
Selected Recipes.

or nutmeg-a very little o either-and be beauty of the rice boiled in this way is,sure and taste to be sure that you do ot that each kernel stands out by itself, whileseasan it too much; ta add is very eas 'y, 1 it is quite tender.but ta take out seasoning in cooking is a___
difficult task. Let the liquor just boil; then: ÇHEAP SPONGE CAKE.-Beat up fourslip in the oysters, and as soon as they Heggs, yoks and whites separate; add to thecome to a boil, stir well and remove the e yolks and sarate; ad t
plther and tap crus t, and pour them and yolks a teacuptul and a half of sugar; beatte gravy into the bake-dish; place the them together, and add to them four table-topi crst ver ndrtu-nto the ovplaen fo spoonfuls of cold water, and one teacup oftop crust over and return ta the ven for flour. Stir the flour into the yolks andfive minutes, and send ta the table hot. sugar, then add the whites of the eggs,after they have been beaten to a froth.them (crosswise and) thin, wash and put Iastly, add a teaspoonful of soda, dissolvedthe (cossis an) tinwali nd uti n water. Flâvor with a few draps afin a kettle with some cold water. If you essence of vanilla or a lemon. Bakehave a dozen small potatoes you will need sabout an hour.
two quart dippers of water and two ounces aotnhuof salt-pork cut in snall pieces. When thepotatoes are done, then mix two table- LEMON CHEESE-CAKE.-A quarter ai aspoonfuls of wheat-flour with a little sweet pound of butter, a quarter of a poundmilk-or cold water will answer-beat weil,' of sugar, a wine-glass of milk or(so as to have no lumps) put in some pepper cream, two ounces of sponge-cake, threeand stirinto the soup. Let it boil, stirring eggs, the grated rind of one and juice ofit meanwhile, and it is done. Some like half a lemon; slice the cake, and pour overto put pieces of bread in the soup-dish--a it the mik or crean; beat the butter andgood way to eat bread which is dry. sugar together, and stir into it; mash

SAUSAGE DUMPLINps.--Make a pound oiflour and two ounces of dripping, or chop-ped suet, into a firin paste, by addingjust
enough water to enable you to knead thewhole together. Divide this paste intotwelve equal parts, roll each of these outsufficiently large to be able to fold up onepork sausge in it, wet the edge of the pasteto fasten the sausage securely in it, and, asyou finish off each sausage dumpling, dropit gently into a large enough sauce-panecontaining plenty of boiling water; andwhen the whole are finished, allow them toboil gently by the side of the fire for onehour, and then take up the dumplings witha spoon free from water, on to a dish, andeat them while thev are hot.

TONGUE TOAST.--ake cold boiledtongue, mix it with cream, and to every halfpint of the mixture allow the well-beatenyolks of two eggs. Place over the fire, andletitsimmera minute or two. H1ave readysome nicely-toasted bread; butter it, placeon a hot dish, and pour the mixture over.Send to table hot.

To BOIL RICE.-This is a vegetable thatis very seidom prepared properly. Pickover the rice careflly, rinse it welI incold water tili it is thoroughly cleansed,drain off the water, then put it in a pot ofboiing water, with a little salt. Allow asmuch as a quart of water to a teacup as
rice, as it absorbs the water very muchwhile boiling. Boil it seventeen minutes.then turn the water off very close; set thepot over a few coals, and let it steam fifteenminutes with the lid of the pot off. The

sponge-cake very fine, and add to the
above; grate the yellow rind, and squeeze
the juice of half a lemon, and stir in.Cover the pie-plates with paste, fill with themixture, and bake in a moderately hotoven.

DERBY SHORT-CAKE.-Rub half a poundof butter into one pound of flour, and mixone egg, a quarter of a pound of sifted
sugar, and as much milk as will make a
paste. Roll this out thin, and cut the cakeswith any fancy shapes, or the top of a wine-
glass. Place on tin plates; strew over with
sugar, or cover the top of each with icing,and bake for ten minutes.

BAKED APPLES.-COre some BQldwins
i Pippins, or any other fine-flavored tart
apple. Sprinkle sugar on the bottom of a
deep dish, and set the apples into the dishwith two or three on top. Fill the holeswith sugar; cover the lower apples withwater, and bake one hour. A little cinna-
mon, nutmeg, or lemon will be an improve-ment for those who like fruit seasoned.

QUICK MUFFINs.-Two teacupg Of butter.
milk, two tablespoonfuls of melted butter,
and four eggs. Thicken with prepared
flou r.

GLUE.--reak an ounce ofglue into smallpieces, put it into a'tin can with a tightlv-
fitting top, cover with alcohol, and let'it
stand for three or four days, vhen it will
be ready for use. In very cold weather itmay be necessary to set the glue can into
warm water to soften it. so it can be readilyapplied.
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