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THE PARLOR AND KITCHEN.

FASHION NOTES.
TJhe imnitationualligaitor skin, se oxtunsivcly used, is made

cOf pig's ékin.
IFlowers are used( inl great profusion on the bonnets

inîported for spring.
Long wrinkled gloves arc- uew orn inside the sleeves

iiiste<d of hein-, drawut up on the outside.
Dress sleeves are fitttd very closely to tlic atmn; thcy are

high on the shoulder anI short nt the wri-.t; linon cuifs lire
selomi used, because white cuITs of eiubroidcry are worn ont-
side the siceve.

Coinbinations of two inaterials are scec in most of the
costumes îuîiported for spring anid somimer. The mile with
thiese is a plain fabric for tho wah,,t and <lrspery, witli figtired
goods for the iower skirt, Lut there are a feîv cxceptions (bat
prove the mbl.

Little girls' dresses of Ttirlkey mcd or blnc percale are
made îvith low, squaio necks and short sicoves, to wesr over
whîitc guimpes. Blue bows, are on the red dresses and red
bowg are on bine cries. There are twelve tuecks down Cie
front and back of the long wvaitsùs, and enibroidpred ruffles
cover the skirt. Tlîeir wvhite pique dresses arc trimind
with open guipure enubruidery, and~ slîrinp-pink bows are
Ivorui with thuse.

31ny skirts are trimuied sololy withî sltirring, liaving
clusters of slîirra souie tu'o inches wide, alternating with
plain tzpittes cf equai widtli nt the boltom, nnd griiduated to

double tic %vidtb atUte ripper part cf tîe skirt. T1'ie bottoin
is fihiî,zledl with a flotiuce eitier hiemîaied or emnboidered. A
bow cf vcry wide ibbon, or eIte a c-liffonc sasl>, forîns a short
poof bebiud.

DOMESTIC RECIPES.
TomATe f1lAsu -Chîop cold Toast beef or broilcd beefsteak

very fine, P'ut a iiced onion aud a tescujîful «of toniatoes
on te boul. Wiient the onions sud toînatocs are thcr<ugiîly
doue, add the beef, a suisil picce cf botter, pepper aud sait
te taste. Serve scaldiog liot.

P>ALmrETTO BATTeR CAKEs -To eue quart cf milk a<il tue
yolhks cf four eggs, boston vt-ry iighli miix boiled rice or
lîoiiiny to suit 3'our tse, anl suit flour enougli te niake (lie
proîler consistenc-y. Lastly, beat the whites cf the ecgs
ver *V liglit, sud stir in just befome baking. Buttcrniilk can bo
usi-il inst,.ai of sweet înilk, but the acidity moîst ho cormected
-with a littie soda.

COS BR.sÂo -Two rups cf sour mik, tlîre-o-qiurters cf a
cup of mnolasses, twe cups cf corni mcal, 0one and one-hail
cups cf wlîitj flour, a striali teaspoonful cf sods, dissclved i nt6our niilk ; sait; steamn tlîrce hiusirs; to bc ostes bot. Suice
aud stoamn wlion yen wishi te wsrni it up.

EXCELLENT BRaOWN BitEAo).-OnO and a-hall cups cf ycllow
meal, onu cop cf rye flur, eue cup cf grsami flur, eue cup

-of moliasses, twe full teasîîoenfuls of baking powder and a
lîttie sait. Mfix ail to a consistency cf a tbick hatter witlî
cillier inîik or watcr, pour inte a lîuttered muould or tin pail,
.and steain in boiliig wvater four heurs.

SODA llîscuivr-Tn a recont lcture by Mfiss I>arloa soda
-biscuits were made cf a quart of nusiftcd flour, a tabbosrpooufol
Of sugar, a tablespoonfol cf botter.. tliroe teaqpoonfuls cf bak-
ing powder, one teaspeonful cf sait, and tnilk enoughi (nearly
alpint) te iake asofi dough. Lard or drippings miglit have
been used instead cf botter. sud wvattr instead cf milk. The
-dry ingrodients were mixcul together sud rubbcd through a
sieve; thoen the mulk ws added, sud the mix ,stirrcd
-witli n spoon until a îumooth pasto lind heen ff. d. The
mouldiug-beard having becn sprinkicd lightiy witiî foour,
tlîe douîzli was rohicd dewn te the thickness cf about baif an
inch. IL was cut iute small cakes, and tliose were hskcd
-iftcen minutes lu a very hot oven.

ORANGE PUnDiNc.-Twc large oranges pnred aud cut in
pie-est one inclh square, put in tic boîtoni cf a podding.dish;
pour over tiione cup cf white sugar; thon make a plain
-corn starcli pudding withot sugar, and pocur it ever thie
orange aud sugar. Let stand aud cool.

