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HINTS FOR THE HOUSEK-OLD.
Ro LST BE19P WITII YORKSHîIRE PUoni NU -Threequartcrs of ai

lontir beforo the beof is doue pour nearly ail tho drippingi
from flic pan, thon place t ho meat on a Bmall wiro trivot, o
lacking this, put it on a wire grating, or ovon a few sticki
across tho top of tho pan. Pour the pudding into tho par
and rotura ail ta thoc ovon; tlio drippings froni the nicat wilJ
<ail on the pudding and season it; wvien donc place tho meai
in the middle of tho platter, and lay the pudding-cuL in
pioces--around It. If prefurred, tho latter may be baked In u
separato pan, and served around in tlic saine mannor.

For the .Pudding -To a pînt of siftcd foeur add a teaspoon.
fui of sait and hîtîf a pint of înilk; add the beaten yolks8 ci
four eggs, thon another half-pint of milk. LiLstly put in thç
four wvhites beaten to astiff froth. Doni't usobaking powdor,
but beat furiously; furn.into the hot pan aud bake thrcquar.
tors of an hour.

A BACixSLRS' Puoito.-Four ounces gratod bread, four
eunceî currants, four ounces apples, two ounces sugar, throo
eggs, a few drops of essenice of lomion, a little grated nutnvig.
Pare, coro, and mince flic apples finoly-sulicient, whoin
xninced, t0 makoc four ounces; add te these the currants,
which should bu weti w,shod, the grated bread, and sugar -
whi8k the eggs, beat these up with the remaining ingredionte,
aud when ail is thoroughly mixed, put the puddinîg into a
butîoired basin, tic it down with a cloth, and boil for thrco
hours.

EcoitoicàL PUoDDIG.-An excellent way of usiug sf aie
biscuits or cakes is f0 dry and thon p,)und tlîem fine lu a
mortair, Vien mix withi thein two eggs wvith their weiglit in
butter, bout ail to a creani, pour into a mould and steani.
This is excellent cold with fruit, such, as stewed pruines or
apples.

Pis ORSuT SIOiTENED WITII BràNs.-lloil whbite beani un-
til soft, rub through a sieve sud mix as much info foeur as
cao be done and preserve sufficient tenacity in the dougli.
.Add a little sait. This crust la used at ci çater cures," and
zuakes a far better pie crust than one would suppose who ha-
nover eaten if.

Ts&A BiscUr.-Ouo plut ot-sour nilk or b,îftermulk, one
teaspoontî(Il of soda dissolved in a very littie hot water, fwo,
teasitoonfuls melfed butter, foeur euough, te make a soft
dough, but stifi enougli te handle; mix, roll, and cut out
rapidly, with as Jittle haudliug as possible; bake in a quick
ove-i.

Bîsîtinos WAYPLES -Halîf a pound of butter stlrred te a
creani, the yolks of five eggs mixed with haif a pound of
foeur, haîf a pint of milk gradually stirred in, and lastly the
whitcs of the egga whipped-to a afiff froth and beaten into
the butter. Very rich sud dclicioîîs.

WÂsi1Ls.-One pint of sour mulk,-ene teaspoonful of soda,
four well heaton eggs, one tableapoonful of butter, a little
Sait, sud foeur for a thin batter. Have the irons hot and bake
quickly.

FRUIT 0CAKE -One cup of butter, fwo cups of sugar, fwo-
thirds of a cup of warmi wafer, one-haif of a cup of molasses,
threc cups cf flour, five eggs, onefteapoonful of Soda, nutmeg,
cinuamon, Sait, cloves, etc, one poîînd of raisins, stoned sud
chopped, sud two-thirds of a cup of currants and one-quarter.

of a potind of citron.i

Spoitos GîaoNsusÀoE, for whoae excellenco an 'exchange
vonches, is made thus : 49Take one cup of sugar, oue cup -of
Sour millk, onu sinaîl teaspoonful of soda, one cup of molasses,
four eggs, fthé whites aud yolks bosten separately, one cup of
butter, onu tablespoonful of ginger, one cup of raisins, four
cups of flour, la place of sour mulk and soda, you may use
sweet milk snd bakiing.powder.

CÂnOLINA SWEET POrÂ'ro PiEs.-AIlow onu large potate
to evcry pie. Boll uatil done, reunove the akin, mash thor-
ougbly, add a piece of butter the size of a walnut, and

onough rnilk to niake if run thoroughly through tho colandor
without much difflculty. When cold, add yolks of two egg:s
woll beaton,e~ugar te faste, a littlocuinnamon, and nutmeg and
tho beaten whites of tlîe eggs. Lino a pie dish, with paste,
pour in tih, niixtitre antd bake about half an hour.

LaitON Pis-grato two louions,ï add two cups of sugar,
two cggs, haif a cup of New Orleans molasses, lialf a cup of
water, one fablespoonful of butter, and one of foeur. This
will mako six pics.

cEs CRau. Cmaoiy.-Two cups of granulated. sugar, one-
haif cup of water, add one-fourth teaspoonful of cream of
tartar dissolved in a teaspoonful of water as soon as it bouls
I3oil ton. rinutts without sCrring i wîon donc it will bu brit-
fie if dropped in cold water; add butter haif the size of an.
ogg ber taking off the stovo, pour into a buttcred tin to
cool, and pull it as hot as possible. Flavor, while pulling,
with vanilla, or lemon.

To RIIMovB lIN STÂINS -The ournal de Pharmacie &i
Anvers recom monda pyrophosphato of soda for the ronioval
of ink stains. This sait does flot injure vegotable fibor and
yiolds colorlcss compounds with the ferrie oxide of the
ink. It is best to fitst apply tallow to the ink spot,
then wash in a solution of pyrophosphato until bofli
tallow and ink have disappeared. Stains of red aniline litk
may ho removcd by moistening the spot with stroug alcohol
acidulated with nitrie acid. Unloas tho stain is produced by
eosine, it disappears witu-ut difficuilty. Paper is bardly
affettd by the proctiss; stili it is always advisable to make a
blank exporiment flrst.

PARAGRAPHICAL AND HU'gdOROUS.

Old Popkius was a bacholor
Who dearly loved bit; neighbor,

A&nd that was why, undoubtedly,
The widow lot hlm labor:

For every day uto, ber yard,
Despite ber friends' roprovin',

He'd fake bis hou sud smuiliug say,
cHer woeds I amn removin'."

And tuas went on from day te day;
Hi8 friende' feaari were not bani8hod;

At last lie married-then thoy knew
The widow's weeds bsd vanished.

A boarding housekeepor's froo-&sh.

It is casier to flud fauit than te flnd perfection.

A dollar in band 18 worth s million fili your mind."

A grate annoyance-Cîlukers.

A wall between niany old fricndships is built of freeze
toe.

Ifsa man's aim in thi.; world bu good, the chances are that
1he will miss fire in the next.

The doopost well in tbe world is at Bîîda Pestb. Huugary
It bas a dopth of 3,200 feet, over fhree-flfths of a mile.

A Western compositer recoutly made pi of au article,
prepared by tha editer, on 49nbubarb."

"fWhat 18 that mas yelliug at?" enquirod Tommy of bis
youger brother. "iAt the top of his voice,"1 rcplied the
littie onu.

Wher. may a sbip bu said te be la love? When shu Is
lu want of a mate, or she's attached te a baoy.

Egy.ptiau mutnnies are being groxud into, brown paint.
This ia thec darkest flosh clor onreod

« WilI the comiug man fly?' Hu probably wlli whun the
coming womnan gots affer hlm.


