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' THE HOMES AND HAUNTS OF CELEBRATED AUTHORS

SIR WALTER SCOTT, BY ANDREW LANG, AUTHOR OF “BOOKS AND BOOKMEN.”

CRAP BOOK

EEKLY and monthly the inquiring
W publle ts gratified, by newspapers
and magazines, with photographs
and descriptons of the homes of actresses,
Duchesses, literary men and others who
@0 not object to publicity. That is & moTe
plous taste which Intsresiz us In the
homes of the iiustrious desd. But pil-
grims will search in wain for the Arst
home of Sir Walter Boott, the house in
College Wynd where his fittle brothems
and slsters (i708-1760) “perished in infan-
€5, That house, as far as 1 can trace iy
must have stood very close to the site of
Kirk o Field, where Darniey, the hus-
band of Queen Mary, was murdered in
1587, But College Wynd doss not seem 10,
have existed at the time of the murder;
probably was bullt not long afterward,
n the gardens or wasts lands of the
Black Friars Monastery, or of the town
house of the Duke of Hamiiton. Shertly
after Scott's birth his family moved. to
George's Squure, then new and fashlon-
able, as, with its site near the meadows,
it s #till comfortalde and aniry. Perhaps |
the aresa gate, which nearly crushed the
fingers of Scott’s child sister, Anne, “be. {
twizt the-hasp and staple”” may still be |
swinging in the Edinburgh gales, Strang, 1
square-buiit and commodious s the dwell- |
tng, it was from the window of this house, |
perhaps, that Boott's father threw the |
teacup out of which Murmay of Prough- |
ton, the betrayer of Pringe Charles, had
drunk. Ceriainly the boy, Walter, treas-
ured the savcer, “Broughton's saucer,”
with hiz old balinds, skull and crossbones,
and similar “gablons” (es he calied them)
in his Httle study in George’s Bquare.
EBut, on reflection, I think that the date
of the legn! doalings of the trajtor Mur.
ray with Mr. Scott (I have scen the aotus]
PEpurs) was carlier In date than the move
to George's Sguare. The pavement of
College Wynd, mot of the sguare, must |
have rung the fall of the historic teacup. |
The House In George’s Sguare. |
For some 5 years, I his maurispe,
George's Squate was the dothicile of Sir |
Walter. Ool of its windows, as a studious |
child, he saw {he other boys piaying, and,
when osked why hes d4id not join them,
seld: “You can't think how Ignorant thaske
boys are” Theoce, laler, he crept not
very willingly to the old HIgh Bohool' (not |
the present handsome bullding), thence he
sallisd forth to take part in the blckers
with the “Keeiies'' istreet lade), In one
©f which pour Greenbreeks got a clout in |
the head from a hunoting-sword, To
George's Bquare he returned, late and
weary, from long country rambles, a ra-1
grant, whom his father expecled to end
sy “'a gangrel perdpe-gut” In the mead-
ows hard by, Charles Kirkpatrick Sharpe
saw bim ilmping bome from cavalry drill,
and mocked st hls lamenesa. Later, as a ;
elerk In ks father's office, he copled pa-
pars here, 6 night, and wore the shabby
old clothes that *be good enough for
drinking In" He showed more of the!
dandy when he had loet his hexrt to his |
firet and unforgotten love, and commenced |
poct, und went Into soclety,” belng en-
deared by his humor to the Duchess of
Buocleugh, und other grand dames of her |
world. The studious child, the wonture. |
eome schoolboy, the truant student. the !
noley, daring, jovial young advoonts, |
"first at o Troy and last at & feast ™ tnel
patient and ardent lover, the young poet, |
il these avaiars of Seott dweit onder the
roof of the houso in George's Square. For
& third of bl whole lfe this place was

| Bootts. Dry'bi

| iy famous, and Hume Castle, so renowned

his home. We enter the syuare and fancy
aees the lmplag., strange, tali-bSrowed
child at the window: the burly schooiboy
limping forth with a shout: the amateur
cavalryman, or the foolsore wanderer
tralling home; the student golng to the
Bpeculative Boclety: the advocate march-
ing to the Parflament House, the publish-
er's or the ball st the Assemdly Rooms,
where, in 178, [nvernahyle guartered his
company of Appin Stewarta, BScott dwelt
jonger In no ane place than in George's
Bqunre, a place Ntk altered and worthy
of a visit from the pligrim.
Sandy Knowe,

The pligrim will next, i he follows
chronology In his wanderings, go to Sandy
Enowe farm, under the crags on which
stands the Border peal of Smailhelme |
Beott's first memories do not really date |
from Bandy Knowe, as he occasionally
sall. He remembered the earlier night
-on which his lamengss began, at George's

Hardiknute, made friends with sheep and
shepherds, and ook that romantie play
which made him the Border ministrel and
historian. Almost his first proof of his
metile §s the ballad of “The Eve of Bt
John,™ of which Smailholme Tower is the
acene.

The early portions of Scott’s e passed
st Bath, and in the houss of a relation
near Kelso (Rose Hall) leave no great
mark in his carcer. At Kelso, the Tweed
and the Abbey strengthened his affection
for the Bordera; indesd, one of his love-
letters 1o his wife, before thelr marriage,
dwelt on his desire “to find hiz jast home
at Dryburgh. But the young lady gayly
doclined to take views so long and so
mepulchral.

At Lassvwade.

