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My DEAR NikcEs,—A lady asks for a recipe for

_cooking beefsteak. It is a very important rezipe,

as the most of us can relish a good beefsteak, and
the excellence of this as much depends on the
cooking as the quality of the beef procured. In
the first place, cut out the bone and trim off the
superfluous fat, which would otherwise burn and
smoke the meat. If the steak is a good one it is
better not to pound it, as it causes a low of waste
juice, which ought to be preserved.  Have the
coals glowing and the gridiron hot. Lay the meat
upon the bars and place over it a cover made for
the purpose. Turn the steak every half minute
until it is done. Have the platter hot, and when
ready to take up scatter pepper and salt over it.
Lay on the hot platter and put bits of butter over
it, and send to the table immediately. Now this
seems a very simple thing, and many of our readers
will say ““There is no need of telling us how to
broil a beefsteak ; we all know that well enough.”
Very true ; but there are some who think the only
way is to put the nice loin or porter-house steak in
the frying-pan with a generous quantity of grease
under it and let it simmer and steam until it is not
fit for any one to eat. It is sometimes difficult to
obtain good coals when the lighter kinds of wood
are used. In such cases usc the frying-pan, but
never a bit of grease. Have a brisk fire and the
pan hot when the steak is put in ; turn often, and
proceed as with the gridiron. MixN1E MAY.

Recipes.
CHICKEN FRICASSEE.

Clean and prepare the chicken, cut cach lég and
wing in two just at the joint, cut the back intwo;
the stomach makes one piece, and all, with the giz-
sard and neck, make thirteen picces.  Put a piece
-f butter the size of an egg in a stew-pan, and sct
it on a good fire; when melted, put the chicken in,
and fry it well; it—takes tcn minutes; then take
the picces out, sprinkle a teaspoonful of flour in
the pan, stirring the while, and immediately add
half a teaspoonful of chopped parsley, two or
three mushrooms cut in slices, salt and pepper ;
two or three minutes after add also two gills of
water; then have a brisk fire and boil till reduced;
subdue the fire, put the chicken back in the pin,
simmer fifteen minutes, and dish the pieces in the
following order : The neck and gizzard with the
fore part of the back, and the low part of the legs
in the middle; then onc leg on cach side of the
dish, with one wing beside cach; then the stomach
and hind part of the back, and lastly the ends of
the wings at the top. Pour the sauce over the
whole, and serve. It takes about thirty-five min/
utes for the whole process, if the chicken is young
and tender. Bror.

TO DESTROY COCKROACHES, ANTS AND OTHER

INSECTS.

Scatter borax persistently in th#ir haunts, oruse
Persian inseet powder, and they will leave.  One
or two applications will not suflice, but they must
be continued till the last cgg is hatched and the
last insect destroyed.

PEACH MERINGUE (VERY FINE)

Put on to boil a scant quart of new milk, omit-
ting half a teacupful, with which moisten two tar
blespoonfuls of corn starch; when the milk boils,
add the corn starch and milk.  Stir constantly,
and when it commences to thicken, remove from
the fire; add one tablespoonful of perfectly sweet
butter, and allow the mixture to cool; then beat in
the yolks of three eggs until the custard scems
light and creamy; add half a teacupful of sand
sugar.  C'over the bottom of a well-buttered bak-
ing dish with two or three layers of ripe, juicy
peaches, that have heen pared, stoned and halved;
sprinkle two tablespoonfuls of sugar over the fruit,
pour over the custard gently, so that the fruit may
not be displaced, and bake i a quick oven twenty
minutes.  Draw it out, and cover with the well-
beaten whites of the three eggs.  Sprinkle a small
quantity of sand sugar over the top, that it may
brown more evenly, and put in the oven until o
light brown, which should be in five minutes. Llat
warm, with sauce, or cold, with creun.

o

! TO MAKE BLUEING.

One ounce best Prussian blue, pulverized; half
an ounce oxalic acid, also pulverized; one quart of
soft hot water; mix well.  One or two tablespoon-
fuls are enough for a tub of water, according to
the size of the wash.  Money can be saved by
making this blueing yourself. MaRIA,

- MAKING COTTAGE CHEESE.

