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Mz, Blaine has been telling

the West Virginians how
much they have been enriched
Qyta,xaﬁm He told them at
srafton that at the close of
che war .their realized fwealth
't the most liberal estimate
lid not exceed $100,000,000;
‘hat in 1870it had increased to
190,000,000, and in 1880 to £350.,-

00,000. .And then he turned |go Times.

iimself loose thus: “What ag-
mcy was it that nerved the
am of industry to smite the
nountains and create this
vealth in West Virginia? It
vas the protective tarifi, and
, financial system that gave
rou good money.” After
sounding the praises of the
inanciafsystem for a time, he
eturned to taxation as a
source of wealth. “Under the
rotective tariff,” said he, ‘your
soal industries, and§your iron
ndustries, and the wealth of
rour forests have been bro’t
vut, and it is fer you, voters of
West Virginia to say whether
sou want this to continue, or
vhgther you want to try free
rade.”

And this sort of thing pass-
8 with some people for states-
nanship and powerful argu-
nent. The dogic of it is just
his: “Your:state has increas-
:d in wealthsince the civil war
wnd during thistime youhave
1ad a bigh tariff; therefore the
1igh tariff has made you rich,
-t 1s probably bereath the dig-
aity of .a great statesman to
ittempt to show thatany rela-
ion of «cause and effect exists
etween the two things. It is
statesmanship to‘take all that
‘or granted. But why not
;ake some other things for
rranted? Why not say this:

here was a furious civil war
‘rom 1861 to 1865, involving an
»xpenditure n beth sides of
jome $€5,1:00,000,000 of treasure,
und the loss of some hundreds
f thousands of lives. You
1ave grown rich ginee the war.
Cherefore the war .and the
mmense war expenditure and
oss of life made yon rich.—
[sn’t that jnst as good logic as
3laine’s? lan’t it, in.fact, ex-
wetly his logic? It is/the rost
100 ERGO PROPTER HQC argu-
ment in which the taxationists
Uways indulge, Itis as ra-
jional as to say that there
1ave been a mmmber of polar
>xpeditions ‘while we have
reen getting rtch; tharefore
the polar expeditions ,have
made us rich.

To therational mind itavo'd
\ppear that taxation is better
alculated to impoverish than

o enrich those who pay .the
axes. When they are collect-
d, as under our tariff laws,
rom some of the people by
'thers of the people, and pock-
ited by ithe latter, they are
nade rich, no doubt; but the
»eople as a whole can not very |
vell be enriched by the trans-
-er of the earnings ot some of
hem to the pockets of others
f them. But if, in spite of
axation, the people have the
adustry, the soil, and econo-
1y to increase their wealth,
he beneficiaries of the taxa-
ion system and the econo-
1ists of the Blaine school rise
p with one accord ‘and say:
Ve did it all with our little
1x, If wehadnt taxed you
n average of more than 40 per
ent. on pretty much all the
:anufactures you have to buy,
ou wo'd to-day be miserable,
overty-stricken wretches in

. ittered clothes, and with
. arely food enough to keep
.#,0dy and soul together. This
. + asfficiently impudent claimn,
- @ad insulting enough to the
i 1telligence of the people, but
_ 248 put forth without a blush

y the Blaine sort of states-

. en, and the men whom gov-

« rnment has kindly invested
. ith the taxing power. ‘he
,-2ople ought to resent suchan
; :5ulg to their common sense.

Mr. Blaine felt called upon
"» make another attack on the
..iorrigon bill in his Grafton
s oeech ‘“lhe Morrisan bill,”
s 1id he “would have struck at
i 1@ interests of v est Virginia
- 1.1 many vital respects, and- it
"+ am amazing’fact that the

