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‘THE FAMILY CIRCLE.

THE PARLOR AND KITCHEN.

FASHION ‘NOTES.
Shoulder capes are fashionable at present.
Slirts are much broader this season than last.

Combination of stufts are as popular for cloaks as for
dresses.

Many new felt hats are high crowned, with narrow brims,
and the trimmings all on one side.

White and cream-colored jerseys braided with gold braid
are tashionable with evening costumes.

A novelty in bonnets is to have the front composed of
box pleats in moss green, reseda or sage green.

DOMESTIC RECIPES.
Friep Osioxs.—Peel and slice in rings. Fry in lard until

tender. Season with salt and pepper, and serve with beef-
steak.

Ispian Pickre.—The following recipe for Piccalilli, or
«Indian Pickle," is said to be a8 very good one:—To each
gallon of vinegar allow six cloves of garlic, twelve shalots,
two sticks of sliced horse-radish, one-quarter pound bruised
ginger, two ounces of whole black pepper, one ounce of long
pepper, one ounce of allspice, twelve cloves, quarter of an
ounce of cayenne, two ounces of mustard seed, quarter of a
pound cf mustard, one ounce of turmeric; a white cabbage,
cauliflowers, radish pods, French beaus, gherkins, small round
pickling onions, nasturtiums, capsicums, chilies, etc. Cut
the cabbage, which must be hard and white, into slices, and
the caulifiowers into small branches ; sprinkle salt over them
in a large dish, and let them remain two days; then dry
them, and put them into a very large jar, with garlic, shalots,
horse-radish, ginger, pepper, allspice, and cloves in the
above proportions. Boil sufficient vinegar to cover them,
which pour over and, when cold, cover up to keep them free
from dust. Asthe other things for the picllo ripen at differ-
ent times they may be added; these wili be radish pods,
French beans, cte, ete. As these are procured, they must first
of all be wasbed in =& little cold vinegar, wiped, and then
simply added to the other ingredierts in the large jar, only
taking care that they are covered by the vinegar. If more
wvinegar should be wanted to add to the pickle, do not omit
first to boil it before adding it to the rest. When you have
collected all the things you require, turn all oui in a large
pan and thoroughly mix them. Now put the mixed vege-
tables into smaller jars, without any of the vinegar; then
boil the vinegar again, adding as much more as will be
required to fill the difterent jars, and also the cayenne, mus-
tard seed, turmeric and mustard, whick must be well mixed
with a little cold vinegar, allowing the quantities before
=mamed to each gallon of vinegar. Pour the vinegar, boiling
‘hot, over the pickle and, when cold, tie doizn with a bladder.

1f the pickle is wanted for immediate use, the vinegar should |

be boiled twice moré, but the better way is to make it during
one scason for use during the next. It will keep for years
if care be taken that the vegetables are quite covered by the
vinegar. Should you consider the above quantity of pickle
too large, you cam, of course, decrease it, but take care to
properly proportion the various ingredicuts.

Cooxres.—One cup of sugar, one-half cap of 1ard or butter,
one-half cup of sour milk, one-half tcaspoonful soda, just
flour enough to roll; bake quickly. Add any flavoring you
wish. No eggs are required. These are very nice, if grated
ot prepared cocoanut is added.

Spronce Caxe.—Take three eggs, beat three minutes ; then
add one apd one-half cups of sugar, and beat five minutes ;
add one teacup of flour and one teaspoonful of cream of
tartar, and beat three minutes; add one-half teaspoonful of
soda, dissoived in half & cup of culd water, and another cup
of flour; beat enough to mix well.

Sxow CreAM.—~Snow cream is made by adding the juice
only of ono lemon and four ounces of sugar to one pint of
cream ; whisk well, and then stir in very lightly the whites
of two eggs well beaten. The above makes a delicious
chocolate cream, by leaving out the lemon, and adding to the
cream, before stirring in the egys, three tablespoonfuls of
chocolate which has been grated and dissolved by pouring
over it two tablespoonfuls of boiling milk.

Mixce Mear—Two pounds of lean beef boiled; when
cold chop fine ; one pound of suet minced to a powder, five
pounds of juicy apples, pared and chopped, two pounds of
raisins seeded, two pounds of currants, one-half pound of
citron chopped, three tablespoonfuls of cinnamon, two table-
spoonfuls of mace, one tablespoonful of allspice, one table-
spoonful of fine salt, one grated nutmeg, three pounds of
brown sugar, one-half gallon of cider. Mince meat msde by
this receipt will keep till spring.

MISGELLANEOUS RECIPES.
Hair O1i—Mix two ounces of castoroil with three ounces
of alcokol, aud add two ounces of olive oil. Perfume to
liking. .

Bunrxep Evzorows.—Five grains sulphate of quinine
dissolved in an ounce of alcohol, will, if applied, cause eye-
brows to grow when burned off by the fire. :

To Rexove Srots oF Pitca o Tar.—Scrapeoffall the piich
or tar you can, then saturate the spots with sweet oil or lard;
rubit in well, and let it remain in a warm place for an hour.

For Caarpsp Lirs.—O0il of roses, onc onnce; white wax
one ounce ; spermaceti, half an ounce ; melt in a glass vessel,
stirring  with & wooden spoon, and pour into a china or glass
cup.

LiNIMENT FGR AFTER SnaviNG.—One ounce of lime water
one ounce of sweet oil, one drop oil of roses, is agood,
liniment for the face after shaving. Shake well before using.
Apply with the forefinger.

For THE TEETH.~A temedy for unsound gums, isa gargle
made of one ounce of coarsely powdered Puruvian bark
steeped in halfa pint of brandy for two weeks. Put a tea-
spoonfal of this into a tablespoonful of water,and gargle tho
mouth twice a day.

For WaitrsmG 1oz Haxps—A wine-glassful of cologne
and one of lemon-juice, strained clear. Scrape two cakes of
brown Windsor soap to a powder and mix well in a mould.
When hard, it is fit for use, and will be found excellent for
whitening the hands. : .

To WmteN THE FINGSR NarLs.—Take two drams of dilute
sulphuric acid, one dram of the tincture of myrrh, four.ounces
of spring water, and mix in a boitle. Affer washing the
hands dip the fingers in a little of the mixtare. Rings with
stones or pearls in them should be removed before using. this
mixture.




