
10 THIE FAMILY OIROL-E.

THE PARLOR AND KITCHEN.

LATEST FASHIONS.
fIld satin parasols remaia in favor.
Bazigled jet is the novelty for triming blac-k dresses.
RIed lace mitts and rcd silk stockingt; are wvorn by little

girls.
The trim-fitting plaited waist is revived for summer

dresses.
fletachable hows of rilibon are nov used for triming niglit-

dresses.
The Jersey silk glovo of fine quality promises to bce the

favorite for summor use.
A dark red parasol for generali wear, a whbite parasol for

-dross, and a black one for tise are the popular choice.
The deep apron overskirt, tj at nover goos entircly out of

-fashion, now foims part of sonie of the most admired Frenchi
dresses.

Little girls wearlhats, îRashes, stockings and riblions al
xnatching ecd Cther in color, the favorite hue being a deep
shade of china red.

Mylîite lilacs or clomnatis are said to, tria, swell bilack straw
bonnets. Straighit rosez witbout foliage are worn on wide-
brimed gardon hats.

The old fashioned style is revived in the mode of finish-
ing oùf the pointod bodico. A thick cord is sot at the very
edge of the corsage, and the tunic and paniers are sot just
*undcrneath the cord.

USEFUL RECIPES.
LADYGîA~u' PUnoî.ý.-3oil a pint of good cream.Mix with yolk-s of twelvo eggs, a glass of Maraschino, or

white ivine, and some pounded sugar. Pass it through a
sieve. Put it into a plain mould, anci place thermould into a
stewing pan thatw~ill lîold a plat of wvater. Cover it close,
and lot ih sinimer one-hiaîf hour. Wheu you are going te
diRli it, wliip up the white of the oggs, wbicb mnust lie kept
in a cool place. Cover the pudding witb theni, sifting pieaty
of powdered sugar over.

FaoED BasAn Puin,.-Cut cold bread pudding in small
slices haif an inch thick ; dip them first in powicred crack-
-ers or cracker dust;I thon in beatea egg, and again ini cracker
dust, and fry them liglit brown in sufficient smoking hot fat
te fPoat theni; when they are friod takie thon, out of the fat
withi a skimmer; Iay themn on browa paper for a moment to
-froc theni froni fat, and serve thein hot, dusted with powdered
sugar.

OJRANGE Puns.Ctup thi-ce oranges, put in a pudding
dcisi, spriakie with sugar; niake a custard of r. pitit of nilk

nud thice hoaplugespoonfuls ofsugar. When the milkcornes
to a boil, slowly add a tablespoonful of corn starch, (previously
trot), and thon the yolks of two eggs; pour the custard over

*the oranges, thon bcat the whitos to a stiff froth, adding three
tabiospoonfuis of powdered sugar, and a toaspooful of vanilla.
Put in a bot oven, and let it romain long enougli to, become a
.rich yellow or browa.

.PLlNt BISCUITS.-T!he way in which grpase is devonred by
Àmcricans, is gradually devouring thom. Ia notbing is it
*coasidered more indispensibte than in the fla'ky biccuit with
whieh good honsekeepers pride themse.ves on poisoning
-tbeir guest8. To make biscuits wbose flaky snowiaess casts
-theirs away into shadow, makce yours in this way : One plat
-of flour flnely sioved, two, teaspoonfuls of baking powder and
Tnilk or water sufficient for paste - roll and cut rapidly;
'bakoc in a quick even.

CnEnaty Pîs.-Lino a pie-tin witb rich crust; noarly fill
-ivitit the carefully-seeded fruit, sweeten to, taste, nnd sprinkle
-cvcnly witb a teaspoonfal. of flour; ndd a teaspoonful of
bntter cut into small bits and scattered over the top; wert the
,edgo. of the ci-ast, put on upper crusL, and press the edges
closely together, taking care to provide bobes in the centre
for the escape cf tihe air. Pies from blnch-borrics, raspbeoris i
etc., are ail made la the samie way, rogulating;tsc quantity of
sugar by the tartness of the fruit

ILEMvoN PiE.-Moistea a hecaping fablespoonful of cornstarcls
with a little cold wvattr, thon add a cupful of boiling wvater;
stir this over the fi-e for two or throe minutes, allowing iL to
bui and cook the iitarch, tben --dd a teaspoonful of butter
and a eupful of sugar. Ilemove the mixture froin the fi-e,
and, whien sligbtly cooled, add au egg well beaten and the
juce ami gratcd rind of a froshi leinon. This makes a smal
pie, wvlich should bie baked witb a liottoin àriit alone.

