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Poutry.

'HOW EASY IT IS.

w easy it ie to spoil a day!

H('i‘-he th{mghtleas words of cherished friends.
whe selfish act of a child at play,

The strength of will that will not bend,
The slight of a comirade, the scorn of a foe

The smile that is full of bitter things !
They all can tarnish its golden glow

And take the grace from its airy wings.

ow easy it is to spoil a day ,
B By theyrorce of a thought we did not check !
Little by little we mould the clay,
And little flaws may the vessel wreck.
The careless waste of a white-winged hour,
That held the bleﬂainFs we long had sought.
The sndden loss of wealth or power—
And lo ; the day is with ill inwrought.

How easy it is to spoil a life—
And many are gpoiled ere well begun—
In some life darkened by gin and strife,
Or downward course of a cherished one :
By toll that robs the form of its grace
"And undermines till health gives way ;
By the peevish temper, the frowning face,
“The hopes that go and the cares that stay.

A day is too long to be spent in vain :
some good should come as the hours go by —
Some tangled maze may be made more plain.
Some lowered glance may be raised on high.
And life is too short to gpoil like this,
if only a prelude it may be sweet ;
Let ug bind together it thread of bliss
And nournish the flowers around our feet,
—FExchange.

Frousehold.

GRAHAM COOKIES,

Take two cups of sugar, one cup of
sour cream, half teaspoonful of soda;
mix quickly, roll rather thin, and
bake in a moderate oven.

BROILED TRIPE.

*When the tripe is well boiled, cut

| in pieces that can be accommodated

upon the gridiron and broil quickly.
Season with plenty of butter, salt and
pepper to taste.

SPICED FRUIT.
Four quarts of ripe fruit, three and

| one-half pounds of brown sugar, one

| pint vinegar, one teaspoonful each of
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| einnamon, allspice, cloves, a little nut-

Boil one hour.
OMELET.

Beat light six eggs, add one cup
milk, two tablespoonfuls of flour, one
teaspoon of baking powder well mixed
with the flour; season with salt and
pepper and fry in hot lard.

CREAM SPONGE CAKE.

One egg beaten in a cup, fill with

sweet cream, one cup sugar, flour

meg.

Wpough to make a stiff batter, heaping

teaspoon baking powder; season with
vanijla or lemon extract, just as vou
choose:

COCOANUT CREAM CANDY.

Three cups of white sugar, water

~

. enough to dissolve it, and a pince of

cream - of tartar. DBoil ten minutes.
When nearly done add one cup of co-
coanut. Spread on buttered paper
and cut into squares.
SOUR MILK BISCUIT.
One quart of flour, two level fea-

| spoonfuls of soda, two large tablespoon-

fuls of lard, two cupfuls of sour milk.
Mix with the hand as bread dough,
only not so stiff. Roll out about an‘inch

thick. cut and bake in a moderate

oven,
GRAPE CATSUP.

Five pounds of grapes, boil and press
through colander; two and one-half
peunds of sugar, one pint of vinegar,
one tablespoonful each of cinnamon,

! cloves, all spice and cayenne pepper

and a half-tablespoonful of salt. Boil

nntil rather thick.
CREAMED
Pare your fruit and either scald or
bake it until sufficiently saft to pulp it
through a colander; sweeten to taste,
fill your glasses three parts full with
it, then plentifully sprinkle in some
powdered cinnamon, put a good layer
of rich whipped cream on the top and

APPLES.

| sift white sugar over it.

PEAR MARMALADE.

Peel and cut some pears and macer-
ate them twenty-four hours, with
three-quarters of a pound of white
sugar to every pound of fruit. Boil
them an hour at most, adding the juice
and thin yellow peel of lemon to taste.
The lemon 1 should be cut very
small, and be cut from fresh lemon.

GOLD CAKE.

The yolks of ten eggs beaten as long
as the whites are beaten for icing, two-
thirds cup butter, the same of sweet
milk, two cups sugar, three and one-
half cups flour, two teaspoons baking
powder, and lemon for flavoring.
Icing for gold cake: The yolks of three
eggs beaten as long as the whites
when made a stiff froth, and 1 2-3 cups
sugar.

FRUIT PUDDING.