After his marriage, Scott rented a houss
In Bouth Castle sirest. Its Interior does
pot repay a pligrimage, nor is much to
be said aboot the houss in North Castle

s

Bquare; he was about three when he went
to his kinsfolk at Bandy Kpowe The
view from the Lower takes (o Tweed, with
Mertoun, and the (nteresting old house
of Leasudden the patrimony, still, of the
irgh, where the Minstrel
sieeps, Mcelrose, which he made immortal-

In Border wars, sre all In view; so Lock-
hart saye—1 do not know Sandy Knowe,
though famillar with thé adjecent places.
Here the child came to his own, to his
Border heritage; he learncd the balinds,
the jegends,

Anéd ever, By the Winter hearth,

04d tales I heard of wo or mirth,

OFf iover's slighis, of lady's charmm,

OF witches' apella, Of wirriers’ atma,

Of patriot battles, won of 8ld

By Wallpoe Wight and Fruce the Bold—

Of lnter fleids of feud and Bght,

When, péuring from thelr Highland heighe,
The Beottisd clans, in hesdiony sway,

Had wwept ths searisl ranks sway.

Here the child learged to read. studied

street, where he lived, when In Editburgh,
till 1530 In the Summer, after hizs wed-
ding. Scatt at first rented a cottage at
Lasswade, on the Edk, six miles from
Edinburgh. The Esk, of course, had not
then been polluted, and, when free from
such modern lmprovements, It was a pret-
ty sitream. associnted with the Battle of
Pinkde Cleugh, and with Queen Mary's
surrender st Carberry HIL Hard by
were Penmyculk, and
Auchenfinny's hazel shade,
And haunted Woodbhoussjes,

The ghost is connected either with the
wwife of Hamilton of Bothwellhnugh, or
with the Lady Anne Bothwell of the La-
ment. When the old housa was pulled
down, the stones were used to bufld the
new house, and the phantasm stayed on.
Here, too, were .

I'Hrll‘la’s beechy groves,
thﬁﬂh?-’urk-‘h afl th?:fr'wn love,
And clamie Hawthornden
At Lasswade Scolt edited thé Borler

from his cousin, Mr. Russell
in whose family the estate remains.
! By the Tweed.

Ashestiel, between Ellbank and TYair,
is Bome four miles from BSelkirk. The
house, part of which Is an eld peel tower,
stands on A very steep wooded bank, |
above Tweed, and through the grounds
runs a brawling lttle durn, immortalized
In- Marmion. There was then no bridge,
only & ford, 1o Soolt’s great delight. The
kitchen range, f{rom Edioburgh, was

in cfossing this ford during a
spate; and #o ‘casun! were all the appoint.
ments that Scott had to shoot a crow to
securs a quill for his pen. At Ashestlel

upon
of Marmion." The
hills ‘&re the pleasant-heather-ciad sum-
mits which divide Ettriek from Twead;
here, for perfaps the bnly time, Secott
saw n ghost, or at least appearances nnd
dlsappesrances unaccountable of a tall,
brown figure. Finally neither t nor
his mare, Fimellh, wanted 6 sitdy the
phantasm any longer, and Fimella bolted
home to her ptal
The aneodote ¥ given by R. P. Glilles,
not by Loekhart. In the Forest, Scott had
ecountless frisnds, from James Hogs, far
awsy up Ettriek, -to Mrs, Laldlaw, wife
of “Auld Laird Nippy.” al the Peel, clom

Ao Anhestisl Mrs Laldlaw was a kins-

woman of my own, and I value the vol-
umes of his worksa which he gave her,
with autograph inscriptions. From the
Duke to the hind he Knew and was be-
loved by everybody. He had kinsmen
and friends At Sunderland Hall, Yair,
Bowhill, Ellbank, and all oyer the coun-
ty. At Elibank his collateral ancestor
{hp® mine by a ramification of female
kin), Young Harden preferred Muckls
Mou'd Meg to the lalnd's gallows. I con-
fesn that 1 doubt the vérdelly of this fa-
mous legend, for it also occurs, I belavas,
in Germany. However, Scott cherished
Charies Jlirkpatrick Sharpe’s drawing of
Muekie Mou'd Meg. Ashestiel, with itn
woods, heather-olad- hills, and Tweed,
then full of trout for which Sir Walter
uséd to angla and with the hearty so-
cloty of {he forest, was an {dcal home for
Scott. And ail the while, in” his study,
looklng out to the south and the wall of
woods, was & huge old invalid's chalr,
belonging fo the Russels. When, at Ab-
botsford, Beoit was stricken with par-
alysis, this chalr was lent t0 him, and
now it l& agdin at Ashestiel. I have sat
in it, not without the obvious reflections
on that change from the saddle to the
armchalr, and on fate, that therein ant
and wetched a atrong man from his own
fenultimate retreat. Just 3 years were to
eliupme betweesi the Miting from Ashestisl
to Abbotsford, and the Mtting of the arm-
chalr to that new villa, the sceno of so
many Joye and hopes and homors, the
cause of so heavy a ruln. “How Fortune
Jests with us" wrote Bolingbroke, when
Quesn Anné's death broke the web of in-
trigue. and dashsd down the alry castles
of ambition, Thus Fate “sat thers and
smiled” in that anelent srmchalr, as over
each of us she watches, smijing and in-
serutable.

Removal From Abbotsford.

