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HINTS FOR THE HOUSEHOLD.

LEmONPocy.Ouîî pound of breadt crumba, sixounces of suet, six ounces 0f sugar, the rind 0f a lemon,chopped fine, and the juice. Mix with two eggs, and hoiltwo Isotrs in a buttereci mould. Serve with or without wine
sauce.

BAEDI INDIAN MEAL PUIsrnyuC.-Thrce pinta milk, tentablespoonfuls osf corn meal, thrc gis of molasses, a piecof butter thc SIZe 0f au egg, a large cup of raisins, and a littleSait. If not swect enongli put in more molasses. Scaid thexnilk, and pour over the nical after it is sifted; stir in themelted butter, molasses, and raisins, and bake siowly until
.done brown. Sueot eau be used inatead of butter if preferred.

CBHICKrN PUnnxxc.-Cnt Up the chickens, and stew untit'tender. Thon take them from the gravy, and spread on a
fiat dish to cool, having first weit seasoned them with butter,
pepper, aud sait. Make a batter of one quart of miii, three
cups of fleur, taree tabiespoonfuis of uieited butter, one-half
teaspoonful of soda, eue teaspoonfut of cra tartar, a tittiesait. Butter a puidding-dish, and put a layer of the chicken
at the bottomn and thon a cupfni of the batter over it. Pro.
ceed tili the dish is fuit. The batter must forni the crust,Bake an heur, aud serve the tbickeued, gravy in a gravy-boat-

NEw ENGLAND BAK::D IsAN Punoss.q.-One quart of miii,,thrce-quarters cup 0f molasses, twn teaspoonfuls ginger, one-haîf teaspoonful cinnanien, a bit 0f sait. Stir these thor.,nrssly tegether, and lot corne te, a bell. Have ready tirc
dessert-spoonfuls of Indian meal wet iu a littie cold miii;iput it into the hot miii, and after stirring thoroughiy let itbell five minutes. This shouid be made early in the morning,
and set nway te, cool. When ueeded for dinner, take twoeggs welt beaten, twe tablespoonfuls meltcd butter, haîf a tea-cup cold miii; stir this inte the first mixture, and lot it baiec
two hours.-G. H. B1.

PET POUND C.tKE.-Beat one pound of butter and onepouud osf sugar te a creans, whisk ten eggs te a higi froth, ndadd one and a haif pounds of fleur, eue wineglassfut f brandy,
haîf a nutmeg, eue teaspoonful of vanilla; beat aIl untit ligit
and ecamy. Put inte a tin pan witi buttered paper, aud
baie in a moderato oven one and a haif hours.

CRACKERS GamoDLE CArs-Que pint of cracker dust; theyolks of twe eggs ; thin with miii-, and wheu it swelia add
more milk until osf the right consisteucy; sait, and when
ready to bakte add the whites of the cggs beaten stiff.

ININMuFprNs.-One quart scalded miii and poured onIndian mnca], one pint fleur, four eggs, and a littie Sait.

MINNIE'S WVIIITE MuFFISs.-One..half cup ef augar, one-haif
,cnp ef water, eue and one-haîf cupa ef fleur, the whites ofthree eggs, eue tabiespoonful of butter, eue and ene-haîf tea-
spoonfuls of baking-powder; baie ia muffin-pans.

CHICAGO GRSAHAM MltiFINs.-One plut of grahin flour, eue-
haif teaspoonfut of sugar, twe teaspoonfuls of baking-powder;,
wet withw~ater te maie it soft as gingerbread.

CREAM Biscurrs.-Delicious littie cream biscuita for after-
noon teaare made by mixing self-rising flour writh cream, which
roil inte a tim, smoeth paste; prick, cutaud baie immediate.
ly. They sieuld belcept dsy ua close tin box. If the four
is not self-raising, sait it lightly, and mix witi it a dessert
spoonful of bakiug powdcr.

SPRI\(GFirELD SODA ]3rscurr.-One quart flour, eue pint miii,
piec butter size of an ceg, eue teaspoonful soda dissolved in
miik, twe teapoonfuls cream tartar sifted in flour, witi sait.

A ie£ BisctIT-Oue plut of scalded miii coeled, twequarts of sifted fleur, tbree tablespoonfuls ef shortening, oee
tcacupfui of yeast and a little Sait.

