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*THE PARLOR AND KITCHEN.

FAISI4IOtN NOTES.
Roc;ettes of velvet ribbuon trim, autî.ma bonnets, bats and

-dresses.
French dressmai<ers pad the hips of nelv dresses for wo-

men of sligit, figure.
AI] soit snd siiining wvooiien or goat's linir fabrics,such as

good aipavas, mohair, pacha, and so on, wili be extremeiy
fashionable tbis autumn.

Arnoug the richest dresa patterns exhibitcd, arc those of
plain Eatiu -wjth several yards richly embosstd wvith veivet of
gay colors in branches of finwvers.

Light cloth coats for autuu are fastened on the brenstby
usingle button, and falI open to show tlie dress beieatb from

ils collar at thec neck down to its puffed paniers aud Van-
dyked flounices.

Shirts are slîor4, just toucbiing the ground, aud sligbt]y
raised at thc back by the tournure; they are scant, but
trûmmed with ample tuffics. paniers or other draperies ". In
:Someoof ttie latest modeis the shirt is siightly gathered at the
wsYiit ln front and at thc sides.

DOMESTIC RECIPIES.
CazcaxE Sou.-A deliciouE chicken soul) is made by cuti ing

zup one chickenand putting it in your kettle with nearly two
-quarts -of tester, a tcaspoonfui of sait, aud a littie pepper.
Wben about baif donc ndd two tableapoonfuis of barley or rice.
Wheu ibis is dorie reruovo the chicken frora tire soup, tear or
cul, part of tihe brest into amali -pieces, aud add to the soup
With a cup of cra. The rest of the chicken xuay be resurved
for saisd, or for chichen croquet tes.

BlvOILcoSausc.-Tk two or threo sardines frora the
box, drain ail tho cil fromn them ; then lay tîteu on slices of
ieatcred tcasL This is a dish 'which xuay tempt a fail.ig
.ssppetite or be relished by a convalescent.

FluTTanFs -One plut of flour, tour eggs, one teaspoonf nI of
sait, one pint of boiiug water. Stir the finur into the wate r
by dcgrcesý and stir until it bas boiled tbree minutes. Let
it getslmost cold, thoeabeat in tbe yoiks, then th ewhites of
the eggs, tehicli must be prev-.nurly whipped stit!.

POTATOPAN CAES.-Potto pancak es wili be fouuâ tobesu
excellent dish for Fupper. Serve with the sanie embeilish.
zncnts. la the way of pickles and saucep, as 3you would do were
the dish you wcrc offering fried oysters. Gratea dozen medium-
sized potatoca, after peeling theru aud washing tboroughiy. .Add
the yolks of thece cggrs,a bcaping teaspoonful of flour, sud if

1hey seem too dry, a littie mulk teili do to thin theux, wxth a
large teaspoonful of sait, and lastiy the whites of tbrc ceg8,
bzaten st!, and thoroughly beatea la with tho potatois
HElat your griddle and put butter sud lard in equal propor-
ltions on it snd fry the calies in it until they are broven. Make
thema a tbird larger tban the ordinary size of the psncahke.

AN APFzTizJNo; E-.m.n-An appetiziug entree is made by
laking cold.boilcdcabbago; cbop it fine; for a medinum-
ized pudding-diçhful add two well-beaten cggs, a table-

-epoonfal of butter, thrcetablespoonfnls o! cre.am, teith pepper
and sait ad libitum. Butter the pudding-diah, put the cabbage
in sud bah-c until brown. This may bc caten coid, but it is
xsnch better bt. It is cspecialiy gondi wiib roast pork, or

;pork chopi.

IIOILSO INDlÂN 1'UoIN.-One piut of meal, one te-aspooni ni
of saIt, one quart oftnuiik ; nix and steeten.' Put it In
a strong cloth, leave roota for the pudding to swel; place in
a kettie of boiiing water, sud allow it to romain threa bouts.
Serve with sweeteued cresux or 8atsauce.

RM.Sus Pîzr.OnU cup 0f erseCkers rolled very fine, oae
a-up of cold water, the juice sud, rind o! one lemon, Ono cup
o! raisins stonèd sud chopped very fine, snd nue heaping
teacuptul of sugar. Beit these thoroughly together, sud add
one egg, the 1ast thingô; biko wiîli a thin upper sud under
crust, rnbbing the toi) a-mat witb the whbite of au egg or with
a little miik with sugar dissolved in it, sud bake in a
moderato oven, but browa the pie by setting it on tho sheit
oi the oven.

MISCELLANEOUS IRECIPIES.
Milk weill usually reniove ink.-stains.
To remove rust ironi stovepipes, rub uith linseed oul.
To make whites of eggs beat qnickly, put ina slittie pincir

of Sait.
To freshea velvet, bld the wroog side over boiliug

tester.
Hold your baud ia very cold water to remove a tight

Lemon.juicii wiil Ù'sually remove mildew; place the
fabric in the suni.

To take bih-spots froux linen, dip the spotted part of thc
linen inu dean, pure melied tallote, before washing IL.

Bitthing the feet iu salt watcr la said tc be an excellent
thing for people that are troubled with cold feet.

Glassware shtouid bc wasied ia cold tester, as it gives a
brighter sud cieauer look than wben wsbed in tearux.

If you beat thc gridiron before puttiug meat on it to
oroil, you will find il su iprovement over thc usual v-ay of
putting It ou cold.

To remove discoloration by bruising, apply te the braiise
a aloth wrung out of very bot water, sud reuew frequently
util the pain cesses.

Clear boiliug tester teili remove fruit aad other stains;
pour the tester througi the stain, sud thus preveat it's
spreading over the fabric.

iSage tes sbouid bc made in au csethen vessal, and never
lu tin, sait teili tara black unles immediately emptied ort,
audlit may do so even thon.

To take out mtains froin sIt, mako a solution of two
ounces of esscuct, of lemon,.sudi one ounce oit of turpetjue.
Rub the silk geuiy teittu s linon clotb, dipped iu the solu-
ilon. .. 4

To cleanse the tecth snd gurus, tale u Once Of
myrrh in fine poteder, two -.ablespoonfuls of hney, sud a
little green sage in very flue poteder; mix tbemn teli together,
aud we4t tbn teeth sud gums %vittu a little, twice a day.

Que"cf the simplest sud best tesys by tehich, light-cnlored
h-id gloves can bu cleaued, is this:- Put the gloves on your
bnds, take an oid sud very soft liuen handkterchief, teer it
lu street milk, sud rab iL on a piece of wehite soap--catile or
ziuy toilet soap teili auseer the purpose-then apply tO thù
isoiied parts of the glove; do this ntil the spots disappear;
,thconteet thc eatire giove, aud pull lb sud strctch sud rub
until it is dry. if yoa are* faithini iL xiii sot dry ia 'ten-
kles. One word of caution should le added Vo, the aboyez
Lsvender-colored k-id gloves casnot le cicsucd ia this way
as they wenu fade and look spotted.
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