
THE CANADIAN CULTIVATOR. 21

Ail About suamer Dinners-Reelpts fo'
Dainty Dishes'.

The dinner In eutmmer siould be a muci
lighter, more dainty meai than Eit winter.
Lot the clot b pure wbite dainask, with
littlo celer displayod ln tise decom-tîonk', oex-
cent In that furnished [,y he fiwers. Little
Nock clams are, of cours-, ptrticasariy
nice to introduco the soup, which should
be a c!ear coomme or a delicato crean
soup. The heavy Engli soups, liko calf's
bead and oxtalU, belong te the wint-r table.
Mulligatawny is an Indian soup, which be'
longs tosummer, and is properly served with
achicken orgame dinuer. Mot varieties of
fuh are mony ln seanon n sumuer. The
greater part of thefils sold in the winter is
refrigerated, and cannot be compared In
flavor with perfectly fresh fLsh, for no
refrigerated food lees a, much by being
frouen as fs. Heavy, hot roats of beef or
mutton uay tften be discanded on a warm
summer's day for brouied lamb-chops served
with maite d'botel butter; or for fried
chieken or brolled cutlets ; or for a delicately
crisproastof spring lamb with suint sauce.

Curries belon& te summer, and they offer
an agreeable charge to the appetite, whlch
has become jaded by a mono:on us winter
diet. A bottle of curry-powder should be.
purnhased at the-beginning of each summer
se, on -to insure i's being fresh; as it costs
but 25 centa a bottle Et 1s no great extrava-
gance te tbrow out what bas been lett over
frou, the provios year, and ls probably
staie. Chicken and vost are the most suit-
ablemeats foracurry, but lamb and sone
varieties of fli are aise delicisus prepared
l this way. Fricassees of lamb, chicken aud
veal are always welcome suni ner mests.

As a raie the diet should be more vegetar-
Ian En suomer than In cold weather, when
the green herba, roots and fruits of the earth
are En perfection. VvIse gardeners arrange
the sowing of their crops se that there Es a
continuous supply of fresh, tendergreen peas
and corn and other choice vegetabtes fron
the first picking ti the frost appears. It is
a little niore diticult te insure tender salad
greens. Nothing grown for this purpose En
the heat et mdsunstuer is ever se crLp and
delicious as the lettuco aüd 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 diet of winter. Lnttuce that grows ln
a head Es not as muuci cultivated throughout
the country as It should be, though it can
always b.li la Bostou, New York aud oter
large markets. Tii. heart leaves et this
lettuce make the most deliclous salad greens.
The dark green lea-Jes that gro.v on the
outside of the head, liki the green, leaves of
cabbage, should be thrown away with the
stalk, as they are net fit for salad. Only the
bleached head, wblhis Es crispy and crean
wilte, la used.

There la ne excuse for heavy desserts in
sumner. Light batter puddings are almost
the only hot pudding suitable for warm.
weather. The variety of cold custards,.
Iced desserts and creams. are se large that
therela no excuse for greasy, rich pies and
puddings. Good housekeepers need net be
remlnded-that perfectly ripe fruit la te be
served In perfection ice cold, but nover fced.
-New York Tribune.

Hecipes. o .
HeoPBEzR--Two handfulsotihops, two psil.

fulsof cold water, one plut et mailt; bol live
minutes, thon strain it;If ver7 bitter, add
cold water; put lu liait a plut of yeast,
one plut et mo:aes; put it In a keg to fer-
ment, and next.day it may be drauik.

STEWED S3tALL Fnurr.-Persans with
whotn iany of the alt fruits, especially
currants nud strawberrie., d.sagree whtn
esten raw, cati oat thons wvith luspunlty
if tiiey ore atowez. Ailow from nue-quart-
er te one-balf poind of sugar to each pound
of fruit, according to lis acidicv, and stew
only until done. Thii Es an excellent way te
prepare fruit for ebildren.

BEnnY Farrsas.-Mix a uatter of one cup
of flour, one.balf teasipoonful of biking-pow.
der,a plueti of sait, two eggs, one tablespoon-
fui et olive oit or melte butter. Sift the
flour, sait, and powder togather; :Ad the oil,
the eggs, weil beaten, aud the smilk. The
batter should be of a consistency that it will
run In a c>ntiauuut strean. Mix any ber-
ries with this-wli rtilaberries, blackberries,
raspl erries, etc.-in the proportion et one
cuptul of berries te eue and a half of batter.
Drup in tablespoontulil hot lard, and fry a
lgbtbrown. Serve with sugar or sauce.

