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THE PARLOR AND KITCHEN.

FASHION NOTES.
'FoIt hants ivili bc popular for fait and winter styles.
Featiiers are very ranch worn on bats and bonnets, and

flowvers vcry little.
Coucli sheil pink and pink in ail the petunia sbades are

popular for oecning.

Dresses of sprigged muslili re worn for evening, ever
white, pink, bIne and ecru 3ilk.

1'lum color is the most fasîtionable ef the fruit sClades, and
garnet bas given way to the darkest shade of wine color.

DOMESTIO RECIPES.
BOXLED i Im.-BoiI thrce or four irours, according to size,

thon skia the whole of it for the table; thon set it in the
-oven for half an hour, cover thickly witb pounded rusk or
bread crumbs, set back for balf au heur longer. Boiled bam
is alwvays improved by setting lu au oven for nearly an Ijour,
tilI mucli of thc fat dries ont, and it also makes it more
tender.

Ox-CiusEiz PîE.-WVash au ox-cheek in severai waters, let
it soak an heur, then stewv gently until the meat is cooked ;
rernove it froza the stew-patý taike ont ail the bancs, which
return to the stew.-pet; put the mnict to one side until quite
cold; boit a couple of eggs bard an d leave uuîtil cold; cut
into peces abouit haif au inchi in siza any remuants of bacon
er liau. Take îet plat and a-half of the stock froin %vhich the
tneat lias b2en taken, reduce it one.third by boiling, flavor it
%vith a teaspoonful of WVorcester sauce. pepper, and, -for thosec
whlo like it a littie tarragon viiiegar. Triza the meat-that
le, take off thu3 white skin-cnt it into pieces abolit an inch in
size, lay themn iii a dish ivitl tlîu ugg cut in slicc*s, bacon, or
ham, till full ; tben pour in the gravy, cover ivitb haste, tak-
ing care to make an incision ia the center, and bake until the
cr;t4t is su:tficiently cooked. This pie shonld be caten cold.

I\ite\'~ hSiPu'mr.On-hl pound squet, cheî.ped fine;
eue clip mnolasses, eue pint milki, one cgg, nîcai to make a
verv thin baLler, a teaspoonful grol cleves, a teaspoonful
grolind ciuuîamon, a teaqpoonful sait, a little autnîeg, a few
,mrrjauts or cbopped raisins. Boil or steam three liours.
$ierve with sauce.

OSIez PICULE.-.SCleCt sillall ollioUs, reCMOVC Witi 2 silVe-r
knite all the cuLer skins. Put tbein in a brille that will floiat
ain cegand Icave thorm for two uînys; then drain ilieza oz) a
cloth. Whîitedrtain ing put ovcr the lire one g-illIon of vint-ar,
one quart of sugar, oe ounce caci of cinnauton, cloyes, mace
aud bckpprs(wvhole), bring tue vinegar to a boiling
point, put in onions and cook nearly tender. «You can coo<
oajous twicc ighl one preparatien of the viacgar.

-SCr.AMOULEn Earî -AlIlow one cgg for caih per6s.'n, and oe
-cup of cold uîilk, and a luimp of buitte-r the Aize of a waluut,
for ecdi cgg. Break the eggî into a basin, beat a ri'iuutc
with a terk, t lien pour themn into a saucepan, adding the milk,
butter, saIt, and pepper, and stir until sîîtficiently thick.
$erve on toast.

EcoouicAi. Prunire-An excellent way cf usiug stale
bizcuits or cakes is to dry antI thion pouund thexa fine in a
-'mortar, thon mix with ter tîvo eggs vrith tbeir weiglît in
butter, boat all to a creaxu, pour into a mould nd steara.
This is excellent coltI %vith fruit, sncb as stewed prunes.

A BACnSLou'S PU)DNis-Four ounces erated bread, four
ounces uurraats, four onces apples, twe ounces sagar, tbree
oggs, a kew drops of essence cf lemon, a litf le grated ntmeg.
Pare, core, and mince the apples finely-sufficient, whea
minced, 'to niako four ounces ; add to these tie currants,
wvhicb should be well washed, the grated bread, aud sugar;
wis8k the egge, beatthese up witlî the remainingt ingredierits,
nd wben ail is tiîoronghiy mixed, put the pudding into a
buttered ba-,in, tic it dc'wa with a cloth,. andI bail. for tiarco
bours.

PasaCîz ROLL.-SiX potataes bniled, andI iashed ln the
water tioiled in; add enough flour to make it the censistency
cf cream ; now beat in four eggs, two tabiespoonfuls sugar,
twvo tablespoonfuils saIt; add yeast andI let it risc. Whou
risen, work in foeur that bas bad four talblespeonfuls of butter
rubbed lieto it.

LExos JELLY CAKE -One Cuip of sug-ar, three eggs, butter
size of au egg, one andI a-haif cups ef fleur, tliree-qnarter cnps
ef sweet milk, twvo teaspooafuls baking powdcr. Jîilly for
Cake: One cep of sng-îr, eute egg, oue *large apple, grated, oe
lemon, grated; heat togetîter, aud cook tili quite thickz.

MISCELLANEOUS RECIPES.
Never put pickles lu a jar iliat lias liad lard in it.

)-Tougl icat rua-,y 4e made as tenderas any by the addition
of a littie vinegar te the wvater wlien it is put oul te boil.

Nurseries nd ciiildlren*r roias shouid be permaaently
veitilatud. Dormiterir, for chlîjdren should bave amnple vent-
tilation; clothe te childrea warmly, cever the beds warmnly,
preveaL, direct draugl, andl tne cool air --vill net inîjure.

RiaiEnT Pop CITAPPFD IIASrts -One tablespeonful ef gly-
cerine, eue tablespoonfuil et alcohiol, two tablespoontuls cf
rain water.

COLI) CA~M -FiVe ounces oul et siveet almond, thre
oinces spermaceti, hlînî aut ounceof white wax, andI tlîree te
fivedrops ottar of roses. Mett tegether lu a shailowv disb
over hoet water. Strain through a piece et ratîrlIin whea
inelted, antI as iL begins te cool, beat it with a silver spoon
uxîtil coltI andI snowy white. For the liair use seven ounices
ef oul et almoads insttad ot five.

A CuitE Po% STiss.-Anozig the most troubleserue and
otten nociced -affictions are what are kuewn as liorde.lumin. or
conînon sty. Dr. Louis Fitzpatrick, la tue &!znc, differs
tram soine et bis protessicual brcthrcn, who persist in order-
ing the application et ponitices, bathing ivith tepid wrater. etc;
These, ne doubt, do rznnd la the eand, bat sncb applications
hare the great disadvantage of prolongiug the catreer ef these
unsizhtly sores, and eiconurage the pruduction of fresh eues.
'Dr. Fitzpatrick bas found, atter imany trials, the lecal appli-
cation ef tinc-tnre cf iodiae exerts a elmredinfluence lu
clîcckiug the growth. This is by far preferable te the nitrate
et silver, which makes an ua'diglitly mark, and otten fils in
ils olîjeet. The early use et the loitîle acts as . prompt
aîbortive. Te apply iV the lid- shenld bc held %part by thic
thumb antI index firîger cf the lett lîand, -%ihile fixe lodine !Fi
painted ever the iullauued papilla wilh a flac camel-hair peut-
cil. The lids shouid net be allowcd te come in contact until
thue part touched is dry. A few applications in-the tvrenty-
four heurs is sulllcient.


