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All About Summer Dlnners~Reocipts for
Daiuty Dishes,

The diuner in swinmer should bo m much
lighter, moro dainty meal than in winter,
Let thecloth be puro white damask, with
little color displayed in tho decorationd, ex~
ceont In that furnished Ly he flowers, Little
Nock olamns aro, of cours», particalarly
nico to fntroduco the soup, which should
bo n clear cazsommo or a delicato cream
soup. The heavy English soups, liko calls
bead and oxtail, belong to the wintr tablo.
Mulligatawny isan Indian soup, which be
longs to summer, and is properly served with
achicken or game dinner. Most varietics of
fish are oniy fn season in summor. The
greater part of the flsh scld in tho winteris
sefrigorated, and canpot be compared in
flavor with perfectly fresh flsh, for no
refrigerateld food l0-es 83 much by being
frozen as fish., Hoavy, hot roasts of beef or
mutton may «ften ba discanded on a warm
-summer's Jay for broiled lamb-chops served
with mzitre d'botel butter; ur for fried
chicken or brolled cutlets ; or for a dol{cately
crisproast of spring lamb with mint sauce,

Curries belong to summer, and they offer
60 agreeable changs to the appetite, which
has become jaded by a mono:on us winter
diet, A bottls of curry-powder should be
purchased at the beginning of each summer
sepon-to insure it's hefng fresh; as it costs
but 25 cents a bottle it is no great extrava.
gance to throw out what has been left over
from the provious year, and is probably
stale. Chicken and veal are the most suit-
ablemeats foracurry, but Jamb and some
varieties of fish are also deliciyus prepared
in this way. Fricassees of lamb, chicken aud
veal are always welcome sununer mests.

As a rule the dliet should bs more vegetar-
ian in suwmer than in cold weather, when
the green herbs, roots and frults of the earth
are jn perfection, \Vise gardeners arrange
the sowing of their crops so that there {sa
continuous gupply of fresh, tender green peas
and corn and other chofce vegetabtes from
the first picking till the frost appears. Itis
a little more diticult to insure tender salad
greens. Nothing grown for this purposein
the heat of m'dsummer fseverso crisp and
delicious as the lettuco aud other plants that
spring out of the cool earth in early spring.
They are nature's own purifiers of the blood,
which has become clogged with the heavy
meat diot of winter,
a beadis not as much cultivated throughout
the country as {tshould be, thoughitcan
always be bad in Bostou, New York aud other
large markets. The heart leaves.of this
lettuce make the most delicious salad greens.
The dark green leaves that grow on the
outside of the bead, liks the green. leaves of
cabbage, should be thrown away with the
stalk, as they are not fit for salad. Oaly the
bleached head, which is crispy and cream
white, is used,

There is. no excuse for heavy dessorts in
summer. Light batter puddings are almost

tbe ouly bot pudding suitable for warm.
The variety of cold custards,.

weather.
iced desserts and creams: are so large that
thereis no excuse for greasy,. rich pies and
puddings, Good - housekeepers need not be
reminded- that- perfectly ripe fruit is to be
served in perfection ice ‘cold, but nover fced.
—New York Tribune.

Reclpes.,
Hop BEER—Two hundfuls of hops, two pail.
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Lattuce that growsin-

_pen, and ink and, seating himselfon a nail

.ottof door—if thero is any —Middio cwn

fulsof cold water, ono pint of malt; boil five
mioutes, then strain it;it very bitter, add
cold water; put in hall a pint of yeast,
ounv pint ¢f mo'amesy put it in a keg to fer-
ment, and next.day it nay bo drauk.

SreweD Smart FruUrr.—Persons with
whom manyof the smalt (ruits, especially
currants and strawberries, d.sagree when
eaton raw, cay eat them with {mpunity
if they are stowel. Allow from one-quart-
er to one-ialf pound of sugar to each pound
of fruft, according to its aciditv, and stew
only until dnne. Tbis {s an excellont way to
prepare fruit for children. :

Benry FRITTERS.—Mi< a uatter of one cup
of flour, one-balf teaspoonful of baking-pow-
der,a pluch of salt, tivo 6338, one tablespoon-
ful of olive oil or 1neltod butter. Sift the
floar, salt and powder togather; 2dd the oil,
the eggs, well beaten, and the milk. The
batter should be of a consistency that it whil
run in a coHntinusus strean, Mix any ber-
ries with this—wh wrtlaberries, blackberries,
rasp! erries, etc.—in thv proportion of one
cupful of berries tooueand a nalt of batter.
Drup in tablespoonfuls in hot lard, and frya
lightbrown. Sarve with sugar or sauce.

