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Domentic Peparviment,

A Littls Dinner Party.

* More than nine, and lews than thrve,
No'or 1ot quests at table be. '

Yxr this old saw is prolubly only
an oxpression of the time lionored
partishty for odd nuwmbers,  En point
of fact, at the usual uval extension-
table an even number enn bo better
soated, snd from ten to twenty aro
wsually invited

At & large cireular table, such as
soms modern elegant dinfug rooms
boast, any desirsd number can be
placed eastly;, Lut as most families use
the axtension-table, we must oonsider
this aa the rule, and tho other the ox-
ception.

hen a lady fssues invitations for a
dinner of ten or twonty reuom, she
should do sa a fortnight in advance,
wslng tho following lorinula, written
or engraved on note-paper

Mr. and Mrs. Jamex Clyde
requeat the pleasure of
v e aox o« company at dinner
an . . [ . -
at sevan o'clock,
~the blanks to be tilled up by the
hostess with the name or names of the
guests, and the necessary date

The in.itation should be atawered
by the favored reciprent at onee, and
the engagement, §f accepted, kept. H
persona) iilness, tho illhess or death of
relatives, or any other imperative rea-
sont for absence occurs subsequent to
the acocptance, the hostess should bo
apprised of it as soon us possible.

A gentleman should never be in
vited without hie wife, or « lady with
out her husband, unless ono or the
othor is meroly visiting the city or
town where their hostess resides. A
previous engagement might warrant
oither husband or wifo in declining
the invitation, while the ather is freo
to acoept and go alone.

A lesser number of gucats  four or
six-—tay be invited, with leas cere-
mony, within the week, -- but always
in writing. A pretty, informal note
is written, somewhat ra follows ;

Dear Mrs. Tee:

Will you and your husband dine
with us Friday erening? (hate by
ourselves, except for the Johnsona, who
will be with wg also, Al our yanal
Aour—quarter to sight,

Sincarely yours,
f /%, J—

A note liko this should also boanswer-
ed immmediately,and the same obligation
of keeping the cngagement, if accept-
od, obsorved,

The usual hour for dinner-partica w
seven o'clock, but it can well be a
little later in order to insure punctu-
ality; for, whatever the liour, the
guests must bo carcful to Le punctual
to the minute, aud no hostess is justi
fied in keeping her dinner waiting, nt
the risk of its being spoiled, for any
delayiug guest, when all but one are
amsembled. When entening the dews..
ing-room, the lady yoes firat, not ou
her hushand's ann. At elegant din
ner-parties, frequently the jentleman
finda a cand in the hall, on wlich hus
name angd that of the lady whow he is
to take in to dinner are written, and
also n tiny spriy or howdnnniers of
flowers, which he place sin his button
hole. At smaller entertainments, the
hostess indicates Lo the gentleman, n
the deawing.roons, the Iudy he is to
tako in, nnd m any case, if they am
not acquainted, introduces lum to her.

When all the guesta have arrived,
dinner is announced by the wrvant.
Then the host takes the eldent tady
or if a Lride ix present, or any Iady to
whom the dinner 18 given, then that
Iady- and leads the way to the dining
rooin, And tho othees follow, the
hostess Jaat and on the arm of the

entleman to whom the entertainers

eaire to show moat honor

The dinnertablo may represent a
lavish display of wealth, if the circum
atances of the entertainers indicate st,
but sinall and inexpensive dinners are
among the pleasantest of all simple
antertainments, s0 nho one need bo
deterredd (rom offering & modest hos.
pitality for fear of offnding by Iack
of luxury. The true art of entertam
ing lies in the excvoiee of a graceful
tact possestod by the hostess, who can
with drbannmre cordiality supply all
that fartuns withhiolds  Indeed, no
thing ix more vulgac than the nasunip-
tion of a Ketirious aplendor out of all
keeping with onna's means snd social
position.

French billa of fare sound time, hut
when the dishea are divested of their
foreign titles, thoy often prove to bn
some of our old acyuaintancea in new
dresses. A mmple menu, taxtefully
sarved, is quite as attmctive to tho
average dinerout.

