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will require the skill of a surgeon ; hence one should be ob-
tained as early as possible, care being taken to make the
patient as comfortable as may be by an easy position and
cooling and soothing applications to the affected joint.

The following named joints may be easily restored usually
by the process given : Dislocations of the fingers are reduced
by pulling in the line of the bones with moderate pressure
at the affected joint. Retain in place by a small splint loosely
bound along the back of the finger and hand.

Dislocation of lower jaw.—Replace this by wrapping the
two thumbs well with towels, then thrusting them into the
two sides of the patient’s mouth, slipping them over the back
teeth, at the same time grasping firmly, with the fingers, the
two sides of the jaws outside the mouth, and making pres-
sure firmly downward and backward with the thumbs, using
the sides of the jaw as a lever. As soon as the jaw is felt
to be moving into place, slip the thumbs quickly from off
the teeth into the sides of the cheeks to prevent having them
crushed by the teeth, which will be drawn together with
great force. Afterward, keep the jaw in place by bandag.
ing, so that the lower teeth will be firmly pressed against
the upper row.

Dislocation of shoulder—To reduce this, place the patient
on his back, sit down close by his side with foot to his
shoulder, remove the shoe and place the foot in his arm-pit,
seize the patient’s hand and pull firmly, drawing the arm
somewhat across the body, and making at the same time,
pressure upward and outward with the foot in the arm-pit.
If successful, the head of the bone will be heard, or felt, to
go in place with a snap. If not soon successful, stop and
send for a surgeon. Retain bone in place by bringing the
forearm across the chest and securing there by some kind of
bandage,

Drowning.—7v prevent drowning—When upset in a boat
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or thrown into the water and unable to swim, draw the
breath in well ; keep the mouth tight shut; do not struggle
and throw the arms up, but yield quietly to the water; hold
the head well up, and stretch out the hands only deloze the
water ; to throw the hands or feet #p will pitch the body
below the water, hands or feet #p will pitch the body head
down, and cause the whole person to go immediately under
water. Keep the head above, and everything else under
water,

Torestore the apparently drowned—As soon as removed
from the water, treat the patient instantly on the spot with-
out wasting precious time in removing to a house, unless
the weather is intensely cold. Free the neck, chest, and
waist of clothing. Place the patient on his face with a
cushion under his chest and his arm under his forehead, and
make pressure on the back for a moment to force water from
the lungs. Clear the mouth with the finger and prevent the
tongue from obstructing the windpipe by bringing it well for-
ward, and sccuring it there by passing a cord well back over
its base, bringing the ends out at the corners of the mouth
and tying them under the chin. Then turn the patient on
the back, with a cushion under the shoulders so as to carry
the chin away from the chest and thus extend the neck.
Then seek to restore respiration in the following manner,
which is generally known as Sylvester's method : place your-
self behind the patient’s head, seize the arms near the elbows
pnd sweep them around away from the body and bring them
together above the head, at the same time giving them a
strong pull for a few seconds. This elevates the ribs, en-
larges the chest, and thus fills the lungs with air, Next
return the arms to their former position beside the chest
and make strong pressure against the lower ribs for a
moment so as to drive out the air again from the lungs.
Repeat this manceuvre about fifteen or sixteen times a
minute, and keep it up for a long time, unless natural
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respiration is secured in the meantime, or it has been estab-
lished beyond a doubt that the patient is certainly dead.

When the patient begins to breathe, stimulate this by the
use of ammonia applied to the nose, by slapping briskly the
surface of the body, by dashing water upon the chestor face,
and by suiting the artificial to the movement of the natural
as nearly as possible. Let some person also commence rub-
bing the limbs briskly upward so as to aid the feeble circu-
lation ; and secure warmth to the body by warm blankets,
warm bricks, bottles of warm water (or anything else that
will retain heat), applied to the armpits, over the stomach,
and elsewhere about the body. Let some stimulant be
given as soon as it can be swallowed, and repeated occa-
sionally until danger is over.

Never attempt to move the patient until fully restored if
you can possibly avoid it. Then he should be carefully
placed in a warm bed and watched to see that breathing
does not suddenly cease. Should this occur, renew the ar-
tificial respiration at once.

Ear (Foreign bodies in).—If a living insect is in the ear,
turn the head to the opposite side and fill the ear with tepid
water, oil, or glycerine, and it will soon come to the surface.

A bright light thrown into the ear will also often suc-
ceed in bringing it out. Any body that will not swell when
moistened with water may probably be removed by syring-
ing the ear thoroughly, with the face held downward.

None but the very gentlest probing of the ear should be
attempted by any one but a physician, who understands
what a delicate organ he has to deal with.

Earache.—FEaraches frequently are caused by diseased
teeth. In such cases the quickest remedy is either the
extraction of the sinning tooth or the adoption of treatment
appropriate for the toothache. Earaches not caused by the
teeth may often be relieved by using hot drinks, and a hot
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hop poultice over the affected ear. A persistent earache
most likely indicates some disease of the ear and should
always lead to consulting a doctor.

Epileptic Fits.—These are known by pallor of face at first,
a peculiar cry, loss of consciousness, then flushing of face
and violent convulsions, with foaming at the mouth, rolling
of the eyes, and biting of the lips and tongue.

In a fit of this kind, place the patient on the back, with
little or no elevation of the head; control his movements only
so far as to prevent injury ; place afolded towel between the
teeth, if possible, to prevent the biting of the tongue.

When the convulsion is over, let the patient rest in some
quiet place, having previously taken a slight stimulant if very
much exhausted by the violence or length of the fit.

Eye (Foreign bodies in)—Dirt in the eye may be washed
out by squeezing from a sponge a small stream of tepid
water. To wash lime from the eye, use the tepid water mod-
srately acidulated with vinegar or lemon-juice. Cinders
and other small particles may be removed generally by
touching them with a soft silk or linen handkerchief twisted
to a point, or by using a loop of human hair. Metallic par-
ticles can often be removed best by the use of a magnet.

To expose the eye more fully, the upper lid may be easily
everted by lifting it by the lashes and pressing from above
by a slender pencil or stick.

Fainting.—When persons have fainted lay them down
with the head as low as possible, loosen the clothing, keep
back any crowding that would interfere with plenty of fresh
air; sprinkle water over the face, apply hartshorn to the
nose, and if too long in recovering consciousness, place
heated cloths or plates over the stomach.

Fits in Children, see Convulsions.
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Fish-hooks.—When a fish-hook has entered any part of the
body, cut off the line, file off the flattened end, and pass
the hook on through the flesh like you would a needle in
sewing.

Fractures,—Broken bones are easily recognized by the
grating of the ends on each other, by the unusual bending
of the limb, and by the pain caused by motion at this point.
A fracture is called compound when the end of the bone
protrudes through the skin. Whenever such protrusion is
seen, the part should be cleansed and at once covered with
adhesive plaster or a piece of linen saturated with white
of egg. All fractures should be attended to by a surgeon;
consequently the dressings suggested here are only tem-
porary, and intended to protect the parts from further
injury.

In fracture of the arm above the elbow, bandage the
upper arm to the side of the chest, and place the hand in a
sling.

