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Sir Watlin Winn's Pudding.—One half pound suet, one half )

pound bread-crumbs, one half pound powdergd himp-sugar,
the juice of two lemons and the rind of one finely grated.

NEW COOK-BOOK.

Buvaricn Rusks—Four ounces of butter, four eggs, two
ounces of sugar, one spoonful of good brewer's yeast, ons
pennyworth of the patent, or two teaspoonfuls of baking-

Beat well the whites and yolks of two eggs; mix all to- | powder, and two pounds of flour, If yeast is uged, it must
zether and boil in & mould for two hours. Serve with wine- E be mixed with the sugar, and a little warm milk poured

sauce, This pudding, when boiled, will kecp any length of
time.

Hunter’s Pudding.—Mix together one pound of flour, one
pound ot finely-chopped suet, one pound of eurrants, one
pound of chopped raising, four ounces of sugar, the outer
vind of half a lemon grated, six berries of pimento finely
powdered, and a quarter of a teaspoonful of salt; when well
mingled, add four well-heaten egge, a glass of brandy, and
one or two tablespoonfuls of milk to reduce all toa thick bat-
ter; boil in a cloth nine hours, and serve with brandy sauce.
This pudding may bo kept for six months after boiling, if
closely tied up; it will be required to be boiled an hodr when
3 ia to be used.

CARKES.

Noursahal Coke—Cut four slices of sponge cake, about an
inch thick and of an oval shape, but each slice smaller than
the others. Spread o thick layer of apricot jam upon the
first and Iargest slice, and then lay the next sized slice upon
it; spread the second slice with apple marmalade, and cover
with the third size, which is to be epread in like manner
with strawberry jam, and covered with the smallest size.
Press the top lightly with the hand, and with a sharp knife
cut away the central part, so as to leave a wall about two
inches and & half thick, which s to be trimmed outside,
Mash up the part removed from the center with equal parta
of white wine and brandy, sufficient to flayor, and stir in
some thick custard, then pour into the center of the cake,
Whip the whites of two eggs into a stiff froth, pour over the
whole, heapidg it well upin the center, and shake sifted
sugar thickly on, then place in a quick oven until the frost-
ingissetin. A few pieces of strawberry jum, or any other
preserve, placed round the bottom of the dish give a finish to
the whole.

Easter Eggs—Take a clean egg, ruba little annatto on one
or two places, drop a little finely-powdercd cochineal on one
or two other places, and, if desired, rose-pink and endbear on
different pluces ; these all on one egg.  Then tie the egg ina
piece of rag, and place it ina pan of eold water; when it
boils take care not to let it boil too fast, but just to simmer
for half an hour. If makes a pretty variety to tie an egg
up in onfon peel and boil it in cochineal water, To dye
plain mauve, put a very little finely-powdered cochineai in
water; when dissolved, boil the eggs in it half an hour. To
dye plain yellow, use annatto or saffron. Logwood dyes
black ; rose pink or cudbear are both pretty colors. You can
boil as many eggs at once as your pan will bold, taking care
they do not boil too fast to knock against and break each
other.

Yule-tide Cake—Place a pound of fresh butter in a pan;
keep it near the fire till melted ; stir into it a pound of pow-
dered loafsugar, a good tablespoonfol each of beaten all-
spice and cinnamon ; by degrees put in the yolks of ten eggs
and their whites separately whisked to a froth; add one
pound of candied citron-peel, sliced thin, two pounds of gro-
cers' exrrants, cleaned and dried, two ounces of blanched
sweet almonds, a pound and a half of flour, and four ounces
of brandy; mix all well together, and bake it for three
hours.

Sweet Riscuits—TRub four ounces butter well into eight
ennces of flonr; add six ounces of loaf-sugar, the yolks of
two egps, the white of one, and a tablespoonful of brandy.
Roll the paste thin, and cut it with a wineglass or cutter;
egzg over the taps of each with the remaining white, and sift
om white sugar. Buake ina warm oven.

into the center of the flour in a deep pudding-basin, and left
to rise for about an hour, when the sponge is sufficiently
light. Mix with it and the rest of the flour the remaining
milk, the eges, and a little salt, beating the whole well with
a wooden gpoon; then put into a buttered tin, set it to rise
for apother hour, then bake in a moderate oven, and when
cold, cut the cake into thin slices, and dry them in a quick
oven, having previously thickly sprinkled them with
poundedssugar.

Easter eggs are very pretty when dyed with cechineal,
anatto, or gaflron. Nothing is done to the eggs beforehand ;
they are merely boiled for about twenty minutes. They are
dyed all colors—red, purple, yellow, and black. They ace
called pace eggs, and are much prized by children.

EANITARY.

O hilblaine—To prevent chilblains, the best plan is to take
as much exercise as possible, and avoid tight wristbands,
garters, and everything that prevents the circulation of the
blood, The most frequent cause of chilblains is the warm-
ing of numbed hands and feet nt the fire; this habit should
be carefully avoided. Encourage children to use the skip-
ping-rope during cold weather. This is a capital preventive,
together with regulagks washing and rubbing the feet. Wa
give o few hongchold remedies for the cure of these dis-
agreeable companions: Take half an ounce of white wax,
one ounce of ox-marrow, two ounces of lard ; melt slowly
over a fire in & pipkin, and mix them well together, thew
strain through a linen cloth, Before going to bed, spread
the ointment on the parts affected, fect or hands, taking
care to wrap them up well. Lemon-juice rubbied on the in-
flamed parts is said to stop the itching, A sliced onion, dip-
ped in salt, has the same effect, but is apt to make the feet
tender. When the chilblaing are broken, a little warm
vinegar, or tincture of myrrh, is an excellent thing to bath:
the wound and keep it clean. Another useful remedy is i
bread-poultice, at bed-time;and in the morniug apply a litte
resin ointment, spread on a picce of lint or old linen.

