
THE CÂNÂDIÂN QUEEN,

Our' (ooIRing Sehool
Titis Dupartiment ilu, ie future, kc cooducisi by a lady et ride experietice le the

cuitay art. 0cr lady readues are leivitusi te aid! le tmaiig cisis departteenc as
ieteeescing and instructive as possible. Let us have cescud rceipes, as questions
atnd enswer those ef tesrs. Asidruso Caokeg Scisool, CANAOSAuS Qecccs,
Torante, Canada.

MARY Oioinee.-WiU yuu plusse lut me have receipes for aisking grapu pie-
serves, aise grape july ard oblige. A.ýso-For chu praserves seet fine, ripe gsapus,
squeete tise pulp, et tise graples eut et tisa skiîts snob tise puip about fitten minutes,
or until yonu emss ic ailcreugi a clandur; chroîr eut ibe oueds; udd alitie
wtraer (unnugis toi kuup iliumi trous scarchittg) cel chu okins, and coolu chesa uncil chu>
cru quicu tender. Thue pst tise ekins andi îîap cegethur ; moasuru, and te each pieu
udd one peunsi efwirie sugar. Put ail inca a pruourvieg kcctlu andi hout rry siusrly
for env heur, kuepeng t seil stires, o chat tise chies trili soc attifa te chu boctosi.
For tise juiiy cake ripe, juuy glapies, pick chest frtram tise scems ; put ches jeton large
ucrshen os'i,aîidmachtsies tnithis lnbockof awsondr, losile ara peatumavýlsne.
Put chns lnt s preseesing buccin siithont any seace, andi coer chest ciuseiy aud lot
chues heit for a quarter of au boue; sîirring cheu up ncuasionsiiy tram tise bottons.
Then squeuzu iins chreugit a juily bag, andsi cenacis pint of juice allerv a lieued et
moatsugar. Dissolve tise sugar le chu grape juicu, tises put it ne a quics tire je tise
prescroing hetîle, and bail sud skies ic csruncy minutes. \Viies it ia a clir chicis
jeIiy, taise it off, put ic rares ie cumblurs ne cups, and curer tiena suic double
sissue papier te ftc tise insidu of cte tueiblue or cap.

Mas. F. <.-Puosu tell me busc te presurue quintes. At-aularge ripe
yelino quines, wass and tripe thenil, asîs chue pore titre snd chen cake out tise
uorno, cisnir antisa coter or a large oc-g tort.. Cuc tise qaicîces nisher in quartuso;
o ne cc round %lices shout liaif an inîch chicis, carutuliy reaoviig ail chu blesisies.
Put chu siot ceres and seda inie a pruserieg- tiie, coeu eiet cvith cold
wtraer, and kil tisaes one houe, kuupiîîg chest ulaouiy coues aU ilct tjnse. Te
uvnry pies t tfiis liqtur alatu cite poasil et bat ougar, snd, iîaving diosevusi tise
scîgar en is, pus ct oser chu iree ite prrsurntng kucce, Boeu it up and skies c, andi
trien tise scuso lias cuee eising, pus is tise tquitues and kil chest tilt cîuy are
tonduer and cluar ail cisunugis, but nt tilt chuy break. Keup tbe keccie cioseiy
coverus ite tise quincus; cru je, if yats tiss tlisent bright uonioes. Wlsen chuy are
dane cake thons eut, opruas chent on large diohes ce uent, and chue put chesi intc
dishesoressîaii scorejars. Gise chu syrup seothur heut np, ast il cciii bu lise c fine
jully; peur it bac eve chu quisses, and chus coid tc up chu jars sncb chicS
trisic papler.

Nis. M,. C-To esaku capiecac ceuses cake che hus.pieg tabirsoonfulsof nperI
tapioca us one quart of malis; lut cici sab je c farina ketie, or sohat ciii anstre juet
as seil, a cin piai sec in a pot of kiling wtraer; chue clsorouglsly coohudsio chat tise
subis suems chicis, add cte buatun yuiks oftchrun eggo, chrefourtbo a 5cp afosugar,
t'en tuapoosuus s'osilla, auJ one cabluspoonfail of kutuer. Resvu [eons chu steve
tehite beolting chesu in ; peur in a puddiug disis, andi chue paclci> usprusi cte
isrc buasun wtris ovr chu pudding and sec je chu aven a mirucute iore. This

isusdies siseuls bu estes tise day it is msade, but soac ieb perfucci>' cool.
A ScnscRnsER.-Kndly gise mu a receipu for creaes caku. Aus.-Tase ira

