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THE PARLOR AND KITCHEN.

FASHION NOTES.
Yelloiw, in ail shades, la very fashionable.
AU tht'. ftQr4îionable hats arc citber pokce> or modificd

zbapes of pokoq
Etitbr(,d%;it.. un light tçoul fàbiika are dunu in the cruz,.

sti t.t', of t.ld-f.t>iaiuied b4taaî±îder8.
Violet, lie, pansy, bieliotrope, dahlia, and many other

reil tarais of purlc are fitsiioniable for sîlk and wool cos-
ttilc..

.Jî'rqeyct, c'nmiiped of hoth silk and %vntl are to be worit
tbk, -4iiininer ovr'r 8kirts of muslju, silk, foulard, sateen ani
othear inatcrials.

lit its are tioiv nfarro%, being ouiy an incli anti -half %vide,
anud are fa'4evned with two buttons, with buttorihol's, and are
piiaied( ai the lapped eud.

li:ack Sîastni>la lace costîîane., are imjported with red or
Iluiv satin lixaiiga. Thse Ibîiglit ttaaç%terrv red Mliatles aie

iésed far tiiese, and are iepeatcd iii tlau bonnet., paraso!, and
ft).

Lace flotinces and fronts of dresses disposed in beaded
lace are amoug the old-tiaae modes brouglit forward this
yr'ar. A nuinher of the fereigr bu "ers of large bouses, just
retuirned, say that jet. is a fureur in P.trai'

The bang is going ont tof fastiion in England. The unir is
now partcd down the' middle. A falling enrd or twvo may be
pi'rmitted, but the frizzied circle coverinz the entire forebcld
lias aimost entircly disappeared in good society

Satin is; uucli less p>pular than iL w~as last year, and wiil
bc even less so as the stimmer aîppu.aclus à suft twilled tilka
and failles are not in lavor. also brut-aded silkis in mono-
chrono, moire, brocadc8, and pekins, shuwing aiternato moire
and pekin stripes.

DOMESTIC RECIPES.
To Coos STUFFE VEA..-For this dish *use five or six

peuunds of the loin, or a tlîick cut from the middle te the
loer end of tho leg of veat. Cnit ont the bonie without
rcaagling the meat, and stufi the veai with the foilowing
('ercerneat: Hala a pouud of the trimraings of veut, cliopped
-rery fine. with haîf a pouud of fat sait pork, haIt a pound
of fine bread crumbs, two raw eggs two tablt:,ptoafuis of
-ehîopped parsley, two level teaspoonfuis of sait and a sait-
sîpootful of pepper. A pound of sausage-meat mnay bc used
in place of the chopped vent sud pork. After the vealisa iîfled
s;eason it highly with sait and pepper, and dredge it ail over
witu dry four. Prît three tablespoonfulis of butter ina kettle,
sund lot it geL smoking bot over the fire; 'then put it in tIre
-veut, and turn it about unti it ia brown ail over. Milen the
veal i8 browa lay some skewerf on a plate under it, pour
,over it a quart of boiling water, anti stew iL over a gentie fire
for two lionrs and a liait, or until iL is quite tender, keeping
-the kettie closely covered. Whien the veal is tender take it
oja. take ont the bkower.ï or plate, season the gras-y palatably
'vith FaIt and pepper, add to it a glass ef wiuo or thrce table-
eptooafuls et auy good table sauce, and serve iL witlî thc veut.

CYNrassIAL Mussîs.-take one quart of fleur, one anial
tabioespoonfui of lard, sait aad ycast powdera (use the ia-st
according te the directions for one quiart of flour. Some take
imore,sometako leas). MixtLie fouirsait, yeastpowdcrsand
lard; take about a pint of wvater (mik la butter if voit have
it), and mix doughi as stiff as voit van stir iL. Hatve your
gemn pans ilsizzing " hot, put in the batter, nut bake in a
liot oven. The muffins are improved by the addition of eggss
and miîk, but are good made n ',ove.

BA-r-ri CAxrs Wirrrour Ero-,.-Take One eaal sau,.erfn1
of oatmeaî porridge (or musli), orie quart ef flour, mix as for s
(ctc butter cakes, with the addition of eue tabîcBpoouatul ct i

î..acsand abut a tomipoorîful ot lard , bake brown.
JAcrzy CAm.-Takeo sevea tablespoonfula of cornirical,f

s;hfed, put iu baIt anti a tablespoonfrl t lard, scald witb
Waîiug watc'r , mix with hait a teat;upful of zuilk, tilt the a
batter is thin enougli te dirop from a «speon ; fry in boiling 1
hot 'ard, juua as you do frittera. Fry Brown, dropping the
hattez freint the spoon.

