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They niay raue of their naigres and turtle and bisque, Elîher muttor. or beef iQou can choosofor gour stock, lh religion andami, in defence and asseuit,
0f tornato or oyster, lni, willing te risk Thoat veal or at chickon no chef ought to mock; The sons of old Scotland haue nouer cried "hait)"
A L'erg large bet, that for peisant or knight, 1I) Ôack Scotia s soup, wiih ils hec rt-siirring savour, "lTo the front, "is thoirivatchword at hone or abroad;
No seul) quile onOes up to thy coppound deiight- Aç(icinsforeign decoctions! Long lifo te thyfiavourd, Theg have led where'er civilisatlion has trodi1

Rotait Pot(ûli! Hot ch Potch 1 Tho' nurtured on soup, they are nouer found in it,
(Have patience!l niy yarn will wind up inl a minute,

As the old Scottiah daine t0 H<ir Majesty said, But 1 cannct con clude this lit tic soup song lt is hard frorn a hobby horse nimbly te uault!1)
' There's euerything 'intilt' the gardien has bred, (Thin'risking to boilit a trifle too long:) Ta<emy boaat and niy soup with a goodgrain of sait!1

Parsley, carrot and turnip, and barley as wol Wit bout boasting c bit of the mien who hauefed For wu can't ail be Scotch,E
Whiie the secret 'lochs' out of thy rat lshing amlli" A "d jbrown great in thy strength, nobiy flanhed by 7lho' wefeed on "HotlobPotchi"Holtch Poîtchi1 ont bread- Hoc oc!A. 4JEWELL.

You nay uary te niitiure tuith cabbagc and pas,
And a dnsh of loiato giues color te pleasc -
The taste of the oye! Thre sensas appraise
Thiyintrinsic perfettions! No need for Xrays - silice, being a colotirless solution, thcy anany recipes foi salad dressings, etc., cal!

Rot ch Pot ch! j nmîght bc ap-t to taste il, whicli would bie for made mustard. This canneo be nieasurcd
fa. * as accur.itely as the dry substance, and, if

the latter ks sifted wvitlx the sait required,
At this scascui of the yea., Miecn the there %vill bc no difficultv about blendinz it

IN THE HO USEHOLD.
C.,nduicteJ i'tMu. J oy. gmadut ti Toronut St %,lof

C,'.écerý. and pupi tt eciloa l1Put s n tuit. m.'~c:%TI1E festal rites of M1ay Day are com-
mon to uiuy nations and counitries,
and are, 1 suppL-se, the axattral ex-
pressioni of i-cjoiciaig in the renew~al tif

beauty anîd fertiiity in the ouitdoor world.
Anioîxg many of the quaint fancies of carlier
days, diat of sceking Mlay Jew as a cosnxetic
is perlîaps the niost widely known ; and,
thîough wve miav not Iiterally use the dew tapon
our faces, do we not ail revel in car!y risiug
iliese beautif.al freshi, briglit May nxornings~
Tlîey, liowever, uaîfortunateîy bring trials to
many of uis,-xoving to some, and ;.,itse-
cleauîing to al. And, perioeaps, a !ew rernarks
upoui the latter subject wvouid not be am*xàs.

For one dîing, dlean youir cellatrfirsi, as
upon it, more d'an aaîy otlier place, depends
the hcaltlî of th- lîotwehold at this seasoni of
the yeux. Decayed vegetables aud frui* old
clotlies and ragys, useless patei.t niedecine
bottles and boules of ail sorts, wvitlî aid
boxes and tins,-these, 'viti the aid of darnp
and anasby atinosplîere, cati develop bacteria
witx a fat-ility unequalied by the best gela-
tine of tF e scicuîtist. Tiierefore, let us be
sauîitary aud uxake a clearance of ail t:aese
thiaigs, aund -ive our cellîtrs a -ood coat of
lime wasli. Lut us arrange that tie boxes
for thc vegetables slîould be slightîy raiscd
fron i t floor, to aîlow of ventilation aud
iceep thieux front tily mould c-r dampnless. It
is also a good plan to spriukîce the cellar floor
wvith cor.,,-ras wvater occasiunally, after lîav-
izîg given it tic usual wveekly sweepiaîg, aud
thirewillbenoaîeof tiîen.-tyoJiour,;,wlicli are
supposed to belong to this part of the lîcuse.

Vou are proarbly puttiaîg away your furs
and hecavy wiitcr garuxeuts just tîow, so 1
,tviIl tel] voit whlat is a grood and simple pre-
veritive olf motîs, wvliat is more thati a pire-
v'entiv-e, as it is a 'gecraîxicide,'i and boxes
and cupiboards thtus infcsted cani bu
riddcd of them cffcctuaîîy by beiîug thor-
oughly vvaslîed out witlî a solutioni of
bicîllrid"ý of niercury. I3efore folding auJd
puttingz away yaur furs, slîake tlîcm welI,
tieu clip a Nvisk into the solution and
,prinlc auJn brush ive1i ; dlieu lîang in thc
%%in until dry licfore putting nwav. The
hicllritlc iç -a dendly poison, sa g-reat care
mxust be takcaî ini its uise, aud iL wl nat ta
liave childreil about %v-1îcn it is hiug used,

wvarm w~eatlîer ks approaching, %c will
find il better to cut off froni cur diet rorne of
the fats wve have ncedcd for fuel duriîîg the
cold wveather. We can substitute eggs a..
fashi for meat; but unless we have accc.ss to
a city auarket and a fuil purse, it is difficult
to have much varicty in vegatables. Letttuce
is good and sold at a reasonabie price, and
it is wecll to liave it as oftcn as possible, as if
contains salts whiclî arc very valuable to the
systcm. Rhubarb, also, is a reasonable
price; so 1 %%-Il ;,ive yvu sorne recipes for
salads, anîd also for sone v'arious wvays of
cooking «<pic-plant,' as ourArnerican cousins
caîl rlîubarb.