.18t bill.” Now the Morrison
: not tp(g,rfns'cinon by any
ut it ill becomes Mr.
any economist of his
d fault with it. It
the tariff framed

ist such econo-
f, and it speci-
hat no duty
8 than that lai
tariff of§ 1861,

of t

satisfactory even to the jpro-
tected recipients of the taxing
power. And, to crown all. it
proposed no greater reduoction
than the tariff commission,
composed wholly of rem(;nent;s

ge taxing power and their
friends said ought to be made.
It iil becomes them to criti-

e
To Blaine---Greeting.
(From the New York Tribune, Scpt..28, 1873.)
If Spveaker Blamne thinks e has ef-
fectually ‘squelched’ the Gredit Mobilier
scandal bv his pempous denial, he may

inthat direction in the story which we
print to-day. In the course .of railway
litiga.ion, proofs of Mr. Bigine’s opera-~
tions in raitwav stocks have.come out
and are now i : possession of lawyers 1n
lawyers in this city, We publish as
m4ach of this business as Mr. Biaine will
find 'time to attend to at once. By these
dOcnr-ents, the ker is jproved to
have received 32,500 of assessable s ock
of the Uniun Pacific Railway, E. D., and
2,000 unassessable shares of the same.—
Why was the Speaker of the House
dabbling in this business?! Why re-
ceiving stock ?

The entries show thatjit was -assigned
to him, among others, to secure the rati-
fication of the Delaware and Pottawato-
mie treaties and the passage-of & 'pill in
Congress. Mr, Blaine’s recond in regard
to railway matters grow 8 darlier as it is
examined. He has never yet given any
explanation of his conduct in peddling
stock in the Fort Smith and Little Rogk
Railroad among nis neighborsin Maine

He has now an opportunily teriseto an
explanation of bis extensive eperations
in Union Pacific E. D., stock. ¥t may
be nobody’s business how he has become
a millionaire on a Congressman’s pay;
but it is the business of his censtituents
and of the country to know how the
Speaker of the House ot Representatives
came @nto this rich railway speculation.

————

NEVER GIVE UP.

If yeu are suftering withlowand depres
sed spirits, loss of appeiite, general de~
bility disorded blood, weak constitution,
headache, or any discase of a billioux
natores by all means procure a bottle ot
Electric Bitter You will be suprised to
see the rapid improvemeut that will fol-
low, you will be iunspired with aew
.ife; strength and actively will return:
pain and misery will case, and honce-
forth you will rejoiee in the praise of
Electric Bitters. Sold at fifty cents a
bottle by F. B. Meyer 35—6

AGRICULTURAL.

Tae Uzited States census shows thet
of the whole number of farms the larg-
est proportion occupied by aetual own-
ers is in New England—91 per cent.
The next'largest is 82 per cent., in the
Pacific States; in the West it i 79 per
cent. ; in ¥he middle West and in the:
middle group it is 78 per cent.; in the
South it is:60 per cent.

At the Jllinois Dairym:n’s Associa-
tiop, Col. B. T. Curtis, in peaking on
the subjeat of grasses, =:id we must
have plenty of good grass, - r we could
not expect suecess in the dairy. We
must also have plenty of jni¢ water for
the cows. He was not pariicular as to
breed. Select good milkers from any
of the breeds, and then keen up the
dairy stock by:careful selection in breed-
ing. :

Vick says that gladiolus bulbs may be
kept over winter in sand in the cellar,
or wherever #hey will not freeze.
Tuberose bulbg, in order to preserve
their germ, which will perish in a low
temperature, especially if accompanied
with moisture, need to be kept dry and
warm. If possible the temperature
should not fall much below 65 degrees,
and near 70 degraes is better. Kept in
a warm place, in a.drawer for instance,
in a room that is :always heated, they
winter in good condition.

THE Farmer's Magazine thus says
wegarding sunflowers: “The sunflower
:yields more seed than corn. A bushel
-of seed will yield a gallon of oil, and
#he residuum is equivalent to that of lin-
8eed. The flowers make good dye, and
furnish bees with material for wax and
honey.  The stalks make excellent fuel,
and furnish a fine fiber for working
with silk. The leaves are a good
adulierant for Havana fillers, and are
eatenby stock. As food for the table
the seeds can be ground into flour and
made info palatable, nutritious bread.”

