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than the other two. Cross two other picks over two ends
of these and under one of them, so as to bind the five in a

« NIVOY AOH V JHAM I ATAOM »

tight frame. On this lay a sixth toothpick to represent
John Chinaman on his bed. Then apply a match to one
end of the frame pieces. This represents the Hoodlum.
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blowing up the Chinaman, When the fire creeps in to the
point where the picks cross and bind each other, the spring
of the wood will hurl the Chinaman high in the air, illustra-
ting dynamite action, and causing a hearty laugh.

Parlor Magie.—An immense amount of fun can be had by
means of the parlor magic, or trick sets, to be had in great
variety. Some of the exploits thus attainable are quite
puzzling to the observer, especially if the manipulator be
dexterous, and, withal, entertaining of speech. Sets of appa-
ratus carry also complete instruction, but practice is needed
to make perfect,

Manuals on Games, Amusements, etc.—On all points of home
amusement there are valuable treatises or manuals—some
large, some small, but all suggestive. If enjoyment is
sought in a house, the means of enjoyment must be studied,
Study, therefore, to make home happy.
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GENERAL HINTS.

FTER the broad scope of this book has been covered,
there still' remain many things to be said. They are
hardly worth discussion ; mere statement is sufficient.

They are hints merely on a variety of subjects. Let it not
be supposed that every suggestion here given has been
subjected to test by the editor of the department. But
every one has been culled from a trustworthy source and
has been subjected to careful scrutiny. All of them are
worth trying; but try them conscientiously. More pre-
scriptions have failed from unskillful handling than from
inherent defect. An Irish cook who delayed some fifteen
minutes when his master had erdered a soft-boiled egg,
excused himself by declaring that it had boiled fast all the
time, but showed no signs whatever of becoming soft. So
many other domestic manipulators fail,

HINTS FOR THE KITCHEN.

To Keep Meat Fresh—Take a quart of best vinegar, two
ounces of lump sugar, two ounces of salt. Boil these
together for a few minutes, and when cold anoint with a
brush the meat to be preserved. For fish the mixture is to
be applied inside; for poultry, both in and outside. Or:
Place the meat in the centre of a clean earthenware vessel
and closely surround it with common charcoal. Or: Cover
the meat lightly with bran and hang it in some passage
where there is a current of air.

To Make Poultry Tender.—Give the fowl, shortly before

killing, a tablespoonful of vinegar.
627
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To Test Mushrooms.—In eatable mushrooms the stalk and
top are dirty white and the lower part has a lining of salmon
fringe, which changes to russet or brown soon after they
are gathered. The poisonous manifest all colors, and those
which are dead white above and below should be let alone.
Sprinkle salt on the spongy part, and if they turn yellow
they are poisonous, but if they become black they are
good. Let the salt remain on a little while before you
decide on the color. Mushrooms are in season during
September and October.

To Keep Flour Sweet.—Insert a triangular tube of boards
or tin bored full of small holes, into the centre of the barrel,
which allows the air to reach the middle of the meal, and it
never gets musty. A barrel of good flour, dry as it appears
to be, contains from twelve to sixteen pounds of water,

To Test Coal 0il—Pour a little oil in an iron spoon and
heat it over a lamp until it is moderately warm to the
touch. If the oil produces vapor which can be set on fire
by a flame held a short distance above the liquid, it is bad.

To Remove Clinkers.—Throw half a dozen broken oyster
shells into the fire when the coal is all aglow, and cover
them with fresh coal. When all are red hot the clinkers
become doughy, and are easily removed.

Cheap Fire-Kindler.—Melt three pounds of rosin in a quart
of tar, and stir in as much saw-dust and pulverized charcoal
as you can. Spread the mass upon a board till cool, then
break into lumps as big as your thumb. Light it with a
match.

To Keep a Broom.—If a broom be inserted every week in
boiling suds, it will be toughened and last much longer, will
not cut the carpet, and will remain elastic as a new broom.

To Preserve Oilcloths—An oil-cloth should never be
scrubbed ; but after being swept it should be cleaned with
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a soft cloth and lukewarm or cold water. Never use soap,
or water that is hot. When dry, sponge it over with milk ;
then wipe with a soft, dry cloth.

To Prevent a Lamp from Smoking.—Soak the wick in vine-
gar, and dry it well before using.

To Remove Rust from Steel—Cover with swect oil, well
rubbed on, and let it remain forty-ecight hours, then rub
with unslacked lime powdered fine.

To Prevent Rust—Take one pint of fat-oil varnish, mixed
with five pints of highly rectified spirits of turpentine, and
rub with a sponge on bright stoves or mathematical instru-
ments, and they will never contract spots of rust.

To Freshen Stale Bread or Cake—Plunge the loaf one
instant in cold water and lay it upon a tin in the stove for
ten or fifteen minutes. It will be like new bread, without
its deleterious qualities. Stale cake is thus made as nice as
new cake. Use immediately,

To Soften Hard Water.—Put half an ounce of quicklime in
nine quarts of water. This solution in a barrel of hard
water will make it soft. A teaspoonful of sal soda will
soften from three to four pails of hard water.

