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LATEST FASHIONS.
Siate celer lias cerne into fashion again.
Polonaises are revived with or without paniers.
~Plain goods are favored at presenit for new dresses.
Cardînal-red velvoit basques are worn with black skirts3.
Old green witlî browa or red ferms a fashionable color.
LNewly imported costumes show a great deal of duli red.
Next season it is said siuall bonnets and large round bats

*%7ih1 be wora.
Bustles are woru qIiiite large, giving an expanded expres-

,qion te the entire skirt.
A smnali pocket la tlic palm of gloves for holding sîlver

change is au English novelty.
The pîolka, dots and moon spbots in goods %worra at preserit

-iviil be superseded by eggs witLin eggs, and rings within

Th'ie fashionabl- %vay of tehi e i bair is te let it fall on
the ueck in braids or cols, and over tlic forehead la loose,
airy curls or ring.s.

Sailor bats, tiimicd wvith a 'vide baud of ribbon, witiî
soine uîîrighit Ioops at oue side, are the latest revival for
yotiug ladies, wcar.

Hllaf-high bodices are coming rapidiy into favor for even-
'hig wear. They are eut away about thre incites fromn the
iieck v1i around, and are usually worn -<ith lace, or trans-
parent, beaded sîceves, which reach te the gloves tiîat quite
-cover the clbows.

USEFUL RECIPES.
laISIt STEW.-'l'akeP colcl meat that lias been left from a

.roWst and cuL itîto sma!l squares; put into a stewpan witli
sliced raw potatoos and onioas ; season -with sait and pepper,
anîd mix a tablespoonfill of fleur with two of ivater, and stir
in wiîile cookiîîg.

BoîtE!> CAULIFLOVEIî-Cook in boiiug salted watcr twventy-
five minutes, liaviug tied the caîiilower up lu white aettiug;
.drain untie; lay ln a deep disb, the blossoin upward, and de-
luge with a white sauce made of draivai butter, wvith the juice
of a lemon squeezed iii.

1>OTATO OMELETTE.-IVasb the potaloes theroughly and
m~ix with four eggs, pepper, butter, and sait, and a smali

1quantity of lemon juice. Fry' a iight brown.
BUTTEUKO) CABUiAGE-Beil the cabbage witb a quantity of

oîîions, and wvhen tender chop themn together. Scason witlh
pepper anI sait, and fry la butter.

FUItE!, Aî'I'LFS ANI) l'ell CneîI'S.-Scasoa the C110ps With
.aIt and pepper and a little pewdercd sage and sweet imar-
jorain ; diji thein into beaten cgg, and then !ite beaten bread
,cruiibs. Fry about twenty minutes, or until they arc donc.
Put tlîem on a hot dislh; peur off part of tue gravy into an-
other îian te makie a gravy te serve with them, if yeu ciîoese.
Thlin fry apples wvhich you have sliced about twe-ti irds of an
inch thick, ruttiug thiem around thec apple se that ne. core is
lu the centrc ef cadi plicce. When tlîcy are browvaed ou one
s:ide and partly cookcd, tura tlîen carefuily with a pancake
turner, and let thein finish coeking; dish around the cheps
or on a separate disi.

FaîKoD To3iàTPVS.-MiX on a lîlatter four tablespoonfuls
of fleur, hiaif a t- poonful of sait aud a smail saltspoonful
of white pepper, eeash somo large, firmn tomnatees, wipe thera
-dry on a clean towel, aud slicv then ihaif an inch thick, lay-
ing the slices la tue flour as they are cut, and turning thein
,over to cover thein with flour;i put a large fryiug-pan over
the firo with two hecaping tabicapoonfuls of butter, and as
szoon as the butter bubbles, put ia slces ot tomatoes te coter
the bottoin of thc pan, when one sidc 18 browa, tuira the
slices carefully with a cake-turner or a bread kaife, la order
te avoid %'caking theni, and brown the other side; use
cneugh butter to prevent burniag, and weiîen tue tomatoos are
doue serve then on toast.

CliEAm PANCAKus.-Tace the yellks of two eggs, mix thera
with. haif a pint of good creaui and two ounees of sugar, fry
as tîtin as possible in lard; grate sugar over thein, and serve
hot.