It was In May, 1512, that Scott made a
Joyous flitting from Ashestiel to Clarly
Hole, on a dull fiat or haugh besids the
Tweed. Clarty Hole was & squalld Hitle
farmhouse, just below the junction of the
Tweod dnd Ettrlck. The river rungtamor

than where he fomms through the rocks
of Yalr; the Balkirk voad goes just in
front of the house, bldden by a hedze.
The ownerahlp of the land doea not even
carry the right of salmon fishing, though
Scott was allowsd te go leistering, or
fiab-spearing, when and where he pleased.
On this rather uninviting sport Sir Wal-
ter fixed his eyés. Here he would cons-
thence Tweadside Intrd—8it o sodex
utlnam Semectas: “‘would that it may be
the homie of*my old age!™ Historlical se-
soclations asttratted him. Hmln ':;l
“*Turn Again,” the stone thol mar o
place where the Scotts end Elllots turned
on the Kers, in the lyst great clan battie
(for the possbesion of the person of James
) e
Qallant Cessford’s life-blood dear
Reeked on dark FEiilot's torder spear.

Bcott “oollected” Iands rich tn historie
memories, as ho collected antiquarisn cu-
rloaities. Has wanted o buy Faldonside,
the seat once of Andrew Ker, who
stabbed Riccle, and married the young
widow of John Knox. He coveted the
old and pretty pee! of Damick, & villnge
near his marches. He d1d buy Canldshiel
Loch, up In the hills, & mere haunted by
the beatach, or water bull, s0 common In
Highland belief. He plso secured the
Rhymer's Glen, where Thomas the Rhym-
er met the Falry Queen, a rivulot flowing
past the pieasant cottage of Chiefswood,
where his son-in-lew, Lockhart, lUved,
and where 1 have passed 80 many a hap-
py day. Opposite Al¥botsford, as Scoil
called Clarty Hole, was Lord Somerville's
fishing lodge or pavilidn, with another
falry glen, and the thres towers Immortal-
Isod In “The Monastery.” Gala House,
oo, ‘wis not far off; indeed, Scotl's neigh-
bors were much the sime as of old, and
Galashiela manunfacturers had not ¥
erected vilias that overcrow Abbotsford.
That house, though so rulnously expen-
sive In the bullding and “plenishing.™ s
no eastls or palace, merely a villa, to
which Mr. Hope Beott, on marrying Bir
Wailter's granddaoghter, had to make
conalderable additions, But Scott *lved
on borrowed gear.” The vast profits of
his novels reached him in Mairy gold
that turned into protested bills, worse
than worthless. He spent great sums on
planting, om his lbrary, on curiosities
(sometimes gimeorack or espurious), on
keeping open house, and on gifts and
charities {nnumarable.

To myself Abbotatord is 3 supremaly
melancholy place. All the world knowa
it, the Hitle hall with the shlelds of the
Border clans, the place where Scott saw
the eldolon of the dead Byron. The Hbrary
Is wonderfully rich in rare books of
“grammarye” and of historical lore. The
great collections of Scott and Lockhart
manuscripts are not kept in the old part
of the bulldlng. FHere are his famfly plec-
ftures and the portralt of Claverhouse;
here Is the greal bureau at which He
wrots, containing the bright locks of halr
cut from the hexds of his litile brothers
and slsters, who died In childhood. Hers
Is everthing beside which Scott grew
old, fghting, to the lo=s of intellect and
life, the baitle for honor. Here, In the
dining-room, he died, through the open
window came the murmur of Tweed, his
requiém. The halla are crowded with
khosts of the falr, the famous, the nolile,
of the bores whom he suffered gently, of
the family and the friends who loved him;
of Lockhart, the loyal heart, who died
here nleo, and hence carrled into*peace
the burden snd the mystery of his sor-
rows,

At the feet of Scott, in tha beautiful
rutned Dryburgh, Lockhart sleape, and
the Tweed murmurs by thelr tombs, At
Dryburgh ends cur pligrimage, and here
Is that last home of which Scott was
thinking when he wooed his wife:

Next week! “The EBrownings.' by Hel-
en Zimmern.

OF INTEREST TO WOMEN

EFFECTIVE AND HARMLESS LOTIONS FOR THE SKIN
AND HANDS w CONTINUED FROM FAGE 28

follows: BSulphur precipliate. ¢ drachms;
camphor gum, 3 grains: scacia gum, )
Frains: [ime water, 4 ounces; rose water, |
4 ounces. Bathe the face with soap and &
water and rinse ft fore using this
lotinn,

A good shampoo for olly hair is bay |
rum, § ounces: alochal, 4 ounces; water,
4 ounces; tincture of cantharides, 3§ ounce;
earbonate of ammonia, Y ounce; carbon-
ate of potash, 4 ounce,

Dissolve the ammmonia and potmak in the
water. Mizx the bay rum, alooho] and ecan-
tharides and udd to the carbonstes and
watler. Agitate thoroughly. Wet the hulr
with the liguld, rubbing it well inlo the
scalp, and rinse with severn] weters.

You can make bandolide for the hatr of
quince seade, 1% drachms; hot water, i
pint; cologne, 3 ounces; oll of cloves, 6
drops; ol of lavender, § drope.

Sosk the seeds In hot water for several
hours, Strain and add the cologne, which
has previovsly been mingled with the plle

If you have cold feet and dull eyesight
tweo things which stcompany each other,
try this: Rub the poles of the feet with
vascline and sprinkie them well with red
penper before putting on tha stocking»
Eour feet will be warm that day, the
blood will be gone from the head and the
sght will improve,
~ For freckies and simller facial blem-
tshes, It i= well o try simple remedics firat
und keep them {n subjection with these,
rather thun resort to even the occasional
une of more herole trestment. Lemon
Juite rubboed weil Into the face at mpight
is excellent for whitening the skin, The
tollowing I8 on effective remedy, but it
may Dot agres with all skines: Puiverized
borax, 3 grailne; lemon jules, 33 oUnces,

Buttermilk also an excellent and
barmiees face biesch.

