
THE DELJNEATOR.
out hie house by ail ineans be shallow. Articles an b mlitucl
more tidily disposed with this arrangement tiaiin on a few deep
shielves wliere a variety of articles has to be piled pîroimisitiouisly.
'l'ie doimilims of the kitlien. store-rooim aditl laindry are each a
departiment i itself and are topics to which only ant article of
considerable length will do justice.

- Iavt yotir Iathroloin li tle warinest available space ii the
iiuse and, if neil he, sacrifice somte otlier poit to tccoiiplish

tiN viiil.: have <(iii ma iiook s for voir bath robes and wood it
toîwei-raks zeeirely fItd to the wall, iiiiles voi preftr tit

mel< i-pltt l mnes lihe porcei'uii iined batli-tii is une (if tIle
io satisfactory inve:tment; for a house, and il, uil1 bc wortlh

while rther teriail Ilhe coýzt (if the mnantels or somte of lthe
furinshin' tim foiregn tit liractlial lxiiry

'l'tbrouizhout tilie biothe i:tv a simple base-boaril, onie that n i1l1
Cliiet. littie duct -iunlee titie houte lbte an tCe pe-ive ole :iiid th<a

vooud work correspondoly rici and ornaiental, the les pre-
tentious the imouldings ad iase-boards lthe better.

TEN DELICIO(1S

Ti'lerc whtî appreciate reallv nirce cake nIi fiid a niilulg elie
foilowing recie-: a variety stulicient to suit ail tastes and nieeds.

Amton1tf thentm ie tl·it of tlie " Election Cake " dear to a foricr
g in le prepar:?inin of w hich ik fast becomngùi onte off the

"inet arts " aiswho sell cake throughi thle e.x<hnt . or
iriv:ily. tean be Cur i f pleasing old ctsliers, and n'ininm

tnew on1c1 if titi' direcuions givei are enrefully fullowed.
Fi 'IT ('AKE - (titi inetoud of Ilir, gne pound of brnit

Sugiar. fourteen oiices of butter. tent eggs, ltre ,-tpounis if
r:ii thre plrndil n<'u ttrrainti. tiret, pountid of t itron. a m ine-

4hi«i.ifulI of wine. toit f br:unly. oiie of milk. a table-'poonfti of
i«esti and ont' f ( innaioni (gronitd). a tea-spnftituf .ile-

r:tti. a te:ptttnftul if cloves, a gitartei tif alit nttiie uf tneat. Ur
ot'e mite fCream tn i ui, ar a1i butter, ieat Ile eggs to a
tîliT frnti ,Inid 'iir ult iii 3ix the Ilotir gradualh 'n'itli te
butter and sutgar. then atid the miolsses and spire. Dissolve lthe
,tsda in lthe m ilk, strain i.t and mix w'ith lthe brandy and wine to
curiidle. stir Ilt whole into lit t.ke. Itist before bakitng ad

lthe fruit gr:uiia:llv. a landfuil of each alternately. If baked intlo
thick loav . t will require frott to and a half to tlre hours.

Sl'NFLOW\El ('AKE. Tu o cupful, tf stgar, ialf a cupftil
of tîtier. a qtarter of a epfl otif rith milik or Itinî reai. ne and

tree-quarter upftul of brecad ilotur or tu o of lastrv ilutir, lthe
whitts of even tegr lne ite tttofui of crearn tif tliartr. lialf a

tea'ponful if l the jui c of ialf a «.m til at a tiarter
of a leta ooniulf tlte e teie f ahntd. Beat tlie butter It
i vreuan. gr:ailiaii al1 hlie sugar. titi the lemon and. nhlien

very i.lhlte lu'i1k and whitt's of tle eebuten tg a st ifT
frith - adi tIe lit -tir. into \ Itit h lite t reiiî of tarter aid stda
have Ieenî wdil itixcdi. The aiiount i cioul for tti shets,

hvlicih sitbtiil le bake li a î hot oetn. Whien te:arlyi cotil frost,
withl-.1 in <ing co ia f tw oegg mi.xed n ithi po ,lre igarsthewnt ito thickn il and flavir n ith lemon or ainond.

FIG CE.\ Ti c pfiils f stugar. ta -thir, tlf a cupulof
luittier (iei' upfil of rit I iiilk, futir scauty etupfuls of Ilouir. live

e.:s, twan tta spi tnfuls tif crteatt (if tarlar and mne of .stda sifted
vitl it Ili lotir. Mix tiie butter and stugar ttroiugl, lth add the

unhiieat eni~ yol, 4f th lie .~ add the mtil k andîio' ilteailrniatch andî
lastilv tlhe beaten whites of lthe es. After lie cake is itti.\ed

cut a sufhtieient nîumîtber of figs inîto sitmall pieces to mutaîke two
cipîfiils. tnlotr thetm ligIîtly ansti tir in. Blake lthe cakc quickly,
and wiei col frost lthe ittmder side.

SPONGE C.AKE. Onîe pint of sugar. oie pint of ilotuir. six
e... a few drops of lemîtont juice and hlf IL cutpfuli of boiling

Saier. Rtib the ulks and sigar to a treai, add lte a hiteb
htt en very tiil. tien tie ieiion juiî e aii hiot nater tti istly.

li.te lotur ake lif ait houtîr, ntîl toO alUnly at tirbt. This niil
make Iwo longnarrow louves.

