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carlier and stays Iater, being tender and delieate until the first
of August,

E.J. Co:—DBrussels sprouts, so searce and expensive a few
Years ago, are now quite common in our large markets. The
sprouts are raised in this country and also in England : they
belong to the cabbage family and grow from three to tive feet
tall and produce from the stem small heads reser Wling minia-
ture cabbages.  The statk is weually covered with these litle
heads, and the top of the stalk terminates in a large head simi-
lar to 2 cabbage.  Brussels sprouts <hou’d be compiet and firm,
like heads of cabbage <the loose hewds are tnsatisfactory, and
they must be freshand erisp. The onter leaves are takon off,
and the firm heads are soaked in salted, cold water for an hour
before cooking.

Two Snoks i~="The first and great essential to making ool
soup is stock.  “To make stock. take the liquor left after boiling
fresh meat, bones large or small (erach the large ones that the
nmrrow may be extracted), timmings of meat, bones and meat
left over from a ronst or broil, put any or all of these mn a large
bot or soup-kettle with water enoush to cover them., Let sim.
mer slowly over 2 steady fire (never let it boily, taking care to
keep the cover on and stirring frequently, pour in now and then
a cup of cold water and shim off the scum.  If it is fresh meat
or bones, commence with cold water: if cooked. with warm
wiater.  Bones are as useful as meat in making stock, as from
them it wets gelatine, A quart of water on the average is
enough for a pound of ment. Kix to cight hours will ke it
fit for use: let it staid over night. then skim off the fat and put
in an earthen jar and it is ready for use. Every family should
have a jar of this stock always on hand, as from it any Kind of
soup may be made in from ten 1o thirty minutes.

AMIEL :— Tl an tent is a laree kind of patty: the name sig-
nifies, in Freneh, something that wiil fly away in the wind.
Roll out some puff paste half an inch thick, and then cut it
neatly into shapes, either square or circular. Bake every one
sepurately on 2 flattin pan. cutting 2 round hole in the center
of each, and fitting in pieces of stale bread to keep the holes
open while baking.  The cakes of paste should diminish in size
as they ascend to the top, but the holes shonld all be of exnctly
the same dimensions.  The lower eake. which goes at the bot-
tom, <aould be solid and not perforated at all.  The small eake
which finishes the top of the pyramid must also be left soiid, for
alid. When all the cakes are baked. tuke them carefully off
the baking plates: remove the bread. brush over every cake,
separately, with beaten white of egg, and pile one upon anather
nicely and evenly so 13 1o form a pyramid,  They may be filled
with aysters (stewed): cold lobster or chicken, chopped and
seasoned : sweetments of any kind, or fresh berries sweetened.

Maronie: —Truffles are being used in this country much
more freely than formerly.  They ure put up in small cans and
the best variety comes from France. They are found in onk
groves several inches beneath the surfuce of the earth.  When
taken from the eanth the aroma is very fine, but after having
been exposed 10 the air for 2 time much of this passes off.  The
waflles that come in cans have very little of the flavor or odor
of the fresh ones,

GronGiNe :—When cooking beans, peas and lemils do not use
enamelled saucepans, else the vegetables will remein hard even
if cooked twice the usual time.

A. AL :—To make tutt fratti jelly soak half a box of
gelatine in half 2 pint of cold water. Dissolve with one pint of
boiling water, add the juice of three lemons and one and
a half cupfuls of sugar. ~ Steain. When beginning to stiffen,
put 2 layer of jeliy in a dish, then a layer of sliced bananas,
another Jayer of jelly, onc of shced aranges, one of jelly and
one of grated cocoanut, and finish with jelly.

