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I S HWASIIING ia e ef
the tasks tbat it la tim-

VYN p ossible to avoid; heuce~Ifl> behoovea tbe bouse-
.ftA~1Lkeeper wbo must go
EU 157about it tbree times a

day te do se wltb the
convenient methed pos-
sible. Many wom en
absolutely detest wash-
ing the disýhes, and bave

any insect 11fe. Then put them in a
wire basket and let water run tbrougb
to carry away ail dlrt and grit. Use a
veeal bruahi to scrub roots and
tubera.

Following are recipes selected for
ordinary vegetablea:

.4sparafl toit h Cree.--Scrape and
clean the shoots and wash them, thon
eut inte amall pieces and put ln a sauce-
pan of bolîng water to blanch for about
three minutes. Then remove fromn the
toater, drain, and put into another sauce-
pan witb a smnail quantity of warni
toater, some butter, a littIe sugar, and
one onion. Set the pan on one side of
the lire to siinmer gently for half an
bour; take out the onien, add a tbicken-
ing of yollt of egg and creato, and stir

of spoonfuls of butter, a littie sait,
pepper, and a sprinkling of grated nut-
meg ; add a tabiespoonful of flour, stirring
well, then pour in a cupful of cream.
Put iu the cabbage, mix tbrougb tbe
sauce, and cook. Arirange on a bot dish,
and serve.

Beiled Caudlfower.-Procure a seund,
flrm bead of caulillower, trira off the
outer leaves, and let it soak, flowerets
downward, in salted water for an hour
or so, in order that the insects wbfcb
bide axucng the, flowerets mnay bc klUed
by the sait, vben tbey will drop down
into the water. Put two tableapoonfuls
o! butter, a levai teaspon o f sait, and
one-fourtb teaspoon of white pepper into
a saucepan large enougb te hold the
cauliflower. Take the head from the
salted water and put iute the saucepan,
cover, and set it over a slow lire. Let
simimer haif an hour, or till tender.
Then take tbe Caulliflower up -without

e-t-4Candies of Rare Qualfty
Sold by Ues Axent. mrywlure Md et

tý4s 55 aj ReÏ&H hop lni Piindpa ChW

:er or
S. Coo
tbe lei
creami