Cald Oream.—Obtain half a pint of rose-water, half & pin’
of oil of sweet almonds, one ounce of white wax, and hal!
an ounce of spermaceti, Let these ingredients be all melted
together over the fire, and then beat them until they are
cold. It will require about an hour to beat it sufficiently,
whken it should be like cream, not granular. An ounce of
honey may be added, and will be liked by some persons, but
it prevents its being beautifully creamy.

How to Cure Chapped Hands—l'ake three drachms pum
camphor, threa drachms white beeswax, three drachms gper-
maceti, and two ounces olive ofl. Put them together in a cup
on the stove, where they will melt slowly and form a white
ointment in a few minutes. If the hands be affected, anoint
them going to bed, and put on a pair of gloves. A day or
two will suffice to heal them,

Bran Tea—A very cheap and useful drink in colds, fevers,
and restlessness from pain. Put a handful of bran in a pint
and a half of cold water; let it boil rather more than hall an
hour, then strain it, and, if desired, flavor with sugar s
lemon-juice ; but it is a pleasant drink without any addition.

Inflamed Gums—A drop or two of camphorated spirits,
rubhed on the gums, will allay inflammation.

To Remove a Whurt—Rub snl-ammoniac on the whart
twice a day until it disappears.

Simple Remedy for Diarrhea—A strong tea made of the
root of the blackberry.
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An Brcellent Lip-Salve—0btain an ounce of guin Benjamin, |

one ounce of borax, quarter of an ounce of spermaceti, two
pennyworths of Alkanet root (to give color,) a larze juicy
apple, & bunch of black grapes, quarter of a pound of butter,

free from salt, and two ounces of becswax. Chop the apple, °

bruise the grapes, and putall the ingredients intoa tin sineo-
pan. Simmer them gently until the wax, ete., are dissolved,
and then strain the mixture through a bit of linen. When it is
cold, melt it again, and pour it into small pots or boxes, or
form it info cakes in the bottoms of teacups. This is very
good for rough skin, or chapped lips.

Begf-Ten—The best method of making beeftea for a
sick person, or for children, is the following :—Place the
chopped, lean beef, free from fut, with more than o pint of
water, in a close earthen vessel, (a jar, in which prepared
table salt is sent out is best,) in the oven, and after a fow
hours, serve it with cubes of hot toast, and salt, dropped in
Jjust before it is used. A very small portion of Lichig's pre-
pared zoup gives a richer flavor; but this is not actually
needed for a s'clk person,

e i P

FPASHIONS FOR MARCH.

Fra, —WALRING-Diess oF Burr-Corongp FouLann—
The ekirt iz short, and trimmed with four ruffles, puton twe
together, and above each couple is a heading of white Cluny
lace ; the tunie is short, and made to look as if it was simply

doubled up. The jacket is short, slit up at the Laek, round }

at thesides, and trimmed with Cluny lace ; short, black velvet

sash tied at the back. Donnet of yellow straw, trimmed |

with black feathers and velvet.

Fro. m.—TrAvELING-DRESS oF Smarn, Guay A@p Brack
Prarp,—The skirt has a broad band of gray around it. The
funic i3 short, and turned under like the bufl foulard just
deseribed. The small basque is open at the sides and back,
and with the sash-ends and gleeves, is trimmed with o band
of gray, edged with white worsted fringe. A plaid ehawl
malkes a beautiful costume of this kind, Brown straw hat,
trimmed with brown ribbon,

Fia. 11 —CARRIAGE-DRESs oF FiNe Gray CASHMERE.—
The skirt has one scant ruffle, and two bins bands of cash-
mere embroidered-silk. Large mantle of gray cashmera,
richly embroidered, and trimmed with heavy, black, ball-
fringe. White bonnet, with gray plume, and blue tulle veil,

Fig. 1v.~Warkrso-Dress or Ricn EMERALD-GREEN POPLIN,
—The lower-skirt is trimmed with one deep but scant flounce,
laid in three plaits together, at long distances apart, and

FOR MARCH,

Fia. vir.—Cinarsae-Dies or Bracx SILE, trimmed with
i one broad band of black velvet ; black velvet polonaise made
! quite long, turned back from the front, and trimmed with a
E very heavy passomenterie trimming of gimp and frings, The
: ornamentation at the back corresponds with the trimming
i on the skirt, Pagoda sleoves, Pinje sille bonnet,

. P vin—Riomva Hanmr or Dark-Brue Crorim—The
skirt is one yard and an eighth in length, and is
a8 to fit the fizure easily

gored so
at the top, but to have no full-
ness in it. The basque is close-fitting to the throat, with
plain eoat sleeves, and is trimmed with o fow emall, flat but-
tons on the scams, Long, white gauntlets, Rather low-
crowned beaver, with a blue veil tied at the bek.

t Frg. 1x.—Wargisa-Deess.—This figure Is fully described
Join, Every-Day Dress™ department.

i- 16, x.—WaLgiNg-DrEss, which is also fully described in
|

i

* Every-Day Dresses.”
Gexeran REMarrs.—Tt is almost too early in the season
to chronicle any very new Etyles, though everything which
{ has been imported, points to groater simplicity in dress.
. Our Fredeh fashion-plate shows this: less trimming on the
Iskirts of dresses; less of the exaggeratod puffiness which
3 has disfizured our pretty women so long, and consequentiy,
) & Breater economy in quantity of material, though, with
; many, this is replaced by a costlier quality. Although the
graceful draperies are still retained, the line of the figurs is
not deformed by the immense puffings and bunchings of the
past year. All walking-dresses are short, though some are
long enough to sweep up all the dirt from the strooets. We
i hitve often protested aguinst this untidy fashion. For the

| house ordinary wear, the skirt may be longer, lying on the
{ ground two or three inches, and for more full dress, the train
. 18 yery elegant, though that is not worn as long as formeriy.
{ Tue New Covons are of the lovelicst and most delicate
+ shades, and such faint tintsas our grandmothers wore, which