In fracture of the arm below the elbow, bend the arm at
the elbow at a right angle, place the thumb uppermost, and
bandage it between two padded splints, reaching from elbow
to ends of the fingers, one being placed on the back of
the arm and the other on the front, and place the hand in a
sling. '

In fracture of the leg below the knee, extend the leg beside
the sound one, giving it the same position ; place a pillow
beneath from the knee down, fold the sides of the pillow
over the leg, and secure it in that position by bandages.

In fracture of the thigh-bone, place the patient on the back
in bed, relax the muscles of the leg by drawing the feet up
toward the body sufficiently, bind splints to the outer and
inner side of the broken thigh ; then bind both legs together,

and turn patient on the side with the injured limb upper
most.

38
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In fracture of the Fnee-cap, bind the whole limb to 2
splint on the back of it, being careful to place a sufficiently
large pad beneath the bend of the knee.

In fracture of the collar-bone, place the patient on his back
on a hard bed without any pillow.

In fracture of the lower jaw, close the mouth and bandage
so as to keep the two rows of teeth together.

In fractures of the skull, lay the patient down and apply
cold, wet cloths to the head.

In other fractures, place the patient in the most comforta-
ble position possible, keep him quiet, and apply cold water
to prevent swelling,

For splints, pasteboard, leather, shipgles, or pieces of
cigar-box may be used.

Frostbite—In frostbite use gentle friction in a warm room,
using enough cold water or snow to prevent too rapid
reaction and consequent pain in the affected part. If very
severe, call a physician, as gangrene may follow.

Gunshot Wounds, see Wounds,
Heatstroke, see Sunstroke.

Hemorrhages.—In hemorrhages from an artery, the blood
is bright red, and spurts or jets out from a cut. To stop it,
make compression between the wound and the heart.

In venous hemorrhage the blood is dark in color and
flows in a steady stream. To stop it, make compression on
the side of the wound away from the heart. Hemorrhage
from the lungs is bright red and frothy, while that from the
stomach is of dark ¢olor,

To make thorough compression of a blood-vessel, knot a
large handkeschief in the middle, piace the knof over the
line of the vessel, tie the ends firmly around the limb, thrust
a short stick beneath, and twist by turning the stick like
you turh an auger.
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Hemorrhage from the nose may be stopped generally by
snuffing up the nose salt and water, alum and water, or vin-
egar, or by applying ice between the shoulders or at the
back of the neck. Keep head raised.

In lemorvhage from the lungs, place the patient in a sit-
ting posture in bed, giving teaspoonful doses of salt and
vinegar every fifteen minutes, and apply ice or cold water to
the chest, unless the patient is too weak to bear it.

In hemorrhage from the stomack, broken ice may be swal-
lowed with teaspoonful doses of vinegar.

In hemorrhage from the bowels, use ice-water injections
and ice over the abdomen.

Injuries to the Brain.—Blows or falls upon the head are lia-
ble to injure the brain in two ways.

Concussion of the brain is recognized by the sickness, faint-
ness, pallor, depression, and confusion of the patient, and is
best treated by placing the patient on his back in a quiet, cool
place, loosening the clothing, and applying heat to the body
and limbs if they be clammy or cold.

Compression of the brain is due to fracture of the skull,
generally a portion being depressed. The symptoms and
treatment about the same as apoplexy.

Intoxication.—This may be distinguished from apoplexy by
the absence of paralysis and of insensibilty of the eye-ball,
and by the smell of liquor on the breath.

When sure that the patient is intoxicated and not suffer
ing from apoplexy, an emetic may be given, followed by a
dose of some preparation of ammonia.

Vinegar is a very good thing to sober a drunken person.

Insect Stings, see Stings.

Ivy Poisoning.—Treated by fhe application of cloths satu-
rated with sugar-of-lead water or with a solution of bicar-
bonate of soda in water,
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Lightning Stroke.—Treat with rest and stimulants ana
warmth applied to the body.

Nausea and Vomiting.—First cleanse the stomach by giving
large draughts of warm water, and then give small pieces of
ice, a teaspoonful of lime-water, or a haif teaspoonful of aro-
matic spirits of ammonia, or a small quantity of magnesia
or baking-soda, and, if nccessary, place a mustard plaster
aver the pit of the stomach.

Nervous Attacks, or Shivering Fits, are treated by hot
drinks, heat to the surface of the body, mustard or turpen-
tine over the stomach, and a dose of Hoffman’s anodyne or
tincture of valerian, if at hand,

Nose (Foreign bodies in).—Children are apt to shove up
their noses small bodies of different sorts, which may cause
serious trouble unless soon removed. Their removal may
often be effected by vigorously blowing the nose or by re-
peated sneezing, produced by snuff, or by tickling the nose
with a feather. If these fail, a hair-pin or button-hook may
be carefully tried.

Nose-bleed, see Hemorrhages.

Poisons.— Acids act as irritant poisons, of which the most
common are sulphuric, nitric, muriatic, and oxalic.

For poisoning by any of these, give large quantities ol
either soda, magnesia, chalk, whitewash, whiting, or plaster.
Then provoke vomiting, give bland drinks, rest, and stimu-
lants if required. For exalic acid the best antidote is lime
in some form. For carbolic acid, vomiting, large draughts
of oil or milk, rest, warmth of body, and stimulants,

For the alkaline poisons—ammonia, soda, potash,or con-
centrated lye—give vinegar freely ; then provoke vomiting,
and give bland drinks, followed by rest, and stimulants if
required.

For arsenic, Paris green, or Scheele’s green, give large quan-
tities of milk, white of egg, or flour and water ; then vomit;
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* then give tablespoonful doses of dialyzed iron, followed by
a teaspoonful of salt in a cup of water ; vomit again ; give a
dose of castor-oil, with rest, and stimulants if needed.

Sugar of lead—Give Epsom salts, provoke vomiting ; re-
peat several times ; then give demulcent drinks, followed by
castor-oil.

For corrosive sublimate, provoke vomiting, give strong tea
without milk; repeat these several times, then give milk and
raw eggs; follow with a dose of castor-oil, and stimulate if
necessary.

For tartar emetic, use the same treatment as for corrosive
sublimate,

For phosphorus (usually from matches), provoke vomiting
by giving repeatedly five-grain doses of sulphate of copper,
then give a dose of magnesia, but #e o#.

For lunar caustic, give a strong solution of salt and water
repeatedly, then vomit.

For iodine, vomit, give starch dissolved in water freely,
following with bland drinks.

For opiton, laudanum, morphia, parcgorie, and cliloral,
vomit the patient frecly and repeatedly, with mustard and
warm water; then give strong coffee; keep the patient
roused by brisk slapping of the skin, or by moving about,
or by the galvanic battery, and use Sylvester's method* of
keeping up artificial respiration if necessary.

For strychnine, vomit once or twice, give a purgative, and
then secure absolute rest in a dark, cool room, free from
draughts. Large doses of bromide of potash (thirty grains)
or twenty grains of chloral may be given.