Place in the bottom of a pudding
dish “fruit or berries of any Kind,
as raspberries, strawberries, sliced
oranges, peaches, etc., and sprinkle
well with sugar. Let them stand an
hour or two, then take one pint of milk,
Put on the stove and when it boils stir

v

in the following mixture: Yolks of
four eggs, a little salt and sugar, one
teaspoonful of corn Jstarch. Let it
cook till stiff, stirring all the time.
When done, turn over the prepared
fruit and let it stand till cold. Just
before sending to the table, make a
meringue of the whites of two eggs
and a little powdered sugar, and place
on the top of the pudding.

SCALLOPED POTATOES.

Cut up cold boiled potatoes until
you have about a quart. Putin apan
a generous cup of milk, one teaspoon-
ful of flour and one teaspoonful of but-
ter. Set on the stove and let it thicken,
then put layer of potatoes in a pud-
ding dish, season with salt and pepper,
and pour on a little of the gravy. Con-
tinue until allis used. Coverthe top
with rolled cracker crumbsand bits of
butter. Bake twenty minutes.

SPANISH CREAM.

Half a pint each of cream and new
milk, three ounces of rice flour, a table-
spoonful of orange or peach water,
sweeten to taste; boil till it is stiff stir-
ring it constantly, and when it will
leave the side of the pan put it into a
mould, which has been first put in cold
water. Orange flower water and peach
essence can be obtained from the drug-
gist; peach water can be made by boll-
ing tender peach leaves in water.

LAYER CAKE.

Two cups of sugar, one-half cup but-
ter, three-fourths cup milk, three cups
flour, four teaspoons baking powder,
whites of eight eggs beaten to a stiff
froth, and put in last little at a time.
Jelly for above: One-half pint mi
place vessel holding milk into boifing
water. DBeat one egg, one-half éup
sugar, large one-fourth cup flour to-
gether, and then stir “it into the boil-
ing milk; flavor when cool. Spread
between layers and frost the top.

CHOCOLATE CREAMS,

This recipe and the one following are
given In response to an inquiry from
a subscriber. They are both excellent.
One quart of pulverized sugar and one-
half pint boiling water. Boil ten min-
utes without stirring, then set the basin
into cold water and stir briskly until
cold. Make into small balls and put
on a buttered plate or waxed paper to
harden. Melt one half pound of
Baker's chocolate over a boiling tea-
kettle. and roll the balls in it with a
fork.

APPLE PUDDING.

Butter a pudding dish, place in it
alternate layers of bread crumbs and
thinly sliced apples: sprinkle sugar
over each layver of apples; when the
dish is filled, let the top layer be of
bread erums, over which three table-
spoonfuls of melted butter should be
poured. Bake in a moderately hot
oven, and place three nails under the
pudding dish to keep from burning on
the bottom: let it bake from three-quar-
ters to a whole hour, according to the
quality of the cooking apples.

GRAPE MARMALADE-RED COLOR.

Boil the skins of the grapes and
strain them through a coarse cloth or
jelly bag: to three quarts of juice add
three quarts of cooked sour apples,
and juice and pulp of four lemons, one
ounce of stick cinnamon and seven
pounds of sugar; break the einnamon
in small pieces, tie it in a spice bag
made of fine white net or muslin, let
all get hot together, and then add the
sugar, stirring well until it is dissolved;
cook for half an hour after it begins
to boil; take out the spice bag when
the flavor suits. To be put in bowls
like jam and covered with paper after
it is cold. Will keep for years.
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HINTS TO HOUSEKEEPERS.

Never use for cake, milk that has
been boiled.

Keep salt in a dry place and cheese
in a tin box.

Common cheese cloth makes an ex-
cellent strainer for acid frits.

Matches should always be kept in a
stone or earthen jar, or in tin.

Eating onions and horseradish is
claimed to relieve dropsical swellings.

A paste of plaster of paris and water
will fasten on the brass cover to an
inkstand.

A cloth wrung out of cold water
and wound around the neck is said to
be good for a sore throat.

It is claimed by some housewives
that a little kerosene added to boiled
starch will impart a nice gloss.

Before using new earthen ware
place in a boiler with cold water, and
heat graduslly till it boils; then let re-
main until the water is cold. It will
not be liable to crack if treated in this
manner.

Lime water is good for chilblains.
USe strong and hot. A saturated sol-
ution of alum in water, used hot, is
also a curative.

