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MASSEY-HLARRIS ILLUSTRATED,

Suitable Sweets for Christmas-Tide,

An Atteactive Jelly.— Put into a cleun
pan onc pint of water, threequarters of
2 ping of clavet, a quarter of a pint of
lemon juice, the lhin'y-p:urctl rind of ono
lemon, four onnces of loaf sugar, half a
pint of canned 1aspberties, or half a
pound pot of jam, two cloves, one inch
of cinnamon, a few diops of cochineal,
and two and 2 halt ounces of gelatino
tFrench gelatine for preference).

Boil all well together; bo surc and seo
that the gelatine is well mclted, then
strain through a picee of fino muslin or
st clean teascloth,

Rinso outa mould with cald water.
Pourinto thotop a very littlo of the jelly.
When it is set, put on'it tastefully a few
preserved raspberies and chiopped pista-
ios, now a littlo more jelly, and let
that set also. Then all tho rest of the
jelly can bo poured in, and put in a cool
place, or on icy, till quitecold. Dip the
mould into warm water, and turn out
the jel carefally.  This looks wvery
pretty if made in o border mould witl
thecentrefilledin with whipped, flavored
cream. Other fruits may bo used in the
place of raspberries.

Orange Jelly.~Into=x clean pan put half
a pint of water, threo ounces of loaf
sugar, tho thinly-pared rinds of thrco
oranges, and one ounce of French gela-
tine, Letall thiscook slowly on the firo
ill the gelatine is melted, and the color
andflavorarswell out of theorangerinds.
Then pour in half a pint of orange juice,
and the juico of two lemons. Rinse out
a mould with cold water, strain in_tho
jelly, and put to get cold. Whilst it is
Se . givo it astir now and then, other-
wise tho thick partis apt to settle at tho
top of tho mould. This jelly is usually
notcleared, as itloses its Qavor,

Cornflour Blanc-Mange.—Put a quart of
milk on the fire to boil, with oneinch of

cinnamon, and two ounces of loaf sugar.,
Put into 2 basin four large tabl

Whipped Cream.—This is delicious, and
can Lo got ready at a minute’s notice.
Put half a pint of good cream into a
basin, with two tablespoonfuls of sugar.
Whisk gently till thick enough to hang
on your whisk. Then stivin aflavoring
of vanilla, lemon or Lraudy, and mix
well. Serve piled up ligh’in_custard

lasses, i possible, with a fiesh stran-

Iry or & picce of preserved fiuit on the

top of each, with a circlo round the fruit
of chopped pistachio nuts,  The cream
may bo colored pink, if liked. and a neat
picce of peach or apricot placed in the
middle.
Lemon Custards.—Pour one pint of boil-
ing wateron to two and a half ounces of
loaf sugar, add the strained juice of two
lemons.  Well beat up tho yokes of four
ezgs,  When the lemonade (as made
above) is cool enolgh, pour it on to the
yolks, mixwell, strain into asmall sauce-
panor jug. Place cither the saucepan or
Jug in & pan of boiling water over the
fire, and stir till it thickens well, but on
1o account let it boil, or it will curdle
and be quitospoilt. Allow itto get cold,
Servo in custard glasses.

Velvet Cream.—Put three-quarters of an
ounce of French gelatine in a pan, with
one gill of liot water. Stir till it is quitc
dissolved. Then add the grated rind of
ono lemon, two ounces of castor sugar,
and a flavoring of cithcr a tublespoonful
of brandy, a glass of sherry, or vanilla,
Iemon or almond. Whisk till firin half
apintof thickeream. When thegelatine
fecls only tcarm to your finger, strain iv
into the whipped “cream,  Mix well,
Pour into a mould that has Leen rinced
out with cold water.  When cold, dip the
wonld into warn water. Tourn out and
garnish with clear, chopped wino jelly,
or plainly whipped cicam, colored w
cochineal, or coffee cssence, to o pretty
color. If, before pouring in tho cream,
the mould d, atedwithclearjelly,

fuls of cornflour, mix it with ¢nough
extra milk to make it smooth and thin.
When the milk boils, pour in_the comn-
flour, stirring all the time. et it boil
gently eight minates. Then pour it into
a mould that has been rinsed ont with
cold water.  If itwill not run in smooth-
1y, it is too thick, and you must thin it
down with_a little more milk. Let it
stard till cold.  Toosen the edges with a
knife, shake it gently, and it should slip
out quite easily. Vanilla, lemon or al-
mon:‘ may be used for flavoring. A
pretty effect is gatned by coloring hall
the mixturea pale pink, with cochineal,
andpouringit into small mouldsor eups,
so' hat some will bo pink and others
white.

and a garnish of glaed cherrics, ete., the
effect would Lo greatly iinproved.

Rice Mould.—Put ono quart of milk on
to boil.  Well wash five ounces of rice.
When the milk boilssprinklo in tho rice.
Put the lidon the{mn and simmer very
gently till the milk and rico are quite
thick.  You should bo (\xst able to pour
them into a mould. When thick, add
two and a half ounces of castor sugar,
and two teaspoonfuls of vanilla, Pour
into o mould that has been rinsed out
with _cold water; i preferred, small
moulds _may be used. avo till cold,
loosen the edge, shako gently, and it will
turn out eas . Serve with jam or
stewed fruit, and a custard poured over,




