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THE WEST SHORE,

HOW A GIRL HELPS HEIl MOTHER,

I have coma to the conelusion that every girl
at nomo time or othor gets & soolding.  Mother
sayn | am the worst girl sho over koow. One
day I felt so disconsolato at belng in such a pre-
dionment, that on reaching school Timmadiatoly
guizzad nomo of mwy school chuma on the matter,
'I'u my preat mlierl found that they, too, were
subjosted to the same compliments from their
mothers,

An wo were going to move Into & new houss
last fall, I loft the :‘hlriut sehoal, or, as 1 jok-
ingly callod it, 1 graduated to help mother in
the turmoil of moving,  After we had settlod
tdown in our now home the kitchen departiment
wan assigned to my oare; for mother intends
to make mo a good cook and housekeopor,  Hav.
ing hot and cold water in the kitehen, 1 found
it quite an casy though constant task, But
altor & month or two the novelty of cooking,
oven fn a now honse, wore off, although I had
boon honored with the name of ook,

Onn bright December morning 1 arose foelin
anything but in sympathy with the woeather,
had » shululnulm andd felt quite miserabile.
Mothor came in whon I wan gotting breakfast.

“Now Mary," said she, I noa that you are
uot oapable of doing the kitchen work alone, 1
have & plan which | think will be worth trying,
Wo will change work once & week.” This
suited meo Lotter than I can tell.

“Why, is Mary sick?” askod father an he
camo into breakfaab,

“No," sald mothor, “'but wo are going to
ohange work onoe a week, commoencing this
moroing.”  Father said he thought it was a
very good plan indend.

“You wi\] w0 how tho mon will long for my
woek to come after thin," said mothor st broak.
fuat time, 1 laughed and ropliod that I thought
I would long for it ss muoh as they did,

Mothor alwayn thinks she oun do everything
w0 much bottor than 1 oan, and taken ovory op.
portunity to rnint. ont my failuros and her suo.
comnen, | toll hier that when T have n success |
am too modest to bosst about it, and therefors
nhe thinks Ihave all failures, 1 found my new
dutios quite refreshing aftor my former ones,
They conninted of the weeld's washing and iron.
ing, soveral beds to make and some sweoping. 1
hurry through the washing and ironing l.lhu ﬁn!
two diyn of the week, and except for about an
honr each for the days following 1 have nothing
to do until Satunday but what my fancy die-
tates. Then 1 have my company and play com.
pany mysell. Hend in my orders for dinner,
and have nothing to do but to eat it when it is
veaddy, | tako roal comfort knowing that after
a moal 1 have not to got up and eolear the
table and wash dishes,

At the end of the week T again took my place
in the kitohen, As 1 was cooking the broak.
fant my sinter and hrothor came in.

“How do a-un like cooking, Mary, how do

like vooking 1" they naked. 1 had to laugh,

tne would supposs that it had been years since

I had boon near a stave inatead of cooking on

one the weok bofore, Though mother would

nob oonfess it st first she now sayn she s glad

when har week in the kitchen comen to an end.
~Mary J. Carter, in Pacife Bural Press,

Discrrrase 1 tuw Hovmeiton o, —*“I'he mis-
troas of & household," says Caroline B. Stephen,
“has, before all things, to rule, | van boliove
that & mistross who was not loved might yet,
by a firm, wise and just rule, maintaina whole.
e in her hiouse; but a mis.
trews who .:du l:rhynl.h;mwwo‘r. |mm‘nlly

y Would, an mistross, A
MMN and osuso of failure in
others, In practive we all know that fear and
love oan m?' be altogether soparated; a
reason the more for giving fear its proper place. "

the
Ir is very difficult to find fault with a dear
threo-year-old who buries his head undor
clothes and wings; "Nw"l lay me down to
sloop, Pop goea the weascl,

:
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THE DOG “LYON."

Mr. I, J. H, Gregory, of Marhlehead, Masa.,
haa a dog, Lyon, which, sccording to the stories
Lol of him, is & wonderful dog,

Lyon ia called a St. Bernard, but his body is
white while his head 18 black; which, of course,
rendors pure blood impossible, However, in
build, size, carringe avd intelligence he is out
and out Sk Bernard, He eavries himself with
great dignity, trots right along, paying no at-
tontion to the most allaring whistle or call,
further than to turn for a moment & reproving
oye on the wicked interloper, Lyon's chief
business in to take care of the cows; it is a buai-
non he himuelf has assnmed, and ho spends the
days lying on the hillside, keeping them in full
view, and shonld any intruder approach, his
deop bay informs his master. He spends tho
night in the barn sleeping in front of them,
varying the monotony by ocoasionally kissing
the cows, when they in return kiss him, The
going to or coming from pasture is frolic time,
whaon he rans bounding shead with loud barks
of juy, and woe be to any other animal, dog,
oow OF 0xen, that happen to be along the route,
for Lyon rushies at them with the groatest
fiercenesn, and though never doing any real in-
jury, with loud bark keeps them imprisoned in
some corner until hiv herd has safely passed.
So much fur s goneral introduction tn:ﬁrg Lybn;
now for anecdotes illustrating his great intelli-
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A neighbor, well soquainted with the dog,
was passing along the public road near by where
the cows were pastured, when Lyon came
bounding np to him with & whine. The man
patted the dog on his head, calling him by
namo, and walked oo, The dog followed alter,
continuing to whine, snd after & minute or two
noizod the man by the coat and gontly led him,
The man stopped, whon the dog dropped his
hold on the coat, ran back a step or two, looked
around and whined. Struck l)y tho singular
actions of the snimal, *“What in it, old fellow ¥
suid ho, and toened and followed him. The
dog ran bounding forward with every demon-
stration of joy, lod the way over a’ wall and
down n ipitoun ledgoe of rocks, to a piste of
bog. Then he ran barking to one of the cows
of hin hord that in nome way had strayed from
the flook. The bog wan almost inacoessible,
and the man found a good deal of diffionlty in
getling the cow out and back to her pasture,
When he had led, Lyon leaped upon him
with great joy; ** he almost knocked me over,’
the man said,

