
TfHE DELINEATOR.

qiceze dry. Add the alnonds and butter to the suset, and then
lie ilouir and bread crunbs. Out the citron and orange and lemon
,ci ito sniall pieces, and add them, and also the raisinq, enrrants,
pice and sugar. Beut the cggs liglt, and stir them in with enough
njik to nake a stiff batter ; the iixture must not be too thin or
Lise fruit will settle. Add the brandy, and let the batter stand for
%vo Ihours before placing it iii the bag.

SHERRY SAUCE.-

1cupl of butter.
1 sugar.

1 wiie.glasssful of sherry.
" " creai.

Cream tie butter and sugar togethier, add tie wine, beat well, and

graduailly add the creain. Just before serving, set the bowl over

Iot water and stir until tie sauce is snooti and cr'eainy; but do
Dot ieat it enougli to melt tie butter. After tie ecam is added

the sauce will look as though curdling, but after it is beatn aind
beated enoughs it will becone perfectly smooth.

ADDITIONAL CiIRISTMAS RECIPES

CIRISTMAS PUDDING, No. 2.-There is anothser Christmsas

pudding tisat is less expensive and less rich tiais tie one givein

shove, and lias been made successfully for years.

i cuspfusl

1 "
3 "I

of chopped suet.
" raisins.

molasses.
"nilk (sour is best).
flour.

1 ten-spoonfuil of soda.
i " lciunamon.

I " " cloves.

1 isntmoeg.1 tea-spoonfuli of sait.

Place together all the dry ingredients except the flour, having first
stonsed the raisins and chopped the suet, as in the other recipe.
Sift the flour, and thn neasure it. Warm the molasses, add the

soda, stirring'vigorously to dissolve it; pour the molasses over the

dry mixture1, stir well, and add the inilk and then the flour. Beat
for three or four minutes, that the ingredients may be well blended,
tiirn the pudding into a well buttered tin, place it in a steamer over
a kettle of boiling water, cover tightly, and steam for three hours.
The tin should be little more than hal! ful, to allow the pudding
to swell. When ready to serve turn the pudding uîpper side down-
ward on a platter, and serve with the foliovmng sauce:

FOAM SAUCE.-

i cupful of sugar.
13% table-spoonful of butter.

1 egg.
3 Lable.spoonfuls of boiling water.

Rub the butter and sugar to a creain, and add the yolk of the egg.

Pal~ RUGS ~

At one time fur was considered too expenisive a iuxury to be used
for the interior decoration of ordmary dweliigs,. but in tiese days,
when taste for the artistie is rapidly following the march of progress,
the warm, rich skins arc deemed fully as appropriate for thie modest
home as for the pretentious mîansion.

Rugs are nov made up in holi inexpensive and costly furs to

suit all purses, and the cheape . kids -e ieaniy very cfflective and
lend an air of comfort and elegance wherever used. Tie rugs t •at

are most reasonable li price are those made f goa ts iseep;
tisey are oblong in shape ansd arec iisîed w'ithi Colo.ed feit. Tise
goa rugs measure two feet and a lial by six feot, a.d are.siovs
in white, gray and black. Sheep rugs are only obtaiabe ini black
and whvite and are twenty-four inches broad by thirty inclies long.
Both these varielies are suitable for living rooms and bedroons.

A fur mat at one side of a bed that is close to a wall, or at each
side of a bed that stands ont in the room, is not only very orna-
mental, but is a great coinfort to the occupant in cold weather,

especially if the floor is uncarpeted. Befoic a dressmng-casse or coucs
a fur rug will also be very pleasing. In a living rooi a so rug
may be placed before the fire-place, for whici purpose ony an
oblong shape is in order; and another imay lie before a sofa or divan.

The dimensions of plain mats of the white, gray or red fox are
also twenty-four by thirty luches, and any of these wdl be prebty
for either a library or a bedroom. In more ornamental rug of taoese
species the animal shape is retained, and black goaL is added about
it to fi out a border, also of goat, an oblong shape being tius
formed. Rugs of this kind are appropriate anywhere, except, of
course, in a richly appointed drawing-room.