C'ottage cheese, when made as it should be, is a
luxury that sliould and would be caten and appre-
ciated by all classes if they knew how wholesome
and digestible it is.  Those who have plenty of
milk and make butter, have an abundance of sour
or clabbered milk daily, clean and fresh, which is
the article desired to make a cottage cheese.  The
true way to make this sort of cheese isto skim the
sour miik and set a gallan or two of the milk on
the stove in a milk pan, and let it gradually warm
until it is luke-warm all through. Stir it occasion-
ally to prevent its hardlening at the bottom.
When it is a little warmer than new milk, and
the whey begins to show clear around the curd,
pour it all into a coarse, thin bag; tic close and
hang up to strain. Let it hang up two or three
Lours in a cool, shady place, then take from the
bag and put the contents in a covered dish.
When preparing the rest of a meal, mix with
the curd rich, sweet cream, sugar and nutmeg.
Some prefer salt and pepper, but the sugar will
give it the place of fruits or acids.  This pre-
paration of milk will often be found most salu-
tary and wholesome for dyspeptics, and weak,
inflamed stomachs. Clabber is also very nutri-
tious and easily digested.

GREEN CORN PUDDING.

Take six cars of corn, and with a sharp knife
cut off the corn and chop it fine. To this add
three pints of milk, three eggs, three dessert-
spoonfuls of butter, and the same of sugar. DBeat
the sugar and eggs together, add the corn and
milk, and bake until the top is nicely browned.
The sugar may be omitted, and a handful of corn
meal or bread crumbs be used instead, and the dish
served as a vegetable and not as a dessert.

GRAHAM MUFFINS.

Two cupfuls of good buttermilk ; one teaspoon-
ful of thick sweet cream; one egg well beaten;
two even teaspoonfuls of soda; one teaspoonful of
salt ; two cupfuls of Graham flour ; one-half cupful
of white flour or good shorts. Stir all together
with a spoon ; then heat your gem-pan or mutlin-
rings very hot in the oven ; remove long cnough to
ruly over each department with a bit of lard ; then
put one spoonful into each, and quickly return to
the oven, which should be hot enough to bake at
once, but not to burn.

TO PRESERVE CORN.

First boil the corn—it must be freshly gathered
__and cut from the cob. Put @ layer of salt in the
jar, then one of corn about an inch in depth ; an-
other thick layer of salt, and then more corn, and
so on until the jar is full. Put salt on the top an
inch decp, cover all over with a good thick coat of
soft lard, or melted mutton fat, not so hot as to
run into the salt. Press white paper, cut to fit,
on the warm fat, and paste over the top of the jar
thin paper that has been dipped in the white of an
egg. Keepina cool place. It is better to usc
small jars—not glass.” When wanted to use, soak
over night. Canned corn is a tedious and uncer-
tain process, and we prefer to buy what we need.

INK ON CARPETS,

A lady in this city communicates the following :
One of my boys spilled a bottle of ink on a new
carpet, recently. T looked over all the recipes I
had but could tind nothing on the subject. T then
put salt on the stains, and squeezed the juice from
a lamen on the salt, and then washed with sponge
and water, drying with the sponge. = 1t took out
cvery vestige of stain without injury to the colors.
This was done before the ink dried.

MEAT CROQUETS.

all gristle, &e., chop the remainder very fine, add
twice as much mashed potatoes, one egg, a little
Lutter, salt, pepper, and a small quantity of all-
spice ; work theroughly together ; make into small
cakes and fry in hot lard.

