did not press the subject but stood j 1

beside her. making a remark now and

then, and listening courteously to the tim-

idly hazarded replies. But when Mrs. 1
Knox joined nervously in the conversa-

tion, he found his interest flag, and after
a few desultory remarks moved away to-

ward a group of three people, among
whom was a young lady, who were stand-

ing several yards away.
Her eyes were fixed upon the ponies

that were being walked up and down pre-
paratory to a race, but she saw as little
of what she looked at as Jane Knox hail

seen some twenty minutes before. Per-

haps it was because all her thoughts ,
were with the “what might have been”
that she could not see what actually was.

The most casual observer might have

guessed she was a woman with a story—-
a story in which both her companions had

played a part.

Nora Dene was not yet twenty-two, but
looked older on account of the gravity of
her expression, which seldom relaxed into

a smile. Ilermouth had a little pathetic
droop which seemed to compel pity in

spite of the pride which would not stoop
to ask it. Iler eyes were sad with the

sadness of those which seldom or never

weep, and are the “saddest eyes of all.”

Her face lightened when Colonel Prin-

sep joined them, and she made a move-

ment toward him, which he forstalled by
quickening his pace. They were as good
friends as it was possible for man and

woman to be without protestations and

with no thought of anything beyond,
“Y'ou are looking tired,” he began.

“Won’tyou come over to the seats?”

“Thank you: Ithink we have a better

view from here, and Iam interested in

this race,” she answered, only now be-

ginning to see the ponies as they can-

tered up and down.

As she spoke one of the men—her hus-

band—came and placed a chair beside her

which he had brought over from the

tents.

"Why did you not say you were tired,
Nora?” he reproached her gently.

"Because I did not feel so—at least,
not with standing. There is always a

certain amount of fatigue in watching

things like this. Don't you think so?”

turning to the Colonel.

“1 dare say—at least—of course there

is. Regimental sports are always an in-

fliction. They are one of the sacrifices

we feel obliged to make for the men, and

for which we get no thanks.” Then, as

her husband fell back and resumed con-

versation with his companion, he added,
in a lower voice, “Mrs. Dene, I want to

interest you in some one if 1 can.”

“Am I so difficult to interest in any-

thing, that you take such an humble

tone?” she asked, looking up at him in

some amusement from the low seat of

which, in spite of her denial of fatigue,
she had availed herself.

“Iam distrusting myself rather than

you—I don't know whether I ought to

ask it, in fact. She seems very quiet and

refined, but I should never forgive my-

self if any unpleasantness came to you

through granting my request.”
“Are you speaking of the new quarter-

master’s daughter?"
“The very person—but you must be a

witch to have found it out.”

“Not a very wonderfully discovery, con-

sidering you have been talking to her ex-

clusively for the last half hour.”
“Ten minutes, I assure you”—smiling

good-humoredly.
“Idare say it seemed no longer,” dry-

ly. “She is a very pretty girl.”
"Is she? I scarcely noticed. I was

sorry to see her and her mother standing
all alone, and joined them out of purest

pity.”
“And you want me to emulate the no-

bility of your conduct?"

“Ishould like you to be good to them

if you can. Theirs is such an awkward

position Y'ou see they cannot associate

with their old friends, and gain no new

ones in place of those they lose.”

"Os course 1 will be amiable if you

wish; but, honestly, don’t you think it a

mistake —don’t you think they will only
be uncomfortable out of their proper

sphere?”
"Itis only the ‘first step’ that will ‘cost’

them anything. YVomen adapt themselves

so readily to altered circumstances; and

Mrs. Knox is considerably above her pres-

ent position. I have heard.”

She shrugged her shoulders, but did

not attempt a verbal contradiction.

"Y'ou are not thinking of going home

just yet, are you, Gerald?” she asked,

turning to her husband.

“Not unless you wish it. Iam at your
service.”

(To be continued.)

A Fine Toboggan Slide.

The M:1 tys have the finest toboggan
slide in world. In Perak there is a

huge granite slope in the course of a

mountain river, down which the water

trickles about two inches deep, the

main stream having carved out a bed

by the side of the boulder. This rock,
the face of which has been rendered as

smooth as glass by the constant flow

of water during the hundreds of years,

the Malays—men, women and children

—have turned into a slide. Climbing
to the top of the rock, they s'’ in the

shallow water with their feet straight

out, and a hand on each side for steer-

ing, and then slide straight down the

sixty feet into a pool of water. This

is a favorite sport on sunny mornings,

as many as two hundred folk being en-

gaged in it at a time, and sliding down

so quickly one after another, or forming
rows of two, four and even eight per-

sons, that they tumble Into a pool a

confused mass of scrambling creatures.

