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lokory ut Xaoaroon.s
oue Paund af powdored uugar, one

paunti of chopped& hickory nu ta, the
whilles ai fixe uubealen eggs, haif a.'J

cu ou f flour, one teaspoanful of
balgpowder. Drap an buttered paper

andi ry lu the aveu. These are dlic-1
loua.

MAMIUmo rmady for 1udiwagu, ta.
Don't throw _away auy lemon Peest

-Slic.e off the yeiiow part andi put luta
a bttie. of brandy. Peanli and pluzn
atone uleaechoppoe au aima be treatd
lu the samo6 waY.

Za g1owders for RIso»uit vit l

Bicarboate of soda, 4 -os; creea.m ai
tartar 8 os., andi propeiy dry them and
thoroughiy mix. It shoulti be irept la-
weii-coriretibotils, ta prevont damp-
nous, whiei neutralises the acid. ,Use
about tire. teaspoons tao ach quart ai
tiour hein baked; hiix witi murk, if you
have lr!if not. -wt up witli col* water,
andi put directly Ite tu tiaven ta bak.

Tutti xritti Bal&-
Oue-hait of a Poundi of figs, cul flue;

on-quarlor of a paund ai stoueti
4&tes, four oranges,. cut Int ama.l
suices; one cupful af - canuoti straw-
berri'es, ane cuitui of cannet i ple-
appie, the JuIce of one iomou, Ilirée or
iopr t4biespoantula of sugar, andi one
cupful of sherry.

Beat one tabiespoonful af butter anti
oue cuptul of sugar ta a neat cream,
Thën ho four eggs well beateu add the
butter aud augar, lhree tabiespoanfuis
ot graled rînti and the juice of two
orangea. If sweet oranges are used,
addtitwa tabiespoonfuis af lennjulce;
uow hait a plut af Whipped cream.
Bairo it eit'her wlhh one crual (lu a

uetilum-heated7 oven), anti atit a mer-
ingue andi browu very iightly, or maire
two crusîs.

10.4 Mu=.i
Two pountia of flour, elght ounces af

drIppiug, six ounces af sugar. ane
ounce of caraway seeda. a teaspoanful
anti a hait of yoast. As these shouiti
rise qulcirly, mix as for othor yeast

cae.When risen, rail ouI very ligit-
Iy on a woil floured boarti, cut with a
tumbier, andi bake lu a qulcir aveu.
Whon rather stale, those buns are nice
split ln hait, Ioasted aud buttereti,
chiltiren being especlally fond 0f thein.

soaliopati Oyteru.
Rail fine one pound af common crack-

ers. Butter a dish anti put lu a layer
of crumbs. Pour off thh liquar tram
the oysters andi add to il aone and,. one-
hait pinta af ilu. Wet the crumbS
with 1h15 and put lu a Ia3ver af oystors
andi amali places of butter,, a littie sait
.and peppor. Alternate the layera, the
top one being crumbs, wiîh more Piecen
of butter. Beat two eggs and ndd ta
them a cupful af imu; -pour oe.r the
top. Bake, covered with a lin, hfaita
hour ln a quick aven. Remaxe tho
caver andi let them romain until brawn-
et.

Boutoxn ake4 3mes8

Pick one quart af besus free tram
atones and dirt. Wasli andi aaak lu
cold wa.Ier aver nighl. In lie marli-
lng pour off the water, caver witli hot

water, put two pounds ai carneti leeft
with them, andi bail until they begin ta
split open (the lime depentis UT>On the
age of tie beans, but It wilflb. traIn
thirty ta alxty minutes), Turu thema
into the clander, and pour axer themi
Itwo or three quarts of coid water. Put
about hait ot the beans lu a deep earth-
an pot, ttlien put lu. the boof, and fin-
aflY the/ remainder af the beanif. MIx
one teaspoonful ai mustard anti one
tabiaspoonful of molasses with a lIttle
water. Pour this axer tha bea.ns, anti
thon add boiiing water ta jual caver.
flaie slowiy ton hours. Âdd a littho
water accasionaiiy.

Tank..ee rown Zroa
For each gooti-sizati bai beiug matie,

taire i1/2 pts. corn meai and pour baiiing
waher upon il. ta scald it properlvy ,let
stand until only blooti warm: then put
about 1 qt of rye fo6ur upan the meal.
and Pour ln a gaod bowl of emptylngs,
vOth a littie saleratua dîssolvet inlua
gill ai water, kneading lu mare flour ho
mnake the *consistence af caminan breati.
Ir yon raise Il wlth yeast, put a little
-zit in the meai, but If you raise It
'with sait-risings, or emptylngs, which
1 prefeir, no more sait la neetied. Fornm
lyrto loavot, anti lot lhem set an haur
aud a hait or until light-lu a cool

in'x, summer, and on lhe hearth or
d(er the staoe-lu winter, thon baire
iiot two heurs. Maire lie dongli tuiiY

s eliff as for white breati, or a litIle
M rer: for If matie tao soit, It doos not

--. gond.j The aid stylo was ta U'Oe
Y one-thIrd rye flour, but it tioes ual
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Wear If made that way; or, ln other
worda, most persans get tlred of It
wheun mostiy corn neal, but 1 tever do
wheu mostly rye ilour. Let al Persona
beer lu mmnd'that bread shauid nover
b. eaten on 'the - day an whtch itlai
baked. and positiveiy muet tbls b. Ob-
served by dypeitic

Oniou BealOP-Peel the onions and
n k usalted water, chapging the

wa or two or three Uirnes; whe tender,
drain the water tram them 'as coin-

leey asapossible aud place them iu a
tegdishý,haive prepare'd a sauce

made with three tabiespoonfula of but-
ter, the saine ainount oif four, stirred
smooth, and a cupfui and a hait of
boilllg mlir; pour. this over the aulons,
seasçn well and caver with a thicir lay-
era crackrer crumbs 'and pieces of but-,
ter; bake for hall au haur.

