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A M sI:t or REi.oloNs.-Great progrcss is bing made willi the
Luilding of a itiéuiieur the Trocadéro Palalce iii Parisa, for the
exIi bition of (lie magnificent col lection fornuted ly M. Gi ttmet at Ivons
to illtstrate fite ditTerent religions of the wor r . M. Gtiiimet'coi-
lection was started at Lyons, I ut ie lias been nmduced to take it so
Pari, and te Gnut eo-Rm edidiec wiich is leing buil t fier it will
beaver large onîe,eoîîî mnimg as i a iil, ii u aitiota t o the gallerites mi
whicl the public w tl e aduutted tu view lie collections timiv elves,
libraries anid stumdies for professors nud otter scientifie men. 'Tie
tîataI cost of the biildig si; estiinatel ait abolut £40,000, a litera of
whiilch wgill be provideld by the Miiistry of Puîblic Intiarucîtioin, and tlhe
remainder ley M. Gumethimelf,who has alsoaken tipon himself lie
expense of inoving the collecion to Paris, which of itself is estimaiietd
at nearly £3,000. Int otne wing or the îmuseumi will le the JIîîaaipese
livinittites atan t le Mindar,a kitd of Jatpanere Oympushe Egyptiait
iivinitiesq, and collections of Japanese porcelain, wile fite ga lertes
w hii face tl- Avenue d'Iéna will coitai tle di viities of China,
India, Greece, ltaîIy, and Gaul. li anolter ving not buils wvill le
exhibited the divmiities of Africa, ceania,&c., wile -i another part
of the building will te qtudics for fite use ut tie person emupluyed
t> transluate India, Chiimese, alad Japanese manuscrp.-Tumes,

TuE QcEmX lais jta-t received a inagnificent Jubilee present frot
the diamotind-fieldst; of Sothl Airica, i the shape of an ivory caktel,
lined with curled ostricli feathers. The lid is inounted with gotd
itiigrve- vrk and piufu>ely etudidedi wLah diatuiet,.

Iiik VtsTr oF TuE QUEnS TO duTrn:-.a ITAI.Y.-The Colugne ulz:ec
hears that tile Eiglihh Cuntiul at Naîples hias rece:ved orders tu hire a
ulallai iear Analfi iur Quieea Viutut un, a lu iiiteaindtu o pausu sonte ittie

ait Sa.utlerni Italy anl tu ,peid a fen das> en ruule ut Sdia Reimu.

ON TIIE APEX OF THE GIlEAT PYRAMID.

"The views from the Great Pyramid, though at atl tintes sublime,
vary with the tine of day and niglit, and with thle courses of the sun
and mon. The first look is for Cuiro. It is plainly visible, wiih its
tail ntta.:ets and brund dumes of glittertg imetal and cuoluur, and be-
yond it the dark N1okkatain hills are seen. A forest of immense palms,
ftr away upon lte border oflthe Nile, marks the sitt of ancient 3emphisi
sctll farther suntht are the pyramids of Skkarah, the great ' Step' p3 ra.
mid, ' the fater or pyramids,' among thmiu. Farther on is the desert;
on the riglts the desert, it front ls thre desert, aIl around ts a vast

1 lain, now golden, now red, now in part black, iow gray, changing as
the sun changes, as the great sltalovs of thie pyramiads are projected
oison it, or as the moon cornes n'.it ils pale liglit and toncs dunun the
grand thruiatic displa). The unly variation in the wondrous expanse
com -s froi the mutinds of band lere and there. These Iast change
agr!ealy to thc whins of tlie wiind. Like irauglt-animals
at one motent they seeim to be resting and waiting for tieir call to
lal u tr. Tien tihe aitry inesseiger cotes and gives the word. At once
titih sand begits to rise in slender spirals. Body and strengih are
gatlered as il, continues whirling and ascendiig, until it towera aloft
like a greatt black colunt. Now it is joined by a wild company impel-
led by the wind. and ail histen arross the plain-aHl rising iigber and
higher, all wavering. spinuing with awful velocity, until, their destina-
tion n-ached, lthey linre at lie top like water-spaotîti, break and burst
Iight in air, antd tre diffused-a terrible storm--upoin thle plain below.
Woa' le e tan or camet on whom desrcends the awful weight 1 As far
as the eye can sec southwardl lias Egypt, lita ailvery Nde crecpingalong
betweei the bands of enerald. Within view are over forty pyramids.
At sunset, when aIl the neigibtouring pyramnisl may be seen tinged by
the rd glare, and the approacih of nigit is heralded by ic intense,
sharp-pomtend shadows wintci ftal upon lite platn toward the cast, the
vultures conte swooping along through the gulf wintct separates Cheops's
pile from Chephreis. Tien lie scene is nost dranmatic. The sun gone
down, the rtsing moun blanches alt and shifts lite shadovws ta the other
side."-ZTekgraph.

LANDLORD AND PEASANT.
In Tuscany, wlere the me:eria or qystemîî of division of profits be-

twlen landlord ala peasat preîaik., lite tale i tlie latter ne compara-
tively ha¡,py. Tiaepadronc pruvides tie cattle, pays tite taxer, gives
a house; the prasant "lias a directmtercet in theproduceorthelanid
and in bad years his :na'ter lit-ls I iii with grain, wine, oil, bcan.'
mnaize, audotier ùcuessaaee, uftte.at a ieati lus-tu Luiself.

HOUSEHOLD RECEIPTS.

ScAIa.oi:D PoTArOs.-PeeC, Sêlteii, and lice politaoe itin,
iame a for frying. Butter ait earthemn dislh, leut in i layer of

toatoes, and seasont wvitit stali, pepper, butter, and a bit of onion
chopped fine; sjprinkle vith a itle flour. Continue thlis tiil ilte
dihi t tiilei ; let it t-tid tor altiti hutir, tlien Iutir over oie uptlftil
0til tk. IBake thirtv-1i% e imuiiîttea'.