{ we must acknowledge are more beautiful than Pecoming,
; cxcept to falr young girls; for older or plainer Ppersons they
. want character,
t Sacques of all kinds are worn to suit the funcy of the
| wearer, or the fall of the dress. The donble cape is also very
populir; many prefer it to the tight-fitting mantles; it iz
mtde of cashmery, and lined with gilk, and looks exceedingly
well with very little trimming,

We give the latest styles of bonnets; and it will be secn
{ that they do not vary much from those worn during the
| winter, ]

.
%

1

trimmed with a band of black velvet, put over straps of |

velvet, which are pointed at tha top and bottom; the tunic
is short and round, opening in front, and trimmed Wwith a

scant ruffle, headed by two rows of narrow, black velvet, i

The basque is cut to fuall into the figure, is quite short be-
hind, and round at the sides, and is trimmed with o rafile
with a narrow, plaited heading, The przoda sleeves and front
are trimmed with narrow, velvet dbbon, Black struw hat,
trimmed with black tulle, and mulbarry-colored ribhon,

Fra. v.—WaLkiye-Dress oF Poppy-CoLoRED AND Wire
Dzramve, Stripep—The skirt is quite plain.  The basque is
of gray cashmere, without trimming, confined at the waist
by a broad sash of poppy-colored ribbon. Gray hat, with
gray and poppy-colored plumes.

Fio. vi—Hovse-Dress o Brack Sruk,—The -
skirt is of black volvet and silk striped ; the uppers
of silk, quite short, with an apron front, edzed with a
feather trimming,
and s

wnok
The back of the sille skirt is anitn lang,
mmad with o double rufila; Thers is'a snort skirt
above this lonz one, which is trimmed with two rows of
feather trimming, The edze of this skirt is turned back

af tho * o form vevers. The waist is round and hizh,
and with the dleeves, is trimmed with a narrow feather
trimrming,

: OHILDREN’S FASHIONS.

Fi, L—Braok VELVET BACQUE For A Litrne Grrrn—Tt i
* mude long and loose, and is trimmed with 2 narrow band of
 chinchilla fur. Dress of white pique, with white rufifles on
i the bottom, Black velvet hat, with white feather.

\  Fio. n—Giny's Dress or BLug CasuMERE.~The skirt is

3 plain; the body is cat rather low, with a rever, and is worn
¢ over a rich, white chemisette,

! Fi¢. 1rr—Dress oF NAvy-Cononep PorLiy ror A Gini—

> Whe skire is quite plain, and the waist made with a Lasque.
{ Long, closs sleeves, The upperskict is of steel-colored poplin,

i ruflled, and gathered np on the hips.

¥, 1v.—Boy's Ponsn Dress.—Close-fitting trousers,
ch come just below the knee. Jucket of dark-green

h, trimmed with fur.  Cloth cap, trimmed with fur.
v.—DrEs3 or Warre Proue ror A Lirtie €1nn—The
<nie, waist, and sash, are all trimmed with a plaited

Fia

B
) raffie of white muslin,
0 VI—YouNd Ginl's Dress or Dnows axp Woits
V¥ STRIPED UASTIMERE —The waist, sloaves, and skirt, nvs quén
v Dlain, On®akirt of black silk, carelessly Tooped up et the
taldes with a pe 8 waist., and basque of Dluekr sl
White strow hat, trimshed with brown feathers.
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NEW COOK-BOOK.

Muyonnaire, or Salad-Dressing.—DBreak one or more taw
yolis of e, according (o the quantity required, intoa soup-
plate, add one hard-boled yolk by degrees, and incorporute
it well with the raw egzs; hold a bottle of oil in your left
hand, and drop a few drops at a time, sticring with a silver
fork or spoon, one way, t11 it will nearly stand upright in
it; this is very important, or the sauce will be thin, When
very still, add by dezrees Tarragon vinegar, still stivring till
the sauce becomes like a thick cream, A bayonnaise is made
of anything—egos, fish, fowl, and lobster generally; the
lettuce, cut in a slanting manner, not straight down, and the
sauce poured over each layer of lettuce, ete., especially at
the top; the salul must not be stirred, and it must be served
in an ovid dish.

dtalian Dread.—One pound of butter, one pound of powder-
ed loafsugnr, cighteen ounces of flour, twelve ezes, half a
pound of citron and lemon-peel.  Mix us for poundeake,  If
the mixture beging to curdle, which it is most likely to do
from the quantity of eges, add alittle of tho flour. When
the egps arve all used, and it is light, stir in the remainder
of the flour tly. Bake it in long, narrow tius, either
papered or buttersd. Fivst put in a layer of the mixture,
and cover it with the peel, cat in large; thin slices; proceed
in this way until it is three parts full, and bake in & mode-
rate oven.

