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TIho boulke 'was stili se doath. In the

ilim liglit of the studia, the poilitions or
the (white m2arbie&u sl ay figures couhà
bardiy 'bu flistL-guishcd.. ?,rqr where the
chef 1i'oeu'vro lay, beavy draperies cast a
deeper sha<l. >ygnmlion groped bis iray
in, Mes brain aflame with hi@ jeaous, un-
reanoning ýanadnem. Ris acntomed bande
toon foumd chinai aud heavy steel inaliet,
,%ntl du a mment lia stold over tho pros-
tnmte 4whito figureo, whilh his oeos coul>!
but idlmlY ontiue. For oua instant ho

easitaited. 'Through ;iis maduesa rose a
iuoientary 'regret that so beautiful a thiug
shouid b-3 destroyad. But the @enge of hie
own glishonoa =-shed lnuilpon hilm, and
di-ove dowi. ýh feeble regret. It uorved bis
a: in, and gave hbuu doublu strength. Hoe rais-
el bis mullet and deait the accursed thing
a aw4n:ui6 biow. Great God 1 what ivas
that (tbat tStayed his haud au lie hoid it
h*gh for r.epetition? 2 ureiy the steel hll
miot faiet Çwitli the résistance r.1 marble
which ho iauew se welli1 AMd, great
heavens, 'what was that, that chilied bIsl
hicart, that sent the biood wivhrling through
bât *bra", sud threw hlm, guashlug bis
teeeh, poMZu nt the Mauth, into the
paroxysmea bf convulsions on the floor?
It -was a Baronn, ayoB2I, a lghat4r mortal
yell, 'theu a lotig-drAwu sob riglit, under
lis mnurderous haudl. And thon Pygrnalion
kuev 'iu one atartled moment of luciid
thought that in Ie ýnadnb lit biund-
ercd-that tie LMd mistakec the reallity
for its couterfuit, and that hoe had kiied
his -wife.q

Sir Pygmai:oei aud Lady Smith are now
sau -vell &no-wx a Ixndon-in4çed ln ail.
Enropean Socikty-that probably the ouiy
th*.mg not generally underatood about thea
ls that *heir crest-a eut couchant witbk
rouge wouhd ln its back-takes its origin
fzoiu the snow-whito Pernian tom, which
bId made a connh of the cool bosoin o!
Pygmalion's great work, t o its owu de-
aetruction, on that suitry sumer night
leun- years ago.

1 have just suan a bonnet of cork-yes,
positivejy 4nade of a thini layer o! that
inaterial adapted to the crown and front

Alndul 4o8 to the 2arge bow: placed in
thu front; it wus trimuned with goÀd cord
an:l oruamauntai pnbq, and a row of roses
wl! bout foliage united *the haîr, and the!
bonnet at thc bacli-patunia roses, by the
bye,.not Tory natural, bu~t contrastiug well
with thq cork. Straw, accordion picated,.
is aisé use.d for thu front bird-lke boivs,
Ivithout, wh*ch bo bonnet would now ho
coýmplote.

Short wai8t@ iÉnake bzlts a necesslty, and
the newest are of expanding mire, orni-

meunted 'With jet spots about the site of
a four-penny plece, faahioned ilke a Swige
!)lit iu front, with A buckle lu the centre.

OL 'very largo bow of either 'green or
violet velvet or satin ribbiou, with two
sections to each aide centered b3y a tiglit
crossing torsaïde, is placed on the front
of dresses> whather of silli or cioth. "àd
en adjusted as -io decorate the top of
thé hast, bellng on the exact middgte( rit
th:e front of the bodices, mldeway hetween,
titi belt and throat. This very effective
how in e wide that it reaches almet
to the Unmbole on each aide. Thore are
uno edent loops or ends, suit tha efferet
is excellent. lu blacki veivet ribhon or
,'uad sluowiug a patteru of wild roses
i bow oi this kind in extremely' pictur-:
esque. ITh:s affect la talion froxu the time
of LUis Qu*nze, simillar bonws of a amalier
sire b.,iug'seen ou the shirt lu roivs of
six Ot' eiglit runniug upon the riglit and!
ieft, and haviug rows oi lace hetwean them.

.Wa illustrate a ioveiy gowu of glace foul-
ard, shot, %vith fawu aolour, paie green,
sud pale hu!ilotrope. To shirt la arranked.
*with A Ulo'ubie fionaice, the upper one;
which in ainer the ehortex' of the t. -o, bc-
iug edezd with creaut-coloured lace. The
bat lies a wjde brima o! fine Leghorn, aud
ii croivu of short gnoen, and fawn eet
trimmed with shaded roses iu four colours,
tiny rosebuds, and a large 8. itening
dragon-fly. <

Igumbled FgsBeat three eggs with
two jouncea o! butter and a teaspoonull
ol cream; put into a seepan and keep
stirx-n. bDn the tire neariy f ive minutes,

Serve hot vun buttered toast.

.Chocolats Custard.-Add a tescup evenly
full of çrated chocolaté, to a quart cf.
fresh Mnflk, leot skimmed. Bol together,
then set @eds toi cool. Béat well four
eggs, regervimr three of the whites, how-
ever, for n merixWue. Igweeten wlthI a tea-
spoonful of siWar and seuson -wlth v, tea-
rpoonful of extract of vanille. MLix choc-
olate and eggs together, j3ake lu a ýpudr
iig diali slowiy, and ouly until sat !Ike

custard. 1,ut the bioringue on 'wheu the
custard la cold.

Spuuuiel Cream.-Onejquurt of miik, oe-
halitboo£ o! gelatine four eggs, bouten separ
ateiy, four lavei teatpoonfuls o! vanille,
one eup of sugur. eoak the gélatine lu
thé ýnilk for biaif uz heur, ýrhen iut, it
ou tha lire iu a double bolier; bout tire
yoiics iaf tile ceggs aiai the sugar to-
gethýr, and ivheu the milk il boiling, stir
thé ces lu amui cock ntil if begins te
thicken. *Beat the whites of the eggs very
iight, und stir Into the mixture, wherd
it is talien of th3 lire; f iavor unul pour'
iute 1113 tmould te cook. Býat tho whites
Weil inito th,. custard.
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