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Eggs as Snow. (Oeufs à la Neige.)
Set a piît: of miilk, or more, in a shallow stcw pan.

Swceten liberally. Flavor wvith vanilla, orange %water, or
rose %water. Separate the whites and the yolks of six
eggs. ]3eat the whites to a froth with a1 littie pounded
sugar. %Vhien the miilk boils, poach iii it, one by one,
tablespoonfuils of this froth, turning them over with a1
ladie, until tliey are cqually donc ail round. The dishi
%vill 1)0 handsonier if you vary tlîeir size, niaking sone
twice as big as otiiers. As tlîey are done arrange themi
on a large dish, grouping the biggest in tlîe middie.

%V'lîcn ail the frothed whites are disposed of, set the
stew pîan of milk on the side of the stove. Mix a srnall
quantity of the milk (atri iscooled a littie) with the
yolks and dien thickcu withi tlîem what remains. Pour
tlîis amongst and around (not over~) your snowy froth.
Serve cold. Swcet biscuits or sponge cakes arc often
caten %vith tlîis. Extrene> nic.

Egg Puiffs.
Six egge; one pint of milk ; tlîree tablespoonfuls

flour; four ounccs niclted butter; one large spoonful of
yeast ; uix ; haîf fill cups, and bake flfteen minutes.
EBat with %varni sauce, or any nice syrup.

Omelette with Jelly.
Beat wYhites a,îd yolks of five eggs separately, adding

to the latter after tlîey are thick and smooth, four table-
spoonfuls of crcam, and two tablespoonfuls of powdered
sugar. Flavor with vanilla, auîd stir iii the wlîites with a
fcev swift strokes. P>ut a large spoonful of butter in the
frying pan, and wiîen it is hot pour in the omelette.
Mieîn dlone, whicb wvill b2 in a very few minutes, spread
upon it somne nice jelly. Take the pan from thc fire to
do this ýpread quickly. Slip your knife under one haîf
of the omelette, and double it over. rurn over on a
bot platter, sift powdered sugar upon it and eat at once.

Devilled Eggs.
Boil six or eight eggs hard. Leave them in cold

ivater until they are cold. -Cut in halves, slicing a bit
off the hottorns to make then, stand upright. Take out
the yolks and rub to a smooth piste with a very little
meltcd butter, sonie cayenne pepper, a touch of mustard,
and just a dish of vinegar. Fi Il the hollowcd %Yhites %vith
this and send to table upon a bcd of chopped cresses,
seasoncd with pepper, sait, vinegr an lt D sgr

hesalad slîould be t'vo inches thick, and an egg should
be helped with a lîeiping tablespoon fuI of the salad.

Egg and Corn Omelette.
rakce haif a cul) of canned corn (or the sarne amount

cut from the cob.) Chop up vcry fine; add the yolk of
one egg iveil bcatcn, with pepper and sait to taste, and
two tablespoons of creani. Beat the whlite of the egg to
a stiff froth, and stir it iii just before cooking. Have the
griddle vcry hot and vcry wvcll buttered. Pour the mix-
ture on, and, wh on niccly browned, turn one hlf over
the otlier, as in coolding other omelettes.

Ait Excellent Way of Cooking Eggs.
Break theni in boiling iilk, without beating. Cook

slowvly, stirring noiv and dieu. WVhen donc soft, pour
into a dislî, and add à iittlc pepper, sait and butter.

Plain Omelette.
fleat to a stiff froth the wlîites of two cggs; then the

yolks to a sinooth paste. Stir in to tlîc yolks a tea-
spoonful of milk, threc quarters of a teaspoonful of flour
or corn starch, pepper auîd sait to, taste. Lastly stir in
the whites. Fry in' iot butter. Turi carcfully and cook
on both sides. Serve on hot plate, to bcecaten at once.

Omelette Souffle.
Break six eggs. Separite the whites fromi the yolks.

To the latter put four dessert spoonfuils of powdercd
sugar, and the rind of a lernon, choppcd very fine. IN1ix
them weil. WVhip the whites and add thern to the rest.
Fry iii a quarter of a pound of butter over a slowv lire.

Cheese Omelette.

Grate somne rich old cheese, and, having mixed the
omelette as usual, stir in the checese Nvith, a swift turni or
two of the whisk, and at the saine trne sonme chopped
parsley and thymie. If you beat long the clicese will
separate the nîilk froni the eggs. Cook at once.

Apple. Omelette.

Take si.\ large pippins..- Pare, core, and stew thcm.
Beat them very smooth while hot, adding six tablespoon-
fuis of sugar, one of butter, and nutmieg to tastc.
Whcn cold add thrce eggs, which should be whipped
light, yolks and wlîites separately. Put iii the yolks
first, then add a teaspoonful of rose water ; lastly the
whites, and pour into a deep bake dishi whlîi has been
Nwarned and buttercd. Bake iii a moderate oven.
Serve with creami.

Omelette with Ham, Tongue or Chicken.

Make precisely as plain.omelette, but Mien it is.done
scatter thickly over tie surface some nîinccd ham,
tongue, or seasoned chicken. Slip your broad. knife
under one side of the omelette, and double in haîf, en-
closing tic nicat. Then up.set the frying.pan upon a
hot dish.

Omelette Fritters.

Make two or three thin omelettes, cut them into
several squares and roll. When cool, dip thcmn into
batter, aîid fry. Serve with parsley.

ANCIENT BOOKS AND BOOK-MAKERS.

Before we dip more deeply into our subject, 1 should
like ail my young clubs to think a great deal more about
a book tlîan they have been in habit of doing.

I amn taking for granted tiîat you are weil rernember-
ing my advice at the commencement of our club,-all
about the wvay to take cire of a book, lîoi to chcrish it,
hov to bc polite to, it, iîow to -ive it the ver bcst
chance of living tona good old age lu heaitlî and strength
and beauty.

Apart altogether from the labour of writing ir, which
I wiil tell you about sonie of tiiese days, the work, and
care, and taste that arc expcndcd before a book is pro-
duced ought to entitle it to our best respect. I think
that whîcn we remnember hîow very early in our world's
history peop)le began to, love books, how v'ery much they
loved them, howv they prized them, fondled them, and
guarded them from injury, it would help us to see
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