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THE PARLOR AND KITCHEN.

LATEST FASHIONS.
Etegant v'elvef dinner dresses are trimmed witli Venctian

point-lace.
Feaflier fans, with peari sticks, are among the rnost

4pOpular noveltits.
Ottoman iibbons of aIl wvidîls arc flic nost in favor for

milliuery purposes.
Dresses tlint arc trimmced witli velvef havo velvet beits

with silver claaj>e.
IVidc cotiars of plushl thant are a.dgud with laLe or îdlaitedl

riblion are ivorn b>' little giiis.
Large btîiuldu of gitt, axiver. jet, enaul and bronze are

jplated dîntgonit>I vu flic actw buifiiets.
J"or cveniiag dress, wvaists of ditterent color froin the skirts

are istilli mmcii worn. 13vauifi unes are seen of delicate
shadies trimnied iiii whiîte lace and paiiited vines or clus;ters

-of flowers.
Tfle ncwesf buttons for dress trimnîing are of jet, silver,

bronze, and ivood cax yod in odd deeigais, 801110 0f thein relire.
senting aflinals' lîcads, saicl as uxonkeys. lions, and tiger'si
others are tlic carved liecads of gods anid goddoéses.

Malin vel-cet costunme.. cf dark, dbill colors are richly
trinnit.d witli fur à , fli trs most in, favor for fliese suits are
otter, beaver, tiatre, and seal. '1Tie boxnets and ix.iffs that
acconipan>' tiieni are aIse fixiishcd off with tlic saine kind cf
fur used as the friminxiig cf flie dreas.

An elegant, brialal dress lias the Itasqte and prixîcesa train
wvitli long x.quare corners nmade of Ottoinan v-clvet. Tfle
front cf tlie waiist la sliarp.lv piointtd, iap nl a V shape, axid
thic siceves aire tiiree.quartcrs loig" lI'lie ,afin front cf the
skirt la covcred floni wiat to toe with %vide flounices of 1 oixit,
<'Alencon lace.

Ant clegant party diras i-c mnade 1;vitlî short round skirf
trininied iii fronit, aniitli side j'axielt. T1'le basque is
l)oinfed. A lonig. fuill train nimrts n flice front point. anid i
4rîipped nt tile suie, forxixg largc hip panliera. Narrov
Trufiles edg-e flic train. 'l'lie wait îuid pinel are peixîted or
friinned te suit the faste.

USEFUL RECIPES.
LYONAISz PerATORs--On0 jîint Of COld boiled potatoec ut

intu iiiitli pii es, hu.îii %% i sait andl lîclaer cime spraca-
fui (J. buitter, ('lic sure (il union clit. vuly lie, elle tcasjioeliti

C. lî,aislcy- ,adl parscly tu puxtaicts, Ir> brown lit fle
Luitter, iliem add puciatutts naId liy. lis fumk te tummi then
instaa cf kaîîfé.

FîICED 1>OTTOE.-1'are, eut iii tlic desired shape, soak in
cold saltoal water. drain, dry betwcen a flled towel ;fry in
clear fat, butf enouigli te, broii, whlt counting sixI'; (drain
aiid saIt.1

Fituî.î Fisx -Small fîsh aire fried wlioe. Large fishi in
suices one incli tliick and fwo or ttîree inclues square- Wipe
dry on a towa'l. Searcin witli sait atnd liepper R~oll lu
Feasouad-f crîxaiba. F7>' fiive nmites in hiot fat. Drain.

Cîu:CKF, î>rE WITi OYSTExxS -lail (lie clii,.kel-a year old1
la best-uinfil tenuder , drainî off flic liquior froni a quart of
eysfcrq, boul, skiaii. lino flic aides of a dish Nvitlî a rita.l arumst, î
put iii iL lat) er of cliii kcni iiezi a laver cf raw cyziters, and
repent umtil file diii la ti'lcd, scasnning caci layer wîtl pep).
per, sait, and lits cf butter, andl adding flic oyster liquor and -
a part cf file ic litn liquur illtil tlic liquid is even wîtî flic t
top layt3er. now cçver lcacly v itl a trusf liaviîîg an cîxeraingI
in tlic ce- to allow steani te escape. Jf tue liquior cooks%
away, adl. - .,ackon gravy or bot %vatur. Bake fort>' minutes
ln arnoderate oven Maie graiy by addîîîg te chicken liquor i
leit il& flic pot., o quart or more, two t.ii.lesîîoonfuls cf fleur,
rubbed smoofli witlî two fable.spoonfuls of butter, and son- t
sened lîighly witii pepmuer, let couk until flicre is ne raw 0
-faste 0f fleur; sait te faste and serve,.

'fe CoLoit Souxs.-A fine amber celer is obtaincd by add- -v
ing fluely-grafcd carrof te the clear stock wlien it is quite I
frea frometin m. Rcd isebtaiued by using rcd-sk-inncd tomna- i
tees frein which thec shin and sccds have been stmained eut. t

OuI>' whiite vegefables slîeuld be used in white soupa, as
clieken. Spinacli leaves, pounided in a mortar, and tlicjui co
cxpresecd aaîd addeal te fthc soxip will give a greeni celer.
BlackL beamîs anake an excellent brewn seîîp. Burat sugar or
browned fleur added te flie clear stock will give the saine
celer.

flOxLED fliCE-PiCk, oeie eue cup et rice, wsh in three
waters, auid bull rapidl>' and uncovered in two quarts of beil-
inig watcr wvitb eue tablespoeuiful ef sait. Skii wvell, and
fthc moment flic kernels lire soit peur it inte a squash strainer.
Kcep if hiot and uncovered, aud stir with a folk to let flic
steaun escape.

