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BaTHING.

Long baths are injurious to the health. Begin the day
with a cold bath, and a good drink of either cold or hot
water. The bath will act as a tonic to the whole body and
the drink will do much toward properly preparing the sfomach
for the reception of food. In exceedingly warm weather
o warm bath is more permanently refreshing than a cold
one, as it draws the blood to the surface, making the skin
cool and moist, whereas a cold bath induces rapid circulation,
causing heat. An affternoon bath, followed by a fifteen
minutes’ rest, lying at full length on a couch (with the eyes
closed) in a darkened room, whether you sleep or not, will
be of inestimable value to the woman who wishes to keep in
good health and cheerful spirits.

Nervous WoMEN.

Nervous women should not talk too much. Excessive and
enthusiastic talking wastes vitality.

DorteEp VEILS.

If you value your eyesight, do not wear dotted veils.

SUNSHINE.

Do not fear the sunshine if you wish to keep young. The
most beautiful things of life do not grow in the darkness.

FEEDING INFANTS.

More infants’ lives are taken by overfeeding than by
starvation. Never liken an infant’s digestion or diet to your
owl.
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(HEERFULNESS,

Cheerfulness is a habit, just as much as worrying—only
it is a good deal pleasanter for yourself and everybody else.
Get the habit, then, and the first thing you know the
worries will have taken flicht. They cannot stand sunshine.
In a cheerful atmosphere they find themselves so distinetly
“out of it” that they prefer to make themselves scarce.
Therefore, be cheerful It may cost you something at first,
but it will pay in the end.

OravgeEs For HEALTH.

Oranges are a most valuable fruit. Orange juice allays
thirst, and with few exceptions is well borne by the weakest
stomachs, It is also a laxative, and if taken at night or
before breakfast it will be found most beneficial,

PINEAPPLE.

Pineapple possesses valuable antiseptic properties. It is
most useful in throat diseases. Where the digestion is not
good, use the juice.

ArprrLEs For HearTH.

The apple, perhaps, is not so valuable on account of its
nourishing qualities, but it certainly cannot be surpassed as
a tonic and stimulant to digestion and as a refreshment. The
apple contains sugar, albuminous substance, and acids; the
sugar helps in the accumulation of fat. The system requires
acids that are very beneficial to the body and we undoubtedly
get them from the apple, the albuminous part being the
nourishing part. Although it containg a very small amount
of nourishment, it adds to the bulk of food which is necessarv

to proper digestion. Cooking renders the apple very easy
13
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of digestion and how quickly we appeal to it in convales-
cence! Chronic constipation may be often overcome if one
eats an apple at night, a half-hour before refiring. Get into
the habit of eating apples at least once a day and as a
result, improved health and general good feeling will fol-
low. The apple acts as a- cleanser of the system and a
nourishment for the brain.

Foons Wwricn Cavse HEADACHE.

Constipation, one of the most fruitful sources of headache,
iz due principally to soft breads, soft foods, such as cereals,
mushes, etc., and a lack of raw green vegetables, fruits and
olive oil, or other uncooked fats, as butter and cream or
fatty nuts. Avoid sweets: coming as they do at the end of
a meal, they generate an excess of organic acids and cause
“gour stomach,” and flatulency. The custom of eating two
nitrogenous courzes at the same meal, as fish and meat, is
wrong. Fish or meat would be better. You are less liable
10 over-eat. The heavy course dinners of the rich soon make
poor jaded stomachs. Errors in diet and over-eating cause
more than half the diseases of our modern life. Those sub-
jeet to headaches from sluggish liver or constipation should
eat but two meals a day. An abundance of clear cold (not
ice) water, followed by a fast of three or four hours, will in
a ghort time cure most persons of “biliousness.” The remain-
ing two meals must of course he consistent, and composed
of well-made, clear soups, boiled, baked, roasted, stewed beef,
mutton, chicken and an oceasional bit of fish, a small amount
of starchy foods, always a green vegetable, one raw if possi-
ble, or some raw fruits. No liguids should be taken with
the meals, except a glass of water at the close.
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CANDY MAKING.

GeENErAL DirporioNs ror CANDY-MAKING.

The making of delicious candies according to the methods
of practical confectioners will not only afford an agreeable
pastime, but will prove of lasting benefit, especially to the
younger members of the family; for candy prepared at
home may be counted upon as pure and wholesome, and
with a little experience, may be made to look just as tempt-
ing. No more skill is needed, however, to make a pan of
dainty earamels than to mix and properly bake a delicate
cake, and no more judgment is required than is used by the
housewife in deciding the exact moment for removing a pan
of jelly from the fire. Any woman who is anxious to succeed.
and who will follow carefully and intelligently the general
directions for candy-making, may be sure of producing good
results.