The dinner a /a Huace, at whieh
averything is handed by tho servanta,
is the most popular atylo, and thoe
SOUrses FU each other as indicased
fu the dinner for Sunday, in ** Season-
able Bills of Fare. This dinner menn

Is also intended as n suggestion for
company dinners, slthough the choioo
of dishiea I not nrbitrary, and Sunday
is not & day usually silectod for an-
tertaining.  VFor dinners in the Lenton
scason, Monday, Thutsday and Satur-
day aro the proper days.

‘This bilk of fare miny also be extend
ed two or thiwe coumnes by the addi
tion of varivus entrees, such as filtots
of Leef, currivd kidneys, game, ete.
Various ssuces and rolishes, nlso, nre a
pact of all well ordered dinners, al
though they aro not mentionud in tho
actual Lill of fure

The nrrangemont of the table 13 a
matter of moment, but with caro and
taste 1nuch oxpense {8 not necessary.
The tablacltoth for dinner should al-
ways bo of white damnask, 1aid over an
under cover of white Canton flannel.
In tho contre a long mat of colored
ralvet, edged with gilt or silver lace,,
may bo [ald, but this {s not » neces
sity; the white tablecloth js.  Colored
cloths are used only for luncheon or
tos. The colored centromat may be
of velveteen, which will lock just as
lwell as tho selvet. A border of

I
* ftowers arranged all around has a very

euchro, enlivened by music, and favors,
aud chnogo of partners, and seem to
find unlimited amusement in tho art-
ful combinations of hearts nnd dia
maonds
Dinner fasors—-Jwuquets of tlovers
ticd ith ribbone, reticules of bon
bons, surprise boxes and Nower fans
add geewtly to tho olegance  aml
expense-- of the entertainment It is
the lady who profits most by theso
tasteful presentations; tho geatleman
usually has only a boutonnters, Whore
lavlsh outlay is not desirable it s yet
& gracoful fancy to present cach lady
with a lower or two tled with a rib
bon, or accompanied by a fancy-head.
od pin so that she may attach them to
ber vorsage
L
Seasonablo Bills of Fare.
HUNDAY.
HHEAKTFARY.
Bananas, 1lominy.
P'ork Tenderloine. * Potatocawith Cream Hayce,
Flannel Cakcs. Colfee

DINNKHN,

Oysters on the Hall Sholl.
Jullehno Bou
Holled (od. Nauce Hollandalse.
*Cotolettes s 1a Boublse

“protty vtlect.  Flowers sl of one color, ‘
i put in crystal glass, are most effeilive,
Carnations, roses, violots, and ferns,
aro tho favorite floral docorations. |
Hoavily-scented  blootns, tuberoses
eapeciglly, should not Lo used , bat the
dainty fragrance of the rose 18 never|
unweleome, :
The substitution of Jampa and can-|
delabra for the moro glaring yet not
more  brillinnt  gaslight is  attended ;
i with some aunoyances. Yet no din- |
iner tablo is thought complete in etfect |
; without onc or two colored lutups and
;@ certain number ot candles or the
ipretty httlo fairy-Jamps which adorn a
| tablo so beautifully. '
At cach placo should bo laid twoy
kuives, threo forks, and o soupspoon— :
rall of silver, if possible; and before |
each plate o small salt-cellar, of sorn !
fancitu} design  The large dinner. |
napkins of whito damark gught never:
to bo arranged in fancy shapes, as fre.’
uently scen in hotels and restaurants. -
t ench bo folded in u three cornered
yramid, to stand by the plate and
10ld the roll or pieco of Lread. Cut
glass tumblers are used in preferenco!
to gobleis; in cither caso the glasscs
or plates aliculd never bo reversed in
laying the table, but set on in the
position they are to bo when in use.
Menu or card holders way bo placed
beforo vach plate to lold the dinner
card and tall of fare, but these may be
dispensed with, and, if decorated or
engraved cards cannot bo had, thoe
mentt wnd pame of the gueat can bo
wtitten on separste caids and laid on
ench plate.