Hydrogen peroxide made into a paste
with chalk or cuttlefis® bone is an offi-
cient agent for whitening discalored testh,

Large ripe cucumbers, cut in slices, ap-

is

| mond oll, 8 ounces; spermacet], 3 ounces;

plisd to the face and hands sllowing the
Juice to dry on, will make tho skin soft
and white. A simple cucumber cream 1y
made after the following formula: Al

white wax, I ounces; cucumber julce, 4

' punces, |

The following will be found to be & good |
shin food: White wax, 1 ounce; sper-
macetl, 1 ounce; lanolin, 2 ounces; sweet
mimond ofl, 4 ounces; cocoanut ofl, & |
ounces, tncture of bensoln 2N dmiﬁ;l
orange fSower water, £ guneess, Melt the |
first five Ingrodienta together. Take off |
the fire and beat until neariy cold, adding,
iittle by Hitle, the benzoin, and lastly the |
orange flower water |

To whiten and soften your hands, wash
them several times a day with o-trm-nif
or bran watar. Make It thus: Taks some
fresh bran or good, sweet oatmeal and
beoll it In water enough to make it a very
thin gruel. Strain and use the lgquid &
littls more dfluted whenever the hands are
washed. Do not make o large guantity
of the bran or oatmeal water, as It gquick-
Iy sours. Wear cosmetlo gloves at night,
They are gloves three sizes too large.
Spréad with & paste as follows: Ofl of |
sweet almonds, 1 teaspoonfule; glycgrine,
1 teaspoonful: rice flour, 1 temepoonful:
Tome waler, 1 ounce; tineture of benzoln,
¥ drops; yolks of two Tresh eege.

A vinegar for tollet use made {rom fresh
strawberties will be found very agreeabile,
Thiz s very fimply made. Steep one and
one-half quarts of strawberries in one
quart of white wine vinegar for seven
days: straln and cork in bottles until
used., Dilute tn water when using.

But right here | want to say that po
amount of creams or face bleaches
going to keep the complesion soft and
whits if one's digestive organs are not
performing thelr proper functions, or i
one neglects to bathé reguinrly, or grows
lax In regard to proper dlet.

HOUSEHOLD HINTS

THINGS USEFUL IN THE KITCHEN AND ELSEWHERE

IN THE HOME

|

ARINE osk furnlture Is new and par-
tievlarly adapted for Summer fur-
nishing=. It ik an unnsually rich shade of
brown and so named becauss it sugegsted
to the desalgner some oak seen abosrd an
old schoomer, and colored by the action of
the silt water and other elements a denp
brownieh tint.

Flower pots of terra cotta in sahades of
rod or buff are ussd es decoratlons for
porches and balustrades and are con- |
sidered cfectlve pubstiiutes for the ordl-
nary Jardinieres,

For Summer use blue and white chioa
is alwase In favor and comes at moderats
figurcr. Bomewhat higher In price and
better in guality 1s the fine white ware
bordered with Jace doxigns in blue, pink
and green, or decorated with floral bou-
Guets In pompadour pRitern.

Individun! shortcakes are preferved by
samne folks 10 the customary triangular
pleces cut from o large cake The most
satisfeotory way to make these individual
cikes lo to toke baking powder biwcuits
somewhat larger than the ordinary tea
or laccheon Ese,
and butler.-
borries between theso hiscult layers and
on top, the same 25 with eake, and serve
with cream.

A delicious pmuce for serving with bread
or cotiage phdding or pi

beating to a
of buttlrla.ﬂd one
L

strawberries: anid the white of an mr
whipped stiffly

A variation from the ordinary way, of
strving binanas is to make them ste
& sort of scaliop something after this
fashion: Cut half a dozen bananas into
haif inch slices and alss cut soma bread
inte =mal pleces. Put anjayer of the
brend on the bottom of a baking dish,
cover with & layer of the bansna, aprin-
kle with two tablespoonfols of sugar and
one inblespoonful of lemon Jjulce. Res
peat these layers untll the desired quan.
tity has been sed with bread for the

them into strips asd boil untll tender in
saited water. Draln and place on joe 1o
cool. Cut the same quantity of cold
botied white potatoes into straws and put
the two vegetables Into a galsd bowl with

dllute with milk. While whipping the
crenm pince the bowl In & Inrger bowl or
pan flled with ice water or chopped lcf.
Add the Savoring or eweetening before o
after the whipplng process according to
fancy. To serve with compote whipped
Cream prepared in this way i very good:

! To half a pint of rich cream aliow s quar-

ter of & cupful of milk, the juloe of hatl a
lemon, two rounded tablespoonfuls of
powdered sugnr and a half glass of sherry,
Pit all the ingrediesis in a bowl and
whip,

A method of cooking awest potatoes that
I capecially weill iked In the Bouth s the
following: Boli the potatoes with their
ekins on until tender; then peel, ice
jengthwise and arrange in & buttered
baking dish. Sprinkle with a small cup
of brown sSugar, add & generous lump of
butter and a ltile hot water and bake
slowly about an hour or until the dlsh i
well browned on top.

Sort gingerbread is a dalnty rellehed In
the nurasty all the year round. Fiere is an
excellent racipe for moking ft: Take 10
ounces of flour, three ounces ench of maolst
sugar and butter, one teaspoonful of soda,
two tesspoonfuls of greund ginger, half
A pint of wyrup bnd half a gill of warm
water, to which one egg has been pre-
viously mdded. Mix well together, half il
& shallow, well-buttered baking tin and
bake in A quick oven.

