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FARM AND HOUNEHOLD.

——
Good Cooking Rules.

©nocorATE CARAMELS.—Two pounds
of granulated sugar, a pint of sweet
eream, a tabi:spoonful of vanilla ex-
tract, and four ounces of Baker's choc-
-olate. Put into a bright tin dish, and
.cook slowly until it arrives at the brittle
state, which can be known by dropping
a little into cold water. Pour at once
on to flat, greased tins or plates, and
when almost cold cut into square tab-

lets. Better for children than boughten
candy.

CooL DisHES ForR HoT WEATHER:
GELATINE.—Half a box of Cox's gela-
tine soaked two hours in milk; add a
little soda, then heat, stirring often.
Beat the yelks of three eggs with a
small teacupful of sugar, and pour over
(stirring well)the scalded milk and gela-
fine. Return to the kettle and let it
boil again a minute. Strain and flavor;
then pour into a wet mold and set on
ico till wanted. Eat with cream and
sugar, or fruit.

CoLp CusTARD. Heat a quart of milk,
add sugar to taste to the beaten yelks
of five eggs, mix with this the hot milk,
and add the beaten whites of two. Set
stone china cups in a baking-pan of hot
water, and, after filling them, put into
the oven till‘‘set”. Then pour over
them a meringue of the ‘hree other
whites, whipped upstiff, with a trifle of
sugar and a little lemon juice. Flavor
the custard before baking, if preferred.
‘When done, set away to cool, and if

laced in cold water with a little ice, it
18 a refreshing dessert.

BrLANC MANGE. One quartof milk
heated and sugared, one package of
‘Cox’s gelatine, after being soaked two
hours in a cup of cold water. Cook
and strain. Set away to cool on Satur-
dny night. Turn out of the mold on
Sunday, and if not loose, dip the mold
for an instant in hot water, and it will
turn out easily. Eat with craam and
sugar, or iruit.

GREEN TomaTo SaucE.—Slice about
two gallons of green tomatoes and 10
large onions. Add to these, two quarts
-of vinegar, two pounds of sugar, three
tablespoonsfuls of salt, two of black
pepper, one each of allspiceand cloves.

Cook until tender, stirring constantly.
Good with cold meat.

PICKELED PEACHES.—Prepare 10
pounds of peeled fruit. Strew
43 pounds of sugar over them and
Jet them stand one hour. Then
drain off every particle of the
sirup; add a cup of water, and boil until
the scum ceases torise. Put in the fruit
and cook five minutes. Skim out the
peaches; to the sirup add a quart of
good vinegar and a small bag of whole
spice. Boil 10 or 15 minutes longer,
then pour over the fruit. Keep in
glass.

HuckLEBERRY CARE.—Two cups of
sugar, a scant cup of butter, five eggs
beaten separately, a cup of sweet milk,
three cups of flour, a teaspoonful of
soda dissolved in warm water ; cinnamon
or nutmeg to t ste, and a quart of rive
huckleberries which have been dredged
with flour. Beat the sugar and butter
to a cream, add the yelks, then the
milk, flour, whites, spice, soda, and
last, the fruit. Bake slowly until a
broom splint comes out clean from the
thickest part.

Home Decorations.

Cloths for the tea-table are edged
with lace.

Glass is becoming fashionable as a
protection to oil paintings, and pink
macreme is the latest fancy for mantle
and shelf ornamentation.

The palm-leaf fan, covered with satin
or cretonne and finished with pompons

around the edge and a bow at the base
of the handle, makes quite a pretty
screen.

Tea cups are now made to represent
tose petals, and the accompanymg sau-
rers imitate the leaves. The other
-fieces of the service are carried out in
‘he same style.

Torner cupboards are attractive and
sseful ; the tops should have glass doors
g0 that the china may be arranged
o show te good advantage, while the
solid doors of the closets below form

& convenient place to deposit the dishes
that are useful only.