1f the perncipnl dishes are served or
carved by the host or hostess, na nust
be done unless there arv two servants
to wait on the table, it will bo beat to
hiave Inrge  carving cloths of fringed
butcherslinen laid on the tabls where
the dish is to bo pliced, to preserve
the tablecfoth fromn splashes. These
are removed when the dessert s
rerved, '

The sidebonrd 18 arranged as tastily
ax may be, and all the pretty peces of
chinn and ailver not needed on the
table can be displayed here. Tt s
well, also, to have a small table at one
side apon which thy finger-bow{s and
reserve of plates, forks, and spoons,
ote, wre to be placed. After the hsh has
been temoved, hot plates are brought
on for tho meats. The watter or
waiteess xhould be directed to carry a
napkin to cover the fingers when serv
mg the guests, and all plates or dishes
should Le handed or set before the
guest feom the lefe.

After the coffee han been served (in
small cups), tho hosteas slightly in
clines her Liead 2o tho lady whom ber
husband led w o dinncer, and they
bhoth rise, aud 4l then follow to the
dmwing.room  The Englist custom
of leaving the gentlemen to cigary and
their usual accotpanitoent, whieh the
the ladies nre not supposed to cate for,
has 1n a great moasure been ignored
by American hostesses, and it is a
st excellent  nnovation on therr’
pnrt

Op returming o the drawingroon,
tea 18 nometimes swrved to thows who
cate forat, aud after o little the musi
cil members of the party may be ro
squested to faver the company with
song »r pansforte solo  Any onn
having a favorite etnstrument on which
he or shio s known to be proficient,
could be requested Ly the hostess to
bring . 1If there i3 A fine mnger
among the  guexts, 1t would not be
aas for the hoatess W0 anvite two or |
three musicad young people to coloe tn
during the evaning, among them one
who could play the vocalist's weonm
paniments.

Cards may be brought out, and a
table made up for the elder or more
staid of tho guoste, although, of late,
the young people, who wero always
supposrd to ba dovoted to dancing,
and voted cards a bore, have sattled
down to whole avenings of whist and!

\

loast Ducks, Niowed Celery.
FOLALOCS Lettuce dalad,
* adelalde l'udding Cheese Fondu,
rirange Upealn, Frulf. Coffer.
WUrERI
r'ried (lominy. *Tomato Oinelet.
‘ako Presersed IMlums. Tea

MOUNDAY

KHEAKFAST.
Oalmeat, Bacon and Egge
* Potatoos Crepecs a la Patisienne,
Toant. Hominy Cakes Cotlee

DINNEH.
recy Roup.
“Chicken Pancaken,

“(
Hrolled Chopes,
Canhed 1o
Ten

Htewed 'otalocy
Minco e,
(TN 3
Brolled s:nokucd Herringe,

Corn Dread. ' Slmd Haked Pear
Olngerbread. Ten.
TUESDAY
HKEAKYABT.

Itrolled Hteak
Hotatoos Nrownod in Cream,
Huckwheat Cakes. Colfee
UIvNAK,
“ Heel Htew with ¥paghetti
sElnuh. Celory.
Ralcd twect F'otatoen
Golden Pudding.
PRI,

* Amoureétten, Haked Applea
&Graham Rolls. Fried Smeltn,
Hponge Cake Toa.,

WEDNKSDAY.

HREAK PANT,
Frult.  Cormn-Meal Mush.

Hau with Cream Uravy.
Itice llndﬁlo Cakes, roma.
DINNRN

i*otato ¥oup. floaat Hoel,
Htowed Cotn and Tomatoen,
Mashed Potatocs. 11tusacls Bprouts
Apple Meringuo I'le,
kLRI
Cracker and-MUKk Toaat
P'otato ("roguettes. Cold Meat
ake, ked Applen Tea.

THURSDAY.

