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'PBAR MARMALAD-Bail the petits until
soft; wYhet cold, tub tue puap through a
uieve. and bait to a Jelly, alluwing onc

r und of sugar ta two pounds of pena.
Maray ki ads of marmalade arc made in the

&aime way.

To PIVENT MILDEîV ON PRESERVES.-
Take the whate of an egg and wct sligh-ly
bath aides af a piece af lcttcr-paper sufi-

=lnl large t caver the top of the preser ves
nul.I have kept thent fret tram muuld

and speiling îwa Yeats. WL
13aya Wisarà'e Bài.aAl 0F WL RnI

always ai band. It or.res Ccugho, Colds,
BrOnchitis, Whooping Cough, Croup, lu-.
flutenma, oansumption, and ait Tbrcat and
Lung Compita. Fifty cents and bl a
bottle. Sald by dealers generally.

* CANNED PEACHELS.-Pec the peaebe3, cut
* thcm in baives, and remavc the atones. Ta

faur pounds cf peaches faite ane pcund of
sugar ; make asyrup of tht sugar and a little
water, and sdd the penches. Cook slowly
twenly minutes, and put ini cans white hot.

* SPONGE CAKE.-One pound af 3ugar, anc
* pound fleur, ten eggs. Break the eggs in a

vessel. Add the sugar. Kcep over a lire
until slighaly warm. Beat tilt very light.
Add the fleur, and flaveur with leman ta

*suit the taste. Bake immctdiately in a quick
aven.hav

PRACH PRPSERVS.-Peel and blethe

peches. To four paunds cf fruit take
tMe ciuls of sugar; malte a syrup cf the

sugar, add tbe peaches, and cook twenty
minutes. Put them into a jar. The next
day pour off- the juice. baitil Itdawn, and
pour it hat over the peaches

Piauvue Syaup bas cttred thausanfis
whowsve suffering troa Dyspepsia, Dohilaîy,

Live Coplantflos, umants, Fomule
Oemlsit.s et. Prapiats free te any

sdra21, b .Fol & Son, Blostan.

SeId by? dealers generaily.
A PLKASANT DRINK fer the sick : Talce a

dessert teaspaonful ef arrowroot and add a
teaspoonful of milk ; wet and rub in smaoth.t' To t.his adcl a teaspoonful et powdered
sugar. Hent a half.pint cf goad ricb milk
tud bring iljusi up tatht bail. Then, whcra
il bouls, stir in careflly the arrawrout and
sugag. .Aleow it ta bail hrce mninutes, and

glv.çeither warm cr celd.
GuliGnE SNAI'S-Never put ginger snaps

in a jar %hile they are hat; take thern fri
the tics and lay thera an plates te cool,
otetbrwase thcy will steam and become meist,
and iyjîl not beo crisp and britie ; ather cook-
its will net need se long a ccoling procese,iand cake whicb you wish te, keep a weck or
ten day3 la impioved by being wrapped in a
towel white it is sal! in the titi: letilj stand

I. in tbis way fer two erthret hauts.
CuRRANTr FRITERrs.-Currant fritters

arc mnade of one ciap and a half cf very fine
bread crumbs, one tablespeonful and a hall
of fleur, ane cep and a hâtif cf sweet milk,
one quiter cf a pondr of well-wasbed F.ng-
liah currauts (drain the Currarits tbaraughly).
two eggs two tablcspeonfuls cf sugar,1 a
sciait lump of butter. Flaveur wlîh cinna.
mort or autzueg te, suit yaur taste; drap ini
spooriuls [in Lot lard, and fry until dunc.
Eat with sugar.

Hotv To Sjrixz HA&is.-A smolce-hause
shenîr! hc well ventllated. and the hains bc
bang ai leasi eigbt or tce feci above the fire,
and! tbe smeke given outin mederate quantities, and comne frtta corzt-cobs or hikory
wead. It is important that the harns bc
kepi cool and! dry ibrough the whoe oper-

..er. 'Preper ventilatien cf tht scueke-
hanse secures ibis. If thry becoe niisi
by improper ventilation, or are placer! se
ntar the tire as te bhebeae!, their flaveur is
greaily injurer!. -Fl q£lran.