A packing box, with lid upon which
tinges have been put, covered with
sretonne, the top upholstered, is a use-
ful addition to the sewing room, as
many odds and ends of work can be laid
inside; it should be about three feet
long and eighteen inches high, and @r-
aishes a pretty window seat.

The floral wishbone had the andacity
to take the position 8o long occupied
by the campanula during the marriage
seremony, to be thrust out by the
monograms and models of future bliss-
ful cottages in fragrant blossoms,

A present caprice is to use doors and
fronts of one ot the old sedan-chairs of
she last century for screens and as the
supply of the ancient articles is inade-
juate to the demand, furniture deasers
have, ccnsequently, undertaken to “mi-
jate them as nearly as possible, and
aave produced screens of a similar shape

as well, low enough to suit the present
fashion, with glass panes let into the
upper half, and have covered them with
old damask and brocaded silks.

Watering the Garden

In watering the garden a thorough
good soaking occasionally is said to be
much better than the light sprinkling
every evening, which is the popular
way. This last has the tendency to
make the roots seek the surface of the
ground for the moisture thus supplied.
The New York evsning post has a
florist writer who recommends this
plan: When watering is contemplated
draw the tubs of water in the morning
and let them stand in the sun through

the day; at night draw the soil away
from the base of each plant in order to
form a basin in which to pour the
water, Pour this full and let it filter
through the soil, again and again fill-
ing until the earth is entirely soaked;
then draw the soil back to the roots,
which will prevent it baking in the sun.
In the dryest time of summer a water-
ing of this kind should last for sever-
al weeks. When entire beds are
to be watered the soil should be
opened by a digging fork being
thrust into it, when it may be watered
with a sprinkler, which should be sev-

eral times passed over it. The follow-
ing day, with a hoo or rake, make mel-
low the surface of the bed. It is not
well to give water so long as it can be
avoided, for plants left to fight the
drought send their roots deep into the
s0il to seek moisture, and when it does
rain they are more benefited than those

that have had constant watering. The
easiest plan to economize hoth water
and time is to take the garden piece by

piece, watering one piece thoroughly
every evening, and then beginning
again at the first. Surface sprinklings
cause roots to seek thesurface in search

of moisture, which, when found, is not
enough to nourish them, but causes ex-

haustion by inducing the growth of

fibres near the scorching sun. Plants
in pots that have been plunged in the

ground,and those in tubs and vases must
be given daily water.

Digging Wells.
The Massachusetts Ploughman gives
a hint about constructing a well so as
to have the water free from impurities:
After digging as low as desired, a cement
pipe, some two feet in diameter and two
or three feet long, is sunk at the bottom

and worked down as low as possible by
digging out the inside. The pipe should
be covered over with a flat stone,
through the middle of which a two-inch
hole has been drilled; directly over
this hole stand in drain pipe, then begin
to fill up the hole, andadd drain pipe
as the filling proceeds till it comes near
the surface, when a pump can be at-
tached. A well of this kind is reliable
and permanent, requiring no repairs;
the water is cool and free from impuri-
ties that open wells are subject to; no
insects or animals can find their way in-
toit, and the cost is not more than one-
half that of a well that is stoned. If
dug, as it should be, when the springs
arelow & constant supply of water that
is as pure as the underground spring is
secured. As the well is always full,
there is no chance for bad air to injure
the water, and, in fact, but little danger
of being polluted by surrounding cess-
pools, compared to that of open wells.

Fertilizer for Cabbage.

“I find,” says a writer in the New
England Homestead, “that cabbage
needs more hoeing and stirring of the
soil than almost any other crop. Neither
do Iapprove of too much stable manure,
except for an early crop, for it has a
tendency to dry the soil and does not