BHKAKVANT,

Urlnrn. Qratiam licead
Minced Heet, Kaculoped 1'otatoes
lominy MuMna, Cotlee

LINNKK,

Have Al Boup
Cannclon of [owat Besf
Hoanted J'otalres, Ntewed Celery

“Hour Apple Rhort Uake.
FUPPRH.
tIlmllc:t.: English Ithcon

ange Marmaladeo

(';l‘aln Cake Coffer

FRIDAY.

FHEAXFART

Jiroiled Sonthern 3had

Himied Polators with 1'amiey
Rolla Radwhes.

Nutter
1 oifce

BINNEH.
Fried O sters, Cadblmye Sale
*Hiewed Flah with Tonatocs,
acironl lialed "otaloes.
lemon Jelly. ¢ harotte luwae,
't FUKK
t I'otatn Tew Cakes, Ywiss K
Cream-of Tartar lhiscull,
Peach 'reserven Ten

RATURDAY

HREKAKFART
Lurh Meal Mush Twnked Applea
Tiroiled Ham. Lyonnales }otatoen
(inetet., Rolis. ('otfee.
DIKN KK,
Botled lag of Motton
Potatorm

Holled walsity.
Rrest Poddding

CAaper Naure
Muashed Turnlpe

attuce,
Currant Jelly ¥auvee

AUFPRR
Emwmly MHutton.  Urs A,
Tmﬁlthllnud (‘he;ong.'
Cocoanut Cake, Tea

Heeeiptaare govin for the dishes preceatded

by & ntar.

Porators witn Cnxasm Savek  Six
large potatocs, pared and boiled 1n salt
water. then mashed fiue and rubbed
through & wieve.  Hleap loosely the
nashed potato, making hittle hollows
over it Pour over it Lot cream ratce,
made by baling together one pint of
sweet mulk, «no teaspoonfal of butter,
one table spoonful of flour, and two

I stalka of finely chopped celery

Potators CrEekrs A LA PaARISIRNNR
{to serve with eggs and bacon). Cut
the raw potatocs in very thin slices.

Make a batter of one cgg, well besten,

and a teaspoonfnl of flour Pourit
into a {lat pan, put the slices of potato
in, cover them well with the batter,
and fry in boiling bacon fat

Corrtrtrrs A LaSountsr.. [lavathe
cutlets of veal cut rather thick, trim
and press them slightly, and Iard them

with oqual }mrtiom of fat bavon and
ham, l'uti 10 trimmings of the cutlots
in A stow-pan.  Add to theso three or

parsley, and some chopped chives, nnd
soason with salt and pepper.  Arrange
the cutlett on top of these, moisten
with some goud stock, and cover with
slicea of baton and « plece of heavy
brown paper, luttered , then coser the
sudeepan and sinvawr on o gentle five
When sutliciently cooked, strain mif the
kravy and leavo the cutlets until cold,
when they may Le trimmed to make
them nll of equal size  Strain the
gravy in wmcL thuyy were cooked
through a hajr sleve, and reduce jt, by
boiling, to tho consistency of » glaze
Put the cutiets into this jelly, turn
them that both sides may be glaeed,
then place thom neatly in & citclo on »
dish, pour into the centre a puree of
onfons, and gamish with a fow of the
stualloat onfons, left wholo.  Arrange
the cutlots so that aleaf of parsley may
Lo Inid at tho e..d of cach, so that the
green may encirclo each.  Thie entre-
can bo prepared on Haturday, and
sorved cold the following day.

Crrey Sour - This soup in n simplo
puree of carrots, and is not ditlicult to
prepare.  Pare and wasli six fino car.
rots, n good-sized turnip, and » large

a lump of butter, the sizo of an egp,
iinto a saucepan, and add the winced
ivegetables, shake then over tho flire
,until the vegetables are colored well,
s but not browned.  Add theeo pints of
.water, and scason. When tho vege.
. tables nre cooked, press them through
In siove, then return them to the snuce
pan and add hot water or stock to give
i the desired conmsteney, Cut a numnber
Lof zmall cubes of bread, about half an
iinch thick  Meclt o table spoonful of
butter in a frying-pan, put inthe cubes
of bread and shake over the fire until
.they are a bnght golden color  Pour
tho soup 1nto n tureen, and serve with
|theso eroutons. Doiled rice may be
i substituted for the bread. If a richer
“soup bo desired, soup-atock can bo used
tinstead of water; or a tea-spoonful of
Lielags extract cun be added to the
watcr.