Time of Boiling Green Vegetables.—This depends very much
upon the age, and how long they have been gathered. The
younger and more freshly gathered, the more quickly they
are cooked. The following is Miss Parloa's time-table for
cooking : '

Potatoes, boiled, . . 30 minutes, | Green Corn, 25 minutes to 1 hour.
Potatoes, baked, . . 45 minutes. | Asparagus, . . 15 to 30 minutes.
Sweet Potatoes, boiled, 45 minutes. | Spinach, . . . . 1to 2 hours.
Sweet Potaloes, baked, . 1 hour.| Tomatoes, fresh, . . . 1 hour.
Squash, boiled, . . 25 minutes. | Tomatoes, canned, . 30 minutes.
Squash, baked, . , 45 minutes.|Cabbage, . 45 minutes to 2 hours,
Green Peas, boiled, 20to 40 minutes. | Cauliflower, . . . I to 2 hours.
Shell Beans, boiled, . . 1 hour.|Dandelions, . . . 2to 3hours,
Suing Beans, boiled, . 1 to 2 hours,

40
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Keeping Hams.—After smoking, make coarse cotton cloth
sacks so that one ham will go in easily, pack cut hay all
around between the sack and the ham, tie the sack at the
top, hang in a cool place, and be sure the sacks are whole.

To Make Shirts Glossy.—Take of raw starch, one ounce;
gum arabic, one drachm; white of egg, half ounce; soluble
glass, quarter of an ounce ; water, Make starch into fine
cream, dissolve with gum in a little hot water, cool and mix
it with the egg, and beat up the mixture with starch liquid;
then add the water, glass (solution), and shake together,
Moisten the starched linen with a cloth dipped in the liquid,:
and uvse polishing iron to develop gloss.

Blackening Stoves.—If a little vinegar or cider is mixed
with stove polish it will not take so much rubbing to make
the stove bright, and the blackening is not likely to fly off
in fine dust.

Musty Coffee and Tea Pots—These may be cleaned and
sweetened by putting wood ashes into them and filling
them with cold water. Set on the stove to heat gradually
till the water boils. Let it boil a short time, then put aside
to cool, when the inside should be faithfully washed and
scrubbed in hot soap-suds.

To Clean Pots and Keftles—When washing greasy pots and
kettles, take a handful of meal or bran and rub all around.
1t absorbs all the grease and leaves them perfectly clean.

To Clean Ceilings Smoked by Kerosene Lamps.—Wash with a

sufficiently strong solution of soda in water.

To Prepare a New Iron Kettle for Use.—Fill with clean potato
parings; boil them for an hour or more, then wasi the
kettle with hot water, wipe it dry, and rub it with a Lrtle
lard ; repeat the rubbing half a dozen times after using.

To Remove Fruit Stains—Procure a bottle of Javelle water.
If the stains are wet with this before the articles are put
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into the wash they will be completely removed. Those who
cannot get Javelle water can make a solution of chloride of
lime. Four ounces of the chloride of lime is to be put into
a quart of water in a bottle, and after thoroughly shaking
allow the dregs to settle. The clear liquid will remove the
stains. Be careful to thoroughly rinse the article in clear
water before bringing it in contact with soap. When Javelle
water is used this precaution is not necessary; with chloride
of lime liquid it is, or the article will be harsh and stiff.

Washing.—To wash flannels: First, never apply soap
directly to any woolen fabric. Make a strong, hot suds and
plunge the garment in it. Second, never dip a flannel in
cold, or even cool, water, but always hot. Wash first in hot
suds and rinse in hot water made very blue. Third, dry
flannels as quickly as possible. Wring dry from the second
water and hang either in the hot sun or before a brisk fire,
When nearly dry, press with a hot iron. None but soft
water should be used upon flannels, and resin soap is much
inferior to common soft soap, as it hardens the fibres of
woolens.

To wash chintz: Take two pounds of rice and boil it in
two gallons of water till soft. When done, pour the whole
in atub; let it stand till of about the warmth you use in
general for colored linens ; then put the chintz in and use
the rice instead of soap. Wash it in this till the dirt appears
to be out; then boil the same quantity, as above, but strain
the rice from the water and mix it in warm, clear water,
Wash in this till quite clean; afterward rinse it in the water
in which you have boiled the rice. This will answer the
end of starch and no dew will affect it and it will be stiff as
long as you wear it.

To wash clothes without fading them : Peel Irish pota-
toes and grate them in cold water. Saturate the articles to
be washed in this potato-water and they can then be washed
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with soap without any running of the color. Oil may be
taken out of carpets with this potato-water when simple cold
water would make the color run ruinously. This will also
set the color in figured black muslins, in colored merinos,
in ribbons, and other silk goods. Often the potato-water
cleanses sufficiently without the use of soap; but the latter
is necessary where there is any grease. 'When no soap is
needed, take the grated potato and rub the goods with a
flannel rag.

Sour milk removes iron-rust from white goods.

To make silk which has been wrinkled appear exactly like
new, sponge it on the surface with a weak solution of gumr
arabic or white glue, and iron on the wrong side.

A tablespoonful of black pepper put in the first water in
which gray or buff linens are washed will keep them from
spotting. It will also keep the colors of colored or black
cambrics or muslin from running, and does not harden the
water.

To extract ink from cotton, silk, and woolen goods, satu-
rate the spot with spirits of turpentine and let it remain
several hours; then rub it between the hands. It will dis-
appear without injuring the color or texture of the fabric. -
For linen, dip the spotted part in pure tallow and the ink
will disappear.

When clothes have acquired an unpleasant odor by being
kept from the air, charcoal laid in the folds will remove it.

To take oil or grease from cloth: Drop on the spot
some oil of tartar or salt of wormwood which has been left
in a damp place until it is fluid; then immediately wash the
place with lukewarm soft water and then with cold water,
and the spot will disappear,
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Toast Fl:ench

Oyster
Soft . .

Water
Toilet Tables
Tomatoes, a la creme .
and Deefsteak

Baked Sliced

Baked Whole

Droiled .

Fried .,

Stewed .

Tomato Catsup . .
Sauce , ,
Sauce, Green
Soup .
Soy .
Tongue Doiled
Calls
Traveling . .
Trout, Fried .

Stewed .
Trying Emergencies
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Roast , ,

Soup .,
'I‘\mur Boiled . -,
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