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No. 187.—Hipex TREES.
1. As Henry is busy, T will not stay.
2. Mabel, mother weints you.
3. The pearl is found in the deep.
4. 0, a kind manp gave it to me.
5. Puss mo & pin, Bdith,
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Ansiwers Next Month,
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No. 183,
1. Still, til, iil.
2, Stripe, trips, ripe,
3. Scold, eold, old
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Evnis or Movrn-Breatiine.—The more eminent physi-
cians are now agreed that many diseases are inhaled by
mouth-breathing, especially malarious ones, Doctor Carl
Seller lately delivered a lecture on this theme, in which he
said that many ills that are ascribed to other causes are in
reality due to the effects of this habit. Nature intended the
nose to be used for inhallng and exbaling the atmosphere,
and fitted it up for that purpose. The mucous membrane
contuing what are termed serous glonds, which give
moisture to the air as it is inhaled, while it is warmed and
purified by its passage through the nose. When taken
directly throngh the mouth into the lnngs, the air is apt, by
reagon of its lack of moisture, impurity, or improper tem-
porature, or all three, to act as an irvitant, especially in the
Inrynx, and in the air-cells of the luugs, Doctor Seller drow
on the blackboard diagrams of the larynx and Tongs to illus-
trate the points he made, and to show the eharaster of tron-
bles of this kind he had mastered.  Owing to the imperfect
oxygenation of air inhaled directly by the mouth habitually,
there is often set up in the system a condition that glives the
sympt: of d i ption, ete. The lecturer
described the development of nasal catarrh and the discased
formations that ensue from it, and after speaking of the ex-
cessive pain that attended attempts to treat them with the
kuife or mtric acid, stated & simple process for lmrning
these formationz with an incandescent platinum wire, a plan
which he declared to be painless to the patient, as the
intense heat of the cauterizing agent destroys the nerves
before they have time to communicate with the brain.

Eatmvg STALE MEaTA—It may be laid down as a general
principle that meat, fish, or poultry in a state of decay can-
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i mot be eaten with safety, sinee symptoms of irritant poi
E ing bave so frequently arisen from this cause.  The absence
; of evil consequences after eating food which bas uudergone
& certain pmount of decay is doubtless due i many eases to
the completeness of the covking process; but this does not
militate against the gevernl rule that food iu any stuge of
decay is unwholesome, and shonld be avoided, OF Inte years
there bave been many cases of poisonous symptoms avising
from the use of canned meats, The cause appers mainly
to have been improper methods of canning, or of the use of
meat that was tainted before heing canned, An examing
tion of the outside of the can is our only available guide as
regards this class of article.  The head of the can should be
slightly concave, whereas if it be convex it shows that de-

pogition las ed within the can.  Sonetimes,
through careless soldering, the preseryed articles Lecome
contaminated with lead, and poisoning by this substance is
¢ the result,
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Hints For Makivg INexpessive Corrains.—Oatmeal-
cloth, unbleached sheeting, serim, or Toile Colbert (which
is very like milk-straining cloth), are all good foundations
for the curtaing on any of these you may work a border in
crewels. Red and pink roses, with leaves, with a fow stems
of light grass in gold filoselle, make an effective garnitare.
The deep coarse lnce, either antique or coarse torchon,
should edge the curtains. Or you may make a border Ly
cutting out some pretty flowers or Dirds from cretonme,
and appliqué it upon the enrtain, buttonholing the vidges
with silk to mateh the flowers, leaves, ete. Or, we liave
Just seon & pretty set of curtains for a country-honse
(bed-room), made of unbleached sheeting, with a stvipe of
cretoune put across the top and bottom of the enrtain—
eimply the wide stripe stitched on by machine—and it was
y most effective. Some of the cretonnes with wide Persian
| stripes in rich colors should be selected.
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To MakE A LookiNa-Grass Frame—The uges to which
| the pretty pine cones, acorns, ete., can he applied, are innu-
| merable, and one of the prettiest is o looking-glass frame.

