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Fapers on Housekeeping.
Bread-"The Staff of Liue."

DY lu:t.U: ittOCl.N ON coiiscientious bousekeeper %Jîould be con.
teitvd utîtil lier bou4ehîold la furnishied witb
the vcory be4t brewl i er circuistances wili

permtit. Mî%tchli of the retd amie inds, in hatels,
b.sLrdbîg iee antd private faiiiies tu.dat., ittai
ahiways l»â.tiveiy bad brcîLd, can be caiied, rit
liesi, offly fair; and, indeed, toe offert what la
intetded te ho te o'tff life " resetublos tuoe
tienri> the 1«sper o! deati." But la these da s
of iiiiproved ivaillisig procerasos anîd cor.îpresscd
veat titrr i-; sehioni any excuse for poor brcad.

It la said titat a decided ituprovenicut ln bread-
inakiug lu goine pa' tsý of Anierica dates Irom the
Cetitennial E\pcjosiiu %vlere Vienna bread 'vas
exltibbted and Vieýra iithods dimnstraled.

JLet us cotisider briefly inaterials ani metltods
riûecasar>' fur geedi plain bu-ccd.

MtATEIîIALSç.-TiO bcst bread requires euîly good
fleur, gcod ye&st, swcct miik or ivater, or Coth,
nnd -,ait. Frcench bread la mixcd witiî iater
alone. Vionua bread -.s inixcd with rnîiik and
wvater in equai proporticeuq, anu. everai varioties
of brcad art.. *,ixed wi.ui mik aicue. Brcad
ini-<-d with water aicne is touglier ani swveîer,
and wiil keep nîoist longer titan bread rnixed with
unilk and ivater or iviti nilk aione.

Cu-.iiparitively good bread cari be in.de with
iiquid voast or evemi wvit dry yeasi. cake,;, if !resh
andl swcet, but the best qualit>' of bread eau bc
made oiii> witli compressed ycast.

Santie mv> ttat as long as compresscd ycast
noniaitis finmn and h.s an rIjc(.ltelie snieli it cati ho
depeuded upon te --ive better nesuIts titan dry
yemst cakes or iiquid > east But lthe lu-caler it
eati be had tue botter il 15 for bra.almg and
lu locaiities whtcre it is ro-aciiy attainable lluure
kevpor shaulul aiwavs -et. il. as freAli aspsile

F-or te lienefut e! titse %vlàto caminot -et îthu
,-omnpr..s<..d yrast 1 viii --iveo niru froni oute c!
lte newest c..>k bpcks, firr nakiiig good liquid
yeast, whuiclh is xaid to htave licen îtorïnuglilv
te.sted. Z

Liquip YEAsý,r.-Stecp au cightm o! au ourice c!
n,«dor a sinall haitdful o!fe htops ln a

qluant of hciiug water for ai- ut five mninutes.
Strain tihe hniling infusion upon hli a pint, of
fleur, stirred t.. a îne pa.tc ivitît a littie cc.id
water. mix *well, lot bell a nîinuîe, add a table.
spnoiuîli ù! Fait, tire tahicapooKnfuis or whitle
sugan, xet asidf- tli ltukzex'aruî, thien Mtir la two
bahf-ibunc cakes O! compncssed ycas di'usoived lu
î.wa tablespeaus cf celd -water' <'r a gll o! good
hi.1mid yrast. lot stand t.woenty.lour licus mtin.
ring occasionalk', coi-en cicisci>' aud set ln a ceci
place

Freczing Or intense lient su-hI kill the vc&.st
plan.t. Ycast iade ncending to, titis muthod ili
kixep wet tir or ttreo %vekm and cau ho u'tcd
au>' t during that péried for înixing bread ",r
for starting a frecli xuppi>' O! YcAai Reserve a,
portinn fair ilie next ri-%iug la a simaul jar b>' itacîl,
as npeuiug Ulic jar allen cause,: tuet ycast ta i. nue
its %trn-,tli. Airay-t ehakoe ar mtir -usil bêf..rn
uiug. ycasI, is gead wiren il iq fauiy or full o!
beedg, bas a hlrsk pungeut. odor aud a good df.ai
tif r-nap c<n %i. It in por whén it h&n au acid

odnr aud bcks- wateý-v, or ha.% a titin film over the
tap.

WVith 7goed fl-eur inat<- l riatl art- unn'ýtes.
xari-, aud Uap uge ofi itpni iucr&-es the ai,- -a.r o-f
malcing lirad.

