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PRIDE.
L
1 bad a little rosebnd given to me.
I dropped it as I wore it one fair day ;
T would not turn to seek it—no ; for then
*Tware plain I prized it ; so I went my way.

IL

1 bad » love that made my life a joy.

It neemed to falter, one bright summer day ;
1 could have won it back with but & smile ,

I would not smile, and so | went my way.

I
O ypride, thou stealest our most tressured
things,
Things which to gain we'd risk all else be-
mide ;
Lowt, lost my rosebud, Jost my love, alsa!
1 might have found them but for thee, O
pride!
The fralary.
_—
Church Ceremonics in Modern Athens.

The church ceremonies are perhaps
the most interesting sights in modern
Athens, The most enthusiastic ritualist
who has been at Rome throughout Holy
Week, and bas conscientiously attended
all the Church functious, such as the
were when the Pope and his court
their share in them, may be melined to
hope. dazzled and delighted and im-

ressed as be may have been, that he
182 done with ceremonies forever, le
will be charmed to find that his jaded
taste can be refreshed, and a really new
field of interest opened to him in the
service of the Greek Church., Lentis
very strictly kept turoughout the ortho-
dox East. On Thurshay and Friday in
Holy Week, large Hocks of sheep and
lambs were driven from all the country
round into the waste lands outside the
town, atd one wmet everywhere shep-
herd lads in filthy fustanellas bearing

eon their sboulders lambs which they
offered for eight, six, or foar drachmai.
Sometimes the poor patient beasts were
slung over one shoulder only, and held
by the hind legs, their heads haoging
down bebind; sometimes drawn around
the man's neck like a comforter, and
held by all four legs before. On Satur-
duy morning one met the same lambs,
which bad now changed masters, and
mwinus their lives and their sking, were
carried by butcher-boys on trays to
their purchasers. On Easter Day every
household hus its lamb., At Koloky-
thon, a village outside Athens, on Eas-
ter Eve, we saw an old Pallicar prepar-
ing his for the tire. The animal was
spittedd on a strong pole and round
smaller spits the liver, &c., chopped
small, with herbsand salt, were bound,
to be roasted and furnish the pext day,
a favorite Palhicar dish.

During Good Friday all the shops
were shart, In the evening the whole
popnlation crowded to the churches,
where the choir intoned & monotonous
chant, and on a table before the holy
doors was spread a veil or pall of silk,
on which was embroidered or painted a
tigure of Christ, either on the croas or
resting in the tomb.

Throughout =aturday the churches
remained open, but they were chietly
occupied by the persons who cleaned
them. Until about an hour before mid-
night every one made their way to the
Cathedral; the streets were lined with
troops, and a carpet was spread down
the pave and steps. For neariy an hour
the choir ehanted, or rather droned,
antiphonally, short hymnsor prefaces,
the Archishop sitting peacefully, per-
haps wearily, on his throve, in black
robes; a littie before midoight he en-
tered the holy Jdoors, and takiog his
vestments from the altar, was robed by
hisattendant clergymen. At last, most
gloriously vested, a crown on his head,
and holdmg in bis right baud a triple,
and in his left 38 double tuper, symbaols
respectively of the Trinity, and of the
two npatures in Christ, he came forth,
and standing before the doors, with the
cathedral clergy gronped round Lim,
chanted -

{ thasny _:_“:._r'”' n the foomhe,

Then, as first the clergy and choir,
then the people, advanced to light their
tapers from the candles Le bore, he
sung or said :

Whe wrisrn from the dend™

The efloct, ax the lights passed
rapidly from one to another down the
church, until nave and galleries were
flooded with sparks of flame, was very
striking; every one had bronght a ta-

wr, which were now first lighted.
*resently the Archbishop and his at-
tendant clergy, oneof whom bore before
himhis pastoral staffasilvereruteh, with
a handle of twisted snakes, proceeded to
a platform outside the western doors to
await the Kingand Queen. The tramp
of cavalry, the blare of trumpets, and
thunder of cannon announced their ar-
rival with royal punctuality., The
Archbishop annonneed to their Majes-
ties the tidings of the resurrection, and

gave them tapers lighted from the holy |
Then the procession entered the |

fire.
churek. The King and Queen re-
mained about half an hour standing
before two thrones, close to that of the
Metropolitan. The choir took the chief
part in the preliminary service, with an
vecasional versicle and response by the
Archbishop and elergy, This chanting
was nasal, and to our faney anything
bat joyous. When this was over, their
Majesties were again condueted to the
door by the Archihizhop, who then re-
tarned to begin the liturgy proper, the
first mass of Easter Day. — Good

Words.
- - ew—

The Woman That Wedded Lamartine,

The story of the marriage of Lamar-
tine, the great French poet and states-
man, is one of romantic interest. The
lady was of an English family named
Birch, and wvery wealthy. She first
fell in love with the poet from reading
his “Meditations Poetiques.”™  She was
slightiy past the bloom of youth, but
still young and fair. She read and re-
read the “Meditations,”" and nursed the
tender sentiment in secret. At length
she saw Lamartine in Geunoa, and her
love becsme a part of her very life.
Not long after this she was made ac-
quainted with the fact that the poet
was suflering even to unhanpiness from
the cinbarrassed state of hiz pecuniary
affairs. Miss Birch was not long o de-
ciding upon her course. She would
not allow the happivess of alifetime to
slip from her if she could prevent it
She wrote to the poet a frank and wo-
manly letter, acknowlhalging her deep
interest and profound respeet, and of-
fering him the bulk of her fortune, if
he were willing to aceept it.  Of course
Lamartine gould not but suspect the
truth. Deeply touched by her gener-
osity, bhe ealled upon her, and tound

her to be not only fair w look upon,i

but a woman of a briiliant literary and
artistic eduestion.  He made an offer of
his hand and heart, and was prompily
and gludly acenpted, and in alter years
Alfonse de Lamartine owed not more to
his wife’s wealth than to ber sustain-
ing love and inspiring enthusiasm.
—_— -