For toadstools or Jamestown (jimson) weed, produce
vomiting and follow by stimulants and external application
of heat,

For decayed meats and wegetables, empty the stomach,
then give a dose of castor-oil and some powdered charcoal,

* See under Drowning, p. 506.

.
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For all poisons the best general emetic is mustard and .

plenty of warm water, aided, if possible, by the patient's
finger thrust down the throat. The best stimulant is strong,
hot tea or coffee, to which may be added the alcoholic
stimulants. The best bland drinks are milk, beaten raw
eggs, gum arabic water, or oil. Demulcent drinks are of
the same general character. They are mucilaginous, and
so protect the coatings of the stomach from irritants, etc.

Scalds, see Burns.

Shocks.—In violent shock, such as results from severe
injuries, lay the patient down, cover warmly, and if cold,
apply external heat by using bottles of hot water, hot
bricks, or hot flannels, etc. If the patient can swallow,
give stimulants ; if not, give stimulating injections. A mus-
tard-plaster may be applied to the chest and spine with
adyantage.

Snake-bites, see Bites.
Spasms, see Convulsions.
Spitting Blood, sce Hemorrhages.

Splinters.—Wood splinters, if not too brittle, may generally
be extracted by tweezers or forceps by scizing the end and
pulling steadily and carefully in the direction opposite that
in which they entered. Nature will soon make them easier
of extraction by the formation of matter around them. To
get hold of a splinter under the nail, cut out a V-shaped
portion of the nail above it and then the end can be seized.
Splinters of glass unless readily extracted should be left to
the skill of the surgeon. When a splinter in the eye can-
not be extracted, bathe in cold water and bandage loosely,
so as to keep the eye as quict as possible till the surgeon
arrives.

Sprains.—Treat sprains by rest, elevation of the limb, cold,
moist applications at first, and afterward either cold or warm,
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whichever gives the greater degree of comfort. A splint or
bandage is sometimes useful.

Stings.—The stings of scorpions, tarantulas, centipedes,
bees, wasps, hornets, etc., may be treated best by the appli-
cation of cloths wet in cold water, or wet mud even. The
application of a little ammonia or salt and water will gen-
erally give marked relief.

Suffocation.—Treat by quick removal to the open air,
loosen the garments, and apply friction and artificial respira-
tion if necessary. To escape injury by the heavier gases, as
carbonic acid gas, the gases of mines, wells, etc., strive to
keep the head above them, To escape through smoke,
cover the head with some article of clothing, and seck the
outlet with the head as near the floor as possible.

Sunburn.—For sunburn, use equal parts of bicarbonate of
soda and fresh lard or cosmoline.

Sunstroke.—Treat this by removing the clothing, applying
ice to the head and arm-pits until the high temperature is
lowered and consciousness returns, when it should be dis-
continued until a rising temperature again calls for it. A
rold bath of iced water may be very beneficial.

Toothache.—When due to a hollow tooth, cleanse the
cavity with a little dry cotton on a probe or large needle,
and then pack into the cavity a wad of cotton which has
been dipped in creosote, oil of cloves, or ether. When there
is no cavity, try bathing the face and gums with some of the
various anodynes.

Unconsciousness.—For the recognition of unconsciousness
due to fainting, injuries of the brain, and intoxication, see
those subjects. When unconsciousness is due to disease of
kidneys there will generally be convulsions, also a smell of
urine and a dropsical swelling about the eyes and legs,
When there is uncertainty as to the cause of the uncon-
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sciousness, lay the patient on his back with the head some
what raised; and if there be pallor and other signs of
prostration and a cold surface, apply ammonia to the nose,
with heat externally and hot drinks internally. If there
be a hot surface, cold should be used externally and in-
ternally.

Wounds,—The first important thing to do is to stop the
hemorrhage according to the directions given under the
head of Hemorrhages. Press tightly between the wound

“and heart if the blood is bright red and spurts or jets out;

but if blood is dark and flows slowly and steadily, make
pressure beyond the wound or on both sides of it. For
wounds high up in the arm, press firmly just above and back
of the middle of the collar-bone ; and for those high up in
the leg, press over where the artery is found beating in the
groin. For wounds of the head, apply pad over the wound
and bandage tightly.

To temporarily dress incised wounds or clean cuts, bring
the edges of the cut evenly together and fasten by bandages,
adhesive plaster, or pieces of linen saturated in white of egg.
When the chest or abdomen is cut so that the lung or bow-
els protrude, first cleanse these by gently squeezing over them
tepid water from a sponge, and then carefully place them
back very gently with a soft cloth wet in warm water ; if not
able to replace them with such a cloth, wet with warm water
and keep it wet until a surgeon arrives.

Lacerated or torn wounds seldom bleed much. These
should be carefully cleansed of all foreign substances, the
parts placed in position as nearly as possible, and then
treat as bruises with wet cloths sprinkled with laudanum,

Perforated Wounds, such as may be made with a rusty
nail, should be enlarged or kept open by the introduction of
lint, which must be changed three or four times a day, and
the wound should be kept well cleansed.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSI




TRYING EMERGENCIES. 605

Gunshot Wounds should always have the care of a sur-
geon. Temporarily let them be treated by cold, wet cloths,
with the addition of laudanum if required. If there be signs
of shock, treat according to directions given under that head.
About the same general directions may be followed in the
treatment of injuries caused by machinery. It may be ac-
cepted as a rule, that gunshot wounds, railroad accidents,
and machinery accidents are worse than they seem to be.
The shock to the system is also very severe in these cases,
and is hard to rally from.

In all emergencies, the poorest thing to do is to lose
presence of mind and to hesitate when action is needed.
Be cool, prompt, decided !

EMERGENCY BY FIRE.

Beyond the class of emergencies already discussed, that
by fire is as imperative as any. There may be dangers of this
kind where the most pressing duty is flight. One should
prepare himself for this by cool contemplation of every new
situation in which he sleeps or tarries—where the probable
source of danger lies and what is the most available method
of escape should be in mind before the emergency arises.

As a rule, however, the party who discovers a fire should
give an-alarm and then run at it—not from it. Many fires
can bs smothered out. Far less water will drown a fire
than many suppose. A bucket of water applied from a tin
dipper to the point of greatest peril will do more good than
a barrel of water promiscuously dashed out. Keep cool
and put water where it is needed.

In a smoke-filled apartment lie down and creep on the
floor. Tie a wet handkerchief over the mouth and nostrils
when passing dense smoke. Carry a coil of small but
strong rope, with knots along it, when you travel. If need-
ing to escape by it, fasten one end to the bedstead, grasp
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the rope with a towel, and slide down slowly. Do what
you can for others who may share your peril, keeping your
presence of mind and assuring others,

RAILROAD ACCIDENTS.

These are generally so sudden that no amount of pre-
caution avails. Asa rule for passengers, however, it is best
never to jump from a train. That involves more danger
than staying aboard, usually. The aisle of the car and near
its centre are the safest positions, as a rule. It is bad in col-
lisions to have the feet entangled with the seats. To mount
the seat or reach the aisle is generally safer. In any case,
keep your presence of mind, without shouting or rashness.
None but a foolhardy person allows his head or arms to
project from a moving train.

