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p 3n Ie li-nl tse oW fo la

Tc(,Ny s few re:rsark-i about il, will 'lot
li' out csf place.

In ti fis-st place, lot the "cup fliat cheecssu bc
ail tliat it ahlà(ultl b. !iln'. Lincoln, o! ]?.,iton, suys
- .4 r.t*ver di-;grace y-ourseif by serving that aiboni-.
nation, boiled tes iu a coi'1 e;p " So let us sec tu

1?. tlint our tea b- salade lu tho boat possible way.
Ilig -'tena.i1 ar-t, tte ejL4iOst inethod of eutertaining

:î'i-a.-Ilnys, but for cosinCs'q and( socisbilty, there
il tiling likO tise ualTswcr OiC-ELUoa

b- aud is genera-5 aud these sirail Teus tire niccst
âSresod in the Essgiish iinuer, wire a io%" Canter-
bury table is broughit out by ai muid, or oue of the
daugiaters of tihe house1 irbo thon spreands a nice,
clea eltih ur.on it, aud then the cups anid sauces
(whirli iîavc tnt becu standing upon thei tble f roin
day t-o day) sugar, vs-eaui, tes-pot; sud aise the
secosnpanyitg brendand butter sud cakes. l.saw:a
ps-etLy littie dfivico for cas-rying the
lutter 'the, other day ; alleo of wlhite
nittan, iu tht' forai of a flowos- stand
withs th-ee tshalloir basLkets tu hold
theo diflcs-ent piatcs-instead of t-ho

Il lan stanids fur tho fiewer pots.
it aise land s ring at tiXe top by
ahirh to lift it. It iras (Iocorated
with hoirs of blue nibbon, sud wali
thle prettiest aad înest cûveulient
little tiing I have secn fus- soule
turne.

TMien if you arc formtet cnough
tO have a Iitie spis-it kettle, inake
tise tes iii thc drnwsing-axeotm; if net
cous'ouient to do se, lob the Ilsaid
bs-ing it in liai.

Tacre as-e se înany good tells on
tise is-ket now.zî.dcîys tîsat is bard
t(I saY which is; the bcst ; but whist-
oer tes vou use-whether it ho
Indian, Cinese, or Ceyiou, suthori-
tics are ail ags-eed upon Une subject
aud ùsi s t e ai sner of misding.
1 50 asse tmnspoonful ef ton, ta oee
II! pillt cul)0 ai f-91hly boiling ,atwr, sud infuse
il in su casthieuiare t;s pot., 'wIlîcl has been ps--
î-iOUSly honted, blY pouring boiiing wsvtor througis
it. ]jet the tes'J stel for fivo nilutes, but no
longer, whe 81011. bhu co poured Ai t-hoeavs
citis.-r intca a .4ilver tea-pot ivilich bias aise beon
lbeated by tx)iiillsg water, or iuta t'es cups which liavo.
heon Ilîcato iv 'pourist- boiling watcr inte thon.

lu îuskng he esiri w('11 to beAr ini iisiud timt
thes-e as-elw singredieuttl in ae, ts
aud lain." Thle theiu is a ctahe , slthelin

$sluble iii blxing natter, aud la9 tht, inn--cdicnt
tlbat ire wish t.' dIrsw aut. of tes laves sud use;
the tasuin lse i nurlous ingredient, aud as IL is
n. soluble urIîil il,13 lacuer boon boiled or
.ntcqepod lu itçater fuir abouit ften. mi11nutes ; woe will
Nec t rt4Las.'n fuir suit bo0ihng our ten lier icttiug
it %land upo)n thébie for miorO tissu five minutes

<'-a~sning t'Ir tes-poIt -I t.hink itl is .
~Vn a~wh' sy lat tea nover lattes quise as

wela' ;ri..'n mitân in .A littlo broiu tes-pot.
1 luleq '"nglcs.%-auu bier fancy, but I suppose

sae isir liffle lîstlwllies- wcassd bc hardly aeoept-
able iu sur tirawIlig.roolîS, lunles ,qonie"one isoLa
tho 1ais *~I'IaIs PY weluld. 0ur grand-

tueUss-'-.iter. ra, le hugli tes a ei udol
]OIE or tuliàts Iýt It nevor ilates quite t-he maine
'wlien diai il-.îi 1 mosion-ocna aoi
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-tilver>' beauty ; wilso urps are detestations for
arîythiug exccpt bot %vater.

If you prefer your tea a la Rus, yeu unay takce
your alice of lonion.-but 1 am writing o! the
plain, houiely, Englishi cup of tos with its touch
o! cremui aud loa! mugar. After ail, tîsere is no
preparatien more dolicate aud refrcshiug.

flore le the legend of the discovery of the tes
plant:-

««Dhîarma, an Indian prince and religiouti dovotes
lu or about the year 5 1 A. D. This prince had
imposcd upon himself a penanco o! doiug irithout
sleop, and got on very wvell in this way for sonis
yena, whons, lu his wsudcrings one day, lie gave
up und indulgcd in a uap on tho usounatain aide.
Upon awavskening lio wus much annoyed at bis
iveakuess in giving hiisef up tu sleup aud in
desperation pulled out bis eyelasbea sud throw
thoma ou the ground. Ro.turniug the eaine way lit
a later period lie wvss muchi surprised te find that
the oyoiaslies liad grown into bushy plqnts sticb as
lie liad nlot seen heforo, laud eut df curiosity ho
nibbieod somie of the leaives sud fuund that they
posse.ssed the peculiar property of inducing- walce-
fui ness. Thiq interesting fact souan becamo taiked
about, and thbe plant iras taken lu hand sud culti-
vatod, sud soon hocmme widuly spread."