If any poison is swallowed, drink in-
stantly half a glass of cool water, with
a heaping teaspoonful each of common
salt and ground mustard stirred into
1t.

To remove machine oil from cotton
goods rub the spots with hard soap
and soft water, as soon as they are ob-
served, and they can be easily taken
out.

If you have pictures hanging against
an outer wall protect them from any
possible damp by covering the backs
with sheet lead, or else keep them from
contact with the wall by corks fastened
to the lower ends of the frames.

An excellent salve for bruises is the
following : Take the leaves of catnip
and bruise with salt pork in a mortar,
or with a rolling-pin. If applied to
flesh wounds and bruises of any kind,
it will at once allay the inflammation.

Stains of fruit on good table linen
can be removed without injury by
using the following with care : Pour
boiling water on chloride of lime, in
the proportion of one gallon to a quar-
ter of a pound, bottle it, cork it well,
and in using be careful not to stir it.
Lay the stain in this for a moment,
then apply white vinegar and boil the
table linen.
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STRICTED IMMIGRATION.

(e
/ Suffrage, under our political system,

has been extended to the extreme
limit consistent with national safety.
We have reached the danger line. It
is too late to cure the evilsand correct
the mistakes of the past. They are
irremediable.  The cowards and the
demagogues of all \political parties
have been emulous in ebsequious sub-
serviency to the most dangerous and
destructive elements in our eciviliza-
tion. The total number of immigrants
from foreign countries for the twelve
months ending June 30, 1887, at the
six principal ports of the United
States, was 483,116. The arrivals
not reported would swell this number
to more than five hundred thousand,
or nearly fourteen hundred for every
day in the year. This exceeded the
arrivals of the preceding year more
than forty per cent. Many of these
were unskilled laborers imported by
corporations, to destroy the intelligent
industry of American artisans by
their degraded competition. Myriads,
like the Poles, Finns, Italians, Hunga-
rians in the mines of Colorado, Ohio.
and Pennsylvania, are only restrained
by armed force from arson or mas-
sacre. Paupers, criminals, fugitives,
malcontents, outlaws, connecting links
between the savage and the beast, the
feculence of decaying nations, the
sediment and exuviweof humanity, are
discharged like sewage upon the con-
tinent. The emissaries anarchy, the

"re-enforcements for the brutal army

of ruin, whose war cry is thé destruc-
tion of organized government. and
social order, whose weapons are’the
torch and the bomb, are welcomed
upon the strand with _tumultuous
waving of the star-spangled -banner,
with perpetual Fourth of July, with
continuous * Yankee Doodle” and
“ Hail (‘olumbia, Happy Land,” with
the tender of the ballot and a guarter
section of the public domain, before
they can speak the language, or dis-
tinguish the difference Dbetween the
Constitution of the United States and
the Proverbs of Solomon.— Furuin.

FLEISCHMANN & CO.
Ariginal Manufacturers. Introducers
and Distributors in the United
States and Canada of
Compressed Y east,

Will conduizet a BAKING SCHOOL at the

ANNUALL FAIR

To be held on the Grounds of the

N. C. Agricultural  Society

From October 18th to 21st, 1887, both day= inclusive,
at which the superiority of their

Compressed X east

Over every other leaven—for Bread, Rolls, Biscuits
and Cakes of all kinde—will be practically demon-
strated.

Ladies are {r::spedfu”}/ [nvited to Attend.

Fleischmann & Co.'s Compressed
Yeast is sold by Grocers Everywhere.

ICHMOND & DANVILLE R. R.
PIEDMONT AIR-LINE ROUTE.

Condensed Schedule in Effect Sept.
4th, 1887.

TRAINS RUN BY 75° MERIDIAN TIME.

TRAINS GOING SOUTH.

