
of shortbread, put on each round paste somne of this mriture, cover r t h more tboug-h--Y ta-t l
)f the recipe. paate, vementiog the edges firmly togetiher, and put thern into the elcvated. Site Is prone

lotir, in whicli aven for about half an bour when the cheese cake will be ready.. wrOrngdoers, saving of bc
or to a pretty RUSSIAN PANCAKES-Take eqital p<oros f lou ndbuck- an estimable wile.

it wau1ld neyer wvhat flour or oatntnd, and xilx thero Iota a light paste with yeast
cu of the paste, and Iukewarm milk and water. l'ut the paste li a warm place to Cori
ti11 it la about risc, and when it bas risen add to it two or titree beaten gs
thic edgea froiD mix the whole togctlxe throughly well and let it risc again. Thte

Ln u tcare- paste must nat he very stiff~ Make it loto pancaices about hafa The correspondenc,
thse LwxuFs Pico~Raw Mle brown. Do inchtltick and fryt hem" They arc scrved wlth butter and cavias e8tiquette, literatur. oý

t balccdtake it and are universaly etendurlog Lent. Ca7n t'osent n for rop
,r quu hacars 0f this paper.,ugr. his RASPBEIUtY PUDDNG.-P~ut a pound of (resit or bottled rap-
at filta5t il: berrnes into a small pie dislh and let tem stand lu the aven until
ne cakes in ail. they are quite hot, wbcn they mst be taken out. I3eat up a tea- PICTORIAL RRADKL.

ruubl andhard cupftil aIgond, thikk, saur cream with two cggs, on~e tablespoonful EatToronto). Enclos,
oIf four and one spoonfiil of white moist sugar. When ttis la al ont Patents. Tbereis ni

gr toa rssu, weIl beaten togetiter, pour it oyer the raspiterries and balce the pud- M. SNIITi.-.Yourlet
ito the mlx- ding in aeryslow oven tillit ls&imn. h sioud bfaalight t t m e y tch tises
1 anddried thotu brown color. atar. 1 will inquire lot(
of blancbed al- KisszL -Bl otgeter one plot of Russian cranberry juice and ber best thanks. She fe

cut nto mailwill find trne to send laçut pt sonei an t watcr; m.4 two tablespoonfuls of potato flour in a little lowed lut<> ber Cosy Cor
two haurs ini a water, andi when it la <mite amootit. pour th lte nz n,,beirv , ih-- _I -

put lu the