Tock Cream.—This will be found to bo & very ornamental
a5 well usa delicious dish for n supper-table. Bola teaenp-
ful of the Lest rice till gnite soft, in new mille; swesten it
with powdered loafsugar, and pile it up on a dish. Lay on
it, in different places, square lumps of either currant-jelly or
preserved fruit of any kkind; beat up the whites of five egus
to a stfl froth, with a little powdered sugar, and flavor with
either orange-flower water or vanille. Add to this, when
beaten very stiff, about a tablespoonful of rich cream, and
drop it over the rice, giving it the form of a rock of snow,

Stuffed Eggs—Halve ten hand-boiled eggs, lengthwise ;
take out the yolis, pound them in a mortar; add to them
some bread-crumbs soaked in milk, and a quarter of a pound
of ‘fresh butter. Pound all together. Add a little elopped
onion and parsley, some braised pepper, and a grated nut-
meg. Mix it with the yolks of two raw eggs; fill the halved
whites with some of this forcomeat; lay the remainder at
the bottom of & dish, and arrange the stuffed ezgs upon it
Put it intoan oven, and when nicely browned, serve.

FPotutoes a lx Crome—Put into a sauee-pan about two ounces
of butter, a dessert-spoonful of flour, some parsley and seal-
lions, both chopped small, salt and pepper; stir these up
together; add a wineglassful of eream, and set it on the firs,
stirring continually until it boila. Cut some boiled potatoes
into s!inos: and put them into the sauce-pan with the mix-
ture ; boil all together, and serve them very hot,

Savory Omelelte—Two ounces of butter, four eggs, weall
beaten, (the whites and yolks separately,) a little seit and
pepper, chopped parsley and shalot, Put the butter irro the
omelette-pan when quite hot, pot in the other ingredients,
&tir well till quite firn and set; turn the omelette over, and
serve as quickly as possible for cheese omelette.

Fuiry Bulter—TBeat the yolks of three hard-boiled eggs,
with a little rose-water and three tenspoonfuls of sifted white
sngar. Put just the same bnlk of freshly-churned hutter
to it, and mix all up together into a peste, and force it
through a colander on a slice of sponge-cake, which has
previously been gaturated with wine,

TOILET AND WARDROBE,

To Restore Colars Taken Out by Acid, ete.—Hartshorne rub-
bed on a woolen garment, will rostore the color without
injuring it. Spirits of turpentine is good to take grease
or drops of paint out of cloth ; apply it till the paint can be
seraped off. Rub French chalk or magnesia on silk or ribbon
that has been greased, and hold it near the fire; this will
absorD the grease go that it may be brushed off,

How to Wash Hair-Brushes—Too frequent washing is bad
for any kind of brash, as it softens the bristles. Oncea fort-
night is sufficient for hair-brushes. Dissolve a piece of soda
in warm, but not very hot water; dip the bristles only of the
birush onee in, then rub a little soap on them, and continue
dipping the brash in and out, taking éare not to let the water
get to the back or haudle, til it becomes white and clean,
then dip it once into cold water in, the same manner. Shaka
and wipe it with a cloth, and stand it, bristles downward, to
dry before the fire on a cloth, Tt is the water soaking into
the pores of the ivory that makes it yellow. When dry, rub
the back and bandle, both of the ivory and tortoise-shell
brushes, with wash-leather, to polish them.

Anather.—Melt & piece of common soda in hot water, and
put it inalarge basin, and when nearly cold, dip your brush
in, with the back upward; (do not let the water get over the
buelk ;) shake it in the water till it lecomes clean, then pour
cold water over the back ; take it out o the witer, shake it
as dry as yon can, and then let it dry in the air without any
rubbing with a cloth, which ruins the bristles.

BANITARY.

Styes.—The stye is strictly only a little boil, which projects
from the edge of the eyelid.  Ttis of a davk-red color, much
inflamed, and ccessionully a great deal more painful than
might be expected, considering its small size. It usaally
disippears of itself after a little time, especially if some pur-
gative medicine be taken, If the stye be very painful and
inflamed, a small, warm poultice of linseed meal, or bread

‘and milk, must be laid over it, and rencwed every five or six

lignrs, and the bowels acted upon by a purgative draught,
such as the following :—Take of Epsom salts, half an ounce ;
Dbest mapma, two drachms; infusion of senna, six drachmsy
epearmint water, one ounce; distilled water, two ounces.
AMix, and take three, four, or five tablespoonfuls,  When the
etye appears ripe, an opening should be made into it with
the point of a large needle, and afterward a little of the fol-
lowing ointinent may be smeared over it once or twice a day.
Ontment:—Take of spermaceti, six drachms; white wax,
two drachms; olive oil, threée ounces, Melt them together
over a slow fire, and stiv them constantly until they are
cold,

Chure for the Toolhache.—At a meeting of the London Medi-
eal Bociety, Dr. Blake, a distinguished practitioner, said that
lie was able to cure the most desperate cise of toot hache,
unless the disease was connected with rhenmatism, by the
application of the following remedy :—Alum, veduced toan
impalpable powder, two drachms, nitrons spirits of ether,
seven druchms,  Mix and apply to the tooth.

Huir Washes—DBreak the yollis of two egezs into a basin,
carefully leaving out the whites, beat them well with a sil-
ver fork, and add while beating them about a pint and a half
of hot water; beat till it is a fine froth, then wash the hair
ant head, rubbing it into the roots; then rinse the head and
hair in two svaters (hot) to prevent stickiness, and it is
dune. Nothing can be better than this recipe to clennse and
strengthen the hair.  This was recommended Uy o first-rate
Loudon hairdresser. There is nothing so good for cleaning
the head as yolk of egg. Take one or more and beat them
up with a little hot water, and rub the head with a piece of
flannel. A great deal of cleansing afterward is necessary,
and the best plan is to get some one to pour a jug of warm
water over the head, The egg will make the hair beauti-
fully eoft and glossy, and the head vory white,

White Hands—The best means to *whiten red hands”
is to wear a pair of cosmetic gloves thus prepared : * Frosh
eggs, two; oil of sweet almonds, two teaspoonfuls; rose-
water, one ounce; tincture of benzine, thirty=six grains,
First beat the eggs and oil together, and then add the rose
water and tineture. Well daub a pair of kil gloves with the
mixture on the inside, and wear them during the night.
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Burns and Scalds,—The following is one of the best appli-
cations in case of burns or scilds, more especinlly where a
large surfice is deunded of the caticle. Take one drachm
finely-powdered alum, and mix thoroughly with the whites
of two eggs, and one teacup of fresh lund ; spread on a cloth,
and apply it to the parts burnt. It gives almost instant ro-
lief frum pain, and, by excluding the air, prevents inflam-
matory action. The application should be changed ot lenst

once a day.