The exquisitely dainty white Angora and polar-bear rugs are

Place the bowl in a basin of hot wnter, and add the boiling water
by the spoonful, stirring well; and if the sugar does not dissolve
readiiy, keep. the bowl in a hot place untiil ail is snooth, stirring
continuously. Tie sauce should be a rieb, yellow syrup w lsn
finislied. Turn it into the serving bowl, and place on top tie
beaten white of the egg, which must be stirred into the sauce after
the latter is on the' table.

ANGEL[i CAKE.- -

1 cupful of flour. 1 tea-spoonful of creai of tartar.

1 graniulated sugar. i vanila.
Il eggs (whites).

Sift the flour witi the cream of tartar five times. Sit the sugar
twice, and then turn it into a bowl, add the whites of the eggs
beaten to a stiff froth, and commence to stir from the botton
upward, gradually adding the flour, and stirring the saine way until

the batter is wuell mixed. Add the vanilla, turn into an ingreased
tin, and bake for forty-five minutes. Reinove from the oven, turn

the pan upside down, and let it stand until the cake falls out. Ice

placed on the bottom of the tin wiill liasten the release of the cake.
WIITE LAYER CAKE.- •

2 cupfiul of butter.
sugar.

"4ilk.

4 egg.2 cupluls of flour.
i tea-spooiful of baking-powder.

Beat the butter to a cream, add the sugar, and again beat until

creamv. Gradually add the milk and flour, first a part of the flour,

then enough milk to thin the mixture, tien more flour, then more

milk, alternating thus until both are entirely used. Whip the whites

of the eggs to a dry froth, add thein, and lastly stir in the baking-

povder. Bake in three layer-cake tins ii a quiek oven; and when

the cake is done, have ready an icing made of the following:

2 eggs (wiites).
16 table-spooiifuils of powdered sugar.
34cupfuil of prepared cocoanut.
.4 " freshly grated cocoanut.

Stir the unbeaten whites and the sugar together, add the prepared
cocoanut, use this icing between the layers of cake and upon the

top and sides, and sprinkle the freshily grated cocoanut thickly over

the top and sides. Grated cocoanut can be purchased at almost

any bake-siop, and it will add mnuch to the festive look of the cake,

being very liglt and delicate wien freshly grated. BLAIR.

AND R0136.
usually chosen for French drawing-rooms furtished and decorated
in wlte and gold. Angora rugs measure four feet by five and are
exceptionaiiy ornanental if weill placed. This limitaion is import-
ant, for a rug loses much of its beauty if tlirown dl"wii in a purpose-
less fashion, since it lias its reason for being as well as other decor-
ative furnisiing.

Polat -bear rus are finisied in the natural siane and arc lined

with green linsen in preference to felt, which only serves to increase

the heat of such pelts and thus encourages moths. These rugs are

provided with claws and with lialf or fullsheads, wlich are always

conspicously present in anisnal-shaped rugs.
Besides tise glistcssing rvwhite bear, tisere are tise hlack, grizzly andi

cinîamon varieties, all of whici are appropriate for hall, library or
sittin-room floors. A. polar-bear rug may be appropriately placed
before a divan or nîcar a table in a drawing-rooii; or, if it is not
desired for a floor covering, it may be thrown over a fauteuil or
divasi wit te iead at one end. lsen intended to be used for the

latter purpose. which is really artistic, the rug is generally lined with
silk. Bear rtsgs range fron threc to iine feet in length.

Panther fur is very effective, the dark-tan stripmi througl the

tenLer of the tawny background forming a most clarming color
seheme; and it is made up w'iti eitier half or whole heads, the

rssgsmmeasuring from four to six feet in length, not including the

tails. Tiese ruîgs are particularly beautiful for polished floors.
Panther skin is sonetimes chosen for rugs in preference to tiger,

because it is less expensive; but tiger skisn really makes the rug par

excellence, whether it is to be used as a floor covering or for draping
a chair or divan. Half or full eads are used on tiger skins and are

as ierce-looking as in life, the realistie effect being emphasized by
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