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WOMAN and | ER WORK. 
I wonder it the woman who goes shop- 

ping, taking either a whole day or a long 

afternoon to the work, and breaking the 

fatigue by long rests upon the compara- 

tively comfortable seats provided in all 

shops for customers, and yet who goes 

home utterly tired out,” with an 

aching head and ‘a broken back,” 

as she says: I wonder if she ever 

stops to compare her feelings wir those of 

the patient, good-tempered girl who serv. 

ed her, who answered all her questions so 

politely, and never murmured, or showed, 

the least fatigue, as she took down roll 

after roll of heavy goods for her customer's 

inspection, every one of which she had to 

replace, and who said ‘‘good afternoon” 

almost as pleasantly as if the shopper had 

made an extensive purchase? I don’t 

imagine many women ever give the mat- 

ter a thought, they are so accustomed to 

being well served that they take it for 

granted, and consider it only their right. 

More than that they would be very indig- 

nant if any salesgirl failed in her duty to- 

wards them and very probably complain to 

the girl's employer. And yet that girl has 

probably been upon her feet since eight 

o'clock in the morning with only an inter- 

val of one hour at the most, for dinner, 

and most likely half of that time was 

taken up in walking to and from her home, 

or boating house, and if her day ends at 

six o'clock in the evening, she may count 

herself lucky, because in many small 

country towns it lasts until eight every day 

in the week but Saturday, and then it ex- | 

tends itseif up to ten o'clock, at least. 

Just think of it, fortunate sisters, who 

toil not neither spin! All day and every 

day spent ina ceaseless eflort to efface your- 

self and please others, to anticipate the 

wishes and frequently put up with the rude- 

ness of women who differ from you only in 

the one essential of having more money. 

To stand on aching feet hour after hour 

until your back feels as it it must break, to 

do vour very best to please and then fail, 

watching the customer, to whom you hope 

to sell at least twenty dollars worth, walk 

out of the shop witha dissatisfied expression 

and to know that the floor walker is watch- 

ing her too and making unfavorable mental 

comments upon your skill as a saleswoman 

and then to go home too tired to do any- 

thing but rest for an hour after tea and 

creep into bed. This is the daily life of 

some shop girls, and yet I have often heard 

ladies complain of their ingttention and 

carelessness. I wonder how “many of us 

would manage, and whether we should die- 

play any more amiability in their places. 

I think I can truthfully say that I have 

never yet met with an impertinent or dis- 

obliging salesgirl, and I have ‘known only 

one or two who seemed indifferent to their 

customer’s requirements or inclined to re- 

sent being given too much trouble ; while I 

have often marvelled at their wonderful 

patience and cheerfulness under provo- 

cation which would try the temper of a 

saint. fi 

I don't believe for a moment that women 

are intentionally unkind, er willingly make 

the lives of the working bees, in the hive of 

the world, harder than they should be, but 

the well-to-do , or wealthy woman is often 

very thoughtless about those who serve 

her. Who has not watched a lady, or per- 

haps a bevy of ladies, stroll into a store at 

about two minutes before the appointed 

hour for closing, just as the weary shop 

girls are covering up their counters, and 

perhaps one or two have their hats and 

jackets on ready for departure ? Of course 

these ladies are well aware that if they 

came at one minute past eight they could 

not gain admittance, but 1f they can reach 

the door before the closing hour they may 

remain as long as they please and one girl 

must remain to wait on them. If they 

were always purchasers it would not matter 

so much, but unfortunately some shoppers 

choose this time to look over goods. simply 

because the shop will be quiet and they can 

take their time to turn over everything in 

the shop if they please, and they can com- 

mand the exclusive attention of one of the 

girls without feeling that some other cus- 

tomer is waiting her turn. 