L Atx-Pir. - Makcca sti:flingo chtopped parsley, fretli imuhilirooinms,
imiiced leimîon-peel, sweet heris, the yolk of a hard boiled egg;
slîtuf th larls, fromt eiglt to tet lii numîîîber, roll thein in flour.
Lav Fone siuces of lean 'hatns in the boitom of a pie-dipa, lut the
lairks in. sprinikle thtet' over witlh a reasoiniitg of bitbs, pepper and
l'ait, and finely.e pped puairaley, litnvig voie sices or bac-n over
tell. lour in soie goodl veal stock, lix oi a good crutl, and bake for
tiat hour in ntu tou hot niti ovei.

SA.I. PAsTav CpTanus-O ne pint of milk, ote oitnce ofcornt-
lour, four eggs, tto yoilke, lie rindii ou ane leion, aont a quarter-

poundîtai of rngar, thre drope; esetnee of leonitit. Bloil ttp the nilk,
cornu.lour, lemon, and sugar, late out the leion rind, n hipa up the
eggm, and stir in slowly. Line soute patty-pans witl pifl.paste
cttmgaa, loic te outer edge, nearly titi with tlhe custard, grate a

ttle ntîtimdc, on lite top, and bake in a imoderate oven.

ROAuT Pi.'. H. a,. -TIhe Leal iatt firat b biled utiatl sffi-
ciently tender to a'uw tite bones go tbe taken out. Afier rematoviung
tiaeae, thape he ha d ita , and 'Kener it tugether firnaldy , ditea
tmix Suine powderedl rage leares wilit pepper and ralt, and sprinkle
the ituixîre ovrr il 'lia il hang it oi a spit and roasrlit efore a
clcar tire, basting il well while roarting. hen done-whicih, if
the fire is in proper condition, will take about hialf ait hour-rerve
at once on a hot dielh, pouring over it a gOoed gravyAplsac
is the proper accoiiannient. y. Apple sauce

LMeo:. PL'rr.-Powler and sift a p otind and a quarter of loa-
sugar, and itix it witi tie gated rind of tvwo iresh leions.
Thaen wlisk tie wliites of tiree eggs to a stiff fu-tli, and a.ld gradu.
aliy to it tlhe intxture of stugar und grated leinon. Whirk all
thloroutgyiv togetier until it lecomes a thick paste. Then cut it into

peces t hlie desgired shape, iandiig the paste as httle as possible.
lace the laecs tpo toi u liedw te paper, anda bake on tins lii a mod-

erate oven. Eight to tenl minutes wdl suffice.

TOmATo Rct.-Wdae etfficient rice is being boiled, put iitu a
little saucepan tlrre outices of butter, whici iouid be allowed to
broi bv very dlow degrees ; and vlen that ratier difficult feat
i acconiplishi'ed froprv--na, if it lias te faintest tinge of" hurn,"
it ii spoI1ed-puit into i a large brekfas-cupful of ionato-juice,
uhichi risould be left to rinianier for about a quarter of an ioir.
When the rice iiecl piled oit lthe dirh, tIrow the contents of
lite saticepug over it, and then place il in tlie oven for a few minutes,
because it requires to Le served exceedingiy hlot.

MIcEn KIDnm Ss AND lAcAtoX.-B3oil four ouicesof macaroni
in vetal broth; -kin four fine iresi iutton kidneys, fry thret lighitly
in butter, lift tihemt front tie riewpan, and mince tiheîi finely. Make a

lravy in teratite pai, adding a lesertsqpoonftil of browini flour,
ti a ipint tof ricb gravy, a coupIle of shallots initced, and a pincli

of cayenne. Stewt the minced kidneys in thisgravy for ten iminuttes,
whe iart of thie macaroni, wlhici ltoiîid l have Letn kept warm, may
be mied anmd tosred in thlie pan to absorb lite gravy. Serve turned
out oit a hot durh, arrange the rest of the macaroms on the top, and
piur hmt tomiato-sauce over.

RouI.Ln Ilatixos -Chtoose herringai viith soft roes. Scrape and
cleanse tite fish, phi open, and rettove hlie rocs and ail the boncs.
Dissolve ome fresi butter. and steep the.inner sile of lie fish in it;
thet sprinkle pepper anid ralt ligitly etr it, and roll up tightly witlh
the fin and lait outnards. Rolli ilin flour, and rprmkle over it
a little peliper anul cal, and finally put a .cewer throtnglh to keep
lte herrihtg in shape. Have ready a good quantity of boiling
lacon tat, and fry Ite her-ings in a wire tasket. Take trem up
and set thet Iaefore the fire, so that lie fat may drain off thet.
Pass the roes througli flour, spiimkle witht pepper and salt, fry lten
brown, and serve witc tihe lerrngr.

PoTATo CnErE3%cAKEs.-Take a few lumps of loaf-sUgar--two
ounces will be sufficient-and rub tliem lupon the rnd of Tinif of a
fresht leimon untl all 'the zest is absorbed. Tihena pulverize the
ithtips,and unixte suigarvthl threce ouncesof buided poLatoes-tie
putatoes siould te drv and mneay ; then adid tu ste mixture two

tutnces of clarufied btiter and tie aell-beaten yolks of two eggs.
Nuw ient up the whole thoroiughly, and ad the wiite of one tyg
whipped to a stif frotit and stirmd ni lightly. Have sone patty-panls
ready, lin-J vita uti palste; put, enouigh e the mixture in eacht to
halt-fill them, and bake fur twetty minutes su a mitoderate oven.


