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Ditai APPLE CUSTAîD PIC. - p

enouch cooked apples through cilt, .
mire two pinta j id m11k ta maire il Il
thlck au putnpkin ; four eggs; -,sret

milike into four pied.
PotINr CAKCL-One pound supt,

Pound butter, ane jound flaur one dm
egçs. Scent wlth emon. StUr the 5,tI
and butter together until ligh t Add

flour, and balte in a moderateoaven.
LAYERii CAICE <VERY NICE).-Two cl;
mugir, onc scant cup butter, whiles of

eggs beitea toa f roth, one ctsp sweet Ini'l
three atd a half cups floua,é two teupoor 1,bakitrg-powdct, lecuon «azotulttg. Bù, ta
lsarers, and put tagethet with icin,
raisins chapped fine.

PRamEmaVID RitURAR.-Four lEoum cf
rbubarb-the ed klnd-four puuardsi 1,#
sugir, and fisc ounces whole gingrr, ped
and cut up the rhubarb ino smii pi
add the mugar *ld ginger, and 1t ,2 
clear. Pot and tic dfown sus for otbez pl.
serves. This shossld be of a brîiiirnt atd
colaur, and is very good for servarg viijl
blancmange, ,uaulded rice, or rice flumer.

To CLXAN COAT COLLARS.-rhr foib.
inq ptepuratiin 'wili be found rxcelw

T,âa 0aunces of rock aminoula., two ounCec c
alcohol. one once each ofspirits of caoepb
a.d trasparcnt soap. Put mil îgethtrà,

largeý kt tl cvr with anc quart of ad
Iacr ,ýUken well mixed a.ad dtWui

it la r&E l use. Sprrad the coar oc
C'eas AVKleI;an aid ni bru 4b or me
the Irbig brushes sold as ton, j

ita e ture and scrub the dirn7 pt,
tboroughly. Apply plenty of thi, take ri

iwarm water sud go over il again. st
unail partly dry, and preas wats a beary
on the wrang aide.

MARXALAD-A delicious apple =
lade prepared carefully will keep inan
condition throughout the ga.on, and ji ù
ways a welcoane addition ta breakfut a
winter. Paie, core, and eut thre appkle
mail pieces ; put thin la v.ater. ý,-ih acax
leanan juice ta keep them white ; situr a
short interval taire tirem out and drainiSaI;
weiab, and put tirent ian a mlewpan ith il
equal qusntity of sugar; idd gratedl Ica

Peel th juce f aleman, monne cstsm
pel, tire Japnets aImat. Place htrrç

.. n 1cabruik fire, ad cr ia ctoqdý.

eÏnn apple are reduced ta a puip, =

and put the ruarmalade svsy s

GOOD Paxissci» Bapr.-We camard ta
aur oeany new houselceeping readrrs tk
following. which bas been partly garer a
former years. Take any fresir leas tLj-
the cbeaper pie=si, as thre upjier part of rk
leR above the "soup pieces., arnsrus "t,
well; thit cautaining tendons or pier j
g j~e hs even prefetable, aud sme 72
rofE teak or any ather lean partio tn
bc with it. Bail closely caverrd zd

eder, tirat tise meat wiIl fail frn ut
t< it is better ta lceep %L closeiy £tfn

pa b od water over the cookirag keiarta
condense and cause to fail bide the nul,
steam containing thre escsping Blavor.> Lit
ouly so much vatez as is neded tu psrnâ
burning. Tale out thre meat, mix and Ch*
it fin., Put il into a tin pan or other rq'

dlisi. Ski. off any exceusof grese bu
the caoking liquor, sud add ta at a rg,.

qach tirree nr four pounds af meat. %rs
veil pour it zasto the clsopped nrcaa;pd'
o4alarge plate or tin tisat wiil fit msotix
and place oser tis tlve Io tterc
ds weaghr-fiat.irons will answer. iVi

cal1 it is a molid mais, framn wiric tinté Io
tin alîces rusy be cnt ; they are marbirdec

1appearance and are very excellent for uk,.
w! - -S, et, for a tea or breakrfast dith la, 

eep several days even ln trarai wesk
r fVin a cool place ht la tender, j*&
~estible, numrlslsng, consenient and et»*
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