The Alligntor Bastness,

Between 17,000 and 20,000 alligator
skine are tanned yearly, which are con-
sumed by boot and shoe manufactures
in every portion of the United States,
as well as exported to London and Ham-
burg. The alligators formerly came
almost entirely from Louisiana, and
New Orleans was the great centre of
business. The Florlda swamps and
morasses are now the harvest fields and
Jacksonville, in that State, the great
depot. The alligutors often attain a
length of eightecn to twenty feet, and
frequently live to a very old age. The
hiides are stripped off, and the belly and
sides, the ouly portion fit for use, are
packed in barrels, in strong brine, and
shipped to the Northern tanuner, who
keeps them under treatment for from
six to elght months, when they are
ready to be cut up. So far the leather
has been mainly used in the manufac-
ture of boots and shoes, but handsome
slippers are also made of it.

e great sale of autographs is soon
w0 take place in Paris, and includes
Napoleon’s, Louis XIII, X1V, and XV,
Robespierre and Voltaire,

the matter a little bel all a
farmer can do towards kee his tools
and farm machinery in o should be

done at home. We too often employ
the mechanic to mend our harness,
when we can do ﬂqull‘.eu'ell,um:g
at all times not quite so smoothly.
next time my neaded painting,
1 called at the , and en-
uired what they would paint it for.
y would clean and put on one coat
of rm alsiul varnish for ;:lml dolood'l.ln,
and for all necessary repairs in w
| iron or leather, they would charge at
the rate of thirty cents an hour, and
add the value of the materials 3 lor
two cosats of paint and of varnish,
twenty dollars, and two weeks' time to
{ do the work In. I concluded to paint
| and varnish it myself, and the result
was that it cost me in paint and var-
nish only $1.50, and the work was done
as well, so far as I could see, as they
IJ would have done it. 1 gave it two coats
of black carriage paint, and one coat of
varnish,™

Farr Corrixags.—The fall season is a
much better one for taking off cuttings
than any “other, and there Is a large
| nnmber of plants that can be propagat-
{ed in this way. The currants, goose-

berry, quince and the grape among
| fruitz; and the privet, honeysuckles
| wiegels forsﬁll.hh, mock-orange and
| many other things among ornzmental
shrubbery. Indeed there are s0 many
things among these hardy plants, &ec.,
| that will grow well in this way, that it
| is much easier to give a list of che
things that will not grow from fall cut-
tings, rather than the things that will.
| The great difficulty is that they draw
out of the ground by freezing and
thawing. To avoid this the cuttin
ueed not be set out at once in the
ground, but they may be tied into bun-
| dles, each after its kind, and buried un-
der ground till spring, and then put
‘out in rows where they are to grow.
| Of course they must be looked after ear-
| 1y In the spring, or the buds will sprout
(and rot.  In sandy land, or earth that
| keeps good hold of things, cuttings may
be put in at once.

|

Coyest vor Crackep Hoors.—Mr.
Defay has discoversd a preparation by
means of which saud cracks or fractures
in hoof or horn may be durably ce-
mented up. Even pieces of iron can be
securely joined together by its means.
The only precaution nece for its
successful application is the careful re-
moval of all grease by spirits of sal am-
monia, sulphide of carbon, or ether.
Mr. Defay makes no secret of its com-
position, which is as follows : Take one
part of coarsely powdered gum ammon-
facum and two parts of gutta percha, in
pieves the size of a hazel nut. Put them
in a tin-lined vessel, over a slow fire,
and stir constantly until thoroughly
mixed, Before the thiek, resinous mass
gets eold, mould it Into sticks, like seal-
ing wax. The cement will keep for
years, and when required for use it is
only necessary to cut off a sufficient |
quantity and remelt it immediately be-
fore application.

Hovse Scrars ror Fowirs.—As the
weather gets colder, fowls are cut off
from many Insects, fruits, seeds, ete.
To compensate for this, it s necessary
to supply your birds with an equivalent
in wice bits.—This can often be done |
with scraps from the the table, leaves of |
vegetables, etn. This is especially re-
quired if fowls are limited to a small
run, for though every one who keeps
fowls may not own a five acre lot for
them to run in, yet he can keep them
in health and with profit to himself, by
giving them proper attention.

When fowls are suppiied with the
change of fond they require, they sel-
dom peck off each others feathers, but if
they once commence it 12 very hard to

break them of such a habit, Pieces 1

from the table are used with more pro-

fit to feed poultry than pigs, and they
supply that variety which nature re-
(uires.—Exr.

Tuae Varce or Hex Maxuvee.—But
few men who keeps fowls are aware of
the real value of hen manure, and I
may not be much in error, if any, when
I say that where manure is scarce and
dear the manure that each hen will pro-

'duce in a year is worth what it costs to
feed her. Fowls average a bushel a
vear, when their droppings are careful-
Iy saved—say 25 pounds each, worth

two and a balf cents per pound to ferti-
lize any crop. This manure should be
composted with any good seil about
four parts of soil to one of manure, and

'allowed to remain in the beap a few
months, to become disintegrated, and

' diffused through the soil, then a pint of

' the mixture in a hill of corn or any
other crop will produce as good results

' as a shovel-ful of stable manure.

Sarr 1o Fatrexixg Swive.—Some
years ago, a friend experimented In giv-
ing salt to swine which he was fatten-
ing. He selected two pair of barrow
Imrl, welighing 200 Iba. apiece. One
pair received with their daily allowance
of fomd two ounces of salt; the other
pair similarly fed, none. In the course
of a week, it was easily seen that the
salted pair had a much stronger appe-
tite than the others, and sfter a fort-
night it was increased to two ounces
upiece. After four months, the weight
of the saited hogs was 350 Ibs. each,
while that of the unsalted, five weeks
later, reached only 300 Ibs. The exper-
iment was repeated with almost pre-
cisely the same results.

Roox ror Mome Suxer.—Last year
we paid foreign countries fifty millions
of dollars tor woolen goods and eleven
millions of dollars for unmanuf
goods. When we have in the country
twenty million more sheep than we
have now, we shall only produce the
wool we use; and yet there is no coun-
try on earth where sheep could be so
profitably raised as in the United States.
But we are coming every year nearer to
supplying our own markets with the
wool they demand. In 1876 the wool
clip of the country was nearly 200,000,
000 ponnds, while in 1860 it was only
65,000,000.—Ex.

