
10 TUE FAMILY '011RCLE.

IxoLED~ RED CAIIDAP.-SliCO your cabbxge, cover it wvitlî
sait, and let it lie t.wo days. Thon drain it and put it in a
pan, cover it ivitlî vinegar, and spice ta your taste. Give it a
scald, and, whea it i8 cold put it in your jars and tic close up.

POT Pmu. -Makze the following crust. A quart of flour,
haif a plut of niilk, butter the sizo of an egg, two teaspoons
of creani tartar whicli should bo put dry into the flour; and
anc te.îsp<on of soda put iiita the milk. Mix wvell together,
and drop iuto your chieken, or veal, or beef stew, wlîen it is
boiliug.

A,.îxOSI,, OU3TAt.-PUt a1 quart of creani into a pan, witli a
stick of tîunamon and a blado or two of ace ; boil it and
let it cool, blanch two ounces of almonds, boat them. fine in a
mortar, uvith a little rose water; if you like a ratifia taste, put
in a fewv apricot kernels, or bitter almonds, mix thcm with
your cream, aînd swecton it to your tast-3. Set it on a slow
fire, keep) stirring it tili it is pretty thick, but do not lot it
boil. as it will ourdie if you do. Pour it into your cups, and
lot it cool.

Os MIAN MUFFxvs-Mix a quart of wheat flour with a pint
and a lialf of milk a little warm, hiaîf a tecup of yeast, two
eggs, well.beztten, a teaspoon of sait, and two tablespoons of
meltecl butter. Set the batter in a warm place to riso, and
xvheh. it lias risen butter your muffin cuips, and bake your
mxuffins quick-ly.

GOLO C.&KE.-A Pound of flour, liaîf a pound of sugar, six
ýoun.gea of butter, the yolks of sevea eggs, the rind and juice
-of one lemon. BoSat the butter and sugar together, and add
the yolks, lemon, flour, one lialf teaspoon of soda, one of
creain of tartar. flake in flit pans, and ice it while warm, if
poss;iblo.

WVEDDISr, JoHNss CAKO.-A piat of saur crcam, theo samne
of sweet soda, haîf a cup of butter, three oggs,..a tablespoori of
.sait, saine of soda, one quart of comrnta, a plut of flour, a
pint of raisins, and a pound of citron. Bake in a largo pan
for an Ixour. It is dolicions.

BHEAI<pAsT CA£i.s.-To make warm. weathîor bre.akfast
cakes tko one cup of molasses, one cup of brown sugar,
nearly gife cup of butter, or lard andl butter mixed, one cup
of sour înilk, four cups of flour, four Leaspoonfuls of soda (flot
licapiog, but oven full), one teaspoonful ecd of ciniamon,
raIL, nnd. ginger, anc ogg ; bako in g.-ms ins. Tîxese wlil
keep wcell for a ivcck.

Goos, Pis Caesi, Fon DYsî'sics.-Equal parts corn meal,
Grabix flour and white flolir; wot up witlî swcct creai,
aîîd add a little saît ; bake in a hiot ovexi.

To TAira 0L7T Ias.-Thc trouble -with ink stain remedios
gec.rally is that, boside fakiug out the ink, thcy also take
out thc color of the article clcaned. The following rcmedy
is frcc from that objection. To lialf an minceo f oxalie acid
add ouxo ouince of distillcd water, whcn it is ncarly dissolved,
.add balt an oxunce of citrie acid. Rub thc ink stain witli a
bit of muîslin dippcd in fuis solution.

GliAsi., Cs5&Ex.-Takc thîrc pints of asi, tirce of clay,
zind one of ,iaid. Mix woll with a little water, and apply it
imixned(iately. In a short tixne iL will become as liard ns
.adaniannt.

