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a botter Com than

WIIAT nVO EGGS WILL DOýTwoèggs,
31ani ef our readérd wculd Jike t,) ineluèc a lialf a cup ofý milk and one large tabloopoon-

little real lace aniong their Chri6tmas glite fui of ilour. Separate the yolks from the
for friends, but thial, it perhipè more diflicuit is-hites, and beat the whites until perfectly
thau it really is. > %Ve have firranged te mup- z1.'ff; next beat the yolks, braiding the fleur E P P S 'S
ply prtterla for real r4ittenberg lace,8tainped il.. with them; adâ the miik, puttiagit in very A dolicions drink and a SuStalabg
itt binek on blue eambrie, each pattern ivith 4rauually, net more than a teaispoonfui of a food. Fragrant, nutrition$ andifludstrated working dizect!oriiý do simple a.3 te time, and laatly, beat the whites thoroughly economical. This excellent cocoaenable almost anyone te make theae dainty irito the mixture. liave ready a well-butte---d Maintains the systom la migigg#artielco. The designa %viii cover doylies, centre- s -:der, and, as the edged cook, lift them. heffl , and enables It to ruid'p4eee, sideboard or piâno écarfs and runnere, -illown the t4 in the oven, and foid :tt over winicies extreme cold.baràk-eTchiefd, etc. Pnttel'as can be as it ie taken from the gspider. If thefle direc-
isged over and over again, 'i7he cuts a-e ail t.cfis are followed exactly this omelet la eas-
gý,eatly reducéd. Fiait dize of eambrie pattern -ýy made, and once used, generally takes the
gýien with each drÀignýý p.acýe of ail reeipes forinerly in favor.

For the
c 0tupjty s«ý by îob«m and ste jlý"

17à J.1b. and j4b 111113LPric« Vary foý yet ït InFL]iea'ÔrLe 'of the 'Piast (teli4àolw known.
îýCÉÉ patteina and m.-Itei-ial,3 accoi-dil1g tO 3ize For the layeris, crrain ojlë-làa[f
Dnd quility. Rea-1 de6criptions earefully. and ter an(j oue poiiiid of ýiugar. Add six well- quarters if the etail, ig very thick-. Whittle
sené money in pnstal rote, nioney order, 1)r U>atpn eggcioiic, pound and oncoiiiiceof flour, the root end down te a point, Waeh each
leiidtel-ed 1,etter. Stainps (one and two ml, Q cnûýha]f pint of milk and two aven teaispoon- portion perfeetly cleau in very Oold wRter,
aeceëted for 6TRail Funis. Alwaý,3 êend jiluq. fls- of bak-ing povdet. Beat vigorou5ly, and then put a layer of chipped jee in the bottom
tration with, order te avoid mi6takee, anC bike in reund jelly cake pane, Te Make the 0 a long deep dish, and place a layez! of celeq
enrefülly tiate S'm'e when desigii id given in filling, tie two large tablespoonfuli-of Weil- cm the iffl, dtwt the celery with «MUUUW1-aricue aizee. giotind 31ocha and Java -coffee in 9 'Pj1epoýf etilpped ký

stigar, then put on a layer et
Readeris will bear In -ind that the ma' cheeee-cloth, put the -bag in the pot à r net forgetting te du«týeach layer Ughtly with,

teriais we supply.,are net cottôn, but t'ac ùver it thr9e-quartfm 01 a cupful of being the sugar. When ail is Packed etand't];e il"
best import«ýd lineû .througheut, 80 that if _ýhe v aten Cover eloaely and, let siminer _810WIY in'tbe leebox ta»
c(4t je highet thaù. the braids ordinarLy sold, for týn iuiinuted. 'Remo e f 0 - th re ne célery u of ite ýAIckin9 and le lit. là
the quality fully MakM up for it in beauty let stand until dettied. Reurve one table- celary dish, wîth freshlY chippéd. ice-0y* it-
of appearanceý, find in dutabilitY. eloonful for icing. Put the, remainder in a

double boiler and add three-quarteré Qf a cip

of suga?, a pinch of salt and three-quarterz of
>Up; of. milk. Tiiickeiiwitl, twol tgblespoon-

p" wfth a little,ý I»kinu "V'84 And«r al,» Pte.fals ci gour rubb M,
do su &Mkfý'r, two1ElJ 8 DoreJk, Élid allô* ths ]ÙiXtà" . tO. CÔO

Minuteé; thtn PýUr ovèr Pite weu
*"e the Pubite W èhj[Pý

: p ýytgS
me. rtjmd-nof cbst«- rivait* Oevbtý."-*"itînt kîý ý(ne-qùirkr of P j
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oatee, And O>Iread 6,#Ë* the sûïf tee 0É thi go pt"ffl, X4* en,

to e«M8 ta,

t bUýt4r, e ýUttUje lime

geJ4 very thicl£ and pour over butteýed
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