To make n sweet dressing for a fruit
saind boll one-half cupful of sugsr with
one-fourth ecupful of cold water until the
syrup will spin a delicate thread. Add
tha unbeaten white of one egy and sim-
mer three minutes. Remove from the fire
and add the julce of two oranges, two
tablespoonfuls of lemon julce, one-half
cupfil of pineapple Julee and straln
through & cloth,

How to Cook Lamb Chops.

The loln ¢hopa should be cut a Httle over
an inch thick, trimmed and skewered Into
round shape. French chops are eyt thin-
ner, the fat trimmed off and bone scrapéd
clean, Do not seérva lolu and French
chops at the same time and db not have
them cut of varying thicknestes., Lamb
chops whould be brofled to be mt thelr
beat and require about the same time as 8
steak. Hold In a greased wire broller
over the coals turning at first as often
A% you count 3. Be careful not to smoke
the meat by scorching the fat

A lamb chop is brolled long enough
when it Is poffy but If it Is allowed to
cook untll dry and hard it s spalied. 1f (¢
is pot convenlent to broll over coals a
pan-broll may be substitwted, and I the
fat ix pot burned the chop will be fairly
good.

French chops look well with paper frills
round the ends of the bones made from
Inch strips of fringed and curled white
Paper.

Feas are the sultable accompantment, if
Ereen, be sure they are not wilted and
tanteloss, clse It will be better to subeti-
tuts canned peas. Rinse the eanned arti-
els thoroughly In cold water for the lquor
about them has an unpleassnt flaver.
Heat weil, add salt, a half teaspocn or
sugar snd butter, then plls the peas on a
platier and arrange the chops round them.

Moshroom Soup.

Bomething reaily new in the moup line
is a diMcudt matter for the home cateres
to achleve, but with mushrooms as the
basis she may serve a delloacy in this
Hhe that will sét the family guessing what
can have profduced such f savory fxvor.
Odds and ends of muskrooms, fresh and
good, but 1o by had at low price, because
they are the bottom of a baskel and not
fit to serve whole, will answaer excellently

poel about a
pint of thess, put them Into & siucepan
with a point of bolilng walter; boll until
tendler, then rub through a slive. Pre-

by stirring a tablespoonful

one of boiling butter, and add-

to this a quart of hot milk

with salt and pepper, stlr until

thick. add the and

blended, when It 1= ready to
S in & Mttie bolling

-

TO MIX SUMMER DRINKS

. DELICIOUS RECIPES FROM A NOTED NEW
YORKER'S PRIVATE NOTEBOOK

HE porch hostess who adds to her

other sccomplishments the abdbility to
mix Summer drinks correctly &nd artis-
tically may rest nssured of her popular-
Ity, nor will she ever look re attrac.
tive than when presiding over a well-ap-
pointed serving table. The latter should
be lght and alry, In keeping with her
own dalnty costume. A complicated serv-
loe of bottles and equipments is less to ba
desired than skill In compounding and
serving. Delicacy of touch, termed by
the professtonal bartender the technlque
of his art, ean be attalned by practice,
thereby appealing to the eye as well as
the taste. .
" Glassss, shiker bottles and syphons
should glisten. For frults fGsed in gar-
nishing the drinks, provide small, low,
glass Jishes, Siiced plneapples, berries
In season, maraschino cherries, orange
and lemon add greatly to the appearance
of the drink. Oranges and lemons should
be pared of both yellow and whits rind,
thinly aliced and cut tn half, Wherse they
form Ingredients, the sugar used In com-
pounding should be rubbed lightly over
the peel that some of the pungent oll
may be obsorbed. Pulverized augar is
more pleasing to the Eys, but granulated
Qissolves more easiiy.

Where drinks are frequently served It
pays o keep on hand sugar syrup,
known as simple syrup, or “gum,” made
a8 Totiows: Infd an enamel pot pour 1%
quarts of witer and two pounds of loat
sugar. Boll over a very slow fire, stir-
ring cccaslonally, skim off impurities and
strain_into bottles.

Ice should be well cracked or shaved,
for which purpose an lee-shaver may be
secured at any large hardware store, For
straining provide one with & diac of met.
al surrounded by spiral springs. This will
fit closely to any glass, no matter what
shape, and catech elther the lce used 10
refrigerate the drink, or seed pafticies.

In mixing with the shaker a glass

should not be held in ons hand with the |

mixer In the other. The hands should
grasp both shaker and gobiet, the tin be-
Ing placed over the glass firmily but not
too foroibly. Jeet the stem of the goblet
be broken. A better plan & to employ o
“miging giess” Which s merely an extra
long tumbler of fine glasx. In fact, even
a shaker may be diepensed Wwith if anly

Ihe drink be properly mixed. The spoon, |
r spoon, |

preferably & long-handled
shouid be beld between the tHumb and
Index finger, the other fingers remalning
free. Avold the rolary motion or churn-
ing which the average woman considers
stirring. The spoon should not be ralsed
from the bottom of the gliss more than
half an Inch, nor should the rotary mo-
tion be commenced untll the sugar has
dissolved. Then, holdIng the spaon be-
tween the second and third fngers, about
three Inches from the top, the thumbd
steadying the top, describe a clircle of
Emall diameter. All danger of splashing
is thus avolded, while the flulds are thor.
oughly mized. The hostess who Uterally
churns her drinks with & teaspoon de-
tracts from the cooling effect by the ener-
£Y she expends.