Sept. 4th, 1887, No. 50, No. 52,
Daily. Daily,
Leave New York...| I315am| 430pm
Leave Philadelphia. 720am 65pm
Leave Baltimore... 945am 942pm
Leave Washington.| *11 24am 1100pm
Leave Charl'tsville. 335pm|, "800am
Leave Lynchburg.. 550pm 520am
Leave Richmond... 310pm 230am
Leave Burkeville. .. 517pm 422am
Leave Keysville.... 5 57pm, 505am
Leave Drake’s Br'ch 6 12p m| 52lam
Leave Danville..... 8 50 p m| S805am
Leave Greensboro..| 1044pm| 948am
Leave Goldsboro. .. 383pm 810pm
Leave Raleigh...... 50pm| tL00am
Leave Durham..... 652pm 237Tam
Arrive Chapel Hill,.!| 8 15pm/............
Arrive Hillsboro.... 725pm 332am
Arrive Salem....... t720pm| 630am
Arrive High Point..| 11 16pm| 10 16am
Arrive Salisbury....| 1237am| 112am
Arrive Statesville...|...c.c...... 1231 pm
Arrive Asheville....|............ 538 pm
Arrive Hot Springs.|............ 735pm
Leave Concord.... 126am| I20lpm
Leave Charlotte.... 225am 100pm
Leave Spartanburg. 528am 33pm
Leave Greenville. .. 6 43am 448pm
Arnyg_at Atlanta. .. 120pm| 1040pm
< *Daily.
TRAINS GOING NORTH.
No. 51, No. 53
Sept. 4th’ 1887l Daily. Daily.'

Leave Atlanta...... 700 pm '8 40am
Arrive Greenville... 10lam 2834pm
.| Arrive Spartanburg. 213am| + 346pm
“Arrive Charlotte...." 505am 625pm
Arrive Concord....] 600am| 725pm
Arrive Salisbury...., 644am 802pm
Arrive High Point.: 7 57am; 91lpm
Arrive Greensboro..! 828am| 940pm
Arrive Salem........| *Il 40am/ fi234am
Arrive Hillsboro....| 1206pm| {2 44am
Arrive Durham.....| 1245pm| $405am
Arrive Chapel Hill.| 18 15pm|......... ..
Arrive Raleigh..... 210pm| +6385am
Arrive Goldsboro. .. 433pm/ t1145am
Arrive Danville....| 10 10am| 11 29pm
Arrive Drake's Br'’ch| 12 44pm 244am
Arrive Keysville.. .. 100pm 303am
Arrive Burkeville. .. 140pm 355am
Arrive Richmond... 345pm 615am
Arrive Lynchburg..| 115pm| 200am
Arrive Charl'tt sville 340pm 410am
Arrive Washington. 823pm 810am
Arrive Baltimore...| 1125pm| 1003am
Arrive I'hiladelphia 300am| 1235pm
Arrive New York.. 620am 320pm

tDaily -exc;pt Sunday.
SLEEPING-CAR SERVICE.

On trains 50 and 51, Pullman Buffet Sleeper
between Atlanta and New York.

On Trains 52 and 53, Pullman Buffet Sleeper
between Washington and Montgomery, Wash-
ington and Augusta. Pullman Sleeper between
Richmond and Greensboro. Pullman Sleeper
between Greensboro and Raleigh. Pullman
Parlor Car between Salisbury and Knoxville,

Through tickets on sale at principal stations
to all points.

For rates and information apply to any agent of
the company, or to

5011:.. EAQS, JASE}L. TAYLOR,
raffic Manager, en. Pass. Agent
J. S POTTS, '

Div. Pass. Ag't, RICHMOND, VA,
W. A. TURK,
Piv. Pass, Ag't, RaLEIen, N. €.

GLORIOUS PROSPECT

—FOR--

Magnificent Crops!

THE FARMERS ARE HAPPY

—AND-

We are Glad of It!

Their prosperity 4= the prosperity of . the mer-
chant. The terrible ordeal of hard times—the
geverest ever known in their history—will not be
forgotten. nor will it fail'to teach a most valu-
able lesson. One of the lessons is, that goods
should be bought where they can be had cheapest.

THE DOSN INSTYLLMENT HOUSE,

At 218, South Wilmin St.. Raleigh, N. C., keeps

hand

A Splendid Stock

Of all kinds of Furniture, Clocks, Pictures, &c.,
and all we ask is that our friend=, when they come
to the city, shall call and look through our stock. It
will cost you nothing, and we are always glad to
show our goods. We have opened this House to
sell goods, and we are going to do it, if if low prices
and rair dealing can avail anything. Look for the
RED SIGN., on Wilmington St., near Market Place.

A. G. Rhodes & Co.

julily
WANTED!

