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THE PARLOR AND KITCHEN.

FASHION NOTES.
P>laids andi checks are popular; stripos arc by ne moenus

ýgi von up ; ani, on te othur ltand, the nuin ber of plain tissues
is reiarkable. Figureti stufls arc to be seea both in wvool
atnd silk, aud chines form a considerable part of aouvcautes
in dross materials.

A very graceful styleo0f toilet us te detachied semi-train,
-sligitiy puffeti at the toi), andi whii can bo raif;ed up %vitb
the hanti without toucL.ing tho skirt properly se-calloti.
Tihis skirt shoulti bu ttîinnned ali round, as it shows; witon the
train is raised.

Out-of-doorjatkets, in the chasseur style, are more fash-
ionable titan ever, and will bu ivorn titis spring by ail yoîîng
ladies, wvlttler marrieti or unniarried ; only te formter Wear
ait for uîtdress toilet antd tite latter suarceiy adopt any otîter
anode], tinless iL is the long redingote. Dress ntntleS fur
niarried ladies are stilI of the visite shape, andi vii bu worn
for the spring and suinier of richi brucadet iilkh, ttîînd
wvith black lace, beading, einbroidery, andi jutted passemen-
terie.

rThe vralking-dress ie gcnieraliy matie of seino fancy
woolloa materiai anti in very simple fashicu. VThe visiting

-costumae alonc is elegan!, being, mnostly mnade of.sîlk platin antt
:flgîred, or of soîne ligltt wooiien fabrie and figureti silk. A
pretty toilet of this stylo is of duit bine cashimere, divitiet nt
regular distantces ail tho way down by deep tabs of silk of
tîte samne color brocaded with ol-goiti dots; titree smai
rucied fenneccs round the foot. Tite bodice is of figureti silk,
wery tigbtfttting.

DOMESTIC RECIPES.
'CELERY Sout.-Cnt celery smail, anti stow until it is very

:soit. It is tion te be rubbed through a sieve or colantier, te,
ýsoparate tite fibres. Titis celery pulp us added te, a gond
ittock-a plain soup matie lroem ment, with oniy sait ais a sua-
soning, sliglity titickcnud, and scasoaud witit pepper, etc.
Thtis is the nenual celcry soup as met with at restaurnts. IL
is botter if matie wit1 niik. We are net awarc of any defin-
ite proportion ; tito celery puip is titinnoti withit niik; foeur
stirreti up with butter is adtied te slightly thicken it, anti
Salt and peppor are useti as scasoniitg. A sinail lump of
.sugar wvill greatly improve it. Serve very bot.

HAsittun STEALr,-CUt or poutid round steak te make it
tender, spread iL with fricti onions, foid, poutid again -anti
lieat; titis is, for titosu whlo like onions, a delicieus breakfat
diei, and is easiiy prepareti la greasing te gridiron for
broiliug mub with a bit cf luaf fat; titis is always %veil to do,
it docs net mar tho flavor, and it dees net wvaste as butter

<]ces.
T'O IROIL Bsîu.-In broiling or fryin; be«S-steak ali-nifo

ehould bce useti te fur iL in ltr(ferctice to a fork.
MILE BItE&D -Tlie preparation for nxiik breati is quite

d<iflorcujt front that cf other brcati it ut, not kucaded, anti is
-as littlu in te itants as poseible. Te make it : Boil antt
cool one pint cf mnilk , add tu ti.sotte tL-blu.spoonitnl of butter
Sr trippings, onu tuasp)ouful cf eaÀtt oeu talblcspooniful of

sugar, one-banif a clip of potato ycast, five or six clips cf fllur;1
mix with a luife witituut kiteîiding ; rise and shape into
Ibaves, risc again fit the paî t anfl bake forly minteus.

ECALLOPED Aîi-PLE-lit aiternate layurs of soit brcati
-crumbs, sliceti ajîpie, sîgar, bits of butter andi spico in a but-
tereti pudding-dish liave a thick layer of lircat crunîbs
-nistunet in racitut butter oit top. Use one-haîf a clip cf

ir, one saltspoonfmîi of cinnainon or nutmcg and a litie
gratet ind or jîtice of lemon for athrco-piat dieui. 3akeoeue
heur, or until the apples are soft anti to crumbls browa.
Covcr at firzit te avoid burning1.

SAENwcîs.-Chop bain, ucing ene-fouirtlt fat te titree-
fourths luan nment, until very fine. Mix one teaspoonfuil of
dry mustard anti one siltspoonifîtl of sait wvith colti water to a
etiff paste, anti tix with iL onu-quarter of a cupfîîl of butter
creameti. Cut staie breati in vcry thin slices, sprcad witt te
mu6tard pasc, titen with tue barn. Pet two slicos togethor,
andi eut in rcctangular piccs. -

GoLD CAEig.-OCaM together thre.quartcrs cf a cup of
butter and ono and ono-haif cupe of engar; beat Lhoreugbly
artd until smooth andi ligit the yolks ef eigit eggs anti one
wbole egg; atit te te butter aud sugar, andi beat wvo11
togetlîer; and ono-half a cup of milk, one-baîf a Leaspoonful
of soda dissolvet inl milk, une anti ono-baif teaspoonful et
cream tartar siftcd witit tîve cupe of fleutr, one saitepeenful 0f
maco or one teaspoonful of lemon.

