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RECEIPTS.
GRAHAM FLOUR PUFFS.-One quart of sweet milk, two eggs,

flouir to make ini a thin batter, fill the gemi cups two-tbirds full,
bake ini a q'uick oven.

WIiEN '1( TAKE A WAitm BATrîî-A warm bath sbould be
taken at night jnst before retiring, an(l if tbe systeni is weak the
lied and sleeping room alould be warm to prevent taking cold.
VerY IèeW persona eau take a warm. batb in the daytime aud go
out unto the air aud attend to ordinary businîess without much
peril.

FitilEn L'AU LI FrLOWER-Pick ont ail the green leaves froin a
cauifower sud cnt off the stock close. Put it bead downward
into a saucepan full of boiliug, salted water. Do uîot overboil it.
1l>ritul ut on a sieve, pick it out inito sasl sprigs, and lace thein
into a deep dlisb witb pleuty of vinegar, whole'pepper, sait and a
fe', cloves. Wben tbey have laid about an houx' iii this, drain
theil, dip them in butter, and fi-y in bot lard to a golden (olor.

E(;GS ANI) MINCED VEÂL.- Thie New York Tirnes' recipe for
pIIartliug eggs auîd veal is the following: Take soine remuants of
roast veal, trîru off ail browued parts, aud mince it very flueiy;
lrY a shallot, cbopped snîall, iii pleuty of butter ;wlben it is a
liglit straw color, add a large piiielb of flour and a little stock;
the', the minced ineat, with cbopped parsley, pepper, sait, and
iiutnîeg to taste ; mix well ;add more stock if Iiecessary, sud let
the milice get gradually hot l'y the side of the fire ;lastly add a
few drops of' lemon juice. Serve witli sippets of bread fried iu
butter, round(, aud poacbed eggs on the top.

O)ATMAi AND COCoANT.--Oatmcal mixed with grated cocoa-
"ut produces a very attractive cake to both 01(1 andyouîîg. Take
tbree lîeapiug teaspooîxfuls of grated cocoanut, or two of tbe pre-
pared les.sicated cocoanut ;add to it haîf a pint of the flnest
oatîueal aumi two lieaping teaspoouifuls of sugar; stir it iîîto oneC gill
of boiling watecr, ani mix it thoroughly together; turu ont on
tbe rolling board, welI fioured, sud roll it as thin sund cnt out as
for commouî crackuels ; put a bit of citron and a lialf dozei
currants into eacbi cake, stickiug theux into the dougli. Bake Lu
a- F10W oven andl watcb carefully lest they browu a sbade too deep.
To luake tbem crispy let thein stand a day iu an nncovered disb.

Tip 5sy CAuc.-Take a stale spouge cake, eut tbe bottoru of it
So as to uxake it stand eveix oui a glass dish. Make nunerous iii-
cisiol1s in it witb a kuife, and pour over Lt liaîf a pint of sherry
sud a glass of brandy ;let the cake soak these aIl np. Blancb,
peecl, sud sîice souie sweet aluîouds, aud stick the cake aIl over
Wvith1 thenu. -Blauxch, chîop, sud Pound in a mortar one-quarter
l)oUîîd of sweet alumonds, moisteuîing with a little oranîge fiower
Wvater to l)revent tlîeir oiling ;addil one plut of milk ami the yolks
of *six eggs ;sweeteîî to taste with. pouuded loaf sugar. Stir over
the fire till the custard thickens, but do not let it boil. Keep
8tirriuîg 110w aud tlien tîlI it is quite cold, then pour it round the
cake. Garnish the dish with crystallized fruit, and it is ready.

DEATII Fnom Timtawr LAC ING.-Tbere bas jnst dlied at Pimilico,
M1rs, Kezia Wheeler, au old lady at the age of 77, on wbom an
iuquest bas been beld. Mrs. Wbeeler was fouîîd dead in ber
bed rooni ou Suudsy morniug last, dressed for chnrcbi, aud with
ber Bible in ber baud, baving apparently expired suddeffly. The
surgeon said death bad resulted from the burstiuig of au aueurism,
sud tbe post-mortein examination revealed terrible evideuce of
tigbt laciug ou' the part of the deceased, wbo bad been a very
beautifuI womiau. l fact, one end of the old lady's ribs bad
been pressed agaiust the internal orgaus, aud liad kept theiu
COn1stautly at baîf action, as it were, until appaiently an aneurism
was produced by the snddeu rupture of wbich sbe died. Mrs.
Wheeler must have been au exceptionally bealtby wonian to have
thus lived lu spite of tbe corset wbielî imprisoued part of lier
Organs sud Luterfered with their naturai developmeut ; ad she
nlot laced she would doubtless bave been a euteumarian.

-Loudonl Daily Telcgraph.