A difFotPucn --f opinion existx nia i ou>, o!
Ait>'xliulrtenii" l irn i If insc la ter, titan
véert %aah 'uantitios it cenlaini>' inter!ert-, witit

tue action of the yeaso. But saute clain that a
v'ery littIe la useful ta inakc the bread less tougb,
nd thoreforo moroe asi>' pcnotrated by te

digestive fluida8. Titoseo vt use shorteîîing pro-
bab>' kao% titat butter tastes best, drippinge tire
cheapest and titat lard rutikes whiter bread than
eitherof tIhe atbers. The âhiortening iiut.> be rub.
bcd f uta the fleur, but it is botter to mnclt it in the
wvnrîncd %vetting. Rails, ruska and huns which
are usuial>'qliortened more titan loal brcad slmauid
have the butter added at the lnst knu.dimig.

Saine brend iuakers appreve oi using sugar la
bread, tîtougi la very sinail quantities, giving
as tihe reasots for its use tîtat fleur in its naturai
stato contains sugar which la chîangcd ln ferinca-
tation, therefore they wouid use just cuougli
sugar to restore the jiaturai swcetncss, but net
cnougli to givo a really sweot tasto. Othier bread
makers contend tîtat suelar destroys the fine flavor
o! good flour.

FLOUn.-Tlîcrc arc many tests for fleur, but te
suresi. test la ta bu>' a stiali qilantit>' at first and
inako it juta dougli ; tixen, if satislactory, purebase
whtatevr aui-jutt is rcquircd, and bu>' titis saine
brand aq long as it proves of uniforni quality. Tie
saine brani inay var>' in quaisy frai year te ycar.
If it Lochs danxp, clainniy or sticky and gradtiahy
,or s into lumps or cakes, it is not the best.
(ood t.jur hlteds togethor in a mass Nviîen
squcczed by thte haud, and retains thte impression
of thme fingers and even tihe marks of the skia
nîuch lon ger titan poor foeur.

1 believe there is ne vaiid roason why flue wvhite
foeur as made t&o.day by tihe acîveat processus la
net the best fer famil>' use. Graham fleur is gen.
cralii ackuowleciged ta consit, i. many> casesq, of
per fluur mixcd with bran, and an' fleur
coulainiu; mucît of tce indigostibie bran causes
irritation e! the digestive organs; ail the fond ia
hurried traugh Uhe alimeutar>' canal before

dgtinis complote cir ail t, nutrlmuitt can
bo ahsorbed, and thus is neithoer oconomicai ner
becaithlui. Grahami fleur should, t:ýacrefoi-., ho
-cilt#,d11fr ordinary purposes.

The fincat waito fleurs centain ahl the best cIe-
incatq of tihe wiieat beir>' w-ithout auy admixture
(if puivcrizei «vood.fibrc and bran ceating, and,
all thiinga. ce-nsidercd, thc ver>' finost patent fleur
holds the icading place bath ltygienicaliy and
ecauomficaiiy amcong cercal foods or grain producte.

The hes4t approved metiods cf brcad inakiug
%vill ho -i-.en in the next, articlo on thissubjcc;
whaicit wiil contaiti rccipe for X"innt~ hrcad and
quick prcocess hrcad, and show cuta of a new
kueading board and a new bread pan.

ABOUT THE POTATO.
Tie potalo simeuld bce trcated as carefuiiy as

ntany highcr-priced -.- etablcs. It li& asi
varieties. Sarne potatocs uccdl ta ho boilcd quiekl>',
othecr slow!>', some 'with pient.y of wster, elbois
with a littde; sanie are best bal-cd, sème steanied.
I. bas 1,cen raid wit tm-uti tioat «<'the boiliug of a
poLato us tho test of a 'geed eae6k.1

Ever>' land lbas is. favorite mode cf cooicing
this re-cetabe. Thre Frnch -exocl in te art of
frving pottoes; ir thc bai-ing ai tlieni tiere la
zine se doteras thc Irish zroman. Fora roasted
peitalo an Englisb beartb takcec tho pri7e.

Ii. said tat marc nutrime nt 1* gaincd frein
pot-atoms when they are cookcd w;ththeir skins
rn, thiat a -enter r-iienat o! potash and other
salLe wllie fnund in theni than if th.; bad heca
pMt' beforc caoking. If pototoca are old aud

widcred, put thni te coclc lu old water, but if
fresh and firm, lot thom bc conkod in beiling
aaited water. 13411 potatoes -itoadi>', but net
rapid>', se the out4ide surfaoe wiil break and
give~ tni a. rough appearanc 'wlicn tho>' are t.c
lx, ierved us a plain boiled poIta.

