
Suitable Sweets for Christmas-Tido.

An Attractive leily.-Puit into a cIean
pan oe pint of water, thrce-quarters of
a plut of claret, a quai ter of a pint ofleoti juice, the thial1y-parCd iil of ono
lemoon. four omices a loif sugar, half a
pint of canine .aipbeiies, or liai a
potn lot of jam, two Cloves, one inch
of cini.union. a few diops of cochiical,
aut two anuti a liait ounces o gelatino
tFrench gelatine for preference).

Boit all well together; bo sure and seo
that the gelatine is well netted. then
strain thiroulgh a piece of fio muslin or
a clia te.clotti.

Riseo outa moula with cela water.
Pour into the top a very little of the jelly.
When it is set, plit on it tastefully a fcw
preserve raspbe ries ani hoppdcl pista-
chius, now a littlo mooro jelly, ait let
that set also. 'hen ail tho rest of tho
jeliv can be poured in, and put in a cool
pl_.îc. or on ice, tilt quite cold. Dlip the
imiould into warim water. and turn ou,
the jelly caciiully. This looks very
pietty if mat in a border mould wUth
the centre filled in wvith whi ppedi, flavored
crcam. Other fruits nay bo used in the
plIce of raspberries.

Orange leily.-Iito n clean pat put lai!
a pint of water. threo ountces of loaf
sugar, tho thinly-iated rits of threo
oraniges, anld Onse ounce of French gela-
titne. Letall thtiscook slowsly on the fire
tilt the gelatine is tmelted, and the color
andflavorarwelloutoftheorangerinds.
Then polir in iai! a pint of orange juice.
anl the jutico of tu o leimons. Rinse out
a moula with cold water, strain in tho
jelly, anl put to get cola. Wlilst it is
setttutggivoitastirniowtthen, other-
wise the thick part is apt to settle ut tho
top of the moula. This jelly is usuîally
iotlkaed, as itlosess liv.wo.

Cornflour Blanc-Mange.-Put a quart o!
mnilk oit the firo to boit, writh ote inch of
cinuamtuon, anid two ouinces of Ioaf sugar.

Put into a basin four large tablespoon-
fuls of cornliour. nix it with enouglh
extra milk to make it snooth and thin.
WhVuient the milk boils, pour in the corn-
flour, stirring ail the time. Let it boit
getty eight mnutes. Then pour it into
a moulI that has ben rinseid out with
col water. I itwrill iot run in smooth-lv it is too thick, anl you mulst thin it
iown avith a little more milk. Let it
sttrt till cold. Looren the eògrs with a
knitife, shake it gently, nui! it shtould Slip
out nuito easily. Vanilla, lenion or ai-
moud nay be usei for flavoring. A
pretty effect is ga'ned by coloring liai
the inixtturo a plle pink, riith cochineal,

ta poringit mtosmali moultsor clips,
so Jhat some avill he pink and others
white.

Whipped Cream.-This is delicious, and
cat bo got ue.idy at a iulîtot's notice.
Put half a pint of good ereaint uo a
basin, with two tablesiooifils of sugar.
Whisk geitly tilt thick enough to hang
on your u hik. Thenstir ina llavo ing
of vanilla, leon or brtitly, and mîtix
well. Servo piled up) high in ustant

lasses, il possible, witt a ieli stran -
rry or a picec of preserved fi uit oit the

top of eaca, wlith a circlo rouîd the fruit
O! chopped pistachio uts. The creatm
iay o colorel pltink, if likeud, and a reit

piece of peact or apricot placed in the
imiiddle.

Lemon Custards-Pour oe pint of boit-
ing wateron to twoi ad a liai ouites of
loaf sugar. add the strained juico of two
leions. Well beat up tho yokes of four
eggs. ien the lemtotindo (as moade
above) is cool eoilitgh. pour it on to the
yolks, tita well,strain itîto asmalisance-
p or jug. Place eitier tliesattepîant or
jug in a pan of boiling water over the
fire, and stir tilt it thickens N% et, but oit
no accouant let it boil or it will curdle
ntilboquitosipoilt. Aliow itto getcoll,
Servo im custard glasses.

Velvet Cream.-Ptitthree-quarters of ai
ounce of Prench gelatine in a pao, with
one gill of hot water. Stir tillit is quite
dissolved. Tien add the grated rind of
one letmon, two outices of castor sugar.
atit a ilavormî of Citîr a tabicspooui!l
of brandy, glass of sherry. or vanilla.leimon or almond. Whisk tilt firin tîalt
aintofthickcran. W thtgelatine
ferla only tier to your finger. strain il,
into the.3 whipped crean. .lix well.
Pour into n mould that lins been rino.d
ot witlcoldwaiter. When Ccola, dttp the
mnould intoswari water. Torn out nna
garnish with clear, chopped wino jelly,
or plainIy whipped cicai, colored with
cochinent, or coffee essence, to a pretty
color. If. before pouring in tho creau,
tte nould wasdecoiatetdawithclearjell-,
nid a garnish of glaró cherries, etc., theo
eifect would tu greatly inproved.

Rice Mould.-Put ono quart of nilk ot
to boit. Wcl wasti five ounces of rice.
When tho milk boilssprinklo in the rice.
Put the lia ot the pan and suner Tery
gently hiti the ilk a nou rice ar quite
thick. Yoit should bo just able to pour
them into a moultd. 'hen thick, nad
two and ta hal ounces of castor suigar,
and two teaspoonftls o! vanilla. Pour
into a mould that lins been rinsei out
writh cola water; if preferred. small
moulds may be used. Leavo itil colt.
loosen the rge. shalke cently. and it wsill
turn out casily.. Serve with jam or
stewed fruit, andil a custard poured over.