Take a lovking-glags in a plain deal frame, about fourteen
{ inches long by ten wide (hut the size is not material), with
{n ring at the back to hang it up by. Take off gome of the
larger scales from the fir cones, and glne them on as a hor-
der around the frame. Then add row within row, of nut-
shells, acorns, rvery small cones, and any other pretty wood
treasures that may be handy, filling in the gaps and inter-
atices with lichens and moss. The frame is sometimes
finished off by varnishing; but the effect is much better if
. left unvarnished, though perhaps it will not look well quite
80 long, Picture-frames can be ornamented in the same
_5 way, and they, as well as hrackets, ete,, may have the foun-
dations cut out of strong mill-board.

FIRESIDE GAMES.

Ganes For Winten Evenings.—We give o game or two
more, for amusement on winter evenings. The * Magie
Answer” {8 8 game much liked. There are two ways of
playing it, and it requires two confederntes; one leaves the
room, and the company decide upon the name of any person
| they plense; on being recalled, the other confederate pits
the question, and asks “ 1y it So-and-s07" naming a different
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porson each time. The answer is “No," until the right | the rake—seeds mixed with bone-dust should be sowed over
person has been mmed, when it is “ Yes." The simple trick | the vacaut places, and be well rolled in.

cousists in always naming a person with white hair before Edgiugs of box, of thrift, and house-leek (sedums), can be
the name of the person agreed upon. The correct answer | made, and dig all borders lightly with o garden fork.
creates much surprise as to how it has Leen arrived at.
“Birds™ is rather a funny game, if well played. Four or
five ladies out of the company each choose the name of a
bird, and whisper it to the gentleman who is to sell them.
Any one of the company offers to buy a bird, and asks for 1 =
the one he wants; the amusement consists in the badinage OUR NE w C 0 0 K-BOOK.
which passes between the birdseller ana the purchasers, and B3y-Every Receipt in this Cook-Book huas been tesled by a
the guesses as to which of the Indies is iutended Ly the birds | practical howsekeeper.

described ; children and young people much enjoy this ganie,
and the deseriptions of the birds arg made as apropos as pos- MMilk: Soup.—TFour large potatoes, two leeks, two ounces of
gille. Some young people find amusement in games in '} butter, thres tablespoonfuls of crushed tapioea, one pint of
whicl pencil and paper are required, such as “skeleton | milk, Put the potatoes und leeks, cut fn four, into a sauce-
letters,” letters written withont adjectives by a elever mem- ! pay, with two quarts of boiling water and the two onnees of
ber of the company, an adjective being afterwards snpplied ¢ | butter, i teaspoonful of salt and pepper to taste. Boil an
by each of the company in turn.  When a letter is completed, | ¢ hour, run through a colander, and rétarn it to the saucepan ;
it is read aloud, and never fails to provoke much merriment, ¢ aikd the milk, sprinkle in the tapioca, and let it boil fifteen
Another form of letter-writing is to distribute & number of | minntes,

slips of paper to the company, who each write & paragraph, { Vegetable Soup.—One and a half pounds of beef to three
folded down, and pass it on to their neighbor, who also | quarts and a pint of water, one half-cupful of rice or Larley,
writes and passes it on.  Wheu the papers are fillad up; and { season w {th salt and pepper: put in & pot and boil Htl'ilully
the letters finished. thoy ure unfolded aud read out, A ¢ for two hours; then add parsley, one onion, two potitoes,
game called * Rhymes” is also a favorite one. One of the | { onie carrot, ﬂn(l tomato if you bave it; if the water boils
party writes a line of poetry on a sheet of paper, folds it so } down, you can add more Lot water.

a5 only the last word can be seen, and hands it to the next

person, who adds another line to chyme with the word seen MEATH.

on the paper—the poetry may be either original or not. To Make Raised Pies— Take one and a half pounds of
When everyone has written something, the united composi- | 1t lard, three-quarters of & pint of new milk: boil them
tion is read, and is often very funny indeed. A cheerful | yorether, stir the boiling mixture into four pounds of flou
game for a family-party, when tived of other things, is i kuead the paste well, and set it down to the fire twenty 1