CHICKEN SouP WITH ~ CREAM.—Three
pints of the water la wbich a chicken hhs
been botled, with all fat removed, one pint
of rich cream, four eggs, oue cupful of bread-
crumbs, saly, pepper and celery salt, Heat
the water to the boiling point. Boil the eggs
twenty-five minutes and mash the yolk with
the bread crumbs which shruld be softened
fonalittly milk. Hat tus cream to near
boiling, stir itgradual.y into tho eggs and
crumbs, pour the mixtuie into the chicken
water and boil five minutes, Season to
taste with salt, pepper and celery salt, and a
littla onion, it preferred. Toasted crackers
may be added.

butter, a gill of vinegar, anda gill ot water,
Put the butter in a crockery dish on thestove,
and when 1t is melted-stir into it a teaspoon-
ful of flour, add a pinch of grated nutineg,
salt, pepper, some pars'ey., then the fish.
Pour over it tho vinegar and water, and put
in & moderately-heate:d oven, whero it shonld
remain till don2, Serve in the dish in which
itis cooked.

PickLED PEACHES.—One quart of good
vinegzar to three pounds of suzar, This will
ba enough £ ra peckof peaches. Botl the skin
Stick five or six clwesin each péach and
boil a dozan or 8o at a tim> till allaro tender.
Take out withn fork, lay in a jar. When
all are done, strain the vinegar over thom. °

Toxato PIrckrLe.—Slice thin a peck of full-
groxn green tomatoes.  Pour over them
Ve egar enugh ro cover, and add, for each
wart «f vinegar, of whole.spicesan ounce of
the following: pepper, cloves, allspico; two
ounces wbite mustard , and two onions
choppel fine  Boil all together one minute,
and s tawaytocool. In‘a week it will be
ready for us> Tuis isan old and weélltried
recipa.
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Beating thie Gas Company.
A bustie sman fa thiv city has feund a
new use for the eleciric lightt After le
closes up for the night Jie takes his lwoks,

keg under the arc light, proceads to post up
bis accounts,.thus saving the cost of gas and
at the same time enjoying the cool breeze

1
Turxevy Parries.—Minco part of the
breast fino, senson with salt, nutmeg,grat-
ed lomon, white pepper and a little but~
ter warmed; £ill Lhe pattios and bake.

VeAL SAusaGR—Chop half a pound of
lean veal and fat bacon veryfine; add sage,
salt, popperand allspiceto tasto; beatwell,
roll into balls, flatten and fry them.

Broiep VeN1soN—Cut thinslices, mix
stale bread crumbs with pepper and salt,
egg the slices, dip into the seasoned brzad;
broil over a clearfire. Serve with a gravy
sauce.

Mirapes.—Four eggs beaten very light,.
one cup of butter, two teaspoonfuls of bak-
ing powder, and only flour enough to rolk
out; roll thin, cut in squares, and fry in
hot lard, Excellent coffeo cakes,

Corx StarcH AND Eaq OxeLers—Four

oggs well beaten; two tablespoonfuls corn

atarch, mixed with a hali-cupful of milk;

iadr((ii pepper and salt to tast., and fry in hots
ard.

Broirep Ham—Should the ham be very
salty, soak the slice to be used 1n warm .,
water, letting it remain about twenty min-
utes before broiling. Then take out, wipe
dry, and broil on a gridiron, turning often;
season with pepper and butter.

Corree CAKe.—Une cup ot butter, one
cup of sugar, one cup of molasses, onecups.”
of cold coffee, four or five cups of flour,
one pound of raisins (only onte and one half.
cups are necessary). Putthe raisinsin the
coffee; spice to taste.

Liver HasH-Boil a calf’s liver till it
will crumble. Drain it, and cut it in smalk .
ieces. Strain the water in which it was
iled, and thicken it with a piece oF.
butter rolled in flour, Pepper and salt:
and a few herbs must be added, and the-
mixture boiled up. Put the liver on &
deep dish with the finely grated crumba..
of a stale loaf— about half as much breadt
as liver, Set thedish in the oven five..
minutes, pour on the gravy, and serve hob.

Breaxrast Rorrs.—To one pound floue:
allow one ounce of butter, one egg, a tex-
spoonful of baking powder, and sweet mille:
onough to make a soft dough. Rub the
butter and flour well together, add the
egg, beaten till light; a pinch of salt, and
the milk, till a soft dough is mixed. Let

it stand two hours to rise. When light,

knead very little, form into rolls and bake
in a quick oven.

ArpLE FRiTTERS.—Make a smooth bat-
ter of half a pound of flour, three eggs, and.
half a pint of sweet milk ; Cut-a dozen:
large, juicy apples into slices, after. peel- -
Hing and coring them. Throw -the slices.
in the batter. Have ready a pan of e ual

rts of Jard and butter, boiling hos.
}i‘:ke.t_he“batter up in a ladle. allowing
a slice of apple to each fritter. ¥
brown, drain a moment, and serve wi
powdered sugar and.nutmeg.
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