
RECIPES TO TRY,

French Dremins^.—'^Vw i teaspooiilul
of salt and i teiis|)0()ntul of pepper, add
3 tablespooiifuls oi oil, slowly stirring; all

the time, i teaspooiifiil of grated oaion,
or % teaspoontul of onion juice, and i

tablespoont'ul of vinegar.

Tomato Hash.—Chop cold roast beef
or broiled beefsteak very fine. I'ut a
minced onion and a tcacupful of toma-
toes on to boil. When the onion and
tomatoes are thoroughly done, add the
beef, a small j)iece of butter, pepper and
salt to taste. Serve scalding hot.

Broiled Meat Cakes.—('-hop lean, raw
meat, as you would tor sausage, season
with salt, pepper and onion juice; shape
into flat '-akes, and broil on a hot spiiler.

Any meat may be useil for liiis disii, but
it is particularly nice of beef, and the
finest portions need not be put to this

use.

Snow Ptuiding. — Put ^ box Cox's
eelatine in i pint of boiling water.
When a little cool add i cup sugar.
When cold—that is, beginning to con-
geal—add whites of 3 eggs beaten stiff,

and juice of 2 lemons. Heat all together
until thoroughly mixed. I'ut in molil
and set in cool place. Make a custard
with 3 yolks and i pint of milk to serve
with it.

Raised Waffles. — Mix over night,
taking care to set in a warm place wliere
it will rise, i pint of milk, y, cup of yeast
and 1 pint of flour. In the morning add
y^ teaspoonful of salt, 2 eggs, the yolks
and whites beaten separately, and i table-
spoonful of melted buttet. Have the
waffle irons well greased and hot.

Excellent Brown Bread. —\Vi half cujis
of yellosv meal, i cup of rye Hour, i cup
of Graham flour, i cup ot New Orleans
molasses,. 2 full teaspoonfuls of baking
powder and a little salt. Mix all to a
consistency of a thick batter with cither
milk or water, pour into a buttered mold
or tin |)ail, and steam in boiling water
4 hours.

Veal Cutlrt a la .•\filanairi\—Brown
some voal cutlets (jiiickly in hot lard,
then take them out of the pan, and
thicken the hot lard with flour; stirjnitil

the flour browns; then jiour in sufficient
boilinj^ water to make the gravy about
the thickness of cream. Kry some finely
minced onion in butter, then add it to the
gravy. Put in the veal cutlets, and place
round them about 6 .sliced tomatoes.
Season to taste. Simmer gently nbout
2 hours, or until the cutlets are tender.

Lemon Pie.i —IJne 2 deep tin plates
with a paste rolle 1 very thin. Set in a
cool place until the filling is made. Beat
to a Iroth 3 teacupfuls of sugar, the rind
and juice of three lemons, and the volks
of 6 eggs; then beat the whites to a stiff

froth and stir into the sugar and other in-
gredients with 3 tablespoonftds of milk.
Fill the two plates with this mixture,
and bake in a moderate oven 45 minutes.
Thorough beating of the mixlure and the
slow baking arc absolutely necessary fn
the success of the «lish.

Canniiis Tomatoes. — Take perfectly
ripe tomatoes, scald and remove the
skins, keeping the fruit as whole as possi-
ble. Place in a preserving kettle, cover,
heat up slowly, ui\d cook until they are
boiling hot all through. Put in cans or
jars and cover tightly. Do not add any
water when cooknig, as a good tomato
will of ilseli aff'ord plenty ot juice.

Swiss Cake.- '^\\^ yolks of 5 eggs, well
beaten, i pound of granulated sugar
beat into the egg, 1 pound of best flour,

and a large spoonful of anise-seed ; beat
well for 13 or 20 minutes: whip to,

a

stitT froth the whites, and add them, beat-
Mig all together; then roll out an inch
I luck, and cut rather small, and bake
tlicm the next morning.

IhitIres de Lit.— Besides the French
name, this palatable dish is also known
as " little pigs in blankets," and probably
many old housekeepers have served
them uniler that name. Season large
oysters with salt and pepper, drain and
wrap each oyste.' in a thin slice of bacon,
fasten with a small wooden skewer, anil

fry in a hot pan until the bacon is crisp:

serve on toast.

Beef Tea for the Sick.~-\ pound lean
beef, cut into small pieces. Put into

I

jar without a drop of water ; cover tight-
ly, set in a pot of cold water. Heat

I

gradually to a boil, and continue this
1 steadily for 3 or 4 hours, until the me .t is

I like white rags, and the juic e all drawn
I out. Season with salt to taste, and when
cold, skim. The patient will often prefer
this ice-cold to hot.

To Clean Blankets.—When soiled they
should be washed, and not scoured.
Shake the dust from them, plunge them
into plenty of hot soapsuds, let them lie

till the hands can be borne in the water,
wash (piickly, rinse in new, clean, liot

suds, shake thoroughly, strel(-h well, dry,
and they will be. as nice as new.

Mrs. Cray\<! Hailed Indian Pudding.—
I quavt of milk to boil ; stir in as much
corn meal as will take a stiff batter ; add

I '/4 pound of suet chop)>c(l line, a pint of
dried peaches; let (he meal be cool be-
fore the suet anrl peaches are added.
Stir in % teaspoonful of salt, a little cin-

\

namon, and a cup ol flonr. To be boiled

;

in a bag tied loosely to allow tor swell-

j

ing, and put into the pot when boiling
;

! boil 5 hours. Serve hot w ith sauce.

I

Fish a la Turbot.-—^ pounds white fishi

1 boiled 20 minutes, picked caretully from
skin and bones Dressing: % pint of
milk, I tablespoonful each of minced

I

onions and parsley, t teaspoontul of'
minced thyme, J^ ciip of butter. 2 table-

I

spoonfuls flour; rub flour and butter
1 together

;
])ut all in spider and cook a

few minutes; when taken Irom the stove
have ready 1 egg, beaten with a tea-
spoonful cold water and stir into the
dressing. Salt both dressing and fish;
|)ut fish and dressing in layers, fish first,

dressing last ; sjirinkle some rolled <ra(ker
over the top with bits of butter scattered
over that. Bake until lighrbrown.
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