MATERTALS.

The confectioner generally uses sngar prepared especially
for his business, but the amateur will get good results by
using the best granulated or loaf sugar, for such candies as
are made over the fire. In making candies that require no
cooking, XXX confectioner’s sugar must be used, and can
be bought at any large candy or grocery store, The sugar
is as soft and finely powdered as flour, while the ordinary
powdered sugar will disclose a slight grain, if rubbed between
the finger and thumb, which makes it unsuitable for “un-
cooked” candy. For dark nut candies, caramels, taffy or
molasses candy that is to be pulled, the best brown and
yellow sugars should be used,
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GLUcosE.

This substance is used by professional candy-makers to
prevent candy from graining. Tt sometimes gives a bitter
taste and to many people iz very objectionable and easily
detected, though is not as injurious as is generally supposed.

This “graining” quality in sugar may be prevented also
by boiling the sugar in a kettle with a top, so that the steam
will wash any granules that may accumulate on the sides.
If this is not done, a little mop made by wrapping a small
stick with soft cotton, dipped in warm water, and frequently
wiped around the sides to dissolve the granules, is effective.
Cream of tartar is also a very useful agent and in many
candies necessary for this purpose.

BorLiNg.

The most delicate part of candy-making is the boiling of
the sugar. One degree, either way, will spoil the whole
mass. Most candies must be made in clear weather, as
sugar is very much affected by the atmosphere. Ther-
mometers are generally used by professionals, but the amateur
is at a disadvantage with recipes in which degrees only are
given.

For example, take three pounds of granulated sugar and
one pint of clear water, always using perfectly clean copper,
tin, granite-ware porcelain-lined pan or kettle. Stir the
sugar and water until thoroughly dissolved and it commences
to boil ; after the boiling begins do not stir, or the syrup will
be apt to grain; that is, the tendency of sugar, when the
water which holds it in solution is evaporated (or ceases to
appear as steam), iz to resume its original form of crystals.
Occasionally dip a spoon in the syrup, hold it above the
pan, and throw a little of it upward over the pan. When
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it spins threads or lines like cobwebs the first degree or
“thread” has been reached. Another way of testing the
“thread” degree is to press a little of the syrup between the
thumb and finger. A ring will form and a fine thread be
drawn out which breaks at once and returns to the drop;
for the second stage, the thread draws a little farther than
the first. There are two “thread” stages, which are indicated
by the thermometer at 215° and 217°.

We then have “little pearl” and “large pearl,” and when
tested between the finger and thumb, the sngar forms a long
thread, but breaks; the next degree or “large pearl” stretches
without breaking. These first four degrees are syrups, and
are indicated on the thermometer at 215°, 21%°, 220° and
222°.

Next we have the crystallization stages, which are tested by
dipping and bending a broom straw to form a loop at the
end. If the sugar fills the loop with a film which, when
blown, will form a bubble, we have the “blow” stage or 230°.
Dip the loop into the sugar again and if this film will blow
off into {ine threads we have the “feather” stage or 232°.

The candy stages now follow:

Small ball, 236°-238°, Large ball 246°-248°. These
stages are tested by dropping a little of the syrup in cold
water and for “small ball” the candy will form into a soft
ball when pressed between the fingers; and at “large ball,”
when the candy cooks a few more degrees, the mass will
form a hard ball.

We have now come to the ninth and tenth, or “small crack,”
and “crack” stages measuring 290° and 310° on the ther-
mometer—tested by a little dropped into water, which will
break when cooled; a little more boiling and we have the
“erack” stage.
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The next is the caramel stage, when it assumes a yellowish
color; great care must be taken here or it will burn,

Sugar cooked to this stage is used for seasoning soups,
gauces, creams, ete.

Syrop KepT 1IN STOCK.

Syrups may be kept in stock until needed for use. It
iz well fo have in stock syrup at 34° for softening fondant
when used for icing eakes, eclairs, etc.

Water ices should register 18°-20° on the syrup gauge
when ready to freeze. Syrup at 32° should be used for
sweetening fruits to be frozen rather than “raw” sugar.

To PrEPARE SYRUP.

