THE CANADIAN IIRESIDE.

FEBRUARY, 1888.

A Mustux or ReLiGIoNs.—Great progress i being made with the l
building of o musenm near the Troeadéro Palace tn Paris, for the
exhibition of the magnificent collection furmed by M. Guimet at Lyons
to illustrate the different religions of the world. M. Guimet's col-
lection was started at Lyong, tut he has been mduced to take it to
Pariz, and the Greco-Roman «hifice which i being built tor it will
bie o very large one,comprisang as it will, i addition 1o the gallenies m
which the public witl be ndantted to view the collections themeelves,
librariea and studieg for profersors und other scientific men, The
tutal cost of the bunldiog 18 estimated at about £40,000,a thered of
wlhich will be provided by the Ministry of Puabjic In<truction, and the
remainder by M. Guimet{nimsolI',who has alxo taken upon himself the
expense of moving the collection to Paris, which of iteelf is eatimated
at nearly £3,000.  In one wing of the musenm will be the Japanese
divinities and the Mandara,a kind of Japanese Olympus,the Egyptian
divinities, and collections of Jupanese porcelnin, wlule the galleries
which fuce the Avenue d’Iénn will contaun the divimtics of China,
Tudia, Greece, Italy, and Gaul.  In another wing not bmilt will be
exhibited the divmities of Africa, Ocennin,&e., while in another part
of the bmlding will be studies fur the use of the persons employed
t) translate India, Clunese, and Japanese manuserips.— Tones.

Tue Queex has just received a8 maguificent Jubilce present from
the dinmond-fielis of South Alrica, m the shape of an ivory casher
lined with curled ostrich feathers, The lid is mounted with gol(i
tiigree work aud profusely studded with diawondie,

Tue Visit oF Tk Quee To Suutaniy [ta1y—~The Colugne Gazette
hears that the English Consul at Naples has recerved orders to hirea
vills near Amalfd for Quecn Victunig, who tuteads to pass suine unie
1o Southern Iialy and tu spend a few days en rvate at San Remw.

ON THE APEX OF THE GREAT PYRAMID.

*The views from the Great Pyramid, though at all times sublime,
vary with the time of day und night, and with the courses of the sun
and moon. The first look is for Cairo. It is plainly visible, with its
tal! minascts and bruad dumes of glittering metal and coluur, and be-
yondit the dark Mokkatam hills are seen. A forest of immense palms,
far away upon tho border of the Nile, marks tue sit2 of ancient Memphis;
still farther svuth are the pyramids of Sakkarah, the great ¢ Step® pyra-
mid, ¢ the father of pyramids,” among them. Farther on is tbe desert;
on the nght s the desert, tn front ss the desert, all around 13 a vast
1lain, now golden, now red, now in part black, now gray, changing as
the sun changes, as the great shadows of the pyrawids are projected
upon it, or as the moon cumes with its pale light and tones duwn the
grand chromate display.  The only variaton in the wondrous cxpanse
com's from the mounds of sand here and there. These last change
agreeady to the whims of the wind, Like draught-animals,
atone moment they scem to be resting and waiting for their call to
laloar. Then the airy messenger comes and gives the word. At once
the sand begins to rige in slender spirals. Body and strength are
gathered as it continues whirling and ascending, until it 1owers aloft
like & great black column.  Now it is joined by a wild company impel-
led by the wind, and all hasten ncrosa the plain—all rising higber and
hizher, all wavering. spinning with awful velocity, until, their destina-
tion reached, they llare at the top like water-spoutd, break and hurst
high in air, and are diffnsed—a terrible storm—upon the plain below.
Wor be to man or camel on whoin descends the awful weight!  As far
as the eye can see sonthward lies Egypt, tha silvery Nile creeping along
between the bands of emerald.  Within view are over forty pyramids.
At sunset, when all the neighbouring pyramids may be seen tinged by
the red glare, and the approach of night is heralded by the intense,
sharp-pointed shadows winch fall upon the plain toward the east, the
vuitures come swoopung along through the gulf wiich separates Cheops's
pile from Chephrens.  Then the scene 15 most dramatic.  The sun gone
down, the rising moun blanches all and sifts the shadows to the other
side."—Telegraph.

LANDLORD AND PEASANT.

In Tuseany, where the meszeria or eystem of division of profits be-
tween landlurd aud peasaut prevails, the fate of the latter s cumpara-
tively happy. The padrone pruvides the catile, pays the taxes, gives
a house ; the prasant * has 8 directinterest in the produce of the land
and in bad years his master helps i with grain, wine, oil, beans,
waize, aud uther uecessanes, oftenat a heavy loss 4o Lumself.” '

~e

HOUSEHOLD RECEIPTS.

Scartored Porators.—Deel, eteum, and slice polatoes thin,
same as for frying. Butter an earthen dish, put in a layer of
potatoes, and seazon with salt, pepper, butter, and a bit of onton
chopped fine; sprinkle with o little flour.  Continue thus till the
dixly s filled 3 let st stand tor balt an bour, then pour over one cupful
ofmilk. Bake thirty-five nunutes.

