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AFTERNOON TEA. i
115 beng pre eminently the season fo_r that
Tl Lx\y nul-:xlt a fow remarks about it will not
Lw out of place. "
In the first place, lot the “cup that cheers bfa
all that it should be, Mrs. Lincoln, of Boston, snys
. «wgever disgrace yourself by sorving that abomi-
i i i : So let us sco to
nativn, boiled tea 1n a cold cup o let. b
it that our tea be made in the best possible way.
Big “‘teas” are the easiest wethod of entertaining
now-a-days, but for cosiness and sociability, there
nothing iiko tho small Tea where conversation can
bo and is general ; aud these small Teas are nicest
served in tho English manner, where a low Canter-
bury table ig brought out by a maid, or one of the
daughters of the house, who then spreads a nice,
clean cloth upen it, and then the cups and saucers
(which have nnt been standing upon the table from
duy to day) sugar, cream, tea-pot; and al.:)o tl'ne
accompanying breadand butter and cakes. I'saw'a
pretty little devico for carrying the ‘
Intter the other day ; mado of white
rattan, in the form of a flower stand
with threo shallow baskets to hold
the different plates—instead of the
usual stands for tho flower pots.
It also had a ring at t ¢ top by
whick to lift it. It was docorated
with bows of blue ribbon, and was
the pretticst and wost convenient
htue thing I have seen for some
time.

Then if you are fortunato enough
to havo a little spirit kettle, make
the ten in the drawing-rcom ; if not
convenient to do so, let the maid
bring it in hot.

Thore aro 50 many good tens on
thowmmarket now-n-days that is hard
to say which is tho best ; but what-
over ten you use—whether it be
Indian, Chinese, or Ceylon, authori-
tics aro all agreed upon one subject
and that is the manner of muking.
Use ouo tenspoonful of tea, to one-
half pint cup of freshly boiling water, and infuss
it in an carthenware tea pot, winch has been pre-
viously henated, by pouring boiling water through
it let the tea steap for five minutes, but no
longer, when it should be poured oft the leaves—
oither into a silver tea-pot which has also been
heated by wiling water, or into tea cups which have
boen heated by pouring boiling water into them.
In making the tea, itis well to bear im mind that
thero are two ingredients in the leaves, “thein
and tamin.” The thein is a crystaline, alteoloid
soluble in beiling water, and is the ingredient
that we wish to draw out of tea leaves and use:
tho tawin is the injurious ingredient, and as it is
nut soluble until it hss cither been boiled or
sterped in water fur about fifieen ininutes ; wo will
see the reasun for not boiling our tea nor letting
1t stand upon the leaves for more than five minutes
at West,

- - -

Concining the teaspot : T think it is Mrs.
Wintuey whe says that wea nover tastos quite as
well as when made in * a little brown tea-pot.”

1 quite understand her fancy, but T suppose
these sawe littlo brownies would be hardly acoept-
able i vur dimwing-rooms, unless some ong sots
the faster T wish they would. OQur grand
wmother's wene right, though tea is best made in a
delf or clana ot It never tastes quits the same
when diawn fom 2 metal one—oven a “solid
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silver” beauty ; whilo urns aro detestations for
anything except hot water.

If you prefer your tea a la Russs, you nay take
your slice of lemon.—but I am writing of the
plain, homely, English cup of tea, with its touch
of creamn and loaf sugar. After nll, thereis no
preparation more dalicate and refreshing.

» * *

Here is the legend of the discovery of the tea
plant:

“ Dharma, an Indian prince and religious devotee
in or about tho year 310 A.D. This prince had
imposed upon himself a penance of doing without
sleep, and got ou very well in this way for some
years, when, in his wanderings one day, he gave
up and indulged in a nap on the mountain side.
Upon awakening he wus much annoyed at his
wenkness in giving himself up to slesp and in
desperation pulled out his eyelashes and threw
them on the ground. Returning the same way at
a later period he was wuch surprised to find that
the eyolashes had grown into bushy plants suchas
he had not seen hefore, and out of curiesity he
nibbled some of the leaves and found that they
possessed the peculiar property of inducing wake-
fulness. This interesting fact soon becamo talked
about, and the plant was taken in hand and culti-
vated, and soon became widely spread.”

