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*TIIE PARLO'R ANDi. KITCHEN.

LATEST FASHIONS.
English pokes are ini higli favor.
Vory plain skirts are fashionabie.
Laces woro neyer more worn than this summer.
Nile green and lavender are fuvorite tints for grenadine.
Widor brime than ever are seen ou childron's straw bats.
Lace mitts are aga&in in faver. Black for ladies, and dark

rod for children.
A fashionable contrast of colora in iuiported dresses is

iblue with brown.
Straw bats and bonnetb, are adorned with watt fiowers and

-shaded geranluma
It le a fancy just uow te have the parasol, fan, gloves, sud

hlose te match in color aud decoration.
Pale yellowisb pink shades are mnucb used in fine millin-

,ery and for neck ribbons and bows on white moruing dresses.
Parisiaa.laced shoes, with pointed perforated tocs of pat-

,Ont leather on French kid tops, are rapidly taking the place
of buttoned boots.

For plaitod ek-irts of fine woollon dresses wide box-plaitB
altornating with a group of kuite-plaits are put the wholo
length of the ekirt.

USEFUL RECIPES.
MocK Ducz.-Take a round steak; mako stuffing as for

turke 1 ; epread the stuffing on the steak, roll it up and tic it.
Roast from haif to three-quarters of an bour.

FrtVING BsEF.-Iu'a sketch ou il Home-life on the Farso," a
ftwyer thus speaks of frylng beef-stoak, aud doctors concur
la bis opinion : There ought te be a taw niaking it a crime,
punishable by imprieonmient, te, fry beefsteak. Broil it-, it
lejust as easy, and wben broiled it le delicious. Fried beef-
steak le flot fit for a wild best. You can broil aeon on a
8teve. Shut the front damper, open the back one, thon taire
off a griddle. ciThors will be a draught downward tbrough
this opeuing. Put on your steak, using a wire broiler, and
flot a particle of emok-e will teuch it, for the roason that the
amoko gots down. If you try te broil itwith the front dsnip
erl open, the emokze will rise. For broiling, cool even soft
coal, makes a botter fire thon wood.

BEEFSTEAU PI.-Take a nice plece of beef, rump or air-
loin, cut it in amati suices, slice also a littis raw hsm, put,
both in a frying-pan, witb rorne butter and a emali quantit3
-of cbopped onions ; lot thern simmor tegether a shâ5t time
on the firo or in thu oven, add a littie floursand enough stock
te maire sauce, sait, pepper, chopped parslsy, and a little
Worcostershire sauce as seasoning, udd also a fsw suices of
bard-boiled oggs on the top, and cover with a layer of com-
mon paste; bake from fifteen te twenty minutes in a well-
heated oven. AIl dark mcat pics coun be treated prccisely
ths same wsy ; if poultry, leavo the potatoes ont.

BAcoN OMELETTE.-CUt a Blice of bacon into vory emal
piecos, and stir it into an omelette mixture made thus : Break
two egga iute a basin, add n pinch of popper and a toaspoonful
of scalded sud finely-chopped parsloy; boat the mixture two
or tbrco minutes, stir la the bacon, fry in a amati omelette-
pou, in which an ounce of butter bas bcen metted.

BEm&N TeîAT0r Soup.-Two quarts beau, stock reservod
frorn beau eoup, onc can of temates, one tablespoon of sugar
one toaspoon of salt aud half of one of pepper. Out the
tomatoos email, add one cup of -boiling wnter sud the season-
lug,aud stew te a pnp. About'haîf an hourwilt berequirod.
Then put the beau stock on to hient, and when- ut boiliug
point sdd to it a tomate wblch bas been rubbod through a
siere. Cnt tire lorge suices of broad inte- dice, fry brewinl
a little butter and put in the tureen, pouring the soup upon
them and serving at once whita theyari0;atil1 crisp.

V.ANITy CisEE.O1 and a haîf cups of poworcd sugar, baif
a cup of butter, haif a cup, of sireet milk., eue aud a baîf cup-

of flour, haif a clip of* corn-a8t&Érei, a tspooufat of baklng-
poirder, wbitee of six eggs; bake in tire cakes, pntting frost.
ing between sud on top.