I have seen this happen frequently, and 

been surprised at the patience and courtesy 

ot the much tried salesgirl, who has taken 

down roll after roll, and box after box of 

goods, without a murmur, and even bowed 

her {ormentors out politely when they did 

go at last, leaving her with shelves and 

counters to re-arrange, and perhaps half- 

an-hour, perhaps more, of her scanty free- 

dom, wasted for no purpose. I tell you 

*‘my friends” as the parsons say, that there 

are some tired little girls standing behind 
counters to-day, who are nearer being 
angels than we have any idea of, and they 
et so little credit for it too! How do I 
Bion all this, you ask? Well, one must 
understand something about a subject be- 
fore she undertakes to write upon it, and 
so I have managed to be in a shop just 
about closing time, on several occasions, 
and I have noticed lots of things without 
seeming to be looking. 
Think it over, girls who are not obliged 

to stand behind counters all day, and make 
up your minds to leave a shop in future ten 
minutes before the time of closing, if you 
ossibly can; if not for any other reason, 

just to oblige your friend 

My dear housekeepers, I hope you will 

not be offended when you read the extract 

which follows this, and imagine Astra is 

*‘getting herself up” to be a better house- 
keeper than you, and almost accusing you 
of having dirty.ovens. 1 have not the least 
intention of doing such a thing, but 1 was 
so much struck bythe good common sense 
contained in those three paragraphs, that 
I thought [ would give all-young housekeep- 

ers the benefit of it. Ireally believe that 
most of us who depend with too blind a con- 
fidence upon, ‘‘the girl” would be rather 

surprised if we could turn the searching 
rays of a strong electric light, upon the in- 
nermost recesses of the oven, in our own 
kitchen. 

Care of the Oven. 

The condition of the average stove oven 
in which food and pastry are baked is not 
such as to inspire admiration. In fact, a 
perfunctory sort of sweeping is about all 
the cleaning our stove ovens ever receive. 
In a great many cases remnants of dishes 
which have boiled over remain for months 
charred on the oven bottom. 
Now, all this negligence in the care of 

the oven undoubtedly affects the food 
cooked in it. In some parts of England 
where brick ovens are used the walls of 
them are whitewashed. This purifies 
them, as common whitewash. it is well 
known is an excellent disinfectant. Of 
course it would not be possible to treat an 
ordinary stove oven in this way, as the 
lime would corrode the oven. In some 
parts of Europe the ovens are tiled, and 
these may be easily washed clean. 
There is no possible objection to washing 
out the oven of an iron range. If this is 
done systematically at least once a week 
from the begmning, the oven will never 
get in the black sooty condition in which 
it is so frequently found. 
When anything boils over in the oven, 

it should be allowed to burn to a char, as 
it then may be easily scraped off and 
brushed out. After this, the oven should 
be thoroughly aired. Itis a great mis- 
take to bake a delicate desert or cake or 
pye in the same oven with a dish of meat 
which has been flavored with onions or 
strong spices. The flavor of the meat will 
invariably affect the more delicate dishes. 
I'he shallow closet under the baking oven, 
commonly called the heating closet, where 
dishes may be temporarily kept warm 
after they are cooked, should be kept as 
clean as the stove oven. - It is certainly a 
very disagreeable and hard job to clean a 
stove which has been neglected, but it is a 
small matter to keep a stove clean if you 
begin tethe beginning and never allow it 
to become clogged with soot and dust and 
the debris: of food. The flues of every 
oven should be cleaned out once a month. 
Now that we have the oven not only 

swept but washed out and all ready for 
cooking, 1"’am' going to give my readers 
some recipésifor good practical every day 
cookery, the kind which makes the least 

show for the amount of labor expended, 
but which, after all, is the very foundation 

of good cooking, and more necessary for 
us all to be proficient in than all the cakes, 

pies and creams-that ever haunted a girl's 
dreams, orl/gave her indigestion. ‘‘No 

girl is fit to be married until she can make 
a loaf of bread,” the old ladies say, and as 
good yeast is the first essential in its man- 
utacture we will begin with an excellent 
recipe for yeast, sent me by a friend to 
whoni' I am frequently indebted for ‘‘expert 

advice” in. my cookery column, and has 
sent me some of my best recipes. I give 
them in her own words because she makes 
the different processes much more clear 
than I could and also because every artist 

can explain bis own methods much more 
clearly than another person could, and the 
little interpretations my friend bas put in 
her MSS. have been of great assistance to 
me, so I am sure they will help you also. 

Hop Yeast. 