[ |

Prorirs or Smeer~—Last year Mr
John T, Ross, of Loudoun eounty, Va.,
bought nine hundred dollars worth of
sheep, among them two hundred and
thirty-five ewes, These he divided at
lambing time into four flocks, which
he watched with tender care, and the
result is that he raised two hundred
and seventy-eight lambs, and for the
lambe and the wool he obtained $1,246,
or $138.44 for each one hundred dollars
invested.

Ax oup experienved and educated
farmer eays: Three requisites that
every farmer should have, to wit:
braine, muscle, and Industry; and
they should all bealive and active, per-
forming their duties pleasantly under
the wise guldance of the first of them.

SaLT put on land, or Inmd“ln the
manure compost heap 18 not suffi-
cient value to pay at prices.
If & waste article can be atl5to
20 cents a bushel it will pay to use It,
but at no dearer rate.

The Life of the House-Fly—The com-
monest our continent is the
house- domestica); and yet

§
|
|

Pl.:htl:l:' mﬂ Naturalist, H;il.h 8.
r., Kives an account his
investigations into the subject, which
two summers ago. This
observer ﬁl:eed a house-fly in a glass
bottle, where she was secare and yet
visible; and in fourteen hoors n
were long, siender, and eylindrical, and
:tliitm'l' r at ol:‘gdu_ul than tlt::
er. hey were in irregu

humnut.hzbom:t!thebotﬂe.md.
just forty-eight hours after, & number
of them hatehed, and the young
maggots were crawling around in quest
of something to eat, Again, the ob-
server placed some fresh horse-manure
st an open window in the sua, and ad-
ded new massea from time to tume dur-
ing several weecks. This, being suited
to their needs, atiracted many ftlies,
which deposited eges in the eracks and
crevices or on the surface; and thus
their young were under the eye of the
naturalist in all stages of their develop-
ment.

The sheil of the ege is so dense that
the changes of the embryo are hid from
view, Lat in twenty-four hours the

ng maggot was ready to come out.
hose hatehed in confinement were
four or five hours later, and the young
were smaller. When one day old, the
ma; went through the process of
molting; and, when two days or two
days and a half old, repeated the pro-
cess, After the second molting they
lived three or four days, and then
into the pupa or chrysalis state.
In this dormaunt condition they slept
for from five toseven days, and then,
pushing off the end of the pupa-case
emerged in the form of a house-fly
ready to course through the mr an
alight on some human npose, and tickle
it intolerably with their fast-playing
feet, or to dip into some dish of entie-
ing sweets and suck their il of ir.

“When free from its prison,” says
Mr. Packard, “the fly walks, or rather
runs, nervously about, as if laboring
under a great deal of mental excite-
ment, and quiie dazed by the new
world of life and light about it; for, as
a maggot, it was blind, deaf, and dumb.
Now its wings are soft, small, baggy,
and half their final size. The fluid that
fills them soon, however, dries up, the
skin of the fly attains the colors of ma-
turity, and 1t thes off with a buzz of
contentmentand light-heartedness born
of its mercurial temperament. That
the fly not only throws off, in its buzz,
songs of the atlections, love-ditties, but
also may vary its notes accordingly as
it is elevated or depressed in spirits
concerning more trivial and less ab-
sovbing matters, we are assured by Sir

£

Johin Lubbock, who says that the the mold, breast downward; then the
sounds of wsects do not merely serve | molds flled ‘_mui the hot jelly from the
to bring the sexes together; they arve | jelly-bag. The mold, of course should

not merely ‘love-songs,’ but also serve,
like any true language, to express the
feelings.” a

The life of & honse-fly born in An- |

gast is generally clesed in from four to
=1x weeks, and 1s cut off’ by the frost or
by the attacks of fungus plants. A few
probably sarvive until the ensuing
summer, and these serve o perpetuate
the species. The honse tly of America
is supposed to be ideptical with the
house-fly of Earope.

The Inveenlor of Gas Liyﬁi‘:.—'l'lml

inventor of gas lights is suid to have

been o Frenchman, Philippe Le Bon, |

an engineer of roads and bridges, who
in 172 adopted the idea of asing, for
the purpose of illumination, the gases
distilled during the combustion of
wood.
the attempt to perfect his crude inven-
tion, and 1t was not until 179 that he
confided his discovery to the lnstitute.
In September, 1500, he took out a pa-
tent, and in 1501 he published a me-
moir containing the result of his re-
searches. Le Bon commenced by dis-
tilling wood, in onder to obtain from it
gas, oil, piteh, and pyroligneous acid ;
but his work ndicated the possibility
of oMtaining gas by distillation from
fatty or oily substances. From 17% to
S0 Bon made numerous experi-
ments. [le established at Havre his

tirst thermo-lamps ; but the gas which |

he obtained, being a mixtare of carba-
retted bydrogen and oxide of carbon,
and bat imperfeetly freed from its im-
purities, gave only a feeble light and
involved an insapportable odor, and
the result was that but little favor was
shown to the new discovery: the in-
ventor eventually died, ruined by his
experiments. The English soon put in
practice the crude ideas of Le Don. In
1504, one Winsor patented and claimed
the credit of inventing the process of
lighting by gas: in 1805 several shops
in Birmingham were illuminated by
gas manofactared b{ the process of
Winsor and Murdock ; among those
who used this new light was Watt, the
inventor of the steam engine. [n 1516
first use was made of gas in London,
and is was not until 1818 that this in

vention, realiy of French origin, was
applied in France.

Treatment o Ash. — Woodworkers
will find the following adyice, from
the Northwestern Lumberman, nuseful in
the treatment of ash, to render it pli-
able,

Steam is the ordinary means em-
ployed to soften ash; but when it is
practicable, boiling water is best. The
chief thing is to have the right kind of
ash, as some kinds bend and others do
not. One wract of land may furnish
the best of ash; while another, Iying
close by and having just as a soil,
may produce only an inferior quality.
The timber most be heavy and tough,
and eut from good trunks. No matter
if it has been cntaud dried three years.
A splinter of this quality of ash can
searcely be torn off, and rons the whole
length of the wood before it ceases.
Half an hour's boiling is safficient to
soften a piece of wood 23°4 inches thick,
When the wood ia taken ont of the ket-
tle, put itin the brace, screw and wedge
it in the desired form withont relaxing,
and let it cool for a few hours. After
the wood is thoroughly dried in the
brace, unscrew it and take out the
;u-dm; it will always then retain its
orm.