furnish potash enough. I had much
rather have tobacco stems or stalks,
cut up fine and plowed under broad-
cast, with some chemicals in the drill,
for a medium or late crop. As to
chemicals, whether to be used alone or
in combination with other manures, I
recommend this formula as being best
and cheapest, which every furmer must
make for himself: Twe hundred pounds
of dry ground fish, 200 pounds
of bone meal dissolved in sulphuric
acid, 200 pounds of ecastor pomace and
100 pounds of muriatic potash, or more
if the potash salts (kainit) are used.
The fish and castor pomace furnish am-
monia in quick and slow forms; the
bone, phosphoricacid; while the potash
i§ very necessary to a cabbage crop. A
ton of this mixture costs nbout $40, and
is sufficient for an acre with light
manuring, or half the quanity if
manure is used liberally. This is the
best cabbage grower I have found.
With 1t and tobacco stalks, as described,
I raised cabbages that weiged over
twenty pounds. One dozen, as they
were taken to market, weighed over
200 pounds,”

Distemper in Horses.

Several remedies for this very trouble-
some disease have been handedus. One
says he has used red pepper and vinegar
with good results. He steeps a com-
mon sized pepper in a pint of strong
cider vinegar, and applies it to the dis-
eased part hot. Another writes that
his cure is simply a lump of gum cam-
plior about the size of a hazelnut, given
to the horse in bran—or anything in
which he will eat it—on the first indi-
cation of the disease. If one does not
eflect a cure in two days, repeat the

dose. Hesays he will warrant a cuve.

The camphor opens the pores, relieves
almost assoon as if by magic. A very
common remedy is to take of spirits of
nitric ether one ounce, laudanum four
drams, nitrate of potash three drams
and water onepint. Mixand give night
and morning as adrench.—Tribune and
Farmer.—
———
Chops and Tomato Sauce.

This Pickwickian dish is not often
daintily served in the avarage house-
hold, and yet it is exceedingly easy to
prepare. For the sauce take some
fresh, ripe tomatoes, cut them into

quarters, and stew for an hour and a
half in a porcelnin-lined saucepan. Do
not put in any water. At the end of
that time pass through a cullender and

strain out the skins and pips. Put
the liquid back into the saucepan over
the fire, add a large lump of fresh but-
ter—don,t be afraid of getting in too
much—and when it boils up add pepper
and salt to taste, a teacupful of cream
with enough flour in it to make the
sauce of the proper consistency—like
rather thick custard. Broil your lamb
chops—which should have all the lower
part trimmed off, leaving the neat han-
dle of bone—-and serve quickly on ahot
{)latter, with a little chopped parsle
aid over each brown chop, and wit
the sauce poured around them. A bit
of onion can be stewed with the tomato
for those who like that flavoring.—N.
Y. Tribune.

Charcoal and Lime
should be allowed fowls always. Let
them have all they will swallow, Even
if the fowls are not confined, but es-
pecially so if they are, charcoal pound-
ed up into bits or pieces about the size
of a grain of corn, or a little finer,
should be put around in small piles

where the fowls can have easy access to
it, and they will soon make use of it.
The cost of charcoal is but a trifle, and
where the distance from town or city is

80 great as to prevent it from being
readily obtained therefrom, the ashes
from a wood stove may be sieved out,
and the small bits of charred wood or
charcoal used in the place of that made
in the regular way. Especially during
the Spring and Summer months is it
advisable to use charcoal freely, Lime, -
too, is valuable in many ways. In the
form of whitewash it begets cleanliness,
freedom from disease; and laying hens
should have lime, where they can make
use of it in assisting in the production
of eggs.—American Poultry Yard.

When to Cut Wheat.
Bad straw, must and mildew and the
loss of much grain by shelling out—
some or all of these will be the penalty
for allowing the grain to stand until
it is dead ripe. As to the quality of the
kernel, the Germantown Telegraph re-
marks: “It should be remembered that
wheat is composed of gluten, starch and |

bran. Gluten is the nourishing quality |
of the grain, which makes the flour |
stick together in the hands of the baker,
and gives weight to the grain; and there
is the greatest quantity of gluten in the
grain when the straw is yellow two or
three joints from the ground, the head

mash the grain between the thumb and
finger without producing any milk. It
may, therefore, be set down as an indis-
putable truth that every day the wheat
stands after this stage of ripeness the
gluten decreases in quantity and the

diminishes in value, in addition to the
danger from must and other risks.”

