
Selected Recipes.
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ce. Nothing more disheartening than
have half a dozen sorts lying around for ro
eks. Keep at it resolutely, Sophie, no po
tter how strong inclination sets the other of
y. fir

'You will conquer, never fear, ca
If you only persevere.1 " of

Sophie received the suggestion very well, ai
d set to work to finish ber new striped w
lico dress, as that was what she needed m
ost. She sewed in the sleeves, and set on JO
e buttons, and changed work with auntie, w
hile she worked the button-holes. Ail s
as finished except the pocket, and then
ophie declared herself too tired to sew any
nger that day: g
" I can put the pocket in at any time, a

untie. It would not take ten minutes." P
" That is one very good reason for finish- e
g it off now. Ten minutes longer work u
ill not make much difference with you, s
ut it will be a great satisfaction to know
hat the dress is fairly finished."
Good counsel prevailed, and Sophie ran

p stairs for the material to make the pocket i
f, and when it was completed she shook t
ut the folds with a look of real pleasure, c
uch as her face had not worn for many a d
ay. She learned a good lesson, too, that c
any young girls could profit by.-Selected. C
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SELECTED RECIPES.

CHICKEN SALAD.-Boil tilt tender three
ilunmp young chickens, take off the skin
tmd remnove the fiesh from the bones.
XVhen this is coid, cut it with a sharp
f.nife into half inch pieces, (do not hash it)
ind scatter over it a teaspoonful of sait.
rhen take the yoiks of threp. hard-boiled
eggs, and with a wooden saiad-spoon mub
themn into a creamy paste, with six table-
spoonfuls of sweet olive oil, six of sharp
vinegar, one of made mustard, one of sait,
one ofpepper, and quarter of fine Cayenne;
add to this the yolks of three raw eggs,
well beaten, and cover ail close tilt needed.
Cut your celery in pieces the size of your
chicken, mix it with the chicken in a large
bowi, and only mix with the dressing just
before sending to table. Ornament with
green sprigs of celery, and whites of eggs
cut in rings.

EVE'S PUDDING.-Take hall a Pound of
grated bread crumbs; six large tart ap-
pies, chopped fine, four ounces of brown
sugar, four of Zante currants, well cleaned
and picked; and mix altogether with hall
a cup of melted butter, two tablespoonfuls
of flour, three eggs beaten very iight, a
coffee-cup of cream, or good rich milk,
and a whole nutmeg grated. Boit two
hours; eat with rich liquid sauce.

RicH CHRISTMAS PUDDING.-Mix tho-
ughly half a pound of flour with half a
und of grated bread-crumbs, one pound
raisins stoned, one of currants, one of

ne mixed suet, half a pound of mixed
ndied peel, one nutmeg, half an ounce
mixed spice, the grated rinds of two,

nd the juice of one lemon. Blend the
hole with eight eggs and two glasses of
elted raspberry jlly, and sone pounded
rdan almonds. Boil five hours and serve
ith a very rich sauce and with almond
pikes covering the top of the pudding.

LYONNAISE POTATOEs.-This dish is an
reat favorite at breakfast. Peel, cut up,
nd fry in butter, with a little sait and
epper, a fresh onion ; when lightlv brown-
d, throw in cold, boiled potatoes, also cut
p, and let them cook through, browning
lightly on the under side. Serve hot.

BEETs.-Small beets are much better
han large ones. Wash very thoroughly
n cool water. Be careful and not break
he skin on them, and on no account cut
ff any of the fine roots; for so surely as you
o, so surely will your beets be taste!ess and
olorless. Put them over to boil in a kettle
of cold water. When partly done, throw
n some sait. When tender, take them out
nto a dish of cold water, which cools them
so you can handle them; now rub off the
skins and slice them in thin slices-put
nto a bowl-sprinkle them with pepper,
and pour over them some hot vinegar in
which you have melted a piece of sait
butter. To be eaten while warm.

AN ITALIAN CREAM.-A beautiful and
elegant cream may be prepared at the
small cost of one quart of milk, six eggs,
with a little flavoring and sugar. Besides
these ingredients there are required a shal-
low stew-pan and skimming spoon (or, in
default ofsuch an article, a fish-slicer will
serve if thoroughly clean), two bowls and a
fork. Set a quart of milk, sweetened with
white sugar, on the fire in the stew-pan to
boil; in the meantime break the whites of
six eggs into one bowl and the yolks into
the other. Beat up the whites to a high
froth, and as soon as the milk boils take
with the skimming spoon large flakes,
whip and lay them lightly on the boiling
milk. After letting them boil for a few
minutes repeat the operation with the re-
mainder of the whites until all has been
set, and pile it high in the centre of a glass
dish. Make a custard with the volks ot
the eggs and the milk, flavoring it with
lemon or vanilla, and pour it round the
snowy pyramid. It will maintain its
place well many hours, and may be still
further embellished according to taste by
tipping some ofthe top flakes with the least
possible quantity of cochineal essence.
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