HOUSEHOLD NOTES.

sift powdered sugar over it.

entree.  Parliil six large parsnips. and let them get
quite cold, then peel them and grate them, heat two
cgas until very ight, and mix with the grated pars-

gently into it ; fiv them until they are well browned
on both sides.  Send to the table very hat.
Frumr-Laven Care.—-A fruit-laver cake isa deli-

cious novelly in cake muking T

e rmemoterm W bve ww  we-

flour, half a cop of wine, one cup of misins, fwo cgs,

dients fagether with care, just as if it were a very
+ rich cake; bake it in three Iayers and put frosting
. between—the frosting to bo made of the whites of
. two cges nith enough powdered sugar to make it
thick. The top of the cake may be frosted if you
! choase.

. fowl aud rice are very nice.  Buil ene half pound
of ric. When dene put in three tablespoon-
fuls of batter, and simmer gently Gl quite dry and
" soft. When cold make into balls.  Hollow out the
" dnside.  Have the cold fow] ready mineed, seasoned
and mixedd with bread crmbs and beaten ez Fill
‘ the hollow of the rice hall with it.  Dip the rice balls
into the beaten egre, drede with flour, aad fre a lght
brown in doppicgs. They may be served with a
 white wuce.

SAusHtEy STEAR. - Salishary stk appears to bn
giving remarkably gomd resalts as a diet for praple
" trenbled with nweak or disardered digestion, bat whoe
require the suppariing power of animal fomd. The
manner of preparing it s deserilvd by Dr. Hepbam
in the Philadelphia Madwal amd Surgiond Reporter.
The surface of a mound steak is choppad with 2 dall
kuife, the ubject being not to ent, bat to pound the
meat. As the meat pulp comex to the top it is
seraped off, while thie tap and fibraus partion grasdu-

I

0 as to alst leave it mw tnsddo. This diet is

cter e wm e 4

arale, zo drigs are emplaval with it exeept tonies

CaiFs Laven.—The majority of the peaple know
with fat or with it patk or lacon.  Galfs liver
i the foilowing wmanuer:  Take a vice liver, washiit,
saela in 2%,
plisked either with a lanlicg neodic ar 2 skarp-point-
ol kuife.  Draldge with flour, pepper and salt. Pat
into 2 kettle anc-kalf teacupial of vinegar amd a liced

. ontan. Palin the liver wth sutficient hot ~ater to
caves i, and let i stex for half an hour.
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! tabicspoanfal of w@ilk and two of bread crumbs toget.
lier, and aliv into the gravy.  Cntil inal no ane will
i imagine what as improvement on cummon fricd liver
this method of preparation s

THE RESOQURCES OF BRITISH COLUMBIA.

. The appearance of 2 pudding that isboiled in o bag .
18 improved if after takig it out on the plaiter you

Parssir Bartsx—Parsnip balls a1e excellent for an

nip, adding cnough flour to give coberonee to the .
mixture; flour your hauds and” make small flat balls. |
Have hot lard m a shallowy kettle, and drop the balls

ake one cup of .
sugear, half 2 cup of batter, one cup and a half of

and a balf a teaspounful of sada; put these ingre-

Rice axp Fowi. CrooverTes—Croqueites of cold -

ally reackes the bottam of the trough. Tie ral,: 1s .
then made (.lo cales aml Iightly and gaickls bralad

samctimes used exclusivedy in chmnic cases, and. as |

of but ane way {0 conk calf's liver —fraige it cither |
akes ane of the nicest of oceasional entrees cooked !
and scaid for five sminntes i water hacing a litle |

Then take aut aml land with thin dices
of lxcon ar salt pork.  This process is readily accom- |

Rubi 2 halfl |
taaspauniul of moestard seed, the sune of sagar, a

 LEPROSY MICROBES.

Bevent [avestiyations by Physicians or the Hacation
Islands.

A gentleman recently arrived in San Franciseo
froam the Hawuiian Islands states that for the firg
time in the history of the islands the whites have be
Cooline: lh--ruugl.l) cacited wver ihe aul-jcct of lclm»}.
Tl disezse is nercsing mpidhy. epers being fre.
quently scen on the streets of Honolulu, and in 2
the carly stagres of the discase. The general upitiiun
his Breen tiat the disease is not contpious, but of Lge
thuse whe have closely studied the matter are comin:
to another conclusion.  Ope of the heliefs i that g.
Ameriean or Eurup(au of the hrunette type can o
truet the discase, for no case has been known amone
¢« than, Among the fairhaired Scandinavians, hos.
ever, the ll'prua:.\' is prevalent, uot oniy at the island,
bt in their nztive conntry.  This fact has lad to
Uinlief that the discase s first engendensd by o
matic conditions the snitary coudition of the «
roundings, and the chamcter of the food catea. 1t
a curious fact that the childnen of lepers often do ne
develop the discas, while their chitdren dog aad i@
families wiiere there has never been icprosy some o
the chilldre: beeanmue lepers. It will be remcinben
that a wiite child suffering from lepros) was brougs
te. San 'muncisceo from tha falauds sume time agte s
rcrv!xtl.\ dind,  She twas ouace of taree children. =B 2
whom bad the disamse, contmeted, it is lelicew
throeugh vaccinuation.

The physiciaus o the islinds have been gzl
careful stady to tie subyect, and it is believed tixt
they haze discovesal the micrh.e At any e«

viements ane lelog made with semcethiag tint s
Ecvu discorerd, and Lo effert ias boent wmade o 3t
tivals tie microbr, thal waerinnation for lepresy s
e prftiend. Aan vx!:v:i;uc.z: is nox being tne
in the cse of a condemued coiminad, who kas b
innacalatal, and whaee case will be carcfuily stardied
i the bope that samcthing definite mnay e I
concerniug the dread disense. So mush attention k
Ien griven to the subject in Hozmizla, and the od3
case is spreading so {ast that the white popalatia,
alinie statald, has lvveme anmisal o the x:\.‘:t:&;l)’ e
i doing soznhitng to protect tiemsclves.
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abby stubbied his toe nnd came eryving lo:
saothier. “Tacre, there, Babbv,” she sabd, alter s
had ‘mscertainad that the injury wes tathns “vo3
too bixa boy to oF over a hittle tlung Ike
“B-biut what a-am I to do, mamma?” Lz askel
sobbicgly “I ain't b-big canugh to s-swear”

¢ Little Clara was taken with sidilon biad nnl itz
iilaess.  “Mzinma,” sne saul. “do you think 1<z
et well? Mather—00 coarse yoa wiil dachizs
Clara —1 dan’t think I shall, mamma; and § g
S s bmst I shaulda®t Beingg amisr foe periap
onald zot into hearen Or hdflare."—F ks
seTips.

God thenlogy often comes from yoang ek
Grandmother =" Who arade 5 07" Three-yeas obd
*Gad made me” Graadmataer —"What Jdid G

make voa fur?”  Thrce-yoai-oid—*"Breaase How
Vo to."—Hdeaa, M. T, I=dependent.
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