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THE PARLOR AND KITCHEN.

LATEST FASHIONS.

Elegant velvet dinner dresses are trimmed with Venetian
point-luce.

Feather fans, with pearl sticks, are among tho most
Zopular noveltics.

Ottoman 1ibbons of all widths are the most in favor for
millinery purposes.

Dresses that are trimmed with velvet have velvet belts
withsilver clasps.

Wide collars of plush that are cdged with lace or plaited
ribbon are worn by little giils.

Large buchles of gilt, silver, jet, enamel and bronze are
placed diagonally on the new buitnets.

For evening dress, waists of different color from the skirts
are still much worn. Beautiful ones are seen of delicate
shades trimmed with white lace and painted vines or clusters
-of flowers.

The newest buttons for dress trimming are of jet, silver,
bronze, and wood carved in odd desigus, some of them repre-
senting arfimals’ heads, such as monkeys, lions, and tiger's;
others are ihe carved heads of gods and goddesses.

Plain velvet costumes of dark, dull colors are richly
trimmed with fur, the furs most in favor for these suits are
otter, braver, hare, and scal. The bunnets and muffs that
accompany them are also finished off with the same kind of
fur used as the trimming of the dress.

An elegant bridal dress has the basque and princess train
with Jong square corners made of Ottoman velvet. The
front of the waist is shargly puinted, opens in a Vshape, and
the sleeves are three-quarters long.  The satin front of the
skirt is covered fiom waist to toe with wide flounces of Joint
d'Alencon lace.

An elegant party dress is made with short round skirt
trimmed in front, and with side pancls. The basque is
pointed. A long. full train meets at the front point. and is
drapped at the side, forming large hip paniers. Narrow
Tuflles edgze the train.  The waist and pannels are pointed or
trimmed to suit the taste.

USEFUL RECIPES.

Lvoxaise PoraTons-—One pint of cold boiled potatoes cut
into small picces, scason with salt and pepper; one spoon-
ful of butter, one elice ot vuion cut very tine, one teaspoonful
chopped paisley ; add parsely to putatoes, fry brown m the
butter, then add potatoes and fiy. Use fork to turn them
instead of knife.

Fiiep Poratoes.—Pare, cut in the desired shape, soak in
cold salted water, drain, dry between a folded towel ; fry jn
clear fat, hot enough to brown, while counting sixty; drain
and salt.

Fuep Fisu—Small fish are fried whole. Large fish in
slices one inch thick and twoor three inches square.  Wipe
dry on a towel.  Season with salt and pepper  Roll in
scasoned crumbs.  Fry five minutes in hot fat, Drain,

Cumcses Pre Wit OvSTERS — Buil the chicken—a year old
is best—until tender, drain off the liquor from a quart of
oysters, bail, skim . line the sides of a dish with a rich crust
put ina layer of chivken then a laver of raw oysters, and
repeat until the dish is fi'led, scasoning each layer with pep-
per, salt, and lits of Lotter, and adding the oyster liquor and
a part of the chicken liquur until the liquid is even with the
{op layer . now ccverlousely with acrust having an vpening
in thecer . to allow steam to escape. Jf the liquor cooks
away, ade .aicken gravy or hot water. Bake forty minutes
in & moderatcoven  Make gravy by adding to chicken liquor
Ieft iu the pot, one quart or more, two tallespoonfuls of flour,
rubbed smooth with two tablespoonfuls of butter, and sea-
soned highly with pepper; let cook until there is no raw
taste of flour; salt to taste and serve.

To Coror Sotrs.—A finc amber color is obtained by add-
ing finely-grated carrot to the clear stock when it is quite
free from scum. Red is obtained by using red-skinned toma-
¢oes fram which tho skin and seeds bave been strained out.

THE FAMILY CIRCLE:

Only white vegetables should be used in white soups, as
chicken. Spinach leaves, pounded in & mortar, and the juice
expreseed and added to the soup will give & green color,
Black beans make an excellent brown soup. Burnt sugar or
browned flour added to the clear atock will give the same
color. .

