
COOKERY.

llere <loest,'t seem to Ibe inuel dcîîîaîîd fo.. diuîiere, but Ille 1:1-t
colil supper was vote(l . success, ;o wc arc giving :înotlicr tliis wek.
1f1lî' are so Icwv tlliugs to bc I md at tiiis trne of Ille --car, chat iL is

rt.mIly dithcuit, to put ou1 a nytlling like .1n iiiviiiing, sprcad, but wve
1%îk die followiig wiIl be t'iund u zeful

StJI>JR MiEN U
O.tsicr soujî.

Rzo:st %'iccn t.iîl Bacon.
sir butl of Beef. Btufz;te.ak ;înd (>vster Pie.

I orerdhIîSaure. (lcry Salad.
Lernioi 'rcai Pie, Méringué.

Tipsy Cakce. Steued l>rutics,.
wVIîipped Cronin il la Vanille.

OsiuSour.-Ptit 30 oysters iii ilîcir owi %haler, witli llalf-a.
leimit of %vafer (ILil) a auep witih a t:îblespooîî of Salt atid

frilf a tC:Ispioii of pepr and 1 oz good butter. Let it boil once
11111v, and add lî:îlf a pint.of cold siilk.

C:Li: $Am-Y-ak 2 licads uf cclerv, pare off die stalks,
trii fIe roots, and clit into shiort elircds. Wasli in cold water and
*lriiî iii a cloili. *1Place tuie celery in a salai! bowl, sensoti withi a
iiel of sali, lînif phîcli pepper, and ]ý wuodcn salad-spoonfuis of

vitig.ar, nlz;o thie sanie quantitv of vil. mix well and serve.

I.l.Eox CitF:.%N Pîil, Md i:Nci.-B uil i pint of w.iter in a
.UutVl);i, put iii anoilher vesse] -1 oz ponwdcred sugar, ilix ini

o z col-l siarcli, étrate in cltc, rîid of a lemnon, squeezing iii
ijnice nud îîiix %vell togetlicr. Break, in 2 eggs, bent

;JI togeiler for 1 minute, and add it to tlie boiling iwtcr in Ulic
-ueastirring ellarplytdll it [mils, dieu Inkc off cic fire. hlave

ivt-àlv a pic-platc, liiied witli ituiff paste, put iL in Ille oveii, and let
àt tala for 10 minutes, e0 thrit the crubt acts a good golden coloîr;
p'îurtliî preparation int it. and let it -et rhoroughlly cold. DIent

ba copper basin 3 egg,ý.tviites to a stiff frOth, mix in ') oz. liowder-
ul su-nir, and lay liulI of il uve' ilii. pic. Sprinklc pleuty of sugnr
t'vr, lace in a slow oi en for 10 minutes, to let it get a pale browni
oeleur ; titest rcîîove and put nway to cool.

Sîî~~wE; Pîu i . .%~G~~: DUFOUlt:-.TlkeL 10> OZ Of

lst, and sokii n quart of cold wvater for 4 litrs ; tlîîrouglhly
diti tîtein, put in a satîcepni iît haif a piuit uf coli waiter, clic

z(-L of a lemion. a 2 incli lcngtli picce of cinnaîucm, 2 oz fresli but-
itr, aial -1 oz powcredl supar. P>lace thie pani ou a slow fire, andi air

.oîltlv one in a1 îivlii, tu avoiid brcakiing. Cook slowly for 2 liours,
z'.1 adld a pint of B3ordeaux wine ; replace it oui UIl stove to lieat

t! rI4lbut do utot itoî to boit amtin. Tnk froin off tlle
ctre, Il., it Î-et cold, anti sterve.

A %voinasi rccntly %vent inio a booli-seller's sliop to purclîasc :i
rrt-ýcîît for hier liusband. Shie liovcrcdl arouind and iiantiifestcd Ille

%~&~A iindecision, Nvltereulînin UIl assistant in chiarge, t o hielp lier out
,ffli difficulty, suggcsted a set of Sliaksepenre's wvorks,. 'flic world(-

!~ 'îr.lasr. vicnty iavnglicard clic author's naine before, met
,;. lim~posal witli the prompt reunark, Il Oli, lie rend tlint %vhcen it

ELITE STUDIO,

97 TO-- --

BARRINGTON STREET.

OUR SOCIETY

MAHON BROS.
The Larg est Retail Dry Goods flouse in the City.

" Discount for Cash."

OCUT PbRICESnyy
LATHAM & McCULLOCH

47 BARRINCT0N STREET,

Are MeliiigoreBran Fi' Perhulle at 25 Cts,. per Oz.

The popular BLENDS 0F TEAS,
"Unainatiui," "lOrange," "1 )clwialla," 61Darjeeling"l aud "1Excelsior,"

M. ln IIV/S, 83 Barrnlington St.
COPPE3 ftesb ana 809d. GHOICE OOFEOTIOM~Y at lowest prices.

MOIR, SON & CO.,
M~ -A- M~ MC W - W C)R-jK S.

DESSICCATED COCOANUT, FRUIT SYRUPS, ETC.

0 C) 1) A NID PAPJ&R Boxi±US.
SALTSRý.OO>S:

125. 130 andc 132 ARCYLE ST.

C. S. LANE, 113 GRANVILLE ST.
eýTItaks ez V7ab.s at rpactozy MýX!es.

W. W. HOWELL & CO.,

121 & 123 LOWER WATER

64 Bariigtori St'e~

1704LMI

in P1iotograp11iy! Crayon,
SITTINGS BY

uIiss
ýTREET9 HIALIFAX, W. S.

TEiLllT G-,

ci, Corned Tongue and I>sntry

Dt, Halifax, N. S. j
raste and W*te CiuIQr.

APPOINTMENT.

i01zbe 'tabi.eýc;' coltimil.