The medical joarnals, last spring
Bublished_ repeatedly the formola for
r. Ferrier's new remedy for cold in
the bead. As the season for that dis-
tressing malady is at hand, we print
TRenith & Reobiy pultoet s
0 nlve: g
arabic 2 drachms, and bydrochlorate of
ia 2 grains. Th dh used as a
snuil, creates no pain, an says
the London Lancef, the entire isap-
Eu.rl.noe of the symptoms in a few
ours.

A harmlcss glaze for earthenware,
destined to the lesd glazes hith-
erto employed, has lately been devised
e Gl r GoRe TS SR S

o a, 15 powde nartz,
and 25 Meandon chalk. Anou:erqis the
same with the addition of 10 parts of

. The articles glazed can be col-
ored by eopper for green, and manga-
nese for brown.

shellae, bruised, 4 vzs,; rectified spirits,
this solution mm a warm
and shake !mqi-_iutly until the
BT
ut a nn
to that of boiling water. i
- .- —
xl:m'inwl. add 10 Ibs. iron

To
fili to 100 1bs .1
Forw weska all epesitios wil Tay at 1o

He labored fora long time in |

onions, two carrots,
two bay leav m-um.m
of wine. slowly for five or six
hours,

£
;8
g
i
:
3

one
L]
cup of milk, thickened with four, one
egg and a little salt, Fry in bot
till brown and erisp.
“Pigs’ feet’ is a dish
as very but

t::lnyuhh,when.wl

|
"

of any druﬁghl.. A

any kind of boi meat
proves the flavor. hole ¢
always be at hand, and
uzeful herb in cooking,
where a few feet of nd can be de-
voted to it. It ly decorates
almost any dish of meat, and is very
useful in sauces, soups and various
other dishes. in cities it Is usually to
be had at the grocer’s.

e,

WeppING Caxe.—One pound of butter,
one pound of sugar, one pound four,
twelve eﬁs, two large nutinegs, one
teaspoonful ground mace, one teaspoon-
ful cloves, one teaspoonful cinnamon,
nnerlnlt ms;;m;n‘!inl alispice, .n:d oll:-
half teaspoonful ginger; grated w
rind of alemon and the juice of it,
grated yellow rind of an orange and the
Juice of it, one wine-glass brandy, four
pounds raisins, four nds currants,
two pounds ciiron. Half a pound of
sweet and half a pound of bitter al-
monds, blanched, and beaten in a mortar
to a paste, may be added if desired. In
pounding the almonds you must pound
only two or three at atime, and use
rosewater to moisten them and assist in
forming them intoa 5 put ina
few drops at a time, very sure tw
sift some flour over all your fruits after
they are prepared and ready to mix in
the cake. I use prepared flour, and al-
ways #ift it before 1 weigh it. 1 use the
best and largest raisins, asthey are
much the richest. You can substitute
rosewater for brandy. This isa very
rich and handsome cake. It takes eight
hours to bake in a moderate oven, if
baked in a large loaf.

ves should
ley, 3 most
easily grown

Curckess 18 Jeery.—This looks very
handsomely on the table and relishes
always, although it is x cold dish. First,
prepare the meat jelly in which to en-
| case the chicken, Boil four calves’ feel,
three onfons, one-half teaspoonful
whole cloves, the same of pepper corns,
one teaspoonful salt, one carrot and a
bunch of celery in six quarts of water,
| slowly for six hours. Strain and cool;
| when cold, take off the fiat, aud just put
the rest in a preserve kettle with three
slived lemons and the whites and shells |
of six eggs. Boil iwenty minutes, then
add one cup cold water, let it stand
fifteen minutes; then strain through a
jelly bag. The birds should have been
stuffed and roasted, and then put inw

e wet, 80 the form will come out hand-
somely. Serve from a platter. Garnish
| with bright colored jelly and sprigs of
parsley laid alternately around the edge.
e

Roast Pr.—Wash aml clean the pig
thoroughly; then make s dressing of
bread crumbs, salt, pepper, sage, mar-
joram, onion chopped fine, two eggs, &
iittle salt pork chopped fine, mix all
well; uiud the pig and sew up; baste
itoften; allow half an hour for every
|pound to roast by an ordinary fire.
Put in just cold water enough to cover
the bottom of the pan. At first baste
with melted butter, afterwards with the
drippings. The kidneys should always
be left in a plg for roasting. Puta
stone in the mouth before roasting and
when ready to serve remove the stone
and replace it with ared apple. Garnish
with pastry plentifully.

Wasmisorox Pie.—Twocups of sugar,
one half cup of butter, three cups of

UspatexTED, BUT EFFiciEsT.—A rov-
agent stopped at old Si's house on

“Ah, sir, I am introducing to the
citizens a new and excellent patent fire
kindler.”

He sat down a tin bucket and pulled
out one of his turpentine swahs,
“That, s 1s my pateat Are Kindler,
gir,ls m nt dre N
ll.r;niy hcﬁlwum the operation
“An’ yer wants ter scll me oueob
dem tings *"
“Yes, sir, [ shonld like to.”

“l‘n'b!mlﬁflm r fer de kin’ness,
hulglu n”d‘ht- ole gal
in hous’ dat’ got dat y

contract, an’ dis heah right han' ob
mine ferlisertates de operashuns when-
eber ':hr': a fallin® off ob de willin’-

ness.

The agent decamped, and old Si
turned around to remark :

“Long ez dar’s light'ood in Geor,
an’ marrer in de ole man’s bopes
ain’t gwine ter freeze ter deth Yer de
want of a turpytine flre-starter.”’—

—p———

GoT oFF AT THE WRONG STATION.—
The death of one of the oldest citizens
of Brookfield recalls an incident in her
career which happened some

ears ago.

5 sha.w‘:s going to Stamford to visit a
ter, and took her seat in the cars
for the first and only time in ber life.
During the ride an accldent
whereby the car in which she was
seated was thrown down an embank-
ment and demolished. Crawli out
from beneath the debris she s n

by his legs being fastened.