Oyter iUnqu.-Chop a quart of oys-
tors fIne and put them over the fire
with the liq1uar which has been strained
tram thein. and bail Juat.two minutes
ater a liard bail la reached; biave ready
-a cupfui of rich mnlik thickened *with a
tablespaartful of butter rubbed toaa
paste with a heaping teaspoanful of
flour and stir the aysters awly Inta
this; seasan ta tante and pour graAually,

betn teadliy, upon . the whlppe&
=9ik'f'f two e go. Return ta the.

saucepan for #M'fa minute and serve.

Diitob Pie-Tje twa eggs, liait a
cuptul of sugar, a tableapQonful of
meiteti butter, a fourth af a cupfui of
chappeti alrnonds, the Krated rlud -and
julcç of .haif à leman, an elghth af a
teaajtoonfui of cinnamn, a plut af
Dutch 'or cottage cheese and hait a
cuptul of murk or cream; rub the cheese
through a eleve, adding ta Il the *creamn
or miik; beat the egg anti sugar until
liglit, addt the mlteti butter. almoudà,
leman. cinnamon and cheese ln osucceS-
sIon, thon coak lu a double bller until
thicir, atlrringi coutantly; ftIl Intoa
balcetipaatry saoli.

York Cakê.-Without utilkr, butter or
egga. Chap one pound of airw park
very fine, add a hait -plut of balling
water, aue pound t sf eed.ed raisins, one-
fourth paund of shredded citron, two,
cuptuis of sugar aund one cuptul, af
molasses, oue teaspoonful afi oda, dis-
soiveti lu a uittie water; mix these ln-
gdients together, theu add a table-

poanful oaci of cinnamon, cioves andi
nutmeg; stir, lu sittet flour ta *the con-
sistency of common cake mixtures;
bake eiawiy for one hour andi forty
minutes; test.it with a braam aplint.
and If nathIugîadleres it Is doue.

Macaroni and auag.-Dralu the
boiled macaroni andi place iu au earth-
enware baking-dish liaI can be sent
ta table, pour over Il a icupfui ai bail-
eti mil andi set It au the 'bacir of the
stave; try fresi sausagea, anti when
Ihey are weii brawned taire tiom ouI.
and arrange Ihem around the edge - of
the dish axer the macaroni, and iay
some sluces of appie ln the fat; wheu
tiey are frieti. taire hem out and
caver the macaroni wlth them, lotting
themlap axer eaci ather In the midi-
dle of thering af sausagea. Eat lhaI.
This maires an excellent dlsh for lie
mld-tiay meai lu colti weather.

Iacaroni Croquettes. - Taire six
ounces of macaroni andi boil for
twenty-five minutes lu aalted water,
tien Put int the colauder andi drain,
thon Intocold water. drain agaîn, cul
mbt one-halC- Inchi plecos; put hait a
plut ot milk ou ta bail, rub two tea-
spoanflslabutter mb twa labiespoon-
fuis flour untîl smooth. stir Int the
milk until It thicirns, add twa toaspoon-.
fuis grated cheese. the macaroni% sait,
pepper and yalkS oa. tiree egga: cook
for a ein~ute langer andi turu out on a
dish ta cool; whon coid, tormin nto camb-
shaped croquettes, rall lu beaten ogg,
then bread crumbs, and try lu olive otI
or butter. The aIl conte a 11111e more
than butter and iess is requIreti ln
cooklug. Serve with cream sauce and
tamato salati.

lester ugif Pudaiitg-Make hait a
plut af rici andi rather thlck boileti
custard; pour It Into a glanss uai and
leave 1t; while it la' coolilg, beat the
whites of ,lhre egga to a very stiff
troti with four ounces of pav.dered
sugar; divîde this luto three -parts:
calar one brown with caffee, ane *Pinkc
wihcachinoal cranberry Juice or melt-
ed currant jelly and leavo the third
one white; have ready a saucepan fuil
of boiiing water; draw to the aide of
the stove; dip a dessert spoon Into
this and heat It, and then Iift UP a
spoonful of the egg frobli and shape It
lnt the form of an egg, no* plunge
the spoan Into the water and the mer-

inge iliflatoff. Proceedti hus un-
1tllii lthe mixture jla made Into "eggs."

Aiiow them ta cook on the water for
1six or seven minutes:, carefully iift

themn out on a skImmer. let thom drain
for a momenit and plie themn artIsticaiiv

ton the custard. Be careful not ta let
the water bal Up atter the meringue

bli put ln or the eggs will break.-
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