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THE PARLOR AND KITCHEN.

LATEST FASHIONS.
Cloaks will bc wvorn long.
leoathier turbans are revived.
Variety lu everything is the order.
Feeather trimamings are fashionable agaîn.
i3rick-red, long.wristed kid gloves are mueli worn.
Mauv'e and bine are combincd iii childrcn's dresses.
Reppeci satin is tlic ncwest materiat for ivedding robes.
There is a tendency to incerease tlic siie of thec sleeve

-nbove the elhow.
'1'lîre illi bc no definite changes iii the outlines of the

dress this fall.
Plain collars and cuis are to bc worn again, an(t vcry

dec1 ) cuits ami Charles II. collars are prcferrcd by inauy fol-
lowers of this severe fashion. Thev look trim and neat.

The centre parting of tlie bair is noiv made as inconspicu-
ous as possible, ani mauy ladies obliterate it altogether by
crosz- partings above thic forehead while the greater part of
the chevelure is coinbed back ivithotut any part at ail1.

USEFUL RECIPES.
FînEnI POîuc A\.n Api-i.s-Wasli and wipê- dry six large,

s )und apples ofsub-acid flavor,ect tthera iii eighths and rernove
flie vores, trim away most of the bone from twvo pounds of
f rcshI pork chops eut from tlie loin, place a dripping-pan
containing a tabie.spoonful of fat over flic fire, and as soon as
the fat begins to smoke, put tlie chops and aîpieus in the pan,
-;eason them witlî sait and pepper, and fry theni brown on
,oth si-les Serve fixetn neatly arrauged on a ixot platter.

FiEn PAnsiNîî.a.-floil tender in hot, saited water, scrape,
eluce lengthwise whcn tiîey are neariy cold, fleur aIl over
andl fry in salted lard or dripping;- drain wvell.

cacMtiTs.-'rake two pounds of bread clougli and mix
with three eggs, well beaten; gradually add warrn water untit
the batter is the consistency of buckwlîeat cakes; beat it
well, and let it rise. Have tlic griddle liot and weli-greased ;
pour on tlic batter in small cakes, and bake a liglit browrn.

SODA BISCUz T.OnC quart of fleur, two teaspoonfuls cream,
tartar, one of soda, butter the size of an egg, one and a-half
cups of sweet milk; mix %with flour roll ont ami bake ia a
quick oven ten minutes.

BRoirN BITT.-One-tlhird of bread and two-tbirds of
apples; crumb the bread fine and chop the apples; one cup
of browa sugar, one-haîf cep butter, twvo teaspoonfuls of cia-
namon, littie nutuieg; mix thoroughly and spread over the
apples and bread; bake very brown. Serve with any sauce
you wish.

DATE PCOODINr.-SiX oun1ces of suet, (cliopped fine), six
ounces of bread crumbs, six ounces of stîgar, tbree eggs, two
teasgpoonfuils of cinnamon, one wineglass haif fuil of brandy,
one-lf or three-quartcrs of a pound of stonefi dates;i boat
thec sugar and eggs together, then stir ia tlic other ingredi-
-ents, stearam for two hours. Serve witli sauce made la this
uway: Tue volks of three eggs, petverized sugar to thicken
them, a littie -wine, the whitcs of tlirce eggs beatea f0 a stiff
frotli and stirred la last. Il yon have no conveniences for
weighing, measlure the suet, bread andsxugar, putting in equal
quantities of ecd.

SLICED IPEAiius.-For ten pounds of penches use five
pounds of light brown sugar and 9 pint of vinegar; boiltheli
vinegar and sugar with four blades of mace and quarter of-an
OF zaf stick cianamon for fifteen minutes, skixnming if
an ., zum riscs , the peaches, wvbich sliouid be ripe but not
o)ver-soft,.may bc pceled and cut ia lialves or teft whole;
when the syrup of sugar and vinegar has boiled fitteen min-
utes, pet it into as mnany peaches as will float witliout crowd-
ing, and boit tliem untit they look clear; thea rexaove thexu
froxu the syrup with a skimmer, and put la others; wlien all
the penches are donc put tliem in glass jars; boil the syrup
until a littîc tak-en up onl a spoon sliglitly jellies, then pourit
over the peaches, and let it cool; put a picce of paper wet
ia brandy in caci jar before sealing it; or pour the jar fuit
of scalding hot syrup, and close itat once rnaking it air-tighti

AI'VL>E TART %VITI JELLY.-Pare, core and cut six largo
cooking apples in balves, cook la syrup and drain on a sieve ;
prepare ami bake a fart cruat, lino the bottorn with apple
marmaladp, arrange thec boiled apples systematically over,
mask with the wel1-'Teduced syrup, let cool, ornament with
fanciffil cuts o! apple or currant jelly, ndî serve.*

A NFw PaocEss or l'nEsEnRviçi.-Prtiit may be prcservcd
ivith lîoaey by putting tue fruit first la the can, then pouring
lîoney over it, and seai air.tiglit; when flic boney 18 poured
froin tlic fruit it wvilt bave the flavor and appearance of jelly,
making a deticious dessert.