A handful of hops (I use the pressed hops 
so a small handtul is sufficient) tied up ina 
piece of cotton and boiled for ten or fifteen 
minutes in two quarts water (boiling water 
from the first) while the hops are boiling 
mix in a bowl, two tablespoons flour, make 
a smooth paste witha little cold water, one 
cup brown sugar half cup coarse salt, one 
dessert spoon ginger, squeeze all the liquor 
out of the hops betore throwing them into 
the fire, then add the flour, etc, stirring well 
and boil for about five minutes. When 
luke warm add 1 cents worth of sweet po- 
tato yeast (by sweet potato yeast 1 mean 
not sour, and not yeast made of sweet po- 
tatoes) and set to rise all night. It is fit 
to use in 24 hours from the time it rises. 
I make my yeast as early in the morning as 
possible 5 | it and letting itrise mn a 
porcelain lined preserving kettle closely 
covered and set ina warm but not hot 
place. After it has risen or worked for 
about 24 hours I pour it into a jug, cork 
tightly and set in a cool place for future 
use. ; 

Bread. 

For a small batch, 2 quarts of flour, 
warm it if the weather is cold, make a hole 
in the centre of the flour put in one tea- 
spoon coarse salt, !5 gill of the yeast given 
above, a piece of butter about the size of a 
walnut, a desert spoon of white sugar and 
a pint of luke warm water. Stir a little of 
the flour in, just enough to make a batter, 
and scatter flour from the margin over the 
batter, cover with a cloth and set to rise 
from noon till 10 o'clock P. M. then add 
another pint of luke warm water, mix with 
a knife until it is dough and knead it smooth, 
adding a little more flour, or until the 
dough ceases to stick to the hand or pan 
cover with a cloth and set in a warm place 
to rise, and in the morning you will find 
vour dough as light and sweet as possible, 
make inte loaves any weight you please, 
I find 1 and 14 pound make very nice little 
loaves, and cut into nice sized slices. 
Have the bake pans warm and let the 
loaves rise for an hour and put it in a hot 
oven for an hour, or even hour and quarter. 

Muffing, 

$ cups of flour 1 egg, 2 tea-spoons C. 
Tartar, !¢ cup light brown sugar, piece of 
butter size of a small egg, 1 teaspoon soda 
in !¢ pint sweet milk beat all together 

thoroughly with a knife. warm a pan; aud 
muffin rings, rub them with lard or butter, 
put the rings in the pan and fill. This 
quantity makes a dozen muffins. Bake in 
a quick oven 30 minutes. Some split “the 
muffins & toast them, and once eaten 
ed in that way, spoils one’s taste for them 
in any other. I dninwl 

Tea Biscuit. hy 

Three half pints. or rather one pint a 
halt of flour, three teaspoons C. Tartor Sift- 
ed through the flour, one and a quarter‘tea- 
spoons Soda, dissolved in a half pint milk 
or cold water. add as much more water, ,.or 
milk as will make a soft dough, Roll out to |. 
about a half an inch thick, crush them into 
smaller rounds or biscuit before putting | 
them into a warm buttered pan. Bake ma 
hot oven, for about twenty minutes. 

To Brew a Good Cup of Tea. 

In China they pour boiling water into a 
cup and turn some tea into it, and when 
the leaves sink to the bottom, which-hap- 
pens in a few seconds, they pour the water 
off and drink it. We, on the contrary, 
let the tea ‘‘stand” sometimes, even in the 
drawing-room, while in the servants’ hall 
it is allowed regularly to stew on the hob | 
until a brown decoction of equal - strength 
and bitterness is ready to be served, tothe 
detriment of the nerves of all who drink. it 
on account of the tannin squeezed, soto | 
speak, out of the stewed tea leaves. Now 
the remedy for this is very easy and consists 
in never allowing tea, when made, to stand 
for mere than three minutes at most, or, 
better still, to have it made in one teapot 
and poured off into another. 

Improved Lettuce Salad. 

A bowl of lettuce salad can be made to 
look very pretty by the use of stuffed eggs 
in the place of plain mayonnaise. Boil 
the eggs hard, then cut in halt and remove 
the yolk. Mix this with pepper, salt, vine- 
gar and oil. A suspicion of mustard some- 
times improves it. Fill the whites with this 
mixture and put the two halves together 
again. These served with the salad are 
not only attractive, but delicious. 