ACCIDENTS ON ICE.

In cold climates every winter has its attendant accidents
upon the ice. Prevention here is better than cure, and pre-
vention may be had by the little contrivance shown in the
cut and known as the
“ Detroit Ice Creeper.”
A represents the creeper
in position, ready for
use. The dotted line
B shows the creeper
- thrown back entirely
out of the way when not in use or walking in-doors. The
attachment to the shoe-heel is made by screws. Thus
equipped, one may walk firmly on the smoothest ice.
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( V)




. - Ly i 4 ¥ - —_—
¥ " o e e - , b
A . .
< ol A
L
e T8
i f|l' {
-
4 .
O
he -
L
-
&
=
..
i
¥

- ‘There are some trades thatmmmuymdmhﬁm Auﬁaﬁhipum
1 of these; and perhaps theauthwusnotm;mymumgymc. But
the actor in the private play, the clever and ready wit who makes the charade
! lively, the musician, theemh'oidcmss,thufutmtﬂhr;...mdthenﬁm
mber—thaemaddmhmwm

¢ WEWS

IR oy s Lk s_t'ANEom:vuaG A POLYTECHNICINSTITUTEAY
=l e b i 1==LandE atuutt il vl AR T



sl R i

T g T e Wi LA [ R

GaMES, AMUSEMENTS, ETC,

ECREATION is re—creation, It makes a man feel
R new. Time immemorial it has been confessed that “all
work and no play make Jack a dull boy.” The same
law holds in children of the larger growth. The taut bow
of active manhood must be relaxed at times, or its elasticity
will certainly be lost, Splendid surroundings cease to
charm and may become monotonous or positively irk-
some. The softest couch cannot relieve a mind disturbed.
For such ills mental panaceca is demanded, and this is found
in games, amusements, entertainments, and the like.

Any fertile mind can invent something in the nature of a
game, or can improve upon existing games. Not, probably,
upon the old standard games, however. Chess, for instance,
has been studied by the world's master minds, and he is a
genius indeed who can add anything thereto. But “the
way we play it," as is so often said, is probably the very
best way for each special party in the ordinary games, which
have not been developed to a perfect method. First, as
pre-eminent for combining healthfulness with pleasure,
should be considered

OUT-DOOR GAMES.

Archery.—One of the oldest of games is Archery. Origi-
nally a means of warfare and the chase, it has survived that
use and now flourishes as a pastime. Archery organiza-
tions are venerable in England and popular in America.

609
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The “ York Round” of Archery consists of seventy-two
arrows at one hundred yards, forty-eight arrows at eighty
yards, and twenty-four arrows at sixty yards. All public
matches shot in Great Britain by gentlemen are decided
upon the result of either a single or double York Round.

The “ National Round,” shot by the ladies of Great Bri-
tain at all public meetings, consists of forty-eight arrows at
sixty yards and twenty-four arrows at fifty yards. Gener-
ally the prizes are awarded upon the result of a Double
National Round.

The *“Columbia Round,” adopted for this country, con-
sists of twenty-four arrows at thirty yards, twenty-four
arrows at forty yards, and twenty-four arrows at fifty yards.
These distances are well suited to the present state of skill
and practice among ladies, and the ranges and division of
arrows will be in great favor for the first year or two. It
will be then time to consider the matter of extending the
ranges,

The points sought in scientific archery are (1) Position;
(2) Nocking the arrow, or properly placing it on the string;
(3) Drawing the bow, which must be done to the same dis-
tance, in the same manner, and in the same time, else irreg-
ular hitting will result; (4) Aiming so as to " keep a line "
and to hit the target; (5) Loosing the string so that the
arrow will fly with power and grace. Finger-gloves, touched
in grease, facilitate the loosing.

Bows vary in drawing power, those used in the York
Round averaging about fifty pounds. Arrows are twenty-
eight inches long, all of the same form, weight, etc. Ar-
rows are pointed so as to enter the target. A slight blunt-
ing will vary the flight very materially. Condition of wind
must be allowed for, as cross winds, or winds toward or
from the target, all affect the flight. Practice under the in-
struction of archery manuals and expert marksmen will
make perfect ; and for pleasant, healthful, out-door exercise

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY.




GCAMES, AMUSEMENTS, ETC. 611

in wnich gentlemen and ladies can participate, archery will
prove second to none.

Base Ball—By common consent, Base Ball is our national
game. It is, however, a game exclusively for boys and
men. It is in no sense a family game. Itis attended with
so many serious injuries and has been so largely relegated
to professional clubs that interest of the better sort has
been withdrawn from it to a great extent. Those interested
should buy Hutching's Base Ball Mannal, which contains
the rules (of which there are over seventy, and most of them
have many specifications), the interpretations of rules, de-
cisions of leagues, record of plays, etc.

Cricket.—This is essentially the national game of England,
but it is gaining ground in this land. It is played with
single or double wicket, the latter being the true game. The
two sides have eleven players each, though a numerical
allowance is sometimes made for acknowledged superiority
of players. The iz side remains in until all its members but
one have been put out. The bowler aims to knock down
the wickets, while the batsman protects them by parrying
the balls, which are stopped and caught on the field by
fielders at various points, while the batsman makes his
“runs,” interchanging places with the other batsman. Hoyle
thus describes the game ;

“ We will suppose a party of cricketers turning out for an
afternoon’s sport. Some carry bats, two have cricket balls,
and several others bear the stumps of which the wickets are
constructed. They come to the place where the wickets are
to be set up, or ‘ pitched.” It is a level field, and the space
between the wickets, in particular, is flat as a billiard-table,
Now the bowlers advance, and under their direction the
wickets are set up. The distance between the wickets is
twenty-two yards. The distance between the stumps must
be a little less than the diameter of the cricket ball, so that
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the ball cannot pass between the stumps without touching
them and knocking off the bails or little bits of wood placed
across the top of the stumps. The companions of the
bowler are now dispersed about the ficld in various posi-
tions. . . . They all labor for the same object—namely, to
stop the ball when it is struck by the batsman, to catch it
(if possible) before it reaches the ground after being delivered
from the bat (in which case the batsman is considered caught
out, and his inning is over), and to throw the ball up, when
they have stopped it, to the bowler or wicket-keeper as
quickly as possible. The bowler's desire is to knock down
the batsman's wicket, while the batsman's province is to
defend his wicket by striking away the ball as it is bowled
toward him. Beyond this, he has to judge what balls it will
be safe for him to strike hard at and what balls he must
content himself with dlocking, or striking down; for on the
number of runs he obtains will depend the share he con:
tributes to the success of his side.”

For the detailed rules of Cricket, see Hoyle's Games. An
English publication, James Lillywhite's Cricketers' Annual,
is full of valuable information.

Croquet,—This game is so well known and so generally
played, that no better service can be rendered than—waiving
the questions of variety in arrangement and apparatus—to
give the generally accepted rules for the play.

THE LAWS OF CROQUET.

1. At the outset two of the party are chosen chiefls, one for each side.
These two determine which shall have the first choice of players. Each plays
aball from the starting-point, and he who, with oue blow of the mallet, drives
his ball nearest the turning-stake wins the first choice.