The striloer should not be grasped by
the handle and ahoved Into the mouth of
the glass, but should be held lightly be-
tween (he Arst and second fAngers of the
right hand and pressed firmly againat the
ginex, which (s supported gracefully in
the left hand.

Where shaker W‘f aré used, avold

thumb and first two fingers, while the re-
milning fingers act as support for Lhe
welghty end of the bottle. In pouring
from heavier bottles, grasp the base In-
atead of the neck, and In serving ser-
nted waters from syphona do not start
the flow of Mquld with such foree that
the contents bound from the glasa, Do
not press the jever down full until the
weight of liquid in the glass Is sufficlent
to overcome the force of the stream.

Nothing 20 destroys the artistlc effect
of serving o Arink as fNlling the glass to
overflowing. In garniahing, add the frait
last, that It may float on the top. It
thould never appear in the bottom of the
glass,

The following recipes are from the pri-
vile notebook of one of Néw York's most
noted mixers:

Plain Lemonade.

Feel aix lemons and three oranges.
Bgueeze the julde Into a large pltcher
and ndd six tablespoans of sugar and
three quarts of water, plaln or mineral
Btir .untll sugar s plulnly dissolved, and
when ready to serve pluce one Jarge place
of fee In the pliteher. Serve with slices
of pineapple, orange and berrfes ln sea-
son.

Claret Lemonade.
Made as above, with additlon of claret
or sherry as peeferred, in the propertion
of one wineginse to each goblet of lem-

onade, pour in last and keep separite
from the mixture in bulk

Egg Lemonade,

Add to the plain lemonade thres to six
eggs, sccording to taste. Beat these
very light and add just before the ice
mixing thorotughly.

English Claret Bowl .

Feel and cut In sllces one orange and
half & cucumber. Mix with two or tfree
tablespoons of pulverized sugar, n wine-
glisa of brandy or two glasses of sherry,
two bottiea of claret, and cool several
hours on lce. Strain, add one bottle of?
seitzer and garnish with frult,

Feach Bowl

Peel 10 or 12 peaches, cut In quarters,
remove the stones, strew thickly with
powdered sugar and cover the bowi wall
Let it stand elght or 10 hours, add two
botties of Rhine or Mosslle wine afd
place on lce. Btrain, add a bottls of
scltzer and garnish.

Currant Rishep.

One quart of curranta straiued through
& hair sleve and mixed with half a pound
of powdered sugar and a quart of light
white wine. Put on lee and serve over
broken Zwitback or small biscult.

Orgent.

One-quarter pound of swee! almonds,
eight to 10 bitter almonds blanchad In
boling water. Mash with ope-fourth
pound of sugnr, adding during the process
& few drops of cold wster. Put In o china
pot, add graduoaily one pint cold water,
atir well and =tand In a cool place for
two hours. Btrailn through a cloth and
plasde on lee. When ready (6 serve, add
one quart of cold water and one pony of
orange fower water.

Ralsin or "assover Wine.

This noted Jewish concoction and pon-
Intoxicant {8 prepired from three pounds
of fine ralsins chopped and seeded. Place
In a Jug with one pound of sugar and six
o seven quarts of cold water. Bet the
vyeaswl, coversd, on or behind the stove-
hearth. Skim after (hre¢ or four days,
fliter through a fuonel, ilned with linen
or blotting pmper, into boitles. Add to
each bottle some stick cinnamon, lemon
peel and cloves. Cork well and put in
celldr for at ledst two weeks

Nectar, English style, Is made after the
above recipe, adding the rind of one or |

The Wind Over the Chimuey,
Sas, tha Nre L» einking low,

Inky red the embers glow,

While abeve them still 1 cowen
While & moment more 1 Hager,
Though the cleck, with 11fTed fnger,

Points beyond m‘mun:.m howr.

Sings the blackened log a tune

- 18 pome forgotten June

From & scBosiboy at his play,
When they both were young together,
Heoart of ymnikh and Sqommer woolher

Making all thelr hollday.

And the night-wind rising. hark;
How sbave therp in the dark,
In the miduled: and the snow,
Ever wilier, flercer, grandesr,
Lake the trumpets of Iskander,
All the nolsy chimneys biow!

Every guivering tongue of Sams
Seems to mMurmur some greal name,
Beema 1o say o me, “Aspire!
But the night-wind anwwers, “‘Hollow
Are tha visions that yau Tollow
Into darkness sinks your Sre!™

Then the flicker of the binze
Cleama on volumes of old daya,
Written by masters hf the art,
Loud through whose majestic Dages
Rolls the melody of ages,
Throb the barp-strings of the heart,

And again Ihe tonguss of Same
Btust exuiting nod axcialm:
““These are prophets, Lards acd seers;
In the haroscope of naticns,
Like mnseendant econstefintions,
They control the aming years™

But tha night-wind oriss: “Despalrl
Thees who wnlk with fee! of atr
Leave na loogenduring marks;
At (od's forges Incandescent
Mighty Eummers heat incessant,
These are but the Qying sparks.