Ir it je our purpose in rearing pigs
that they shall be fattened and sold on
the market for pork, it will not be nec-
essary that the dam is a pure-bred ani-
mal. Care in this regard is needed only
in case of the sire. If he has come of a
well-established pure-bred family of
good feeding animals, his progeny from
well-formed and vigorous common or
grade sows are msually all that ean be
desired as rapid growers and good feed-
ers. Such sows will generally prove
quite as profitable for this purpose as
the higher-priced pure-bred animals,
In fact, common sows are, with a good
show of reason, often deemed the better
suited for rearing pigs to be fattened
than are the pure-bred sows—first cost
being left out of the question altogether,
‘They are believed: to be more hardy,
from the supposition that their digestive
and vital organs are better developed,

IN reading your remarks on silos and
other methods of curing corn fodder I
was reminded of the way in which it is
often cured in Maine. After the corn
is husked (whieh is done as soon as the
corn is cut) the fodder is put in & mow
or on a scaffold—a. layer of straw and 1
then a layer of fodder three or four
inches thick, or so as to cover the |
straw, and so on. Usually some salt is '
scattered over each layer. The cattle
eat it readily in winter, straw and all.
It is doubtful whether in this climate
and with the corn fodder as green as it
is usually cut, it could be kept in that
way. But if fodder from corn planted
for fodder only—to be cut before the
corn is matured, or that from corn ma
tured, is caréfully cured and kept from
the weather it makes an excellent food
for cattle or horses. If cut and steamed
I doubt not it would be equal if not

superior to silo-fodder. left out
in the fields, exposed to the weather,

mixed with dirt, dust and sand by the

was quite

rains and winds, it is of little value, |
—J. P. 8., in Philadelphia Record.

find new exercise for his peculiar talents |

‘A WRITER in the Chrigtian Union

says: “Comfortable barns save fodl-
der and at the same time promote tue

| growth and thrift of the stock. Cattle

t in warm barns require less food to
keep up the temperature of their bod-

. ies than do those who are kept in cold
ones. The femperature of the body
| must be maintained at its nermal posi-
 tion, 98 ddegvees. If the sur-
! rounding temperature is down to zero,

cise the Morrison bill.—Chica- ‘ it is evident fhat there mustbe a great

| loss of heat from the animal. Every
| one knows that if the animal were
| killed the temperature would soon fall
to nearly the same degree as that of the
surrounding air, vet the great change
! that would then take place is no more
| rapid than is constantly going on from
| the body of the animal. This great
| loss of heat has to be supplied by the
burning up in the system of some of
the food taken in the fat of the body.
If the animal is exposed to awery low
temperature, it will require nearly all
| the food ordinarily eaten to keep if
{ from freezing. This is a method of
keeping cattle warm that does not pay.
Farmers are realizing the truth of this,
and are making ‘barns warmrer than
they were accustemed to formerly.”

THE turnip-rod celery, under which

mame this variety of celery is generally
sold, is comparatively Little known out-
:side of our large eity markets, while on
ithe Continent of Europe it is grown to
‘the almost entire exclusion of the stalk
‘kinds. In these #two varieties \of the
:8ame species it is simply shown how
~much systematic ard persistent cultiva-
-tion can accomplish in the develop-
;ment of special and different character-
istics. While in the one the vital en-
.ergy of plant becomes directed to its
«development of the leaves, in the other
it‘is turned to the enlargement of the
jroats. In celeriac the productions of
laxge, tender rootsias the object to be
sattained. These rodts, which are irreg-
.ular, round, of the size of a large tur-
'nip, white outside and inside and of a
texture similar to pagsnips, are princi-
pilly used as salad. 'They are heiled
like beets, peeled, skiced and dressed
with vinegar, olive oil, :salt and pepper.
A favorite way of serving this salad is
to avrange it in the certter of a dish, and
surround it with a broad rim of red cold~
slaw, edged with- some leaves of
corn-salad, the contrasting colors of red,
green and whit: making an ornament-
al angd attvactive dish.  T'he sowing of
the seed, trunsplanting and after man-
agement difter but little from that of §
commun celery, except that, as it re-
quires not to be hilledfip, it may be
plantetl closer,placing the rows two feet
apart and setting the plants a foot apart
in the xews. 'To obtain large and ten-
der roots the soil must be loose, deep
.and moderately rich, and ir dry seasons
a thorough soaking of water should be
given evary two or three days. The
roots are not injured by f%ight frosts,
but they are not hardy enough to win-
‘ter out doers, and should therefore be
‘heeled-in iz a cool cellar, @@ kept in
iboxes coveyed with soil or sand. —4mer-
wean Garden.