Agricunltural Items,
If it rains, be thankful; it will make
the crops grow. Ifit is dry or hot, be
thankful; it is splendid harvest weather.

Be thankful and happy any way; it is
much pleasanter for everybody.

Mr. T. E. Williams writes from Wis-
consin that he planted “Pride of the
North” corn May 26, last year, and “it
was so ripe as to be uninjured by the
heavy frost that fell September 9.”

One of Jefferson’s rules of life: We
never repent of having eaten too lit-
tle.”

The editor of The Mirror and Farmer

has "never yet heard” of a potato dig-
ger that gave satisfaction.

D. D. Royce, Williamstown, Vt., ad-
vises farmers to keep an account of all
their business transactions. He men-

tions an instance where a pair of oxen
was claimed and taken after the man
died, for the reason that his book did
not show that they had been paid for.
“Buy a book that will cost 30 cents and
devote from three to five minutes
each night in putting down your trans-
actions, who with, what money you
take in and pay out and what for.”

Now what would you think of a man,
asked Mr. Beecher, who had alaborato-
ry 100 feet square, and who fenced off
20 feet in one corner for use, and let
all the rest go?—let it go without
yielding a cent? That is what he thinks
of a farmer who hasthreetimes as much
land as he can use and improve What
would you think of a gigantic factory
that has nocapital to run it? Farmers
own more land than they can do jus-
tice to. It is dead capital. They work
a little part of it, and all the rest is
dead waste. Farmers should calculate
as manufacturers do; find out how
much they can profitably use, and own
no more; settle that and then go ahead.

turns downward, and, when you can |

bran increases in thickness, and thus |

General Gatherings.

The seriousness of the collapse in
the shipbuilding in Scotland was made
apparent during the attempted sale ol
a fine new steamer the other day. The
vessel is classed A 1; she is well en-
gined, and guaranteed fast; yet no of:
fer above £7 10s. per ton could be ob-
tained, and she was finally withdrawn
from sale after one bidder had offered
£8000 below the contract price for her.
So that before leaving the ship-yard
this vessel had fallen in value by the sum
of £81000, or 40 per cent of her estimated
worth.

An old Indiana railroad man recently
remarked that 95 per cent. of the acci-

dents which occur when men are coup-
ling cars are through their own reckless-
ness or want of attention. In his large
experience, he said, he had never known
a half dozen cases where men had been
injured in coupling cars if they had
been duly careful.

The following isa list of the guns now
in course of construction for Spain: In

England, 14 Armstrongs and 18 Norden-
felts;in Germany, 16 Krupps; in France,
39 steel guns, principally of 12 and 10
centimetres, and in the Spanish nation-
al manufactory 8 of 16 centimetres
and two of 20 centimetres. More artil-
lery is being eontracted for abroad.

The average life of a railway car is
ten years. It is estimated that there
are 500,000 carsin the country; hence

50,000 a year must be built to keep up
the supply. Three thousand feet of lnm-
ber for each car equals; 150,000,000 feet
a year. The ties for the 121,782 miles
of track at 2,600 to the mile, which on
the average last six years,require 1,635, -
377,056 feet, board measure,every year.
Thus to keep a road-bed and cars in
repair, to say nothing of new work, calls
for 1,785,377,056 feet of wood, which is
nearly one-fourth the entire output of
the Northwest, and almost one-twelfth
that of all the millsin the United States.

The following saniples of thespelling
of a man graduating with honors at

Hurvard College last June are taken
from his examination papers: Prepair-
ing, ordenary, bounderies, descent (de-
cent), clasic, immence, icolate, comerce,
cheepness, cituated, cristeline, poluted-
tempereture, satisfactorally, freeky,
gasses, valey, Tindel (Tvndall), Hum-
bolt, Surage (sewerage), week (weak),
boaring (boring), emminant (eminent),
allum, orrange, dycoteledous (dicotyle,
donous), deteriates (deterierates), sul-
pher, stratesecation, cleevage (clevage),
expirement, pebles, Apanines.