PLAIN WHEAT PUDDING,

One quart of sweet milk, one pint of tlour, five
chalf a teaspoonful of salt.  Wet the flour
ually with the milk, add the salt, then the
s, beaten very light. Bake in a quick oven
three-quarters of an hour.  Bat with preserved
Pirut,

Take any cold waste meat, or heefsteak, cut oft

REMOVING STAINS FROM HANDS,

A little sulphur burned under any stains from
berries, cherries or otlier acid fruits, will quickly
remove them. A very convenient way, if the
hands are stained, is to light a match and hold the
stained hands in the fumes of the sulphur.  This
will be doue more cffectually if the stains are re-
cent. 1f they have dried in, wet them with well
water, or better still, water in which a little vine-
gar has been dropped. 1f you dip the hands in
soapy water the alkali sets the stains so that vine-
gar has to be used to neutralize it.  Well water is
preferable to rain water, as the latter contains
more ammonia, which is alkaline in its nature.
Ladics will find that tan can be rerioved by bath-
ing with vinegar, sour milk, or anything acid, and
then placing the tanncd parts in the fumes of
burning sulphur. This latter article is one of the
best Dleachers known ; but its uscs for this pur-
pos¢ are not generally. understood.

A BACHELOR’S PUDDING.

Ingredients.—4 oz. of grated bread, 4 oz. of cur-
rants, 4 oz. of apples, 2 oz of sugar, 3 eggs, a
few drops of essence of lemon, a little grated nut-
meg.

Mode of making.—I'arc, core, and mince the
apples very finely, sufficient, when mixed, to make
4 0z: add to these the currants, which should be
well washed, the grated bread, and sugar; whisk
the eggs ; beat these up with the remaining in-
gredients; and, when all 1s thoroughly mixed, pub
the pudding into a Dbuttered basin, tie it down
with a cloth, and boil for three hours.

Mrs. M. A, H.

A REMEDY FQR IVY POISON.

Desr Mixsie May,—I noticed in the August
number of the ADvocATE a remedy for ivy poison.
Here is another, the eflicaay of which I can vouch
for, as some young men I was working with were
cured by it, and many farmers might have it when
they had not the lime :

Take common soft soap, and rub it on the part
affected. / SUBSCRIBER.

Arranging Cut Flowers.

An article in S7. Nicholas on arrangement of
flowers contains the following directions, which
may be read by all who love flowers, and have not
the knack of arranging them to the best advantage
in bouquets and vases for the table :—

The color of thig-vase to be used is of importe
ance. Gaudy reds and blues should never be
chosen, for they conflict with the dehcate hues of
the flowers. Dromze or black vases, dark green,
pure white, or silver, always produce a good effect,
and so does a straw basket; while clear glass, which
shows the graceful clasping of the stems, is per-
haps prettiest of all.

The shape of the vase is also to be thought of.
For the middle of a dinner table a round bowl is
always approprigte, or a tall yase with a saucer-
shaped base. ~ Or, if the cefitre of the table 18
otherwise occupied, a large conch shell, or shell-
shaped dish, may be swung from the chandelicr
above, and with plenty of vines and feathering
green, made to look very pretty. Delicate tlow-
ers, such as lilies of the valley and sweet peas,
should be placed by themselves in slender, taper-
ing glasses; violets should nestle their fragrant
purple 1 some tiny cup, and pansies be set 1n
groups, with no gayer flowers to contradict their
soft velvet hues; and—this is a hint for summer—
few things are prettier than ba'sam blossoms, or
double varicgated holly-hocks, massed, on a flat
plate, with a fringe of green to hide chge. No
leaves should be mterspersed with thése; the plate
should look like a solid mosaic of splendid color.

Stiffness and crowding are two things to be
specially avoided in arranging flowers. What can
be uglier than the great tasteless bunches into
which the érdinary florist ties his wares, or what
more extravagant 7 A skillful person will untie
onc of these, and adding green leaves, make the
came {lowers into half a dozen bouquets, each more
attractive than the original.  Flowers should be
grouped as they grow, with a cloud of light foliage
in and about them to set off their forms and colors.
Don’t forget this.

Itis better, as a gencral rule, not %o put more
than one or two sorts of flowers into the same
vase. A great bush with roses, and camelias, and
carnations, and feverfew, and goraniums, grow-
ing on it all at once. would be - a frightful thing to
hehold: just so, a monstrous bouquet made up 9

: : e}
Al these Howers is meaningless and ugly. - Certain




