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KbW PARABOLS AND UMBRELLAS.

Umbrellas for Iadics' uye aro medium in aize
and of dark shades, such as navy-blue, green
brown or garnet, in preference to black, Tho
bandles are of nataral wood or ailver, the
Iatter being antique or pammered, A pretty
wood handle is of cherry, with a natura}
twist forming a larg ringe. The short, neat-
ly-farled umbrella is becoming the con-
alant companion of Iadica bent upon shop.
ping or walking excursions, and forms a
fitting finizh to tho fashionable tailor.made
cotumes and jaunty toque or capote to
match.

The piczent rage for glace cffectsis alto
seca in the parsols now shown, The canopy
angd Japancse styles are mounted, as they
were last year, 30 as to show the golden
rods inside, Striped ailks, velvet brocades,
changeabls taffetas, cmbroidered gooda and
Surahs are the ordinary materials scen. The
lining may be striped and tho outside
changeable, or ricc tur2z.  Even the plain,
dark colors chicsen by ladies of guoiot tastes
are lined with changeablo satin, Theoctagon
shape of Iast year—consisting of two
aquares placed disgoaally upon each other—
that was called the ‘' London” and * Novel
t7,"” are seen again in very amall quantitics,
which fact does not predict a success for
them, Handsome black parasols are cover-
ed with a plain cover of Eiccrial lace and
lined with glace satin. Covers of Oriental
lace in cream-color, Escurisl and thread in
black, are seen in the accordion pleatings,
One and two frills of lace, cheaillo fringe,
embroiderod sprays and handsome ribbon
bows on top and handle are the chicf trim.
mings worn. A flat band of velvet appears
on some of the plain designs, and occasion-
ally we find ono covered with pinked ruflies,
or ono tufilo way head = frill of French
lace.

White S .ish 1aze over satin, India 2ilk,
biuzaded Yompadoar sating, velvet brocaded
eud gold airiped greasdines, are mado up
{or carriago and watering-place use, as they
aro rerlly to this to afford any substantial
protection trom old Sol'srays, Arrascne
embreidery on ono gore is a fancy of the
moment. Doublo frills of lace have one
turniog down and the other upward, The
$riso brocades are mado up with changeable
or thin, puffed ailk linings, but a prettier
faahion is to bave the carly figures forming
& bosrder on a piain design. Coaching
parasols are in tho favorite changeable red,
blae, light and dark green, brownand gold,
etc, Sarah, with or without a border of con-
trastiog stripes,  Their handles are of
natural wood, short, thick and knob-headed,
pongoeo shapes arc shown for country woar,
with satin linings and bamboo linings.

Figaro No, 30 represcnts a dressy design
of Oriental Inco over o golden-brown stin
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brown moire on top, and a bandle pouf of
chenille to match. Handle and top of | RIORT FOOD YOR INFANTS AXD CHILDREN,
welchsel in in its natar] roughness. Figure| Cuickex Paxava.—The following is an
No 37 illustzates a black zatin parasol trim- | excellent formuls, given by Dr. Thomton,
med with two ‘frills of Maureeque lace and has tho additional merit of serving as a

and & enske-wood handle,
sign is a coachivg design of red and bluefi;eq small morsels ; pouad these in a mor-
glace Surab, haviog & cherry-wood handle, | tar with an equal qoantity of atale bread
steel inlaid, decorated with a cockade bow [and a snfliciency of salt, adding, little by
of two colurs. Figure No. 35 shows a car-
risgo sbape of cream satin, with a double| wy01e forms a thin fluid paste; lastly, put
{rill of Original lace, flat bow of cream-litintca and boil for ten minutes, stir-
colored moire ribbon, and a tessel stick with { ring all the time.”

the knots tipped with silver; tho living is| Thelean
of cream and bronze glace satin
The handle shown in Fgure No. 331sin-[ge regard as the mrst ronvenieat of all
tended for a small umbrells in brown or |forms of giving ~uimal foo’ ‘n a nicely
dark green silk. The materis! is antigue | graduated qua. ity, and lgis sed with
silver in arabesque deaigas.  Figuro No 34
Teprescnts a smaller bandle on top for tho | may bo mede of any degres of thickness—
#amo purpose. Tho design is of thodayafeo thin that it may be given through the
of Loais XV, and is of sterling silver. Pol. | bottle, or 20 thick as to form spoon-meat.
ishod wood, hom inlaid with pear], en-| Itisunnccessary toadd further formulie

Fio. 37.
lining; flat bow of changeable gold and UBEFUL REQSIPTS. uart of peas, either green or dried, I'ot
—_ the vegetables into a stowpan, with the bat-

geoeral receipt for making adas from

around the edge and top, bow of black |l rions kinds of meat, exclusive, however,
ribbon, cords to confine the folds, ending in ofht.!:;m conhfi:ing bmuch f“{ {g‘h the