Accoinpanyiug the five o'clock cup o! tea Zs the,
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dainty faucy biscuit., or iiht fruit cak-e. Our
readlers will flud the following rocipes -uitable for
t-ho tea Cake:-

Herrnita -(m Lincoln)

One snd a hli cups sugar. one cup butter; tire
eggs; tire .ups seedless raisins ; threc tablespoons-
fuI niilk; .osie teaspoonful -oda; o;ae tesposiful
cach of spices, cinnainon, naut4icg and cloves;
flour ta rol; creani t-ho butter and sugar; nad t-ho
cggs welI bostern, theu the nuilk. Mix the soda ana
spices, (cinnaunon, uutmeg sud cbeo-es) witu one cup
of flour. Add thse raisins-which first, inust ho
Nvablîd, lxailed tntil tender in 'water to oVcr, the>
draincd, cuL iu bah-es or chopped and flourtd.
Mien add fleur to rall about 4 quarter o! au
ineli tlsick,; cuL out lu fazscy shape.a aud bakzo
quickly.

Light Fruit Cake -<Bms. LInocin.)
Thmrequarner cup of butter; anc-bal! cup %ugar;

tire e-e.s; one tooaspoonful lemon extrise; one
liai! cui. iik ; tbs-c cups fleur; tbree bovel ton-
spoonsful bakiug powc3cr; ne and a h;,'f cups
issixed frtuit, creamun butter, add sugar gr..dualiy;
t-heu tise heaton Volks aud lcinon. ixthse
baldîîg powdcr wit-h two and a liai! cupa o! flous-,
aîîd use tihe rernainder to ilous- due fruit. Stir iu
tlio miii., and flour altcrnatey, aud tison tise
whsite boaten stiff. Add the fruit at. 'Ue
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quarter cup of citron sliced vcry thin, quarter
cup ourrants aud oe cup seded and chopped
raisins. A little muon wll improvo the flavar
and not add ta the celer.

Boat togethor for ten itthn-tes five egga and oee
ctipful of powdered sugar; if tlicn very creamy
and ligbt litir in carefully one and one.half cupsful
ci sifted pastry fleur aud one teaspoouf ul of lemon
juice. Put througb a pastry bug on papered and
greased pans. Dufit with powdered sugar aud
bake in a modea-te aven.

With the more formai five o'cloolk tea, the re-
freshuients may include creains anA jellies. HRm
are two simple receipts for ice creain, which nmsy
be useful.

Ioo OreaM.
Scald one plut of nîilk in a double boiler; boat

together until 'very liit the yolks cf ten eggs aud
onse.halC of a pound of sugar; stir into this the
bot milk, returu te the double hoiler and stir until
the mixture is thick enough tu mask the 8peon.
Take fromn the firo, add one plut of creain. WVheu
cola add one tablespoonful o! vanlla and freeze.

Scald one quart of creaim in a double boler; beat
tog-ether one cupful o! sugar and the yolks cf six

-eggs until.light, ada the well.beatens
whites aud boat again. Pour the bot
cream over the egg mixture and return
tu th-, fire, atirring continuously until
it begins ta thioken. Take fromn the fire,
strains and set asitie until cold; add
one teaspnful. of v'anille, sud three
tablepoonfuls of of caramel and freeze.

Punch is bath an artistic and favor-
ite refreshinent. for serving at after-
neon tes, espccially wben ladied frora an
old*fashioned punch bowl, by a pretty
girl assistant. There are many recipes
for punches, Italian, Roman, Fruit,-
bat we choose our favorite auiong them
this month.

Roman Punch.

Peol the rind thinly fromu one orange
and three lbinons, put in a a saucepan,
with one pound aud a quarter of sugar
sud on t of water.' Reat alowly
sud bil forfive, minutes. Coal, ansi add
onopint ofoold water and the strained

juice of the orange aud lamons and fremz. Wheri
very bard work in gradually ono-haif of a plut of
Jamacia ruant four tablespoonfuls o! mafasobino
and one teaspooarifil of vanilla. Pack aud stand
away for nt lst twa hours. Serve in glasses.

Punch derives its naine froin the Hindustaneo
Panch, siguifying fivet the rumbcr a! ingredients
origiually roquired-sugar, water, spirit, acid and
spico. This number vas in time reducod to four,
snd in an aid Euglish bock o! tho last century
we flnd tho fol)uwi'g linS:

WVhono'or a bowd of punch wo rnal.c,
Faur at.rikiug opbpositcs ire talco:-
Tho strorg, tha wôak, tho saur, the awoct,
Together mixod, niait kindiy inoot;
And wlien they lîappily unito.,
Tho boul is prce.rr.ut wlth dolighL"

It vwas thon. a drink largoly oompaaedl of liquor%
and served eit.hrr hot or cold. To-day it is found
iu tue forma, as a drink-, spirituous or miot
spirituous, or frozen tu a mushy cousistcncy. lu
tho latter case it uinalIy has for a base a rich
lemon or orangeade, ýwhich is frozon quito bard"
aud saine liquor thers atirred iu. This partialiy
liquiflos it. It la servcd in glassos boforo a gamo
cour=e
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