SPI('E CAKE. One and a half tîcupfuil of butter, twao of
sugar, nue of mttasses, one of tui k, fi%(ec upful. of louir, four
eggO, ne te:-lpoonftil of ground clve, uiln ad a lalf tea-
spoolnifuls of clinamîîoin. hltf a uiiîtmeg. ,wo tea-sponfuas of creain
of tartar, oie tea-spooiifuil of sda, ao cupfuifis of raisiis.
Creamî tle uIltter andiugar tliorotuihlt and aid the eggs well

beaten, the molasses, inilk, spices, the sifted flour, the cream of

Be sure and have as broad a piazza as you can. antd sec that
selected phtlanks are ised for it, otherwise yoti imay experience
itpleisait coisequieices froi tlie resin which a Sîunitner sun

will draw fron the planks. Ilave part of the piazza williotit a
roof -on talit side mîost protected diring the W'inter-wiere lthe
chilren enn get lthe full benetit of the suntligit when the wtalk-
ini is uitsually bad; if yot tire not afratid of the niglt air and
dew, yoti can in a iimmtotitck eiijoy the mooiigit and starliglht.If the roof of tle piam.za can bc used ais ait tpper balcony,have a floor laid over lthe titi. as lthe noise male by walking ona titi rouf is very ubjectiunable, and lthe tii suffers more or less
damlage.

The time is alreaîdy here wien a person of veaith cat coin-
mttail hie building (f a dlwelling in wiielh is specilieations vill
be folloued eveit tu the siallest details; but for those whose
nuns are iiiiited, prudent foresiglit. will sectire ait ideal resuit,

couiipîared with tuit btaitned thlrougt ithe saime expenditure of
imnuiey uiinus this deep persuual sttudy and supervision. .

CAMýBS.
tartar and sodita and lastly the raisins. Bake lthe mixttre siowly.

POUDX) CIAKE.--One poundîî of butter, oie poulnd of stgar,
ont pountd of ltir, ninîe eggs, lte grated rind and juice of one
leimioin. Blat the ,uigar and butter to a liglit creiain ; add lthe
3olks beaten light. thent lthe whites beatein lo a stiff froth, and

lia.,tly lte Ilour. Bake slotwly.
DOUGII C(AKE.-One pint of mtilk imixed over tigit as for

bread, bti.,n th lthe lutight made sioeaiit stiffer. Iti lte morn-
ing nix thoroughly a pint of stigar :td a pint of butter.
Stir tiis wel into lthe dugh, mid add threc well-bealten eggs,lialf a pint of stoned raisiis, half a Lte:.-spooniful eaici of ciiia-

ImtI. iutmltieg atd salertitis. Bake in a L owv ovei without.
further raisitî.

MADISO.S CAKE.-To pounds of Ilour, two potinds of
sugar, two putinds tif butter, tao pouids dIf stoied raisins, one
poutind of citron, two iitimttegs, one gill of rose-w'ater and ine of

brandy, twelve eggs, one tea-spoonfuil of soda dissolved in hot
water. Cream thlite buitter and gar thorouglily. beat thle whites
and the yolks of lthe eggs separately; add these, thenI te loitur
and sodit, and lastiv tlie ritiaiis and citron. Blake for two hours
andI a hal iin a moderate oven.

AlLMOND CAoKE.-Three.quarters a pontid of butter. one
potind of stigar, one potitd of Ilour, eiglt eg.s, two tea-spbnoonfuls
of creami of tartar andîî onîe of sodti, one smîtall teaî-cuiftul of

blanchied ihiiuds shtee very thin. Flavor with extract of
alinond. Gream lthe butter and suear, amd hie eges. beaten sep.
arately, then lthe sifted flour. cream of tarlar atnd soda; stir in
lthe alieti allumids. Puit tle cake ait inci deep ito pans,
spreai biatieliel alhnonds evenil over the top and sift powdered
sutgar to jutai cuver tunt. Press eveuly into the cike wvith a
spion and bake Io a delicate browi.
ELET ' AlK E.-'Tito pounds and a ialf each of

butter and sugar, four poiunds of flour, seven ees. oie quart
of milk sclded aind cooleL one and a hlif m iie grated,

half a tea-ponful of Cinnamnt. halt a teî-spoonfuîl of soda.
antd ialf a pint of ycast. Beat the butter aind sugar to a

c.reamit. Divide it intol tuo equal parts. liut one part thor-
outghily into lthe Ilour. Nowa tnix with lthe imilk, atding the

yet. and11i set Il in a warmut place to rise. When ver liglit add
the remîainder of lthe butter and sigir, also the eggs and spice.

and let it rise agaii. Wien well raised itmix the soda with lmlf
a cuiuil of dry flour, and sift. il, into the dought. Now beat the
cake for several iiiuites uinutil il is smttoohli and creamv. Stir in
stoned raisins-more or less according to taste, andî place in
lthe pins in w-hich it is to bc baked. Let it stand until'it lias
risen agatin before pitting it in the oven. It should be baked
very slowlv, so that il imay remiant ait leas ait nour in the ovei

at yet. not lie baked a dark-brown. A quick, hard baking will
entirely ruin the delicacy of the cake; let it stand half ait hour
in the panus aifter taîkinîg it. out of the oven, turn it carefully out
and frot the toi and sides of lthe loaves while they aire nari.
It is ai good plan to put wite paper in the bottom of lte pus
before placing the cake in thet. This recipe will provide sufli-
CiCnt muIaIterial for seven large loaves.

MiARY J. SAFFORD.
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