
THE RURAL <JANADIMI. 1

BAICED ObIsLarrs.-Bail a plnt of milk,
a teaspoonful orfsatrsdaco at n
stir in a tablesMooful cf flour, rub sînootit
in cold water k'nd pour upan it seven or
eight wcll-beaten cggs. flaie in a quick
aven.

HomE-MAtIE YXAS.-Faur large Pota.
tocs, four tablespoonfuls of flour, two af
suga;, one quart or Iulccwarm watcr; soak
one yeast-cace in a cup of water. white you
are mixing up the rest; put It in a warmn
place tîrcive btours ; then il is rcady for
use ; one cuptul malces five loaves; kcep in
a cool place.

BARLItY SOUP.-One pouod of 3hio of
bc!, four ounces of peari barlcy, one potato,
saIt and pepper to taste, one quart and a
buîf of water. Fut the ingredients ioto a
saucepan, and simmer geotly for four bouts.
Sîrain, rcturn the barley, antd serve. Ao
onion added is an inprovement. This i3 a
good soup for invalids.

APPLE JELLY.-PL1t thrce quarts o! water
loto your stew-kettle andI pare one dozeo
large apples aod stice themn loto the wattr;
when ai arcecut, lioit until soit, tieu pour
ioto a jelly ba. Let drain and press out
ail you cln. à one p!ot cf juice add ane
pmuna of white sugar, ad bail nioderately
fr hal an bOUT, stîrriog OCCasieoai.Iy.
DzLicious MUFFINs.-Take tiwo cues

a! flour and work loto il thoroughly two tea.
spoonruls of balcing powdem; wet the flour
with millI until il la about te consisteocy
of pancalce batter; then add tI ice seeli-
beaten eggs the lust thing ; mix well aod
drap quickîy ino moufil rings, wcll buttered,
and hltge in a quicli bol aven.

APPLE DUSIPLINr..-Mae a crust a! ane
quart of flour, two tezspoanfols af crear ocf
tartar, anc teaspoonful o! soda, ane table.
spoonfal o! butter or lard, a little sait, and
osilk cnough ta malce a dougli that can Le
tled eut. Cut titis dougli io!eight pieces.
roit them out. thin, pot slices of saur apples
lupon them, foltI them up tigbt aod steam oar
balce. Blaling will require tbirty minutes,
stcamiog an liaur. Etther bard or liquid
sauce may lie used.

POTATO SAL&D.-SUoce Very thiuly six
cola potatots; chop.vcey fine ane small
ontion, or cut il ii'Ïhris ; bail toro eggs
bard, andI when cooled Tub tht yolks smooath
with two or threc talIcspconfuls of sweet
crcaut, Add a smafl teaspoanful of sait, a
little Iýpcr, and a sprinlcling cf usustard;
beat t ie'yhutcs of tht cggs. andI addt the i
patate, xnd oion; stir in one tablespoanfut

cf Strong "inegrmr if vinegar ia liked.
Tut e li dresn avr ch salad, and serve
for lunch. dineort.

RrcziçRAxÀ.-To a plot cf ncw milk
add a quatrr cf a pound of ground rice, a
lump of butter tht e or W naul, a littît
lemon 1et andI a tables afut of powrdered
stigar. Boit thcmn together for fise minutes,
then aidd bal! an ounce cf isinglass wbiich
bas lieco dissolved. andI let flic mixture cool.
WVhen cool add balf a pint of creain whisired
ta a froli, mix ail togcther, andI set it for a
tinie in a ry cool place or an ice. '%Vben
used turo it out cf thc basin ino a d:sh, a
pour fruit juice round it; or some stcwcd
apple or pear omay lic served with it.

llASÀsD CELER.-Tge Six g00d beadS
cf celer>', 1dm ta about six loches in Ieogth,
parbii themni vracter with a little sait about
teu minutes; taire themi ont andI drain themn
in a clatit or bair sieve, titen place in a aîewpans euih ane plot cf stoclc.bratb, add a
tile gratta nuimcg and some seaaniog. andI
bail gentîy for ane heur; wico coolccd ltte
ont thc beads with a ulc, drain on a clati,
andI boil the sauce for a fcw minutes. Place
tit eler>' in a hot dish, andI &train te
boiling sauce over it ; garnish thse sides stib
samne smaîl pieccs cf elI.buttered, tresi.
marie toast, andI serve ver>' hot.

CszrAli oF Ricr--leat thc yolks of two
eggs witb thre.quarters of a cup cf sugar,
andI a pincli of sait. Dimslve a tablespoon-
fui cf corn Ssacit in a bai cap ai cold milk,
miit witit tic licatetn yolks andI sugar, and
stir in gradualî>' two caps antd a baif of
scaldinglot iit. Cookc titis costard in a
double baller, stirring constantly unti it
titickcns adding meauhile a CDP, of bot
rice Coolccd in the followsng manner:* Wash
the nie titrough t hrc -alters, tben boit il
fiften minutes la sahted water, afler which
drain anrd set 'on 'ie bockr cf the steve te
steani until ache! wich wiii bc irn fifteen
minutes longer. 'UJseza cuprui o! ae, mca-
suredetier oolcmng. Flavour cit lemon or
vanilla. tuom loto a Pudding -dis 912d set
loto flic aven to.sbithtly brouta thse top.
cater witit a mcîbnie-made cith the ittea
cf the two eggs, andI twe tableipoainfuhs cf
sue beaten siif!. Colouar a deIkate brown

=erv. cabri.
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