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minutes or titil t.e ceiters lire stiff. Turn out carefullv onlieated plittcer andc serve' t.f onive.

VEGETABLE SALADS.
An excellent salad is made of sixounces of white potatoes

pared and steamned tender, cooledI and eut into neat die. with
a gill of iens, n a ill of huttnn nushroomsn (both cooked
and a igili of raw celery, cuît into half-incli leitlis. Mix ti
vegetables together witli a fine lierb mayommaise imîade ais foi.
Iows: Take equal parts of parsley, ciervil, pinpernelle, chives
and water.cress-ahout four onces of each. Drop into boilin
water, boil for five minutes. drain and press out ail the water.Chop as fine as possible, then potid tuntil it forms a siiooth
paste: add a table-spoonful of lemnon juice and press the mix-ture tlirougi.ia fine wire sieve. Mix this into lialf a pint ofmlayonnaise. The salad may be fashioned into a pyraniid on a
pretty plate and garnislied with crisp lettuce leaves ani siall
pmnk radishes, or a bowl mnay be lined witli the inner leaves ofJettuce and the salad placed in the bowl.

Pretty effects are cained by hollowing out one vegetable andusing another as a filling. Boit somte mecdtium-sizecd celeryknobs until tender. Drain. peel and allow to becnxe very cool.Scoop out the interior with a snall-bladed knife and tii the
cavity thus foramed with a spoonful of peas minxed with mavon-
naise. Place on a platter, mask the celery with mayonnaise
and garnishi with parsley. Artichoke bottons may be served inthe saine way.

To make Cardinal salai, boil two large beets until tender:
slice, cover witlh two table-spoonfuls of vinegar and allow tliei
to stand until the following day. Drain off the vinegar and tus-eit im making a mayonnaise. Take a gill of white wax beans,a gill of peas, a gill of asparagus tips and mix with fle redmayonna:se. Serve in little, rose-like nests of lettuce leavesant garnishî with red radishes.

STMMER DESSERTS, CHOICE AND VARIED.
By AMELIA SULZBACHERI.

Variety is said to be the spiee of life, and especially noticeable
is the trulh of this trite old saving in our every-day affairs.Truc, each fanily lias it favorite dislies, yet if these appear daily,they sooi grow distasteful. The perplexed housekeeper. wl:oliavimg runiî the entire category of lier accustoiied desserts.
secks eagerly for new ideas, will reaflize in the accoimpanivin«
recipes a desideratum earnestly solught.

ALMOND WitEATiI.
Blanch and eut fine half a pound of nlmonds, bat the whitesof four eggs to a stiff froths and gently incorporate with therm halfa pouid of sifted granulatel sugar and the almonds. Flavorwvitlh leion or vanilla. Butter well a large, circular cake orpudding formi with a reimovable tin bottoin. Cover the bottoin

smoothly wilth this mixture. and on the edge drop a portionfron the end of a table-spoon or througlh a pastry tube to foria wreath arotmnd the center. Bake in a very slow oven for about
thirty miutes. If desired to reiove frot the tii, lift the bot-tom out as son as it is sligltly cool and with a long-bladed
kînife loosen the wreatl carefully fromn underneath, and withoutbreakiig slip gently to a flat plate. It can also, if so desired,le left on the fint tii. Jist before serving fill it with choie,strawbaerries and dust themî well with pnwdered sugar. Servewiti crean either whippel or plain. 'lie appearaire of thedisi canbe made very beautifil by beiigr îdecorated iandsomîîelv
with whipped crieamu rin throuîghî a pastry tube and garnislhelwith a few natural flowers. Other nuts ran bc substituted foralmondsi or the cenater ranl be filled witht other fruits, whippedcreams or custarl of auny kind.

CUItitANT TRIFI.E.
Sugar well a quart o! currants and let thent stand for an hour.Take a snall platter and put on a layer of imacaroons and cover

themn wiîll one.ialf the currants. Make atother layer of mara-rons and us5e the reniminder of the currants. Make a winesauce of the yolks of four eggs leaten well with lialf a cuîpful ofsugar, addiug to this half a cupful of winc ieated to boiling.Boin m a doule boier untit weil sralded and pour while lotover the cake and fruit. Make a umtîringue of the whites of foureggs braten uttil stiff, adding gently lailf a cupful of sugar.

atogretiier witi the fluvoring. Slircarl on tile top i, iuj(jhsowly ; serve cold. m ilk coin le sulstituted for wine, lionr
cake for macaroons and other fruit for currants.

