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cushion. Cover him up warmly, and an no account let him
get chilled, the peircing wind is as bad, if not worse, than
damp air. DBaby will usually slecp a good deal when he is
out, and will also expect a plentiful meal when he gets home.

He shonld be put to bed by about six o'clock, but by about
eight o'clock he will, probably, awalke, and want another
light meal; and if ie should do so, he should be attended to,
at once, but in 4 davk, or dimly lighted room, and he should
not be taken up to be nursed; but the mother should lie
down beside hiim, and narse him in that way; or, if he is
artificially fed, his bottle should be given to him in the
same way.

Never acenstom a baby to o light in a room, if it is possi-
ble to avoid it; he will not be afraid of the dark,if he is
habitunted to it from the beginning.

There is a great danger of over-feeding infant; but if the
baby sleeps in a cot, beside the mother's bed, there will be
less difficulty in keeping him from over-feeding; but if he
is allowed to et in the “big bed,” just for a few moments, he
will, most probably, take up his quarters there for the !
whole night, If, however, he must sleep in the “Lig ed
for want of a crib, he should be gently put off the mother’s
arm, each time he has been fed, otherwise, he will aronse at
the slichest movement, and in utter uneasiness, the mother
will probably allow him to make one long night meal.
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Bi=Erery Receipt in this  Coak-Book las been fested by a
pructical houseloeper,

BOUPE,

Scotele Brath.—This is made from the liquor in which aleg
of muttton, piece of becf, or old fowl has been boiled, or it
may be made at the time they are boiled. Add to the Hguor
some barley and vegetables, chopped smadl, in Euflicient
quantity to mmlke the broth gquite thick., The necessary
vegetubles ave carrots, turnips, onions, and ealibage, but any
others may be added; old (not parchied) peas and celery are
good additions.  When the vegetables are boiled tender mix §
a cupful of rough catmeal with cold water, stir it into the i
broth, salt and pepper to taste.

White Soup.—Take n large knucklo of veal, one pound of
ham, and a fowl, if required ; a few pepper-corns, & head of
celery, finely shredded, and two or three onions; add six
quarts of water, and let it stew for several hours. Strain {
the soup, and, when cold, having taken off the fat, add to :
the lquor, on the day it is required, one-quarter pound §
almonds; blanched and pounded.  Boil it very gently, then 2
pass the sonp throngh a sieve, and thicken with half a pict
of cream and two eggs

Oyster Soup—Take two ounces of butter and a table- ¢
spooriful of flour; mix over the fire, and add one quart Uff
fish stoek. “'Iu‘n it boils add two dozen of oysters, blanched ?
in their liguor each cut in two or threp picces; add also !
the strained Hoguor, some grated nutmeg, a small quantity | {
of minced parsley, pepper, and salt to taste. Stir in at the |
last, off the fire, the yolks of two eggs, beaten up with the
juice of half a lemon and strained.

MEATS AND POUVLTRY.

Mufton Cullets, Plain—Take a neck of mutton that has
been killed three or four days. Saw off the rib-bones and

pass it over the cutlets, broil them before a clear fire, and
serve with brown gravy under them.

Fricassee of Chicken with Eggs—Cut up two chickens; wash
them, and let them drain; then season them with pepper,
salt, one small, white onion, six sprigs of pasley, tied up.
Put all flat in a stewpan; add some pieces of lean bacon,
ane tablespoonful of butter, and half apint of water; let it
gtew for half an hour. Take it out of this gravy, and put it
into o shucepan with a gill of cream, Mix a tablespoon of
flour with cold water, and add it to the gravy, stirring all
the time until thick. Just before serving, slir in the yolks
of three eggs, well beaten. Put a little cold water to the
eggs before you stir them in.

Stufied Fillet of Veal—Remove the bone of a leg of veal
with a sharp knife; fill the plaee with rich stuffing, made
of grated Lread crumbs, butter, pepper and salt, and a little
thyme; secure it with a string, and put it upon the spit to
roast; buste it with sweet lurd every gquarter of an hour
until it begins to brown, then use the drippings for basting.
When done, thicken the gravy with a little browned fliour;
pour over the meat, and serve on a heated dish of a derp
shape. Veal should be wiped each day that it is kept raw.
Do not lay it upon o plank or it will mould.

