
1S6 TuIE FAMITJY OIROLE.

THE PARLOR AND KITCHEN.

FASHION NOTES.
rilowers are worn to exccss on bonnets.
New parasols are vcry showy and large.
Black silkz hosiery is exccssively fashionable.
Black straw;; are more worn than colorcd ones.
Oriental colùrs in brocades are mutcx souglit for.
TFle simplest forms of making up stinmmer dr-esses please

Most.
Flowers and lace enter more aîîd morgn into the decora-

lions of evening dresses.
Young girls wvill drcss their hair close in braids or tor-

rents looped up in flic back.
Shloulder knots and trinmingb are ici ivd, but the(y are

heconuing to siender figures Oinly.
Brides' dresses are demi-trained, higli inic he ck, and

with half or thrce- quarters long siceves.
Trhe gable brim bonnet is very becomning when lace, flow-

ers, o1- ribbon fills in flic peak abovc tile forehecad.
Cookade bows in correct forma inust be of several colors

of ribbon, niany loops, and a few ends eut into cocks' combs.

DOMRESTIC RECIPES.
SOFT Gi.SG(EntAs.-Oie-hialf cup of butter, one ciip of

miolasses, two teaspoonfuls of ginger, or one teasîîuonful eau),
-of Cassia and ginger, one egg, one t(aspooufui uf treami of
tartar, onîe teaspoonful of soda dissolvt:d in four tablespoon-
fuis of milk, with flour to make about the e.ousisteniuy of pan-
cak-es.

SoFT GINGERtURRFAD WITH Nters.-One foul ciip of butter, two
elips wlîitestigar, worked togetiier; one cup)of good moilasses,
0110 cli) of sweet niilk, five clips of silted foeur, ligbtly maeas-
iîred, with one tablespoonful of ginger and two of cinnamon,
both powdered. Mien ail is wellcbeaten together, add tlic
kierlnels from a pound of English walnuts, and bake in a flat
pan.

LEto.s CAKE.-Floir eggs (reserv-e wliites for frostiug),
thrce-qîiarters cîîp sweet iik, elle cup sugar, oiîe and olie-
lialf clips flour, tablespoonfîîl of butter. stir sîlgar, butter and
eggsï to a creamn; oîîe teaspoonfuil soda, two teaspoonfuls
crearn tartar; grate lenion aîîd sqîîeeve j'lice together. Theni
add one-Itaîf cîîp sugar, white of one egg to tlint; tilon re-
sîlîne whîite of one cgg aîîd oîîe-hialf cl) sîîgar, and apriîîklc.
caravway coînfits. Chocoat.-Grate one-haif clip chocolate,
add ttvo tabiesPooîîfis milk; steaul luntîl dissoivcd ; add
'wbitc of one cgg, tboroughly beaten -MXrs. Sharp.

TEA, CAXsîýsA delicious tea cake is made by beating
lînlf a poîud 6f butter to a creain ; to this add an equal
qîîaîîltity of alîgar; lieat this witi tlie buîtter until tlîey are
wveil mixed; five wefl beaten oggs shouid tlien be stirred in;
a liber.a1 allowance of flivoring extract, andf three-qîînrters of
a poîînd of foeur, with a eup and a-half of well-wnsicd cor-
ranIs. Put enoîih of this mixture ia the tins, so that wviîen
dlone the cakes will ho about two ioches tlîiek. Tlîey nuîist
'be etten wlîile fresh le, be enjoyed. A good fiavoring for
tixecse cikesq is Made by puîtting the pool of Messinîa oranges
in a little pure alcoliol and lctting it stand for awtvek or Ioîger.

VARIETY CANs-Mýake a paste as for soda biscuit or ]lot
70115, divide loto tiîree parts, roll them out to tlic size of a
'breakfast plate aad about haîf an inch tlîick, bakc in a qîîick
oven; Whlen cceol enoîghi to handle, split and butter each
piece shliglîtly and sprcad with jcliy, jani, mnarmainde, apple-
sauce or preserves of any kind; pile tîernt up on a plate.
-Cut like a pie and eat tvar'm. Nice for dessert or tea.

JF.NY.'IE's CîuEÂî CARF.-Break, two eggs into a cup and fIll
ifit) with sweet creain ; bentand add one cîîp of suigar, une
eand a-hall, cups foeur, sait one teaspoonful soda and one-haif
.teaspoonful creain tiîrtar.

NicE OUET.-One-lialf cup hoiling milk, one tablespoon
buîtter melte-d in it; pour this in one cup breadcrumbs; then

.add si, pepper, yolks of thrce eggs, wvel beaten, nnd lastly,
add tlie thrc whites, beaten to a stifi froth; ivhen liglît fry
wtith butter; when donc on one side, roll Up togcther.-Mrs.