“Is this Stamford?"” she anxiously

inquired.
he man was from Boston. He was

in considerable pain, but he did not lose
sight of the factthat he was from
Boston ; 80 he said :

“No, this is a catastrophe.”

“On ! ejaculated the old lady, “then
I hadn't oughter got off here.™

This was soevident asto make a
reply unnecessary.—lubury News.

Mg, Peavopy, withall his lity
on works of benevolence, loo mly
after his pence. He hated nothing more
than the notion of being taken in, and
it was rare indeed that any trickster
could make that boast. On one occa-
sion, when travelling in Ireland, he
was greatly annoyed by what seemed a
very extortlonate demand on the part
of & car driver, and he accordingly re-

giving the man his bare legal fare.
After looking at the eoin fora few
seconds, Pat began to laugh, “Bedad,”
said he, “they may call you Mr. Pay-
body; but L call you Mr. Paynobody.”

Not GuiLty.—A burly looking female
of unmistakable Celtic orizin was re-
cently arraigned beforea magistrate for
some onlinary offence. While nature
had magnificently endowed her with

health and physical strength, the
question of good looks had been neg-
Jected in the haste in which she had
been prepared for the world.—*“What
are you up here for?” inquired the
magistrate. *‘My beauty, 1 reckon,”
“Yonr what?" “My beauty.” *“Are
you eeriain of that?” *Oh, bedml!
there’s no mistake.” “Then I discharge
you—you ain't guilty ! And the sc-
quitted lady took her departure.

-

“Brotvs BrxkesseerY,” said that
gentleman’s wife, drawing a paper
from her pocket in the privacy of the
chamber on Sunday morning, *Brutus
Blinkenberry, 've counted, and out of
the Jast thirty davs you have come
home intoxicated twenty-seven nights;
what do you think of yourselr?”
Blinkenberry groaned. *“Well, what
are you groaning about now ' ““Them
three nights,”" replied Blionkenberry,
with an expression of horrible suffer-
‘ng.'l

A yvouxe Daxsury boy proposed to
his father that he should go fishing, but
his father had other business for him
that day. “Father,” =aid the yuullﬁ
man, **do you know what Solomon sai
about boys going fishing?” *“Solomon
didn’t say anything about it,” replied
the parent. “Yes, he did, He sald, if

sifted flour, four eggs, one-half tea-|¥ou spare the rod you spoil the child.”

spoonful of soda, one tenspoonful of
cream tartar. For the filling: Oue
tablespoonful of corn starch boiled in
| one-half pint of milk; beat the yolk of
one egz very light, and stir iuto the
| milk, fMayor with vanilla, and when
cold add the other half of the milk and
the white of the egg beaten to a stiff
froth and stirred in ‘guickly; spread
this between the cakes and ice it with
the white of one egg and eight table-
spoonfuls of fine sifted sugar fAavored
with lemon.

Fisn Caxes.—Take one pint bowlful
| of salt codfish picked up very fine, and
| two pint bowliuls of whole raw peeled
[ potatoes s put together into cold water,
[and boil until the potatoes are thor-
oughly cooked. Remove from the fire
inm! drain oft all the water; mash with
a potato masher; add a piece of butter
|the size of anegg; two well-beaten
leggs; pepper and salt to taste, Mix
well, and fry in hot lard, butter, or
|drippings. Do not freshen the fish be-
fore boiling. These cades meet with
much favor whenever made.

SnakeErs’ ProkLes ro Keee Tex YEars,
—Half grown cucumbers fresh gathered ;
wash clean and pack in jars. Make a
pickle of salt and water that will bear
an egg; put ina piece of alum the size
of 4 nutmeg to a gallon of brine; boil
and skim it, and pour hot over the cu-
cambers; let It stand till ecool, then
pour off.  Boil enough vinegar to cover
your pickles, spice it to taste, pour it
over hot, tirst adding a small piece of
alum. Intwo days these are ready to
cal.

Poraro Puwrs.—Take some cold meat,
either beel or mutton, veal or ham;
clear it from gristle, cut it small, smi
season with pepper, salt, and cut pickles;
boil 2nd mash some potatoes, and make
them jnto paste with one or two eggs;
roll it out, with dust of flour; ecut it
round with a saucer; put some of your
seasoned meat on one half, and fold it
over like a pufl; pinch or nick it neatly
round, and fry to a light brown.

Houmxy Murriss.—Take two cups
fine hominy boiled and cold; beat it
smooth ; stir in three enps sour wilk,
half cup melted butter, twe teaspoons-
ful of salt, and two tablespoonsful of
white sugar; then add three ¢ well
beaten, cne teaspoonful of a dis-
golved in hot water, and one large cup
of flour ; bake quickly.

Mitpewkp CrorTriNg.—Solled cloth-
ing put together when damp, and al-
lowed to remain so some time, is often
covered with mildew. The remedy
here, wo, is in the prevention. Dry
the clothes before putting together aud
never allow an article to be rolled up
damp and thrown into the basket for
soiled clothing.

Roast “Seane Ris.”"—Rub over with
salt, pepper and powdered sage before
putting in the oven. The gravy should
be made of the drippings as in roast
beef—that is, thickened with browned
flour. Allow fifteen minutes to every
pound of pork for roasting and serye
tart apple sauce with it.

IsrravmEp EvELips.—Cut a slice of
stule bread as thin as possible, toast both
sides well, but don't burn; when cold
lay in cold lpﬂ:’ or fice water, put
between a piece of old linen and apply,
changing when it gets warm.

————

Sarap Dressixe Wrreour O —The
yolk of one hard-boiled eggz, mashed
and well mixed with a little salt and
mustard. Add one small desert spoon-

“1 won't spare It,”" said the old gentle-
man, promptly. Aund he did not, but
the son thinks he got hold of the wrong

s
- ———

Burter is very high just now, and
Spilkins’ landlady remarked to that
ntleman, with emphasis, this morn-
, #8 he was preparing a piece of
bread: “Mr, Spilkins, that ai> is Gosh-
iug butter, and will make you sick if
you spread it toothick.”" Spilkins says
that many is the time when she has
snatched him from the tomb by her

carefulness,
I

Tue extensive authority of parents
under the Cninese laws is well known.
A Chinaman of furty vears, whose aged
mother flogged him every day, shed
tears in the company of one of his
friends. “Why do you weep?’ was
asked, ““Alas! things are not as they
used to be,”” answered the devoted son.
“The poor woman's arm grows feebler
every day.”