Manners a Century Ago.

The Puritans were right when they
insisted that a gentleman should dress
in plain clothes of a neutral tint. But
it required years for this idea to make
its way among tailors and their custom-
ers. Even boys, one hundred years

ago, were dressed as “guys.” The pu-
pils of the Edinburgh High School
were rigged out in a scarlet vest, a
| bright green jacket, and brown cordury
| breeches, tied at the knees by a showy
| knot of brown cotton tape. Long wors-
| ted stockings were worn in winter and
| blue cotton ones in summer.

| The shoes, fastened by brass or cop-
(per buckles, were large and clumsy.
iTlmy were not “rights and lefts” but
| made to be worn on either foot, an1the
| boy was required to wear them on al-
| ternative feet daily. The vest had two
| rows of buttons on either side, which,
when one side got dirty, was convenient.
The shirt was fastened at the neck by a
black ribbon, and a round black hat
completed the costume.

The dress of the gentlemen and
ladies of that period was even more fan-
tastic than the boy’s clothes. At par-
ties the men wore coats and vests of
gorgeous colors, frills and rufiles, sil-
ver shoe-buckles and side-curls.

Stately matrons appeared in large

hoopsand many colored satins. Young
l ladies walked in high-heeled shoes or
i stood still while their powdered, poma-
{ tumed hair, surmounted by lofty head-
{ dvess, was admired.
{ The manners of the day were formal,
lfor the age was ruled by those social
{ martinets who viewed more leniently a
breach of the ten commandments than
they did a violation of etiquette. Yet
it was a coarse age, one which tolerated
swearing and drunkenness among men,
and course manners - and language
among the boys.

Lord Cookburn, an eminent Scotch
judge, says that so barbarous were the
boys of the Edinburgh High School
that no lady dared to be seen within its
walls. The masters were as vulgar and
harsh as the boys were brutal.. In-
itead of alluring their pupils, they drove
them by constant whipping.

Gentlemen, at a dinner-party, would
keep sober until the ladies had ad-
journed to the parlor; and then they
would get drunk. It was the ‘fashion
for a gentleman toswear. He support-
ed every assertion by an oath. If he
found fault, he swore roundly at the
offender, who would not have felt the
censure unless an execration had wing-
ed it.

A Scotch nobleman apologized to a
lady whora he cursed at whist for play-
ing the wrong card, by declaring that
he had mistaken her for his wife.
Masters swore at servants, officers at
soldiers, and scarcely any one thought
the practice odious, much less sinful.

The world has moved since those
lays. Our manners areless formal and
more refined. No one now thinks it
gentlemanly to swear. If a guest
should get drunk at a dinner-party, he
would be sent to ‘*Coventry.”

AFTER LARGE FISH.

A Lively Aaventure With a Big Pellow.

A correspondent of the New York
Times writing from the southern ghore
of Long Island Sound, says:

It was with the assurance that there
were no sharks in Graat South bay that
I came to Fire Island. It may be said
at once that I came expressly to fish
for sharks.

The nprising sun was dimly strug-
gling through the haze this morning
when my sailor lad, an honest young
fellow from Bay Shore, hoisted sail on
a trim littie sloop and hauled out into
the channel. A wayward breeze broke
upon the calm surface of the bay and
pushed against our little sails with gen-
tle force. The water gurgled softly at
the bow and bubbled away, a shining
streak of silver, in our wake. Early as
we had started, we were later than a
handsome little sloop from the Wa Wa
Yander Club House, which was stand-
ing up the bay some distance ahead.

“That’s Cap'n John Thurber,” said the
sailor lad, bracing his back against the
tiller and making a spyglass of his hands.
“He’s after blue fish with one of those
city fellers what belongs to the club.
He knows where the fishis, you can bet. ‘¢

“You kin throw out now,” said the
boy at length. “Cap’n John is a-gettin
out his lines.”