EGranting, St. John.—I am afraid I can- 
not help you very much, as there is nothing 
more difficult in housekeeping than to re- 
move that peculiarly close, unpleasant 
smell which seems to belong to some rooms. 
We moved into a house once in which we 
had the rame trouble and could never en- 
tirely get rid of it. I believe it is caused 
by the paste with which|the paper is put on, 
turning musty from not having been pro- 
perly dried when the room was first paper- 
ed. Have you tried burning coffee in the 
room? If not, take a shoveltull of red 
coals from the kitchen fire, sprinkle them 
liberally with ground coffee, and carry 
about the room frequently, or place on the 
hearthstone and let it burn, renewing the 
coffee often. Sprinklirg the floor with 
camphor is also good, but I am really 
afraid tae paper will have to be removed 
before you can banish the smell. 1 am 
sorry 1 cannot give you the recipes for 
sweet pickles today, but I will hunt some 
up for you before it is too late in the sea- 
son. 

GorpeN Rop—With the greatest pleas- 
ure. The groom and his best man drive di-. 
rectly to the church together and wait in 
the vestry until the arrival of the bride is 
annonced. Then the clergyman enters the 
chancel, followed by the groom and grooms- 
man. The bride and her party wait in the 
church porch until the groom has taken his 
place at the chancel sane and then they 
enter preceded by the ushers, who walk 
two and two. If there is but one brides- 
maid she is now called the maid of honor, 
and walks along directly in front of the bride 
who comes last, leaning on the arm of her 
father or some near relative who is to give 
her away. The groom and best man stand 
at the clergymans left hand, the bride and 
bridesmaid at his right, and the brides 
father just a little behind her. The bride- 
grooms relatives sit at the right of the 
chancel and are thus at the right band. The 
bride's relatives always precede her to the 
church the bride and her father being the 
last to leave the house. The bride removes 
her glove, when the ring is to be 
put on and hands it with her bouquet, 
to the maid of honor, whose duty 
it is to throw the bride's veil 
back from her face after the ceremony, at 
the first convenient opportunity, which 
sometimes does not occur until the party 
enter the vestry to sign the register, but it 
should be done as soon as possible. On 
leaving the church the bride and groom j 
walk first, the groomsman gives his arm to’ 
the maid of honor and the bride's father 
may either escort his wife, if she be present, 
or the bridegroom's mother. Where there 

are two bridesmaids they follow the bride 
and groom, and the bride's father and the 
best man follow them, walking together. 
It is quite customary in fashionable circles 
for the bride and her maids to walk to the 
church, when it is very near the house and 

the day is fine, but it the church is at any 
distance the bridal party drive. Now if 
there is anything else I can do for you I 
shall be very happy, and for additional in- 
formation on this subject refer to PROGRESS 
of last June or July, I really cannot re- 
member the exact date, but I know I de- 
voted some columns to wedding etiquette. 
Let me wish you all happiness, if the wed- 
ding is your own. ASTRA. 

It Had Its Use, 

They had tried all the nickle-in-the-slot 
machines on the pier, untill at last they 
came to one that didn’t respond to the 
magic coin. 
“Look here, my man,” said Crumbles 

to the pier attendant, *‘that machine is to 
try your weight ; the next, your height ; the 
next, vour strength ; then your sight; and 
now I've put a penny in this thing, but I 
didn't see what it’s for.” 

“That, sir,” replied the pierman: *‘oh, 
that one is to try your temper, sir.” 

Must Have Been in Chicago. 

Not very long ago. troubles in a well- 
known family were the cause of divorce 
roceedings. The wile obtained a divorce. 

In a few months the ex-wife was again mar- 
ried. One evening recently, at a large re- 
ception, the two men met unexpectedly, 
and an acquaintance, not well up in the 
family history, was proceeding to introduce 
them. “Oh, we've met before,” said the 
fast husband ; **we’re husbands-in-law.™ 

“Progress” in Boston. 