GlI;GErt COO<iEs.-Two cups New Orleans molassea, one
ctxp lard, one-haif cup sugaione heaping teaspoonful'soda
dissolved in three-uart4rs cup warmn water, one teaspoonful
ginger,-one large teaspoo'nful cinnamon, one-half teaspoonful
cloves. Mix ivith enougli flour to keep them froin sticking
to the board, and bake a nice brown color. I consider themn
just as good as the bakers' cookies.

GiNGEnuREAD).-OIIO cup of butter, two of molasses, four of
foeur, two eggs, ene teaspoonful 0f soda in one cup of boiling
water, one full teaspoonfut of ginger, one-haif nutmeg grated,
two teaspoonfuis of cinnamon.

DEL!cious BREAxPAST D isH. ~-.Fora family of six take three
cupa of mashed potatees, one half a cup 0f foeur, and haif a
teacup of sweet niilk, two well-beaten eggs, a little sait;
mix well together, shape them small, and drop into hot lard,
or roll them inte littie balla, and fry them in a wiro basket
in boîhing lard.

]ÙSGED POTATOES.-Peel large potatoea, cut them, round
and round in shavinga as you peel an appie. Fry with clean,
swect lard in a frying-pan tilt brown, stirring so as to brown
ail alike; drain on a; sieve, aprinkie fine sait over them, and
serve.

IIOAST B3ESP A LA FitAxcn&sE.-Tak-e a nib of beef entircly
boned; season the inside, and tie it up with some slices of fat
pork. To be sure that it is properly cooked, place a raw po-
tato, peeled, at each endi as soon as they yieid to the finger
the bcef is cooked a la Francaise. Ifyou wish it a l'Anglaise,
thirky-five minutes will roast it snifficiently. Reduce a littie
broth without sait and throw it over. Garnish with water-
crosses.

BAxKED Fzsni.-For a fiai weighing about five pounda,
three large or five suinîl crackers, one tablespoonfut chopped
saIt pork, one.half tablespoonfut sait, one tabiespoonful
chopped parsley, one-eighth spoonful of pepper. Put in
the body of the fisi and skewer tegether; cut gashes across
the fish; cut the remainder of one-fourti pound of sait pork
into strips, and put thesc into the gashes; put the fiai into
a baking-powder, and dredge with sait, pepper, and flour;
cover the. bottom of the pan with bot water, and put into a
rather hot oven; bakeo one hour, basting often wîth the
gravy in the pan, dredging each time with sait, pepper, and
flour. Whcen cooked, lift froni the pan on te a tin sheet and
sl ide on to the dish on which it is to be served.

ADKJLTEATREO BUTTER.-AI easy metied for showing
whether button s adutteratef witi beef fat bas been snbmitted
by Hager. Ho saturatos a cotton wick with a suspected.
sampie, whici is first melted. Ho thon lights the wick, and
permuta it to burn for about two minutes. At theeud 0f that
tinie, when the wick ia extinguished, an odor luke that given
off by a tallow caudle, when its fiame is blown ont, is readiiy
perceived if the butter is artificial.

DsiGcNs Ft6R WAqSa.ÂPER.-AXIy pattera or desigu whici
shows prominei'tly any set pattern, or spots which suggeat a
sum in multiplication, or which, in the baîf light of day or
early moraxng, might be iikeiy to fix themacilves upon thc
tired brain, snggestiug ail kindzu of weird forma, are especialty
te be avoided. Thc design shouid be ef sncb a description
that, saviug as regards colora, it sbouid offer net specially
marked pattern. 1 have seen various duaigns for papors of
high artistic character, but ir whici fligbts of birds or rows
of couventional flowers steod ont in boid relief, suggestiug
ideas of counting, or dreaming thoughts, or restiessnesa,
wbicb, to au evertired or restless brais, soon bring utter
wakefuness.-Decoration and Furnitture-R. W. Edis.

Tav IT. -It is said that a piece of zinc placed on thc live
-coals in a hot steve wiit offectuaily dlean ont a stove-pipo, the
'râpors produced carryiug off soot by chemical' decompo- N
sItion. The above may be 0f use te those ivho' buru wood
and are fearful of chimney fires. It is simple, and worth a
triai at leat.
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