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THE FAMILY CIRCLE.

THE PARLOR AND KITCHEN.

LATEST FASHIONS.

Woollen dresses should be made very plain.

Esthetic styles seem to be gaining ground.

Bouttant sleeves for full dress are gaining favor.

Shoes and slippers of bronze kid are in favor again.

Iligh plaited collars resembling collarettes ave becoming
fasirionable,

_ Uponnew French dresses the short apron-front over-skirt
isseen.

Dielicate metalic threads foiming dots and stars enrich
tabtics for fall wear.

The newest bodices are glove-fitting with large and ful}
panters around the hip.

. Silk lowers, veiled by thuse of lace, compose very elegant
‘Trimmings for dress skirts.

Bare arms and nechs are again displayed by the latest
taskion in cutting French bodies.

The present style of dress has skirts just cleaving the
ground all around. paniers of varous Kinds, full rufiles at
the Lotton of a plain skirt. and scarf forming a bow or loop
ek,

USEFUL RECIPES.

Loast Berr axo Browsep Porarors~Have the gristly
parts of the beet cut away, and such bones removed as will
inime the shape or emiarrass the carver ; put the beef into a
dripping-pan. throw a cupfal of boiling water over it, and
roast ten minutes per pound, basting very often and copiously :
iust before taking it np dredge with flour and laste once
with batter  after dishing the meat powr the top from the
sravy, add a little boiling water, put it into a sancepan,
thicken with browned tlonr, pepper, and senve after a brief
hoil.

Browxen Pasators.—Boil and strip oft the skins of large,
fair potatoes : half an hour before you take up the meat pour on
the fat from the gravy. lay your potatoes in the dripping-pan,
and cook lrown, lastiug frequently ; fay about the meat
when dished.

SCALLOPED CALLirLon ER.—( hoose a caulitlower of medinm
siee, Loil it twenty minutes.  Put into a saucepan one onnee
of butter halt a gill of milk, and one ounce of bread crumbs.
Add cayenne and salt to taste, and stir till the bread has

.absorbed the milk and butter. Beat aneggand add this to the
sance, but be sure that it does not simmerafter the cgg has
teenadded.  Buttera flat tin dish. take off the fine leaves of
the cauliflower and place them all round on it: break up
the tlower carefelly and lay it in the centre, making it as
high a possible: pour the sauce over this. sprinkle a few
Lread crumbs on the top. and bake ten minutes.

A Nice Tonato Disu—Oue of the nicest and simplest
ways of dressing tomatoesis to cut them in halves, lay them
s a haking-dish, cover each piece with some bread crumbs, a
little pepper and <alt. and some fincly-chopped parsely, pour
a Jittle oil over and bake in a good oven.

Towaro Carenvr.—Cut tomatoes in pieces, and between
every layer =g
few howrs. then add a little horseradish, garlic, pepper, and
mace.  Boil weli and stiain: then bottle, cork, and seal for
use.

Tosato Berree — Nine pounds peeled tomatocs, three
pounds of sugar; one pint vinegar. three tablespoons cinna-
mon, one tablespoon cloves, o nd a half tablespoon all-
spice * boil three or four hon atil quite thick, anc  stiv
often that it may not burn.

Touarors Wioik ror Winter Usk —Fill a large stone jax
with tomatoes, then add a few cloves and a little sugar; cover
them well with oné-half cold vinegar and half water, piace a
picee of flunnel over the jar well down into the vinegar, then
tic down the paper. L have kept tomatoes in this way the
year round ; should mildew colfect on the flannel it will not
injure the tomatoes in the least.

inkle a thin layer of sait: let them stand al

Frexen Paxcsres —Take two cggs, two ounces of butter,
two ounces of sifted sugar, two onnces of flour, half-pint new
milk. DBeat the eggs thoronghly and put them into n basin
with the butter, which should be Leaten to a cremm ; stir in
the sugar and flour, and when these ingredients are well
reixed add the milk: keep stirring and beating the mixture
for a few minutes ; put it on buttered plates, and bake in a
quick oven for twenty minates.  Serve with a cut lemon and
sifted sugar, or pile the pancakes high on a dizh, with larers
of preserve or marmalade between them.