FASHIONS FOR MAY.

Fro. 1.—Warking-Dness or Gray Casamere.—~The skirt
is trimmed with thres bins bands, The tunic is open and

pointed in front, puffed a good deal at the back, and tranmed |

with a narrow gimp. The sleeves have a deep euff of green
silk, and a collar of the same material covers the shoulders.
Hat of black, straw, with a groy veil, and trimmed with
green ribbon.

Fig. 1n—Carniace-Drrss oF Dove-Cororep TFowrnann,
witH Leatner-CoLoren Srots.—The lowerskirt is quite
plaing the upper-skirt has a square, apron-shaped front, and
is very much puffed-up at the baclk, Itis trimmed all around
with leather-coloved ritbbon, which is put on in deep van-
dylies on the front, with a tassel between each vandylke,
Mantilla of Dlaclk silk, cape-shaped at the back, nnd elose-
fitting in front, with eather long, square ends ; it is trimmed
with black lace. Black lace bonnet, trimmed with a large
pink rose.

Fro. nr—EvesiNe-Dress o Wiire Sinc—The lower-
slkirt has two it flounces, vandyked, and trimmed with o
row of very narraw white ribbon, fringed with pinlk roses;
the flounces are edged with narrow blond lace, and headed
by a row of the ribbon. The tunie is cut in points, and
trimmed to correspond with the waist and skirt. Pink and
white roses in the hair.

F16. 1v.— EvENING-DRESS oF Ricn Brue Stk —The lower-
gkirt is trimmed with two flounces, the headings of which
are lined with golden satin; bunches of yellow satin bows
are placed at intervals on the flounces ; the tunie is open in
front, and cut out in a gothic pattern, edged with black lace;
the back is lined with yellow satin,  The trimming on the
waist corresponds with the front of the tunic. Head-dress
of blue and yellow satin and black lace,

Fig. v.— WaLrixe-DnEess ror A4 Youse Lany.—The under-
dress is of lis blue summer poplin, and is quite plain. The
over-dress of light-zray mohair, is looped up slightly at the
sides, and is open in front at the waist. Gray straw hat,
with blue ribbonz and plumes.

Fig. v..—WaALRING-DiEss oF Gravy Caners-Tar—A
new, soft, woolen material, very snitable for the spring and
cool summer days. The upper and lower-skirt are edged
with & woolen fringe, and headed by two bands of black
velvet. The cape-sacque is of black cashmere, braided and
trimmed with silk fringe.

Fig. vir.—WarngiNe-Dress oF MyRTLE-GREEN SILK.—The
lower-skirt is trimmed with one deep plaited flounce, the
plaits confined to within three juches of the bottom, where
they form a ruflle; above the flonnce are perpendicular
strips of black velvet, edged on either side by a pattern in
black braid. The over-skirt opens in front, and is trimmed
with a knotted fringe, as well as with a row of black velvet.
The basque and sleeves correspond with the skirt.

GeNeRAL ReEmanks—The grceful bnt untidy walking-
resses are still the fashion. These are especially uncom-
Prtable to gather up in the hand, as they are made heavy
and awkward by the depth and great amount of the trim-
ming which often reaches above the knee. Sometimes the
upperskirt is ent long in front, gathered high up on the
hips, rather far back, aud is comfortably short behind. Again

the tunie will be rather short in frort and very long behind,
but always gathered up rather far back., Most of the walk-
ing-dresses are made with some kind of postillion basques,
though many persons still eling to the comfortable sucque,
The polonaise is exceedingly popular, but a good fit is in-
dispensable to elegance,

For Evexiye-Dresses the trains are much less than they
were a year ortwo age, and they are not cut pointed at the
back, as was then the fashion. Low-neck dresses are less
worn than formerly, or if worn, are partially covered by
pretty capes of various designs. The square-neck dress,
filled in with plaits of soft tulle, i3 very fashionable. Black
and white grenndine, gauze do chambley, and other thin
materials, are made in polonaise, and worn over black, white,
or light-colored skirts. Two shades of the same color are
very much used in dresses this season, especially in sillks;
and three and four shades are sometimes used in French
dresses. All the colors are less vivid than formerly; and
these blend much more beautifully than two hiright, con-
trasting colors. The old sage and tea-greens, pink’sh salmon,
gky-blue, apricot, and straw-colors, have taken the place of
the emerald and dressier greens, the deep pinlks, and blues,
and divided yellow tints, so recently worn, Then the grays
and browns, so fumiliar to our grandmothers’ days, are now
fushionable.