*Thast are all the hands that wrought;
Books are sepulchres of thought,
The desd laurels of the dead
Rustle for a moment only,
Like the withersd leaves in Ionely
Churchyanis at some passing tread,

Boddenly the fame slnks down;
Blnk the rumors of renown;

And alone the might-wind drear
Clamors louder, wilder, vaguer—
“'Tis the brand of Melager

Dying on the hearth-stoce hereil™

And I answer—""Though It be,
Why abouid tha: discomfort me?
Xo endeavor i» in vain;
Ita reward 1s In the doing,
And the rapturo of pursulng
Is the prize the vanguisled gain
—~laon
——
Drge for One Who Fell In Battle,
Reom for a saldier! lay him in the clover;
He loved the flvlds, and they shall be his cover;
Make hin mound with hers who calied him
ghce her lover;
WWhers tha raln may raln upon 1,
Wheres the sun may shine vpon it
Where the lamb hath laia upon 1,
And the bee will dine upon It

Bear BMm to po dismal
. churches:
Take him to the fragrant felds, by the siiver
birches,
Whera the whippoorwiil shall mourn,
he oriclé perches;
Make his mound with sunabine on It
Whaers the bee will dins upan It
Where the lamb hath lain uposn It
And the raln will rals upon it

fellow.

tomb under olty

where

Busy as the bes wos he, &nd his rest ahould be
tha clover;
OGentle as the Jamb was he, and ths fern shonld
La his cover:
Forn and resemary sball grow my soldier's pil-
iow over;
Where the main may rain upon 1t
Whers the sun msy shine upon It,
Whers the lamb hath lain gpoa it
And ths bes shall dine up It

Sunekine In his hear?, tha min would coms full
often
Out of those tender ayes whizh ever mores did
softan,
He ever could Jook cold till wo smw him in his
coffin.
Maks his mound with sunshine om 1L
Piant the losdly pine upon it,
Whare the moon may siresam upem It
And memory shall dream upon 1L

“Captaln or Colofel "—whatever invocation
Sult cur hymm the best, oo matter for thy sta-
ton—
On thy grave the min I?‘.\il‘l“ from the cyea
of & mighty Nat
Long as the sun doth shine wpon it
Shall glow the goodiy fine upon I,
Long as the stars do gleam upon It
Bhall metnory coms o Jdream upon {f,
—Thomas Willlam Farsoma
P e it
A June Harmony.
A Bird In the bgughs mang “June,'
Apd “‘June'’ hummed & bea
In bacchic gles
As he tgmbled cver and over,
Dirunk with the honey dew;
Then the woods toak up the tune,
And the rippling runnels, oo,
The tune of the bird that sang in the trag
And the bee that buzzed In the clover,

And “"June.” ecried the leaves In time,
Till crickets at night
With s wild delight
Bang "'Junt™ to the moon downbeaming,
“June’ to tha moon and the stars;
And the graspes scemed to chime
With the mumic's meilow Lars,
While butterfiies danced with airy fSight
In the sunlight amber-gleaming.

And tha flowers were glad that swayed
In the Doeezs whose tune
Was forever “June'™"
The o and la= regal Uiy,
The bumble Blooma of the m
The fruglls ferna In the plads,
The guivering rudh and reed,
All joyed In the asure alt=rmoon
And the murn and the svening stilly.

And the song In every heart
Found scho and rary,
Whila the green hills sang
With & throb and & thrill of pleasure;
Allke the old and tke young,
A they fell their pulses start,
To thelr musical mirth gave fongue,
TIR from vale and hill the chorms spran,
In & swelling, merTylng messure

0 joy to be out i Juoe
‘Keath the ciouglas bioe
In the Sswn and dew,
*Mid the ruddy buds of cloves,
To be out, alert and Ires!
For life 1s a precious boon
With the world In harmomy,
When June wakes love In the heart nI"OQ
And the cup of bllas rusms over.
-Cliinton Seollard
e —
Pelters of Pyramida,

A -shoal of idlers from & mervhant orsft
Anchor'd off Alexandrias, went
And mounting azser in their bheadiong give,
Round Pompey's Fillar rode with hoots

1sunts,
As mep oft say,
el
Next Ia a boat they Roated up the Nile,
Binging and drinking, swearing senasiess cathe,
Bhouting and laughing most derislvaly
At all majestic scensa. A bank ther reach*d,
And plambering up, play'd gambiols amoeng
tombs,
And In portentows ruins (through whese degtha
The mighty twilight of deparisd gods,

rahare,

“Whit art (hou more than

and |

ke Walten's Frayer.
1 erave, dear Lord,
No boundirsz hoard
0Ff gold and gear,
Nor Jewels Qne,
Nor lands, nor kina,
Nor tressure—heaps of anything—
Let but a little hal be mihe
Whers at ths hearthstons [ may beas
The crickst sing,
And have the shina i
Of one gind woman's oyes to make
For my poor sake,
Our simple home a place dlvine—
Just the wee cof—the cricket's chirp—
Love, and the smiling face of her.

I pray ot for

Great riches, nor

For vast estate and castle halls—
(live m# to hear the bare footfalls
Of childven o'er

An caken foor

New-rizsed with sunskine, or heapreafl
With but the tiny caverist

And pillow for the baby's head:
And, pray thou, may

The door stand open and the Axy
Bari] ever In a gentle breexs,

With fragrance from the [ocust treas
And drowsy mean of doves, and biue
0Ot robin-chirps, and drome of bees,
With after hunbes of the stir

Of intermingling soumls, and thea
The good-wile and the emile of har
Fiiling the silences agatn—

Tha erickot's call,

And the wee cot,

gar Lord of all,
Ry me notl

\ I pray oot that
Min tremble at
My power of place
And Jordly sway—
1 oniy pray for simple grace
To look my meighbor in tha face
Full honesily from day to day—
Yield mo his hoeny palm to hald,
And I'il mot peny
For gold— .
The tanned face, garinnded with mirth,
It hath the kingllust emils on earth—
The swart brow, diamonded with sweat,
Hath never need of coromet,
And =o I reach, dear Lord to thes,
And do bessech
Thou civest @ie
The wee cot and the cricket's chirr,
Love, and the gind, sweot facs of her!
—James Whiteomb Rileys
——

At the Church Gate,
Although 1 enter nof,
Tet round about the apot
Oittimes 1 hover;
And near the saered gate,
With longing eyea I wilt,
Expectant of her.

