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. Gluttony and drinking will explain
inuo ill-"temper.

However carefully one watches oneself,
offences are given, and if we learn to bear
theni with courage all will be well, we
nust learn to shut the door on all outside

grievances they wvill soon be forgotten in
the boson of the familv.

If ill teinper is caused by weariness of
body, rest will be found the best cure ; a
change of occupation will send ane back ta
the forner worry wvith quite a different
feeling, ten minutes that witl a friend, or
a turn at the dumb-bells will relieve body
and muind.

A wonai should change any work which
tends ta set up lier nerves, more work vill
thus be finished than if she lad plodded on
and worried over one thing for hours, and
she will be all the happier for it.

Variety in work, as well as in play, is
the spice of life.

FRESHWATER FISI-I RECIPES.
For Iarded pike take a imoderate sized

fish, and , having skinned and cleaned' it,
lard it plentifully with strips of bacon,
and sprinkle it with salt. The fisli nay
be straiglt, or twisted witli its tail in its
miouth, and baked tius: -Melt sone good
lard in a baking dish, put in the fish, cov-
er it with a lid, stand it over a fire or in
a hot oven, and bake it a. golden brown,
basting it at intervals wvith the hot fat.
Serve with a brown caper or sardine sauce
flavoured with lemon.

Stewed pigeons iake a delicious entrée.
Pick and draw four pigeons. Soak them
for a couple of hours in a pint of claret.
Then fill them with sausage meat, put
them into a stewpan with the vine in
vhich they were soaked and a blade of

mace. ' Pour in sufficient strong stock to
cover thein. Let thein stew gently for a
hour, then cut thein in quarters, and lay
thein in a pie disl with a slice of butter
on each piece, and put in a brisk oven,
Skim off any fat -that is on the surface of
the gravy, and reduce it by quick boiling

to rather more than one-half. Thicken
it with a dessert-spoonful of flour and
one ounce and- a-half of butter. Return
the pigeons ta it, and warm then up in
it until the sauce lias reached every part.
Tlien arrange themn in a silver dish, and

pour the sauce around them. Ingredi-
ents: Four pigeons, one pint of cla-et,
sausage ieat, strong stock, two ounces
of butter, a little inace, and onc dessert-
spoonful of flour.

Galantine of rabbit.-Well wasl and cut
one or two young rabbits into joints. Put
in a stewpan with an onion, a stick of
celerv, a carrot, a bunch of herbs, and salt
and pepper ; add water enougli ta just
cover and stew gently until the neat
leaves the bo.nes.. Then reinove the ineat,
and cut it into pieces one or tvo inches
square, leaving out all skin, gristle and
bone. Reserve the meat on a disli ; strain
the liquor througli a fine sieve that it nay
be quite clear, colour it a nice brown,- and
add ta it half an ounce of gelatine,(previ-
ouslv soaked in cold water) , flavour with

the juice of half a leion and a little pi-
quant sauce, boil it slowly until quite
clear, then cool it. Arrange the pieces of
bacon, slices of hard-boiled egg and mi-nc-
eo parsley, in a fluted mould. Add a
little liquor by degrees as the mîould is be-
ing filled. Wien full place a small piece
of wood that will nearly fit the top over
all, put a weiglit on the wood, and place
in the cold to set solid. Turn ont on dish
and cut down, not across.

Stewed tripe: -Stew a pouncd and a lialf
of tripe withî six good-sized. onions gently
in half a pint of water for two hours,
then pour off the greater part of the
liquor, and add a dessert spoonful of inus-
tard, the sale quantity of fl.our, and half
a pint af muilk.

THE PROPER WAY THE REST.

Everv one shouild ask hiimself how nany
hlours a. day he spends curled on up a
downy couch in a posture tha:t is utterlv
at variance with1 all laws laid down by
science,