lt.%sso Bîsi-n-orirPius.Tk ine 8iea of
brcad antI tàiitiar. antI onu aad a-haIt plats of ni iik, four eggs,
sugar te taste, eauc-quarter pound et ciirrants, flavoriug of
vanilia, greted leieuoa-Iîeel or nutueg. Cet aine sluce8 eof
breaci and btutter net very tibick, and paît thein inte a pie.
ditli, ijth turraziti bctween tach lyer anti un the top.
Sweeten and flavor the uîilk, either by infu-,ing a littie
Ienîun-ptui in iL, ur by atidiîag a fuiv drops ofteataucu uf5 saii-
ille, veil avhisk tue egge, auti sur these ho the mnilk. Strea
thia over tlae breed antI bautter, anti beke iii a moderate ove n
for eue heur, ç r rather longer. This pudding may be very
niacb carichiet by adding creant, candied peol, or more eggs
thasa stahed abeve. It rahauid net lie turrîied -,eut. send to
table ia the pie-dish, and is better for beiug made about tire
hmnutrs befere it la baked. Hake one hour or rather longer.
This mnakes stifficieut for five or seven pe 8jus, at any time.

flics U.%ss.-Tako hall pôund of groutad nie, haif potund
of boat suzar, aine eggs, tweuty drops of essence of lein,
or tlae rirai of one Icînon, liaîf potinti of butter. Separate
aie- wliite frein thre yoîkas cf Uic egg8 ; wlis tlîeîn both
%vol], and atld te the latter tise butter boaton te a creamn.
:Stir an tic finaur, rice, aad lemon (if the rnud la used, It must
bce very fiîrely minced), anti beat the mixture weli ; then a<dd
the witles cf tic eggst, beat the cake agaîn fer some time,
put it jute a buttered mouîd or tin, and baike it fer nearly
eue, and a-bial! heurs. Lt iaay bu flavored with essence of
aîlnuonds, wlheathis is preferred. Cook aearly one and a-hait
botirs.

LErNPis -Line tiro dcep fin plates with a paste roiied
very thie. Set iu a cool place until tbe fi!liag' is made.
Bezt te a froth thîree teacuipluls of sugar, the rind' and juilce
tif iliret' Ipnionr, ani tbc y' ik-t ef six e-ggs; tVicn toet the
irbites te a stiff iruuth and stir iutin the stigeir and other lu-
gredicuts with threa' taibleqonfis of miik. Fi the two,
plates with this maixtuire, and1 bakeo lu a moulerate oven forhy-
five mainutes. Thioroiigh licating et thie mixtture and tbe
slowv bakiug are absolutely acessary to the arrecess of the
disi.

MISCELLANEOUS RECIPES.
To MEAL SOPT CORaS'.-A waksoltition cf carboiic acid

wilicai soft corna betweeni the tees.
FoRs NEUIZ.LOI.-Uii et peppermeat overthe aifcted part

la an excellant meaus of relief for acuralgia; but ne remedy
is so generally useftil as ixet fomentations.

To CLEAN Sîr.ucs ANCD Rii»Ns.-Camphine wili extract
groase and dlean ribbous wituiit ebauiging the colon of moat
things. They sbould be dried in the open air and ironeâ
wlien prctf y dry.

R5MEDY FOiR BUR\T~ 'SIoFS.-SheeCs Or slipeiers that haro
tîcen btarued can bu made aeatrly as; good as ever by spreading
scft-soap uipon thema whîite tbey are stili hot, and thoen, wheaî
tliey are coid, wasliing iL off. It softens the lenther and pre-
vents iL drawing up.

INF.AMtI) 'EYrLius.-Tatca alice et stale bread, cuL as thin
s pos.sible, toast botb aides %çoli, but do net burra iL, wbien
told seak iL in ceid mater, thon put it betweea a piece of
cold linnen aad apply, chauging when iL gets mvarm.

To MASSK ROaS-WATra-Ttike hait an omince of powdered
white suagar and tw re 1aris of magnesia. Wita these mix
~weIve drops cf ottar et roses. Add a quart of watcr, twe
inices et alcoliol, mlx ii a gradutai manner, and fiLter throngh

blohtig Imper.
To 11mreviz TAN.-Titn eau bei remos-ed fromt the face by

lis.4oiving. iuagiesia in sott water. Beat iL. fo a thîick roass,
:prcad it on thie face, antd let iL romain a minute or tire.
M'oa wash off ivith crushile soapsuids and rnse miii soft mater.

Tu Rrsi,,vr FLFsîr lVoaMSa.-FieSls mena11-, Or 11111e black
îpecks, wîait.h appear on the nose, m"y be reuaoved lîy %vash~-
ng in %varm mater, drying uitha towei,an, i .p,,lying a wash
f t ologne and liquaîr of ptita!ih, mnde et tl.rce oices o! the
'oner to ont ounrce o! the latter.

A DaSîssaFctars LAtcsoeuR Bl.uF.-lMax touther 16 parts
if Prussian bitue, 2 paris et carbolic nctif, t part, ut bonux. and
ipart et guin arabic intonastiif douagi. Roi! it ount ieballs
Loi largo as isazai nuta, anti cent thorm vvith gelatine or gui,
o preveat tue carbolie aciai f rom c.scaping