.Sharp.

CoaNSTRÀcii PUDDING -Boit one quart of mulk ; thon beat
the yol ks of lotir egg8 with four tablespoonfuls ot cornstarch
and a little milk; lot it boit up once, thon titra into a pud-
ding dish; thon beat tho tvhites of the cggs to a frotu and

ladd four tablespoonfuls of v0iite poîvdered sugar; cover the
pudding with the mixture, and set in the oven and brown
iiglîtly. Favor witlî vanilla or lemon. The frosting is ira-
proved by add!ùg a fiavor te it.

CONSERVE 0F STiAiiErtitiE.-Prepare the fruit as for pro-
serving, allowing liaif a pouud of ioaf sugar to one pound of
frutit ; sprinkie tlie sugar over tlic fruit at nighit, la tlie morp--
iug put on the lire in a kettle, and hout utatil the bernies are
dlean. Spread oit dishes, anid put la the sun until dry; aCter
wvhich roll iii stîgar and preserve in jars.

IRA5IttiY JA.-To cvery quart of ripe raspbernies allow a
pound of loaC sulgar; put sugar andi bernies int-o a pan, and
let thema standl two or three lidurns; thon bâ~l them in a porce-
hain lkettle, taking ofi flicescum carofîîllyi when nuo more scum
riscs mnash tlîem and boit themn to a smoothi marmalade;
wlîea cdN put in tîîmblers. Blackbcrny and straîvherry jam.
can be made in the saine way.

PitEsEnvEi) Ciîsîuussb.-Pick and stone tlie cherries; put
themi iii layers with l)oudered sugar, in a deep earthen dislh,
allowing hall a pouud of sîîgar to each pound oi cherries;
let tlîem stand in a cool place for thrce days; thon boit
ail togetlier ini a copper perserving kettie, drawing the kettle,
from tlic lire, or stirring it down every time it boite, until
it bas boiled tip six timies; thon pour ali into an earthen dish
and lut tlîem cool,- whon cool take up tho cherries fromn the
s ' rUîp; drain them;; lay tbemn la thin lisyers, on liait sieves
in a warm oven, to dry; tura thoîin out on clean sieves overy
six hours until they tire quite dry -, they may thon bc packed
la boxes hetween hayons of paper.

MISCELLANEOUS RECIPES.
CURE F011 FELox.-Take fly blistor plnster and put a little

on tlie sore spot. Whien it draws a blister kcep it open.
Cutis Foit LUVUAÇ.O. -Take a piece of oilskin cloth, sucb

as iv-e uise to cover tables, but of a soft, pliant kind, suffici-
ently large to cover the loins; place it over the flannel shirt,
and bauîdago yourself with a fiannel bandage; profuse per-
spiration will ensue on the loins, and yon are quickly rid of
tlîis wcarisone complaint.

CAIIrIOa ICE.-One-half eup lard, one-half ounce casa-
phor, thorouîghly pîîivcrized, one-hialf otunce ehloroforni.
Re.ep air-tiglît. For coids, croup, consamption, ctc.-Mrz.
Sharp.

A Cctr. Fom DituNss,ýssss.-Sulplîate of ir6'n, flve grains;
peppermint water, cleven drachms; spirits of nutmeg, one
drachîn. Tluis preparation, taken twice aday, nets as atonie
and a stimulant, and so partially supplies the place of the
accustoincd liqîtor and prevents thtat absolute physical and
moral prostration thiat follows a sudden breaking off from.
thle uise of stiuuating drinks. 'Six. nonths cures the woirst
of cases. y. .7 if.

To IRE30VF S3TAINS FROM WVnîns COTTON; Goons.--For rail-
dew, rub in sait and soute buttc--rmilk, and expose it to the
influence of n hot sun. Chalk, nd soap or lemon jnice and
sait are also good. As fast ns the spots becoma dry, more
should ho ruhbed on, and tlie ganment shouid ha kept ia the
suni until the spots disappear. Some one of flic precoding
things wiil extraet noýt kinds of stains, buit a hot sun is nec-
cssary 1.0 iender any one 0f thein effectuai.

To REsroas COLORS i'; CLoTU.-Whon cohor on a fabnie
bas been accidentaily or othenwitc destroyed hy acid,
amnuonia la applied to noutrahixe the s-tne, aCter uvhicb an
application of chloroform will la almostaîl cases, restera the
original colon The application of aminonia le common but
that of chioroform is but little known.

To Cutis WARTz3.-TC the wart is amalI, iL may ho cured by
touxchiing if ivith the end of a stick which has heen dipped in
strong acetie ncid. Tho application phîould be made severai
tijnos a day untill it la destroyed. if large ind old, apply
nitric a.cid -in the saune way. Lunar caustic and caustic
potash mny ho also nsed.