cupfuio of posedure it sic ugar, oee-isaifcepfui of battuer, onu capfuil of elish ssvu
miih, cwe gos, tise yeiks and ieitss bustes supaeaceiy, tsrn and une-haif capfuis of
fleur (measssr bufe seccisg), onu ceospooful of coda aed iscu tuaspoanfisis of urnes
efiassar, este cuaspoonful of rassilla for flasoring. liche in four juily-cake pans, ou,
if deeper sans are cud, have cen cakes, aed put tise cuscard ktwuun wite becs are
cames. Thyme mor bu cco Loyers c( costard aed cake alceesacieg. le maksng chu
cussard for chu fihing use sue and nîe-isf pilles afsvuet mils, sire tablusperefulsofe
uorrssarcls, ctrue oggo, one cupful of peowdurud wtrie angar andi fiavae cis vassilia.
Put chu leissu os tise lire, sud, trion scalding hac, put le chu cnrnstci, scisiris bas
heu dissolse in ar ctiile cold milk, tison tise eggsand sugar ocirrusi cogectisr; kuup
chu cutard truil scireuceil it isuookod. Tsre minutes scili ceaS, it salllciecti>' afcee
it bugien te ki.

NICE LITTLE FAMILY DINNER.

But.t. or Fanet.
Iscîsce Seup.

Soles a la Daupin.

Rump Stuck cis Oyc.

Rost Felo.

Puscîn Riskeu. Ilolsraomo euth \Vhite Sacu.

Caesbridgu Pudding. Clareece Ceuses.
ITct.iAe Sour.-.\ isuhie et vuai, a busd et culury, c userot, 4 essissia, 34pieu nf

cruses, a feu sllscsive, e blattes af macs', csseuoieg, a liscir roue, e ou. cf rie, 4 ne cf
macaroni, 3 quarts of cesser; cet tise ruai is sesail pinces, place it isu a scesepats, caser
cich 3 quarts oftcsld wtrr, lut hout, cake off tcsumsie, she adds tise segecablus ccc
le pinces, a te aulspice, ette, and suasonieg; gosîiy simeser for face bors; sirsiti
cif chu geary, shichen wteii rose, cdd tie creoitst, sîrale chrougis a haie siere; ki cte

rive and esacaroni je uvanur, rush c flle sait, tilt tenduer, ocraits ced asis ta tise sup
serve ee> Itot.

SOLeS A ".A DAtss>et.-3 e-les fileced, s onion, c carrai, c pint ot milS, c dsere-
spootifai et cecher>' sauce, a ou. et buttuer, e leon, a littin moue, a luttin iesrsbey,
c glass af sherry; rail tise fillets je tise shape cf couis, place chues it abaking-cin, add
chu juicu ofra leesen, tse sherry, and oussonieg; caser scicl butter pailer, aed halte
tp minutes; cet chu. esion and usrut ver' imesait, put chues le a ecerpon vitis c o.
butter, snd ligly fe>', add tise milS, roc\, anches>' sauce, ced liquor tram chu soas;
sinseer su nîtiutes, strain, andi add a uitile cbnpped Parole>' c tise sauce ; diss ch.
soles le ciujele, pour tise cacue oser, aed gareisi cist crouns et fre luttbeadt.

STEnssu Rosc SEAKs cte OeocuS.-c lis rcmnp steak, ert nyscues, e naloce,a
carret, c stick ut cuir>, anmte susnieg, a littie Imarley, chyme, a uitie recta, a blae
of-esaue, c ne etbutine, a pince af stock, andi a pinces et musard ; chop tise carrot,
nion and celer>' eue> fisse, putu lhem cn sueirpan scici lise butter, iay in tise oteaki,

add sanse saenieg, pausile>, chyme, esce, and chu liqune tram cise oyocnrs, and lut
siseeer fer .54 saur; taise eut cthe aunais, thichen tise gravir wtriha licte eu, ocrai.
in a oepan; pot kuis chu oceaks, pot le chu nystero, simmue 6 minutes, cdd c piecit
of estard, and sere.

Roente Fows..-Pncre a guesi fowlo, censt ches je franc ef a sharp, briask lire foc
35 miutes, euuasiaeally kascing; aubes conkesi place on a hoc dis, gsrnish wtcci
friesi pecacees, and relientf grillesi bacan; serve gond braire gtasy cd bead sauce
cis chues.

POraTo RuuOrS.-c lis. pocates, lard ; cet tise potateul n lscesz an inuh chick.
peul chesi, andi chen pare rocnd and rocndi lng tie cibisues; place chues, lua pan
et cels aer, and s sisori cime Isufore chu>' cru saesechrain ches chorughly, pluege
le kiing lard tiu chuir cruet sf golden isceen; drain chesa froes, ait fat, sçtrieisle sale

river, aed serve.

lJti.onoss tsi-est %Vlies Sauce.-e strait psceu of buccan muobreem, e n..
butter, chu juice of c leeson, 15 seineglassfi et rater, 3 sosafuelsorf twhicu sauce;
truli clue tise muobreses, peul chesi, andi rumovu tise scaîks, add chu butter, leeson
juice, aed wtraer; koil quickly la a acuirpan tee 5 mincîtes, drain client, andi peut mec
accuiser steirpas elish chu sauce; ruduce tise liqoar le whicS che usoiScn truc
builud, and add hct centue.