Lumom SpoNOL-.One ounce of gelatine, eue plut of irator
two laemons, eue balfpouud of cnt toaf sugar, wbites of three
eggs. Ptit the getatinetinto a bowl, cover it wlthtold water,
and lot it soak 1for twenty minutes. At the end of tbis timne
add te it the rlad of the leons, eezeoeor the toxuon-
juice, throw lu the sugar, sud pour ail luto a cepper or por-
celain 11usd saucepan, place the saucepsu over tbe firo, and
etir its contents until boiliug, after which it muet be altowed
te, boil for tire minutes. At the- snd of tbis time pour the
mixture through a sievo iute a boirl, sud lot it romain thoeroin
until celd, but net long cnough te sot. Beat the wbites of
egge sligbtly, peur thern inte the mixture lu the bowl, sud
stir all toether, wben ail must be whisk-ed until thick sud
whbite. Pour the sponge lute a meuld, stand it in a cool, dry
place, and irben "lset" turu. it eut upon, sud serve in, a crys-
tai dessert dieb.

GOLDEN CAxE -Yotks 0f eleven eggs benten, snd tire cups
sugar, eue of murk sud eue of butter; mix four cupe of fleur
with four toaspoonfule baking poirder, sud, just before put-
ting lute theoeven, mix ail thoroughiy together. Flairer te
suit taste.

SiLvESn CÂxE.-The whites of eight eggs, two cups sugar
one-baif CUP 0f butter, three-fourtbs cup sireot niilk, three
oupe fleur, sud tire teaspoonfuls baklng peirder. Flavor with.
temon.

CoRN CàK.-TaL-e sufficient tase of. cern, elit the hulis
through the middle, and scrape off the cob, pressing with
the flat of the kuife to 9btain ail the mîliry substance, add
sait, tire beaten ogge, fleur euough te maire the irbele adhere
toethor;- divide lute tire tabtespoonful8 on a bot butterod
iron griddlc or frying-pau, sud cook a ligbt broiru on beth
aides.

Tis Wsooxso C&KE.-Rub one cnp of butter sud threeo0f
sugar te a cream ; add eue cup of milk, four caps of flour, fine
eggs, eue cup of milk, four cupe of fiourfive eggs, eue toaspeon
fuI of creaxu tartar, haîf toasponful of soda, oe-fonrth pounid
of citron. This makes two loaves.

ICE.CRsAm.-Takoe tbrec pinta of sireet creamn, a quart of
noir milir, a plut of powered angar, the irbites of twe eggs
hesten light, a tabtespoonful ef.vanîtla; put lu the freezer titi
thoroughly cbilted tbrougb, aud tbeu freeze, This isa easily
made, sud le very geod.

Hop BsEn.-Ous hsndfni of hope> boit su hour, strain,
aud add eue plut of molasses sud euough wator te, maire tire
gallons. 'Wheu luke-wsrm add eue cup or cake of yea,- lot
it stand ener night ekint sud pour it off froiu the yeast caro-
fully, add eue tablespoon ef wmntergreeu sud bottie for use.

STÂCI.-Il you iraut good atarch, min it with coid
irater ; add boiling water ntit it thickeue, thon a desse rt-
epoonfut of sugar sud a emati. plece of butter. This uiakes a
stiff sud gtessy finish oqual te that of the lauudry.

HJouss-KEs'zus' NOTES.-Never shlow sait moats of auy
kind te boit baid.-Tough ment may be made quite ten-
der by soaking it in vinegar sud irater for six or saven
hours.-Alun dissotved lu .vater wil kilt bod.bugs if ap-
plied whore it le most ueeded.-In grating uutmogs beglu
at the foirer end; if you commence at ths other, thoro will
be s bote all the way threugh.

.i The Chemistry of Cookiug sud Cleauing *ie! the titis
of a book by Ellon H. Richarde, Instructor lu Cbemistry -iu
the Womsu's Laboratery ef the Massachus.,tts Institute of
Techuoiogy, is a manuai for the studiona huusekeeper. It
gives noeoxploit directions for cookiug sud pclaning, but
scientiflo rossons wby thoy should be thoroughiy dons.
This book issau exampleo0f womasus insight inte bousehold
labor wbicb man would not :think of seoeing, sud shows the,
heed of su acquaintauco with science on .thre part of irouen
teachers.

B.AD WATràp-Èulvoâ-zed alum. wil pnrify tire moat foui
wster. Take tueo hëaplug tablespoonfule o! ut sud sprinkîs
it lute a hogsbead of waàtor, stlrriug it .rapidly, nd üftor the
lape o! silitý or ton hoursa ail the impurities ulli havé beéen
precipitatod te, ths bottem. Thes mater wl be puÛre sud
âmeet., A teaspoonfut wiii suesteens pailful o!fatr


