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THE DELINEATOR.

HO/SEkEEPERS' DEPAI'AEN'I'.
MTis department ?s open Io all inquirers desiring infor'mation on househlold topics of any description.)[a. -S- -T i kUI -sn~ aaI. P. na esour risna eSourrisng, take

quart of wvarm, vatr. 6 table.spoonfuls of yeastL*tlea-.soofîusl of lard. 2 oonfuls cf white sigar.0r hors. bakig soda. I o ugIieIotr r0 url:îKe a ot do ig.
missoe tic lard ia Warîn Water, adi the suéar. and weeid tiuessare wveil îiaixd stir i u Ilour, a utie ait ze tie. A quart a dd hall of lloir is usually eifoug, if ofr gond riv 'fi art alie st a n i the es bkithe soda Stir vigrusy, covervitl e wiriî clo.li i . let i t ris e. ake for an tour and a hallor Iwo ]tours. Blreadî that riscs leu quickly ivilI bc dry aîid

To axiake fie rye bread, i.se
5 posiI of lioaîr.
2 qua.rLs of itilr.
hm ivg of ln air risifia ato i t ti mme of a cold oppled

At ainht lcat h ho :a ter, pat it Itle sour rising and e loeglin fourto i witke a U ayck b:îer, dus tlae batter wh four, t ia cuveranid set i a warn place to risc over n it. li iew ar ori),ymgads a littie sait il the rosi of the four. kid we o nniake oorlong~ lal of the dough, sprihîkile Il bakiîig board ,itiii Iliur,place r domigl oit c te mord a d aet i ris. fbake for twolours, Iivir g Uic Oven Venrt hot.
Anneso :-To prepre potcd sast, p ilice soie eold cookedban, aalxing eate andum fat togpther ptfind ,i a niortar, so nimx m the rsalle tirle Dvidli:ile rayeii. pepitir, potindediac ahe h ustard. lt. tc a dil, and plrace in ese o s forhialf a.i lur n aftoecrard pack io lio piks or litbe stoae jars.Coveri 1 with bai .iver of cl rilied bater ilukwarni), igbliddeor or paste aper over tdeiih . wit an is coaaveaba forsandwiches. 'lli butter :a ie u eih aaia for bastiag laor for i.akiîîg Tebstrpie dd.
J. I S. :-Prepake foi the a yox Layentioni te di.he iskxîoiwî ais Prîissiaî cîîUtets. IN*e apaIdllei recipc aisked for:''ilke a poti s frad a liaf of lea Lea -a muto or veal, oilrcahices of f bt, rat. peper, a lc riir of cioppea lionaia :îlitti a~atei uitîiag.CIOp tue alle:it Iiîclv. undî tiiorrnii-îalynnkix i the Other igreliaatd Privide il, isto portion , and prc.slto tie sIIapje of etitie.a. Stick a1 little uiece tif aacaîroni ait tllepiley aend of iel, ook like ai bote. Brisi over %vith egm andspriizre vi:l sr Frca a ir s ot fa ti! .: aice browaa.Place o r a circie 0arge lot dish. I a -art, iai of veetabes at h e c aott.r .

TF%*E~1'S»s~îlîî -Sriîe %witii Parmesian elaceseare dipreiops. he rest sardiaies oati hould Let ussd and v lan ysoould ne crcfil takei froa te i ox. L v lien oat browapaer maintl rcay io tse, i ardlr ta extralî as tucli of the ou asgOSible. Clt strips and resin a litde onger vise! e ider thla thesardiiîes. rcîuioritig th eru.,îa. Fry oii sîanokiaglo fat ntilblreaciv brnsia . rain t brow I piper. La i sarite ofcadi îiecc of breadm d a place li t e o h aie l c eateai. fgsriake tiei witi gratear coraed.agr îviti leoi and elparzsley, unad serve, 
g

nEr.:.-outher rcocktails are servei it ice ,4ielis aile forthis puirpiase or ii lar *ge claret glaisseS. l'ut live %iail ojystcrsit crli glass. For o e dozen glats niiol seve tea.pinn ilscaicli of prcpaircdin r-adisii, toxtto u'aisuip aaad viaiegar, teuateapnouti o 'iehaoi juaice fd sonfe of Tobasco sauce. Thor-ouîgiiv mnix tliis dressing~ and pu a11hna cquai quaantity int eucl.Slass. Both oysteri unad uiresziaag slioud bc vcry calai.
Maniaî:-Tî mnake lobster croquet.- proce a s foliows: - 1Frec te lobstcr froti the uernaid laii th mied t toge ithr siîix witi it a uttle iieted buatter anad aia eqîal quaýiaI ofbrcad-cruibs aund !scasoiî ho taste. Foaia itato balh, roil ii egaaîiî ura.rîîl5and fry lia boiliîîg fat The croquetîtes anarybe cateh lot or cola!.