To prepare syrup without a gauge the following directions
will be ugeful: Take three and one-half eupfuls sugar and two
and one-half cupfuls of water, stir over the fire until dis-
golved. Affer it hag hoiled five minutes from the time it is
actually boiling, it will register 28°, and every five minutes
additional boiling it will thicken one degree.

At the end of 15 minutes, it is 30°; at the end of 25
minutes, it is 32°; at the end of 35 minutes, it is 34°.

Never put sugar over a slow fire to cook, as the water will
slowly evaporate before the required degrees aré obtained.

CororiNGgs For (CANDY.

The idea prevails that the coloring used in eandy is poison-
ous, or at least unwholesome, but the reader will see that the
formulas here given, and which are used by the best con-
fectioners, call for nothing but harmless ingredients
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To Maxe CororiNGg LIQUIDS.

For red:

Powdered cochineal 14 oz.
Powdered alum 14 oz
Powdered sal tartar 14oz.
Powdered cream tartar 14 oz.

Mix and add six ounces of warm water, and four ounces ol
alcohol ; allow the solution to stand over night, and filter for
use.

Blue.—The best and moest innocent substance for this pur-
pose is soluble Prussian-blue, which may be procured from
the drnggist. Ordinarily Prussian-blue will not dissolve in
water, unless oxalic acid (a powerful poizon) iz added, but
the pure soluble Prussian-blue, which is a preparation of iron.
and perfectly harmless, may be added to water, to make any
depth of color desired. One drachm of the powder to two
ounces of water will be found sufficient.

Yellow—To one ounce of saffron, add two onnces each of
alcohol and water, and allow it to stand several days. This
forms a deep orange color, and, when diluted or used in
small quantities, will impart a beautiful yellow shade to' all
forms of sugar.

Green—Mix blue and yellow; vary according to the shade
desired.

Purple—Blend red and ‘blue in proportions to produce the
required tint.

These colorings may he mixed as an artist does paints,
varying the colors,
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MISCELLANIES.

For ResrnveEriNg A MIRROR.

When old looking-glasses need renewing, paint them on the
back with the following mixture: Half an ounce of tin,
half an ounce of lead, and three ounces of bismuth, melted
together. When slightly cool, add three ounces of mercury,
and apply with a hare’s foot.

To ME~ND Bric-A-Brac.

Plaster of Paris and mucilage, or glue, made into a paste,
will mend bric-a-brac. Then paint over the seams with water
colors to match the ware. This work, if neatly done, will
bear very close inspection.

To MAKE PASTE For PAPERING.

Take one quart and a half of flour, mix a little water, and
beat to a thin batter: then pour on beiling water, which will
be necessary to cook it.

To STIcK PAPERING.

Much depends upon the sizing, and if the wall has cal-
cimine or whitewash, that can be easily rubbed off; first
brush or scrape it with a very hard brush.

To make the sizing: Take one-half pound of granulated
glue, pour on cold water until it is absorbed, then tepid
water, to dissolve it; now, pour over it a gallon of boiling
water; stir until thoroughly dissolved. Apply to the walls
with a whitewash-brush. Too heavy sizing is often the cause
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of papering coming off, especially where it is put over another
course of paper.
To Crean WaLLs,

Equal parts of boiling water and strong vinegar used with
a sponge to wash calcimined walls will cut the calcimine and
prepare the wall for papering.

To Remove STOPPERS IN BOTTLES.

Make a turn around the neck with a stout string, hold the
bottle firmly on the table with one hand, hold one end of the
string with the other and get a friend to pull the other end.
A little sawing will heat the mouth, or meck, of the bottle,
sufficiently to expand it and loosen the stopper.

KEROSENE oR (GASOLENE BLAZES.

These can be readily extinguished by milk, which is con-
venient in almost every kitchen. While water only quickens
the flame of gasolene and kerosene, milk immediately extin-
guishes it, and prevents all danger.

To Stop SHOES FROM SQUEAKING.

Try putting a few drops of oil between the uppers and
the soles. This will often effect a cure.

Water Borrres AND CRUETS.

Water bottles and cruets can be cleaned by putting into
them some pieces of raw potato and soapy water. Shake
thoroughly until the glass is clean.

Bep-MARING MapE Easy.

For heavy mattresses put two loops made of strong tape,
or cloth, through which you can insert your hand, on each
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side of a mattress, and see how much more easily it can be
lifted, turned or pulled to position.

OpENING A FounTAIN PEN.

If your fountain pen is stuck, so that you cannot unscrew
it, wrap a small rubber band tightly around the nozzle or
pen part. This will give you a grip on the pen that will
nearly always fetch it. If this does mot do, try a little
powdered rosin on the fingers. This is rough on the hands,
but is effective.

