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panents ; that t8 the retîson for wliech
lt Is ratlher lighter titan the ;ame ar-
ticle as sold ln Englans. It is vin-y
important ta use nothing but the ircsli.
est treacle, nelther saur nor thickened
by keeping, otherwlt3e both flavour ani
appearance w il bc @palit, und the
ginger idiauld be fresblyv graund for. the,
purpuSe. If ic cakes are ralled out
thin tlîcy are usuafly baked on titi
plates. Wheuevcr molasses can be hatd,
and thi« la naw obtaiabie, the Anieri-
ean receipts ehould be tried, as the re-
mult Ls very delciaous andi the flavour
peculiarly delicato. .Warm two mediumi-
a.ized cupluls o! mnolasses~ uTcpu
of lard andi butter. respectively, anti two
*tablespoonfuls 'of.- lreshly graunti glii.
ger beat ticîn wcll togetiier wlti it
'wooder latile for ten minutes; titen a<lc
Onle cupful ut saur ntilk, twenity.txwo
ttblc'spoantuls*lbf soda dissoiveti li a
little hot water; atter -whie lt -%ork ini
Aifficicnt flour to make a sofit yeti lirni
'lougli. ]Rbli out-to the desireci thick-
iies, euit 1t Into ahepes , btike lu a

qjuick oven (but liot too hiot). Dlir-
etiy the cakes are taken out bruali
theni lover with sante *white of egg.
Aîiothier way; the followlng Ingrediente
%vll have two fuir-simed round or square
lcavesl: l3eat to a creant lb. of sifted
suigar andi 2oz. of butter; stir ln the
heaten yolk of fîve eggs, balf a tea-
spoonft of soda, dissolveti as above,
nîtti of creani of tartar respectively, ane
large *tablespoo n!ul of ginger, dtîe teit.
spoonful of claves, nutmcg, and clina-
mou respct vely, and three tablespoan-
fula ai h-cal milk. Wark these Ingre-
dients with llb. of flaur, andi bake in
titis. Ail gingerbread shoulti be stareti
liti well-closing titis, or it will becomne
daaîpil andi heavy.-Tory.
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Blouse bodices stil continue ta be

%vorti. tliose la liglit iiot gillk say
o! pink andi galti with a belt of black
ribban velve' hecavy rosettes on tie
points, back andi front, beiung extrenîely

piretty. Ernpre Goîvus are belig madie

of kitrlped veivet with Bolero jacket, and
and sleves üf silk black satin ribbon
may be applled ta the skirt and car-
ricd thraugh a box-pleat at the side.
Many serge gowns have Iaeket bodices,
ending ln wide sashes, and amo-ýg the
varieties of thîe Russian blouse is one
lîaving threc box-pleats lu the baek and
front it the bodice.

Woolen materials arc now of course
much 'woa and bordercd materlala
ngaiu came to the fore. 'Velvet tartans
with a black frise uptauding pile are
uscd for trimmings. Bliack serges with
coloured cords a n inch apart are very
effective.

Our Illustrations titis %veek are as
toliowrs:

'Na. 1. Long coat of the rilhest seal-
skia, %vith new collar ami cuffs, thé,
former termiuatlng as revers.

No. 2. Sacque coat of Astrakan, wilh
seaisklIr enfle, callar,' and revers.

No. 3. Black satin Directoire coalt,
witbh Astrakan waistco.at revers, c.ollai',
cuits, and buttons.


