
water that 
the pot off 
water, and meat grow cold together. 
This will make it much more moist 
ami juicy, besides tender and sweet, 
than if taken out hot and all the 
moisture in it dried out bv standing 
and steaming until it grows cold. 
Hams, tongues, etc , should l>e 
cooked in the same way.

was boiled in. Lift 
lie fire, and let pot.

To Cook a Raiibit.—When 
nicely dressed, lay it in a pan and 
cover with cold water, and add half 
a teacup of salt and soak overnight; 
in the morning drain off water and 
cover theValibit inside and out with 
dry corn meal, and let stand till 
time to cook for dinner; then rinse, 
cut up and parboil in slightly 
salted water until tender; take out, 
toll in corn meal and fry a nice 
brown; an onion slic d and laid 
over it while parboiling is an im­
provement for those who like the 
flavor.

Bonk» Chickkn.—This is nice 
for picnics, hirst, take out the 
breastbone; then remove the back 
with a sharp knife, and next the 
leg bones; keep the skin unbroken, 
and push within it the meat of the 
legs. Fill the body with alternate 
layers of parlioiled tongue, veal 
force meat, the liver of the fowl,

\ KAi. CvruiTS. — The cutlets 
should lie cut as handsomely as 
possible, and aliout three-quarters 
of an inch in thickness; they should, 
liefore conking, be well beaten with 
the blade of a chopper, if a pioper 
lieater be not at hand; they should 
then he fried a light brown and 
sent up to table, garnished with 
parsley and rolls of thin-sliced, 
nicely-fried bacon; they are with 
advantage coated previously to 
cooking with the yelk of an egg, 
and dredged with bread crumbs.

A i.a Mohr Chickkn.—Vick 
and draw a fine voting chicken, 
wash and wine dry and season with 
salt and pepper, 
pastry, roll out an inch thick; wrap 
the chicken in it, tie in a cloth and 
laiil an hour or two, according to 
the tenderness of the fowl. Make 
a dressing of one tablespoonful of 
flour, one of butter, and sufficient 
tmiling water to make a smooth 
paste. Place the chicken on a dish, 
and peur the dressing over it, 
garnish with parsley or celery 
leaves and a hard-txiiled egg cut in 
slices.

Make a nice

Boii.eii Corn Rkkv.—This is 
much improved if cooked in plenty 
of water, and, when thoroughly 
done, left until cold in the same

—
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A Mode of Constantly Increasing Revenue,
I sincerely endorse the method» of instruction of die International l'orresmndenre

Schools of Scranton, Pa...... it only I «cause of the lienelit. I have derived from
Course * H h t lie Schools, hut also for flic liunetits derived from others of my uts|iium- 
taiiee. When I enrolled in the (leneral Illustrating Course, 1 did so for pleasure nuit : 
lad since lining aide to design my own pattern., Iloth in eiubroideiy and pond lace,' I 
•l"d a demand lias liven created for my work which is proving a cnnstuntlt increasing 
source of revenue. To till Ituii.s u'ho are interested su ,'ei/o aides r nuj > nlhti f*r
pleasure v! //dfil, / raw . ouu in/th uslr rerasssmessd thif Course.

Mas. t’uUTEHicK H. Di'ufkk, 41 State St., Claresr. Ule, ,V, );
205 UNION STREET, St. Joan, n. b.
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