A Grue HinT.

A teaspoonful of saltpetre, added to a large pot of glue,
will prevent it from smelling badly; besides, it causes the
glue to dry faster and harder than without it.

To PrevEnT OpORs 1IN CLOTHING.

Several small pieces of charcoal, laid in the folds of
clothing, closets and wardrobes, will absorb all unpleasant
odors.

To PreveNT SiLE UNWINDING oN SEwING MACHINE,

When silk insists upon slipping from the spool too rapidly,
try a heavy piece of cloth or blotting paper under it. The
result is very satisfactory.

To KrLr GRrass,

Kerosene oil poured between the cracks of rock walks will
kill the grass.
To Keep AN Uxusep TearoT.

To keep an unused teapot from getting musty, put into
it, after being thoroughly washed and dried, a lump or two
of sugar.
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To Brow our A CANDLE,

Hold it high and blow upwards. This will prevent the
grease from scattering.

To Kerp SinvErR FrOM TARNISHING.

A lump of camphor put in the china closet will prevent
any silyer which may be in it from tarnishing.

LiveE 18 THE STORE-RoO0M.

Place a box of lime in the room in which jams, preserves
and fruits are stored. It will prevent mold from gathering

on the fruit.
A Trvery Here.

While writing, I dropped a blot of ink on my paper.
A bright little girl called for some chloride of lime, and
making a solution of it with water, she proceeded to put it
on the spot. To my surprise the black spot cleared away.

Fuern EconoMmy.

Push old fire ashes all into one corner of the fire box, then
build a new fire to the top of fire box under one hole. I have
seen cooking and ironing done this way, with great economy.

A Rusty SCOREW,

A rusty screw can be eagily removed by first applying a
very hot iron to the head for a short time, then immediately
use the serew driver.

Kx~1ves AND FoRks,

Knives -and forks that do not have solid metal handles,
made in one piece, with the tines and blades, should never
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be laid in water, the handles should be washed by dipping
quickly in cool water.

To Keep Topacco mroM DRYING.
Put a piece of dried apple or orange peel in the jar.
A Srrig oF PARSLEY.

Eat a sprig of parsley after indulging in onions, and it
will remove the unpleasant odor from the breath.

CHAMOIS SKEIN.

I was told by an optician never to use kid or chamois skin
to polish glasses or spectacles: use tissue paper or soft cloth.
The chamois skin is an animal product and will make them
smeary.

Gruase THE NAIL.

Not long since, 1 saw a person trying to drive a nail
through a piece of seasoned oak, an inch and a half thick.
This was impossible, until I suggested that he grease the
nail. Tt then was driven easily and without bending.

To PreEvENT STEEL KNIVES FROM RUSTING.

Dip them in a solution of one part soda, to four of water.
Wipe dry and roll in flannel cloth. Keep in a dry place.

CEMENT FOR STONE.

Mix litharge and glycerine, making a paste as thick as
putty. It will fasten brass tops to lamps, tighten loose
nuts, secure bolte when nuts are missing, and make joints
of iron or wooden implements firm. Do not use the mended
article until the cement is well hardened, which may be a

week.
14
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Stone CoAaTiNG For WooD.

Mix forty parts of lime, fifty parts of resin, four parts of
lingeed oil, one part cupric oxide, one part sulphurie acid.

A COmear Warer CoOLER.

Place a two-gallon stone jar in a candy bucket, which may
be purchased of a grocer for ten cents. Fill the space between
the bucket and jar with sawdust and cement over the fop of
sawdust. Make a wooden top for the cooler. Six pounds
of ice and six quarts of water, put in the cooler in the
morning, will furnish a small family with ice water for the
day, and the cost of cooler ghould not exceed thirty-five cents.

To RexovaTE WHALERoNES, Hamrpins, BEre.

Whalebones that have done good serviee in an old dress
may be pressed straight with a flat iron, and serve again.

Hairpins of hone, celluloid or rubber that have become
spread or misshapen may be laid in a dish of hot water,
taken out with a hatpin, and shaped before cooling.

Motr DrsTROYER.

Sprinkle coarse salt and black pepper over the floor, sweep
in cracks where moths infest, let it lie three days. This will
ingure their absence from the house.

To MEND CARPETS.

Cut it by a thread, making the figures match ; make a seam
of it on the machine. Open seams by pressing with a heavy
flat iren, or smooth open on the floor by rubbing the foot
along the seams.
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To STRENGTHEN GLUE.