Msn.BRxOKEN 'FMsFLS.-To haîf a pint of miik put a
sn1fi'rieîît quantity of vinegar in ordor ta curdie it, separate
the rur 1 froîn fie wbey, and mix tho wlîcy witb the urhites of
four cggq. licating Lie whole well tagether, xvh9n mimedadd
a little quick, lime tiroxîgl a sieve until it acquires the con-
sistency of a pasto. Witli tus cem'.nt brokea vessels or
mrrks can lio TepaiTed;- it ddies quictly, and rcsists, tho

action of tire and water.

.PAra5E CEME'4r is made by uîixing pnwdered nie with
a little caId water, and thon gradually ndding boiling wvater
until thc d -sired consisfency is acqîxired, care being taken
ta kcep iL stirred. Lastly, bail for one minute in a dlean
saucepan. Tmis cement is vcry strong and nearly calorlcss.

PARAGRAPHICAL AND HUMOROUS.

The Rebuke.
A dandy remarked to t lady,

While caretossly lolling at cafse,
ccRIo vain and insipid arc woman,

And flot worth tic trouble to please."

"I vow that I nover shal xiiarry
Till wondcrs unite in a lass;

For 1 nover love any one bettcr
Thjan the one I behold iii the glass."

The lady -replied,-on ber featiires
A flickcr of miscliief was traccd-

etI approve of your good resolutioxi,
But cannot admire your taste."

BEN~ WOOD D.&vis.

Protested notes-Those emanating froni your neighbor's
violin.

A police justice in Syracuse refusedl to punisx a man who
insutlted awoman who had f9i ted with hlm. "cVirtuonsw~o-
men have no right ta flirt," said the level-headed old man.

The estate of a rich man is hallowed ground to the lawyers,
and thcy will travel for miles to pro; ixpon i t

A teacher ia a Boston Sunday-school askcd his cla>.u,ý
,ho were the publicans ?" refcrring to Christs cating witlt

"publicans and sinners." From five or six small boys caine
at once the rcady responso, "9Those who voted for Garfield."
And, as if ta clinch the matter, a littie sevcn-ycar-old addcl,

And I amn a publican."

A member of the Central Club raid. last niglit that lie wvas
going to Mt, Washington by advice of his physician, who
thinks the "cclimb-it"I will do him good.

lIard work is the secret of success. WVhat mon want is
flot so much talent, but purpose and energy. "eNothing is
impossible," says Mirabeau, tao a mani who can and will.
This is the on'y law of success."I

"gSilence is golden"I sometimes, but when a fcllow £fils to
rcspond ta a dun it loo-s; more lie brnss.

"&John," raid DeanRms>ay, "&I'm sur--yekenthiitarollin'
stone gathors nae morse ?" ccAy," rejoined John, ccthat's
truc; but can ye tell me what guitl the morse docs the
atone V"

A slceper is onc who sloops; a siceper la also a pince
whe.re a slecpcr eati slcop; and a sîceper is, tao, a thing over
-whiclî ruins tmo slceper in which thie sîcoper sloops, s0 that
thc sîceper in the sîceper sloops, wvhulo the sleepcr ruos on,
as well as sometimes ls off tîxe track.- W1it andi Wisdorn.

Young ladies and clephants attain thcir growth at IS
But here analogy ceases. One trunk is enough for an
clephant.

How Trs QUAsRE PV? IT.-An improved forra ifchalleng
ta a duel is thc follawing Qýuaker note ceIf thon wilt on,
tuvelvo unripe apples; just before rctiring nt niglit, I will d
the ramne, and we will sec who survives."

qnJiecn Victoria had a sinere regard for Lord Beaconsfiuld
and treated himt with marks of personal fricndship. Hof wa
himself proud ta show, the London World raysI tho prctty
valentines lic received cvery year with the signature "4Front
your ailectionate sovereign." Once, it is related, ho ivas
nsked hîow it was lie managod ta bc sucli a favorite of Rer
Majesty, anid lie answered, sententiously, i-Well, you sec, I
nover contradict and I sometimes forget."1