{f balls, changeable red 2nd gold lining, j white mest of tho breast and of the wings
pullbally, changesble Thesseeond di'- of a chicken which has been either boiled gr

roasted ; freeit from the skin, and cut it

littloe, either tho water in which the chicken
was boiled, or some beef-tea, until tho

of tender becd, or a alice
from a cold lcg of muttcn, may be prepared
in exactly the samo manner. ~ Thia panads

great satisfactio both fo. sdults in conval
escenco and for too r-.iing of children, It

for preparations holding, like the above, an

areled figures, silver and_gold inlfyingz intermediate place between faricaseous
make desirstlo Jandles. Carved animals'ffoods and the full meat diet for more ad-
beads, kuobs, plain or inlaid with stoel, vancod age. We may, bowever, sclect
silver and gold nails, twisted aticks, nataral | {rom Dr. Dobell's manual—already referred

to—tho following formulx of mixed farina.

tiogs and hooks, aro fashionable designs. | ouyond animal food. In these the ele-
The spotted znske-woo, amaranth, Eog:|meatary priuciples are combined in nearly
lish fir, midgeon, weichiel, teasel, bamboo, | exact normal proportions, according to the
white ash, olive, cbony, pimento, pilgrim j Chemical re«)luircmenu of the system :—

wood aad Malacca areemployed for hagdtes. | FLOOR Popdrxc.—Mix four ources of

flour with one ounce and a quarter of svgar,

Tho patural knobby ook of the wood is left, three-quarters of an ounce of auet, three-
bat it is given a bigh polish, steamed atd | quarters of a pint of milk, and one egz.
twisted into fantastic shapes, unless one is | Boil in w baaln ticd in a cloth,

fortunats enough to procuro w stick of | Sver Propine.—Mix one pound of flour,
goarled, mishapen aspect ; then it only re.
quires polishing, is in tho height of the |, 4 bLaain tied in a cloth,
fashion, and the owmner happy.

a quarter of a pound of finely-minced suet,
and three quariers of a pint of water. Boil

Drrrcary Care.—Oae and a half cupes of
of batter, whites of four | Stocx For Sove Malore,—Eight large or
ono tablespoonfal ¢f { twelve amall carrots, four tunips, four
almond, half a cup of milk, one temspoon- ;n‘{gm, two_ lettucos, two sticks of celery,

half a tearpoonial of

sugar, half & cu
©gss, tWo cups o

ful of cyeam tartar,
od

STOCKS FOR SOUI' AND UOW TO MAKE TIIEN,

s small cabbage, ono parmip,
ounces of batter, two ources of flour, one

three | alightly to the spoon when hot.  All purcs

ter rolled in the floor, and add sbouta
quart of water; stew together slowly till
the liquid is nearly dried up,.then £l the
pan nearly up with water, and add the
peas according to the time of ycar; tcas
to taste with peppor and aslt; simmer for
four hours, and, when done, strain through
& tammy.

Meswn Stock.—Four pounds of chia
beef, or four })oundl of knucklo of veal, ot
two pounds of each ; any bones, trimmiogs
of poultry, or fresh meat, quarter psuad of
lean bacon or ham, two oucces eof batter,
two large onions, esch stuck with thres
cloves; onc turnip, three carrots, one head
of celery, threo lumps of sugar, two ounces
of salt, hall a teaspoonfal of whale pepper,
one ln%; blade of mace, one buuch of sav.
ory herbs, four quarts aud half a pint of
cold water, Cat up the meat and bacen
or ham into pieces of about thico inche
squarc; rub the batter on the bottom of
the atewpan; put in half a pint of water,
the meat, and all the other ingredients
Cover the ttewpan, and place it on a sharp
fire, occasionally satirring its contents
When bottom of the pan Lecomes covered
with a pale, jelly-liko substance, add the
four quarts of cold water, and simmer very
geotly for five hours. As we bhave s:=:id
before, do not let it boil quickly. Remore
every particle of scum whilst it is doing,
and straia it through a fino hair sicve
This atock is the basis of most of tho soaps
mentioned, and will be found quito atrong
enough for ordinary purposcs.

To Crantry Stock.—The whites of tao
eggs, balf o pint of water, two quarts of
stock. Suppoding that by some accident
the soup isnot quite clear, and that iu
quantity is two quarts, take the whites of
two cggs, carclully scparated from their
yolks, whisk them well togcther with the
water, and add gradually the two ?unrta of
boiling atock, atill whisking. Place the
soup on the fire, and when boiling and well
skitnmed, whisk tho eggs with it till nearly
boiling again ; then draw it from tho fire,
and let it zettic, until the whites of thee
beoomo scparated. Dl'ass_through & fice
oloth, and the soup should be clear. The
raje is, that all clear soupe should be of »
light straw-color, and should not savor to
strongly of tho meat; and that all whito or
brown thick sotps should bave no more
consistency than will enable them to adhere

should bo somewhat thicker than this,
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