CHICKEN SotuP wrrr' CREAa.-Throe
pinte of the water la which a chicken hs
beeu boiled, with ail fat renoved, one plut
of rich cream, four eggs, one cupful of bread-
crunbs, salt, pepper sud •celery salt. Heat
tho water to the t>oiling point. B.il the eggs
twenty-five minutm and mash the yolk with
the bread crumnbs which shutd be softened
ln a little muilk. H -at tae cream te near
boiling, stir itgradualy Ento the eggs and
crunibs, pour the mixtuie into the chicken
water and boil flive ilutes. Season te
tasto wlth sait, pepper and celery salt, and a
littie onion, if pretfered. Toasted crackers
tnay be added.

butter, a gill of vinegar, and a gill ot water.
Put the butter in acrockery dish on thestove,
and whon it la melted stir into it a teaspoon-
fui of fliur, add a pinch Of grated nutneg,
sait, pepper, some pars*ey. thon the fi.h.
Pour over it the vinegar and water, and put
la a moderat!y'.beatel oven, where It should
remain til1 dou. Serve Eu tho dis lu which
it is cooked.

PICCLED PEAcRE.-One quart of good
vinegar to three pounis of sucar. This will
b3 enougi f ra pcik of peaches. Boii the skin
Stick five or six clwes in each péach and
boil a dozsn or a at a tin till ail are tender.
Take out with n fork, lay in a j sr. Wben
ail are lou, strain the vinegar over them.

ToxAro PIcKL.-SlicetiIn a peck of full-
Er..vn green toaintoes. Pour over them,
*•egar enugih te cover. and add, for each
)art .f vi legar. of wboisipicesau ounce of

thse folliiig: pppper, c.'oves, ailL-pie; twe
ounces wbite nu.tard seed, ind two onions
choppo i fine Boil ail together ons minute,
and s ravay to cool. In a week iE will be

e.ady for os' Tis Is au od and wel-tried
rec.pa.

Beattung tte Gas Con-isny.
A busI:ne s ma iss th i c:ty has found a

new use for the electric ligbt. Atter he
closes up for the night 4e takes bis i.*eks'
pen, and Ink and, seating hinself on a nall
keg under the are light, proceeds te post up
his accounts, thus.savin the cSt of gos and
at the sane time enjoving the co-l bree7e
â-ttof door--it thoraEisun -Muddie <.wn
Mercurv.

TuiRÈY PATrIm.--Hinco part of tie
breuat fino, seasoi with sait, nutmog,grat-
ed lonion, white pepper and a little but-
ter warmed; fill tho patties and bake.

VEAL SAUSAÂE-Chop half a pound of
lean veal and fat bacon Neryfine; add sage,
salt, popperandallspicetotaste; beatweil,
roll into balle, flatten and fry.thom.

BRoiLED VENIsoN-Cut thin alices, mix
stale bread crumbs with pepper and salt,
egg the slices, dip into tho seasoned bread;
broil' over a clear fire. Serve with a gravy
sauce.

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

CORN STARCH AND EO OMELETS-FOUr
eggs well beaten; two tablespoonfuls corn
starch, mixed with a half-cupf ul of milk ;
add pepper and sait to tast-, and fry in hot
lard.

BRoILED Hàr-Should the ham be very
salty, soak the alice to be used in warmn.
water, letting it romain about twenty min-
utes before broiling. Then take out, wipe
dry, and broil on a gridiron, turning often;
season with pepper and butter.

CoFFEE CAk.-One cup of butter, one
cup of sugar, one cup of molasses, onecup.
of cold coffee, four or fivo cups of flour,
one pound of raisins (only onto and one halE
cups are necessary). Put the raisins in the
coffee; spico te tasto.

LiviE H AsH-Boil a calf's liver till ih-
will crumble. Drain it, and eut it in smnalL
pieces. Strain the water in which it waa

ied, and thicke'n it with a piece oE.
butter rolled in flour. Pepper and sat
and a few herbs must be added, and the-
mixture boiled up. Put the liver on à-
deep diah with the finely grated crumba..
of a stale loaf- about half as much brea&
as liver. Set the dish in the oven fi.v«.
minutes, pour on the gravy, and serve hot-

BREAKFAST RoLU.-To one pound flour
allow one ounce of butter, one egg, a tes-
spoonful of baking powder, and sweet mili
enough te make a soft dough. Rub the
butter and flour well together, add ther
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 hight,
knead very little, form into rolli and bake
in a quick oven.

APPLE FRITrERs.-Make a smooth bat-
ter of half a pound of fleur, thro eggs, ant&
half a pint of sweet miilk ; Cut a doen:,
large, juicy apples into seces. 'ater peel- -
ing and coriug then. Throw the slices.
in thé batter. Bave ready a pan of equaL

arts of-lard and butter, boiling. hot.,
lake.thée bàtter up in a ladle. allowing-

a slice of apple to each fritter. Fry
brown, drain a moment, and serve wità.
powdered sugar and.nutmeg.
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