Progress is for sale in Boston at the 

Kings Chapel News Stand, corner of Schoo 

and Tremont streets. 
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LADIES AMERICAN WAUKENPHASTS. 
We orderedEthis Boot to sell at $5.00, 
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as it did not come up to sample we got them at a great discount. 

The manufacturer not wishing them returned made it possible for us to sell 

them at 
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WATERBURY & RISING. 
| INEXCELLED for hand 

’ use. Unequalled for 
‘machine. 

L 

’ SPOOL SILK. 

OUR GUARANTEE. 

If any Corticelli Spool Silk is found to be 

imperfect, we authorize any storekeeper to 

refund the money or present a new spool at 

our expense, even theugh imperfect epool 

my have been partly used. 

CORTICELLI SILK CO., L'td. 
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WAS A WISE OLD FOX. 

The Pasha’'s Ingenious Devices to Keep 
Peace Among His Wives, 

One day, when I wes at Constantinople, 

I asked a Turkish minister if it was true 

that the sultan had turned his back on the 

triple or quadruple alliance, and had given 

in his adhesion to the Iranco-Russian in- 

stead. He replied that the policy of the 

Porte was to flirt with all the powers witl- 

out attaching itself to any one of them, and | 

to declare confidentially to each sovereign 

that it preferred him to any other. “It ig 

the system of Ahmed Pasha,” he added, | 

«and it is the best for preservation of the 

peace at home. By-the-by, do you know 

the story of the Pasha and his forty wives ?” 

And he went on to relate what follows, 

says a writer in the London Sketch. 
Ahmed, a sturdy tellow from Anatolia, 

has covered the person of the sultan with 

his body in a riot of the janissaries. This 

act of devotion had won for him the eternal 

frendship of his sovereign, who showed un- 

told wealth upon him, and in the end made 

him a full-blown pasha. 
Having to spend his days in a vast konak, | 

which was put at his disposal by the Com- 

mander of the Faithful, Ahmed Pasha {found 

the means of improvising a Mohammedan 

aradise on a small scale. He bad four 

fegitimate wives and thirty-six odalisques, 

or slaves, who were ready to obey his every 

caprice. 
"This motley household —you would hard- 

ly believe it—was nevertheless, the most 

peaecful in Stamboul. Jealousy did not 

make consumptives of a portion of these 

young creatures as was the case in other 

harems. They never had recourse to those 

magicians who boasted their powers of 

divining the favorite, whether by shuflling 

cards, or throwing beans, or counting the 

beads of a chaplet, or looking into a well, 

a mysterious book, or the hand of the sub- 

ject. They never crossed the threshold of 

Duyumlu Hodja's cabin to ask him the 

secret of gaining the exclusive affection of 

their husband, nor did they visit the house 

of the witch to whom public opinion attri- 

buted the gift ot warming anew the heart 

of the lover, by placing close to the fire a 

plate on which k wrote down cabalistic 

letters. They did not seek to rid them- 

selves of their rivals by uttering charms on 

a lock of their hair, the parings of ther 

nails, or the rents in their garments, nor 

in seasoning with witchcraft, if not with 

poison, their food and their drink. This 

unalterable peace was the topic of all the 

neighborhood, and the old Turks shook 

their heads, being unable to penetrate the 

mystery. One ot them had the courage 

one day to ask the secret from the Pasha. 

He answered with a smile, “I have a talis- 

man, it is true, but it will only be known 

when I die.” 
The happy mortal was pleased to call to- 

ether from time to time his forty houris to 

the salon of the Zaremlil. While puffing 

away at his chibouk he passed them in re- 

view ; he looked as proud as a cock in his 

hen-house, and said, laughing to himself : 

“You are all beautiful, mashallah, but my 

heart belongs to the one who has the tur- 

quoise ring. She alone is my favorite.” 