Bows or Rippox are stuck all over dresses; on the neck
and front of the waist; on the sleeves, looping up the tunie;
in rows on the open tunic, as it slopes Lack; in fact, where-
ever there is an excuse fur putting them. The Russinn
plaitings, whicl used to be. worn only on the lower lLialf of
skirts, are now worn on the upper lhalf, near the waist, and
form the tunic. This style of plaited upper-skirts will be a
great novelty both for silk and ecashmere spring costumes.
Very few have been made as yet, but it is a fi
suceeed. Imagine, for example, o mevoon fuille skirt with a
vandyked flounce, a double row of large points bound with
velvet for heading ; pearl-gray cashmere tunic, plaited liken
Lilt, short in front, and falling at the back as low us the
skirt; gray cashmere bodice, fustened at the side like a hunt-
ing jacket, with rerers of maroon fuille ; a cashmere plaiting,
hieaded with a band of maroon fuifle at the Luttom of the
sleeves,

The effect of these plaited tunics and trains in white
muslin over pink or blue silk is charming.
the plaited tunic is finished off with na
lace,

Boxxers have altered some in shape; yet there ia such a
variety of styles, and they bear 80 close a resemblance to
last summer bonnets, that & nice one left over from last year,
if the shape was then new, will do admirably for this sea-
son. The trimming is more at the back than lnst year, per-
haps; but even this is not always the case.
be said of the round hats,

The edge of
ow Valenciennes

The same may

CHILDREN'S FASHIONS. .

Fra. .—Youna Gint's Dress or Russtax-Gray DELATSE,
with a plaited flounce, with & manve-plaited frill above it
The upper-skirt is of lighter dove-gray delaine, trimmed with
4 plaited frill of the darker shade. Plain, high waist, and
coat sleeve, with a dark frill.

Fia. in—Lirrie Gine's Dress oF TAnTay Pramp, trimmed
with a band of broad, black velvet. Black velvet jacket;

merino hood of the prevailing color of the dress, embroidered
with black. :

Fro. nr—Lirree Bov's Dress of marine-blue eashmere,
The trousers reach to belew the knee, and are trimmed with
white braid at the sides; the blouse jacket has a large,
square sailor cellar, is belted at the waist, and trimmed with
white braid.



OUR NEW COOK-BOOK.
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Home-made Wuter and Cream Iees—Put the mixture into
a round, high tin, not more than four inches across {old
corn-flour tins will be found very suitable, provided they do
not leal,) and place the tin in the center of & large flower-
pot, mekuring ten inches across,  The flower-pot ghould be
put on two pieces of board, placed over a busin, so that the
water can run away into the basin beneath from the hole at
the bottom of the flower-pot. The freezing mixture, com-
posed of layers of ice and common salt, both broken up
very snuall, in proprortions of twelve pounds of ice and six
pounds of salt, should be put in between the tin and the
flower-pot, leaving a little (about three inches in depth)
to go underneath the tin, Stop up the hole in the flower-
pot with a lump of salt. The tin must be turned round with
velocity ; this can be done by placing one finger on the top
of the tin firmly, and working it round and vound, The top
should be taken off in about ten minutes, so that, with n
long-handled spoon, the mixture, which has frozen to the
sides and bottom, may be seraped off, and stiveed in with the
rest, until all is evenly frozen. When finished, if' the mix-
ture have to wait some time before being eaten, it should Lo
placed in a vessel with the salt and ice, in Proportions of
twelve pounds of ice, and two pounds of salt. Cover the
whole well in a blanket, only removing it so as to add more
freezing mixture. There can hardly be a doubt that the
mixture would freeze quicker in pewter ice-pots ; but they are
expensive, and we have found the above answer very well,
Biscuit Creaw Ira—To six yolks of eggs, well beaten, add gra-
dually three-quarters of o pint of hoiling milk, with a quarter
of a pound of sugar boiled in it; stiv well, then add six sponge
cakes, and one ounce of ratafins; heat well together, then
pour in a quarter of a pint of cream; when cold, froeze.
Vanilla Tee Cream.—DBoil three-quarters of & pint of new milk
with a quarter of & stick of vanilla in it (having previously
soaked in the milk for several hours,) also six ounces of
sugar; pour this gradually on to the yolks of three oges,
well beaten ; add three-quarters of a pint of cream, then stir
gently ina jug placed ina sanee-pan of hot water over a slow
fire, as for custard; when cold, freeze.  Lemon Water Too—
Make a syrup of three-quarters of a pound of sugar, and
three-quarters of & pint of water; it should be well boiled in
a bainmarie, or, ift not handy, a jug placed in o sauce-pan of
hot water will do equally well ; make three-quarters of a
pintof lemon-juice; rub the peel of four on to lumps of
sugar, and add to the juice; pour in the syrup, let it stand
two hours, then strain and freezo: when the fco bieging to
set in the tin, stir in the white of an ege previously beaten
up with a little castor sugar. These receipts make one and
a half pint each.

Cherry-Jelly—Remove the stones and stallks from two
pounds of durk-red, fleshy cherries, and put the cherries
into a basin. Pound the kernels, and squecze the Juiee of
four lemons throngh o tammy, Mash the cherries with a
wooden spoon, adding in fivst halfa pot of eurrant Jelly, then
the kernels, and lastly the lsmon-juice, and mix all well to-
gether. Boil and skim a pint of thick, elarified sigar and
isinglass. Tut the cherries into a Jelly-lag, pour the sugar
and isinglass over them, and run throngh 11 quite clear
Add more sugar if not sweet enough, or more lemon-juice if
acid be tequired.  Wet the mould, Plice it in fee, and £l it
with the jelly, not turning it out until the last moment.