Itseems to be a highly amusing game,

and there is little danger in it.

Logwood is the marrow of a peculiar

tree in the West Indies. It is shipped
in long, thick pieces of linn, heavy, .
dark red w ood. It is split up and moist- ;
c-ncd by water or arid for use.

FARM AND GARDEN.

BRIEF HINTS AS TO THEIR SUC-

CESSFUL MANAGEMENT.

A Comfortable Seat Designed to Be

Attached to Agricultural Imple-

ments—Con venient Crates for Han-

dling Fruitsand Vegetables.

Crates for Fruits and Vegetables.

Crates that are indispensable are each

year coming more and more in demand,

/or either handling, storing or ship-

ping. Barrels cause harsh treatment,

and are not convenient for rapid work

where a delicate touch is required,
while crates present a more shallow

depth and larger open surface. As they

FIG. 1. “JTESTIWG” CBATES.

can be piled on each other, quantities
of crates occupy no more space than

barrels and frequently not as much. A

crate is easily handled by two persons,

and allows air to circulate freely be-

tween Its contents (doing away with

the need of bins, barrels, etc., through
which air cannot readily pass), and the

essential requirement of sweating is

obtained. The crates may be piled one

above another in the cellar or store-

house and the fruit moved from one

place to another with great ease. Make

crates to fit into the wagon box, and

an astonishing quantity of stuff can be

handled at a load. But these rectangu-

/I. -

_

FIG. 2. CRATE WITH HANDLES.

lar crates willnot “nest” into each otli-

r so well as w’hen made in the shape
suggested in Fig. 1, which is a decided

advantage. These can be made larger
and with handles, or handles put on the
usual form (Fig. 2), for quick carrying
short distances. Handles may be rigged
with books so as to be Instantly remov-

able instead of being attached to the

crate.—Am jrlcan Agriculturist.

Bursting of Cabbage.

The bursting of growing cabbage may

very easily be prevented by selecting
the heads which show signs of burst-

ing, and starting the roots by pulling
or cutting off some of the root with a

hoe. The pulling process is preferable.
Putting both hands under the head,

says the National Stockman, pull until

many of the roots are loosened and the

plant is pushed over to one side. This

treatment effectually stops the burst-

ing, and not only that, but the cabbage

continues to grow lustily;but I have the

gratification of seeing heads thus treat-

ed grow to double the former size and

weight, and all due to this starting the

roots, which checked the growth enough

o prevent bursting, but not enough t

binder further development. There is

no excuse for allowing cabbage to burst

when so effectual means are at hand to

prevent it

A Swinging Seat.

The Scientific American illustrates

the seat here described. It is intend-

ed toremove the discomfort to the flJer

that comes from the motion of the ma-

chine ard the inequalities of the

ground. It may be adjusted to suit

riders of different weights. The cut

shows how the device is arranged. A

hoop or bow spring is mounted on eith-

er the front or the rear axle, and

through it passes a beam supporting
the seat on a spring shank at its rear

end. The forward end of the beam

passes through a sleeve on the tongue
or the reach. By means of a set screw

or pin the sleeve is adjusted to suit the

weight of the rider. The arrangement
of the parts gives plenty of elasticity

A SWINGING SEAT.

on even rough ground, the seat remain-

ing level and comparatively unaffected

by the motion of the machine.

Got Rid of Wild Oats.

Wild oats are a great nuisance in

many sections. To get rid of them on

stubble fields, plow the land as soon as

the small grains have been removed.

The seed already shed will germinate,

and the young plants can be killed by a

second plowing, or by running over the

field with a corn cultivator or disk har-

row. If the oats occur on sod land,
break the ground in June or July, and

prevent any maturing of seed by stir-

ring the soil. The weather so far this

season has been moist, thus causing the

seeds to germinate quickly, and making
Itpossible to get rid of them soon.

A Disensting Practice.

Any one who uses a stale egg for a

nest-egg takes a very great risk com-

pared with the advantage gained, ifany

advantage is known, for the reputation

of a very careful person may be dam-

aged for a slight mistake. To sacrifice

a reputationrfor the sake of using a stale

egg for the nest, instead of an arti-

ficial egg, is mistaken economy. Stale

eggs have done more to keep down

prices of eggs than all other causes, as

they willturn up when least expected in

the lot.

Lime on Grass Land.