2. The chief who has won the first choice of players opens the game.

3. Each player at starting must place his ball a mallet’s length in front of
the starting-stake and opposite the centre of the first arch,

4. A player may play in any attitude he chooses, but in striking he must
ase only cre hand.
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§. The ball must be struck with the face of the mallet's head, and the
stroke must be a distinct blow, and nota push.

6. The chiel who opens th2 gime is followed by the chief of the opposing
side; and the other players on each side play alternately in accordance with
the colors marked upon the starting-stake.

7. If any players play out of his turn, and the error be discovered and
challenged before another player makes a stroke, the opposing side may either
compel the delinquent player to replace his ball in its original position, or they
may allow it to remain where it was played. DBut any advantage to himself or
disadvantage tm his opponents, occasioned by misplay, must be immediately
rectified.

8. If the adverse side fail to challenge the misplay before another player
has commenced, no penalty is attached, but the nffendiug party cannot use his
wext turn, having already anticipated it.

9. Should a player, by mistake or otherwise, use a wrong ball, he must
suffer the consequences, and not the rightful owner of the ball. If the
error be discovered and challenged before the turn is completed, the ball must
be restored to the position it occupied previous to the misplay, and any dam-
ages sustained by the adverse side by reason of the misplay must be repaired
and the offending player deprived of his turn.  But if the misplay benot chal-
lenged previous to the next player commencing to play, the game proceeds as
if no misplay had occurred, and no penalty is attached.

10. Each player continues to play so long as he makes a count in the
game; that is, so long as he drives his ball through the next arch in order,
strikes the turning-stake in order, or achieves either roquet, croquet, or roquet-
croquet, or a combination of two or more of these. Failing to accomplish
either of these, he relinquishes his turn to the next player. (See Law 26.)

11, The balls must pass through the arches in their regular consecutive
order and in the proper direction of the eourse. If a ball be driven through
an arch out of regular order, or from the wrong side, it does not count any
more than if it had passed over any other portion of the ground.  When aball
passes properly through anarch it is said to *““make its arch.”

12, A ball makes its arch when it pastes through it in its proper consecu-
wve order, from either of the following causes only :
I. When it is driven through by a blow from its owner's mallet,

II. When it passes through from roquet, croquet, roquet-croquet, or
ricochet,

III. When it is driven through by concussion; that is, by a blow from

another ball driven against it by roquet, croquet, roguet-croquet, o
ricochet,

39
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13. A ball is considered to have passed through itsarchif it cannot be touched
by the handle of the mallet when maved from the top to the base of the arch,
from wire to wire, on the side from which the ball passed.

14. Should a ball be driven only partially through its arch in the wrong
direction, it is not in a position to be driven back and through in the right
direction .

15. If a player can drive his ball through two arches by one stroke, or pass
itthrough an arch and against the tuming-stake, he may lay his mallet on the
spot where his ball stopped, place it in any direction that is' most useful to
him, and put his ball at the end of the mallet. =

16, Striking the turning stake is equivalent to making an arch, subject 1o
the same conditions, and enjoying the same privileges; with this exceptional
advantage, the stake may be struck from any direction. (See Laws 12
and 15.)

17. When a ball has completed the round and has struck the starting-stake,
either by a stroke from its owner's mallet or by roquet, roquet-croquet, cro-
quet, or by concussion, it becomes a dead ball, and must be removed from
the field.

18. When a ball has completed an entire round with the exception of
striking the starting-stake, it becomes a Rover, and may either go out by strik-
ing the starting-stake, or may continue its play at large all over the field, sub-
ject to the conditions and limitations hereafter specified.

19. A Rover may play upon all the balls one after another, but on no one
ball twice in the same turn.

20. A Rover must roguet, roquet-croquet, or croquet in order to continue
his play.

21. Should a Rover strike the starting-stake, as specified in Law 17,it
becomes a dead ball, and must be removed from the field.

22. When one ball strikes another it is a roquet, and this holds good whether
the ball striking it proceeds direct from a stroke of the mallet, or rebounds
upon it from a stake, arch, or any other fixed obstacle, or from another ball
which it has previously struck.

23. When aball roquets another, it may strike the roqueted ball again without
any intermediate play, but this does not constitute another roquet. 1f, how-
ever, either ball in this second stroke be driven through its proper arch, the
arch shall be counted as passed, but the playing ball is not entitled to another
stroke.

24. A ball having made a roquet, may either craquet, or roquet-croquet the
mqueted ball, or proceed on its round.

25, When a ball roquets two or more balls by one blow of the mallet, it
ronstitutes what is called a ricochet,
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26. A ball terminates its tour of play when, without making an arch or
striking a turning-stake, it roquets a ball which it has croqueted. (See
Law 10.)

27. A ball may only croquet that ball upon which it has made a roquet.

28. A player may croquet any number of balls consecutively ; but he cannot
croquetthe same ball the second time during the same turn without first send-
ing his own ball through the next arch in order, or hitting the turning-stake.

29. A player must perceptibly move the ball he croqguets.

30, In making ricochet, a player may croquetthe first or all of the ballsat
his option, but the order of croquet must be thesame as that of ricochet,

31. If a ball roquet another, and with the same stroke make its arch, it may
croquet the roqueted ball, or refuse to do so, and again roquet it before mak-
ing the croquet, or it may proceed to make another arch.

32. While executing the croquet, if a ball flinch, the shot is void, and the
croqueted ball must be replaced in its former position. The croqueting ball
may then proceed with its turn, but it cannot repeat the croquet just
missed.

33. The laws of roquet-croquet are precisely the same as those whichgovern
the croquet, and a player may roquet-croquet any ball that hasbeen roqued.

34. After making roquet, a player may take two chances by roquet-croquet.

35. Should a ball in its progress over the ground be interrupted by any one,
the player to whom it belongs may either allow it to remain where it stopped
after its interruption, or remove it to the point it probably would have reached
had no interruption occurred,

36, Should a ball be accidentally displaced, it must be restored to its proper
positiun before the game can proceed.

37. Should an arch or stake lose its upright position from any caase, it must
be restored before the play proceeds.

38. No play is permitted outside the limits of the ground. A ball driven
beyond the limits must be immediately placed on the ground at the point
where it crossed the boundary. A ball so placed may be played upon by
friend or foe.

39. If one ball roquets another, and either or both balls go beyond the
bounds, either or both shall be replaced, and the roqueting ball may play on
the roqued ball the same as if neither had been driven off the bounds,

40. Players on the same side may advise each other upon a stroke, but not
assist in making it.

41, The game is finished when all the players on one side have made all
the arches and struck the two stakes.

42, The umpire is chosen by the two chiefs.
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43. The decision of the umpire is final, His duties are, to decide whex,
balls are fairly struck; to restore balls to their places which have been
disturbed by accident; to decide whether a croqueted ball is moved or not,
in doubtful cases; and to settle all other disputed points which may arise
during the progress of the game.