To htalkr. reauuud potatoos:
Put over tluc fine lu a sauoopan a genenouit hal&e

.'<ponftui of buitter and atir into it ono tablospoon.

fui of floor. Gradlually add blf a cup of weil.
ssned -. hlito stock and thre.quarters af a cup
of cream or rich mik and scason 'vitlî sait and
poppor. Mcanwhiie cut eue pound of boiicd
potatoes into 81ices or, cubes, and stir &.hein caro-
fuiiy into thioeamid dressisng. fluttcr a saUlow
baking dishi and put in the propared potatoes,
caver the top with a layer of grated cheee and
sprinkle sanie stlo bread crunibs over the wholo.
flake in a hat aven about ten minutes or ]ong
enoughi to brown the cruinbs and inuit Lte clicese.

For lyonnaise potatees:
Place a spidor over the firo containitig two

levol tablespo.,ufuis of butter. *Whou it la mceltod
stir in a lieaping teaspoonful of clioppcd onian and
let it cook until sll.ghtly colorcdl before addi.ng two
cupfuls of cold boiied potatoos eut in cubes.
Ligitiy toss the potatoes until they have absorbced
tire butter and takeon on soin e caleor. Sprinkie ta
patatoes vith suait and popper, and seme* chopped
parsley. Serve ve-y lhat. The juice of part of a
Ieon in ny be uscd in place of the pursley.

A nice 'vay te serve potatoes for a dinner is as
foiiows: Take onc quart of maslicd potatoes, and
two tablespoonfuis of creain, and beat until lighit.
Stir in two beitoen eggs and scason with popper
and sait and two tablespoonfuls of ciîopped par.
sic>'. Thickly butter tho inside of a basiti or
plain mould, eut a cooked carrot iuta slices, and
then in somne fancy shapes, as diamonds. rings, or
circles. Arrange Lhern. around tihe mould, and
sprinklc the rcst of tho inould with sifted stale
brcad cruxubs. Fi the mould iviti the preparcd
potatoes, place in a hot oven, and bakce until thcy
tire a nice browa. LUt the mould stand a fcw
moments aiter it is taken froin theoaven berbre
Lurning ' !t potatoes eut upon a htot dish to serve.

Scalieped petatoes xnay bo made with raw or
cold boiicd potatoos:

Whcn using rav potatoes çlicui thein ver, tubn
and put a layer iu tihe bottom of a well.buttered
earthca bakin; disli. Dredge Uicpotatoos ligbtly
with fleur and sprinkle 'with sait nnd pepper and
bits of butter. Continue this until tihe dishi la
filicd nearly ta the top ; then tura in nIl te rnilk
the dish wMi iiold, cover with a plate, place in a
moderato oven and bakeo about an heur and a
hialf, or until the potatoes are tbeorougiiy cool«yl.
Renove the cever the lat tweutv minutes and
a.low tîzo top ta brown. Whcen using cold boied
potatuecs propare thcmn ln a dish as the rawv ontes
are prepared ; tura over then a generous cup of
creani or ricli milk and cever the top with fine
bread crunibs or cracker dust. Place in a rather
brisk cven and bako for about hli an heur. Scal.
loped potatoos niay ho flavored with a littlo antion
juice or clîepped parsloy if dcsircd.

Fleur la one of tihe cooking mnaterials thant fre-
quently recoives ne thoughat as te wlicre it shall
bu kept. Many houses tire net provided with a
store closot, and a barrel af fleur is put in a corner
of the '-cbeu, bchind an out.side door ' te ace
it ont of the way and net fil1 up the panitry."
Daumpncs affécta fleur, mak-ing it close and lcas-;
bcsidms fleur will abeorb the oder of niany
t.hings as quicklv a-. butter; se if anc %isilea to
bc sure of good and lighit brend and cakes ont of
the first things to do is ta ««fili up the pantry."
M1ake feet cf four small picces cf trood for the
barrel ta stand upen, thus aiiowing the air to cir-
culate am.und ail pArts f,: the barrel.

CauUflloer Salis.
CQAR, trii and bail the cauiflwox. Dr7in vorySj dry ana neot awa>' iii tquito c ldi. Picc tic

fliiwers apart and cet the atfi1k8 iuta alicoq
koopinr, thora by thoemuci. Mix with tho istaikon
oe t^blo4peenftil of fiuaiy cht.ppod parale> aud tho
wane qusntity <Af eninn to oneoquart of the cnuliowor.
Arrango in a doep W~.ad houri with fle ilowenm on t-,p,
lieur <'ver a boiiiod aad drowang and gariah. with
over lapping aieca of Ionion aud a fev sprige of
paralo>.
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