BasEAri S,&LcS îcit A RUAST EOWYL.-ClIO-D a SniaIli oUn
fine, and boil if in a jjxîf cf iailk for five minutes: thon add
about feu ouinces cf tareadI-uruaib, 4% bit cf butter, pemiper, and
sait te season , stir ftic wicle un t fli la for feu minutes.
De nef let if bell.

A Geoo PUnnusu;(-.-Fotir eance.i oaciî cf fleur, sncf, cur-
ats, risins,, and bread-cruiib ; fwo tablespoeiîfuls etf trea-

cIe, anal half a hutit of înilk. tiix aIl weil together, and
bui lu a mould f lirce heurs. Serve wiftî wiue or brandy
sauce.

Luc Pces.-i ggs, beaten ver>' liglit, seven fable-
spooiiftils of flour, axai oîe plut cf sweef rnilk. Stir tîtese
attogetiier briskly, aîîd bake in clips. Serve wvitlh soit sauce.

SiuîIs~l..vs Pta'nisns.-Fouir minces of grated bread
fwo ourives of flour, liaIf a j'ouîiid cf stoued raisins, liaif a
pouiid of curranfF, liaIf a pomuat cf finely-shred suct4 lialf a
teasponful cf graf cd nutuîeg (or bass if preferred), a litf le
elîmnanion, quarter of a peund cf fine muelat Ètugar, fîrce
miliîces cf miixed lied, tv woumnces et bîanchied and chepped
alaîouîds. Beat, fouir eg-gs well, alittleuîitk, aglasa of branîdy,
mxiul thoen aux inuh flfour and ail flic ttier inîgredientas ; bil
iii a wcll.bitteredl inould for at leaaf ciglît boums; flic more
a pluix puddixng is boited flic rictier if becoines.

S'cpD Ax'iîSs -Tlake ltur îîounds of niaples (weigh tlier
affer tieýy arc puaelccl), twe îîotiuds of suigar. hall an ounice ef
ciii naimioi i ltte stick, oee.auarter of an ounce of ctoves, and
one Ilint of viargar; let flic vint'gar, sieand suigar corne
te ai bull ; filon put la ftic wbole apijles anal cook txenl until
flic>'lire so tender fliat a broom-splinf ivill pierce flieni ca.'ily.
Tiiese wilI k-ep for a lonîg finie ini a jar. Put a detan cloth
ov~er flic top cf flic jar before pxttiug thie cover on. Pears,
nua>' alse lue spiccd lu flic saunt usa>, and are mîlce for dinner
or tea.

Cll:sF P.iBSCUITS.-rLnlf a pcxind cf .avfit-e ouînces of
quiga-, flimrcîiî cf gixîgum, cut: cgg, axial a quarter cf a plut
oif mrcain. TaLe as mit,là four as fliese ingrevdicuts will
makie i.to a afiff pabfe, ici it ouf vcry flir, anîd clit tîem,
avifl rounda c itters an>' ,ize yoîî îaicfer. Bakie txem lu a
moderafe oi'ci on pîlates coi vlîia.lî fleur lias beexu sittcd.

SOFT Gisr.r.a BiîsýA.-Oxic cul) suigar, une cul) butter, oe
Duxp auîr maill, cmxc cui p mamses, four clips siffeal floxîr, one
aîblcsjuoon gixîger, fwe tablesieeus soda, fli-ce egg.a weil
lacafa-i; atir butter aiîd augar teguttier, flien add eggs, iilk
ana flour. 

0A DsexCunUS CAK.-A richl cake is muade b>' boafiîg
egetmer lli a îîouîxd of butter and't frce-quarters et a pexind
of sxîgar. licat imese fuI the>' are botl, iviite andl liglit.
[lent tlîe wliites anda yolks seliamatel>' et se-cen oggs, stir fle
(ilk-s and a sînaîl w-iiieglass ef braudy lu witî flic buxtter
Lid siîgar. fian ada th flclixtes etffthc egirs, hiall or fliree-
lutaxtera of a graxcd axîtmeg muid a Poxund axia a hiall of flaxur,
Lual astI>' stur min mcarly a lianal of scedeal anal choppeal rai-
xxxs andial ai a plut ou Illich-, sweet creaun. Bcake( iu emie or
-w-e fini~. Lino ftle tns wifh papmm, fle icdxes as witi as flic
sutteni, as flic cake il; se ricli f lere la danger of ifs breaking
vlxea liffeal out.

Ton Rssro-c CIARES r-RAM AN ENG.RAviNr, -La>' flic emigrav-
ug witi ftlia face' dnivu on somne cIaan witfe piper; -, er fuis
a>' nnther sîmeet ot wthite paper covering flie entire back of
ho pictume; fuis shoid bcdamnpeued evcniy before laying it
uver tîxe eugraviug; then iren flua wifh an imon tîxat 18 miet
00 warm. 'fli best w-ny te damnpen flie palier la te lny a
set clefli over if and press it fer a moment -with the iron.
t the trames andl glass oecrtho engraviugs do not fit closely,
t is a good plan te remnove flic glass once a year andl wlpo
hie dust fira the glass andl the picfure.


