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bonnets, w-hen they have beconie rusty, and noth-
ing so soon becomes rusty as eut steel. This, I
tilnk it its great drawback. I came across a
simple romedy te other day which perhaps
you iay not bave seen and nay like to try for
yourselves. Place te ornam ent yonu are desirous
of cleaning upon a plate, pour over it a little
parallin, and let it lie for an tour soaking li the
oil ; then brush it well with enery po-der. If
you follow these directions I think you will b

Iletised with the resuilt obtained.

um. Coyn'xuxox.

It is quite certain that there is n noagical lotion
whici will tuirn a coarse skia into a delicate one.
1'le mnetiods to be employed in clearing and
improving the skin, reqjuiire patience and perse-
verance, one of ie chief points being fle strict
regulation of the diet. Greasy foods are noto-
riously bad for the complexion. Speaking gene-
rally, frugal living is best for te complexion.
Light farinaceous fods, nilk, w-hite fish, and
friits arc preerable to the more beating ailiments
with which our tables are generally supplied.
Beef, pork, tain, liver, and kidneys should be
avoided. Poultry, lanb, and mutton ar very
beneficial.

An excellent iedecine to cure a muddv or
bktchly skin, especially during the spring is
flowers of sulphur. A teasponful should he nixed
in a little 111ilk and taken either at bedtiime or
before breakfast. For whitening the skin there is

otihing belter than virginal milk, which is per-
fectly harmless. It can be prepared at home as
follows : To ne plit of roswater add 1 oz. ai
simple tinctires of henzoin. Add to fle whole

aluf-a-doztn drops of glycerime :nd shîke well
before using.

'l'iE C.mu aF Sni VE.

One of tie nmnv things that arc impossille for
Ie ntrained minci to grasp seens to b0 the fact

1 hat if an arti-le is nevr allowed to ecomne dirtv
it will never need cleaning. In al] branches ai
housewoc this rulc hl good, but espcially so in
the ease of silver. Te average mind finds it
necessaiy to devote a large part of one day out of
every seven to scrubb1inng and cleaning forks
knives, and spoons tiat stould nemr have boen
allowed to becomo dirty enougli to deiand sueh
exertion. Whien hflese articles are once lean they

should be kept in that condition. If after using,
cach piece of silver is washed in very hot water
andi wiped immîediately dry on a perfectly clean
towel, it will retain its lustre for days andi weeks.
If by any chance a spot of tarnish appears, it con
be easily bnished by a brisk rubbing with a piece
of chamois skin.

- YonKsiiiiF TEA CA0cs.

A gi-at addition to the tea talle at this tinie of
thf ycar are Yorkshire tea cakes, and they are
equally good caten hot or cold. Talce one pountd
of fine flour, j lb. of butter or lard, 1 oz. German
yeast, a little salt, and muilk enough to iake a
soft light dough. Rub the butter into the salted
flour. Add flic milk and te yeast, and roll the
dogli out very thin. Makc the cakes about the
size of a tea-saucer. Let temn risc about an
hour in o warn plaec ; by tie end of that tinie
they should be fully threc tinies their first thlick-
ness. Bake in a quick oven. Split, butter, and
eut into quarters while bot.

ErvEiîrxstING LioMNADE.
Rub one or two lumps of sugar on the rind of a

large juicy leinon, put the stigar and lemon-juice
into a large tunibler, pour on it half a pint of iced
water. Ta iake it effervesce, acid half a smuall
teapoonful of bicarbonate of soda or potash.

VEoETAnLExAN MiEAT SoUPs.

It is sai thait vegetable soups arc more nourish-
ing than and ncot so heating as those made fron
meat stock.

Coaîrx Bacox.

Most people find fryig the most tandy imefliod
of serving baîcan in small quantifies. It wiil not
do, thougt, to thlrust the pan an flie store and
leave thie bacon to cook itself. Soine care is
necessary, as, like other things, il1 bacon does
not tehave in the saine way, and a slice of lean
needs to be turned over on to a fatter part to keep
it from getting too dry, while another rasher
cook more quickly than lie rest, so without care
te rasliers will not -ook evenlv. In doing small
quantities, it is well to put a little bacon fat in the
pan. Save it cahi day w-hen frying, pouring it il
a jar to keep it. This plan preserves the meat
from hardening. Soine of the best cooked bacon