¢+ Bave-ALLSovy, - Cut the meat from
a cold buef or mutton bone, break up
the bone, put into a stew-kettlo with
six mediumsized potatoes, three pints
of cold water, one large oniou, minced
fine, and one thin alice of salt pork,
hashed ; boil slowly two hours. Then
_strain, and add one quart of wilk, boil-
ing hot, into which one tablo-spoonful
of butter and ons of flour has been
smoothly atirred. Seasou with xalt,
pepper, and crushied celery.  To crush
the celery, chop the stalks fine, then
crush themn with a lolling-rin Serve
the soup with culies of bread aa directed
for Crecy soup, or broken bits of cracher
fried brown in butter,

By Stew with Bracburrm,  One
and a half pounds of steak from the
topround, cut 1nte cubes ons inch and
A half square  Slicoa good siznd onion
and fry in batter ina large feying-pan.
Add A can of tormloes . searon with
salt and pepper, put in the nient:
cover the pan, ntd set on the back part
of the range or stose, where it «hould
simmee gently dor ene lour and o half
or two bours, When the mieat is nearly
.done, put in threo or four potatoes.
§ Put n handful ¢ £ spaghetti or mincaroni
| —broken up amd boiled tll doue
alted water  on & hot dishk, and pour
the stew over it. A can of peas may

also ho added.

Citlc kN Pavcakks  Une pint of
linely clhiopped cold clicken, freed from
[honos, scasoned with aalt, pepper, and
temnio or mushroom catrup,  Pour
over the aneat one table spoonful of
flour, one table-spoonful of bhutter,
nuxed with one-half pint each ot water
and cold uravy, heated to boiling point;
then heat the chicken  For the batter,
beat two cgas until Light, and mix with
one and one-half cupfuls of sucet milk,
two full cups of flour, ned one tea
spocuful of baking-powder  Ilantily
fey pancakes of the desited wize to a
hight brown, spread some of the pre.
pared chicken upon cach panenke, }old
once, and keep hiot until all are ready
for serving

StRwrb Fisu watn Tovators  Put
a can of tomatoes In a saucepen withna
teaspoonful of fincly chopped onton, a
dessort spoonfu; of salad o1, and » it
tle eaycnno pepper and xalt, siinier
for half an hour, then Iny in the fish

a pair of flounders (usually called
solea), or any white fish  adding a it
tle water if there is not sutlicient liquor
to cook them  Beat up the yolk o} an
ogg with the juice of a lemon, and five
minutes beforo dishing the fish, pour it
in and shake the saucepan to preveat
curdling

Apgraink Punviva —To a pant of
water add the joice and thinly pared
rind of & lemon, and boil in & sauce-

n  Itemove from the fire, and atir
in half a pound of butter and = cuptul
of sugar; next “1ix in, very gradually
snd smoothly, hall a pound of flour,
and let it cool. Now add aix well.

beaten eggs and a tesapoonfulof baking.

i
foven,
four onlons, two varruts, n bunch of ! with milk in which a dessert-spoon(ul

onion, cut then all into fine alices, put ;

‘,powdar Half 1ill some buttored cupa,
and bake for twenty minutes In a quick
Norve with meited butter made

of currant jelly has been dissolved. A
drop or two of carmine will improve
the color of tho sauce

Noun ArPLESiiont-Caxe. - Pare and
stew sour apples 1 A very Jittle water
until teralor, then rab them through a
sicve, uso no sugar or [lavoring, but
spread over n cako made with one quart
of tlour, one And w half tea spoonfuls of
baking powder, one table-apoonful of
sugar, one tablespoonful of butter,
kneaded soft and baked quickly, Serve
with the following sauce

Saver roii Nitorr-Caxr.— Une pint
and a half of sweet milk, the yolks of
four oggs, threo tablo-apoonfuls of sugar,
one table-spoonful of vanilla. Let the
nlk come toa boil, then add the well:
beaten egg-yolka, sugar, and vanilia.