Càsitincc PcnvtxoN.-4 lis. brenaduumba, a au. fleur, fi un poevdec wohute
sugar, a liscite gracesi setmug, 4 0e. butter, 5 uggs, 3 au. currants, n ne" miausi pui,
c glosa et brancdy, cociio; beat clite ugar assd butter tac cam,- add tise eggs one
ct a cimei, che tise fleur, breasicramin, curcants, euacer, aed puni, scie, ligisci>

tngnchuc, pose inca a buccurusi esuld, and scuans e% bouc; mixin l a osil scurpon
chu brandy, n oz. chute sugar, a cablespeunfiul et avace, ced à tuu Jeeps et couiievl;
ceu chu pudding an toa c uis, pour chu sauce oser, andi serve.

Cc.Asscr Cucst.-
5
4 pieu Crusse, s nli. pordered ashitu migcr, chu jcicu ut ene

lunson, a pistis et cisîsassoîs, c glassi et moyercu, 34 oc, gulacine disairesi in a cracup.
fui et rater ; busc chu ceuses, sa stifi trecis, add chu ougar, leman, juice, cineamon,
mnynau, andi gulatine, mis tise ingrudients ligisci> tagecher, pour incoa c muisi, andi
stand asidu ta sec ; cliv gulatine sisauls bu oskisin tise rater fnr ica heurs, chen
uccerui urne tise riru isilt qîsce, ssceitvd belote addteg tn chu ceuses.

Tecac.LE CAitt-Onu, cuaspoantul et Ilereluko bahing peeder, c lb. fleur, spicn,
3eoz. botter, teur cabiespoontuis eftceaule, eue ceccuptul hot mils. Scie tise hiig
powere ue cie fleur, asis c licclu apice, rois chu butter cel inca chu floue, scie che
tcuslule c hu meis, seul mie it its tise resu; put inca a baccuresi tin, and boise in a
bri" aven for about au houe.

SNue Cascu.-3 lb. butter, % lis sugar, n lb arnacroot, tise wvhitet of 5efle, 3e
draps essence et vanillea; busc chu butter tai a tevate, asis tise sugar and cereavreet
gradusliy, at tise saie cime iseating tise mixture; ris tise aiitea et tise eggs te a
otili frocis, cd i lu c e hesr issgredieccs cicis chu vacilla essence, pour iete a
buctueusi tin, aed hake for i3 he bur.

SoLTrasA CAic.-4 lb. butter, % lis sitesi sugar, fi eggs, e lis. sultanes, % lb.
floue; beuu tise butter ce c crese, asis tise siftus segae and iscat a huml chite, tise.
asis tise test; mix cte oultcea andi face cagotiser, and scie gueci>' ta tise butter aed
eggs; lie s tin its huttueus piper, peur in tise mixture, and base in c moederate
oses for X3 heu.

Secocus CAKE Frt Txvo.-Huna tise ries ef facreuggs tea sciff freth, cdvi ou.
tcauptul et sugar, tises chu yoiho; lscy, one cuscuptul of fleur. To ki perfect, this

cake musc aircys km put tegeciser le tise orier gises in tise reuipe.
SIoscGE COeRN Caccu-Sift sugucter c plut et corn meci, a quart oftrwhite fleur, a

full tuaspoantul et sait, c tablespaeful of isakieg perduer; beau cagucher chu yeiis of
four eggs, hait a pieu et ougar, clite ounces af uselcesi butter and c piet and c hait ut
nis mils ; put tie tvo esixcurea cogucher, asis tise hScen triies et civa eftch. eggn

and haSe its hess or cake titis.
DucMct C^scc.-6 uni. butter and lard minuS, 4 eggs, 34 lis, fleu, 34 lb. uugae,

umeg andi vinnanson; busc tise butcer and lard te c creans, mile it wicis chu uggs
W.11 bescn, chen addi tise augar and fleur, bath wared, coud chu nucee and

cinunmes; pue le a baccurusi tin, sanl baise in c quicis neye for c bouc.
Searcan Cace.- 4 eggsi, siseir cuigisi le cascer sagar, tise reigsi ec eggs lu floue,

30 draîts vssence et vanille or terrine; break, tise eggs inco chu sugar, and iait wich a
scissi for se esieuces, the scie le tise floue, pour lna bucceresi[ meelsi, and halte toc
X4 heur; liaser its tentan or vacilla; tise cake musc cuth bu escn atter, chu Beau
is asds.