And each one answered with a cunning 

smile: **Dear Pasha, to whom, then, have 

you offered this ring? I would have given 

up everything to be in her place!” 
But it is written that everything shall 

come to an end in this vile world. One 

night a great commotion suddenly roused 

the whole quarter. Ahmed Pasha was 

dead, and his forty wives heaved piteous 

sighs over his corps. “Ah!” cried a 

Georgian woman, ** 1 shall not be able to 

survive my poor Pasha. He had forty 

wives, but he told me over and over again 

that I was his only favorite, and as a proof 

cof his predilection for me he handed me in 

secret this torquoise ring.” Andjshe took 

the precious talisman from her pocket. At 

these words each of the thirty-nine widows 

displayed a similar ring, and declared that 

the deceased made the same declaration 

tete-a-tete to her. The stratagem of the 

the old fox was unmasked, but too late to 

alter his happiness. He had lived forty 

years in the society of forty rivals, and the 

ce of his harem had not been disturbed 

or an instant. , .  _AT.8 1.18 

Would you 

Like to go 
Shoppingin 

VIONTREAL 
COLONIAL HOUSE, PHILIPS SQUARF, MONTREAL. 

| Special attention given to Mail Orders. 

Dry Goods, Carpets, Curtains, Furniture, China and Glassware, 

Kitchen Utensils, Silverware, Lamps, Japanese Goods, Ladles, 

and Children’s Boots, Shoes and Slippers. 

MANTLES and MILLINERY. 
Full Stock in each Department. -| - Trial Orders Solicited. 

HENRY MORGAN & CO. 
Montreal. 

FAMOUS FICTION BY THE WORLD'S GREAT 1 AUTHORS. 
A CHARMING SET OF BOOKS, 

EMBRACING 

Ten of the Greatest Novels Ever Written 
BY TEN OF THE 

GREATEST AUTHORS WHO EVER LIVED! 
If you will study the biographies of the great authors of

 our day, you will observe that in most 

jnstances their reputations were msde by the production o
f a single book. Let but one work that 
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fs reall at—one maste 
be TTAvial In 0OMpRrison. his name will live and his works be read long arter the author has 

passed 

away. A well-known New York publishing house has issued 

the E odtont and most famous Sorel in the English Lm deen gee Bp ged yg eg 
me and valual whereby we are enabled to offer this handso Bach one of these famous novels was its 

geribers upon terms which make them almost a free gif". 

\ -— ece—the great production that made his name and fame. The 

GAIBONYY Greatest wark—his MAstTE 8 Mich are published under the general title of 
works comprised in this valuable set of books, wW t 

« Famous Fiction by the World’s Greatest Authors,” are as follows: 

NE LADY AUDLEY'S SECRET, 

a | pg Bete Wood. By Miss M. E. Braddon. 

JANE EYRE, 
VANITY FAIR, 

By Charlotte Bronte. 
By W. M. Thackeray. 

MAN THE LAST DAYS OF POMPEII, 

— A 
v By Sir E. Bulwer Lytton. 

THE THREE GUARDSMEN, 

EN es By Alexander Dumas. 

WOMAN IN WHITF, PUT YOURSELF IN HIS PLACE, 

Tau By Wilkie Collins. 
By Charles Reade. 

nown the world over and read in every ci
vilized 

Each of these great and powerful works 18 K Te ag in moral tone. They are published 

1. Bach is intensely interesting, yet pure and ele 

i unchanged and pra in separate volumes, with very handsome and artistio 

covers, all uniform, thus making a c
harming set of books which will be

 an een to he home. 

They are printed from new type, clear, bold
 and readable, upon paper of ray i

e together 

It is a delightful set of books, and we are most h
appy to be enabled to afford our Fu I's an op 

wortunitv of obtaining such splendid books up
on such terms as we can give. \ 

: : We will seni the ten t nove 

Our Liberal Premium Offer | cove nuned. comprising the 
splendid complete set of ‘‘Famous Fiction by the World's Greatest Authors,” also 

ROGRESS for one year, upon receipt of enly $2.50, which is an advance of 
but 50 cents 

over eur regular subscription price,so that you practically get this beautiful set of beoks 

for only 50 cents. Subscribers rw, + to take advantage of this offer whose 

terms of subscription have not yet expired, Y renewing now will reccive the books et 

once, and their subscriptions will be extended one year from date of expiration. We 

will give the complete set of books free to any one sending us a club of two 
new ind 

subscribers. This is a great premium offer. EDWARD 8S. CARTER. 
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