French Stewed Rabbit—Cuta rahbit in pieces, wash it, and
put it in a stew-pan, with salt, pepper, a little mace, and a
quarter of a teaspoonful of ground allspice; put in water
enough to keep it from sticking to the pan, cover it closely,
and let it stew very slowly. When abont half done add one-
quarter pound butter, cut in picces and rolled in flour, and
half o pint of bLeef gravy., I the meat shonld not be
seasoned enough, add more salt, pepper, or spice.  Rabbit
requires a great deal of seasoning, especinlly pepper.  Berve
it hiot,

Roost Spare-Rib of Pork—As this joint frequently comes
1o the table hard and dry, particular care should be taken
that it is well basted. Put it down to a bright fire and flour
it.  Alout ten minutes before taking it up, sprinkls over
some powdered sage; make a little gravy in the dripping-
pun; strain it over the meat, and sexve with a tureen of
apple-sauge. This joint will be done in far less time when
the skin is left on; consequently, should haye attention,
that it be not dried up.

VEGETABLES.

Fried Polatocs.—Pare some potataes so as fo give each the
form of a cylinder, then cut each cylinder in slices the
eighth of an inch thick. By this means all the pieces of
potato will be the same size. Dry them thoroughly in a
napkin; put them in the frying basket, and finish as above.
Serve as garnish for game, steaks, or u:tlete.

Or, peel some potatoes, cut them in slices three-cighths of
an inch fhick, cut each slice to two inches length, and
divide it in strips three-cighths of an ineh wide, dry them
well, and fry as above. Serve as garnish for steals.

Qr, pare the potatoes to theshape of a ball, cut each ball
insix pieces to resemble the quarter of an crange, chamfor
the edges slightly, then proceed as above, Serve as garnish
for roast or braised joints.

Potato Salad.—Rub a dish with an onion; dispose on it
gome cold Loiled potatoes, cut in slices; beat together three
parts of oil and one part, more or less, according to the
strength of it, of tarrngon vinegar, with pepper and alt to
taste. Tour this over the potatoes, and strew over all a small

the scrag end, 80 as to leave the cutlet-bones three anda-half | Anantity of any of {he following: powdered sweet herbs,
inches long.  The spine bone must also be removed without § Mint, parsley, chervil, tarragon or capers, or a combination of
injuring the fillet. Then divide the neck of mutton intoas § them all, finely minced.

many cutlets as there ave bonea. From the upper part of ks

each bone the ment must he detached th ree-quarters of an Snow Paneakes—Mix in a basin one-quarter pound flour,
inch. . Dip them in water, and flatten them. Trim away | with a little salt, some grated lemon peel, and sufficient new
the snperfluous fat and sinewy parts. Season them with | milk fo make rather a thick batter, mix and Leat the mix-
pepper and slt. Dip a paste-brush into clarified butter, U ture well. Melt some Lutter ({or fresh dripping)} in a frying
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pan, divide the baiter into four parts, and just before frying,
beat up very quickly one tablespoonful of fresh snow into
each pancpke, Fry on both sides till of a pale brown calor,
fold them up, inserting a little sugar within the folds, sprinkle
sugar over them, and serve immediately, with a cut lemon,
and with powdered sugar.

Winter Puddiing.—Two pounds bread-crumbs, just wetted
with cold millk, fifteen eggs, four and a-half pounds plums
when gtoned, five pounds currants, one and a-quarter pounds
candied pecl, two pounds sugar, three pounds suet, two
pounds flour, one nutmeg, a little ginger, o quarter ounce
allspice, made into six puddings, boiled first ten hours ; after,
two or three hours, necording to size.

Plum Pudding.—~One-hall pound flour, one-half pound suet,
vne-half pound plums, one-half pound eurrauts, one-half
pound Lrown sugar, a large teaspoonful of baking-puwder, a
little salt and nutmeg, one-half pound raw carrots, grated,
one-half ponnd raw potatoes, grated. The vegetables aro
sufficient to mix; neither eggs nor millt ave required. Boil
gix hours,

Lemaw Mince Pics—DBoil a lemon about four hours, and |
chop it small and one-half pound beef suet, one-half pound ufJ
sugar, one-half pound of eurrants, one-half pound of raising, |
five apples, nutmeg and lemon peel; the lemon peel ml.l:st;
not be put in before you use it,

Lemon Cream.—Talke a pint of thick cream, and put it to |
the yolks of two eggs well beaten, four onnces fine sugar,
and thia vind of o lemon; boil it up; then stir it til alinost
cold; put the juice of a lemon in a dish or bowl, and pour
the cream upon it stivring it till quite cold.

