The Presbyterian Review.

A Va.riety in Food Desirable.

LOCT B FIENING, YA
-

AN sre azreod, that nea‘uess 20d £ood bread ate

sbeslute neeessitiea in housekeejdag.  Butinsome
humes, faulllcas In nréer amd purity, where the
weetly or daily behiog shows naly sweet, lizght
loares, pully rells, or cusp, delicrous bascuuts,
thece taay be suek a decary samencss of fare, that
onc wirkediy grows 10 sympathize with the mur-
watioz [ifacliles over the evergday mazma. In
plaaneng tariely fae the fawmily talde, the house-
kerpet is also studying Dot swly the plessure, but
1he bealth of the hvwmaeh-dd for which she pro-
tdes. It 14 mot cacuzh thal wholcsone {004 be
set forth, but emch §s the relatioq between palste
aod stomack, between tfaste asd digestioa, that
t3sdety m feods is heth axcecadle a2d noodfc!
Fatmers, p all <kl recozalze
IMs fact 1a presidiop for the creatures uadar thelr
cize. Then why should Dewse-wires gcl forth soeh
Mmenetously unzarying, of 2t the best sech slightly
Totied meels dunag the three bundred awd alxty.
OGve days ol the Jeor ? And 12 §s the tmote surpels.
laz when really, taere are fow workabops 2 which
semuch ratlely can be Meugbt to pogs 23 fa the
Ridchea. Often a sarkly, wamag appetile caa be
stivmtated by some excordingly simple chacgela
the cmwm-aweil aclickes of dafly food Nices of
diy 92024 are walavitme, bt the sads Dreed,
ieMly Weoweed, with & dedbwralely posthed ¢z
103wz o8 the cTivy teesl, Derwmoa altegetdber
a3hes fioon ia Uhe Wil of fare Cold boel or man:-
102 late beowms stavdard dubit o0 waib-dsy

FRAUTTTAL NILKIM FTOK..

ot ket sl Sloaess B 3a acempaviatal of
Mcklos [or tioe our, and Jelly for the oRbec, Intes
AR e HTervace in the weorld betwesa tasiolel
ood i vifRatie desikouptas. Oatacal pec
3ige b & Wwet exooFient Wwwaklant Gbk, 3oL R s
"ol 1o orcariomally sabifiate Sa Ra plece bacthes
o1 8Ciet SraR, of ctem 2 chwwge to Neart boaday,
of cvarked whal, of rwn-emal mash. 1 kwew
Losre ar ferly Sifrcomt wage b widch Lo pragece
Potatecs, 1 slrould B Ve surychol 10 Jeatn W2
here g Do By, It how Sew are the Moz, o0
Pocteflly tu She FORdIcy, wbete 93¢ 3008 LW V2L
UMle cirgiR 1n the vicreoyped bolicd wbele,
Dbl ot lad A T varkty of dgia
Sts2es can be Made with ape ‘ea at A} renseme o
e yuar, nARI¢ owe s fresh or cuvacd frult.
BreaXBart, Slwece, or Len weed wek Jck 2 beaWi el
el o vor D10 & Juncs ar av of sggles wikhin
rach [ O wat commente the besd o what ate
h--u"mkm"br\vukumv
aut sasrly o o« 1 sbmk,
Wat e snll ph g ure o ]
ordu bm-puna Wv«\ku\k
ol e 1) b B ateays cagy. when 1he dwene-
Tropet U hneR wary and G of agpetRe. B
11 K& o our Sary 1o casar for 1D 1p0aTRas of Rerz,

2 a

13 18 worln tae troudts 10 89100 the family tadle~
not courses of elaborate dlsbes—Ddat s whelesome,
sxtecable, sod yet cconomical dirensity of food

Little Girls" Aprons.

The prettlest apron worn now by little gids of
frotn X to tactrc years of age, is sosimyde inde
&ign that anv vue can 12ake It without a pattem
It comints simply of two siralzht treadihs of Nan-

| saokof of ghain goods, gatherad on a stnpof nee” -
work, which focm a little yoke. Anndwlesarecot
as showy In fgute 1, and siriaga made of the same

I Fig. 2.—0IxL'S ATROX OPEN.

1 oealenal as the aproa, s7e sewed ow cach side uf
them, 20d tied 1o bows on the shoulders, as scea
tnfigure2. The new matestal cothed Hersian dinalty,
whick is sheeo and brautifal, Jooks rery prelty orer
dark ¢roascs, and I3 well adapted for this purpose.
11 rasy be purchasod (o teculy-cirht conts 3 yard
e
4n Ornsmented Mxlkmg Stool.