Rasphberry-Syrep—0One pint of juice, two pounds of sugar.
Choose the fimit, cither red or white, mash it in a pan, nnd
put it in a warm place for two or three days, or until the
fer tation has co L All mucilaginous fruits re-
quire this, or the syrup would jelly after it is bottled. Til-
ter the juice througha flannel-bag, add the sugar in powder,
plaece in the buinmarie, and stir it until dissolved ; tale it off,
let it get cold, take off the scnm, and bottle it The addition
of a few tablespoonfuls of good fruit syrup to a glass of feed
water, or sodu-water, producesa refreshing summer beverage,

Cherry-Brandy.—This cordial is much improved by adding
the cherry kernels, which give the liquor that peculiar
bouguet so much admired. Take six pounds of black aud
Morella cherries; stone half the quantity and prick the rest;
throw the whole into a deep jar, adding the kernels of the
half, slightly bruised, and two pounds of white sugar candy ;
pour over two quarts of brandy. Coverthe jar closely with
bladder, and let it stand month, shaking it frequent.y ;
then filter the liquore.and Lottle it for use,

To Freserve Strawberries—To two pounds of fine, larze
strawberries, add two pounds of powdercd sugar, and put
them in o proserving kettle, over a slow fire, till the su
is melted ; then boil them for halfan hour as Tast as possililo s
have ready a number of small jars, and put the fruit in Loil.
ing hot. Cover the jars immediately, and keep them throngh
the summer in a cold, dry cellar, The Jjars must be heated
before the hot fruit is poured in, otherwise they will breal.

i

Raspberry-Jom—Pick them over very carefully, as this
fruit is very liable to worms; weigh equal quantities of
berries and sugar, put the fruit into a kettle, and brake it
with a ladle, and stir continually : let it boil quickly. When
the watery particles nre all evaporated, add the sugar; this
is better than adding the sugarat first; let it simmer slowly
for twenty minutes, then put in Jjars and cover.

Morello Cherry-Syritp.—Take the stones out of the cherries,
mash them, and press out the juice in an earthen pan; let it
stand in a cool placo for two duys, then filter; add two
ponnds of sugar to one pint of juice, finish in the bainmarie,
or stirit well on the fire, and give it one or two boils.

Liaspberry-Vinegar—To two quarts and a half of ripe rasp-
berries put one pint of the Lest vinegar.  Bruise them weil,
and let it stand three duys, Strain the juice through a lag,
and add its weight of sugar, Boil it, skim well, and Lottle
it closely.

EANITARY.

Buthing.—A daily bath for the wholg body is not too much.
Tealth may not absolutely require this, Lbut there are few
persons who would not be henefited by o complete washing
of the gkin from head to foot, at least once every day. The
feet need washing as much as the head, us perspiration upon
them is very abundant, Feet that are cased in wool and
leather are not excepted from this necessity of cleaneing.
Digestion is freer when water is applied above the organs of
digestion; and the washing of the chest helps one to breathe
more freely. Bathing makes the limbs supple, and it opens
the muscles to breathe from, if such an unseientific stato-
ment may be permitted. Al will agree that in the second
month of summer a daily bath is a luxury not to be omitted,
but in winter it is hardly less necessary, and the reaction
which follows makes it a luxury even in the most inclement
Beakon,

For the Sick-Room—The following receipt makes a deli-
ciously refreshing wash in the sick-room, and cools the ach-
ing head. Take of rosemary, wormwood, lavender, rue, sage,
and mint, a large handful of each. Place in a stone jar, and
pour over it one gallon of strong cider-vinegar; cover closely,
and keep near the fire for four days, Then strain, and add
ong ounce of pounded camphor gum.  Bottle and keep
tightly corlied. There is o French legend connected with
this preparation called vinaigre a quatre voleirs, During the
plague at Marseilles, 0 band of robbers plundered the dead
and the dying without injury to themselves, They wern
imprisoned, tried, and condemned to die, but were pardoned
on condition of disclosing the secret whereby they counld
ransack houses infected with the terrible socourge.  They
gave the above receipt,  Another mode of using it is to wash
the face and hands with it before exposing one's self to any
infection. Tt is very aromatic and refreshing in the sick-
| room; so, if it can accomplish nothing more, it is of great
i value to housekeepers,
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FOR JUNE.

Danger from Eating Nuts—Medical men advise that salt
should be taken with nuts, when eaten at night. * One time,”
gays a writer, *hickory nuts were served in the evening,
when a friend called for salt, stating that he knew of a lady
having eaten heartily of nuts in the evening, was taken
violently iil. Dr. Abernethy was sent for, but he had become
toe fond of his eup, and was not in a condition to go, he
muttered, * Salt, salt ;" of which no notice was taken. Next
morning he found the ludy a corpse. He said if they had
given her salt, it would have relieved her. If they would
allow him to make an examination he would convinee them.
On opening the stomach the nuts were found in o mass, He
gprinkled sait on this, and immediately it dissolved.”

FASHIONS FOR JUNE.

Fig. L—WALKING-Ditess oF Witire HERNANT, or GRENA-
prxe.—The skirt is trimmed with four seant flounces, trim-
nied with & quilling of black ribbon, for which Mack lace
may be substituted.  The upperskirt-and waist may be cut
in one or separate, the waist having o little fullness in it
The sleeves, neck, and skirt, are trimmed like the flonnces.

It of white muslin, fastened down with black velvet ribbon.
Pearl-colored gloves and parasol.

16, i—WankiNg-DirEss oF Greey Stuirep Forry.—The
under-skirt is perfectly plain; the upper-skirt is one of those
indefinable tints, with the slightest mauve tinge in it, and
iz made of plain twilled foular®. Tt is rather long at the
wadst, and the Lelt, band on the ruffles at the sleeves, and
trimmings of the collar, are of green; o kuot of green ribbon
at the throat. Straw hat, trimmed with green ribbon, and
a green gpuze veil, Large, green parasol.