Puff Pudiding—Deat six eppgs; add six spoonfuls of millk
and six or flour; hutter some cups, pour in the Latter and
bake the puddings quickly; then turn them Uut and eat |
them with butter, sugar and nutmoeg,

Ao e

CAKES.

Powne Cile—One pound butter, one pound loaf sugar, one
pound eges, one and a-quarter pounds flour.  Put the batter
into a clean pan, about mille warm, and stir it round with
your hand until it becomes ereani; then add the sugar,
which must be pounded very fine, rmd stir them together
for a few minutes. Break the egps in, and Deat them all to-
gotlier for five minutes; then gradually add the flour, and
gix drops of cssence of lemon ; stiv them lightly together,
putin a buttered mould, and bake in a cool oven. This cake
is good, but plain. If a richer one is desired, put in one
pound currants, half a nutmeg, grated, and a-quarter pound
candied lemon, cut into thin slices.

Small Rice Cules—TPeat and mix well together four eges
properly whisked, and one-half pound fine sifted sugar; pour
to them, by degrees, a quarter pound clavified butter, as
little warmed as possible; stir lightly in with theso four
ounces dry, sifted flour; beat the mixture for about ten min-
utes; put it into small, buttered patty-pans,and bake the
calees a quarter of an honrina moderate oven. They should
be flavored with the grated rind of a amall lemon, with
pounded muce or cinnamon,

Cake for Children.—Mix well two pounds of flour in one
pint of warm milk, add a tablespoonful of yeast, let it riso
about half an hour; then add a quarter pound treacle, one-
half pound of brown sugar, a quarter pound raising, stoned
and chopped, two ounces of candied peel, shred fine, and a
quarter pound of good fresh beef dripping, beat the mixture
well for a quarter of an hour, and buke in a moderate oven,

o

FIRESIDE GAMES,
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and thereby teaching them how little relinnce is to be placed
upon gossip—a result which, if achieved, will amply repay
any difficulties which may by encountered in order to arrivo
at it. Let one person of the purty write down a short tale,
concerning anything or anybody, of any age or country
whatever, and then retiving into a separate room, read It 1o
another of the party, who is then to be left alone. A third
is then sent in, to whom the person who has just heard it
repeats the tale from memory, and then leaves the room in
turn; and thus each passes it on to the other, until it has
been told to the last person, who must then relate it alond
to the company. The original tale iz then read, and will
certiainly be found to differ from that which is related Ly
the last person, in every essontial particular, o result which
cunnot fail to shalke the faith of those who believo in the
value of oral tradition.” In telling the tale, it is advisable
to introduce the names of persons and places, in order to
see to what extent they are capable of being metamorphosed
in passing from one person to another. This gume is some-
times called * Russian Scandal.”

Fonrrirs 1o ne Pawn, T dance o blind quadrille—Four
¢ enlprits are blindfulded, and set to dance a quadrille to
musie, which results in confusion, if not in contusion.

To cap a verse,—The forfeit-cricr recites a verse of poetry,
and the eulprit must immediately follow with another verse,
Lieginning with the last word of the model, If he cannot
recollect one, then he must improvise one, on pain of another
forfeit.

To bite an inch off the polar—This consists simply in biting
the wir an inch from the end of the poker.

To illustrate one of your best qualities injeach corner of the
room.  If the culprit has sufficient belief in himself, he may
illustrate. mercy, generosity, truth, and constancy, by the
aid of a little pantomime,

Etate 1ahy yow have not paid your washerwoman,

Make o specch on the differential caleulus, with musiesl
illustrations,

State whether you would prefor to be yourself caton by an
alligator, or an alligator eaten by yourself, and give your
reasons.

Run through the table—Hero the culprit may try it first
with the multiplication table.

FASHIONS FOR JANUARY.

Fia. 1.—Evenixo-Dress oF WHiTE 8108 aNp Brack Vrr-
vEr; the white silk skirt is trimmed with three knife-
plaited flounces, headed by a wreath of roses ; at the back is
a puff, canght up by a large bunch of roses, and on either
side is o triple narrow knife-plaiting of the silk. The deep
corsage is of black velvet, embroidered in jet, with a rufile
of lace at the bottom of the bodize; the long panels of velvet
at the sides are plain; the birthe is of white illusion over
white sillt, and is ornamented with roses.