A (reat Discovery.

Mr. Willama Thomas, of Newton, Ia.,
egys: ‘My wife lus been sertowsly af:
terted with scanvli tor tweatys~tive years,
and this spring meore gseversly thaa ever
bekore,  Bhe kwa used minny resaedies
withieut reiier, and being urged ¢o try
Dr. King’s New Discovery, did se with
most gratifying results, The first bots
tle relieved her yery much, and the
sceond bottle has absolutelv cured faer.
She hias not had se good health ror thirty
years.” Trial Bottles Free at . B.
Meyer's Drug Store. Large size $1.09.
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BOUSEKEEPERS’ HELPS.
IN frying meat, fisk or fowl, never se+
them back on the steve to cool in the !

grease. Always take wp while it is boil- |
ing hot. ‘

RoasT heef, or fowl, will be much
nicer 1if they are kept .covered while
roasting; it keeps them moist; uncover
just time emough to let them brown.

VELVET PUDDING.—F'ive eggs, beaten
separately, ene cup of sugar, four
table-spoonfuls of corn stareh dissolved
in a little cold milk and added to the
yelks and sugar; boil three pints of
milk and add the other imgredients
while boiling; remove from the fira
when it becomes quite thick: flavor
with vanilla and pour into a bakmng-
dish; bake the whites of the eggs to a
stiff froth, add half a cup of sugar,
turn over the pudding nd plaee it in
the oven and let it Lrown slightly, ' To
be eaten with this samce: Yelks of two
eggs, once cup sugze, table-spoonful
of butter; beat well, add one eup of
boiling milk, set on the stove until'it
comes to a boiling hezf, flavor with
vanilla.

KeNtuckYy FRrIED CHi¢KEN.—After
thoroughly washing the chicken drain
all the water off: never let chicken soak
in water. Wlhen you are resdy to fry
it take a clean towel, lay it onthe tdble,
lay the pieces of chicken on it and turn
the towel over them so as to soak up all
the moisture: then pepper and salt it
ead dip lightly in flour; frv in lard and
use plenty of it; lard is hetter than
butter to fry chicken in. Have your
frying pan lot when you put the
chicken in, and give it plenty of time to
cook; when it 1s done, if it ‘is not
browned evenly set it in the oven a few
minutes, take it up as soon ag done;
aever let it stand in the grease. To
weke the gravy, put a sufficient quantity
of flour in the grease to make a thin
paste, and stir it until it is perfoctly
smooth, then prt in sweet milk until it
is the right consistoncy: don’t gt it too
thick, aud lot iv boit abou’ five mivutes,
and scason to taste; then pour it over
the chicken.

—top

These are Solid Facts.

The best blood purifier and system re
gulator ever placed within the reach of
suffering bumanity, truly ie Electrie
Bitters. Inactivily of the Liver. Bilious«
ness, Jaundice, Jonstipation, Weak Kid-~
neys, or any discase cfihe urinary ors
gans. or whoever requirs an apetizer,
tonic or mild stumulart, will always find
Electrie Bitters the hest ni-d only cerfain
cure known. They am gurely, and
quickly, every hottle zviranteed to give
entire satisfaction or mcney refunde.
5 at Fifiy ceats a  bottle by F. B.
Algye.,

PORTRAITS OF CANDIDATES
FREE.

TRE
INDIANY STATE $ ENTINEL

Every subseriber to the Campaign
Weelkly Seatinel, at 40 cents, wili re-
ceive a present, a fine 23x30 inch
steel engraving of our candidates,
CLEVELAND and HENDRIGKS
This elegant Picture is prepared es«
pecially for the Sentinel, and should
be' in every Democratic home and
clubnroom in the Stata.