Lime may be applied advantageously

on grass land in the fall, says the Coun-

I try Gentleman. Ifthe land is already

' full of vegetable matter, it is probable

that the lime willdo great good. Forty !
bushels was considered a fair dress

ing in former years, but now ten to ;
twelve bushels per acre is considered ’
the most economical application. Buj '¦
stone or unslacked lime, place it in

small piles of about five bushels each

at regular intervals over the field and

cover slightly with earth, allowing the

rain and the moisture which rises below

to slack it.

Small Farms.

An interesting experiment in turning

large farms into small holdings, which

may help to solve the agricultural prob-
lem in England, was recently completed I

in Dorsetshire, according to the Eng (
lish Magazine. Sir Robert Edgecomb •
seven years ago bought a farm of three

hundred and forty-three acres, spent

money in building roads and wells, di-

vided it up into twenty-five holdings of

from two to thirty-three acres, and

offered them for sale, payment to be

made In ten equal annual instalments.

Purchasers were readily found of all

trades and classes, eight only being

agricultural laborers; and all the instr’

ments, with light exceptions, have

ready been paid off. Instead of a

farmer and three laborers, there are

now twenty-five families of seventy-five

persons on the land, which has in-

creased in value from £l7O to £313 a

year.

Feeding Hens.

It is not a good plan to keep food

before a flock of hens all the time. If

this is done they will get fat and lazy,
and not take enough exercise to keep
them in laying condition. It is the best

plan to have a fixed time for feeding

fowls, especially at night, and not feed

them at irregular intervals. If they

are fed about the same time every even-

ing they will soon know when to come

for it, and will be content until that

time. Iffeed is thrown to them at all

sorts of times they will come rushing

around you as soon as you make your

appearance, and a good many of them

will stay close to the house all day in

expectation of being fed. The best way

to feed hens in the summer is to feed

.hem in the morning, and again just at

night, and not give them anything to

eat between times. Ifkept confined

they willbe fed at noon, of course.

A Melon Carrier.

A little device made of wire with a

w'ooden handle, which some city deal-

ers supply their customers for carrying

home melons, is especially convenient

Country people can make one with ma-

terial at hand which is equally effective

and costs next to nothing. The one

shown in the illustration may be taken

as a model. It consists simply of a

( \ /
j

HANDY MELON CARRIER.

piece of ordinary wire, which can be of

any medium size, but is better if not

very large. This is cut the desirod

length and run through the pith of a

corncob, which, when the whole is

completed, forms the handle. After the

wire is passed through the cob turn the

ends above to form loops as shown in

the cut. Slip these over the melon,
draw them tight and a very handy mel-
on carrier is the result

To Prevent Rust on Tools.

A Canadian recipe for the preserva-

tion of tools from rusting is as follows:

j Dissolve half-ounce of camphor in one

pound ofmelted lard; take off the scum,

and mix in as much black lead (graph-
ite) as will give it an iron color,

linear the tools with this mixture, and

after twenty-four hours, rub clean with

a soft linen cloth. Another coating is

made by mixing slowly six ounces of

lard to ten ounces of resin, and stirring
till cool. When semi-fluid, it is ready
for use.

Apples that Go to Waste.

Professor Maynard says; “Many-
thousand bushels of apples go to waste

which, if taken in time, might be dried
with profit, or could be profitably fed

to stock. Analysis shows a food value
in apples for cows and horses of from

ten to twenty cents per bushel. Aside
from this food value, the fact that the

insects in such fruit are destroyed in

such using makes it of great import-
ance.”

Stock Gotes,

Hold fast to your mutton sheep.
A good sheep is a good friend to the

farmer. Do not abuse him, even though
he is not on top just now.

No farmer can afford to be without

hogs, but they should be good ones.

If the hog house is kept clean it Is

necessary to have an outside pen for

tlie manure.

The Butchers’ Journal advises 200 to

250 pound hogs, giving hams weighing
ten to fifteen pounds.

New York farmers estimate leaves

highly’ as bedding material, and the

manurial value alone is placed at 82 a

ton.

A wr'ter says that the time willmost

surely come when it will be impossible
to sell at remunerative prices an ani-

mal haring merely the name of sheep,
and no quality.

One w’uo has been looking up statistics

says the exportation of horses for the

fiscal year just ended was far in excess

of any previous year in the history of

the country.
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Btne and White Table Linen.