Tio, 11—Princess EveNiNg-Drrss or WinTe DMustiy;
there is a trimming extending down the whole Tength of
the front, of blue ribbon, bordered on either side by a lace
edging ; the same kind of trimming is repeated across the
front of the dress, ns well as on the train at the Lack; long
loops of blue satin ribbon on the right shoulder; white rosea
and blue ribbon in the hair.

Fig, ur—Dixwer-Dress oF Stowe-Coronen Suur; the
gkirt is trimmed across the front with rows of silver braid,
and knife-plaitings of violet satin; at the right side, low
down, the train is caught to the front of the skirt by a larga

Martvg Hisrony.—A most useful game, 03 tending to ex- 1 bow and ends of ills, covered with the braid ; the long cont
hibit to those who play it the little ralation which the facts | basque is plain, with a vest of violet satin, and is square in
of any case may bear to the version of it, current in soclety, | the neck ; half long sleoves ; rose and violets in the hair.
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tea chest of any grocer; press it smoothly out, and fold four
thickuesses of it an inch and a-half square, cover it with o
plece of soft linen, and then bind it firmly, but not too
tightly, over the navel. Look at it occasionally, to seo
that it has not altered its position. Te-lead i goud for a
compress, hecause it is firm, and yielding, at the same timo:
bt if that is not procurable, four or five thicknesses uf suft
linen rag, placed Leneath a piece of card-board, about the
size of a gquarter of a dollar, will answer the PUrpose very
well.  Many persons use a band of new flannely instead of o
linen band, avound the body, thinking it healthicr, but
the flannel will sometimes irritate the tender flesh, and
linen seews cleanlier,

In washing baby, it is well to accustom him to be put into
& tiny Luth, almost from his birth i the mother should Lold
Lim fiemly, but gently, with her left hand, and use the
right one to cleanse the * creases," and wash him with,
This s better even than a soft sponge, or % wash-rag"

Baby does not need much S0 onece in two days is enough
for his head; less frequently for his face, But the lower
part of the body requires it once a diy 5 the very best white
curd or tile soap should be used ; any strong or fancy
sonp is injurions to the skin,

All good mothers or nurses have o Iy rge, flannel apron, or
small Dlanket, the size of a erib Ll cot, which is kept
expressly to wash baby in, 80 a8 soon us he has beem
properly  bathed, (which shiould be gently, but rather
quickly, done in water with the chill tulken off,) he should be
lifted into the flannel apron, and covered up in it as quickly
as possilile, whilst his face is wiped, and Tiis head rabbed
dry, with u soft, old linen towel; most children like this
part of the dressing process,  De sure to keep him covered
s mich us possibile, to prevent him from getting chilled.

It is & good plan to talk to him incessantly ; to laugh and
coo to him, to divert his attention from any little procesding
he does not quite approve of. Do not let him ery; he most
prolably will not do =0 if the mother docs not dawdle, and he
is talked to; thissimple means will often Keep a poor, young
mother from erying as well as the baby; the attention of
Loth is diverted,

Wipe the Lody with a clean, soft towel, leaving not a
wrinkle untouched; slip something dry under him, and

NEW COOK-BOOK.
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i OUR NEW COOK-BOOK.

Lg-Every Receipt in this Cook-Book has been tested by a
pructical howselecper,

MEATS AND POULTRY.

To Bake a Hom.—Unless when too salt, from not being
sufticiently soaked, o hom (particularly a young and fresh
one) eats much better buked than boiled, and remains longer
good.  The safer plan is to Iy it into plenty of cold water
over night.  The following day souk it for an hour or more
in warm water, wash it delicately clean, trim smoothly off
all rusty parts, and lay it with the rind downwards into a
coarse paste, rolled to about an inch thick ; moisten the
edges, draw, pinch them together, and fold them over on the
upper side of the hnm, taking care to close them so that no
By can escape.  Send it to n well-heated, but not a fierce
oven. A very emall ham will require three hours baking,
and a large one five, The crust and the skin must be re-
moved while it is hot.  When only part of a ham is dressed,
this mode is better far than boiling it.

Veal Cakes.—This is n very pretty, tasty dish for supper or
breakfast, and uses up any cold veal you do not care to mince.
Talke away the brown outside of cold ronst veal, and cut the
white mest into thin slices. Have also a few thin slices of
cold ham, and two hard-boiled eges, which also slice, and
two desert-spoonfuls of finely-chopped parsley. Take an
earthenware monld, and lay veal, ham, eggs and parsley in
alternate layers, with o little pepper between each, and a
sprinkling of lemon on the veal. When the mould soems
Tull, fill it up with a strong stock, and baje for half an hour,
Turn out when cold. If a proper shape bo not at haud, use
a pie-dish.  When turned out, garnish with a fow sprigs of
fresh parsley.

