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looking after a house, and keeping the dxpenses
within bounds mean play, if so, let theni take up
the task for a few. days, and they Iill soon find
ont what it is to provide-for and look after a family,
w-bere good food muust bo served at a given time to
the workers so that everything shall work evenly.

It is quite certain that the kitchen ought to be
one -of the brightest roonis in the bouse, with no
stint of the imany appliances for the work donc
tiere.

The heavy pots and pans of the past have
disappeared, and in their stead Ie have the lightest
and most useful vesels of the day.

The paper w-ashtub and pail have greatly simp-
lified and taken away the terrors of washing day.

And where the mnistress is blessed with good
]health she need no longer look forward to the new
day with dread, but after starting everythiing in
gond working order she will find time for a little
well earned recreation.

VEALETTES.

This dish should prove an agreeable surprise to
any one willing to try it. I can speak from
experience, and say that it is a nost delicious way
of cooking veal, and not at all a diflicult dish to
prepare. Cut from the leg of veal three or four
Large slices about half an inch thick. Trim these
neatly, and on each lay a large tablespoonful of
dressing made from a cup of bread crumbs, half a
teaspoonful of salt, a good daîsh -of pepper, a
tablespoonful of powdered sage and lemon thyme
minxed, a tablespoonful of butter, and a well-
beaten egg. Rol up the slices, secure with tiny
wooden skewers, and put them in a baking tin
with a little water and butter. Place in a hot oven,
and bake for about three-quarters of an hour,
basting frequently. When donc, take up on a very
hot dish, thicken the gravy, pour it over the veal,
antd serve with slices of lemon.

POAcuED Ec.as wivTi ToAeITo SAUCE.

Where eggs must be served in place of neat for
a meal like dinner it is well to use an acid vegetable
of sone kind as a sauce. Put half a can of strained
tonatoes in a saucepan ; add a slice of onion, a bay
leaf, and a sprig of celory. Cover, sinuer gently
for five minutes, strain again ; add tIwo table-
spoonfuls of butter and two tablespoonfuls of
tlour that you have rubbed to a smooth paste.
Stir constantly until boiling ; adçl a teaspoonful of

sailt, a quarter of a teaspoonful of pepper, and
stand aside until wanted. Cover a*dish with squares
of bread nicely tasted. Thon poach the eggs,
slip them on top of the toast, pour around them
the tonato sauce, and sprinkle with finely-chop-
ped parsley.

A dolicious baked custard is matde in this way
Put one quart of nilk on the stove to scald ; beat
six eggs, anc cupiul of sugar aïnd ialf a teaspoon-
ful of salt well together ; pour the milk, when
boiling, into this, and add a piece of butter the
size of a hickory nut. Turn into a pudding-dish,
and bake fifteen minutes. Tiese custards are
very iholesonie and nutritious.

To N-un CREAM.

Creain nay be easily whipped wlien it is about
24 hours old, of the proper consistency, not too
thick nor too thin, and perfectly cold. Turn it into
yor whip-churn, w-hich should also be cold ;
turn the handle slowly and continuously for about
two minutes. If you are without a whip-churn
put the creaun into a bowl, stand it in another of
ice water or cracked ice, and use either an egg-
beater, a iire spoon or an ordinary syllabub
churn. Skii off the froth as it comes to the surface.

THE FLAVOR OF Eacs.
Good fetdors have long known that certain kinds

of food would greatly improve the flesh iof animails
for hunan consumption. The feeding of roots
inproves the quality of mutton ; artic-hokes iii-
prove the quality of pork. Enterprising duck
farmers have found that the feeding of celery iiii-
proves the flavor of their birds, and chestnuts
are fed to fattening turkeys to produce a gaie
flavor. Green eut bone is fed to chickens for the
saine reason and to in'crease the size of the fowils
and to increase and improve the flavor of their eggs.
Careful experinient and practical experience have
proved beyon any question of doubt that the liberal
feeding of green eut bone will double the egg yield
from a given nunber of liens. Green bone is the
cheapest egg food on the mnarket to-day, and in
inany places can be had for the mere asking. In
those places where it lias acquired a commercial
value it can be bought for 25 to 30 cents per 100
pounds. This is much cheaper than wheat,
which is the best of the cereal egg-producing foods.
Green eut bonc lias such a potent force in increas-
ing egg production that it Iwill be found especially