The picture alone wiil be sert [or
25 cents, or 5 for $1,00.

Also CLEVELAND and HEND-
RICKS Songster, containing over 60
pages, will be seat, postage paid, for
12 cents.

Avy erson sending 2 subser bers
for the Camvaign Weekly Sentinel
with 75 cenis, will receive the Song-
ster as a present,

Address, INDIANAPOLIS SENTINEL Co,

A Walking Skeleton.

Mr. E. Springer, of Mechaniesburg,
Pa., writes: ‘I was afflicted with lung
and abscess on lungs, and reduced to a
walking Skeleton. Got a free trial bot-
tle of Dr. King’s New Discovery for
Consumption, which did so much gocd
that T bought a dollar bottle. After
using three bottles, found my=ell once
more & man, compietely restored to
health with afhearty appetite, and a gai=
in flesh of 48 1bs.” Galiat F. B. Meyer’s
Drug Store and get a trec trial bottle of
this certain cure for all Lung Diseases.
Large bottles. $1.00. 33-3

Agente wanted for
authentic editwon
of Lis life; vritten
at h:s own hom ,

with his co-operation and assistance, by the re-
nowned Goodrich. Largest, cheapext, handsomn-
eet. besat. Elegantly illustrated. Costs more
per copy to manufacture than the other lives
that are sold for twice its price. Outsells all
others ten to one. One of our agents made a
profit of over $50 the firstday. A harvestofl gold
will be realized by every wrker  All new be
gin.ers guczecd grandly. Terms #iree, and the
most liberal ever offered. Save valuable time by
sending 25 conts for postage, ete., on free vutfit,
which includee large p ospectus bock. Act
3uickly; a day at the start is worth a week at the
nirk. H, HALLET® & CO.,
July 18, 1884—3m. Portiand, Maine.
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It will
the LIV

[TONIC

FACTS RECARDING

Dr, Bartar's Dron Toaie,

urify aud enrich the B regulate
R and KID &%%oxﬁu'ru:

NEYS, an
HEALTH and VIGOR of tbu'rm In all those
diseases requiring a certainand eficient TON 1C,

especiall
tion, Lac
with fimmediate an

ysgepsla.w antof Appetite.lndiges-
of Strength, ete., its use is marked

wonderful results. Bones,

muscles and nerves receive new force. Enlivens
the mind and supplies Brain Power.

LADIES =i bl connieon

DR. HARTER'S

N TONIC a safe and speedy

cure. It gives a clear and healthy complexion.
The strongest testimony to the value of DR.
HARTER'S [RON TONIC is that frequent atleml)u
at. counterfeitinghave only added to the popular-
ity of the original. If you earnestly desire health
donot experiment—getthe ORIGINAL AND BEST,
(Sond your address to The Dr. Harter Med.Co.

8t. Lonis, Mo., for_ our *D

BOOK."”

REAM
Fullof strange and useful information, free.

DR. HARTER'S IRON TONIC 18 FOR SALE BY ALL
DRuUGGISTS AND DEALERS EVERYWHERE.
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AYNES
PILLS

Known 7o Men oF FAME AND Science For Removing

ALL IMPURITIES OF THE BLOOD.
Ackiowlodged s Grand, A
CONSTIPATION DI UL et besith,

w! tite, sour belching, weight

and tenderness at pit of stomach,
ERE

Liv

and Eficient Cure for

known by irregnlar appe-

ndency.
nt, Biliousness, Mal
n

also bottom of ribs; weariness, irritability,

skin yellow, hot and cold sen-

sations eyesdull,dry eo‘\lxﬂl;,stlned and obstruct:

ed feeling, i

bad colored stools

Epilepsy,Paralysis,din
AP O EXY o in ears gidathes
confusion in head, nervousness, flashes of light
before eyes, loss of memory. Diseasss of Bladder and
KIDNEYS, trine dark or light,red deposii;

nl.elﬂl.‘
inflamed

- HEAR

’ burning, stinging, bearing down

nt desire to urinate, uneasiness,
eyes, dark circles, thirst. Diseases of
severe pains, fluttering or weight near
9 heart, more so on moving quicily und

WRICHT'S INDIAN VEGETABLEPILLS

FOR THE

LIVER

i And all Bilious Complaints

Bafe to take, being purely vegetable; ne gri
ing. Price 35ets. Aﬁbruggiscs.g v

when lying on left side; ogt of breath on exertion.
HEADAGH > dull "or |h:§p Pams in tempies,
gy eyes or head; faintness, nausea,
Dropsy i8 caused by watery fluid. Rhcuma-
tisan, ze., by wrie a{sld in aood Bowel Dis-
orders by corrupt matter. Worms by thc pests

within.

