
DOMESTIC DEPARTMENT.
BOUSELIOLO HINTS.

MAN,%GEMEINT op SEnvAi-s.-Tio Jleruzh i
Il' af/i says-choose your siervanits with (.arc.
If voir cannot trust thein) discharge thcm. Bu
Ili-im, but dIo flot ftss about frifles ; remcrnber
xbiey are bunitan beings witi likoe fýeItngs and
passions to yourscli and givo a word of en-
couiragemient noiv and thoni-iL is %vorth its
wcighit lin gold. Nover fakie theni, howevcr, in-
Io yonir confidence wvithi regard to yoinr nfbcirs;
they look mîpon things front a totaliy different
standpoint. The Mistress gives toule to the
horne. If sujis careiess ai Idoose,thcy3will be.
If sie is a scold3 they wvill not respect lier. If
site is oper.-hearted, generous, industrmous, care-
fi and wiso. the chianc es arc those bcneath liei
%viil bc the saine. Grave responsibilities rest
iip)OI you, and you are, in part at least, to blame
if, 1i.rough negligence and neglect of sanitary

n.atersili cu cores itîto file bouse. Ant un-
healthy borne cannot b.; a happy one.

PLANTS rnay be %vatered at any hour of the
day exccpt whein Illc sunl is shiin4: on tihe
p)ot, or lias just ieft il; fur the earth geLs blot
,%iben the sun shines ou it, und thoen if coid
wvater is pourcd tipon the plants thiev %viii cool
off too ripidlv. T'ie best tinie for watcring
floîvers in sommiier is the e.vening, ani lit im
wvinter tine noon is preferable. ]tinm or brook
wvatcr is tire bettur for wateîing purîtoses.

A FINE ciffet for rockwork of incloor fetucrivs
18 obtained by appiying two coats of boiicd oil
and uroutid bmkthoni varnishing Nviili oak
varnish and aitVrivard., tomching up prî.jectimng
points witm gold bronze inixed witmî varnisi
-t'n gold size.

A.%oso; t'AaîuL OasîeT is a miniature easel
bearing a riciy cý lorcd porcelain fan.

CoRus S'rARCI makes the best paste for scrap-
buokis. Dissolve a timmail quiintity of it lut cold
water, thon cook it thoroughly. Be careluil fot
to get it too Illichk. Wlhen cold it shoid bc
thin enouigli to apply withi a brtishi. f t will not
inommld uor stain the paper.

To ci.EAi bair brmsies, put a litile amnionia
or borax iu a saucer, fli it mvîth %'atcr, arnd put
tile brush iu tii to soak. A lit Vie aluni addud
lielps to stiffen Ille brîtsh. WVhcn it i.; rinsed
anti phtccd tu dry, be sure to put it lu such a
position that lther iv ili rîtn ont, but do flot
iav flic brush1 tpon ils facue , it is better Vo bang
iL up.

r1o IiSTORfl rîmstcd and tarnished brass, vmmb
with fine cmcry cloth or dIi) te metalinl
diIluttd niitric mcid anxd thon rub îvith, smcwdust;
fitîallv appiy brsissoliue.

NOTES ONCOOKING.

Tusr, art of arranging and serving dishes for
the table is an accornpiishnent in itseif. It is
very reaszonabie that al things that go to make
ul) beaut.y and harmnony at thte dinner table
thonld acld, as; they undoubtcdiy do, to tire appe-
ite aud diatestibiltty of the food. One comnion

atleof iood is the potato. If properly boiied
ip tIýiir jackets they are excellent; but ti>ç

trouble is tiîey are often not properly boiled.
TIhey should bu boiled tlIonly, and niot too long
or they will become watur-suaked and indi-
gestible. P>nt thern over a brisk, lire and l cecp
boiiing brb:kly itntil donc, thon drain well,
sprinkile a, littie stit over theni, put again on
the fire for a few minutes to dry thoroughly,
wlicn you ivili find. thein white, inealy, and
deliciotis.

Baked potatoes are great favourites ivith
most peopie. Select medium sized smooth-
skinned potatoes ; îvash and dry caýreftilty, put
in a medium oven for three quarters of an bour.
Serve very bot in a dishi ivithoui a cover.

I"rcsh nîcat, (unicss fur soup) should bc put
to cook in boiiingy water.

Sait meat; requires much longer boiling, and
should beput to cook in cold watcr, and boile:d
siowly.

]3otlî meat and poultry wiil cook quickily if a
littie vinegar be added to the water ia whichi
ticy are boililg.

If tiiere is a doubt about the odor of poultry,
a littie soda added bo the water in whicm they
arc cieansea '.'il reniove it.

Caulifiower siîould bo tied in a cloth f0 cook.

1Xecp ceiery in the dark, and eitlier in wvater,
Xvhii should, bc changed once a dlay, or î%Vithi
a wct cloth wrapptvd about it.

Noithoer baked nor boilcd p'otatoos should l.e
covcred alter being takien froîn the fire.

A good bn-ageis made as follows
Swceten ani flavoi one quart et very rich înilk
to tastb, and set it over a slow lire; when it
boils stir into it one ounce of gelatine wikh,
ba-s boei. dissolved in a littie wvater, stir steadily
until it bouls for a féw îninuteg, thon pour into
xnoulds. A vcry nice blanc-miange is made by
using cr-cam iustead. of nmilki, or part creant and
part miik.

Delicious blanc-mange is, mrade thus- One
quart of niew mik, tour tablo-spoonfuls of corn-
starch dissolved ln one, piut of xiik; siet the
inilk over tic firo, add tbr-ce tabie-spoonftils of
sugar; wlhen it bouls stir in the mnilk in Nwhich
the corn-starch bas beca mixed ; as Eoon as it
begins Vo thicken add tvwo cupfuls of grated
cocoa-nut, stir iightiy, thrn pour quickiy ii-to a
nmould, and set awaiy to geV ice cold. Serve
wvith croarn. The coroa-nut mnust bc freshiy
grated, and not packed ini the cups whcen
nicasured.

Another kind of blanc-mange is made by
admig gratcd chocobate to geclatine blanc-
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