Add to it a little powdered chalk.

To PAcxE NIcE MUSTINS.

To keep a fine white mull from yellowing when packed away,
blue a large piece of white lawn with ordinary washing blue,
and when perfectly dry, wrap gown in it and pack in a
cardboard box, large enough to keep from crushing.

To Maxe O1LoLoTH.

If one has a faded carpet, reasonably strong, oileloth may
be made of it. First, stretch and tack the carpet on the
floor of a vacant room or garret. Then with a whitewash
brush put on two coats of paste, made with rye flour. When
this has dried paint over twice with yellow ochre or any other
paint color you wish, mixed with boiled linseed oil. Put
this on with a paint brush and allow each coat to dry before
putting on the next. TFinish with a coat of warm linseed oil
and allow it to dry thoroughly before using.

To Remove WALL PAPER.

Wet the paper with a whitewash brush or cloth, let it
soak a few minutfes, then scrape off with knife or a dull hoe.

To Pur ovr Fire 1IN CHIMNEY.

Throw in the fire place a gill of salt. This applies to
stove, furnace, ete.

To PrEVENT TUMBLERS FROM BREAKING.

Set in cold water to which has been added a handful of
salt. After boiling, set aside to cool in the same water, very
gradually. Also applies to lamp chimneys.
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CARE oF Liamr CHIMNEYS.

Do not wash lamp chimneys, it makes them brittle. In-
‘stead, hold them over a steaming tea-kettle a moment, then
polish with a clean, soft cloth. Soot may be wiped out first
with paper.

To MakE MUCILAGE.

Take two ounces of clear gum arabie, one and one-half of
fine starch, one-half ounce of white sugar. Dissolve the
gum arabic in as much water as a laundress would use for
the starch, add starch and sugar, then suspend a bottle in
which the mixture has been poured over a kettle of water.
When it becomes clear it is done, and should be as thick as
tar, and keep so. Add a few drops of any oil. This mucil-
age will stick paper to tin or glass, and keeps well.

SuaeepsEIN Rues.

Clean white sheepskin rugs by scrubbing with castile soap
and water. Dry in the sun,

“Strcxy Fry Paper.”

Turpentine is the only satisfactory medium for separating
anything from “sticky fly paper.”
DarNING WiTH HAIR.
A torn place in a woolen garment may be darned with

strands of hair, using the same as thread. The hair must
accord with the color of the garment.

To OpeEx Frovur AND Svcar Baas.

Turn the flat side of stitch toward you. Cut on the right
hand side at the end, not drawing the thread and cutting
hoth at the same time.
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TaE Care or Rurper GooDs.

Water bags, bed-pans, syringes, in fact all rubber goods,
should be hung in the air—mnot closed in boxes, as they become
hard and unfit for use. After emptying the water bag, blow
air into it to keep the sides from sticking together.

GLUE.

For all fish glues, vinegar is a good solvent. If glue in
the bottle becomes too thick, thin it with vinegar rather
than wafer.

To EXTERMINATE BURDOCK.

The hardest thing fo contend with in many localities is
the burdock. Tt is almost impossible to dig it out. If the
least part of a root is left in the ground it will grow, but if
you take an axe or gharp butcher knife any time in the sum-
mer and cut them off level to the ground. then pour on a
teaspoonful of kerosene oil, the plant will die at once and
never start again.

To Remove A Ticar Rixng,

Take a piece of cord or wrapping thread and push one end
of it under the ring. Then begin just above the ring, wind
the cord very tightly round and round the finger clear np
to the tip of the finger. Now take hold of the end of the
cord that was slipped under the ring and unwind the cord.
Ag the string unwinds the ring will be carried along with it
and removed without difficulty.

Care or Woopeny Bowews.

To prevent wooden howls or trays from splitting, take them
before they have been touched with water, apply boiling hot
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linseed oil over the outside and top edge, all that will pen-
etrate.
Agour Lawmps.

Soak lamp wicks in vinegar before using. Clean chimney
with soda or ammonia water. Put salt in bowl or reservois
and it is said that the oil will burn brighter.

Tuar Opor oF ONIONS.

This may be removed from a frying pan by adding a little
water to vinegar and allowing it to stand a little while.

Userurn Boxes.

To make nice little spice boxes, take the large-sized baking
powder boxes, tear off the paper by soaking in water, leaving
a bright tin box. Now paint over with well-thinned black
asphaltum paint, let stand a few minutes until nearly dry;
then with a match write on the box the contents—“spice,”
“nutmeg,” etc. The letters will be marked, as it were, with
bright letters which will not wash off. TLarge tin boxes may
be treated this way and used for bread and cake.

