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11LESBIA HATH A BEAMING EYE.", Concluded.
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1 m ha leýr alanuh, 'r 1 lîse repas

Bed nt' peacîtý , lînae ragla part
la but1 lte crîîîîliîî1g or t11e ruaca.

01. 111>' Noîra Creliîn îlezr!.
hi. tlioliglî trlglli, Irattii îîo Iîîl ll

USEFTJL IIOISEIIOLD RECEIITS.

A peultice of frcslî tea-deaves, mlnist-
enced with wîîter, will cure a stye on'the

For caxache, dissolve assafoetidad in,
Nvator; ýaIrn ai few tireps and d 'rop in
thie car, thongi eork t1he car wi th wool.

To cure bunions, use plilveriscd sait-
potr sn wet ail. Obtain at a drug-,

gist's 5 or 6 cents WOAort f sl to
put iite a1 bottle'Wvith sll(ieant olive oUl
te dissolve; shakoz up weoll, and ruh the
inflained joints nlighlt a nd mnorning, and
more frcqiuonltly if painiffl.

B AIZE POTATOEPS.-_JRRW potatoos
pareil aîtid sliccdvo'3,tlhiný Put iîîte a
pudding'Aisli and coveî'od wvith rnilk,
sprinkled witlil pper and sait, ind a
tiblespoonflFj-of flour proviouisly rnixed
sînooth 'withi a littIe inilc bilked -uiîtil
nicoly'brewned, frrn thirty te fifty
ininutes.' Those fonid of onions eau add
a1 few, stuces. , '

1DEvILLED OYSTEnS.-Opoen thlE oys-
tors in thoûir (1eo1 shllI,soeI thern with
a smali1 pieCo Of blitte-, a1 IittloI Cayenne,
sit and lleni juico; place themi on a

f idiiroi over ai briskc lir, lan broi thiem.
,r about thrc minutes. Sorve, with
bread and butter.

Ftsîr ILw~A os.-A first rate dish
mnay'be scrvoýd Up) frein tho 'fisi iloft tho

day ofoé-orfrehlycooked fish-by
pulling ilt ili pioces with ùwo forkzs, i-
ing itý wi.thi càoked, maaoneut in

srnai pec~,an. ligo quantity of
tlitef eheoose;' graie sorIne clese evor

the>topi whonl Lt is in the dish, and
browni it welll beforo tho fire.

GrINGER BISUETnS. - HfaIf a pounDC Of
butter; fivco oimcos cf sugar, three Ounces
of gingor, oeeogg, and a quarter cf a
pint of cireamn. Takn as niu.eh fleur as
those ingredients wiill mnako inte a Stiff
pasto; rolli t oi'er thini, and thonl cut it
wîth round cutters aniysizo youi profor.,

]3alco then iii a moderato oven on pltes
on which fleur'has hoe sifted.:


