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Fricasseed Eggs.

Boit the eggs liard, cnit iii half crosswvise, and takec out
the yolks. Chop these fine, or rub to a piste, with a
littie groîînd tangue or liant or cold foivl, soume iinced
parsley, niclte(i butter and a very) littlc made niustard.
WVork %wll together and fi tic whites wvith it, setting
tlient close together in a deci> covered disli, the openi
ends uip. Have ready sonie vvai gravy or chicken
broth, tient to builing iii a satîcepi witî a hali teaspoouî-
fui clioplid pas eppper, sait and tlîree tablespoon-
fuis creani to a cul) or hroth. Boil up. Pour smnoking
over tlic eg1gs. Let thein stand flve niînutes and scnd
tu table. Six cggs %vill mîakec a uîîce quantity of tie
fricassé~e, and it is a delicious rclislh.

Always drop liard boiicd eggs into cold %vatcr as soon
as tiîcy are donc ta prevent tie yolks fromn turiiing
black.

Paached Eggs à la Creme.

Nearly fi a frying-pan %witli strained ivater boiiing hat.
Strain a tabiesj>uonfu! of vinegar tlîroughi double mnus-
lin, and add it ta the %çater %vith a littie sait. Slip your
eggs front tie saucer upozi the top of tie water (first
taking tic part front the fume.) Bail three minute., and a

lni. Drain and iay on buttercd toast on a bot disiî.
Tomn the wvatcr front tlîe pan and poaur i hall a cupful
af creani or miilk. If >'ou use tic latter, tiickeu with a
very little corn starcli. Let it licat tu a boit, stirring ta
preveni. burniîîg, anti add a i-reat spoonful of butter,
sanie pepper and saIt. Bail up once and pour over thc

A i>etter %vay stili is ta licat the inilk, in a scparatc
sauccpan, that tie cggs nîay flot have ta stand. A little
bmotlî iîîiproves thcs.uce.

Eggs au Lit.

Minîce sanie cold fowi, (or boilcd vcal and bainî) iii
equal quintitics ver>' fine, anid rub in a %wedge.woad
niortar, adding, iy degmees, srnie mdeted butter, pepper,
sit, mnced l)arsiey, and two beatcn cg.W'hîcn it is
%wel i uixcd warni in a migynstimrisig, iii a littie liat
%vater >hould it dry tao fast. Coak, five nminutes, stirriîig
ta k-cejs it front scorching. Form n a li ot platter inta
a nin 1, flat on toi) with a ridge of thc mixture rnning
ail arousîd. It is casiiy niouided with a broad biadcd
kîîifc. lit the dishi thus fornied on the top of tic mince
mnt lay as niany paaclicd es as it iili lioid, spminkiling
thenm %vit pelpper and sait. Arrange triangles ai but-
tcmcd toast iii such order, at the base ai the mound, that
thcy shall niakc a pointed il zagaiuist it.

Sealloped Eggs, (Anather Way.>

Have ready sonie nice cod.fishi. Soat, it to fresicn
it. l>ick fine. 'Mix %vith sonieC swcet creani, and put it
bctwcen laycrs of brend, cruinibs and eggs scasonced wih
pepper and sait. itat up twa cggs separately, the
whites ta a stifi fmoth, and the yolks uintil thcy aire
sinooth and thick. 'Mix and season with pepcr, sait,
and a little minced p.tmslev. Spreid ovcr the whîale and
bake quickly. Eat wlîile liot. Little bits of butter
sjireaid over cacdi layer of bread crunîbs imîmavc it.

Eggs aux Poissons.
Heat, alinist to baiiing. a pint of rich sweet milk and

stir inta it graduiiy and carcfuily thmce mwell beatcn eggs,
a tablcspoanful of butter, a littde chappcd parsley, with a
shake of cayenîîe and blick pepper, and two teaculp.
fuis af nicely picked coid flsiî. Boil up once, and t.urn
into a hot dislî Iined with buttemed toast.

scotch Eggs.
Bail liard six cggs. Take off s tells. Rail each egg

iii clioppcd tongue or liauîî. liien again in beaten egg,
saltcd anîd peppered. Tlicm in bread crumibs. Fry ta a
fine yeliowv colour, and serve garnislîed with parsley.

Brcadcd Eggs.

Bail tic eggs liard, and euit iii round tliick suices.
I>cpper aîîd sait. Dip caci iii beaten raw egg, tiien iii
fine bmead crumibs, or pawdcred cracker, and fry iii
nice dripplnî; or butter, hissing liot. Drain off every
drap af grease, anîd serve an a liat dislî for breakfast
wvitii sauce like tiîat for fricasseed eggs i)ored over
them.

Breadcd Eggs (Anather Way.)

Beat up four eggs nice and liih,add four tabiespaon-
fuis af milk, sweetcn ta taste. Take lialf a dazen
niedioni sized slices of bmcad, dipped iii tliis mixture,
and fry themi brown in hot butter. Serve at once.

Baked Eggs.

Break six or seven cggs inta a buttered disli, taking
came tiîat each is whole, and does not encroach upan the
others, sa mnucli as ta mix or disturb tie others.
Sprinkice witiî peppcr and sait, anîd put a sinail bit of
btutter upan each. Put into the aven and bake ut.til
tue wliites are îwtll set. Serve very hat with rounds oi
buttemed toast.

LEGEND 0F A BIRTHDAY.

A'N ACROSTIC.

G itche 'Manito, the mighty,
E arly on aile wvindy mnioing
0 f the miian, called "à\oon ai Bluster,»
R oused frontî siumber, Chibiabos,
G entic Ruler ai the Spirits,
I« n thi> basan saftly,"ý-said he,
E artiiward bear tlîis littie Jeebi, D
S afeiy Icave ii iith his maother.
T cil it not to Paw.puk, Kecwis,
E Ise he turn a mischicf.makcer.
W euidigo, in brain-, I ivant him,
A Il, that niia!.es one, has beeîî givcui,
R ests it, now ivitii himn ta use themn
T ruiy, whîile on camth we Icave him."

0 utwamd, downwa:t.d thmough the Ether,
F lying thirough the stars and Etiier.

Q uickly ta the cartlî lie joumzieyed
U zîder care of Cliibiabos,
E ntcmed, bringing joy and brightuiess,
B eamiîîg smiies, unta his niather.

<E leven moans of Bluster, since thiese,
C an you tell me what his nanie is?

A. Tite q' =t Spirit.
B. Mà\nrch.
C. Gcîntle Rticr a! the Spirits.
1). Little Spimut.

WV. J. E.
E. flenion of ni3chie!.
F. A Gitnt-
G. Etc'rci Vtats.

.Answcr in next nuxnbez.
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