FriniNng LAMPS.

Do not fill lamps entirely, as the heat causes oil 1o expand
and perhaps overflow. Turn the wick well down below
burner when not in use.

To Remove OLp PAINT.

Two parts of ammonia with one of turpentine makes a
mixture which will soften old paint and varnish so that it
can be easily scraped off.
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WinNowiINGs.

You keep a scrap book, of course, and you will be glad to
know how to make sweet paste to fasten your treasures in your
book. Dissolve in water two square inches of glue and the same
quantity of alum. Boil with flour just as though you were
making flour paste and stir until very smooth. When eool
stir in two teaspoonfuls of oil of lavender. This makes a
pint of paste that will keep as long as you wish it—a year,
if necessary.

SQUEAKING SHOES,

When your shoes squeak go fo your shoemaker and have
him put a peg in the middle of the sole, and there will be
no more loud proclamation.

Another thing, when you buy a pair of new shoes and
they hurt you, put water in them and let it remain for a
minute, then pour it out, and if your shoes burn or hurt
you after that, you may say that I am wrong. The water
takes all the natural heat out of the leather and makes the
shoes comfortable.

To Fasten Brass Lamp Tops.

To fasten the yoke on lamps melt alum in an old spoen
and use as any other solder.

To PREVENT STEEL FROM RUSTING.

A small bag of quicklime kept among steel articles will
prevent them from rusting.

To Maxr Crora RAINPROOF.

Dissolve in a gallon of water one ounce each of sugar of
lead and powdered alum. Iet this stand until clear and
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pour off the liquid. Soak the cloth in this for twenty-four
hours, and when dry it will be found quite rainproof.

A Suice oF Raw PoraTo.

Kept conveniently at hand near the kithchen sink and
rubbed well over the stained spots will remove many stains
from the hands during the day without resorting to strong
acids,

WaEN BuyiNGg A STAIR CARPET.

Get an extra yard and fold in a half yard at each end.
1f you do this you will be able to move the carpet up and
down, avoiding the worn edges that always come when wear-
ing it year afier year the same way.

Brieap, Cakue or Pres.

Should never be put away warm, as they will become soggy.

Gas (GroBus,

Should never be serewed tightly in their frames as some
allowances must be made for expansion when heated, or they
will erack.

Mozp 1N INK.

May be prevented by putting a few drops of carbolic
acid. This applies to paste, mucilage, ete.

A SteEn PEN.

Before using a steel (new) pen, strike a match and hold
the point of the pen in its blaze for two or three minutes,
This tempers it and insures longer service.
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To PREPARE SHEEPSEINS FOr Mams.

Make a strong lather with hot water, let it stand until
cold; then wash the gkin in it, carefully squeezing out all the
dirt from the wool; wash in cold water until all the soap
is taken out. Dissolve one pound each of salt and alum
in two gallons of hot water, and put the skin into a tub
sufficient to cover it. Let it soak for twelve hours, and
hang it over a pole fo drain. When well drained stretch
it on a board to dry, and stretch several times while dry-
ing. Before it is quite dry sprinkle on the flesh side ona
ounce each of finely powdered alum and saltpetre. rubbing it
in well. Try if the wool be firm on the skin: if not, let it
remain a day or fwo, then rub again with alum; fold the
flesh sides together and hang in the shade for two or three
days, turning them over each day fill quite dry. Scrape
the flesh side with a blunt knife and rub with pumice stone.

CarE oF PATENT LEATHER SHOES,

They should be well stuffed in the toe with tissue paper
after taking off, and rubbed with a little vaseline. If cared
for in this way they will keep without cracking an entire sea-
son. Vaseline is a splendid preserver of leather, but should
be used sparingly so it will not leave a greasy appearance.

How 10 MARE A Ruseer TREE BrawoH.

With the large blade of a pen-knife make a quarter-ineh
incision in the main stem, just above the eye of the leaf—
preferably where an old leaf has dropped off—and in a few
weeks the new sprout will appear. By this simple method
an otherwise badly shaped tree can be made symmetrical ani
beautiful.
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To Make Feens Grow BETTER.

Put pieces of raw beef close to the inside of your fern-
pots (between the pots and the soil), and you will be de-
lighted at the wonderful growth they will make. Other con-
ditions for fern growing must, of course, be observed.
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