Bowep Rice.—Pick over one cup of rice, wash in three
waters, and boil rapidly and uncovered in two quarts of boil-
ing water with one tablespoonful of salt. Skim well, and
the moment the kernels are soft pour it into a squash strainer.
Keep it hot and uncovered, and stir with a foik to let the
steam escape.

* Breap Satck Fuk o Ruast Fown—Chop a small onion
fine, and boil it in a pint of mitk fur five minutes; then add , -
about ten ounces of bread-crumb, a bit of butter, pepper, and
falt to season, stir the whole un the fite for ten minutes. . .
Do not let it boil.

A Goon Puopixa.—Four oances each of flour, suet, cur-
rants, raisins, and bread-crumb ; two tablespoonfuls of trea-
cle, and half a pint of milk. Mix all well togetber, and
boil in a mould three hours. Serve with wine or brandy
sauce.

Cup Pupning.—Six eggs, beaten very light, seven table-
spoonfuls of flour, and one pint of sweet milk. Stir these
altogether briskly, and bake in cups. Serve with soft sauce.

Sveererse Pauy Peppive. —Four ounces of grated bread
two ounces of flour, halfa pound of stoned raisins, halfa
pound of currants, half a pound of finely-shred suct, half a
teaspoonful of grated nutmeg (or less if preferred), & little
ciunamon, quarter of a pound of fine moist sugar, three
ounces of wixed peel, two ounces of blanched and chopped
almonds. Beat four egges well, a little milk, a glass of brandy,
and then mix in the flour and all the other ingredients ; boil
in a well-buttered mould for at least eight hours; the more
a plum pudding is boiled the richer it becomes.

Sricep Arrees —Take tour pounds of apples (weigh them
after they are peeled), two pounds of sugar, half an ounce of
cinnanion in the stick, one-quarter of an ounce of cloves, and
one pint of vinegar; let the vinegar, spices, and sugar come
to 2 boil ; then put in the whole apples and cook them until
they are so tender that a broom-splint will pierce them casily.
These will keep for a long time in a jar. Puta clean cloth
over the top of the jur before putting the cover on. Pears
may also be spiced in the same way, and are nice fur dinner
or tea.

Guxeen Bisctits.—TLalf & pound of Ludier, five ounces of
<ugar, three ounces of ginger, vue «gg, and a quarter of a ping
of creatn. Tahe as much flour as these ingredients will
make i.to a stiff paste, 101l it vut very thin, and cut them
with round citters any tize you prefer. Bake them in a
moderate oven on plates on which flour has been sifted.

SurT GiNGER BrEan.—One cup sugar, cne cup butter, one
cup sour milk, one cup molasses, four cups sifted flour, one
tublespoon ginger, two tablespoons sodn, three eggs well
beaten; stir butter and sugar together, then add eggs, milk
and flour. N

A Druicioys Cake—A rich cake is made by beating
together half a pound of butter and three-quarters of a pound
of sugar.  Beat these till they are both white and light.
Beat the whites and yolks separately of seven eggs, stir the
yolks and a small wineglass of braudy in with the butter
and sugar, then add the whites of the eges, half av three-
quarters of a grated nutmeg and & pound and a half of flour,
and lastly stic m nearly a pound of seeded and chopped rai-
sius aud half a pmt or thick, sweet cream. Bake in one or
two tins.  Line the ting with paper, the sides as weil as the
buttom, as the cake 1s so rich there is danger of its breaking
when lifted out.

To Reyvove: CreASES FrRoM AN ExGravinGg —Lay the engrav-
ing with the face down on some clean white paper ; over this
Iay another sheet of white paper, covering the entire back of
the picture; this should be dampened evenly before laying it
over the engraving ; then iron this with an iron that is not
too warm. Tho best way to dampen the paper isto lay a
wet cloth overit and press it for a moment with the iron.
1f the frames and glass overthe engravings do not fit closely,
it is a good plan to remove the glass once a year and wipe
the dust fror the glass and the picture.