Canvassers, male and female, for The
Home Library Association. Work pleas-
ant, profitable and popular, becanse so
easily shown that membership in this As-
sociation may not only cost nothing, but
save money. Apply to

H. W. Reixnart, Gen. Ag't,

ap21tf Raleigh, N. C.

VOCAL MUSIC!

A School for preparing Ladies and Gentlemen in
the art of teaching and conducting Singing School,
Sabbath School and Cong tional Music. Six
weeks of d(i)l(j)?nt study will Yenable one to enter
upon this g work.

First session from Nov. 1, 1887, to Dec. 15, 1887.
Second sesgion from Jan. 2, 1888, to Feb. 15, 1888.

Entire expense per session, $60, inclu tuiti
board andxrgf)m inpebeat private famllies(.“ng e
Instruction on Guitar $10 extra. Use of tem-

b"gwﬁm licited. Address
e 8olic 4
C. L. WILSON, __ |
eep156t Raleigh, N. C-

_particulars call at No. 131, Fayetteville Street.
jun30ly.

TO THE PUBLIC!

Aseociating ourselves as Whiting Bros. to engage
in the clothing businesa, we have purchased the en.
tire stock and good will of R. B. Andrews & Co.,
and as their successors will continue the business at
the old stand. Our constant aim and endeavor will
be to supply the wants of the public for clothing in

all l:]vlt? })ratzﬁgeﬁ at ?opn!u' prices. the
public for beral patronage of the we
to merit a con tinumcg. of theg:lme in w futtlﬂ?.po

Raspectfnll{‘.
S. W. WHITING,
C. G. WHITING.

OUR FALIL STOCK

I8 arriving daily and we are now prepared to snpply
your wants.

OUR COSTOM DEPARTMENT

Iz ready for inspection, as we have received the
latest fall styles of samples.

WHITING BROS.

Suceessors to R. B. ANDRF I.‘ 'S & CO.
CLOTHIERS and HATTERS,
RALEIGH, N. C.
RYTTENBERG BROS.

Trade Palace!

GRAY BLOCK,

WINSTON, N. C.

NO TIME LIKE THE PRESENT TO SECURE

Unparalleled Bargains.

The peopie are overwhelmed at the vast array of
inducements we offer, and our willingnessto give
full value for every dollar spent with us, secures the
favor and confidence of our patrons, and fixes be-
yond all question our claim to the distinction of

Leaders In Our Line!

Strongly protesting against the common practice of

trickery and deception. the low prices we name for .

first class articles, strike with terror all competition.
We know the wants of all classes. We gupply
them in the most satisfactory manner.
We are the recognized authority on Fashion and

OUR IMMENSE STOCK THIS
SEASON, EMBRACING EV-
ERYTHING NEW AND
ELEGANT,

mainsaing our reputation. We ask you o looklat
the complete line of

Fashionable Fabrics!

that are burdening our shelves and counters. Com-
pare our prices with any house in the city, and we
do not fear the result. We show all of the

!

LATEST STYLE WRAPS!

at marvelously low figures. Full line of

NOTIONS AND MILLINERY !

And with a first-clas= Milliner and Dress Maker in
the house, we flatier ourselves that we are able to
meet the wants of all.

Make your headgnarters at

The Trade Palace,

When you vizit Winston; and save money on al
yonr purchases, .

Very respectfully,

RYTTENBERG BROS.

TO SCHOOLS.

N ORDELI TO MEET THE GROW-
ing demand for specialties in the print-
ing of

p)'r';r'n'um mes, luv t‘f”ff‘”"qu ( }f{"’;"_’yui’”; Fie.

for the Schools of North Carolina, we
have recently purchased a large lot of
fresh, new type, and a beautiful line of

PAPERS, CARDS, ETC.

and I'cspectfuﬂy solicit your patrou_age
for anything you may need in the print-
ing line.

For a number of years we havo done
the printing of the leading Colleges and
Schools of the State and their continued
patronage is the best evidence we could
offer of their satisfaction.

Very respectfully,
EDWARDS, BROUGHTON & (O,
Printers and Binders,

'RALEIGH, ¥. .
. W.WATSON,

PHOTOGRAFPHER,

RALEIGH,N.C,

Is prepared. to make Photographs, Portraits in
C India Ink, Water Colore, &c. All
enmhdmon' int:eh excellence of %Arr

J

h-—---__

—— » - B

TR ua

[l

For |