“MaTiLpa Jase,™
Ward as he stood at the tomb of Shake-

aone as the young man who used to
write verses to our Sarah Aun.
speare was & boss poet—a man who,
when an eflergency came, could rise up
and cave in the emergency’s head.”

o —— -

Tur clerk of & cockney church
cently made the following announce-
ment to the congregation: *“You are
desired to attend a meeting in the vestry,
at four o’clock, to consider on the best
means of, eating the church, and to
digest other matters.™

e ——

A papy who was sufering under =
slight indisposition, told her husband
that it was the greatest difficulty she
could breathe, and the effort distressed
her exceedingly. *“I wouldn’t try, my
dear,” soothingly responded the hus-
band.

—_———

‘Wiar abominable weather!” said
Miss Mille-fleurs to Mr. Bon ton yester-
day. *You enght not to find it so,” was
the reply, ‘for it’s good weather for
ducks!” ‘And moderately gool for

geese,” she rejoined.

e e

“ANN," observed a young house-
keeper to the hired girl, one morning,
“as we have just entered upon another
century of our nation’s history, I guess
you had better get a teoth-brush of
your own.”

A ‘WELL-kNOowX author hung up his
stocking in Jest last Christmas Eve, and
his wife, very much in earnest, put a
baby init. Whereapon the author said,
“My dear, darn that stocking.”

Josn BiLnixcs was not ten miles out
of the way when he got this off: **Men
who have a grate deel to do with hosses
seem to Jdemoralize far more than the
hosses do.™”

Tax first lesson in ar-ii;uuetic-‘!’hen
Abrabam was told to be *“fruitful and
multiply.”

“Is 11 PROPER to call a retired black-
smith an expounder?” asks an ex-
change.

A mixgixag MasTER in Boston ecalls
himself a **yoice builder.” Giveus a
“rest.”

A Crxcixxati flend advertises for men
with fever and ague to shake carpets.

WaY is a hen immortal? Becsuse
her son never sets.

ful of vinegar and two tablespoonfuls
of cream,

A xmusLk fellow :
up his flag.

The man who ran

man who was held down In a sitting he

sented the attempt at imposition by |pr
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. The purse was
11 forty feet above the ground, while
the stage swung about five feet lower,

ed, the money (sbout sixty
was to be his reward, and he
e e
a r; when the mext
wonld take his tarn, till all who wished
to do so had made the attempt, a new
purss being supplied each time one was
carried off’ by the teeth of a victor.

1 thought it a fearful risk and almost
held my breath in dismay : but every-
body around me was laughing and the
gymopasts themselves did not seem to
think of danger. As easily and natu-
rally as you cateh a ball tossed toward
you by your compaunioz, the first man
upenqrhi.l mouth just at the right in-
stant, the purse with his lower
lip to dislogue it trom the peg, and
caught the string between his teeth,
just as his time was up, by the veering
away of the stage. Several others fol-
lowed, with the same success, each
lumlllyhcheeud.r al.:ul npmnnt K mnmtpl;-
antly happy. Then for one poor fel-
low.y whgpfiilﬁd to ecatch the coveted
ize, came the usoal penalty of being
hissed and hooted at by the crowd ; but

U.S. N. Y. Slate
40 S. Front St., Phila., or 8
N. Y.

William Van Gezer, Ezq., of Lewis
o Bninn(!an:l?.z: of
certifies that my wife been af-
uﬁm m,m{ for the last four

eonld be found in Philadel
:nlry.lmuonn effect. | was at last in-
duced to try Dr. Wisran's Baraax oy WiLp
Cusnny, and the effect for the betler was
really astonishing. Before she had taken
two bottles she felt and appeared almost as
well as ever ; somuch so that it is seldom
for her to use mny mnow, excepl
oceasionally, from having canght cold from
exposure, or irom sudden snd unfavorable
changes of weather. I have always been
opposed to patent medicines and pro- |
nounced them humbugs, but I must say |
that Dr. Wistax's Batsax or Winp Cageay |
is an exception. | unhbesitating’y recom-
mend it to the public as decidediy the b t
snd most effleacious remedy in cases f
consumption. Wittiaw Vax Geezr. |
Caution'—Beware of preparstions bear- |
ing similar names. Exsmine the bottle
carefully before purchasing, snd be sure
you get Dr. Wistaw's Baisaw or Witn
Cuxrey, baving the signature of L. Brrrs
on the wrapper.

50 eents and £1 a bottle. 38
Dyspepsia! Dyspepsinl
Dyspepsial '

Dyspepsia is the most perplexing of
all human ailmeota  [te symptoms are
almost infinite 10 their vanety, and the
forlorn and despondent victims of the
disease often fancy themselves the

rey, in turn, of every known malady

i 1s doe, 1o part, to the close aym-
pathy which exists beiwern the stom
ach apd the brain, and 10 part glse 1o |
the fact that any disturbance of the
ihigestive fanction necessurily disorders
the liver, the bowels aud the nerveus
system, and effects, to some extent, the
qualhity of the blowd

E F Kuukels Bitter Wine of fron |
aosnre cure.  This is nol & heWw prejun-

worst of all, he had to let gothe stage,

attached, apd, with hands and legs en-
twined. slide down as best he could to
the ground. | thought, of course, he
would fall; but he let himself down as
readily as a monkey ora squirrel eonld
bave done, and ap too crestiallen
at the disgrace he had incurred to care
about the loss of the money, or even
the danger of a descent by that bare
pole. Of course there were only a few
seronds of time for him to seize the
poie as the stage swung away, and bad
he halted or hesitated at all, be must
inevitably have been dashed to pieces.
—St., Nicholas.

Johnnie's Peis.—About a mile and a
half from Littleton, Colorado, there
lives a little boy, about nine years old,
i whose name is Johnnie Febles. He is

his mother’s, father’s, and grandmoth-
| er's pet, being the only little boy they
have.