SALAr> A LA COL1flINC.

Soften two tablespoonfuils of granulatcd
gelatine ini one-half cup of wvatcr. 'Cook for
a few minutes oaic-half cati of tonîatoes, one-
hialf teaspnonful saIt, a littie pepper, an' mue
teaspoonful sugar; strain througli a sieve;
add tic gelatine; pour into a rnouid, and
wh'1en cold, serve on a bcd of shrcddcd let tuice
wvitlî boilcd dressing-.

IIOILEI) DRIÎSSING.

Meit anc tablespootiful of butter; suir in
oine tablespoonful of flour; add two table-
spoonfuls suigar ; cook utitil it tlaickens.
Remove fruni the stove and add one-htaîf
teaspoonful ecdi of saIt, ugar and uxustard,
and a pincli of cayenne, 'mixied together.
Heat one-haîf cupful of milk; add yolk of
one cgg sliitly beaten ; cook over bailing
watcr until it tliickens. Rernove fronti dx
stove, and stir the vinegar sauce ini gradually.

IIANAS.\ ANI) LETTUCF SALAr>.

Put into a small boiwl the yolk of one egg,
onxe saltspoonful sait, and liaif a tcaispaonfuil
of povdered sugar ; stir ini oil slowly tili one
cup lias becu tised, adding two tabiespoonfuls
Icuxot juice, as iicecded, to thin it. Colouir a
teaspoonful of lhc drcssinîg withl a titly bit of
prcparcd green-..ooir pnste, and dieu stir
duis into the whlole, using only enougli ta
give a pale tint of green. js'st before serve-
ing add two taUlespootiftils of tlhick,-%%hipped
creani. Cut ive bananas tw.ice Icngtliwise,
and diex cadi piece into four, l'ut tivo
srnall lemmce leaves togcdicr to F:rrni a cup.
Lay several picces of banana on tic Ici ttice,
and caver wvith the dressing. Arrange these
partionîs on a fiat dislî-noî in a snlad bawl-

aJgarnisi %vitl the tir.y ..entre lces.
Because iltîstard lias a :.cndcncy ta lumip,

smoothly into the sauce.

TAPIOLA FRUIT PIJDDING.

Cook one ctipful of peari tapioca in one
qu irt of wvater until clear ; add one quarter
of a teaspooaful of saIt, and one-haif cupful
sugar. Peel and slice diree oranges very
thin, and also threc bananas ; sprinicle oneC
tablespoonful of lemon juice over zhe ban-
anas. Add first the oranges and then the
bananas to the tapioca. Pour into a mould
wet ini cold water, and set awvay to cool.
Serve %vith crcamn and sugar.

BARED ILIUCARE.

Cut the rhubarb in piece-, about an inch
long; put in a bakcing dislb in layers, with an
"quai 'veiglit of sugar. Caver closely and
bake.* * *

RHUBARB FOOL.

Press a quart ofruaubarb througi a granite-
wvare cullunder; add juice oil a lemion ;
sweeten one-hialf cup thick crcam :ind wvhip
to a stiff froîli. WÏhcn ready to s.arve, max
the creamn with the strained rbubarh, and
serve cither iri custard glasses or in ont
large glass disli.

hec following vecipe for Vatssar pie,
amiused me vcry nmur'.. It wvas sent me hy a
pupil in the Ottawa School of Cookcry, but
appeared first in an American paper, the
Ch/zcago Ncwts, 1 believe :

VASSAR PIE.
Give nic a spoon of oleD, m.1,

And thc sodiumi aikali.
For Vmï going te nmalz a pic, niatmma,

Ynm going te makca pir.
For Jolin %%iII bc hungr3'and tred, dia,

And his tissues wiII dccomplnse -
Se givc flic a grammne Or phio -phatc,

And the cirbon and cellulose.

Now givo inca c.'aunk of cssne, ma-
To ,.hortcn the tlîermnic fat;

And band nie thc oxygcn bottlc, nin,
And lookt ai he thermostat;

Andit if thce lectric ovensý. cold
JUSI fur ;j on J'aJF n ohn)?

For I w.aît te have supper ready
As sot ns Joln coulcs hontc.

Now pass rie the neurral drops, miamm,
And rotatc Ilic mix1ing ,îachine.

Bu, gie nie thc -qtcrsc15 wabcer first,
tnd Ucolcc'mrgarinc-

And ic phophiase, loi <fr now 1 lhiuîk
The new type 'vritcr's quit-

Andi john will nccd morc: phionphate food
To Iielp his Itair a bit.