Fra. r-Caneiace-Dress oF Gray Srrirep Siue—One
deep flounce trims the lower-skirt. The upper=kirt is long

|

gether at one of the ends with a bow, likewise of China
crepe, The fichu is made in such o manner that it can at
pleasure be either at the neck or in the center of the back,
or it the waist, according as the fichu is armanged, more or
less forward in front.  For ladies who are unwilling to wear
tight-fitting gurments in the street without something to
conceal the fizure, these plaited fichus are most convenient ;
sometimes they are made of crepe de chine, sometimes of
black or white lace, black silk, or the materinl of the dress,
edgzed with lace. These fichus are trimmed with bows, and
are made according to the taste of the wearer.

The most popular style of dress is made with a ronnd tunie,
looped up very high at the sides, while a wide scarf or sash-
eni of similar materinl to the dress is draped with flat plaits,
and thrown across the back of the tunic, eventually falling
at the side, This sash or scarf imparts a degree of novelty
to the round tunie, which was beginning to be old-fashioned.

The large Louis XV. easaque, which opens in front over
the skirt, and the Marie Antoinotte pelonaize, will now very
generally replace the tunic and the talma, which have been
so populur during the winter.

Warsreoars are also worn with morning costumes, even
more 8o than with evening toilets. Several tunies are now
made round in front, and open at the back, so that the skirt,
ymed with flonnces, can be seen. These flounces are
neither cut out nor gathered; they are laid in rather wide,
flat plaits, and are frequently edged with a cross-band dif-
ferent from the dress.

Winre D will be very mueh worn this summer,
whether of musling mohair, grenadine, or auny other cool,
soft materinl. Black velvet will be used to loop up these
dresses, with or without flowers, as the funcy may dictate,
though any colored ribbon will look equally well.

D Diesses of all deseriptions are also popular, Black
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both front and back, is looped high up on the hip, and i8 ! silk skirts are worn with thin-colored, or white over-skirts

trimmed with a deep fringe. The close-fitting basque, which
is pointed both Defore and at the Lack, is also trimmed with
fringe. Donnet of sgray straw, trimmed with a fall of gray
tulle, and two of black velvet.

¥Fi. 1v.—1lovse-DrEss oF PINg S1ux ror A Youne Lapy.—
A deep plaiting of fine, white, French muslin is around the
bottom of the under-skirt. The apron-front, panniers at the
side, sash-ends, sleeves, and waist, are all trimmed with white
maslin plaitings. Tound hat of white chip, trimmed with
quillings of pink ribbon.

Fig. v.—Hovse-Diess oF Winite MusLis.—The lower-skirt
has a puffing of white muslin over a band of green silk or
percale.  The upper-skirt, waist, and sleeves, are trimmed
in o similar manner, PBroad flat of Leghorn, trimmed with
black velvet.

Fig. vi—EvENING-DRESS oF Witrre Musiay.—The trained
gkirt is trimmed with five plain flounces. The upperskirt
of white muslin is perfectly plain, and looped up with black
velvet loop and ends. The low bodice, with short sleeves, is
made of black velvet, and is worn with plaited fichu or col-
larette, edged with lace.

Fro. vir.—EvexiNg-Dress or Wirre HerNaNL—The
lower=skirt, whieh is not very long, has one deep flounee,
headed Ly o loose puffing, fastened down at intervals by
bows and ends of black velvet vibbon. Thenpper-skirt opens
in front, is rounded at the sides and back, and is edged with
Troad guipure lace, headed by & narrower puffing than that
on the lower-skirt, The high, square-necked basque iz edged
with lace, and like the sleeves, is trimmed with Dlack velvet.

GENERAL REwsnEs.—We give this month the usual varied
amount of capes, fichus, ete., and are glad to say that these
pretty additions to the toilet are becoming very popular;
with their aid, old dresses, or smnbre-colored ones can be
very much briglitened up at comparatively little expense,
Une of the prettiest fancies in the way of fichus is made of
China erepe, trinmed with Valenciennes lace. The prettiest
are composed of two scarfs of crepe, which are joined to-

.

and polonaise ; and black polonaise are worn over skirts of
any color, An all black dress of either thin or thick ma-
terinl is very much brightened up by one of the pink, blue,
or mauve China crepe fichus which we have described.

T PorLoxA1sE is so popular that comparntively fow sac-
ques and mantles are worn; but when worn, they are short,
rather loose, have pagoda sleeves, and are trimmed with lace,

Boxx are really bonnets now, and are worn larger than
they were, though small enough yet; they are all high,
though of an infinite varviety of shape otherwise, and, if
rather low, are trimmed to look high. All have falls of black
lace or tulle at the back, and nearly all have =ome sort of
face trimming; jet is very much used on black-lace bonnets
especiully, ITats are very high alzo, except the flat Leghorn,
ealled the © Dolly Varden,” which is fastened up at the sides
in a coquettish manner, and is really more becoming to most
faces than the other styles.

Tug Hare is now, as a rule, worn very low in the nape of
the neck, either in light waved chignons without any pad-
ding, or else in curls confined in an invisible net. Fora
simple morning toilet the hair is sometimes divided down
the center, and plaited in two wide plaits. which are looped
up, and an Alsatian bow is worn at the top of the head.

Eumprorpery is still very much used on all materials,
whether of silk, muslin, or woolen.

CHILDEREN'S FASHIONS.

Fro. 1.—Duess oF Geay Momate vor A Litrie Gint,.—The
under-skirt has a wide flounce, plaited very full, and known
ns the Russian plaiting; the upper-skirt and jacket are also
of gray mohair, and are trimmed with a bias band of blua
and white silk ; large, white linen collar.

Fig. 1.—Dness or Wiire P1ouve ror A LitTLe Girrn—The
under-skirt is trimmed with six rows of white, fancy brad -
the upper-skirt and jacket are scalloped ont, and bound with
the white braid. Chinese hat, trimmed with black velvet.
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