ToMaTOo OUMRLET.-- Senson n can of
tomatoes with salt and pepper, add an
onion finely minced, and spread over a
hot plain omelot, * Those who eat
will ery for more.”

A Reutaptx Omrier- Sis fresh
eggs, tho yolka and whites beaten sepa-
ratoly One loyvel table spoonful of but-
ter, one cup of new wilk into which
onoeven table spoonful of flout hins been
camoothly mived ; seanon with anlt and
I;wpper. pour, without mixing, into n
“hot, buttered omelet pun. Rhako vigor-
ously until the egg Legius o thicken.
Lot tho pan rest on the stove for about
tiso xeconds  then roll up the omelet.
Tip the pan forwaid sud rell the ome
let with a kolfe in the same direction.
When rolled, brown for about a quar.
ter of a minate.  Nerve at once,

setcen Pracs, Baken,  Hemove the
blossom end from aound winter pears.
Muke n xyrup of yranulated sugar and
vinegar,  two-thirds as much sugar as
sinegar  Tie in a thin muslin bag one
tea-spoonful of bruised cloves, one tea
spoonful of crusied atick-cinnamon,
rand one fresh lemon-peel chopped fine,
iand throw into the atone vessel con-
ttaining the syrup.  Sct thoe jar in the
Loven, and, when the syrup s hot, drop
in the pears: leavein n moderate oven
until tender.

PotatoTea.Cakes.- Takeonepound
of cold boiled potatoes, and mash them
smooth with the rolling.pin.  Add one
pound of tlour; half a pound of suet,
very finely chopped ; six ounces of cur-
rants, two ounces of noiet sugar, and
one teaapoonful of baking.pwder; o
little gented lemon-pecl may be put in
vif fiked  Roll out to the thickness of
half an inch . bake in a inoderste oven
for an hour or until nicely browned.
Cutinto squares, and serve hot.

AMounxtThy.  This is a favorite
supperdainty in German  nurseries.
Soak sheen of bread, from which the
crunt has been cut, in n custard miade
with two s beaten up in & pint of
wilk and sweetened  Whon well aatu-
rated, Iny on s baking dish and set in
the orven until they brown delicately.
Sprinkle with powdered sugar, and
seeve ot Jelly can also be spread on
them, it pecfecred.  Domorest's Yonthly
Magazine,

HFAR THE RAll, FENCE pPHI
LOSOPIHHRR - -

My by, 1 congratulate you un the fact
that You are alout to get married to the
dearest gul in the universe, and [ assore
you [ wish you the grestest prusperity and
1--,-;:11\«\ Asa true ftiend, 1 wish 1o say
o lew wonls tr you that the minkster may
nat mention, but ere finpliad in your prom
e o Jherish and support.” This, no
itoull, you are iroat desiroun to fulfil, apd
you have rrohied to do w0 §f your life [a
sparel, Lut should the angel of death take
you awas, I arl you, have you male the
nacestsry provisien for your datling in fal
blment of your sacred promiee,

Now, as & friend and ove who kpows the
tight thing for you to do, ! wonld advire

ou to fnve i the Instalment Bonda of the

EMPERANCE AND GENVERAL LIre dwrraxce
Camrany as they are superior to the endow.
ment Ilc{:f any other company In this
that they have & guarantes cashi scrrender
value after three years ‘This Company ls
one of cur rolid inatitulions having a aub
stantial capltal and fall govornment deposic.
Teszceedingly well od and has oltain.
od » larger boviness thanuny other Canadian
Company in ita second year of iLs existence

My boy, the ressen {t s so perous i
on aiouat of the true and equitable prindi-
rlu upen which It Te established, and the
iberal bonde and policles It Ssaues: in con
clusien, I would warn i:‘ not 1o delay over
thls importact mafter but to decids at once,
call on one of the agenta of the Compan
snd procare Inatalment bends or policy
present Lo your belde.

f.




