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AT WHAT AGE BHOULD GIRIS
MARRY? o

The age at which girls should marry
ia B subject upon which tearhers of
sucial  economy, philosophera  and
mothers have discoursed long and
learnedly since the time when the
first mother begnn to plan for the
future of her offspring,

In the day of our great-grand-
mothers girle undertook the cares
aud responsibilities of married Iife
almost before they were out of the
nursery. Muarriage was then ilooked
1 on, especially by the girls them -
zelves, as the chiet end and aim of
existence. Now, however, in this day
of advanced ithought, the giri—that is,
the sensible girl—usuaily wails until
the right man comes along, even
though she be well along in the thir-
ties before this bappens. An article
on this subject by Sarabh Grand ap-
peared in a recent issue of the Ameri-
can “Queen.” It ia so interesting that
1 give it here for the benefit of those
who find in this subject ground for
d’scussion.

“The age at which girls should
marry is one of the ques.ons which
people are prone to consider by the
light of their own personal experience.
Ideas on the subjeet of the age at
which girls should marry vary con-
siflerably. When wives and daughters
were the goods and chattels and men
had the principal say in the matter,
tittle girls were cruelly foreed to
marry at the beginning instead of the
completion of the change from child-
hood to womanhood. They were
made wives, that is to say, while they
were still far from being perfecily
developed women physically, and were
atterly immature mentally, with all
iheir mnaturally womanly instincts
which are the only safe guide in the
matter still in abeyance. Fortunately
the iniquity and absurdity of this
have heen thoroughly exposed, and
now if parents attempted to pitehforlk

their little daughters of from 12 to 16
inte mutriony as they did w'th in-
punity not so very bong ugo the whole
world would ery sharse upon them.

“The whole tendeney of the modern
education fur girls is 1o prolong their
girlhood. The ghsaatly uoctrine that
this is necessarily a wicked world, in
which misery must be cur portion, no
longer tinds general acceptance. It ia
a favourite axiom with ue nowuadays
that every age has ite pleasure, or
ahould have, with a fair chance—
c¢hildhood, girlheod, womanhood—and
ta get the full value out of each, Our
intelligent girls berin to have ideas
of their awn on the subject of the
disposition of iheir lives, prompted,
no doubt, by mothers of o new order,
T'hey do not care to be put off with
half an educat'on and hustled into
matrimony while they still should be
doing their school course. They like
to enjoy as they pgo along. They
combine recreation wilth study, and
delight in everything, end it is not
until they have had the foundsation of
a good general education that they be-
gin to be serious on the subject of
matrimony. Serious is quite the right
word for their attitude. The meaning
of life has begun to interest them, and
they pause to inguire. What they de-
mand in a husband is comrade, friend,
and lover—a superior in attainments
and talents, by all means, if possible—
but one who must appreciate her all
ronnd for what she is.

“She decidedly obhjects to marrying
an extinguisher, who would tell her
ihat her proper place is in the nur-
sery and kitechen, with an intlection
on the words that tell her that the
niursery and the kitchen are more
worthily regulated without mental
advancement, and the care of them
necessarily precludes any further de-
gree of culiivation, To such a saitor
the modern girl replies, ‘Not for me,
my good man, I am a versatile be'ng,
in whom are infiunite possibilities, and
I mean tec make the most of myself.

By so doing T make the most of youn,
too, amd of every one with whom ]
come in contact,” CThink’'ng thus for
herself, the modern girl grows gradu-
ohy more seif-respectingn She recog-
msew the full  judelicney of  being
bought up as wares for the morket,
to e disposed of to a suitor, and sees
uo sen it, either. Let the suitor
come and finkl her. She knows that a
woman's life is no longer considered a
fuilnre ximply becnuse she does not
marey, il this makea her not ouly
independent, but romewhat detiant.
the position being st Il suftivientyy new
to be wondered ut und oot wholly ap-
proved.,

*“The pendulum, however, swings
towards approvak, We have consider-
ably less jeering at old mails than
formerly, and we frequently nowa-
days hear of single wolen whose in-
dependence and fuller interests make
them the envy of muany a married
gister, whose health has suffered and
I'berty been circunmeribed by what
nre 1po often the thankless cares of
married life”
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THE HEALTIFUT ONION,

If one will eat a it of cheese, a pinch
of ground coffee, or a erost of sweet
Lread, divectly afier cating onlons,
they may not e afraid that their
Lreath will be offensive. {nions have
medicinal as well as epieurean guali-
ties. A eold. in its fiest stages, may
often be Dbroken up by a bowlful of
hot onion bisque. Doil o pint bowlfut
of onions in water, changing the water
three times. This robs them of much
of their odour, and renders them safe
for the most delicate siomach. When
the onions are tender the water should
be nearly all absorbed; add three cups
of hot milk, thicken slipXtiy with a
teaspoonful of corn starch wet with
cald milk, bail three minutes, season
with eayenne pepper, and pass through
a sieve, pressing all the pulp of the
onion through. Serve while very hort.
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For a brown acup, fry the cnions
with & pinch of sugar, dredpe with »
tublerpounfal of four, cover wilh a
half-pint of witer amd cook 1610 ten-
der; audd agoart of hot broth amd press
through n coarse sicve,

Ju the charming Freneh villuge of
Micrrefonds, ot a quaint inn oh the
horder of the lake, an inn famous for
s omelets and soups, you are served
with a delicious onion =onp, made ns
Tollows:  Pure, parboil three times,
aned eook till tender, & guart of 2mall,
white button onions: add a pint of
green e a quart of chicken hroth,
and = ning=, and  pour into  the
tareen over inch squares of bread, but-
tered awd donsted in the bot oven.

Aaathar Frénch oninn soup calls for
Tour dozen very small white onions;
Fry these s light brown in a little but-
frro dlecedge with two tablespoonfuls of
Hour, aed a quart of cold water and
twa gquarts of veal broth, and sinuner
till the oniens are tender. Pour into
i tureen over gippets of dreied bread
well sprinkled with (irnyere cheese.

Anaether onion soup is made by fry-

ing four Inrge sliced onions, using Leef
Lroth instead of veal, and parmesan
clieese for the toast.
An onjon soup with eggs is made by
ing n pint of sliced anions, aiding a
guart ench of water and breth. and
simmering: till tender, when four egg
yolks, beaten with a little milk, are
sthrred in. 8tir constanily, until smok-
ing hot, and serve with erontons, pass
el in o separite dish.

Oveters with enions is a noted 1*hila-
delphin cdish,  NRemove the layers from
four 1 ¢ onions until yeu have bulhs
no larger than English walnnts; ent
these in small dice amd fry in buotter

the s of an egg, till yellsw., The
butt mist not be allowed to scoren
ar burn. Now add fifty oysters with

their jni WVt pepper. cayenne. and
a sligght pineh of allspice, and as soon
us the oysters begin b0 rutbe  their

benrds, finish with twoe eunees of but-
ter and a tablespeonfal of minced
parsltey.
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