Blue and white is the fashionable

china for the tabic this season, and one

of the latest ideas in table decoration is

to have doilies, table mats, centerpieces

] and tray cloths embroidered In a shade

I to match the blue of the china. This is

done in the old-fashioned marking cot-

ton. which willnot fade, and when com-

bined with white wash silk, gives a very

unique effect

This blue and white craze in the table

appointments decrees that the entire

set of doilies, table mats, etc,, must be

carried out in the same design, the

edges to be worked in scallops in blue,

instead of being hemstitched. All the

outlining in the pattern is done in blue,

and Inside of this it is filled in with

French knots and fancy stitches of the

white silk. Entire sets stamped with

the same design may be purchased at

any’ of the larger fancy stores, or, if one

has any talent with the pencil, very

unique and original designs may be

adapted for this purpose.

Surprise Desserts.

Surprise desserts are always in de-

mand. They give the correct finishing

touch to a little dinner. Here is a re-

ceipt which, if followed, will delight
one’s guests and also reflect credit upon

the hostess: Select six firm, good-sized
bananas and remove the pulp, being
careful to split open the banana so that

the skin will be as perfect as possible.
Beat the pulp to a cream, measure it

and add half the quantity of sliced

peaches, one tablespoonful of lemon

juice, three tablespoonfuls of confec-

tioner’s sugar and one tablespoonful of

sherry wine. Mix this well together

and be very careful not to have the pulp
too liquid. Then fillthe banana skins

and stand them on ice. Before serving

tie each banana witliribbon.

Ammonia in the Summer Time.

Ammonia, always useful to the house-

keeper, lias especial advantage in the

summer time by its power of removing
lemon stains. A housekeeper who has

learned this simple household fact by

experience, suggests that a little pam-

phlet be prepared to instruct all house-

keepers in the different methods of re-

moving spots and stains. Many simple
means are not widely known. For re-

moving the stains of strawberries and

other fruits from damask hot water is

often sufficient Deep stains may be

removed by a solution of chloride of

lime. YVliitestains from hot dishes up-

on a polished table are removed by rub-

bing the spot with spirits of camphor.

Bacon and Liver Stew.

Pour boiling water over a beef or calf

liver, let stand one-half hour, then cut

the liver with deep gashes, insert thin

slices of bacon in these cuts and fasten

in with toothpicks. Have three or four

slices of bacon in the pot over a hot

fire frying with an onion cut fine; when

fried to a crisp put tlie liver in, cover

tightly, let cook about ten minutes,

turning often, then dredge well with

flour, pour boiling water over till tha

liver is covered, put on the top of tho

stove where it will cook slowly. Cook

three hours: a nice brown gravy willbe

done with the liver.—Womankind.

Blackberry Cordial.

Blackberry cordial is an invaluable

home-made drink for hot-weather dis-

orders of the stomach. To make it,
squeeze blackberries enough to make

a quart of juice, add to it a pound of

loaf sugar and let it dissolve, heating

it slowly. Add to it one teaspoonful
of cloves, cinnamon and nutmeg. Boil

all together twenty minutes. On re-

moving from the fire add a wineglass of

brandy. Put in bottles while hot and

seal. Use a teaspoonful for a glass of

iced water.

Stringbeans for Winter Use.

String the beans and cut them up in

as thin pieces as possible. In tlie bottom

of a stone crock put a thick layer of

salt, then a layer of beans, tillthe crock

is full, taking care that the top is cov-

ered with salt. Put the cover ou, keep
in a cool, dark place. I filled a three-

gallon crock last fall and kept it in tho

cellar all winter. I used the last only
a few weeks ago, and they were just as

good as fresh beans.

Apple Charlotte.

Rub the bottom and sides of the pud-

ding dish well with butter, slice stalo

bread thin and line the dish with it.

Peel tart apples, cut in small pieces
enough to nearly fill the pan, scatter-

ing bits of butter and sugar well

through it Soak slices of bread enough

to cover the apples, put a plate over to

keep the bread close to the apples. Bake

in a quick oven.—W©mankind.

Tarts.

When pies are to be made, it is a good

plan to make more crust than needed

for present use, and bake it up in shells

for tarts. Bake in the gem pans. These

s shells willkeep quite a while in a close

' tin box, and are handy for emergency

to heat a moment in the oven, then fill

) with some nice jam or jelly. They

> make a pretty addition to the tea tabla

—Womankind.

3 Delicious Raised Buns.

? Use one quart of milk; boil one pint
i of it. Add to the whole quart a piece

of butter the size of an egg. two thirds

> of a cup of sim«r and two eggs beaten

‘ together, one-half a cup ofcurrants and

’ one-half a cup of yeast. Lot the mix-

ture rise over night—Ladles’ Home

Journal.

In wealth, Pennsylvania ranks next

to New York, having an assessed valua-

tion of $1,683,459,010, owing largely to

' the enormous manufactures carried on

within the limits of this commonwealth.