A man ealled to deliver a load of coal ut the
barn,  The man used his own shovel, and Lyon
looked quietly on whilo the coal was unloaded,
The teamster, having driven his cart from the
barn, on looking back noticed that some cosl
had fallon betweon his cart and the stop; he
jumped out of the vehicle, and running back to
the barn, entered, and glancing around for a
shovel found one, and catohing it up walked
hastily towards the door, Lyon following close
after. Just as ho was ahout to atep outside the
dog Ttinlly svized him by hin pants, and held
him fast and firm, and would not let him go
until ho dropped the shovel, when the dog in-
stantly lot go his bold. The driver then went
to lh:.h urkh‘loahll m‘ti::ogmlmnli roturned
and throw in the soa at which Lyon
made no objection, Y

While the dog waa eating hin dinner, & two.
yoar-old ohild kept turnunﬁng him, Lyon bore
with the little one for some time with com-
monidable patienoe, but finally looked up, and
without e noarl or growl, quietly lifted one
of his huge fore paws, pushed the baby ntly
down on its back on the gram, and U'lgon

carth, went on eating his dinner,

“Fouroons” was the word given out at a
wrilten apelling exercise recently, and one lit-
tle boy banded in, “Go, go, go, go."

" DOMESTIC RECIPES.

Srewkn Berrsreax, —Dissolve some butter
in a stewpan, and brown the steak on both
sitles, moving it often, that it may nobt burn;
then shake in a little flour, and when it is col-
ored pour in geadually sufficient water to cover
well the meat.  A#s soon as it boils, senson with
salt, remove the scum, slice in onion, carroband
turnip; add a bunch of sweot herbs, and stew
the stauk very gently for about three hours, A
quarter of an hour before yon serve stir into the
gravy two or three teaspoonfuls of Honr mixed
with cayenne, hall a wineglassful of mushroom
cataup and a little seasoning of spice.

Avrik Frrvrens, —One pint of milk, six eggs,
flour onough to form a stiff batter, a pinch of
salt, half a teanpoonful of earbonate of soda, a
tonspoonful of cream tartar; then slice some
sour apples rather thin, and mix in the batter;
fry in hot lard, browning them nicely on both
sidos. They arvnice made of raisins or our.
rants instead of apples, delicious, if made of
caoned penches, and the juice of the peaches,
well swootened and poured over them when
served, for snuce,

Rock Creay,—Boil & teacupful of the best
rive till quite soft in new milk, sweotened with
lmwlloml_lunl sugar, and pile it upon a dish ;
uy on it, in different places, square lumpa of
cither currant jelly or preserved fruit of an
kind ; beat ur e whites of five eggn to a sti
froth, with a little powdered sugar, and flavor
with either orange-flower water or vanilla; add
to this, when beaten very stiff, sbout a table-
spoonful of rich cream, mnd drop it over the
rico, giving it the form of & rock of know, This
will be found to be & very ornamental as well as

\delicious dish for a supper table,

SxownaLn Punoiso.—DBoil one quart of rich
milk, and then thicken it with a tablespoonful
of flour or arrow-root. Heat up the yolks of
four ¢ggs with three tablespoonfuls of white
sugar. Then pour the milk slowly into the eggs
and sugar, stirring all the time. Pour this cus-
tard into a pudding dish and brown it alightly,
Beat up the whites to a stiff froth, adding four
tablespoonfula of wugar, and flavoring with
lemon,  Drop it on the eustard (whon browned)
in the form of balls as large ns an egg.  Set it
bick in the stove to brown s little,

Brxy Like Gase,.—Cut some slices of beef in
square pieces, put on each o atrip of bacon,
tlro:iﬂn Hour over them, skewer them into a
rolled shape; fry them in butter; when brown,
add shalots, a slice of lemon-peel, a spoonful of
capers, two bay leaves, salt, spice, n wineglass
of vinegar, and a glass of wine and a little wa-
ter; stow atill unﬁer.

Esskxow or Cruery,—This is b;
sonking for m fortnight a half mnuw}’h‘:‘:{
of celory in a quarter pint of brandy, A fow
dropa will flavor & pint of soup or broth equal
to & head of celery,

Broikn Porarors, —Parhoil |
peel, and oot them into thiok .“e:‘ge mht:'o

slices on n gridiron over a cloar fire until brown
on both wides, Serve on a hot dish with pep*
per, salt and butter.

Tur Nowx or Tue Frxoen.—In the curvent
number of the Medical Record Dr. Hsmmond
says that when you poke the end of your finger
in your ear, the roaring noise you hear is the
nound of the ciroulation in your finger ; which
is a fact, 2 anyono can demountrate for himself
by first putting his fingers in his ears and then
m'rpiarn them with other substance. Try it,
and think what a wonder of a machive your
body is, that even the points of your fingers are

o | such busy works that th like & small
paw used to pin the young tormentor to the | Ni d i) wobably mare

Niagarn, The roaring is probabl than
the noise of thaeimnlgﬁnu‘:l“mm It is

the voice of all the vital
the tearing down and bmldm?:rmw—m

are always going forward in li bod
from conception to death, Y Nyngehy




