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THE PARLOR AND KITCHEN.

FASHION NOTES.

Duckling-green is one of the newest autumn colors.

tLoop ear-ringg, set with dinmonds and other jewels, ave
very fashionably worn.

Cloth toques and velvet jockey caps will be worn with
costumes of cloth and also of velvet.

For little girls between two and four years thereisa
variety of simple full dresses with guimps or yokes, or in
loose sacque shapes.

To freshen up last season's dresses loose scarfs of Surah
draped like a Moliere vest to fall in two pufts are used; they
havea velvet or lace collar, and aro easily adjusted to & plain
waist.

Swiss belts of leather or velvet are worn by young ladies
with cloth dresses. They are made with points in front, the
upper one smail and the lower very long, and the back isa
piain, straight baud.

For stylish hair-dressing the back bair is brushed from the
nape of the ncck to the top of the head and twisted there in
fantastic coils which are not large. Pins and combs fasten
the coils and are made of tortoise-shell, gilt or silver, with
Rhine stones. A slight fringe is on the forchead and on the
nape of the neck as well.

Basques and sleeves are made of two materials, such as
silk and velvet, of the same color oddly arranged or with
utility in view; as, for instance,a corsage will have a velvet
voke with silk below it, or the side picces of the basque and
the lower part of the sleeves will be silk and the rest velvet,
thus the parts that wear out quickly are made of the less ex-
pensive and more lastiog fabric.

DOMESTIC RECIPES. -
A Breakrast Disu—A aice dish for breakfast is made by
culting tendetloins in thin slices; stew them in water till
- they are nearly done; then put a little butter in a saucepan,
aud fry them till light brown ; serve them on buttered toast,
with masked potatoes and raw tomatoes sliced thin.

Geus.—Two cups of flour,one cup of milk, one cup water,
one teaspoonful of soda, a little salt, mix well and pour into
iron-clad pans that have been heated very hot indeed, first

putting a piece of butter in each partition. Bake quickly in
a very hot oven.

Prawy Rice Caxe.—Work a quarler of a pound of butterd
till it is like cream; stir in a quarter of a pound of sifted
sugar, the grated rind of a lemon, or any spice or flavoring
preferred ; and the yotk of one and the whole of another ¢gg,
woll beaten. Mix together with three ounces of ground rice,
four ounces of flour, and two small teaspoonfuls of baking
powder. Put a band of buttered paper round a tin, put in
the cake as quickly as possible after it is mixed. and bake in
a moderate oven for threc-quarters of an hour.

Ramss Care—One-balf cup of butter, one-half cup of
sugar, two eggs, onc-half cup of sweet milk, three cups of
flour, onc cup of raisins, one-half tcaspoonful of sods, one
teaspoonful of cream tartar.

CraxnerriEs.—Cranberrics make a delicions filling for a
roly-poly pudding. Stew them, using as little water as pos-
sible, o that the juice will be thick and jelly-like; sweecten
_and let the sauce boil for a minute or two, but not longer
after the sugar is put in.

THE FAMILY CIRCLE.

—

CunrraNT Boxs —Wash and rub well one-halt pound of
dried currants, beinz careful to tree them from gravel and
sticks, which are suro to be in them ; sift one quart of flour,
and mix'the currants thoroughly into it, then add one teacup-
ful of sugar, and the iugredirnts as for making biscuit dough,
roll out, and buke in a quick oven.

Craxserry Puppine.—Cranberry puddingis made by pour-
ing boiling water on a piat of dried bread crumbs; melt a
tablespoonful of butterand stir in. When the bread is soft-
¢ned add two eggs, and beatthoroughly with the bread. ‘Then
put in a pint of stewed fiuit and sweeten to your taste.
Bake in a hot oven for balf an hour. Fresh fruit may be used
in place of the cranberries. Slices of peaches put in layors
make a delicious variation.

CuocoraTe dMavue.—Onc box gelatine dissolved in one pint
of milk; pour this by degrees, while boiling hot,on five
ounces grated chocolate, stirring it all the time; when cool,
add tour well-beaten eggs, pouring this into a kettle with ono
quart cream, in which has been dissolved one pound of sugar,
let it boil till the chocolats is thoroughly melted and smooth,
and the mixture has become much thickened; pour ianto
moulds, and cat with whipped cream.

Yeasr.—Take one ouace of dried hops and two guarts of
water, Boil them fifteen minutes; add one quart of cold
water, and let it boil for a few minutes; strain and add half,
a pound of flour—putting the latter into a basin,and pouring:
on the water slowly to prevent its getting lnmpy—a quarter
of & pound of brown sugar, a handful of fine salt. Letit
stand three days, stirring it occasionally. When it ferments
well, add six potatocs, which bave been boiled, mashed and
run through a colander, making them as smooth as possible.
This yeast will keep a long while,and has the advantage of
nnt tnkiog any yeast to start it with, It rises so guickly
that a less quantity of it must be ‘put in than of ordinary
yeast.

MISCELLANEOUS RECIPES.
7( Salt fish are quickest and best freshened by soaking in
sour milk.
. To clean woollen cloth, take equal partts of haitshorn and
ther, and mix ox-gall withit. Rub well.

A mixture of Indian meal and salt, sprinkled upon &
kcnrpct and brusbed off with a stift broom, brightens it a1}
removes the dust.

A good way to clean the teeth is to dip the brush in water,
rub it over white casti'e soap, then dip it in prepared chalk
and brush the teeth briskly.

The bed-rooms of the most sensible people are without

/)(mrpefa. he floors are kept nicely polisbed, and three or
+| four rugs thrown dowa upon cach.

This is said to be a good remedy for hoarseness : Beat the
white cf an egg 10 a stiff froth, and add two tablespoonfuls of
sugar, he juice of one lemon and a glass of warm water.

Never wash in warm water before going out in the cold

ir. Such a prmactice will roughen the skin. Warm water
should be used only beforo retiring.

A very palatable dish can be made of mashed potatacs
and a littlo finely-chopped meat of one or more kinds, mixed
together, flavored with salt and pepper, and fried in amall
flat cakes.