25 cents boex of .

choking of the secretions.
by gentle section. removes
rmanent cure. Seat by mail for
18; B boxes, $1.00. (In postage-

lds b

stamps.) Address, DR, SWAYNE & SON,
Philadelphia, Pa, Sold by Druggists,

elsewhere.

Rensselaer Ind., Dec. 7, 1883.

R. P. BENJAMIN,

Having purchased the stand of F.
constantly on hand a full and complety supply of

Lumber, Lath, Shirgles,

- Nindows, Haars, § sh, Ete,,

HARD & SGET COAL.

My stock has been bought for cash, and I can offer super-
or inducements to cash buyers.

L. Cotton, will keep

Please call before going

omplete line in new styles o

beds, Mattresses

Cane-seat and wood chairs,

We wonld most respectfully announce that we now have a

N\ G Q& AT 5 O
FURNITPTUREK,
Parlor and Chamber sets Cottage sets,, Walnut and common
and Springs, Book Cases, Ward robes, Bu-

reaues, Marble and wood to standsand Tables, Easy CHA1rs
itchen furniture, Safes, &c.—

Plated Spoons. a

PICTURE Y FRAMES,

Carpets, Floor and Table cloths,
Window-shades, %ueensware, Table and Pocket cutlery
nd many NovELTIES on our

5 CENT COUNTER.

Rugs, Ottomans, Foot-rests,

the best stock to
of Burial Robes.

C. G

UNDERTAKING DEPARTMENT
Our " Undertaking Department is complete. We carry
_be founa in the c¢runty, Metalic, Draped
Walnut and White Caskets, all sizesand prices. Nice stock
sNo charge for Hearse.
i S]%ARS, ()ppositg{)ourt House,

|

1
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BomLEp PoraToEs.—Parboil large
tatoes and cut them into thin slices;
E?oil the slices on a gridiron, which hag
been well greased, until brown on both
gides. Season and serve on a hot dish,

TosseEp PoraTors.—Boil some -
toes in their skins; peel them cut .
into small pieces, toss them over the
fire in a mixture of cream, butterrolled -
in flour, pepper and salt till they are |
hot and well covered with the samce,
Serve while they are quite hot. e
BAxkED ALMoND PuDDING.—Beat fine
one-fourth pound of blanched almond
with a little rosewater, the yelks of
nine eggs, & lemon grated and the juice
squeezed on it, six ounces of butter, &
quart of thick cream. When well mixed,
bake half an hour with a paste around
the dish. -
LyoNaise PoratoEs.—Take a half
pound of cold boiled potatoes, two

! ounces of onions, a heaping teaspoonful

of minced parsley, butter size of an
egg. Slicethe potatoes, put the butter
into & saucepan and when hot throw in
the chopped onion, which. must be
fried a light brown, then add the sliced
potatoes, which turn until they are |
thoroughly hot and of a light color, then
mix in the minced parsley and serveim-
mediately.

PresseEp CHICKEN.—Boil the chicken
until the ‘meat will separate from the
bones readily; use just as little water
as possible to cook it in; after you have
taken the chicken out and removed the
bones, cut it in small pieces and put
back into the kettle with the broth and
boil until very tender, then put it into

a basin and turn what little broth

remains in the kettle over it; putin a
press and leave until cold; when cold
slice thin.

