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THE PARLOR AND RITCHEN.

FASION NOTES.
Shoulder capes arc fashionuble at prescrnt.
81irts aro much broader this season than last.
Combinution of stufis are as popular for cloaks as for

,dresses.
Mauy new feit hats are high crowued, with narrow briras,

axnd flic trimmings ai on one side.
White and cream-colorcd jerseys braided with gold braid

are fashionable with eveniug costumes.
A novelty in bonnets is to bave the front composed of

box pleats in moss green, reseda or sage green.
DOMESTIC RECIPES.

FitE O<iss-Pe and slice in rings. Fry ia lard unti!
tender. Season witli sait and peppor, and serve with beef-
steak.

ISOIAN PICELE.-The folloiving recipe for Piccalilli, or
-49 Indian Pick-le," le said to be a 'very good one.:-To ench
gallon of vinegar altow six cloves of gurlic, twelve shalots,
twe sticks of sliced horse-radish, one-quarter pound bruised
ginger, two ounces of whole black pepper, one ounlce of long
.pepper, one ounce of aUispice, twelve cloves, quarter of an
ounce of cayenue, two ounces of mustard secd, quarter of a
pound of xnustard, one ounce of turmeric; a white cabbage,
cauliflowecs, rudish pods, Frenchi ben, gherk-ins, smail round
.pickling onions, nasturtiums, capsicaums, chilies, etc. Cut
the cabbage, which must be bard and white, iute slices, and
the cauliflowers into suxail branches ; sprinie sait over theux
in a large disb, and let tbem remain two days; then dry
thora, and put theiu into a very large jar, witlx gurlic, shalots,
horse-rudish, ginger, peppor, aluspice, and cloves in the
above proportions. B3oit sufficient vinegar te cover thera,
which pour over and, when cold, cov'er up to keep thora troc
front duet. As the other things for thec picý:lo ripen ut différ-
eut times they may bc added;- thieso wnii be radish pods,
French boans, etc., etc. As thest are procured, they miust first
of ail ho washod in a littie cold vinegar, wipod, and thon
simply added te the other ingredients in the large jar, oaly
±akin- cure thut thcy are covered by the vinegar. If more
-vinegar should be wanted to add to, the pickle, do not omit
first te boit it before adding it te the rest. When you have
coliectcd ail the thiags you require, tutu ali out in a large
pan and theroughly mix theux. Noir put the mixcd vege-
tables inte suxaller jars, irithout auy of the vinogar; then
boit the vinegar again, adding us mucli more as uvill bc
rcqiuired te fill the diflerent jars, and also tho cayonne, mus-
tard reed, turxneric and mustaTd, 'whicla must be ireli mixed
with a littie cold vinogar, allowing the quantities before
jaamed to cadi gallon ef vinogar. Pour thec vinogar, boiling
1o4, over the picle and, wheu co]d, tie dor.-a with a bladdor.
Jf the pick-le la vxanteid for immediate use, tixe vinegur should
'bc boiled tirice moré, but the botter way is te make it; during
ene season for use dnrixxg thc next. It will koep for yeurs
if care be tuken that tic vegetables airc quite covcred by the
vinegar. Should you consider the ubove quantity cf picklc
tee large, yen eau, of course, decrease it, but tuke este te
properly proportion the varions ingredieuts.

Coors.-One cup cf sugar, one-half cup of lard or butter,
ono-haîf cup of sour milk, ono-haîf teaspoonful soda, just
fleur enough te roll; bake quickly. Add any flavoring you
irisb. No eggs are tequired. These arc very alce, if grated
,or prepared coceaut is added.

SPONcs CAKE.-Take thrce eggs, bout three minutes; thon
add one apid ono-huif cupe of.sugur, and bout five minutes ;
add eue tbacup of fleur and one teaspoonful of creara of
tartar, and bout three minutes; add one.haîf teuspoonful of
soda, dissoived lu haif a cup of cold muter, and uother cup
of flour; bout ceugli te m-x weil.

Sxow CaSrAm.-S new% creara is made by adding the juice
only of one lemon. and four ouaces of sugur te one plut of
cream ; mhisk moîl, and thon stir lu very lightly the whites
of tire egge meil bouton. The ubove mukes a dolicous
chocolate cretaia, by leuving eut the lemen, und addiug te the
cream, before stirriug lu the eggs, throe tablespoonfuls of
chocolate which hus boon grated and dissolved by pouriug
over it two tablespoonfule of beiliug milk.

hliNcE MEà.-Two pounds ef lean beof boiled; wheu
cold chop fine; ene pound cf suet miuced te a powder, five
pounds of juicy upples, pared and cbopped, tire peunds of
raisins secded, tire pounds of currants, ene-half peuud cf
citron chopped, three tublespoonfuls of cianamon, tire table-
spoonfuls of mate, eue t4blespooaful of alîspice, eue table-
spoonful of fine suit, eue gruted nutmeg, three pouinds cf
browu augar, one-half gallon ef cider. Mince meut mode by
tuis receipt wilI keep tili spring.

MISCELLANEOUS RECIPES.
HÂaI Oîa.-MiX tire ounces cf castoroil witi three ounces

of ulcolo, and udd tiro ounces of olive oit. Perfume te
likiug.

BURNED EvsaiRews.-Five grains anîphute of quiine
dissolved ia an ounce of ulcehel, milI, il applicd, cause eye-
broirs to groir mien burued off by the fire.

To IlEmovz SPOTS oFFIrcn oit T.r. -Scrapoeoffall the piteh
or tar yen eau, thon suturute the spots witi sireet oul or lard;
rub it la well, and lot it romain lu a warin place for an heur.

Fort CIS&PPEO Lirs.-Oil of roses, eue ounce; wirhte wax
eue ounce; spermuaceti, iaîf an ounce; malt lu a glass vesse],
stirriug with a mooden spoon, and pour jute a chino or glass
cup.

LIsîxoesr PeuL AFERn SEAVNG.-.ne Ounceo0f lime muter
oue ounce of sireet cil, oue drop oit ef roses, la a good,
liniment for the face after siuvlng. Shako well before using.
A pply iriti the foreflugor.

FOR TISE TEETII.-A remedy for uusonnid gains, is a gurgie
made of eue ounce cf coarsely powdered Puruçien, bark
stceped iu bal fa plat of brandy for tre irceks. Put a tea-
spoonful of this jute a tablespoonful cf wuter, and gurgle tho
moutitvice n day.

FOR WHrr.sSEo TIra H1JLNs.A wine-glussful oi cologue
snd eue cf lemou.juice, straiued clear. Scrape tire cakces cf
btrown Windsor soap to a poirder and mix weou lu a xnould.
When )xard. it le fit for use, and wiii bo fouud excellent for
wiiteuing the hands.

To WmTEN Tis FINGER NM&Ls.-Tace tire drains of dilate
snîphuric acifi, eue dram ef flic tincture of myrri, four. onces
cf spring water, and mix iu a bottle.: Affer mwasiing the
hunds dip tie fingers in a littIe of the mixture., Bings with
stenes or peurîs lu theza should be removcd bofore ixsiug. this
mixture.