Lark-Pie. - Make a stufling of chopped parsley, fresh mughrooms,
minced lemon-peel, sweet herbe, the yolk of a hard hoiled egg;
stull’ the larke, from ejght to ten m number, roll them in flour.
Lay rome slices of lean hawm in the bottom of a pie-dish, put the
larks in, sprinkle thenr over with a seasoning of herbs, pepper and
salt, and finely-chapped pursley, Inying some alices of bacon over
all. Pour in some good veal atock, fix on a good crust, and bake for
an hour in nut wo hot an oven.

Suant Pastry Crstanns—One pint of milk, one ounce of corn-
flour, four eggs, two yolks, the rind of one lemon, abonta quarter-
pound of sngar, three drops essence of lemon.  Boil up the milk,
corn-flour, lemon, and sugar, take out the lemon rind, whip up the
egens, aud stir in slowly.” Line gome patty-pans  with pufl-paste
cuttmgs, notch the outer edge, nearly till with the custard, grate a
lttle nutmeg on the top, and bake in a’moderate oven.

Ruast Pu’s Hern. ~The hiead nuet fiest be builad uatil suffi-
ciently tender to a'low the bones to be taken out.  After removing
these, shape the head naatly, and shewer it topether firmly , then
mix sume powdered sagte leaves with pepper and ealt, and sprinkle
the mixture over it Then hang it ou a spit and roast it before a
clear fire, basting it well wiiile roasting. When done—which, if
the fire is in proper condition, will take about half an hour—serve
atonce on a hot dish, pouring over it a good gravy. Apple sauce
is the proper accompaniment.

Lot Purrs.—Powder and sift a pound and a quarter of loaf-
sugar, and mix it with the grated rind of two Iresh lemons.
Tiien whisk the whites of three eggs to a «tiff froth, and ald gradu.
ally to it the mixture of sugar and grated lemon. Whisk all
thoroughly togethier until it hecomes a thick paste. Then cut it into

teces of the desired alm{x‘. handling the paste as bittle a8 possible.
lace the pieces upon oiled white paper, and bake on tins 1 a mod-
crate oven. Eight to ten minates will suffice.

Tomato Ruke.—While rufficient rice is being builed, put into a
little sancepan three ounces of butter, which should be allowed to *
Lrown by very slow degrees; and when that rather difficult feat
i= accomplished properly—os, if it has the faintest tinge of  burn,”
it is sporled—put into )t a large breakfast-cupfu) of tomato-juice,
which should be left to simmer for about a quarter of an hour.
When the rice ir niccly piled on the Jigh, throw the contents of
the saucepan over it, and then place it in the oven for a few minutes,
beeause it requires to be served exceedingly hot.

Mixcenp Kinxevs axp Macaroxr.—Boil four ounces of macaroni
in veal Liroth; «kin four fine tresh mutton kidneys, fry them lightly
in butter, lift them from the stewpan, and mince them finely. Mike a
gravy in the same pan, adding a dessertspoonful of brown flour,
alf a pint of rich gravy, a couple of shallot« minced, and a_pinch
of cayenne. Stew the mineed kidneys in thisgravy for ten minutes,
when part of the macaroni, which shonld have been kept warm, may
be nmuaed and tossed in the pan to absorb the gravy.  Serveturnced
out on o hot dish, arrange the rest of the macarom on the top, and
pour hot tomato-sauce over.

Rouiep Herrixgs —Clioose herrings with soft roes. Scrape and
cleause the fish, sphit open, and remove the roes and all the bones.
Dissolve some fresh butter. and steep thednner side of the fish in it;
then sprinkle pepper and salt lightly over 1t, and roll up tightly with
the fin and tail outwards Roll 1t in flour, and sprinkle over it
a little pepper and <alt, and finally put a ccewer throngh to keep
the herring in shape. Have rendy a good quantity of boiling
bacon fat, and fry the herrings in a wire basket. Take them up
and set them before the fire, 20 that the fat may drain off them.
Pass the roes throvgh flour, pinkle with pepper and salt, fry them
brown, and scrve with the herringe. .

Porato Cunreesrcaxes.—Take a few lumps of loaf-sugsr—two
ounces will be sufficient—and rub them upon the rind of half of a
fresh lemon until all sthe zest is absorbed. Then pulvenze the
lwmps, and mix the sugarwith three ouncesof builed potatoes—the
potatoes should te drv and meaty ; then add to the nuxture two
ounces of clanfied batter and the well-beaten yolks of two eggs.
Now beat up the whole thoroughly, and add tinc white of one eeg
winpped to a suft froth and stirred in hightly. Have some patty-pans
ready, hined wthuﬁ pasie; put cnough ot the nuxture 1 ench to
bali-6il thein, and Lake tor twenty munutes 1n a moderate oven.