Johnnie is & good boy.
pet does not spoil him. The

His being a
dogis a

are pet=:; they are not spoiled: but
they all live !laplpiig together. Johnnie
rides his dog, frolics with him, and
feeds him : and the dog takes care of
the chickens.

You will be surprised when I tell you
how many chickens there are, and will
say, “What a lurge number ™ There
are soven hundred. Each mother hus

of chickens to take eare of.

Now, Jocko, the dog, will see that
all these hens and chickens are in their
homes before he goes 10 Test himscli.

Another thing Jocko does: if he
catches one of the hens or chickens
visiting her neighbors, or eating break-
fast at the wrong coop, he dnves her
to her own home, for he knows where
ens belongs,

Al a sehool exhibition of a town in
Maiue, the following essav received the
rize: “On a turkle. This animal is
onnd most always in the water, and
then he comes on dry land. The tar-
kle cannot tly. If he waa the right
kind of a bird he conld fly; but if he
was a goose bird or an ostrich he conld
not fly. The turkle has four paws and
a month like an American eagle, which
ma kes the British hon and the unicorn
tremble. The turkle has a shell, and
sometimes folks put fire on it, and the
turkle crawls out. When the turkle
erawls out of his ahell he is very wet
and sticky ; there are two kinds of tur-
kles ; mock turtle, and the other kind.
We don’t have any other kiod in our
pond. French and Irish people eat
turkleand frogs, but [ should not like
to. I caught a turkle once, but it did
not do me any good, for I exchanged it

wrote Artemus
» “this man was a poet. Not such |

Shake-

for a jackknife and cut my fingers.
Father said it was a jndgment, but |
thought it was a kmife.”

—e

A big Plum- Pudding.—What do you
think of this account from an old book.
of a plum-pudding? The June re-
ferred to was the summer of 1810,

“On June Sth, at Paignton fair, near
Exeter, the ancient custom of drawing
througis the town n plam-pudding of
immense size, and afterward distribut-
ing it to the populace, was revived,
The ingredients which composed this
enormons pudding were 400 pounds of
flour, 170 pounds of beef suet, 140
rmnds of raisins. and 240 eggs, It was

ept constantly boiling in a brewer’s
copper from Saturday morningto Tues-
. when it was pl on a car, deco-
rated with ribboos, evergreens, &e..
and drawn along the street by eight
oxen."—58¢, Nicholas,

e

Didn’t Want the Wages.—*1 haveleft
my place, mother.”

“Why, my son 1 Was your employer
unkind to you!”

“No, mother, he was kind envugh.”

“Didn’t you like the work 1

“It was the wages | didn’t like. My
employer wan me to lie about the
goods and cheat the customers. | told
him 1 eouldn’t do it, I would leave my
place first. [ didn't want the wages
that came from lying.”

The world wants more sueh boys.
;l;lhemm plenty of places waiting tor

en.

lcuﬂ-u“m “::t Extravagant in
Prudent financiers, in conshiering
the security offered by municipal loans,
will regard rather the proportion they
bear to the annual tax-levy; not, of
course, because it is supposed that the
whole tax-levy for three or four years
could be actually spplied to the exclu-
sive object of paying the munivipal
debt, but because the ability and wil-
lingness (0 bear taxation is an {linstra-
tion likewise of the abilicy and willing-
ness o pay off indebtedness. We have
already seen that taken in the ag-
gregate and measured by these tests the
indebtedness of the cities and towns in
the United States, although amounting
to a formidable sum, is not dangerous;
and although some cities and towns
have suffered debts to arise which are
larger than can be desired, an examina-
tion of particular cases will show few,
if any, in which the immediste adop-
tion of safe and prudent meas.
ures will not enable the city or town to
extricate itself promptly from a position
lkely to cause either present or future

embarrassment.

grasp the pole to which the purse was |

pet; he is not spoiled : the chickens |

her own little coop, and herown little

every one of these seven hundred ehick- |

ation, to be tried and found waotiog:
it has been preseribed danly Tor many
yeats i the practive of emineat physi-
cltape with apparalleled suceess, it is
| not expected or intended to cure all
| the diseases to which the human family
|18 subject, but 1= warmanted to eure
| Dyspepsta tn its most obstinate form.
Runkel’s Bitter Wine of Irou pever
fails to vure Symptoms of Dyspepsia or
luss of appetite, wind and ri=ing of the
food, drypess of the mouth, heartburn,
| distension of the stomach aod bowels, |
constipation. headache, dizziness, sleep-
lessness and low spirits.  Try the great
remedy and be convineed of 1ts merita.
Get the gennine, Take -nly Konkel's, |
| which 15 put ouly w S1 bottles.  Depot,
209 North Ninth Streer, Phitladelphin,
| For sale by all Druggsts aod n‘enlrﬂ
| ercrywhore, |
Worms' Weepu® Worms !
| E F Kuukel's Warm Syrup never fuils
to destroy ', Seat snd Stomawch Worms
e Kunkel, the enly mtecessful Physician
| who remuves Tape worm a2 hears, alive
with hewd, nnd uo fee vattl remarnd, Com-
mon sense teaches if Tape worm be removed
all other worms ean he readily desiroyed
Send for erenlar to E F  Runkel 30
North Ninth Street, Plonladelphi, s | or
call on your denggist for o batle of Kun-

kel's Worm Syrup, pries =1 It never farls
= ——
Marafisturess of Sli'e and Marble

|

|

! |
New () s, Denntlul colors, matehlng <nr-

nis, trim LS 0T devoralines tn moams. We |
are selling VEMY Lovw rascis, Very luapdsome
voes fur $12.  Book of destgos and pove st tor-

aardsd on application,
YOU cusiom 6 SHLICTTRD,  Call Ok WRITR.