Cîaoxa :SotlinîfriCd appICS are tui prel=ied ('l the Caai1a1le lixsta tiiirk blices or iaLo ciglaîls. IZoîl a plece iii thlidaîcla rzg, bo whlil a Couple n o ,afl of îiiki or water has liglirexa tiulglril, axna thiieî ii cruiîb, anaa lighlhi dredge thiac witlî saiIl ratr. Frjy tiei ini plcaty of bautter iaaîtil tlicy are tendcr na n pua

laice Lroi.xa. Thoen arraiîgc thera an1 a hiot platter. Pour ialobte orl' nmaaa i litie ailk aar d stir until it is boiliag; tho pourit over the apples, and they are ready to serve.
IlotsaEiRa:-To aake a deliejois ciicstaiut stuffina forturk ey, sleli o e quart of large Frech ciesn.uts, afdcookthmni x it moilitg watcr until the skias are ooseaed. Iaenovethe browa skiais ald agai paît tce als into foili g vat r andcook mail tiicy are tender. 'oNhiic the îiuts are sill hot rubthicii tiîrougli a v'cry coairsc sieve or colaîxder. X'ix ivitlî tuesifîcai luats i vcry fcwv brcnad-riîaibs axai two tablc.spoonfuisof uaîeltcal butter, îaid scasoa witli sait aind liepper. 1aîke tlaeaixture mioist, ivitia a little sveet creaîn anada I the turkey, butdo iaot press the stufling in closely; the bird is then ready toroaist.

P.arv :-To fry baianas, peel and split the fruit, put somebutter ii a panl, andau %vlicîa Loiliîg place tLe fruit lia iL. WTbeairowx ral Loth sies reiove tlîeaî, place on kitclea paper todrain, spriikle ivitii l)ovwdered stigaîr aaîd serve vcry bot.TO MAKE BURNT AMIONDS take enouga hie Jordanabnonds to niake two pounds when slielled. Place a porad aigrauliîcd sunar aîî lalf a piut oI waiîr lax a dean, round-bot.talîlea basinî; set the basiaa over the firc, aand stir tiae sugar witha wooden paiddle until dissolved. Wlica t e srup begias taboil, tlirow lia the aiinonds and stir tlen gcntly a d continuoaasiy illi a loîg.lîa t voodcn paki îdie ovr a Qlo lire untiltlîe keraîcs Legiji to craick iviîli a sii-lit noise. lieniove thinilrinaeaiately from» the lire, and stir vigorously willm a paddleijiil tie sugar grains to a said, while eaach niîond retaixs acoatinîg of suigaîr. Then tirow the almonds in0 a coarse sicre,andi sift a11 ll e ls .u toacaseseetos tait si ugr froni tuen, hebi careful to separatetiîose thait stick t ogoIier; thoin arrange Iliîn lit a hîeaîp oat thesieve aiiid cuver lin e viîi a nlaiiuel or Llaikct folded seeraltintes to lepj thiîcî wIarna. Noiv plaice tue sugar bliat was siftcdfrona tiîc nials i a bîas~in aiil 11(1( lifal n ouaad more of sugar,abolit ialf a pint of water. and ai tea-spoonfuîl of red coloriaî
ll caid. Boil tîe syrup until on testing it li cold vater a "'soft
haill" eain bc forniei; thon reiove the basin from the lire,ai throw in hie almonds, and stir with the paddle as before.

Place the aiamonds li a sieve aal .sift off ail the loose sugar. Atiirai coaaig of sugar imay be applied in the same way as the
second, il vcry . arge eaindies are aesired. If preferred, thaainîoaus anaîy be giossed.

SUNSiiINE CAKE:
il eggs (.1ll of the whites, 4 of the yolks).IM cps granulated sigar.1 iea.spoonful of creani of tartar.
1 cipiiful <if Istry flour.

l the cleveîî whîites dry, beau. thae four yolks uxatil liglît,taaa stir thcin ilto lite wiites. Sift tlîe suigr, anl add it, ix-ng lightly but thoroughly. Sift the crein of tartar and tlîelur ogether five tiaies, then addl it. The beating must lecne very lightly withl ara egg-beater. Turni into an ui-resiet paxi aud bake in a imioderate oven forty-fivo minutes.
SUNSIIINE CAKE No. 2:

7 eggs (botli yolks and whites).
Scipful of sugar.
2 cuapfuils of ilour.

1 tca.spoofuiil 6f creani of tartar.
1 tea-sopoonfui of lemon juice.
], tea-spoonfil of saIL

uit togetler iit tle same vay as the preceding recipe, and bake

SUINSIIINE CAKE No. 3:
11 eggs--olks only. i cuipful of milk.
1 cuipflul of butter. 3 cupfuls of flour.

2 cuipfuls of sugar. 2 tea.spoonfuls of baking powder.
ream the butter alone, thcn add the sugar and beat well. Add
e milk, and the yolks of the eggs after they have been beate»
oitly. St the Ilour thrce tines, add il, stir until aerfecsymnooli, diraa aidai te bnking powder and bake ina ngrcasedil fortv.fivc mnute&.
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