CHICKEN P1E.—Divide the chicken at

season with salt and pepper, make a
nice, rich, biscuit dough and roll to an
inch thickness; line your pan or pud-

pan; put in the chicken, and add butter
generously and flour enough to thicken
the gravy; let it boil up good, then
pour over the meat until covered; boil
the top crust and cover, having pre-
viously scasoned to ta te, pressing the
crust well over the edges: cutpinces in
the tcp for the steam to escape. DBake
one-half hour.

Porr AND VEGETABLE PIE.—Peel

and,one onion, one-lhalf pound sweet
salt pork cut in thin slices, and fry
brown; one pound of beef or veal cut

pings.

around the sides only, line the bottom

oven. :

Dry Hor YEasT.—-Peel,
boil six medium-sized whi‘e potatoes;
put into crock three pints ot tiour, press

minutes, strain the water over the fiour

rise three or four times; stir down each

meal to make it stiff add more; roll out
and cut in squares, place on dishes to
dry in the air where it is shady; turn
occasionally. Be sure to let it get per-
fectly dry before putting away. Keep
in a dry, closed place. This makes
beautiful bread and =alls with
flour.

BrowN BrEap.—Take three teacups
of corn meal, stir into it two cups of

milk; into the sour milk stir well one
teaspoonful of soda; add one-half tea-
spoonful of salt; steam three hours.

as waffle batter, one and one-half tea-
spoonfuls of baking-powder; fill teacup
alternately with a layer of butter and
then of apples chopped fine; steam one
hour. Serve hot, with flavored cream
and sugar. ¥

CrEAM Pie.—Three eggs, one cup
sugar, one and one-half cups flour,
table-spoonful of sweet miik, two tea-
spoonfuls of baking-powder; bake in a
shallow pan. Cream: three eggs, one
pint of milk, three table-spoonfuls of
flour, five table-spoonfuls sugar; a lit-
tle salt, flavor to taste, and boil until
thick. -

Eea Toast.—Beat four eggs, yelks
and whites together, thoroughly; put
two table-spoonfuls of butter into a
saucepan and melt slowly; then pour in
the eggs and heat without boiling over

a slow fire, stirring constantly; add a
little salt, and when hot spread on
slices of nicely-browned toast, and serve
at once. :

MacARONL.—Simmer one-half pound
of macaroni in plenty of water tiil ten-
der, but not bhroke:; -strain off the
water. T ke the yelts of five and the
whites of 1. v v unelw ! pint of
creamn, white iceat and lLam cho
fine, three spoonfuls of grated cheese.
Season with salt and pepper; heat all
together, stirring constantdly, Mix with
the macaroni, put into a buttered mold
and steam one hour.

Porato BarLs.—Four large mealy
potatoes, cold; mask them in a pan
with two table-spoonfuls of melted
butter, a pinch of salt, a little pepper,
one table-spoonful of cream and the
beaten yelk of one egg; rub it together
for about five minutes, or until ve
smooth; shape the mixture into balls
about the size of a walnut or small
rolls, dip them into an egg well beaten
and then into the finest sifted bread
ernmbs: fry them in boiling lard,

ding dish on the sides only, letting the
crust roll dowr over the edge of the |

boiling sweet milk ; when cold, add one
cup of wheat flour and one cup of sour

all the joints and boil until tender;

and slice thin six good-sized potatoes

thin and also fried rare in pork drip-
Make a good crust as for |
biscuit, not too rich, line your pan

with the pork, then a layer of meat,
potatoes and onions, season with pepper |
and salt te taste and cover with a thin |
layer of crust; repeat until the vegeta-
bles and meat are used up,then pour in =
sufficient hot water to cover, finish with

a crust. Bake one hour in a moderate |

time, then sift three quarts of corn
meal into a bread-bowl, and pour the
raised yeast into the middle of it, mix |
until quita stiff; if this is not enough

ArrLE Purrers.—Two. eggs, one
pint of milk, sufficient flour to thicken, -

wash and

the potatoes through colander or scive .
into the flour; boil a large handful of =
hops in three pints of water for fifteen |

and potatoes, mix thoroughly and when
only luke warm pour in cold water
enough to make the consistency of
sponge; soak half a pound of dry yeast
and add to it; now let it set and rise |
very light, stirrisg it down and let it

good