BErsEIMEa STEEL.-The succeas wbicb. is atteuding the at-
tempts to substitute Bessemer for iron in many branches of mua-
nufacturiug sud conistruction, is full of promise for this iudustry.
'We bave bardly doue woudering at one achievemnt before we
bear of anotlier. Where the first rude sud crude attempts to use
ut proved failures later experumeuts have proved successlnl. We
have aiready informed our readers of the successful manufacture
at Troy of horse sboes sud uîails f*roni Bessemer. The sluoes, Lt is
clainied, are ligliter sud wear longer sud more ev-eu than those of
iroii, wlîile the, cost La uîot unuch Lu excess of iron. The usils, it
u-S asserted, ca"î lie driveu tlîrougb osk planks anîd clinched.

EGGS AND HONET.
There are several branches of productive industry the value of

whichi is not duly appreciated by those seeking emuploymient, and
who are so situated that they could eagily enibark inii t. Lt is
especially persons in the country and small towns who could suc-
cessfully produce eggs and honey, and we have even seen in-
stances of sncb profitable prodluctionls iii large cities. A widow
lady iii the upper part of New York city, keeps a large number
of chiekens, producing eggs enough to supp y a grocer in the
neighborhood with the article, and as their fresliness is reliable,
shie obtains a good price, and a not to be despised addition to
bier income as long as tbe season lasts; while another in the
ne'wly incorporated wards of Westchester county inakes it the
principal source of ber income.

Another party iu this city caused biis bees to obtain their honey
entirelv froin the waste of a sugar-bouse aud sucli flowers as the
public parks iniglit afford. The houey was fully equal to the
best, aîid as it is evident that the quauitity of refuse which may

yield boîîey is enormous in a city like New York, its utilization
in tlîis way miglit be profitable to many who will take the trouble
of entering into tbis business, whicb, by the way, is one of the
înost profitable. Thus for instance, a lady wbo started five years
ago witb four beebives, wbicb elle bougbt for $10, declines now to
take $1,500 for ber stock, uotwitbstanding in the mneantirue she
bas sold 22 bives and 436 pouuds of boney at 35 cents a pound.
A an who five years a go started witb six colonies, cleaî'ed
8,000 pounds ofbhoney, and dbas uow 54 colonies.

As sucb a business cati as well be condnctcd on a bousetop or
iii a back yard as on a farmn, if only some honey yielding material
is near at band, we do not sce wlîy it could îîot l>e undertaken by
xnany au intelligent bousewife wlio is auxious to occnu>y bierseif
witb sometbing profitable and amusing.

CAME 0F THE HA"BD.

Great care should be taken to keep the nails neat and well
trimnîed. Tbey shonld be rounided at tbe top, and not too closely.
Their polish aud rosiness may be increased by brushing and
rubbing.

To inîprove tbe skin of tbe bands and araus, take two ounces
of Venice soap, sud dissolve it iii two ounces of lemon juice.
Add one ounce of the oil of bitter slmonds, and a like qusntity
of oil of tartar. Mix the whoie, and stir Lt well until it bas ac-
quired tbe consistency of sosp, and use it as sucb 'for the bauds.

The paste of sweet almonds, wbich contaiuîs an oul fit for keeping
the skiu soft and elastic, and removing indurations, may be belle-
ficislly applied to tbe bands and araus.

For bands that are stained, there is an easy remedy. Dampen
the bands first in water, then rub them witb tartaric acid, or
sait of leinous, as you would with soap ; rinse thein d rub tbem
dry. Tartaric acid, or sait of leinons, will quickly remove stains
fronu white muslin or linens. l'ut less than baîf n table-spoonful
of saît or acid into a tablespoonful of water ;wet tbe stain witb
it, and lay it in tbe sun for an bour ;wet it once or twice with
cold water during tbe time ; if this does not remove it repeat
the acid water, and lay it in tbe sun.

A xnost excellent ointment for bands that are scratcbed, burnt
or sore, is tbus prepared :Take tbree drachms of canîplor guru,
three of wbite beeswax, tbree of spermaceti, two ounces of olive
oil-put them together in a cup upon the stove, 'where tbey will
xnelt slowly and ,forru a white ointment in a few minutes. If tbe
bands be affected, anoint theru on going to bed, an(l put on a pair
of gloves. A day or two will suffice to beal tbem.

For chapped bands, instead of washiug the bauds with soap,
employ oatmeal, and after escli wasbing take a little dry oatmeal
aud rub over the bands, 80 as to absorb auy moîsture.-Illus-
trated Wcekly.

THE first toîl we read of in Englaud for mendiug tbe bigbwuys
was imposed in the reign of Edward tbe Tbird, and was for re-
pairing tbe road between St. Giles's and Temple Bar.

Subscrlbers flot receiving the "6Magazine"I re-
garlarly, elther hy clty dellvery, or by mail, are
respectfully requested to notiLy the EDITOR im-
medlately of the same, when lnquiries wiII at once
be made as Io the cause of thie delay or omissions
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