Line a sntll piing-pan witlh a rici puff-paste or vers i) ie-erus4t, prick withi a fork and bake util a liglt brionallowig it then to cool. Bleat untîtil stiff thie whites of fo2
eggs, add slo'wly a cupfii of suagar and lastly stir in geiîly iquart of black raspberries. Bake ini a very moderate oven iiiaidone.

CHERRY PUDDING.
A cupful of milk, three table-spoonfias of flour, two oulncese.butter, half a cuîpful of sigar, ai> even tea-spoonful of Ciinamoiit 5a very littie grated leion rind and three eggs. Ileat the niuito biiling, ald butter, flour, sugar and cinamon anil boi 1unit falls away fromt the sides, stirring ait tlc time; thenu remitonit fron ftle stove. Wlen cool addi the yolks of the eggs one 1:a tim(-, and lastly the stiffly beaten whites of the eggs. Greatwell a two-quart baking dish, pour into it a quart of cherriet

pitted, stewed and sweetened ; cover with the above imii.1uiand bake in a moderate oven for about thiree-quarters of an iourServe wara.

PEACHfl PUDDING.
Butter well a pudding-fori and pare enougi firm peacheto ftll it. Cut off the top of eaci peach and take out the stoutnPartially hollow the peaches, and to thema add some choppe

apples, almonds cut fine, cinnuaon and sugar to sweeten. alsotfew raisins. Fill the peaches with this mixture and put hacdthe top. Beat four whole eggs with a cupful of sugar to a tinccustard.; then gradually add a cupful of flour. Pour this batteover all'aud bake in a moderate oven. Almonds blanchied andeut into strips and stuck into the top, porcupine fashion, befortbaking are quite ait improvement. This pudding can he eate:warmi or cold, with or without sauce, as desired.

HOME-MADE ICES.
By HELEN COMBES.

Good general ruies to be observed in freezing ices are: Etlavisi with the salt and have the ice pounded quite fine,tiereby involviug less labor in turning the freezer and secursa smooth, velvety creaim. The quickest and best way to poidthe ice is to put it in a stoit burlap bag, tic up the mouth anid
pound it vigoroiusly witli a flat-icaded hanmer or mallet. larttle ire aun sait atready packed around the can before the mix.turc is put in. Be sure fitat the latter is quite cold before r.is placed ii the can and do not begin the freezing by turînr
rapidly, lagging toward the end of the process. Instead, tuMslowly at the beginuing and inerease the speed as the mixiuuthickens. Be very careful tait there is in possible chance ofthe sait or wrater getting into the cau.

Wlic it is desired to have the creain ii blocks or cakes. a
special mould will be needed. Any tinsmith will make a tumoilda
of blck tmii. witi a water-tight cover, of any shape or sizedesired, if it is îlot obtainuable at a hardware store. Thtmould shoiild be set in ice and salt whtile tie creaim is beinfrozen. and wienî the ieater or mixer is remuoved the crearishould be packed into tthe mould as quickly as possible. Ilshould be pressed down firmnly and sioothly, and a piece o!stout mîuisin or buttereri paaper laid over ut before the mould
rover is put oun. The mould is tuen packed in ice and salt ind
kept for a few hours until the creamt is ready for ise.

Now for the manufacture of the creamt itself: Vmy few per-sons who make their own ice cream will care ho use pure cream
alone. If it cas be had, two quarts anid a pint when frozen wvillniearly fill the four.quart freezer. The creamn should be scalcd
together with fourteen ounces of sugar and a vanilla bean. teic
thoroughly cooled and frozen.

For peacl ice-cream use a quart of fresi fruit or the contultof a quart can and maslh well. In case canned peaclies ireuisel the juice can be added to the creami before it is frozen.
The masiei fruit, however, utust be kept out until the ic-
eream is nearly solid; it should then b pouired into the freezer
and beaten vigorously for a minute or two. The fomndation forfruit creams is one quart of milk sni oce pluint of cream. Thefruit creaut widl require rather more sugur than the vanilla.

Stmawberry cream is made in the saine way as peach creaui.
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