Far coffee jelly take half a hox of gelatine, one pint of strong
coffec and three-fourths of a pound of sugar.  Pouy the coffee
over the gelatine and when dissolved. stir in the sugar, add haif
a pint of hoiling water, strmin into moulds and serve with
whipped ercam,

" T..A.: - Potatoesareood withallmeats.  Carrots. parsnips. tur=
Aips, greens and cabbage are eaten with hoiled meat: and beets,
peas and heans are appropriate to cither boiled or roasted ment.,
Mashed turnips, onion and apple snucesare good with roast pork.
Tomatoes are good with every kind of meat, but especially so
with roasts.  Cranberry sauce and currant jelly with fowls.veal,
haun and game,  Capers or nasturtinms with beiled mutton. and
sint sauee with roast lamb,
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INVALUABLE TO MASQUERADERS, ETC.~ The large
demand for our Pamphlet, * CHARACTER AND UNIQUE
FASHIONS.” has necessitated the issning of a second (Autumn)
edition L which has been incorporated a viriety of new cos.
tumes, It contains original articles on The Development of
Dress, Ancient wid Modern Japnnese Costumes, and deserip-
tinns of several Parties, and is illustrated with styles unusual in
Character, representing Peculiar National Fushions and Notable
Individuxl Apparel. 1t has been in great demand for ‘Iheatrical
an L Masquerade Purposes, and i< a lnnuly_ hook of reference
when patterns of the nature deseribed are required.  Sent post-
paid on receipt of 2d. or 5 cents.

THIE ITOME is an attractive pamphlet, containing expericnced
advice upon the selection of a Residence. Sanitation, Renovation,
Furnishing, Upholstering, Table Service. Carving, House Clean-
ing, The Repairing of Chinn, Preservation of Furs, The Clean-
ing of Laces, Feathers and Gioves. and a variety of faets helpful
to the housckeeper.  Price, 1s. (by post, 1s. 2d.) or 25 cents.

SOTIAL EVENING ENTERTAINMENTS.—The entertuin-
ments deseribed are novel. original. amusing and instructive
and 20t of the Lurely Concentional Types, A fow of the many
offered are: *“ A Literary Charade Party.” A Witeh Party,»
A Ghost Ball.” “A Hallowe'en German,” “A Midsummer
Night's Entertainment,” “A Flower Party.” “A Fancy-Dress
Kris Kringle Entertainment.” < The Bowers’ Christmas Tree,”
“A St Valentine’s Masquerade Entertainment,” ete., ete.
Price, 1s. (by post, 1s. 2d.) or 25 cents per Copy.

BIRDS AND BIRD-KEEPING.—This is the name of acare-
fully prepared pamphlet published by us in whicl full instruc-
tion is given in the most approved methods of caring for cage-
birds of every deseription.  Food, breeding and management in
both health “and sickness are thoroughly considered, and the
pamphlet s illustrated with numerous engravings of singin

i
and talking hird w

ages and many convenient, appliances for
The littte work may Le read with profit
professional as well as_amateur bird-fanciers and is excellent

for reference, the information presented being derived from the
most_reliable sources. The price of the pamphlet is 6d. (by
post 74d.) or 15 cents per Copy.

THE DINING-ROOM AND ITS APPOINTMENTS.—
This pamphlet is issued in the interests of the home, and is of
special value 1o wives and daughters, who, by their individual
cure and cfforts, are home-makers. It contains illustrated sug-
Zestions for furnishing a dining-room; instructions for its care
and that of its general belongings: the laying of the table for
special and ordinary oceasions: designs for and descriptions
and illustrations of decorted table-dinen: faney folding of nap-.
kins: and detailed instructions for polite deportment at the
table, cte, cte.  Price, 1s. (by post, 1s. 2d.) or 25 cents.

TO CORRESPONDENTS.—We wish to state that itis impos-
sible for us to answer questions in the number of the magazine
subsequent to that already in the hands of correspondemts. The
enormons edition of Tue Detixkaton compels an early going to
press, and questions to which answers are desired in n certain
magazine should reach us not later than the fifth of the second
month preceding the month specified.  For instanee, letters 10
be answered in Tue Deniseaton for December should reach us
before the fifih of Qctober.  Letters for the correspondents’
coluzan of the magazine, addressed 10 the firm, will find their
way into the proper channel._Correspondents who desire answers
by mail must enclose stamp for postage.

THE SMALL CATALOGUE OF FASHIONS for Winter,
1897, is 2 handy pamphlet, baving illustrations in mininture of
all current styles.  Ask for it at the nearest ageney {or the sale
of our patterns, or, if you cannot obtain it there, send your order
to us; with a penny or a twao-cent stamp {o prepay chargcs.

Tur Brrreries Pesnsmxe Co. (Limited).
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