Lawn Tennis,—Lawn Tennis is the destined game of the
future. * How does it compare with croquet ?” was asked
of an expert in both games. “As a wedding does with a
funeral,” was the answer. |

As in croquet, gentlemen and ladies may play at Tennis ;
yet in this there is so much of action that for the youthful
and vigorous it has special charms.

It should be played on a level, well-cut lawn. Rubber-
soled shoes should be worn to insure sure footing and pro-
tect the turf. Sets packed in strong boxes can be had from
$4.00 to $35.00 in price. The set contains bats, or racquets ;
regulation balls, net poles, net thirty-six feet long, boundary
pegs, lines and runners, mallet, and book of instructions,
which gives full directions for constructing the court and
conducting the game.

The fact that to play the game requires the set, and that
this always includes the printed rules, makes it unnecessary
to give rules here. Suffice it to say that the game consists
in serving or delivering the ball from the racquet over the
net from one court or area into another, the opposing party
returning the ball in similar manner. The game may be
played by two, three, or four persons. The skill required
for correct service, the agility in catching the balls and dex-
terity in managing them, the opportunity of scoring afforded
by good play on your own part and by poor play of the an-
tagonists, combine to make the game very attractive and
nealthful.

BOARD GAMES.

Chess.—Chess is unquestionably the chief of board games.
It is played upon a board containing sixty-four squares,
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with two sets of differently colored pieces, or men ; each
set having sixteen pieces, of which eight are pawns, having
the same value and moves; the others, with their special
value and moves, being for cach set a king, a queen, two
bishops, two knights, and two castles or rooks, Upon this
game volumes of profound depth have been written, and
journals are exclusively devoted to its discussion. In the
brief space here available, so abstruse a game cannot be
discussed with fullness or even fairness. Those interested
need a Chess Manual and the instruction of an expert.

Checkers,—This is an ancient game, a sort of infantile
Chess, played upon the same board, and using twelve pieces
for each side, arranging them on alternate squares in the
three outer rows of the board. The advances are made
from each side by moves on the diagonal squares, the one
having the right .to move “jumping” any unprotected
enemy on an adjacent diagonal, so reducing the number of
his opponent's pieces. When a piece reaches the outer
row on its opposite side it becomes a * king,"” privileged to
move either way. This is *“ crowned"” by placing another
pi=ce on top of it. The one jumping all his opponents first
wins the game. The game for a lively spurt may be re-
versed, the one losing all his pieces first becoming the win-
ner. This is called “ Give Away.”

Backgammon.—This game is played on the inner side of
the ordinary chess or checker board. It requires fifteen
checker pieces and a set of dice for each of the two players.
The board has twenty-four points colored alternately of two
different colors. The pieces are arranged on eight of the
points for each side, the position of each set corresponding
precisely to that of its opponent. Moves are made as de-
termined by the throwing of dice, each party advancing his
men around the board and aiming at two objects; 1st, to
leave no single piece exposed which might be taken up by
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the opponent; 2d, to catch up any exposed piece of the
opponent. Pieces can be taken up when they stand alone
on a point and the move to be made by the other side
reaches that unprotected piece. The piece so taken up can-
not resume play until it is re-entered on a point correspond-
ing in number to one on the dice thrown by its owner.
When all the picces of a side have been gathered into the
final or home table, the player may throw off any of them
from points corresponding to the dice thrown. If he has
none to correspond, he must move up the required number
of points, or, if this cannot be done, he may play off his
next highest piece or pieces, as may be needed. The party
first getting all his pieces off wins. If any of the loser's
picces are not then in his home table he is gammoned, which
is equal totwo ordinary beats or /u#s.  If the winner throws
off all his men before the loser gets his last man to his own
side of the board, it is a backgammoen, equal to three uts.
The numbers thrown on the dice must be played, unless it
is impossible by reason of pre-occupancy of points, when
the throw is lost. If doublets be thrown, the player has four
moves instead of two.

Russian Backgammon.—In this game all the men are en-
tered into the same table according to the throws. Both
sets follow the same route on the board, neither side moving
out of the first table till all its men are duly entered, and
neither throwing off any men until all of his pieces have
reached the terminal table. This game is longer and far
more stubborn than the ordinary form.

Bagatelle—This is to Billiards as Checkers is to Chess—
a diminutive member of the same family. He who plays
the superior game seldom takes interest in the other. It is
played on a board varying in length to suit the desires of
purchasers. Cups are set in the board flush with its surface,
nto which ivory balls are driven with a cue, the plays all
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being from the opposite end of the board. These cups
have different values, upon which the count is made, They
vary in number from nine to fifteen. Various games are
played on the same, or very similar boards, for which
directions are furnished on the purchase of the apparatus,

Other Board Games,—Among the many folding-board
games which are deemed specially good may be named
Parchesi, Stella, Falconry, Spider and Fly, Go Bang, Rus-
sian Tivoli, Fox and Geese, Solitare, The Captive Princess,
Cats and Mice, Ambuscade, Steeple Chase Game, John
Gilpin, The Pilgrim’s Progress, and The Monopolist.

CARD GAMES.

Aside from the ordinary playing-cards with their almost
limitless varieties, there is a splendid assortment of other
cards, both instructive and amusing. Every stationer and
toy-dealer has these at various prices and with full directions
for playing.

MENTAL GAMES.

Dictionary.—A long but familiar word is announced to a
company and two minutes are allowed in wiich to write all
the words which can possibly be formed from the letters of
the assigned word. Any word of two or more letters is
allowed, proper names and foreign terms excepted. Any
letter of the assigned word may be used twice or oftener in
any written word, At the end of two minutes the writing
stops and each list is read. Every word which two or more
persons have written is stricken from the lists; every word
written by one only counts for the writer as many as there
are parties in the game. If five play, each exclusive word
counts its writer five, etc. The party announcing the word
does not write, but is counted, and directs the reading of
the written words in turn from his right.
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Twenty Questions.—This game was once so popular among
the Cambridge professors that they declared any subject
could be reached in ten questions. The company divides
into questjoners and answerers. After the subject is chosen,
questions are asked in some such form as this: Is it animal,
vegetable, or mineral? What is its size? To what age
does it belong ? Is it historical or natural ? Is it ancient
or modern ? etc. A few objects do not belong clearly to
either of these classes, or they touch, possibly, on all three ;
but even these can be mastered. The questioners may con-
sult openly about their question before asking it, but the
answerers must be very cautious in consultation lest they
disclose too much. Among the more difficult subjects are
such as a mummy, a tear, a blush, a smile, an echo, an ava-
lanche, a drought, etc. Puns and evasive answers must not
be used.

The Secretary.—All the players sit at a table and are fur-
nished with paper and pencil.  Each writes his name, and
having folded it back carefully, hands his paper to the secre-
tary, who shuffles the papers, distributes them again, and
says, ' Character;" whereupon each writes a supposed trait
of character. The papers are again folded, reshuffled, and
redistributed, when “ Future” is announced, and each writes
to this idea on his slip. Other points, not to exceed six in
all, are named and written upon, and the whole list is then
read from each paper, affording a most amusing record.

Rhyming Game—The leader selects a word capable of
many rhymes. Beginning with the first of the company, he
says, for example, “1 have a word that rhymes with one."