Beefstoal: i la Mode—~Cut the steaks in strips; put them
{ in layers, in dish ; Letween each layer put bread erumbs,
{ butter, pepper and salt. Bulke for one-half hour, and when
§ Teady to serve, pour over thom u rich gravy made of one pint
'tuf beof gravy, thickened with one tablespoon of Lutier,
é rofled in one tablespoon of browned flonz, and serve, Spices
¢ cun be added if agrecable to taste,

: DESSERTS.

cover him up again until quite rewdy to put his clothes on Apple Frifters—Peat up the yolks of two eggs with a little
him, Al this seems needlessly explanatory, but it is whilst f warm mill ; add one-half pound flour, one-lialf onnco dis-
being dressud that the baby so often takes violent colds, and l solved butter, a pinch of galt, and sufficient warm milk {o
the careloss or dawdling mother wonders hiow he gotit. If | make tho batter of such consistency that it will drop from
the poor litile creature is left wet and shivering whilst & the spoon ; stiv it well, make it quite smooth, and, lastly,
cold towel is hunted for, which ought to have been wirning § beat into the mixture the whites of two eggs, previously
by the fire, it cannot bat help being the vietim of catarrhis, ‘ well whisked. Peel some apples, ent them into thick slices,

earaches and inflamed cyes, After being well washed and
wwell dried, baby should be well powderad, not only liere and
there, but well; in all the creases, and as il 48 so
difficult now to obtain good baby powder, very finely pul-
verized starch, dusted through o piece of book-muslin, is an
excellent substitute,

Baby's elothes should always be slightly warmeid, or
Sadred,” before putting Aliem on him, Some peaple, with n

desive to make their bubies * hardy,” put on the elothes that |

hiave of conrse been thoroughly dried when coming from
the wash, Imt which, from Iying in the drawer, have become
chilled, and so strike cold to the delicite flosh,

In clothing a baby, remember that there are three parts |

of his body thut must be kept warm—his chest, bowels and
feet; keep the head as cool as possible,
Use as few pins ns possible, in dressing the baby,  “ Safoty"

pins are the only safe ones; for some ping must be used, as |
trings or huttons will not always auswer, Some mothors |

sew the clothes on young infants,

In case of hard crying spells after dressing, it is nlways
wise to investigate the cause.” The elothes may be too
tight, a pin may stick, or some rough edge may torture tho
poor, little one,

{ stamping out the core from the middle of each slice 5 dip
! them in the batter, covering them well over, and fry on both
‘ sides in Loiling lard or elarified dripping ; Tay the fritters un
¢ sheets of blotting paper, before the fire; sorve very hiot, with
;‘ pounded sugar strewed over,
§  Yeal Suet Pudding (Baked or Boiled).—Chop one-half pound
¢ of veal suet, put it into o quart of rich milk, set it upon tha
| fire, and when pretty hot, pour it upon eight onnees of bresd
| erumbs, and sugar to your taste ; add one-half pound of eur-
! rants washed and dried, and three well-beaten eges; put it
| into a floured cloth or buttered dish, and either boil or bake
¢ it an hour,
§ . ddiee Pudding with Fruit—8well the rico with a very little
! milk, over the fire; then mix fruit of any kind with it, cur-
{ rants, gooseberries sealded, pared and quartered apples, rais-
;' ins; or black eurrants, and; still botter, red-curant jolly, with
fone egg to bind the rice; boil it well, and serve with v
| dered cinnamon and sugar.

CAKES.
Duckwheat Cakes—One quart of huekwlieat meal, one tea-
¢ spoonful of salt, and o handfal of Indian meal; mix the
o mueals and salt+ add sufficicnt lukewarm water to mule 4
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HOLIDAY GAMESE.

moderate batter; then stir in two large tablespoonsful of
brewers, or four of home-mnde yenst; cover, and set to rise
in a moderately warm place.  If made overnight, it is well
to add, in the morning, one teaspoonful of bicarbonate of
goda, mixed in a little water; this will correct any acidity,
and render the cakes more tender.  Bake on a hot griddle.

