CHANGE TIN: FOOD,

Does yow Laby thune on the food
FOU a0 gt it? Sontetinx a baby's
food 4a theoreticnily thy best possible,
and yet is 0o vich for its stomnch,
whelo & fess ** whols” food will agree
with i much better. A physician, for
insta reconnended a4 woll huown

8 {ood for a nvighbor’s baby. It
grew constantly frailer, but no one
thounght of the food hurting 1t, for hadu't
it been analyzed and found'to be perfect ?
Another physician was consulted, who

udud trying a diff food anit
seemg if b agreed with the child. Tlus
was done, and now the baby is brizht
andhealthy. A mother of thice children
was obliged to use a different food for
cach one, as what agreed with one did
not with the othets,

CHILURIA'S PLAYTINNGS.
Have you ever visited a home where
the children’s toxs were strewn from
“garret to cellar,” whao often the
S1other hias to clear out a chasr befor tho
visitor can bo scawd? Surely this is
wrong, While we all want the chldren
to enjoy themselves, thero is a bimit to
this Wholexale hitter,  Wo caunot ait
have playrooms or nurserics, Vet we can
sot aside a closet or_severat drawers for
the little folks and when they are ot
{;lcg)un;i with ther toys, msistipon them
ing

therein, It is an exeellent
idea to keep sotno of thear playthimgs out
of sight for a few days, then bring them
ont and put others away. They will
scem newer to the child and he will
appreciate thew more ; ag: i
Iast much longer.  Lattle folks should bo
taucht to put away their things at
night; don’t wait until the Jast moment,
when they are tired and fretfnl, but
have them'do it early.

TIHE SWEETSESS OF GIRLIOOD,
Girlhood and young womanhood are
such pure and sw eetand beautiful things
when they arc what God intended them
to be, that it fills ono with unspeakablo
rezret 20 sco a young grl's lifo falling
short of its appointed beauty. And
every voung girl's life falls short of this
beauty if it Jacks in modesty, in dignity,
in purity of speeeh, in gentlencss and
kindliness. The bold girl of pronounced
dress ang speech. 1he girl who sets at
naught the opuons of athers, the girl
who is noisy anit who seeksto be ** dash-
ing,” tho girl whose parents sorronfully
admit that she 1s * bevond thein "—this
girl is treading on dangerous grauud
and her lilo 15 falling far short of tho
inted beauty and of gitl-
bood.
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Stmple Recipes for Tasty Dishes.

A Sunday Pudding.——Two cgps, their
weight in butter, Hlour and sugar. Beat
the um:r‘:m\l Sugar to a cicam, add tho

caes, and lastly, theflour, winch has bad
half a teaspoontul of baking powder
mixed i Butter a shallow pre-dish,

spread with a layer of stewed figs, ent
smely, pour the batter minturv over, and
bake for hall an hour.

Escalloped Eggs.—Someanchovy, asprig
of parsley, a shice of onion, several cxgs,
two ounces of bread crutabs. Chop the
anchovy with tho parsley and onion,
mix with tho bread crumbs, and put the
nuxtare into a fiat dish; break ‘a sufli-
cient pamber of eaps o 6l tho dish,
cover the biead crumbs, season and bako
for ten minutes.  Servo very hot,

Egg and Bacon Pie.~Puta laycrof short

aste on a soup plate, put small picces of
ham or bacon previously cooked on the
paste, beat ono or more ezgs according
0 the pic, season with pepper, psur it
over the bacon, aud then put a cover of
short paste on tho top.

Cheeso Tactiets. —Put thcfolks of two
ezxs, two ounces of grated cheese, and
salt, into a half pint of wlite sauce and
mix all together.  Whap the whites of
the oggs 10 a stifl froth, aud stir them
also in very lightly. YLine patty-pans
with puff Ky’;su. £ill' with tho cheeso mix-
ture, and bake for twenty aunates 1 a
quick oven, Shut the oven door very
carclully when baking them or they will
not Lo hight.

Fish Fritters.—The remains of ml{ boil-
ol fish ean be made into tusty cakes or
fritters ag follows.—Remove all bones
from the fish, and putit in a Lasin ; beat
it up with afork, and mix with it asmall

quantity of grated bread-crumbs, o little
very finely chopped onion and parsley,
pepper, salt, and a couplo of well-beaten
o Put somo lanl into a frying-pan,
and, when quite boiling, drop the mix-
ture mto it insmall eakes; fry them a
Tizht brown on both sides.  They can
caten hot or cold. Tinned salmon, treat-
ol in the same way, makes ‘dc‘lnciox_us
fritters; of course, tho liquor in the tin
must be drined off beforo using the
sahmon.  As half the contents of tho tin
will make a good dish of fritters, tho
other half ean be utilised by pouring
spreed vanegar over it, when it will keep
good for some days.

Common Bread Cakes.—Tako the quan-
tity of a quartern loaf from tho dough
when making whito bread, aud kanead
wel into it two ounces of butter, two of
white sugar, and eght of currants,
Wnarm the butter in a teacup of good
wilk. By the addition-of an ounce of
butter, OT SUFAY, OF AN CRE OT LNO. you
will inako the cake better. A teacup of
cream improves it much,