Accompanying the five o'clock cup of tea is the,
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duinty fancy biscuit, or light fruit cake. Our
readers will find the following recipes suitable for
the tea cake:

Hermits--(Mrs. Lincoln)

One and a half cups sugar: one cup butter; two
vggs; two cups scedless raisins ; three tablespoons-
ful milk ; .one teaspoonful soda; oue teaspoonful
cach of spices, cinnamon, nutmeg and cloves;
flour to roll ; cream tho butter and sugar; add the
cggs well boaten, then the milk. Mix the soda and
spices, (cinnmnon, nutmeg and cloves) with one cup
of flour.  Add tho raisins—which first must be
washed, boiled until tender in water to cover, then
diained, cut in halves or chopped and flourdd.
Then add flour to roll about a quarter of an
inch thick; cut out in fancy shapes and bake
quickly.

* * *
Light ¥ruit Cake —(Mrs. Linooln.)

Three-quarter cup of butter; onc-half cup sugar;
threceggs; one teaspoonful lemon extract; ono
half cup milk; threo cups flour; three level toa-
spoensful baking powder; onc and a h:i'f cups
mixed froit, cream butter, add sugar gradualiy;
then tho beaten yolks and lemon.  Mix the
baking powder with two and a half cups of flour,
and use the remainder to flour the fruit.  Stirin
tho milk, and flour alternately, and then tho
white beaten stiff. Add the fruitlast. Useo
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quarter cup of citron sliced very thin, quarter
cup ourrants and one cup seeded and chopped

rasins, A little maoce will improve the flaver
and not add to the color. ,
+* * *
Lady's-Firgers.

Beat together for ten mip~tes five eggs and one
cupful of powdered sugar; if then very creamny
and light stir in carefully oneand one-half cupsful
ci sifted pastry flour and one teaspoonfal of lemon
juice. Put through a pastry bag on papered and
greased pans. Dust with powdered sugar and
bake in o modevate oven.

* * *

With the more formal five o’clock tea, the re-
freshments way include creams and jellies. Here
are two simple receipts for ice crecam, which may
be useful.

Ioe Oream.

Scald one pint of milk in a double boiler ; beat
together until very light the yolks of ten eggs and
one-half of a pound of sugar; stir into this the
hot milk, return to the double boiler and stir until
the mixture is thick enough to mask the spoon.
Take from the fire, add one pint of cream. When
cold add one tablespoonful of vanilla and freeze.

Scald one quart of cream in a double boiler; beat
together one cupful of sugar and the yolks of six
eggs until light, aid the well-beaten
whites and beat again. Pour the hot
cream over the egg mixture and return
to the fire, stirring continnously until
it begins to thicken. Take from the fire,
strain and set aside until cold; add
one teaspoonful of vanilla and three
tablepoonfuls of of caramel and freeze.

* * *

Punch is both an artistic and favor-
ito refreshment for serving at after-
noon tea, especially when ladled from an
old-fashioned punch bowl, by a pretty
girl assistant. There are many recipes
for punches, Italian, Romas, Fruit,— -
bnt we choose our favorite among them
this month.

* * *
Roman Punch.

Pecl the rind thinly from one orange
and three lemons, putin a a saucepan
with one pound and a quarler of sugar
and ono pint of water. Heat slowly
and boil for five minutes. Cool, and add
one pint ofoold water and the strained
juice of the orange and lemons and freeze. When
very hard work in gradually one-half of a pint of
Jamacin rum, four tablespoonfuls of maraschino
and one teaspoorful of vanilla. Pack aund stand
away for at least vwo hours. Serve in glasses.

* * *

Punch derives its name from the Hindustanee
Panch, signifying five, the number of ingredients
originally required—sugar, water, spirit, acid and
spice. This number was in time reduced to four,
and in an old English bock of the last century
we find the following lincs:

“ Wheno'or a bowl of punch wo make,
Four striking opposites wo take:
Tho strong, the woak, tho sour, the swect,
Together mixod, most kindly moot ;
And when they happily unite,
Tho bowl is pregnant with delight.”
* * *

It was then a drink largely composed of liquors
and served either hot or cold.  To-day it is found
in two forms, as a drink, spirituous or not
spirituous, or frozen to a mushy consistency. In
tho latter casc it uvaually has for a base a rich
lemon or urangeade, which is frozon quite hard®
and some liquor then stirred in.  This partially
hiquifies it. It is served in glassos beforo a game
course.

Drink “SALADA" Tea.
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