Not at all. unwilling to follow the ex-
ample of soexcellent a fisherman as
Captain John, 1 baited a strong hook
with bunker bait and let the line run out.
Some persons troll for bluefish with a
line as thick as a codfish line, but with
the sportsmanlike rod and reel the fish
has a chance for himself and the angler’s
skill is taxed to the utmost. When the
fisherman is after sharks the number of
bluefish cauglhit is 2 matter of indifference
hence the basketful of voracious two-
pound shiners that were hauled aboard
the sloop in the next half hour need not be
mentioned here. At the end of thehalf
hour we had drifted abreast the wooden

pier leading down the bay from the

otel. Then I felt a mighty tug at the
thin line, and the next moment the
weight was as suddenly removed. I
reeled in the line as rapidly as the
brass multiplier would work. The
bate was gone and the hook was broken
off at the shank. Without a word the
boy seized the big iron shark hook,
with its short length of chain, and
thrust a seven-inch bunker upon the
sharp barb.

“‘Its a snark,” said the boy, as the
heavy line was unreeled. ‘‘But he
don’t break this hook.”

Then the sloop tacked back and forth
across ihe channel, working slowly
along with the tide. For fully ten
minutes the bait trailed along unharm-
ed.

“Hi!” suddenly yelled the boy, he’s
got it.”

The line straightened out along the
surface of the water with a tremendous
jerk, keeling the sloop to the leeward
as though a heavy puff of wind had
struck her main-top-sail. For a single
instant the light under side of a seven-
foot shark flashed in the sun, and then
the line went whizzing down toward the
bottom of the bay. The line was paid
out freely, and soon the shark stopped.

‘‘Haul away!” I shouted, bracing my
feet against the rail. The boy fell to
with a will, and the shark moved slow-
ly and unsteadily towerd the sloop,
Then a shower of spray from the shark’s
rapidly moving tail glittered in the sun,
and before we could take a turn around
a cl2at with the slack line the big fish
had rushed off ten fathoms astern.
Gently we coaxed him back, hoping to
tire him into submission. In sullen
stillness he came within two feet of the
sloop, and the boy reached for our
shark-killer—an old bayonet fastened
firmly to the end of a hoe handle.

“Here, jab him quick,” said the boy,
thrusting the weapon across the stern
sheets. Raising tle spear like a har-
poon, I drove it into the shark’s gills
half a dozen times in three seconds.
The blood spurted out in great streams,
staining the side of the sloop and turning
the water a dark erimson. The shark
turned like a flash.

“Now let him go,” eried the boy, who
in moment of excitement seemed gifted
with an inspiration of eloquence. A
hundred feet of line followed the shark
in a mad rush out into the bay. Then
slowly, as before, we hauled it in, with
the shark hanging doggedly to a hook
that he could not crush. Again we
brought him alongside, and once more
did the glittering harpoon draw gushing
streams of blood. )

“‘Shoot him!” screamed the boy in
genuine alarm, as the shark began a new
demonstration of ugliness. It was too late
to shoot, for before the revolver could
be brougt to bear the gamey ﬁsh' was
two boat lengths to windward. Weary
with the quick work, we hauled him
in agam, but with less enthusiasm than
at first. The shark too, seemed tired.
Two central-fire cartridge balls were
sent crushing through his head as he lay
a boat’s length from the sloop, and an-
other shot stunned him so that we were
able to slip a noose over his tail, and
with perspiration compelling energy,
hoist him up into the standing rigging.
When we had rested and annointed our
blistered hands, we took his measure,
It is not necessary to give the figures,
as the practice of reporting measure-
ments and weight has fallen into disre-
pute with the innocent and confiding
public. Three hours afterward the boy
shoved a small pine stick into the
shark’s mouth, and for his temerity
nearly lost his hand, when the dying
fish turned over on the muscles of his
tail and made a sidelong snap with its
vicious jaws. The lad turned pale, and
made all haste to resume his place at the
tiller.




