
THE FA?4ILY CIJICLE.

THE PARLOR AND KITCHEN.

FASHION NOTES.
Seut brown suite are very fasiiionable.
Woi and t-cIvet cerubinations are aIl tlie mite.
Voit-et and pluslî arech flieudiug dress trinîminge.
Sîceves are longer thun those on izpriug dressep.
Very long Eutziisli everekirts are n-orn uvith plain skirts.
WVaisteuts plain or jîleuted, appeur on ainacet ail new

Euibroidery wilile bnxuch worn *cn ait woollen and
ajîken goods.

Heads, n-inge, breasts and crests of birds arc tlie favorite
ornaments fer fali biats.

Pointed velvet yokes are used on silk, dresses wiîich have
'Vandyke poiuted trimmnings.

Voit-et and velveteen wiil lie worn te excess, and n-itli
nil sorts of stuifs, et-en silk gauizes.

long close-fitting cîcaks, trimted witlî five-incli bands
-offur, atre being ruade by tictaler for tic corning.wiîifcr.

OOMESTC IRECIPES.
IlAsnzu Tcarrîi-s.-Pare, quarter and cook tender in beil-

iug salted water, niashin a colander, pressing liard; stir in
butter, pepper and sait, and turu into a deep cisi.

PîCKtsn PEAtS.-SiX pounds peurs, blîrce pounds sugar,
oue pint uincgar; dissolve tlie sugar, aîîd make the syrup
boiling bot; put on the peirs and cook untit donc.

?îCELEu PExAciise.One peuîîd sugar, four pounds peuclies,
liaif plut vint-gar; put tue virnegar and sugar lu a preserving
3kettle and let it beitl; peur yeur peacies and leuve n-liulo:
put lufa f t atiie uud couk until donc; boit dcwn eyrup
quite tlîick and pocur ever.

At-'i'tS Foeu PnassEN- Usz.-Talie about hlf a peck cf nice
cook-iug apples and put thy u a proserving kettie uiili
about a quart of waier ; tiien udd tlîrce cujîs sugar. eue Cup)
-vinegur, eue tublespoonful ef ground cinnulznu; cever thur
tigbtly and cook sicwhy until flic upplos becorne soft.

flurvn Cosusa---One cup sugur, eue cup butter, bn-o
cggs, eue and ene-baîf teaspoontuis cresut turtar, eue tea,
r-poonful of soda. Fiat-or with lernon.

TAPIOCA, Cri' Pcnnr)l.r.-This le very liglit and delicute
for inçalide. -in et-en talespoonful cf liest tapioca soaked
for tiro heurs in neuriy a cup cf new xnlk, stir inte titistlie
yeik nf a fresit cgg, a little sugnr, a grain cf sait, and bukze it
in ta risp fer filteen minutes. A ihejelîy may lie outen
wlith it.

AP'PLE PUDDIC -Oue egg, one teaspoonful soda, one-hlf
lcex.ifi creaut tartar, eue large tublesçpoonful sugar, one-
ialf cup se-et rni'k,fliveflaliespoonfuls fleur3 iEtir toua baffer
-iu flic <liel i ef d te cook tic pudding lu; parc, core
nnd suice cigit goed sizcd apples, stir jute tic butter and
tteaut one lieur and a-blI. Thc sauce te use witi bie
'pudding is eut plut sweet cream, bliree tublospoonfule sugur,
a picce of butter tlie size of a pigeeWs egg, ind a littie
gruf d nntneg. Set on steve and etir util the butter melts;
-cool before using.

Piun Pzxszavze.-Peel andi quairter large peau-s, uad allen-

one pound of sugar to one pound of fruit; stick oue cioya te
-a peur in the picces. Boit the sugar with oue pint of water

to tlhc pouud ; put in somo bits of leuton pool, and when the
syrup lias boiled Up cleur put theo pears in and lot tliem boaut
threugh; take thern eut, iot cool, and put liack te cook until
soit. Sutail once can bo put up wholo with a lo-o in the
end.

FRosTI-îG tFAR CAKP.-Two cups of frosting sugur, thre
tabepoonfuls of watcr boiled to a syrup; whien ccitt add thé
whitce of two eggs, well beaten, with threo teaspoonfuls of
vanilla.

MISCELLANEOIJS RECIPES.
To TAixs Liat SpoTs' Priou LîNrss.-Dip the spottcd part of

tlie linen in pure niulted tailow, before being waslied.

To IREEP GLASS FROM BnFsAuaN.-IWrap a cold, wet clotk
round ecdi jar wlien pouring in boiling fruit.

Te ]3EAUTIF- TiHE TFssiiî.-Brush the teeth briskly witk
the usires cf stule breud thorougll burned.

To Rusmova GnEAsE Si-oTs Pfaou SILK-Place blctting-
paper pvcr fie spots and pas tic heutcd blade cf a knife ever
the paper.-

A Rstrw) ion Soprs MouT.-Burn a corn cob and upply
tic asîtes two or firce tines a day.

To RESTru TUE flAIR TO 175 NATGRAL <3OLOt.-DiSSOIvC a
tablespoonful cf carbonate of ammonia in eue quart of wa-tcr;
wash tie hond thoroughly witiî the solution aud brusli tue
ivet.

WAITEPIPG PLANTS IN PoTS.-Soue peOple utteutpt te keep
pot plants without giviug flicr any watcr ut al; the ro-uit
iii faxuiliar toecvcry eue Usuially, ion-cicr, the carti in, the
pîot or box is kept soakcd and very mucli in tic condition cf
an crdinarv en-amp. It is ct-en raid tlint malaria lias resulted
frout living in reouts containin,? bouse plants, en-ing te the
dauxp soul. We hiave curselves accu deud et-ergrcens pnlled
eut cf boxes filled with xnud. Neuste Erfindung givez
uittcrancc to the foliowing tirnely remarks: 4"Wurtcring
planta is eue of the mnort important tiings in tic culture of
lieuse plants, and special cure sliouid bic devotcd te it. Plantsa
ouglit net te lie wet until tiiey need it. It will be evident
tiiattlicy require wetting if on talking fie cartb frozathei pot
it crnxbles te pieces like dust; u sure sign is to knock on the
side cf tîte pot, fleur the middle, with tie finger knucklo. If
it gives forth a hollen- ring, tie plant needs uvter; if tiers
is a duli round thure le etUh anoisture encugli te surtain the
plant. Plants must not lie wet mnere titan ence or twice a
day; on dryv, cleur days they require more wuter than on
daTup, cleudY days. On tie ctlier baud, tue earth must net
lie ullewed to, dry out entirely, for thi8 is aise very injurieuF.
Iu xvetting tiena tlie wutcr mu.t lic poured on in sucli a wuy
thut it will mun eut again tlireugh tic bole in tbc bottona of
tic pot. If thcarth gets tee dry, it is beat te, place the pet
in water se bliattie water will suturute the dirt very grndnaily.
Thcy xnay lie watered at any heur of the day. emcept wheat
tic sun je siining on tlie pot or lias just left it ; for the cartk
gets liot elien the sun shines on it, und then if ccld wuter la
pourcd on it will cool off toe rapidly. Tho best Urne for
xvatering flowers in summner ie tlic evening, and ln wintoe
noon is liest Weil water sliould nover bc nscd, but alwayz
uise cither rain water or brook water.11