APPîLE SOUFFLE -One pint cf Bteamed apples, eue table-
-Ispoonful cf uieited butter, haîf s eupfui of sugar, the white&

cf six eggs sud the yollks of thmec, s sliglit grating cf uutmneg.
Stir iinte tlîc bot apple the butter, tho 8ugar sud nutneg sud
the yclks cf the eggs well-heaten. Wlîea tlîis iii cold, tieat
the wlîites cf the eggs tesa stifi frotb sud stir into tbe mixture.

1Butter a tlîree-pint disb, sud tors the souffle into it. Bake
tlîirty nminutes in s hot even. Serve immoediatcly with auy
kind ifsauce.

FAVORIi-E Ssow CAE.-Beat eue cup of butter te, a cream,
-add one sud a-haif cups cf flur, sud stir very tlieroughly
-together; thon add eue cup cf corn starcb snd oee ou of
*su-cet înilk in îvhich tlîree teaý:pooniftils cf bakzing powder

have heen dissoived ; last sdd flic wîitcs of oigbht cggs uud
-tu-o cups of sugam woil-bcaten together; flaver te taste, balte
iin shoots, sud put togetlber wi 'th iciog.

* Ilvsssss~as'NOTS.-Salt flali are quickest sud besi
*frcslîcned by suaking in sour milk.-Culd rain wstcr sud
eoap u-ilt remoeo nmacinue grosse from wss4hable fabris.-
BqLiiiug starcli is much împrovcd by the addition cf speriu,
or sait or bath, or s little guts arabse, dissolved-A table-
spoonful of turpentiue, boiled with yotir whiite ciotlîes, wiii
greatly aid the whiteuing proces.-Kereseue will solten
boots sud slîocs that have boLsn hîardeued by water, sud will
Tender theru pliable as noWv.

MISCELLANEOUS RECIPES.
To CLrAS IÀ-ass-osa and *Salt Wiil make your

fiat-irons as cletr aud as stsootb as glass. Tic alump efwîax
lu a uig and k-,ep i for tiîat purpose. WVbcn Uie irons are
luot, rub tiin first witlî the wnx uug, thon scor theis vith a
paper or ciotiî sliriukied witlî sait.

RrmEv Fu R;so(woitu -Dissolve a pieceocf suiphate cof
poli-h, the size cf s walnut, iii one ounce of wster. Apply
igb-t sud mcrning for s couple cf days, sud iL will disappear.

'ro lssoas£ SusiiutN.-Tuke tu-o drumis cf borax, co dramn
of aluni, one dramn cf campiior, baîf au ounce cf sugar-candy
and s porind cf ox-gail. Mix snd stir wcli for tonuiminutbes,
and stir it tbree or four tuets a fortuiglit. Wbon ecar aud
transparent, strain thirougli a bietting paper sud bottie for use.

'le PîîMSvx lAila FALLING OUT.-Atmeuia Une once,
rosemnamy eue ounce, canitharides four drains, rcse- water four
ounces, glycemine one ouince. First wct the lîaud with celd
u-ater, tiien apply the mixture, rnhbiug hriskiy.

POUADE FOR TRE I1HARa-Haf a plut cf Castor ci] and ah
oiîiîceof u-lîte wax. Stir until itLqt~ cool cnough te thickcun,
%viîeu perfumne msy bc stirmed lu , guratiltm, bemgitmct cm lem-
ou oil înay be used.

To KES? TUE: Hm i RSom Tussîsu.r Gasv.-Oxidc cf bismuth
four drains, spermaceti four dmaîîis, pure hog'o lard four
ounces. Moîlt the tu-c hast sud add the flmst.

To MARE Titr HAla Gntoi- -If theme are ne small hairs os
tlie scalp oothiug will cause the fiair to gmow again. To

esuscitate it if thore 15 auy hope, brush Weil sud bathe the
bnid spot thrce or for tises a week in celd, soft water; car-
bonate cf ammouis eue dramn, tincture of cantharides four
drauns, bsy romn four ounces, castor cil two ounces. Mix
Weil sud use iL ovemy day.

CLEANiNG GoLI> JsWELRY.-Gold oruamreutsg xay bc kcpt
briglît sud dlean with soalp snd warm water, scruhbing
(hem welliitîssoft nailbmisli. Thcy msybhodricdinr>aw-
dust cf box.wood. Imitation lewelry may bc treated iu the
sanie way.

Te MAxE LIP-SALVa.-bMlt in a jar placed in a basiu cf
boiliug wstem s quarter cf au ounce cach ef white wax sud
spemnceti, fouir of heuzoin filteen grains, sud haîf an etncea
of the oil of slmends. Stir tilb Uhc mixture is cocl. Celor
red witli aikanet root.

To CLIAS KID BOOTS-bli X a littie -White ef egg sud iuk
lu s bottle, se that the composition may be wcll shaken up
wvhen required for use. .&pply te ftic kid witb a piece cf
sbnuge sud rub dry with the palmn cf the haud. When tho
kid shows symptonis cf cracking, Tub lu a feu- drops cf
su-oct cil. Tho soles aud heels shonld ho polished iwith tom-
mnon hlacking.


