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The Ladics' Column,

COOKERY.

There doesn’ t seem to be much demand for diuners, but the last
volil supper was voted a success, so we are giving another this week.
There are so few things to be had at this time of the year, that it is
really ditlicult to put on anything like an inviting <prcnd but we
think the following will be found u:cful —

SUPPER MENU.
Oyster Soup. .
Roast Chicken with Bacon.

Sirloin of Deef. Beefsteak and Oyster Pic. ©
Horseradish Sauce. Celery Salad.
Lemon Cream Pie, Méringué.

Tipsy Cake. Stewed Pruncs.
Whipped Cream it Ia Vanille,

OvsreEr Sorr.—Puat 30 ovsters in their own water, with half-a
pint of water added, in a saucepan, with a tablespoon of salt and
lalf a teaspoon of pepper, and 1 oz good butter.  Let it boil once
mly, and add half a pint of cold milk,

Crerenry Saran—Tuke 2 heads of celery, pare off the stalks,
trim the roots, and cut into short shreds. Washin cold water and
Imin in a cloth. Place the celery in a salad bowl, season with 2
pinch of salt, half pinch pepper, and 13 wooden salad-spoonfuls of
tinegar, also the same quantity of oil, mix well and serve.

Lesox Cream Prg, MemNeue—Buil 1 pint of water in a
weepan, put in o another vessel 4 oz  powdered sugar, mix in
1 vz corn starch, grate in the rind of a lemon, squeezing in
the juice and mix well together.  DBreak in 2 eggs, beat
Wl together for 1 minute, and add it to the boiling water in the
~aucepan, stirring sharply till it boils, then take offthe fire.  Iave
ready a pie-plate, lined with puff-paste, put it in the oven, and let
it lake for 10 minutes, so that the crust gets a good golden colour;

pourthe preparation into it, and let it gct thoroughly cold. Beat
m copper basin 3 cgg-ulntca to a stiff froth, mix in 3 oz powder-
al sugar, and lay half of it uver the pie. \prml\]c plenty of sugar
ofer, pl ace ina slow oven for 10 minutes, to let it get 2 pale brown
whour; thea remove and put away to cool.

SieweED Pruses a Ly Gexeran Duroun :—Take 10 oz of
jrunes, and soak in a quart of cold water for 4 hours; thoroughly
drdn them, put in a saucepan with half a pint of cold water, the
wtof a lemon. a 2 inch length picce of cinnamon, 2 oz fresh but-
troand 4 oz powered sugar.  Place the pan on aslow fire, and stir
ztly ence in a while toavoid breaking.  Couk slowly for 2 hours,
-'-1 add a pint of Bordeaux wine; replace it on the stove to heat

YWiroughly, but do not allow it to boil again.  Take from off the
fre, et it get cold, and serve.
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A woman recently went into a bookseller’s shop to purchase 2
fresent for her husband.  She hovered around and manifested the
=33l indecision, whercupon the assistant in charge, to help her out
e diffienlty, suggested a set of Shakespearc’s w vorks. ‘The would-
' purchaser, cudcntly having heard the author’s name before, met
this proposal with the prompt remark,  Oh, he read that when it
& came out !

ELITE STUDIO,

16 SPRINC CARDEN ROAD,
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KELLEY & CO0., Propristors,
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BARRINGTON STREET. 101

I
MAHON BROS.

The Largest Retail Dry Goods House in the City.

. “Dlscount for cash "

“GCUT PRICES.”
LATHAM & McCULLOCH

47 BARRINCGTON STREET,
Are Selting Roure-Bertrand Fls’ Iuiume at 25 Cts. per 0.

- The popular BLENDS OF TEAS,
¢« Unawatla,” “Orange,” ¢ Dchiwalla,” ¢ Darjeeling” and ¢¢ Excelsior,”
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F. M. MURRAY’S, 83 Barrington St.
COFFEES fresh and good. CHOICE CONFECTIONERY at lowest prices,

MOIR, SON & CO,

MAMMOTH WORKS.

———— MANVEACTURERS OF  -omee

Bread, Bissuits. Cakes, onlectionery,

DESSIGOATED COGOANUT, FRUIT SYRUPS, ETC,
WOoOoDp AND PAPhR Boxaes

SALESROOMS.

130 and 132 ARGYLE S'l'.

l25

fas(uouaﬁle l‘tats and FTurs.
C. S. LANE, ||3 GRANVILLE ST.

gz Trunks & 'V‘a,hses a,t Factory Frices.

W. W. HOWELL & CO.,

Macfiinists,
121 & 123 LGWER WATER STREET, HAUFAX N. S.

IS.A_.A_O DURLING

e BEST ALY OF — =

Beef, Lamb, Mutton, Veal, Corned Beef, Corned Tongue and Poultry
ALWATYS O EANWD.

G4 Barmngton ‘Street, Halifax, N. S.

< PORTRAXLTUIE:

fn Photography, Crayon, Vastel and Water Color.
' SITTINGS BY APPOINTMENT.
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