N. Y. Slate Roofing Co. Limited, |

49 S, Front St, Phila, ® Codar 52, 5. V.,

1=t

BuUNNETT & CO.

n P L1 b | r N |
TOWER HALL CLOTHING BAZAAR
518 Muarke! St. Phuladelpha,

Till 2end bY mALy, prepana Samples of materials
a1 MEN'S axD S0va THING, wilh prices and
ILatructions I6 measuremess da applicauion.
Tithing ardered will be sept DY Axprese. 10 be |

*d AL UGr =Ipeise Tf SXDressage if pot
oy 14.7.1

=

ST Rankrup!

welry Sale of
the Century.
Greatest bar
gnins ever offer- |
ed Goods at
less than one
quarter their
wholesale oot
Must be sold 1o

B G satisfy ereditors,

» Gents" SOLID

g‘ﬂ POOLD Stads 3 i Set. S1° Ladier
Set, §1,

? wb}l.a?&wrhlni Ear Drops to match,

$1, Handsome Engraved Gold Plated Ring

marked Friemdshi Heavy Weddin
Rinz, Treble ﬂ.rg'd?gf'm"% told from m.a.l‘,
(3 Handsme

L Parisian  IMamond Riog, Ladies’ or |
wal’, Solid Gold, §3, ( Face Watches,
Verge Movemmest, §3, White Metal Hunting
Cases, §5.50. wes' Imitatien Gold, Hunt
i;l Qﬂll:._l&pltlildld WnlEch. Grents’
anting Cases L b atch, ks
Gents” Imitation ulyéllfcx Expun-inu .
ance, Huating Cases, looks like s §13¢ Watch,

Norn —The above are offered at less than one.
fourth the usual retail rate,

Beat Milton Gold Jewelry Combination out,
Consisting of elegant watch chain, Iadies’ jet
and gold brooch, jet and gold car drops, pair
elegant stone sleeve buttons, set spiral studs,
collar button, heavy plain weddiog ring. and
5::!‘ l'l.rhuuid-i:rnnd‘ pin. n!:.n l'::i-

sent, post. or cents, have n
retailed for g6, 0 1

F.STOCKMAN, 27 Bond St.,N. Y.
The house is a thoromghly reliabie coe in every
respect. —Donton Weckly Givle, Uciober 25, 1576 :

e e ——

"ATTENTION. WAT

Lo any Pest-Office in the Usited States,

.WMMWMGIF-,.-.!,!.L’;

THE BEST &

-
Chains at $3 each. Put we sell the Watch and Chain for $12, sent by Mail i
WE SELL THE WATCH WITHOUT THE CHAIN FOR TEN

J. BRIDE & CO., 767 & 769 BroMo.

re You Going to Paint

AND SAVE ONE- THE CusT INTIN paint that s MECIE HANDSONER Ty
last TWICK A8 LOSG s - ther pasut, 1 peepared sy o0 toe 16 WHITE o ANY SO
Is ou thotmand of the finest bulldings » . many of which bvve I'll"‘"
sod naw a0 well a8 when firet painted. 7H1S CHEMICAL PAIST has takeo ¥ Wi,

of the State Pairs of the Union. SAMPLE CARDS OF COLORS SENT S Clevelis
N. Y, ENAMEL 00, 103 Chambers 8t, N. Y. or MILLER BROS. 109 Water
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claime my spocialiion  Advice frem (oS o
McMICHAEL, Ay,

ﬂ:?& CHAEL, Aet'y, 707 5“&_\,.

TEAS.

in Americs—alapis uhrl-»—w.m
cuntinually iDcreasing—Agents waoted s
best insducemants —don't wasts £ FeT

The Sunday Schonl Times, of whish §
buil and Geuege A, PWLE am sditoo, wng jo.
maker s publisher. will, In 157,
un the [nternational lesw
aud A, C. Kedrick: s §
lemscitis @gVOTY Weelkl, by Lhe Few X ¥
London: and & practical ag imuh"‘-*‘k'.
trutdin by Fi. Clay Trumnall ‘i'!;umﬁ -
and betler lemson helps 1han can e s,
where, The Times s snt T APy
monthe on trial, for 5 onnis ofe Yeur B3
For seven oonts there wiil be st g e
of ibe Scholam’ Quarterly. e Set s
lrmmunt hiolp for sobudery pehiea o e

Spmcimens of Le WerklV Lowe Lof gy
The most complete beaf of 807 . sisegs 5,
80 oW & price. Addresa,

JOHN D WATTLFS, Do -
G s inul Soveg,

ADVICE AND INFORMATION FUinnsm,
TO THE BEST MODE OF oPERsTS:
IN WALL STREET
“STRADDLES'
OUR SPECTALTY.
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Realtring Profits in evwrr o
Send for vur new Pamphilet entitied -Sngs
Sent free ob appliestion

W. F. HUBBELL & (0.

Stock Brokers, 16 Broad 8.3
o
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O
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XHOWE'S SPRING PAL
For the trealment and cure ¢
nin, patented 1535, Is e on
tnvented. Every physician «
and patients buy 1t at sight.
Rupiured Saufferers ) 000
metal e and hard-rabler springs 0
Send $3.08 tor saunple
dorsemients of thousan
anil of the londing plysicia
Siat#s, including the great doctin
o b

0 ceuls Jor our weekly Trss pap=T, i
Howe, the pacentes, Is ruptur-d o8 3
¥. and ks Deen for 20 years, ad Be oies
This Girent Tross for Loeed ony. %5
them for i
Men, Women and Childre
who dally bisss Mr. M. for lils Inveatios.
THE HOWE FEMALE SUPPORTE
18 the hest known for abdomina et
If you have o (riend rupraned, do b &3
by sending us LS naue o .
Addtress - 1
HOWETRISS CO,
Box 1170, eagoret BesSh
$ 3000 Traveling Agrals waglel %5
Countivs and Townships of sae. S

C AGENTS WANTED FOR HISTON

ENTEN'L EXHIBITION

Tt weile Sater than auy other beol, Ome e
73 copies In twe days, Send fus 0w eI W

Agents, Nammaal Pustsuive Ci, '“‘1":"‘_"

@z Pancy Carde, all sty jor, wits pame He jess
2:) J. B. livwrsn, Nassaz, Beons Oo, N T 55

) ANAKESS
Dy, 5. Siladee™

EXTERNAL FILESTEE!

Faacl ;ﬁ.u: —, %1

ik %I:EAI;.!!AI:;:;;.‘

P, NEUSTHDTER & O v___!'unlr_.‘ﬁaﬂh"‘""
“ANAKESIS,” Box 5o, New Tork
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