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DOMESTIC.

Pracnn Cakes—Peach short eake iz as good as
strawberry, if you only think so, as the dry-goods
salesman said when he offered blue cishmere to the
woman who asked for green; and sliced peaches be-
tween layers of eake, cspecially if eaten with whipped
cream.

Satyox Parnes.—Cut cold covked salmon into
tdice.  Heat about a pint of the dice in half a pint of
feream or Duteh sance. Season to taste with Cayenne
pepper and salt. Fill the shells and serve.  Cold
i conked fish of any kind may be made into patties in
i this way.

Potato Crogrerres.—The proportion of bhutter or
“beel drippings in potato croquettes is an ounce to 2
half pound; add 2 very little flour and an ege and
make up into balls.  If one chovse to take the
treuble, the potato may be rolled out, eut into eakes
Cand baked, but a very guick oven is required, and the
fried cakes are maore likely to be good.

Sqrasu.-—Squash is much nicer if a little flour be
abled to it while cooking.  Cut it into small picces,
boil uutil tender and run through 2 colander; add a
icce of butter, little ereun, some flour which has
wer mined smooth in milk and theroughly cacked,
and hoil again, and just before taking from the fire
stir in the well heaten yolks of two egus.

Stewenp Tovators.  Pour bailing water over six
“or cight large tomatoes to remove the skin, and then
cent them into a saueepan.  When they begin to bail
war away 3 little of the juice; add a1 small picce of
lumvr. prepper salt, and a very little sugar. Lot them
ok for about filteen minutes, stirting in well the
csemsoningg. Some add 2 few brad or ercker crumbs,

Wiarre: Sovi—Doil in salted water fuur large or
:<ix small potatoes il soft cnough to mash fine, add
ene well beaten cgr, - pinch of celery salt, a pint of
bitings hot milk and 2 teacup of boiling haot water
with a picce of butter as large as a sl ere. Stir
ihe N.“i, until perfectly  smooth, stmin through 2
<Ieves aedd a little pinel of white pepper and serve at
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vorxsranen Promye.—A light and very delieate
pedding 35 made by beating six tablespoonfuls of
omnstarch with six egrse a half a teaspoonful of oy,
aquart and a pint of sweet wilk, sugaring ., w.
‘enringg o suit your taste. Hent the milk and waen
+tir in the cornstarch, ete. grmdually.  Itis quickly
made, and if served with wanilla favored eram is
delicions,

Testaro Sovr—A  delicious tomato soup is made
Iy frying some bits of beef and ham in A Sweepan
wth a zl‘mu]v of butter and a small onten sliccd.
Takr 2 quart can of tamatees, or a dozen fresh ones
elium o7 small-sized). add a eoffee cup of stack,
and then put the weat in with it and baily season
wth pepper and salt. This way be stmined or not:
of curse 1 s 0 betler taste to stmin it if the soup
scems Tow thin after it is strined, put it lack on the
foe, add o tablespoonful of flonr rubind smeoth in
el watery and Iet the soup simmer gently for half
WV I:uur.
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Lesox-Cureayt Pre—A  lemon.cream pie may bhe
baked with two crusts.  To one glass or cup of milk
allow one tablespoouful of corn starch, the yolks of
three egers, one cup of sugar, the Juice and grated
rind of 1 lemon, or after grating the lemon peel, chop
the rest of the lemon quite fine; the whites of the
cgrus should be beaten stiff and added to the rest just
before putting it in the oven,

Gizaere Brsevirs. --One pound of flour, half a
wund of erushed loaf sugr, o teaspoonful of car-
{mxmtu of sodu, and a goad tablespoonful of gronnd
ginger.  Mixall the dry ingredients together first,
and then rub in half a pound of butter. ™ Beat two
cgrees well, and make a stiff paste; roll out on a floured
hoard, and cut the paste into small eukes.  Bake for
half an hour in mtllwr a quick oven.

Hack.—A pretry and very economical dish may
he made by finely mincing the ramains of any cold
meat, adding to it bread crumbs to half its weight,
and flavored by herbs and a1 wineglassful of strong
Lichig’s essence, or good stock.  Pluce these ingre-
dients in 2 small hasin, aud pour over it sufficient
gelatine to nearly coverit. - Steam for an hour, stand
it to cool, and then turn ont. Garnish with slightly
colored aspic jelly, beaten fine witha fork. .

A Deuciovs Disn—A delicions summer refresh-
ment, the materind of which has puzzled many par-
taking of it. may be made by fresh buttermilk, tying
it up in a thick cloth and hanging till the thin part
drips away. leaving the remainder about the con-
sistency of custard; stir into it sugar and raspherry
Ja or jelly: if you want to improve it add fmgx
eream, but it is good without. The French use the
sune material, making it stiffer, like cream cheese,
and call it by the same name, framage de la creme,
serving it with ercum and sugnr.— Rural Press.

JeTTERMILK TeAcaRkEs—Two pounds of flour, onc
and-a-half teaspoonfuls of haking powder, one-cighth
ounce bicarbonate of =oda, and a pinch of =alt; mix
inte 2 tirm dough with buttermilk. which should he
sour. althongh not rmancid. A few curmuts and a
little white sugar can be added if sweet teacakes are
wanted.  QOr, take half 2 pound of flonr, as mnch car-
bomte of soda s will lie on 2 quarter of a dollar,
doubic that quantity of erenm of tartar, and a piuch of
salty make a stiff dough with buttermilk kuead lghtly,
and roll about half an inch thick; hake in round cakes.

Suokive Bronkn Mear. There is smoking and
smoking—smoking that preluces a detestable flavor,
and smeking that produces no mischicf at all beyond
appearances.  The flame of an ordinary coal fire is
due to the distillation and  combustion »f Ty
vapors. I such a flame strikes a comparu.vely cool
surface like that of the ament, it will condense and de-
posit thevoon a filim of erude caal tar and caal unrhtn,
west nauseons and mather mischicvous; but, if the
flame be that which is caused by the combustion of
its awn fat, the deposit ou = multon.chop will be 2
Hittle mutton.wil, on a beefsteak a littde eefenil, more
or less blackened by muttoncearbon or beel.earbon.
But these oils and carbons, says the Dopular Seienee
Venthdy, hiave uo other flavor than that of cooked
wniten and cooked Il therefore they are perfectly
innecenty in spite of their guilty tlack apprarances,
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