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nipple which is stretched over the mouth Simple Recipes for Tasty Dishes.
of the bottle is the most prefcrable. Parisot.-Mrittsvooîîncesof

Iioter in a stew-pai, stir in an ounco o!Mfinr, 
and half a pint of boiling malk,

tht Pur a littlechild ini the dark, and, hko peper oseven minuteo
plant. it soon becomes palu and d fla-ing of emon-jice, and somo

ing. it n. therefore, of the itimost un- ciopped a <y, and half an ounce of
ard portance that the brightest and suninret botter. ot some hard-boiled eggs into
n- r1om mn the house should bo selected fur quarters, put themn into a dish, and

the nursery, or the faily roo, wheio mask them with the sauce; put them in
a nursery proper às inconvemient. The the oven for a minute, and serve.
temperture ci thoeroomsliotld,of cottse,
t k em erately wrm, espectialy in Children's Meat Pudding.-Cutsomoslices

nkî cold weather but it of bread very thinly,
should never Loover- spread them wsith

the heated. Wheni a drippingadlci
child cannot inspire a pîo-thsh withalter-

ooi fresh.coolair propr- ,to layersof r
:<od ly, it is deprived of reat seaone(% with
eso another essential e. pepper and salt and

ment teeming with - - . chopped onion (first
cur hie-giving qualities. par-boiled)t; havethe

s il bread at top and bot-
ho liAVE cigAlR. FoRt tom of the pudding;
ly THlE coL . . o pour sone, brown

stock over it, and
tang IT tends to mako bako for about an
0 o children awkwai- to .htour. Lt tho top bo
.no try to sit in a chair brown and crisp.

twice as largosthey ... Cheap Plum Pudding.need.o How often wo , * -- Mix torether twogo into a homo whero pounds o $lour, aind therarpount o! chopped
freo no smail chairs, or out ono and a half
the pierhponio y o., I pounds of currants
wi!! arwayt enj3 og seemg and raisins, two

,." a small ear, tven n of candiedco a hoiuse where pene, onf ounei o!
theroaro no children, m i oe o, an

s y t semstosaytat thrmeo-uarters of a
un- children aro wel- - u of mltedm
con- coerowwudsses. Put all in a

a's to vso greased basin cover
ho o with a scalded cloth

bighchairs and boil for six
houre.

Herrings wilh MustardOr- A HAPPY riGo s S A Sauce.-Scala ani001 CIIILt. - clean four herrings,
hich Ciîii.DRnn should eiovo the backbono
ared ho a1ways kept busy. bycuttingthendovn
nays Gitthem gootboos thobacandrorking
let. t read, oys to.play the boncout from tht

.hild withi and penc $ to FiG- LS APnoi. top dowrnwsard with
il t scribble with. Let the fingers; brush

and tho latent genius havo something to them with egz. dip into breadcrumbs,pply feed upon, that it may develop bto fair and fry a light brown in some but-
vast proportions. If childorn hatve congenial ter. Drain well and serve weith mustard
one pursuits and su rroundinigs, they are sauce.
1 the always happy. and a happy child is a
Wilt good'child. Mustard Sauce.-.%ielt twvo ounces of
rced fresh butter and stir into it an ounce
3sity DEIric oso su - A teacher re. ana half of fine flor, and moisten with
t the quested each scholar to give a sentence half a pint of warm water; stir till it
y to contaning the word "tow.rd." Ono boils, add a dessertspoonful of mixed)pl- boy, o! nie years, avolvet "I toared mustard, the uico of bal! a ermon, andmle r îy pants! a table.spoonful of doublo cream.


