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THE PARLOR AND KITCHEN.

FASHION NOTES.
Florrinces pinked ont oni the cdges are again fasienable.
Velvet ribbua wili bo ranch uised for trirnurilf drosses

-and wrappings.
Ladlies' ekl*jr is shir in aIt tire new c.olors, but are

liglrter iwoverr tirar usuai.
Dress bonnets 'vill be of veivct 'viti foatir brims and

orrrarnonts rmade of féatiiers.
Bows of piak ribbon or pink velvet are 'vorna rid the

wirists in tire morrring instead of bracelets.
Thre prescrit nietirod of wearing tire irair low is gain- ont.

JJy Chrristmras aIl tire womnen aird girls iill bce wearirîg finir
Irair on tic top) of tirir hoands.

Plain linon coilars are worn oniv on tire street and for
itraveling. Evcning and afferioon dresses bave soft'lace
gathercd round tire ncck and r-lceves.

TIre comning season will bc a veivet ore so far as fasirion
iS coflcerned. DrosscE for drawing.room entertainments suid
for thre street ivili be 'voru ia ail] colors, andi clooks iill ir
macle cf tirera. For 'voollca stufi it ivill bo the popular
trimming. Velvct basques will be ivorn witir aIl kiuds of
skirts. Velvet bonnets iviii bo tue miost elegant of ail styles
in rnilliuory. For velvet bonnets foatirers iviii be tic princi.

.Pal trnrngs.

DOMESTIC RECIPES.
]3EFrsva:Ai PiE.-:ýlake a crust of orre pint, of flour, lirrf

a cul) of lard, a liarif toaspoonful of sait, one tiaspoonfiil ot
soda, dissoived ia a taiblespoonful of baot ivater, co and «a-
]ralf tcaspoonftils of crearn tartar, one and aqrrarter cutis ni
fl3ur. Cîrt thre stLak into emall1 piecesq and çtew 'vitir a doien
smaii potatoeos and six aniorrs. Lino tire disi 'viti tire haste.
put in tire stew: season and cover witir a top crust and bake.

31ravr-o\ Sour'.-Loil a picce of inutton weighing fivo
pounds. fire ]torrrs; tiren add two cupitils of rice tirat iras
been soal;od irr water. Wiren tire nie and meuat bav e cooked

-in horrr beat an c-g and a tabicspoonful of flour togetirer,r
and stir into n irailf pirrt of rniik. Pour into the soup and
stir constantly. ~aoiwtrsippe rprly

~IIsrrr) ~Qcsrr-Pacquarter, secd and boil ia hrot salidr
-watcr, drinr and muasli in a hiot colander, season -with prppner,t
sait and butter, aud disr hrot.

l'ICrKaFr> GrrArs-T.akc ripe grapes jreroove irnperfect
and! broken ones. Line an cartirea jar %vitîr grape leaves.
tirea fr11 îvith grape.s. To two quarts of vinegar ailow one
pint of -white sirgar, iraif an ounce cf grord t inamon, and 0
a quiirter of an ounce of dlores Let tire vinegar and spices t
bail for five minutes; thoen raid tire sugar. Let i! corne to ac
bail, an! wirea coici pourr over tire grapos. If poîrred ond
ivîrile brat it sirniveis thern, even if it does not break tire skia
and spoil t"-c appearance of tire pickles.

-b
GrG .irCAz-One cup brown sugar, one cup Or1oarrs a

mnoiasseg. n eup gour rnilk, tiare-quartcrý5 .up lard andi
butter mixer!, threi- cups flour, hieaped full, two cggs, tired

çMsnnfi oa diçssolved i la ra 'ater. tiru teaspoonls
<'innarrmtn twn tacpnnufulis ginger, sait to fastc. Bl3oc in
=zodtrate aveu. in tivo deep lIrns. ilf

SNoN.Lr,. CAir.-Tliree eggs, ont and a-bai! cups of
sugar, one-haif cup of miik, one-iraif teaspoonful o«f soda, oaa
feospoorîful of ceara tartar, two eups of loeur, one-irrdf eup
of sugar, wiritos of two cggs; bako in layers; frost cadi
layer and i;priukioe with grated cocoanut.

PUDNGs SAue,.-Dissolve oae tablespoonfiri of eorn
starcîr irn a littie ivater; cook with one piat of boiiing 'voter;
ndd butter tire size of an egg, one eup of sugar, one-iraif tea-
siioouful of lu-muri flavoriug, two tabiespoonfuis of vinegar,
and lot it bolt upi.

FrRUIT Foit Pias.-Grapes and elderborries canner! togetirer
ake a very nico fruit for pies ia 'vintor.

Prxr PUrm)Dnrz.-One pouar! eggs, one pound sugar, oao
pourîr! raisins, orie pouar! currants, one pound suet, one pouar!
cadie! lernon, one 1,ound breur! crumirs, one ponr fleur.
First beat tire oggs, thon add suet 'vieri chopper! fine, and one
teaspoonful soda, mub thre broad fine thon add ail thre otirer
ingrodients and beat weil. Put in a pudding liag thrco
quatrters larger tlan itscif lPut a pieceocf %vriting paper over
it to preveat tirewavter sooking ia. Tura over oceasionaily
and boit Nvoit five hours.

G RAPE JFLLY.-Tire best grape joiiy isnmade from tire fruit
irefore iL is quite ripe. It is liglit colorer! and a mucir nieer
flavor tirari iror tiroy are ripe.

To ]IZau' ErmS FrrEsrr-Eggs xaay ire kcpt freshi for nxonths
by arrauing a set of sielve;s iviti five incires betiveca thora
auit thrce rows of Iroies boror! on eoch siroif. Tirey should
bu setla tirehioies witir tiresniail ear! daa,s tant tireyoik can
niot set! le agaiast tire sireli. Tis allows a free circulation
of air arourîd thirer riar tirere is no danger of tiroir being
crackcd.

MISCELLANEOUS RECIPES.
A Cerna. ïou Binnrss-For tire cure of spraius or bruises,

batiru tire parts wuii in extrcaîoiy brat mtater ndr appiy tire
iruatcd oxtract of mvitir irazel on tiannel. Tis is said to
relieve tire pain as if it possessed mnagical properties.

AN EcGOzarAL L.,rr Wrcr.-An cxceiiontiannp wick carn
he made iry taking an old feit bat and cutting into strips tire
requirer! sizo;, souk tirera la vinegar for about tivo heours,
Liman dry.

SvTEcrrLNC.-LayV tire drawirrg you %visi to eopy over a
;hout of paper, and 'vitir a needie prick ail tire ontiaca over
nitir bols tirrougir botir the papers; thon take tire dlean
-hiper yon 'îsir Io have tire drawing transformer! to, and dust
vrer witir tire powdem of charcoal frora a armait musiin bag.
1lie .iust 'viii penetrate tirrougir tire hoies, aund bave a correct
~opy o? tire original on tire paper. Tis pmlckied papier 'viii
o agan for riny numnier of copies.

Hlon B3rTERns.-Pour tivo quarts of hoiling ivater over tivo
îandfuls of hops; birai five minutes, strain out tire hops,aud
dd to tire 'vater tivo ounces of yeliow dockroot, two ounces
~f dandulion. onc ounce cf huciru, one-quarter ounce of man-
mraLe, anid ane iraudful of iti cherr bayk, let the, whiole
(.'il riowiy frfteen minutes istrain, add one piut of gin.

rake fom, une teaspoonful ta tivo before cacir mcal. -ýomo
lavor it 'vitir 'intergreen and ncdd a littie sugar.