GitAiHA.N Gïiis.-Mix finely ground grahiar foeur with haîf
milk and haîf water;. add a littie saît; beat, makiug the Latter
thin cnough to pour; haye the gem-pan very hot; grease it ;
fill as quickly as possible, and return inmcediately to a hot
oven ; bake about thirty minutes. Practise wilI teacli just
the prop2r consistency rf the batter aiid the Lest temperature
of the oven. It is very important to beat it wcll.

LAVY's CAKE -One-haif cup of Lutter, and a baif cîîp of
éngar, two of foeur, nearly one of sweet mik, lialf a teaspoon-
fui ef soda, one'of cream tartar, the whites of four eggs well
beaten; flavor with peaoh or almond.

iin Sxow CAsE.-ThXee cups of foeur, two of sugar, one-
lialf cup (if butter, one cup of sweet milk, the whites of five
eggs beaten te a stiff froth, one spoonful of cream of tartar
hiaîf spoonful of soda.

MOLASSES CAKE.-One oup of molassess, one cup of brown
sugar, one cîîp of cold water. floil together; then add a cup
of butter and set aside te cool; flour as thick, as a pound cake;
add four well beateti cggs, one pound each of raisins and
currants, one-Laîf pound cf citron. flake two Lours.

LAuv's YELLOW CÂRxE.Oae and a haif cups ot foeur, one
of sugar, haif a cup of butter, haîf a cup of sweet milk, half
a teaspoonful of soda, two teaspoonfuls of creain tartar, yolks
co1 four eggs, teaspoonful of v'anilla.

Luscni CÂKE-.-'Pwo quarts of flonr, four cggs, one pound
of sugar, one spoonful 0f lard, one cup of sweet milk, two
spoonfuis of cream tartar, one of soda. Cut in X shapes
and bake quick. Nice for children.

RissES -Whites of four eggs, add white sugar enougli to
make it stiff, and a little leinon, then drop on papier and
bake. It must nlot Le very browu, just colored.

CTRnoN CAKE -Stir together tlîree cupe of brown sugar,
four and one-haif cups of foeur, seven cggs, two cups of citron
cut in sinall pieCes, two and one balf teaspoonful of baking
powder, one cup of butter, one and a half cups of sweet milk.

PICKLFD GiaApFs.-Fill a quart jar with grapes, put about
two-tbi.rds of a cup of sugar on the top and cover 'with cold
viflegar; seal.

ÇANNED ToMÂvTOEs.-Toniat.,es may Le kept like fresh by
puttiug the fruit in a jar, just covering it witlî min water;
pour Loiiug tallow o ver the top. It is botter to use sinaîl
jars for this purpose as the fruit will not kcep after opened.

EOÛomicAL PREsEatVFs.-The white part of a watermelen
usualiy thrown away makes fir-et.olass preserves. Cut in
rings and preserve the saine as citrons. Try it.

PIOKLEs.-Take lalf-a.dozen of the Iargcst, red-peppers
and cut in hialves; chop a medium-sized cabbage fine:
sprinkie the cabbage with sait, let stand over night and
drain off. lPut the cabbage in the peppers, then place thcm
in a dish and pour on a pint cf vinegar.

CLEANINC. Woou)-WeTiu.-To dlean stained weod-wrork,
which is aise varnished, an old Louse-wifé recommuads sav-
ing tea leaves from the tea-pot for a few days. Drain thern,
and when yen have collectcd n sufficient quaiitity put them
in cican soft water, let thein stand on the steve for haîf an
heur -when nearly cold strain them n t, and, dipping a flan-
jiel cloth ia the water, wipe the paint, drying with another
flannel.

HoUSErEEPERS' NOTES.-Never wvash raisins that are te Le
used in swcet dishes. It will make the pudding heavy.-
Spirits of aminonia, dilutcd with water, if applied witli a
spenge or flannel te discolored spets on the carpet or gar-
ments, will often restore color.-Thcre ie a greenness la
onions and petatoes that renders thein Lard to digest. F'or
health's sak-e put themin l warm W'ater fer an heur befere
cooing.-k paste, made of w<hitIng and benzine wili dlean
marbie, and one made of chioride of soda, spread and lefI to
dry (in the sun if possible) will rexiove thei spts.-Clery
vinegar la miade by sealcing oae ounce of celery sced la
Lalf a piat of vinegar (white wine or good cider vinegar).
This 18 mucli used tu flavor souÉ-4"nd gravies.


