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HIN1 ON PABTEY NAIr.
The following hints on pastry making, by an old housekeeper,

are worthy of study. The Americans are too much addicted to
Pastry, but sitîce the taste is already formied, it remains oniy, in
the preparation of such food, to makc it as little injurious as
possible by inakiug it good.

The art of inaking paste requires a good memnory, practice and
dexterity ; for it is principally from, the method of mixing the
various ingredients of which it is composed that paste acquires

isgood or bad qualities.
Before mnaking paste wash the bands iii bot watýr ; touch

the paste as littie as possible, and roll it but littie ; the lcss the
better. If paste be much wetted it wiii be tough.

A marble slab is better thian a board to make paste on ; both,
together with the rolliiîg pin, cutters and tins, shouid be kept
Vlery dlean, as the leair, dust or hard i)aste lcft on cither will
Spoil the whole.

The coolest part of the bouse and of the day shouid be
chosen for the process during warin weather.

Flour for the finest paste should bc dried sud sifted, as shouid
Pounded wbite sugar.

Butter sbouid be added to paste in very smaîl pieces, unlese
Otlîerwise dîrected.
It fr;sh butter be not used, break sait butter into pieces, wash
iwell iu spring water to cleanse it fromn sait, squeeze it carefuiiy,

ad1 tupon a sf lt.Freshi butter should also be well
Workedt get out the buttcrmiik.

After the butter lias been pressed and worked with a woodcn
knife on the pasteboard, press it ver lightly with a dlean soft
Cboth, to absorb the moisture. If good fresh butter is used, it
Will require very little, if any, working.

Lard is sometirnes used instcad of butter, but the saving is of
very trifling importance when it is considered that, ait ough
lard will make paste ligbt, it will neither be of so good color or
flavor as wben ruade with butter.

Drippiîrg, especially fromn beef, when very sweet and clean, is
Often used for kitchen pies, and is, in this instance, a good
alubstitute for butter, lard, etc.

Iu bot weatber the butter should be .broken into pieces and
Put into spring water, or into ice ; but ou no account put.the
paste iinto ice, cisc the butter in it wvili harden it, sud in baking,
inelt, sud separate from. the paste.

The saine thing bappens ini winter, when the butter has not
bec11 sufficiently worked, sud the paste is ratner soft ; for. though
the season be favorable to the making of paste, care mnust be
taken to work the butter sufficientiy.

lu winter, paste sbould be made very firm, because the butter
is then s0 ; in summer, the paste should be made soft, as the
butter is theu the same.

It is important to work up paste ligbtly And gradually into a
liniforin body, nio strength iior pressure being used.

It is necessary to lightly flour both aides of paste when you
roi11 it, iu or(ler to prevent its turning gray in baking ; but, if
r1nucb flour be sprinkkd on it, the paste will not be alear.

Attention to the rolling out is most important to, make ligbt
Puff-paste ; if it be too light, it may be roiled out once or twice
'flore than directed, as the foiding mainly causes it to risc high
and even.

Be sure, invariably, to roll pufl*-paste froîn you. Those who
ý]re not practised in mnaking puif-paste should work the butter
11, by brcaking it into snalIrpieces, sud covering the paste rolled
Out ; dredge it ligbtly with flour, fold over the aides and ends,
ro0î1 it out very thin, add thîe rernainder of the butter, sud fold
a"d roll as before.

To insure lightness, paste sbould be set in the oven as sooni
%fter it is ruade as possible ; on this account, the paste should
110t be begun to be nmade until the oven is haif heated, which
Somnetimes occupies an bour. If paste be left 2o minutes or more
before it is baked, it wili become duli and heavy.

lPaste should be light, without being grcasy ; sud baked of a
fie color, without bcîng burnt ; therefore, to masure good baking

Irequires attention.
i>uff-paste requires a brisk oven ; a moderate one wvill bcst

toake pîies snd tarts, pudding sud biscuita. itegulation of heat,
kCcording to circurnstances, is the main point in baking.

If the oven be too hot, the paste, besides bcing burned, will
Ilot risc weil; sud if it be too slack, the paste will be soddened,
110t risc sud want color. Raised pies require the quickest oven.

When fruit pies are baked in iron ovens, the sru is apt to
boul out of them ; to prevent this, set a few thin bricks on the
bottorn of the oven before it is beated ; but tbis wiIl not be re-

¶I site if the oveîi bas a tone bottom.