“Is it a female recluse ?"” asks the party addressed.

“No, it is not a zun," is replied. Passing on to the second
person, this one may ask, * Is it something good to eat?”

“No, it is not a éun,” The third may ask, ““ Is it a heavy
weight ?”
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“No, it is not a on." The fourth may ask, “Is it some-
thing that makes you laugh ?”

“ Yes, it is Fun"

The party failing to question promptly pays a forfeit ; so
does the leader if he fail to answer promptly. The party
catching his word becomes the new leader.

Acting Game.—Half the players go out of the room and
those within decide on a word, telling the others a word
with which it rhymes. The outer party then enter and act
out a word which they suppose to be correct. For instance,
if the word rhymes with main, the actors come in with
umbrellas, overshoes, waterproofs, steppjng carefully, etc,
and the inside party says, “ No, it is not rem." The outs
retire to consult, and, returning with bags and baggage, imi-~
tate passengers hurrving to get on the cars. “ No, it is not
train”  Again they retire, consult, and re-enter. One of
them with a mock club strikes a companion, who falls to the
ground, * Yes, it is Slain.” The sides then exchange
places. If the word is not guessed, either as announced by
its rhyme or as acted, the party failing goes out again.

Crambo.—Each player writes a noun and a question. All
are then shuffled, nouns together and questions. Each
player then draws one from each set of slips and writes four
lines in rhyme, answering the question and introducing the
word. The efforts to meet these requirements will provokc
an abundance of fun.

FUN IN GENERAL.

Going to Jerusalem.—Place a row of chairs, alternating
backs and fronts, and one less in number than the parties in
the game. A march tune is then played, and the pilgrims
move around the line of chairs. Suddenly the music stops,
when each one tries to drop into a seat. Of course one
person is left. He retires from the game and a chair is
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removed from the line. The music and marching are re-
peated, and another party is dropped, and so on till one
remains in occupancy of the one chair, This person is victor
in the contest.

Magic Music.—One person leaves the room and the others
agree on something, no matter how difficult if only practi-
cable, which he must do. He enters to music, which is loud
as he nears his point of operation and soft as he departs.
By this modulation he is guided to the thing desired and
almost inevitably does in the end the precise act intended.

Magnetized Cane—Il.ect a gentleman prepare beforchand
by attaching to his pantaloons, above the knee and from one
leg to the other, a fine black=silk strand about fifteen or
eighteen inches long.  Proposing in the company to mag-
netize a cane, let him take such an article and rub it faith-
fully. Then, standing it erect between his separated knees,
and carefully poising it with his hands, let it lean against
the stretched thread of silk, Tt will seem to stand alone,
to the amazement of the uninitiated, who will struggle
hard to accomplish the same feat.

The Charmed Quarter.—Let the company seleet one of three
quarter-dollars and mark it so as to know it certainly. The
other two meanwhile are laid on a marble mantel. Let the
company all handle the piece and examine the mark ; then,
having tossed it into a hat—the other two quarters being
lightly tipped into the same receptacle and all shaken up for
an instant—a touch will indicate the marked coin, as by
handling it will have become warm ; the others, by lying on
the marble, having become cold. The detection is almost in-
evitable. If it fail, more “ magnetism,” imparted by a longer
holding of it in the hand of a spectator, will disclose the
correct coin.

Dynamite.—Cross three wooden toothpicks as if they
were spokes in a wheel, but leave the side spaces larger
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y than the other two. Cross two other picks over two ends
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tight frame. On this lay a sixth toothpick to represent
John Chinaman on his bed. Then apply a match to one
end of the frame pieces. This represents the Hoodlum
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blowing up the Chinaman. When the fire creeps in to the
point where the picks cross and bind each other, the spring
of the wood will hurl the Chinaman high in the air, illustra-
ting dynamite action, and causing a hearty laugh.

Parlor Magic.—An immense amount of fun can be had by
means of the parlor magic, or trick sets, to be had in great
variety. Some of the exploits thus attainable are quite
puzzling to the observer, especially if the manipulator be
dexterous, and, withal, entertaining of speeclt. Sets of appa-
ratus carry also complete instruction, but practice is needed
to make perfect.

Manuals on Games, Amusements, etc.—On all points of home
amusement there are valuable treatises or manuals—some
large, some small, but all suggestive. If enjoyment is
sought in a house, the means of enjoyment must be studied,
Study, therefore, to make home happy.
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GENERAL HINTS.

FTER the broad scope of this book has been covered,
there still remain many things to be said. They are
hardly worth discussion ; mere statement is sufficient.

They are hints merely on a variety of subjects. Let it not
be supposed that every suggestion here given has been
subjected to test by the editor of the department. But
every one has been culled from a trustworthy source and
has been subjected to careful scrutiny. All of them are
worth trying; but try them conscientiously. More pre-
scriptions have failed from unskillful handling than from
inherent defect. An Irish cook who delayed some fifteen
minutes when his master had ordered a soft-boiled egg,
excused himself by declaring that it had boiled fast all the
time, but showed no signs whatever of becoming soft. So
many other domestic manipulators fail.

HINTS FOR THE KITCHEN.

To Keep Meat Fresh.—Take a quart of best vinegar, two
ounces of Jump sugar, two ounces of salt. Boil these
together for a few minutes, and when cold anoint with a
brush the meat to be preserved. For fish the mixture is to
be applied inside ; for poultry, both in and outside. Or:
Place the meat in the centre of a clean earthenware vessel
and closely surround it with common charcoal. Or: Cover
the meat lightly with bran and hang it in some passage
where there is a current of air.

To Make Poultry Tender—Give the fowl, shortly before
killing, a tablespoonful of vinegar,

627
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To Test Mushrooms.—In eatable mushrooms the stalk and
tep are dirty white and the lower part has a lining of salmon
fringe, which changes to russet or brown soon after they
are gathered. The poisonous manifest all colors, and those
which are dead white above and below should be let alone,
Sprinkle salt on the spongy part, and if they turn yellow
they are poisonous, but if they become black they are
good, Let the salt remain on a little while before you
decide on the color. Mushrooms are in season during
September and October.

To Keep Flour Sweet.—Insert a triangular tube of boards
or tin bored full of small holes, into the centre of the barrel,
which allows the air to reach the middle of the meal, and it
never gets musty, A barrel of good flour, dry as it appears
to be, contains from twelve to sixteen pounds of water.

To Test Coal 0il—Pour a little oil in an iron spoon and
heat it over a lamp until it is moderately warm to the
touch. If the oil produces vapor which can be set on fire
by a flame held a short distance above the liquid, it is bad.

To Remove Clinkers—Throw half a dozen broken oyster
shells into the fire when the coal is all aglow, and cover
them with fresh coal. When all are red hot the clinkers
become doughy, and are easily removed.

Cheap Fire-Kindler.—Melt three pounds of rosin in a quart
of tar, and stir in as much saw-dust and pulverized charcoal
as you can. Spread the mass upon a board till cool, then
break into lumps as big as your thumb. Light it with a
match.

To Keep a Broom—If a broom be inserted every week in
boiling suds, it will be toughened and last much longer, will
not cut the carpet, and will remain elastic as a new broom.,

To Preserve Oilcloths—An oil-cloth should never be
scrubbed ; but after being swept it should be cleaned with
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a soft cloth and lukewarm or cold water. Never use soap,
or water that is hot. When dry, sponge it over with milk;
then wipe with a soft, dry cloth.

To Prevent a Lamp from Smoking.—Soak the wick in vine-

gar, and dry it well before using.

To Remove Rust from Steel—Cover with sweet oil, well
rubbed on, and let it remain forty-eight hours; then rub
with unslacked lime powdered fine,

To Prevent Rust.—Take one pint of fat-oil varnish, mixed
with five pints of highly rectified spirits of turpentine, and
rub with a sponge on bright stoves or mathematical instru-
ments, and they will never contract spots of rust.

To Freshen Stale Bread or Cake—TPlunge the loaf one
instant in cold water and lay it upon a tin in the stove for
ten or fifteen minutes. It will be like new bread, without
its deleterious qualities, Stale cake is thus made as nice as
new cake. Use immediately.

To Soften Hard Water.—Put half an ounce of quicklime in
nine quarts of water. This solution in a barrel of hard
water will make it soft. A teaspoonful of sal soda will
soften from three to four pails of hard water,

Time of Boiling Green Vegetables.—This depends very much
upon the age, and how long they have been gathered. The
younger and more freshly gathered, the more quickly they
are cooked. The following is Miss Parloa's time-table for
cooking :

Potatoes, boiled, . 30 minutes,
Potatoes, baked, . . 45 minutes,
Sweet Potatoes, boiled, 45 minutes,
Sweet Potatoes, baked, . 1 hour.
Squash, boiled, . . 25 minutes,
Squash, baked, . . 45 minutes,
Green Peas, boiled, 20 to 40 minutes.
Shell Beans, boiled, . . 1 hour,
Swuing Beans, boiled, . 1to2 houri.l

40

Green Corn, 25 minutes to 1 hour.

Asparagus, . 15 to 30 minutes.
Spinach, . . . . 1to2hours
Tomatoes, fresh, . . . 1 hour.

Tomatoes, canned, ., 30 minutes,
Cabbage, . 45 minutes to 2 hours,
Cauliflower, . 1 to 2 hours.
Dandelions, . + 2to 3 hours.
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Keeping Hams.—After smoking, make coarse cotton cloth
sacks so that one ham will go in easily, pack cut hay all
around between the sack and the ham, tie the sack at the
top, hang in a cool place, and be sure the sacks are whole.

To Make Shirts Glossy.—Take of raw starch, one ounce;
gum arabic, one drachm; white of egg, half ounce; soluble
glass, quarter of an ounce; water. Make starch into fine
cream, dissolve with gum in a little hot water, cool and mix
it with the egg, and beat up the mixture with starch liquid;
then add the water, glass (solution), and shake together.
Moisten the starched linen with a cloth dipped in the liquid,
and use polishing iron to develop gloss.

Blackening Stoves.—If a little vinegar or cider is mixed
with stove polish it will not take so much rubbing to make
the stove bright, and the blackening is not likely to fly off
in fine dust.

Musty Coffee and Tea Pots.—These may be cleaned and
sweetened by putting wood ashes into them and filling
them with cold water. Set on the stove to heat gradually
till the water boils.  Let it boil a short time, then put aside
to cool, when the inside should be faithfully washed and
scrubbed in hot soap-suds.

To Clean Pots and Kettles—When washing greasy pots and
kettles, take a handful of meal or bran and rub all around,
It absorbs all the grease and leaves them perfectly clean.

To Clean Ceilings Smoked by Kerosene Lamps.—Wash with a
sufficiently strong solution of soda in water.

To Prepare a New Iron Kettle for Use—Fill with clean potato
parings; boil them for an hour or more, then wasi the
kettle with hot water, wipe it dry, and rub it with a Lirtle
lard ; repeat the rubbing half a dozen times after using.

To Remove Fruit Stains.—Procure a bottle of Javelle water.
If the stains are wet with this before the articles are put
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into the wash they will be completely removed. Those who
cannot get Javelle water can make a solution of chloride of
lime. Four ounces of the chloride of lime is to be put into
a quart of water in a bottle, and after thoroughly shaking
allow the dregs to settle. The clear liquid will remove the
stains. Be careful to thoroughly rinse the article in clear
water before bringing it in contact with soap. When Javelle
water is used this precaution is not necessary; with chloride
of lime liquid it is, or the article will be harsh and stiff.

Washing—To wash flannels: First, never apply soap
directly to any woolen fabric. Make a strong, hot suds and
plunge the garment in it. Second, never dip a flannel in
cold, or even cool, water, but always hot. Wash first in hot
suds and rinse in hot water made very blue.  Third, dry
flannels as quickly as possible.  Wring dry from the second
water and hang either in the hot sun or before a brisk fire,
When nearly dry, press with a hot iron. None but soft
water should be used upon flannels, and resin soap is much
inferior to common soft soap, as it hardens the fibres of
woolens.

To wash chintz: Take two pounds of rice ‘and boil it in
two gallons of water till sot. When done, pour the whole
in a tub; let it stand till of about the warmth you use in
general for colored linens ; then put the chintz in and use
the rice instead of soap. Wash it in this till the dirt appears
to be out; then boil the same quantity, as above, but strain
the rice from the water and mix it in warm, clear water.
Wash in this till quite clean; afterward rinse it in the water
in which you have boiled the rice, This will answer the
end of starch and no dew will affect it and it will be stiff as
long as you wear it.

To wash clothes without fading them: Peel Irish pota-
toes and grate them in cold water. Saturate the articles to
be washed in this potato-water and they can then be washed
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with soap without any running of the color. 0il may be
taken out of carpets with this potato-water when simple cold
water would make the color run ruinously. This will also
set the color in figured black muslins, in colored merinos,
in ribbons, and other silk goods. Often the potato-water
cleanses sufficiently without the use of soap; but the latter
is necessary where there is any grease. When no soap is
needed, take the grated potato and rub the goods with a
flannel rag.

Sour milk removes iron-rust from white goods.

To make silk which has been wrinkled appear exactly like
new, sponge it on the surface with a weak solution of gum
arabic or white glue, and iron on the wrong side,

A tablespoonful of black pepper put in the first water in
which gray or buff linens are washed will keep them from
spotting. It will also keep the colors of colored or black
cambrics or muslin from running, and does not harden the
water.

To extract ink from cotton, silk, and woolen goods, satu.
rate the spot with spirits of turpentine and let it remain
several hours ; then rub it between the hands, Tt will dis-
appear without injuring the color or texture of the fabric,
For linen, dip the spotted part in pure tallow and the ink
will disappear.

When clothes have acquired an unpleasant odor by being
kept from the air, charcoal laid in the folds will remove it.

To take oil or grease from cloth: Drop on the spot
some oil of tartur or salt of wormwood which has been left
in a damp place until it is fluid ; then immediately wash the
place with lukewarm soft water and then with cold water,
and the spot will disappear,
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