BOUPS,

* What s my thonght like?" A lady is told to think of a | utes hefore using. To raise the crust of a pie, you must
gentleman,  Bhe then asks the company: * What is tlm}' take your paste warm, roll it out, and mould it on & mould
object of my thonght like?" Each person gives an answer; | (q decanter will do in default of a proper ome); when cold,
the lady then names the person of whom she has been | taje it off, und fill it with pork or veal, which must be cut
thinking, and inquires hiow or in what way the objects sev- } about the size of dive, seasoned with white pepper, salt, and
ernlly named are like him; and then follows the hest rea- l a little dried sage; put on the tops; and to make glossy,
gons that can be given, and the more absurd they are, the ; brush over with the white of an epg.  Oik-leaves cut ont of
greater the lnughter occasioued. the paste and Iaid around the pie to form a wreatlh, and an.
acorn in the centre, will be found a great improvement.

A Nice Dish from Cold Beef, with Mashed Potaloes.—Mash
potatoes, either in a plain way or with hot milk and the yollk
of an ege, and add some butter and salt.  Slice the cold beef,

FLOWER GARDENING. and luy it at the bottom of a pie-dish, adding to it some pep-

Tate 1§¥ Freruany transplant all hardy fibrons-rooted [ per, salt, and a little beef-gravy, Cover the whole with a
flowering evergreens (perenniils) and bienninls—that s, | ; thick puste of the potatoes. Score the potato-crust with the
cuttings rooted from plants of last year, and sweet-willinms, | point of a knife, in squares of equal size. Put the dish inan’
hollyhocks, perenninl sun-flowers; also violets, pl'lltlruﬁes, i oven, and brown it on all sides, When nicely bm\\m:d
polyanthus, daisies, pinks, monk's-hood, !.le[mtluua compa- | SeIVe immediately, This, with an apple-tart or dumpling to
nulas, ete.y but this can only be done when the weather ig | follow, is a capital dinner for a small family.
open and mil:l._ andd gives early promise of spring. So also Economical Stmp.—Slico some cold beef or mutton, season
evergreens, a8 laurustinus, lanvels, and pyracanthus, may be | the meat with pepper and salt, and dredge over it a little
transplanted ; but they must be carefully done, and have a ¢ flour. Putit in a stewpan, with some of the cold gravy : or,
good ball of earth around them. ! if thers be none left, add o little water. Slice an onion

Cuttings can be made in February from strong shoots of ¢ fine, and add to it also a few potatoes, Stew gently until the
the lust year's growth of roses, and honeysuckles, and jng- | | meat is quite tender. If there was no cold gravy, a little
mines, and these will root well by October, and be ready fm- butter rolled in flour must be added a few minutes before
transplaoting.  Choose the strongest shoots, and do not cut  the stew is served,

them less than six inches long, Cut them with a lmife.z An Excellent Hash from  Cold Poultry—Cut the ment in
in a slanting direction; plant them in a moist situation, ont | } { pieces, put the trimmings and bones in & sauncepan, with
of reach of frost; put each cutting half-way iuto the ground, | some popper, salt, o slice of lean ham, and a little onion,
which should have heen well dug and raked, Beyond ﬂnla . Simmer this for half an hour, thigken it with a bit of butter
there is not much to ba done in small garden strips in this | rolled in flour; then put in the meat. Before serving,
month; but where there is a green-honse, the potting of’ squeeze in a little lemon-juice.
plants shonld be carried on rapidly, according to the spuces
capable of sereening them from frost.

Moss can be cleared off a lawn in Febrnary, by drawing a Balsify.—Throw each root, as you scrape it, into weak vin-
fine rake over it two or threo times, All bare places under ; egar aud water. Drain them, ‘timn}v them into salted boiling
trees and elsewhere should now be well soratched over with © water. When teuder, drain, and let them cool Cut the

VEGETARLES.