RicE CaaÂs.-To a piat of new milk ad\_ a quarter of a
pound of ground rice, a lump of butter the size of a walaut, a
littIe lemon peel, and a tablespooni nI of poivdeured stigar.
Boil tbemn together for five minutes, thon add haif an ounce
of isinglass which lias heen dissolved, lot the mixture cool.
Thon add haif a plat of swee. cream. whiskod to a frotb, mix
ail together, and set iL for a time lnan very cool place, or on
ice. Wben used, tmîrn it inta a fruit dishi and pour fruit juice
around it, or sonie stoîvod apples or pears may lie served witls
it.

Fasî Fîsi.-Ia buyiag fish one test applies to ail,
wbether large or small. If fresh the eyes are full and clear,
the fins are stiff; nd tmo skia and scales liriglit. If the oyes
are dia and sunken it is not fit for use, and no protestation
fromn the filb-man should induce oaa to buy.

llAsr J3saity ViYsG(A-Cover with vinegar and lot stand
twenty-four boni-s; squeeze the juice and put pounid for
pouad aad bou

Open Secrets In Cookery-

Botli doctors and epicares agreo upon rare ineat-tho
former for digteition the latter for taste, and that ail monts and
gaine are the botter for slight cooking, with the exception of
veal îînd pork-that, they do not recommend at aIl. It is
quite cominon, now, for the physician to order a sandwich of
beef-that is, a slice of uacooked beef, minced fine, seasoned,
and spread liettreen two, thiu slices ofhbroad, as far more nour-
ishing for weak digestion than cookcd moats. IL is oaly tbe
idea of rawness, it scems, that is in the way, and net the taste,
as when it is ont of sight most people eau a-a to like this,
rarest of beef. The saine reason that ordains that the juice
must rua in the leg of mutton wvhea thse kaife goos in, and tise
gaine must only cifly past, the kitchen fire,I' is behiad this, and
lierein is wlîv b-ouetd monts arc so dohocate and palatable.

Tise outside is s0 quickly cooked that tbe juices withiii are
not aflected by the ' ire. Just what happons to milk when it
is lioiiedl the thickening of tbe sk-ia on top, and what is seen
al.so ia a bard egg, occurs ia meats, the albumen-the nourisa-
ing quality-is hardeaed and tougboncd wbea mont is to
long exposed to heat. So the careful Isousetrife who puts
bier meat in the ovea eariy, ivoîl salted, and watches it
fi turne te time as ail the juico is drawa ont of it witli the
sait andi the heat, until a bard liroiva round or nib is -eady te
lie put upon the table, bas reaiiy extracteti from tise ment al-
most aIl its nourisbaent, and gives the family a mass of drioti
fibres te cbew. This also explains wby much (and inost)
fi-ying spoils good meat. Tho "surprise,"I as a French cook
says, is tise main thing. You must have a hot ovea for what-
over is te bie roasteti, and a bed of very bot coals for bi-oiling,
or fat that is bot enough to sond up a bine sinoke for whatever
le to lie fied. Thon the outside le iinrmediately har-ionod
over, and tbe i-est of the procoss must depend on the size of
the piece. The trouble wits most frying i9 that the fat is not
botl the meat, eor fish, or musli, or OysteCs ai-e lefL te siZZbe U
long tîne, until they gradualiy bi-otr, liy which time thoy
are dry and tastoless. But the sudden pluinge inte smoking
-net bui-ning-fat, whicli the quick change of color on tie
surfaco shows, lie *ps ail thse taste and freabnese ia the article
te lie cooked. Se witb aIl roasts-a vriy bot ovea nt fi-st,
and no seasoaing until theomnt hrowns, X-eeps the juices
itstact. But the joints must noto bc uflered te humn, and thse
oven must be cooled oùf a little as soon as the outside 18 wvelI
coated. After this the old i-nie cf fiftcon minutes te a pound
can ho variod te, suit taste, and the houebold cau take iLs
nt rare. But the ment mst bc elasi te tho pressure of

ffse fingor, or itis ildone te deatis." Fishsaise muetie rpidly
.ooked; oyeters require te ho merely dropped for a minute
ate thse boiling liquor, bocause tisejuices of ail tisese must
iot bce suffei-ed te tougben into leather, but lzept as xiealy as
,ossible uincooked.-ffousekeeper,


