MASSEY-HARRIS ILLUSTRATE.

and buttons (sce Fig. 5), The stylish
Jacket, laring widely in front, sets oft the
full blouso cf fino fawn with its broad
sador collar, cufls and ruflles of fine em-
brondery, the cuffs and collar of wiach
aro worn over tho neck
and sleeves of the jacket;
which iy simply shap

with shoulder and under-
1 seams.  I'ho frouts
arv toversed in pointed
Lapels that hive straight
upper cdges and close at
the neck,  ‘The sleeves of
comfoitable wudth, are
e segulation cvatshape.

"Fhe short hnec tiousuis
are fitted by inside and
outside lex seams and
clo~e at the sides, insido
bamds st the top beng
wrovuded with button-
{ulh-a woattach to buttons
on the underwinst.

Velvet or velvetoon
m.kes lundsome and ser-
viceablo suits, whilo less
pretentions tweed, chev-
101, vacuna and cloth snits
arc hardly less attractive.
For blouccs in this style,
cambric, pereale, mnslin
or linen, in stnped, fig-
nred, eheched or plain col-
«s or white arc chosen.
The decoration miy be as
plun 01 as claborate as
desived. Thewisemother
will 1ecognizo the valuo
of just such a pattern, as
it is one cf the newest
styles for small Loys.

‘Fo make this suit for a hwy in the
medium sizo will require one and ones
half yards of fiftv-four-inch wide ma-
teriall T'o mahe the blouse will require
two and one-quarter yards of thirty six-
inch wide material.

Simple Recipes for Tasty Dishes,

Onion Sauce. — Revuired . § ot of plaun
winte sauce, 4 ontons.

VMethod —Blanch the onions by putting
them m cold water and allowing themn
1o come o tho boil, then put then into

vesh cold water and let them boil tll

nder, which will bo in about an hour,
Chap them finely and add them to the
winte sauce.,

Apple Puffs.—Required 3 ih of flour,
noozs. of maiganine, a pmnch of salt,
water, three or four apples.

Method.—Peel, cote, and minco the
apples, add a little sugar and lemon
puce  Rub half the mmgarine into the
fovr, add salt aud safficient water to
wix the paste.  Roll it out very thinly,
Spread the rest of tho butter vter it
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fold tho pastry in threc, roll it out, then
{olil it again, and rol} it out onco more.
Cut 1t into rounds, luy somo of tho applo
xenro in tho centro of cach sound, turn
it over, damp the paste at the edges to

mako themn stick together,
Brush over with white of
eapp and o little sifted

suzar.  Bake for about
20 minntes.

Mutlon Pudding. —Re-
quited: The under part
of tho shoulder of mut~
tun, thiee ot fous shuep's
huluoys, scasomng, suct
crust,

Mecthod —Cut tho mut~
ton 1mto neat paeces, shin
the kidney s atul cut them
lengthways, scason tho
ment with a tablespoon-
ful of flour, & teaspoonful
of salt, aud half a tea-
spoonful of pepper mixed
toncther.  Make somo
pastry with 3 Ib. of flour,
6 o7>. of chopped snct,
galt, and sufficient water
10 muko tho pistry. Cut
off oue-third, roll'ont the
rem.under, hine a micased
pudding-basimm  with it
‘mthnlmmml.au.l about
half n pint of stock, a
Iuttle finely-chopped pars-
ey, omonand mushroom.
Corerwith tho pastey put
asule. Tie ascalled and
floured cloth over, and
Loi! for 24 hours. Serve
the pudding in the busim with a stff ser-
viette tw nwed sound.

Patate Chips —Prepare tho potatoes as
tor boiling, cut them 1to thin slices,
diy these in a clean clcth, and fry in
decp hot fat till a nice brown color.
Seive in a hot dish with a littlo salt
sprinkled over them.

Lodster Croguettes.—Tequired: § tin of
lobster, 13 ozs, of butter, 1 0z of flour,
1 gall of water, 1 @il of milk, lemon junce,
pepper, salt, cayenne, ofg and bread-
criunbs,

Mcthod =Mielt tho butter in a sauce-
pan, add the flour, then the milk and
water, stir till tho mixture thickens, add
the lobster, and let it cook for a minuto
or two in tho sauce; turn it out on a
plato to cool, shape it 1nto balls, eggand
crumb these, and fry then n deep hot
fat.

Aunt Margaret's Pudding, — Mcthod. —
Cut tha remaius of the cold plum pud-
ding into fingers, lay them crosswase i
a greased basin, pour sufficicnt custard
over to fill the basin, Stean oue hour.