SIVIET PL'nnîNw..-One cup sncf, one cup mik, two and
onc-Ixaîf cups flour, one cup raisins, one teaspoonful cream
tartar, one-hlf teaspoonlul soda, one teaspoonfal cloves, ono
teaspoon! ni alispice, little salt; boit four hours. To lbe caten.
iwitb sauce.

SN0WIIALL P"Unnnx.-Take two teacups of rice, wash and
boit untit tender. Pare and core twelve large, sour apples,
leaving the apples wbole. Fili tlic apples with rice, and put
it aroundloutside. Tic cadi one in a separate cioth and drop
in boiling watcr. Serve whule Ixot with creaiu and sugar, or
any sauce dcsired.

WITE SPONGF CAîIÇ.-One cUp Of white sugar, one cup of
foeur, two teaspoonfuls of baking powdcr a little saIt, one ton-
spoonful of lemon flavoring and the whitcs of six eggs beaten
to a froti.

CREAM S'oNGF C.AK.-.Beat two eggs lu a cup, fîtl with
swect creani, and add ono teacup of sugar, one and one-haîf
of foeur, one heaping spoonful of baking powder and a piacli
of sait.

CHiocALATrE CAKEs.-OnO clip sugar, one-balf cul> butter,
one-haîf cup sweet milki, tivo ceps foeur, two eggs, two table-
spoonful baking powder. Bake inthlrce layers. .Fling.-One
cup cixocolate grated, oae-lialf cup putvcrized sugar, onc-fourth
cup milk. Heat or melt on thec stove stirring ait tic finie to
prevent liurning. Spread bctween the layers also on tlie
top; lise bak-er's cliocolate. This receipt for cake wilt inake
aiccjelly, creaxu, orange, lemon, and cocoanut cake.

CnERAM CAxs.-Onc cup sugar, one cup fiour, one-haîf
teaspoonful soda, one teaspoonfut creaxu tartar, flirce eggs.
Cream-onc piaf of nilk, yolks tlîrec eggs, one largo teaspoon-
fui sugar, one large teaspooafît foeur, Boat tic whites stift ;
add a littie pulvcrizud sugar spread on tlic cake; thon drop
some on flic top with flic spoon s0 if wiil stand la puffs, andi
browa la the ovbàn.

API'LES AS FooD.-A raw, mellow appie is digested la an
hour and a haîf, while boilca calibage requires five bours.
The most liealthy dessert that can lie placed on tic table is
a baked apple. If caten frequently at breakfast with coarse
bread and butter, witiout meat or flesli of any kind, is lias
an admirable effeet, upon flic geacral systexu, often rcmoving
constipation, correcting acidities and cooliag off fébrile con-
ditions more effcctually than the most approvcd medicines.
If famulies could be iaduccd to substitute thera for pics, cakes,
and sweetmeats, with which their chuldren are frequentty
stnfied, tiere would bie a diminution la tic total sura of doc-
tor's bis la a single year sufficient, to lay la a stock of fis
delicious fruit for tlie wliole season's use.

To FILE thssK e i file Wet 'With spirits 0f turptU
fine or benzine.

To EXTIxACI STiî,s Faox SîLr.-Esson-ze of lemon, one
part; spirits of turpentine, five parts. Mix, and apply to the
spot by xaeans of a linen rag-

To B.Emovp - STOPPxE.-If a glass stopper woa't move,
hold the neck of flic bottle te a flame, or warma It by taklng
two turas of a string and see-sawing it The lient engen-
dered expands thc neck of the bottle before a cctrespondiag
expansion maclies flic stopper.

To CLI.EÂ STovEn'n'zs-To clean out a stovepipe, place a
plecO of zinc on -tic live coals ia the steve. The vapor pro-
duccd -by flic zinc witl carry off the SOot by cheniical deconi-
position Persons wio bave tried tlie process dlaim that Il
wilt work eveiy time.

CURE F-On SALT Rnsruy.One ounceo0f acquafortis, one
ounce quicksilver, put tiese together and wheu it quits boit-
ing put in one ounce of fresli lard i stirwell. Itis tien ready
for application.