DOCM]EsTIrC RuECEilPTs.
FRENcH BREAD.-Take nice rice, î lb.; tié it up in a thick

linen bag, giving enougli roomn for it to swell; boil from. three
to four hours tili it becomes a perfect paste ; mix while warm
with 7 ibs. flour; adding the usual quantities of yeast, sait, and
water. Allow the dough to work a proper tinie near the fire,
then divide into loaves, dust themn in, and knead vigorously.
This quantity will make 13 lbs. 7 oz. of very nutritious bread.

'IfowN BREAD.-Take equal quantities of Indian meal and
rye flour, scald the meal, and whien lukewarm adû the flour,
adding one-haif pint of good yeast to four quarts of the mixture,
a tablespnon, even full, of sait, and haif a cup of mnolasses,
kneading the mixture well. This kind of bread should be softer
than whcat flour bread. Ail the water added after scaiding the
meai shouid be lukewarmi. When it bas risen well, put it to
bake in a brick oven or stove, the former should be botter than
for flour bread ;if a stove oven, it should be steamed two hours
then baked one hour or more ; when (lone it is a dark brown.,
The best article foi baking this kind of bread is brown earthen-
ware-say pans eight or ten inches in height, and diameter
about the samne; greame or butter the paris ;put in the mixture;
then dip your hand in cold water and smootb the loaf ; after this
slash the loaf both ways with a knife, quite deep. Some let it
risc a littie before they put it to bake. Many people prefer this
bread made of one-third rye flour instead of one-haîf. When it
is difficuit to, get rye, wheat flour will answer as a substitute. It
adds vcry much to the richness and flavour of this kind of bread to
let it remain in the oven over night.

GiNGEit BREÂD.-Mix together 34 lbs. of flour; lb. butter;
1 lb. sugar ; 1 pint molasses; lb. ginger, and some grouud
orange-peel.

RULE5 TO B3E OnSERVED 1%, CAKE-mAKTNG. - 1. In making
cakes, use refiued white sugar, althougb dlean brown su gr does
as weli. 2. Use good sweet butter iii every case. 3. Cake mi-
ture cannot be beaten too niuch. 4. An earthen basin is the
best for bcating cake mixture, or eggs ini. 5. A good regular heat
must he kept upin the oven. 6. Use a broom spliut to run
through the thickest part of the cake ; if doue,*it will come out
clean, if flot donc, there will be some of the dough stickig to
it. This rule applies to bread aiso. The foilowing cakes will be
found to come out ail right with a fair triai.

SPONGE CÂKE.-Sift 1 lb. of flour aud 1 lb. of ioaf sugar;
take the j uice of 1 lemon, beat 10 eggs very iight, mnix theni well
with the sugar, then add the lemon and flour : if baked in a pan
two hours is necessary.

LOAF CAKE. - Take 2 Ibs. of flour, lý lb. of sugar, j lb. of
butter, 3 eggs, 1 gi of rnilk, j teacupful of sweet yeast, cloves
and nutmcg for spice.

C.RE.AM CAKE.-] tecup crcam, 2.teacups sugar, three wel
beaten eggs, teaspoonful saleratus dissolved in a wine glass of
miik, piece of butter haîf the size of an egg, flour to. make as
thick as pound cake, add raisins and spice to taste ; wine and
brandy if you like.

THE DARNING MACJHINE.
(Sec page 253.)

The accompanying illustration represents the darning machine,
the invention of Mr. Hosmer, which in a couple of years bas
attained a wide and it wouid appear deserved popuiarity in the
United States, and is now being introduced into this country.
The drawing, whichi exhibits the needies out, is aimoat sufficiently
explanatory ini itscif ; but it wiil be enough to say that the part,
A, (lrawn Up by the ioop seen at tht top, and the Atocking to be
darned is adjusted between the two plates, through which the
needles are made to pass, in corrugations provided for them, when
the crank handie is turned. In front of t .he needie points andl to
the ieft of the engraving is an upright bar, supporting a cross
piece containing as many kuobs as there are needies, generally
fourteen. The yarn is threaded through the eyes of the needies,
one end secured to an end knob, and the portions betwen the
needies <lrawn up in loops and passed over the respective knobs.
The handie is then turned, the needces draw back the threads,
and the bar bends over and allows themn to escape off the knob ;
a siight forward motion of the needies shifted for another
10stitch," or for crossing. The instrument is smali and can
easily stand on the sewing machine table ; it cannot well get out
of order, and if treated properly will last a lifetime. It stands
alone as the oniy machine of the kind, and a brief inspection wil
show that it does at two tbreadings of the needles work, that
would 1*, rcpresentcd by a great many stitclyps in the hand process.
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