* Who weuld u.m: upon ud-g = mBkiag slost as
1t Randa ta the Larayard, that it could be made
joto the poetiicat Imazieadic IRUe seat {07 the par
lot? Well, Lhe change bas borm smade, and c23 be
smadeazain, by a0F one who wishes 1o do co. 1alat
1he Jorrz of the stoot Mark orgHid them.  Cotertde
sl wih a pioce of ad old ~omiortable 8:3t, then
with gosnc falric thet Is dricht awd pweitly. A bow
of robeca 18 fasicmed 2t the tap 0 one ol the lega

A #aWer Dow near the botiom of anether leg, with
I 1he rivhbon joopol between thom. A stoed fer oc-

e

L oun M ra t

e €20 be p d at the 27
warchouses foc a smaf som, wiich,aftes It §s wp-

bohiicrod, Wil appoar 10 be worth sevecal dolars,

Ooohng z_qgeublex

* SrxaCx.—Sphusch is the ot of all covens, 2ad
whiat wo ey abemt s, ajplics o all ekbor vege-
taVies wsold as groome.  Trwpedly cooked, aplaach
is 2 went wrlcome Tegxtalle Jo spciog, DR as
e mevrod, Wis, sl otinr Frocas, are Joeet Ja-
derRde. 1 is o common watlon thit sToces of
2R kinds mast e conked wikh sucet, hemce they
ars belied wRh a piece of 1R pork, or of cocaod
borl. Whea Some the greems ate Lskea TR b
*

Pig. 2.=01RLYS ATWOX TITR,

pecieily dnloed, tod secred. Thes Lrabed, evchk
oAl s owteed WY a Sia ¢f prense, 3ol wo Wt
W Dvw weth R Iy e Srowchiel WY Vinegsr,

12 oot Tdicntily, muumm

]

should be first thoreughly washed, amd they
plunged foto botlieg water wivich oo shightly aalted,
and rovled, walh the put uncuvere §, valil dome
quite tender  The svnenng ol the put caners the
spanach to luse it greew wulur - When duor. the
sploach is plac~d upun & colandor to drmm, and
while there, chopped flue, unk a4, as suipe [wrefer.
the chupping s dove Yefore it [s put Joto the
Luting water. When the spanach (s well dralurd,
and flne, placo i2 in a aawce pan with a lunp of
utter, with a little salt, beat kp and secve  Xoame
3dd = very little uutmeg, but our own (Nefarcnce
18 10 vl this,

Caxrory. =1t {c strange that carmuta arc oo hitle
used fa this couniry as a talic vecetable. Cookod
in the lullewing manver, tbef are always welcarse
upon the table of the wriicr  The Toots are flest
scruped, thed oot cruss-muc iato slices, abuul a
quarter of an loch thick, ke slices are thea cul
sctuse Lo form small jreces o Qice, Which ate
then slewod in waler umtil tender A savee s
then mmade by adding sall, butter, Sour, and intik,
saflictent 10 cover the fdores of carrol. A weey
slight addition of Cajenpe, gives the sa0ce 3
Piquancy acceplable 1o most peteons, 11thosc who
have never tried t d o this
should dc so, they witl bttv-ryuplx-upe-lk

Stxwzi Crrznt.—In jecpmring celery f. the
lalle. re ecve the ouler slalks, gt suGi-ieatly
blanched, o be caten nw. Clan them ihec:
ouzhls, and ~wt emm inlo picoss ha¥ ax tech
long. New these pivces ia water ustil quke ea-
der.  Unila off the water, 384 buller, 2 llitle
Suar, 234 suflicient mik lo make a sawer lv oueer
the celery, beshdes it and pepper et up
0 bolflag and serve. We should nat b surpwiecd
10, alier ome trial of this, e eolirr haads af
colelr sbeudd br tiented in the satme manwer.

— o

'Do Keep Ioe-Water.

By surroundior the ;...-5« -uh & Doncandoting
coveriag, o water ey be kepkt cuel for 2 long

COTER FOR W& WATER ISTCRER.

Ume. The comtttitance brve i1 an 0 nade of
hoaty dvwnn papcr, ntorimed uoth theer bato v of
cokion datidnz. A povey b dv to N stvand the
Wixtoet, amd & vowint pdrer Wted tn S Do of Vit |
1rene 51 averliandrd tgvtine A ctvt & Lemle
20 Wiy orer i of & 1ev<is peAbeom of votovn | potme
sppregeinte dolgn < un b el od Reon W
wnde of 2 phum cdur, sl arumemroted to st 1be
e  lan@ire wmade of pirior cond, ste Jrown
Usronch coch wtde o WL K wp by,

Some Goed Recipes

Roe L19cx Ten I saeren. ~ Heat wp the yolt s of
X fraab-dobd o2 with ot bhanpang? LabbsapassCale
o povdeved toat suger . il & Wil pot of Land
conking wivs, Dt Jboe miztoow In o comdl pitcdoer,
e 10k M o sancgun foll of hofheng weler, ool
{omt™ op Uiy sdure for abuat Wn Beiwiics WD &
ohe oiile oML . P

B10t0 11019 Prongve —Bell t1we copu of ~rn
-dhumdw VAR Holwmet e bae'y

Adu ang LWinpenlel of Stwe, tne
NN'“Q' Uine o@rs, aid apive rvonig to
backe  Bobw ot vt In & oot orven