AreLe Savce——After paring your apples slice them in
yow stew pan with a little water, let them cook until soft
covering well to keep in the steam. Lemove them from the,
stove, add brown sugar and cinnamon, stir them just a little.

Arrre OMELETTE—Stew eight large apples and mash fine ;
add four eggs, one cup of sugar, small piece of butter: season
with cinnamon and nutmeg. Bake until brown, and serve
hot.

Pracu Jeiuy —Wash without removing skins or pits;
cover with water: boil until soft: strain; add one - half
ponud of sugar to a pint of juice ; boil twenty minutes.

C'rar AreLe Presemies.—Select perfect ones; pour boil-
ing water over them, which removes the skin: lay them in
water enough to cover them; iet them simmer slowly until
soft . take them out and drain, make aclear syrup, pound
for pound ; boil them in it till clear, lay them on dishes to
cool, and place them in jars; cook the syrup a little longer,
and pour it over the apples when hot ; seal.

Purserven Oravces.—Take any number of oranges, with
rather more than their weight in sugar; slightly grate the
oranges, and cut them round and round with a knife, but
not very deep ; put them in cold water for threc days, chang-
ing the water three or {our times cach day ; tie them up in
a cloth, and boil until soft enough for the head of a pm to
penetrate the skin : while these are boiling place the sugar
on the fire with rather more than a half-pint of water to cach
pound, let boil a minute or two, then strain through muslin,
cook the oranges in the syrup till it jellies and bas a yellow
color: try the syrup by putting some to cool; it must not be
too stiff : the syrup need not cover the oranges, but ther
must be turned so that each part gets thoroughly done.

PTen-Mist T Cark-—One-fourth of a pound of butter. a
litt)e less than a pound of flour, the same of sugar, six eggs
beaten separately ; flavor with mace, or other flavoring to
taste, and bake in muflin rings.

Mooxsuine.—~This dessert combinesa .etty appearance
with palatable flavor, and is & good substitute for ice-cream.
Beat the whites of six cggs ina broad plate to a very stift
troth, then add gradually six tablespoonfuls of powdered sugar.
beating for not less than thirty minutes : then beat in about
oue heaping tablespoonful of preserved peach cut in tiny bits
(soft, ripe, fresh fruit is better if you can get it, or some use
one cup of jelly). Set on ice until thoroughly cooled. In
serving, pour in each saucer some rich cream sweetened and
flavored with vanilla,and on the cream place aliberal portion
of the moonshine. This quantity is enough for eight persons.

Wasting Fruim—NXNiane tablespoons unslaked lime, two
pounds of sal. soda, four quarts water : let this simmer half an
hour, then bottle up. Take a small teacup to a boiler of
waler.

HovsererrEks” NoTre.—If your coal fire is low, throw on a
tablespoonful of =alt and it witl help it very much.~—=In
icing cakes, dip the knife fequently into cold water——1In
boiling meat for soup, use cold water to extract the jnices.
If the meat is wanted for itself aloue, plunye in boiling wator
at once.——You can tuke oil oftf any carpet or woollen stui¥
by applying dry buckwheat plentifutly and faithfully. —
Never put water to such u grease spot, or liquid of any kind.

THE S¥ELL OF Paist.—To get rid of this most objeciion.
able odor in a chamber or a living-room, slice a few onions
and put them in a pail of water in the centre of the room:
close the doors. leave the window open a little, and in a fow
howrs the disagreeable smell will have alinost gone.  Another
method is to plunge a handful of bay into a paitful of watey
and lct it stand in the newly-printed rooin over a night; this
plau is also eftectual.