SILVEa CAiiE.-Creamn togother tbrec-quarters of a cup of
butter anti two clips of sugar; atit one-liaîf a clip ef milk, oe
teaspoonful of almonti extract, four aitt one-haîf cups of fleur,
one-iaif a teaspoonlul 0f Sodin, 0an tuiolte-Ijaif a teaspoon-
fttl creata tartar, anti te whi tes of eight egg:3 beatea te a
stiff frotit.

Si'oNaE CAKg.-I cuplul sugar, 3 eggs, 3 tablespoonfuls
melteti butter, 5 of inilk, lý cupful of flour, W teaspoonfuls
baking powder, 1 of lemea extract.

MlAîîîiu CAKP -White sugar, i A cupfuis; butter, è cupful;
swect inilk, A cupiftil ; j teaspoonful soda; 1 teaspeonful cream
tartar; witites of 4 eggs, heston very light; fletr, 24 ctîpfuis.
Daik part - Brown sugar, 1 cupfui; molasses, A cuplul ; but-
ter, A cupful; s0cr milk, A, cîîpfui ; 1 level teasbpoonlful soda;
flour. 2A etnpftis; yolks of 4 eggs; cloves, cinuamou, allspice
anti nutmuge te sutit the taste.

Fittsrîs.-BeAit the whtite of ono egg te a stiff frotît, andi
stir in bluwiy onie cup cf powdertd sugar anti one teaspoonful
cf lemon juice. Dent ail together five minutes, and epreati
upea the cake; set acide te bardea.

To CoVE Ricp.-TPake Lwo cupe .ef rice and one anti ene-
baif pinte of miik. Place in a covereti tisb anti steani in a
kettie of boiling water until iL is cooked tltrough; pour into
clips, anti let iL stand until colti. Serve witlî cieain.

SHOTua CAKi.-lrWO tahies9poonftîs Of butter, twO cîîps Of
stigar, two eggs, one tenspeonful, soda, two of cream tartar, one
clip nmilk ant hree of flour.

Misstsstpt't Ceao REn .-n pint of boilo i ne, masheti
fine, oe plat ef coma mucai, oeeLaspoonful et butter or lard;
bake in a pan like a pounti cake, in a itot evea.

MISCELLANEOUS RECIPES.
Te l REmov- Fiatrcti.s.-Bruise anti squeeze the juice eut

of cemmea cliickwveuti, anti te this juice atit trce tintes itlt
quantity of soft water. Batite tlie skia wvith this fer five or
tun inutes momaittg anti eveîting, anti washl afterwards with
cleafl 'ater.

Fea SKix DtsrEsEs.-Broacic acid hast been useti with
great sticcess as an externat application in the treatment of
vegelabie parasitie diseasus of the skia. A sôlutica cf a
drami of te aciti te an ounce of water, or as mucli of the
ucid as the «vater ivili take up, is founti te meot the -require-
mteuts of the case eatisfticteriiy. Tue aflecteti parts sbeuld
bu weii bathietinf te solution tiwice a day anti ieH ruhhed.

To DARNEN THE IlAti--iTake twe ounces of olive out, four
ounces cf gond bay rein, anti one dramn cf te oit cf almende;
mix ati shako iveli.

l3ÂîtitEtîe Sît,&troo.-To co piat cf 'warm watcr atit haîf
an mince of salis. tartar. ('ut up very fine a picce cf castile
soali, te size of two crîxekers, ant i ix iL, slîaking the mix-
tutre well,aid if le rcady for îtse.

flAta WAstî -3ay run't six ounces, aroxnatic spirits of
ammenia liaif an ounce, hergamot oiu six drops. Mix.

To IEmavE STAtîs Vaost SttK.-BoiI fiNe o-ZaCcs cf Soit
wator anti sii ounces cf powdered aluni fer a short Lime, andi
pour it. inte a vessol to cool. War-n iL for use, andi wash the
itaineti part witb iL anti Iave dry.

To CLrAN Sttvr.R.-U'cr cleaaing silver, of aay description,
thore ie nething botter than a speouful of commea whiting,
carcfuîily coxupeundeti se as te bie wittbout lumps, reducoti to,
a paste witiî gin.

Te Cunts WAnTS.-Take a pieocf raw beof steopet in
vinegar for tweaty-four heurs anti tic if. on the part affected.
Appiy every night for Lwo woks.

Rrtsov F-OR CUAPPED Hacris-After washiag with soap
rince the biands in fresh watem and dry Lhom Lhoroughly. by
applying Indian met or dice flour.