]
Tha Mizster bell tolls out
Abeve the clty's Tout
And nolss and humming:
They*ve huatied the Minster ball;
The orgna "gine to swell;
Ehe’s coming! she's coming!?

My lady comes at Tast,

Timid and stepping fast
And hastening hither,

With modest eyes downcast;

She comms—abe’s here—she's passed,
May heaven go with her!

Kneol undlsturbed, falr Saint?

Four out your pralse or plalnt
Meekly and duly?

I will not enter there

To sully your pure prayes
With thoughts wunruly,

But suffer me to pace
Round the forbidden place,
Lingering o minute!
Eika oulcast spirits who wait
And ses through heaven's gote,
Angels rithin 1L
—Willlam Makepracq Thacksrap,
—_——
The Song of the Western Men.
A good ‘sword and a trusty hand!
A merry heart and true!
King James's men shall underwtand
What Cornluls lads can do.

And have they fix'd the where and whon?
Acd stall Trelawny dle? .
Hete's twenty thousand Cormish men
Wil know the resson why?
CGut spake their captain brpve and bold,
A merty wight was he:
*1f London Tower were Michael's hold,
We'll pet Trelawny free!
*Wa'll croxs the Tamar, land to lapd,
The Bevern !» no stay,
With “une and all' and band in hand,
And who shall bl us nay?

“And whea we come 1o London wall
A pleasant sight to viaw,

Come forth, come forth, ye cowards all,
Here's men as good as you!

“Trelawny ha's In kesp and hold,
y die;
twenty thousand Cornish bold,
il know the reason why!™
—Robert Stephen Howkar.
—_—

After.
One who waas rich plcked out a spot

High on a noblo hill, and there
He bullt hipssdif a costly tomb,

That all the people micht know whers
He rested wh work was done.
The marbls sand in the sun;

The whits shalt towered in the alr.

#r where the crowds were greal
d love of men hig In his heart:
He sang to make the sighing glad,
And preachod for peace with all his ard,
s song died on his lips one day.
They inid the ill-cled form away,
From all the costly tomba agart,

Broad paths are beaten to o spot
Walched now wilh loving, Jealous ecaref
Aud rich and poor and great and small
Fire far to mand uncoversd there
High on the hlll, ssen from below,
A rich tomb stands, Tut few men go
To seo what namis the shaft may bear.
-3, B EKlsae,
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Song.
Thomas Campbell.
¥ow dellcios s Lhe winning
Of a kiss at love's beginning,
When mutual Bearts are pighicg
For the kot thero's no ustying!

Yet,

L

remember, "mhiat your woolng,
but Jove has rueing:
ay make you fickle,

tr charms may trickle

han hitam

Other smil
Tears for

Love he somer and Love he tarries,

Juat ns fate or fancy oA "

Lonige=t stayr when anrest chidden;
laughs and flise when prees’d and Hidden,

Hind the sea (o slumber o211y,
Biad itw odar to the 1Ly,

Bind ihe aspen ne'er 0o gulver,
Than bind Jove to Inst for ever!

Love'n & fire that neods rennwnl
OF fresh B sty for ita fuwl
Tiwe's wi it when caged and captur'd-
Cnly [res he soars encaptus'd

ot kerep the bee from ranging,

o i chasgiog?

. tiernidd Liove n dying
In the knot there's an untying.

e i—

Both sun and moon glanced furtive, as in awe) 1

They hid. and whoop'd,

thing=

length, beneath

nung=4

Near a great pyramld.  Awhlls they stood

With stapld stare, until reseniment grew,

In (he recoll of meanness from the vast;

And gathering sloonms,
and Jibes

(As they would say,
than waT")

Polted ths prramid! But son these men,

Hot and exhausted, sat them down lo drink—

Wrangied, smok’d, spai, and laegh'd, and
drowadly

Curn’d tha bald prramid, and fell asisep

Kight cams—a Nttle sand went drifting by—

and sort on sicred

At the blazing syn ther

“What art thou more

And morn again was In the soft blus heavens. |

Tho bromd slopes of the shining pyrramid
Look'd down in thelr austere stimplicity
Upoa the gilstrming allence of the sands
Wheretn po 1race of mortal Aust was seen,
=Rlchard Henglet kHorne,

they with comnrse caths |

Ahon Ben Adhem.
Aboa Ben Adhem (may hin tribe Incronsef)
Awnks ons night frmm o dsp dream of peacl,
And saw withia the mocnlight in his mom,
Making 1 end ke a Hiy laom,
1 An #] writlag 1 & ik of -
Excedding peace had made Bon Adhem bodd,
Amd to the presence In the roum be sadd,
“What writest thog?™" The visldn raised its
bead,
And with & ook made of all swest acoord,
Answered, ““The names of those who love Um
Lad."

“And is mins ane T sald Abott. “Nay, not en*
Replied the angel. Abou spoke move low,

But eheacily stiil: and sald: 1 pray thee, them,
| Write me as ane that loves hin follow-men."*

| The ange! ®*rote. and vanished The next night
It came again with a great wakening light,
And showed the pames whom love of God had
Dicssnd —
And Joi Ben Adhiem's namo led all the restl




