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GOSSIP.

A CONSIDERATION.

¢ Servaxts are such a triall” is now the
general complaint, Mrs. A. has five cooks in
one winter; Mrs. B. changes her chambermaid
every month ; Mrs, C’s nurseneglects the baby ;
and Mrs. D's waiter is impertinent to his mis-
tress and cross to the children. To hear a knot
of ladies discuss their respective domestic griev-
ances, one would suppose that there was no hon-
esty of purpose and little ability left among
¢“those of our own housechold.” And yet in
the old times which we now look upon as dark
ages, in the days of our youth, wken we should
have been learning better lessons than idleness
and extravagance, servants grew old and gray-
haired in the employment of our family.

It cannot be all the fault of those in service.
If those who complain the most would spend
half the time wasted in talking over their trials,
in gaining the interest, and enlightening theig-
norance of their servants, half of their lamen-
tations would be spared. Many an indifferent]
cook might be made capable and grateful with
a little instruction, and the impertinence and
idling often come from a spirit fretted by ac-
cumulated task-work, that should have been ar-
ranged to a methodical routine.

There is a good lesson worth laying to heart
in the maemorable last words of Justice Talfourd,
the wise jurist and clegant poet. It will be

inquiries, which often, more than any book edu-
cation, tend to the culture of the affections of
the heart, refinement and clevation of the cha.
vacter of those to whom they are addregsed.”

To xerr Eges ror Winter Use.—DPour g
full gallon of boiling water on two quarts of
quicklime and half a pound of salt; when cold,
mix it into an ounce of cream of tartar. The
day following put in the eggs. After the lime
has been stivred well into the boiling water, a
large part of it will scttle at the bottom of the
vessel, on which the eggs will remain. Keep
thein covered with the liquor, and they will keep
for two years.

To Boir, Eces 10 EAT 1N THE SULLLS, O rox
Sarans.~-The fresher laid the better; putthem
into boiling water; if yon like the white just
set, about two minute’s boiling is long cnough;
a new laid egg will take a little longer; if you
wish the yolk to be set, it will take three, and |
to boil it hard for a salad, {enminutes. A new.
laid egg will require boiling longer than a stale
one, by half a minute.

Cerren Tees.—TPut a spoonful of very nice
high-scasoned, Lrown gravy into cach cup; set
the cups in a saucepan of boiling water, and,
when the gravy heats, drop a fresh egg into
each cup; take off the saucepan, and coverit
close till the eggs are nicely and tenderly cook-
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cd; dredge them with very fine mace, or uut-
meg and salt.  Servethem ina hot-water plate,
covered with a napkin.

;

remembered that he died last year, in the
discharge of his judicial dutics, in the midst of
an appeal from the bench for sympathy with

ey

those we employ :—

«“X am afraid we all keep too much aloof
from thosc beneath us, and whom we encour-
age to look upon us with suspicion and dislike.
Even to our servants, we think perhaps that we
fulfil our duty when we perform our contract
with them; when we pay them their wages
and treat them with the civility consistent with
our habits and feelings; when we curb our
temper and use no violent expressions towards
them. DBut how painful is the thought that
there are men and women growing up around
us, ministering to our comforts and necessities,
continually inmates of ourdwellings, with whose
affections and natures we are as much unac-
quainted asif they were the inhabitants of|
some other gphere. This fecling, arising from
that kind of reserve peculiar to the English
character, does, I think, greatly tend to pre-
vent that reciprocation of kind words and gen-
tle affections, gracious admonitions and kind

SourrLe Fraxcaise.—Pat into a stewpan
one ounce of butter; when melted, add two
table-spoonfuls of flour; stir them well over
the fire, so that the flour be thoroughly cocked,
but not colourcd; add by degrees a wineglass
of boiled cream, and four times that quantity
of boiling milk; work it quite smooth, takeit
off the fire, add four yolks of eggs, sugarto pa-
late, & grain of salt, and a table-spoonful of
orange-flower water; whip up strongly the
whites of cight egzs, mix them lightly in the
batter, put the whole into a souflie-dish, and
bake for an hour. The flavor of this souffle
may be varied according to fancy, omitting the
orange-flower water, and substituting cither
vanilla, curacoa, noyeau, maraschivo, chiocolate,
coffee, &e.

Farstinc.—In cases of fainting apply to the
nostrils and temples some spirits of compound
spirits of Ammonia, and give a few dropsins
wineglass of water inwardly.



