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"Every thing great ia composed of many thiags that are small.Y-LA l'l
PxOVERsa.

ITALIAN Twurrx F.au'ri.-For this you should have two freez-
ers ; the mixture for one should bc an ordinary lemnon water-ice ;
the mixture i the second, a raspberry or strawberry ice. Both
these recipea you will find in my couic book. To the lemon ice,
after it la frezen, adri the following mixture :

A quarter of a pound of candied French cherries, two ounces of
pineapple candicd, two apricota chopped fine, and two green gages,
If theae fruita are a little bard and dry, prepare them before you
make the water-lce, tbat la, chop thon, put thon in a bowl aud
cover thoin wlth orange juice, so that after the water-ice la fror.en
very hahi, you ulmply atir the fruit i; turu the freezer until the
mass la again frezen, and pack it at once i the moiti, or the little
paper cases ready for serving.

Now, to the strawberqy ice, simply addt white grapes cut in balves.
The better way la to have these two mixtures just ready at serving
time, snd serve bath in the saine little case or fancy tiisb. You
cannot packc thon aud put thona away wlthout spoiling the fruit.

BaEAD STICIS.-&ald oue pint of milk ; add te it wbile bat,
two ounces of butter ; wheu the mlk is lukewarin, add a teaspoon-
fui of salt, a teaspoonflul of stugar, and a haif yeast cake tissolved
in a quarter of acup of lukewamm water. Now add sufficient flour
to malce a battes ; beat thoroughly, and stand aside over uight.
In the mornlng, add the weil-beateu wbite of one egg andi flour to
make a soft dough ; Icuest tboronghly until the dough ia entirely
free frain stickineas, but la stili soft ; stand it asitie again until it
doubles its bulk ; then take it out carefuily on the board, take off
a amail portion sufficlent for one stick, rall it out in a long roll the
shape of a breati stick. Place it ln a greaseti pan, anti so continue
until the dougb is ail madie up ; do not ailow the sticks to touch
each other. Stand this aside for about twenty minutes, or until
they are light. Beat the white of one egg with two tabicapoanfuls
of milk ; bruali the sticks over with this mixture ; buke lu a quiek
oves about ten minutes. They must bu light in celer ; tharaughly
bake until they are bard on the ontslde.

APPLE TART.-Tbere la an old4fashioned. apple pudding made
ithls way called « 1Bird's Nest Pudding." 1 prezume tbis la what
aur correspondent means. However, the same recipe coulti bu
used usig ulmply bread batter with the applea.

Taiceit i the mamning after the finIt kueading, that la, beore it
la put back into tbe pan te get llght ; you wll id the sponge wiil
malcea ,such butter pudding than the kuestiet dough. Simply put
a layer of tihe aponge i the bottom of the greaseti pan, then put
yonr apples on tbis wlth sugar anti claves ; thon over this pour
anothes thin layer of bresd apouge anti another layer 0f apples.
Wlth erdinaay breati aponge I bave always found the pudding
better te have the upper layer appleca; when yen use the batter
madie frorm egga, mllk snd baklng powtier, ht la butter ta have the
upper layer batter.
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CING.-Rub together eue paunti of powderet sugar
pounti grannd almontiu, and mix il aIl ta a smooth
,o *hole eggs ; rail il eut (nslng a little rice foeur te
cking>, sud place it on the cake, apreadiug t smooth-
t! bladeti, or a palette knlfe. Lay a pieceof whitte
teokeep off thteduat, anti putit asde te let the icig
ly. Titis will take frein twelve le twenty-fonr baurs,
bue thickneu 0of the layer. The above la the recipe of
otklng coufectioner.

j.F.-Beat eue-hall paunti 0f butter te a cressu, anti
Die-half ponud af augar ; mix in the yolkz of twe eggs,
ally te Ibis oeeasd ose-hall pountis 0f self-ralahioe

ýand or
ai Peel.
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Ki thorougbly eue-hall pounti
s, anti eue-quartes pounutiof
il s lil torougitly amalgain-
thse tua egga whipped ta a stiff
inla papered tins. flufinîr tiese

if donc properly, will muchi mprove ifs appearauce, maklng it
glossy and silky. You must buh ligbtly anti carefully, and don't
irritate the scalp. Do you ever massage your scalp, that la, press
and knead it with your fingers ? Wheu the hairila alit tie natural
ail, wbich circulates up and dowu the bôllow hair, ia wasted, anti
dries up, the hair fadez, sud lte burut lok cames upon the endis.
The only thing ta do is te eut off thes plit end snd ih will came al
right. A split hair wou't gow, but after thte ends are carefully
clipped it wiil. Dou't put ail on until you have Isicti brusbing the
scalp gently for hall an heur every day for a week, that will preba-.
hiy give it cil euough. I amn glati always te answer yeur questions.

'DORA.-YOU lad ne rigit tol bu anayeti. Witen a persan
cames ta y ou, i gooti fait, sudasak. for ativice, h las a compli-
ment, sud you si1auld tabe il as suel, sud give the malter lu ques-
tion your bet cousitieratian. Reinember, we are uat in this
world ta think only af aurselves, but ta '-'.' rneigbors. I
kuow oee lasometimsa hable ta bu pealered, if ene sto good-
hearteti, but 1 don't bulleve that la yonr case. Iu somne casez I
don't thlnk you uheult i ve ativice at .1, but they are rare. In
this, when a pua meres girl came to you, I tink h uwsa
scarcely womnauly te refuse ber y aur help. Forgiveniy plain speais-
ing, but I dou't think yen realize that you were so seifih or un-
kiud.

Proî. Wià-kIe's Prize
Graphologi-I Examination.

The Ideal Wlfe Prime Examination closi on Dec. r5tb. We
sbali continue ta publiah hi Ibis celumn the delineatian af thse
diffrent speclmens of haudwriting sent ln for the Prise Caîupetltm
unlil they have been completed.

472 This la a rather quiet, couaervative wouusn. Site will bus
careful manager, a patient mother sud as hlthful 1(n. Her apin-
ions are very set, sud ber wil i f I ron. She ha. syuupathy, but
la not at al dementralive. Saine love for art, but her taste la
rather crutie sud nnformed.

473 Hercisavery wiuning lady, mirtblul anti ful aIqusint ways.
She loves company, and la alwsys foremoat in ail sorts of fun, ber
energy anti ambition are trang, sud her tact perfect. She la
rather vaiu sud fond of admiration, aud ber landies are fickie as lte

474 Artistic perception, intuitive jutigment, sequence of ideas,
orlginality, siucenty, great interest iu the opposite sex, love 0f
apprebatien, attention ta delail, self assertion, aud egotlsm are thse
fVytures of titis wrltlng.

475 This apeclînen lutilcates a warra sud generous nature,
liberality of mind, cantaucy af affection, censcientiun , love
0f material ejoyment, deductive jutigment, penetration, extreme
caution, sud a steady wl, which can semetinses bu persistent.
The lady la full of euergy.

Color Gombinationa.

Tihe folowiug general ruiez for colas decoration uil prove of
help ta our readers in sxranglng costumes, room funisbbugs, etc.,
sud for the merchant wisbing to havebhantsomcelytirezsed windows,
The arrangement of colors lu these artistie days la (nl 0f imuport-
ance teail, sud witen shades are as numerona sud beautifu.l as tbey
are nowatiays, there seema tea bu no excuse for crutie comilations
of colorlng.

Tan sud dark bIne, black sud acarlet, yellow sud brown are al
effective cominatbons.

Redi anti violet do net accord well.
Orange sud yellow accord iucomparably better than reti sud

orange.
Orange and green do ual accord well.
Orange sud violet accord pasaably.
Yellew sud green (cria an sgreeable combination.
Greeulah yellow sud violet blent i ncely.
The arrangement 0f yellow sud blue la more agrecable tisaItisaI

of yellow anti green, but it la les.lilvely.
Green aud bIne praduce au indifferent effet, but btter witen

the colora are deep.
Green sud violet, ezpecially when lightI, lora a combinstian pre-

férable to green sud bIne.
Orange yellow, when placeti by tiese ide of indigo, increases ifs

intensity, and icie versa.
Red and green itenal4' each otses,
Yeilew sud indigo combine perfectly.
Redi anti orange do net accord well.
Red asud yelaow accord pretty welI, especilly if the re isbas pur-

pie reti, ratbur titan asacarlet, sud the yellow rather greeniab tissu
orange.

Red and bine accord passably, especially if the red incline
rathes ta scarlet than crimion.

Biue sud violet accord badly.
Witen tue colorsa ccord badly togetber, it la always ativantage.

ous te separate themn by white.
Black velvet neyer produces a itat effect when it la associatet

with two luminous colora.
Black sud visite senslbly modify bight colora.
Witilegray naes exactly produces abati effetin ifs associaion

with two luminous colors, yet in moat cases bts assortinents are
dull

Bine, wben placed by the ide of orange, increases the latter's
intensity, and vrie versa.

Tirne out of mind, it bas bes au axiom 0of artists, sud of the
dressmaker that green sud bue i conjunetion are abhtorrent ta
evesy principle of gooti faste, sud really an impassible combinatien.
lHence, many persans are shocked te bu tld, as tbey are linsaine
of the lateat Eunopean costume ativices, that bine sud green mix-
tures are coming iu.

We may stop a minute ta look inta this matter. Whislathse
reaflfl on mIw±,.mt ,wrinfles orn..he +1. .. m.,i. of TDa..mNt...

You ail knaw bau ta suake lte et
These may bu "a1 ide»" baquets, for bu
made by usug tlu flowers at the hack
gratilag town 'until low in fret. TI
stands or tables, antiltes tbey are taM
or ail areuund. Or they are te bu carne*
are flat on top, or geutly curvlng, with
The lazt la nauaily 'l sat," or matie 0f cq
a certain way. The tva former are u
tise maker uses ber avn tasle lu ils
baqueta are ofteneal just a careless buc
nol lied or fastened inlansy way, unies.:i

.d
inIs as la thse

t)tlb»ations.