Ts MAYOINNAISE SAUCE FOit CuIrCicz.
-If yen have six abolis cf cbicken allew
four eggs ; separate the yolks carftslly from
tht whites, put them ioto a basin vith a
sali.spconful cf dry mustard, andr wath a
wocdea spoon incorporait ail weil togethtr ;
ihen add slowly. almait drop by drop, tive
table-spoonfuls of s:air cil alternaiely with
about oe dert-spocnful cf vinegar. meat
carftallyadded (:ht whele quantity of vice-
gar in tht sauce sbould bt but ont dessert-
spooinful) ; kccp stirhirag ont way aIl the
une, in a cYM cool place, wiîb a wacden
spocu.

To PuRipy WATYL-A large spoonful
of pulverired aluns, sprinkler! in a hogshcad
of water and stirrer!, wili, aller the lapse cf
a few beurs, precipitat ail the impuritits to
the bottera, and malte it as clear and! sweoî
a fresh spieg witt:; a pailful snay bc
swecned by, ssy, a teaspoonf l t. !verfeur gale=s Ani.er neabor! cf Clai gand pïrifrlng walt la te &litîl aimenda, ami!
bavlng masher! them to a paste, stir thera la

water:- thty %vill take w:th them ail tht ita.
purity of tht: water ta, the baaîaim. This la
Me expençive thain the alum. and as marie

effectai. A haradfut will cleanse a cask ef
watcr cf farty gallonu.

Coi BRF TEA.-Cut a pound cf rump
steak i n quarter-inch cul>es an a boair! :vth
a vrry alastp knîie. Sprinkle sait an the bits
cf beet-abaut as much ns %vould seacon it if
it were bruiled. Put it in a glass preserve
jar, and Ietila stand fi(teen minutes. Add
faut great spotfuls of cald wnter, cover the
jar aira igat. and !eî it stand ana haur. Then
qe the jr int a kettle of caîr! water an the
steve. Let i carnevery slo*iy tanbull. Thon
set it on the back part af the stove where it
wall keep ai a boiling tient, but wathout bpil.
ing, untîl wanted. Altet straining iliter use,
adîl mate sait if riecessary. and a sprinkle of
rer! pepper if the case allows at. r'his con-
centrates tht nounuhment, and makes il
nmcre palatable.

AMBain SeUP ORt CLEAnt BRoitt.-This
saup is server! ai alrnast ail campany daiers.
Talce a large soup banc (,ay îwa paund') , achicicen, a smasât slice cf hana, in a qallurt e!
cald wvater, and bail slawly fat five heurs
then add an anian, twco sprigs of parsley,
haîf a aimait cartai, haIt a aimait parnanip,
half a stick of celery, threc claves, peppet
and sait. Strain tht saup inte an carîhen
bawl, and Ici it remain ovtr night. Next
day remave tht cake of fat an tht top; take
eut the jclly, avaiding the settlings, aund mix
mbt it the beaten whitts eftîwo eggs with
the shells. Bail quîickly for halt a minute ;
then, placing the kettle on the hearth, skini
off catefuîly ail the scumn aurd whites at the
eggs tramn tht top, not stirring the soup
laseif. Pass this threugh the iclly-bag, when
it shaulal be quitt clear. Thiis seup may
then bc put asade and! rebeater! jusi befotc:
serving. Add ilhen large a spoontul et
caramel, as it gives it a tacher celour, aur!
aIse a slight flaveur.

NiGItT AiR.-An exttnordinary fallsc is
the drtad cf nighît air. Whai air can ore
breatht ni nigbi but night ait? Tht chaice
is betwetn pure night air ftam withaut and
fout air froin within. Most petiple pte(er
the latter-an unaccountab!e choîce. %Vhat
witl they say if ht is prover! o, hc truc that
fully ane-hnlf et aIl tht diiesses we suifer
tram aie occasiener! hy peaple sleeping with
their windows shut ? An apener! window,
mast nights in tht yenr, cati neveu hurt any
one. In great chies, night air is cften the
besi and purest air to, bc har! la tht twenîy-
four heurs. 1 canîr! better understaur! shut-

ting the windows in tcwrn duririg tht day
thant timing the night, for the sake af the
sacir. Th absence oft smoke, tht quiet, aIl
tend te, make nigbî tht be-st timte for aisintg
tht patient. Onie of ont highest medical
autheritits on consumptien and! clignat: bas
said that the air in London lu ncver so good
as after jo odclock ni night. Always air
your rocra, thera, front the out.,ide air, if
possible. Windcws are made toopen, doors
are made to shut-m irutb whicb is cxtremely
difficult cf apprehensian. Every uaam must
bc airer! tram withaut--every passage trcm
wxithin: But tht iewer passages ihere are in
an haspital tht better.
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