Jeed Calie~Mix thoroughly one-half pound flour, one-half
pound ground rice, one-half pound currants, one-quarter
pound sugar, one-quArter ounce mace and cloves, some mixed
poel, & few bitter almonds pounded, some sweet almonds
gplit, one teazpoonful of carbonate of sodn, melt one-half
ponnd fresh butter in pint of warm mille; add the yolks and
whites of four eggs beaten separately’; put this, by degrees,
on the dry ingredients; beat welly put into a buttered-
mould, and bake.

Todtian Meal Flappers—0One quart of sifted meal, a hand-
ful of wheaten flour, one quart of mill, four eggs, one
heaped-up saltspoontul of salt ; mix the mieal, flour and salt.
Treat the eres well, and add them to the milk, alternately
with the meal, o handful at a'ilme,  Stir very hand, and Talke
ona hot griddle.

Ty Tee—Deat up one-half pound icing sugar with the
whites of two eges till stiff and smooth ; add o little orange-
flower water, while the cake is still warm; pour the icing
over it evenly ; ornament with frait, and bake ina moderate
oven to harden, but not to color.

Wieflos.—To one quart of milkk add six beaten eggs, one-
quarter pound melted butter, one large gill of yeast, a little
salt, and dour to make them thick us griddle cakes. Set
them to rise, and bake in waflle irons.

MISOELLANF ;

Iish Croquettes—The re; 1y cold fish., Remoye
all skin nnd bones most carefully, then mash the fish free
from all Iumps in a *pounder;” add o picce of butter, pep-
por, salty and mace (and if you have any cold crab, ar
lobster sauee so much the bLefter). Form the fish into
portions the size and shape of an ega; if too soff, & fow
bread erumbs may be added.  Dip each portion into an egz
well beaten up, send then into fine bread crumbs. Fry a
golden brown in boiling lard, druin, and serve on a napkin
garnished with fried parsley, or ona dish with Turtare sauce.

Toffes—Put one quarter pound of Lutter into o preserving
pan; when melted, add one pound of brown sugar, stir
gontly over the fire for about fifteen minutes, adid a small
teaspaoninl of ground ginger, or a little finely grated Temon
pecl; boil and stir agnin, until the mixture when drapped
into colid water becomes erisp,  When done sufficiently pour
it on to buttered plates, or on to a marble slal.

Broad Savce—Pour half a pint of boiling millk on a tea-
cupful of fine bread crumbs, add & small onion sty ke with
three or four cloves, a small blade of mace, & few pepper-

corns, and salt to taste. TLet the sance simmer for five H
minutes, add o small pat of fresh butter, and at the time of {

gerving remove the onion and mace.

Hone Toust.—Mines lean ham very fine. To a half pint,
volks of two ezcs, and cream or soup cnough o
: pnt it on the fire, and cook for ten minutes,
stiveing all the time, Serve on toasted bread, and serve it
hot.

EANITARY AND TOILETTE.

T4 Qlaan Hade Brishee—As hot water and goap very soon
goftons the hairs, and Tubling completes thelr destruction,
use soda dissolved in cold water instead. Soda having an
affinity for grease, it cleans the Brush with Httle friction.
Do not sat them near the five, nor in the sun, to dry, bit
after shaking them well, set them on the point’of the
handle in a shady place.

Warts,—A much safor remedy for warts than nitrate of
gilver is sal ammoniae. Get a picce about the size of a

{
{

¢ on them every night and morning, and in about a fortnight
; they will probably dizippear. If mot, do not despair, but
| eontinne the process till they are gone.
« Nervine'—The worst toothaché, or neuralgia coming
from the teeth, may be speedily ended by the application of
% o small bit of clean cotton saturated in a strong solution of
{ ammonia to the defective tooth. Sometimes the sufferer is
¢ prompteld to momentary, nervous laughter Ly the appli-
4 cation ; but the pain has disappeared,
Treatment of Soft Corns—A small piece of sal ammoniac
dissolved in two tablespoonfuls of spirits of wine, and the
{ samie quantity of water. Saturate o small piece of gponge
! or linen tag, and place it between the toes, changing it twice
aday. This will cause the skin to harden, and the corn
may be casily extracted.

Mistard Plasters.—DBy uging syrup or molasses for mustard
¢ plasters, they will keep soft and flexible, and not dry np, and
{ become hard, as when mixed with water. A thin paper or
¢ fine cloth should come between the plaster and the skin.
{ The strength of the plaster may be varied Dby the addition
of more or less flour.

Flazsoed Tea—Take three tablespoonfuls of linseed, about
one pint of water, and boil for ten minutes. Strain off the
water, put in a jug with two lemans, ent in thin slices; put
also somo brown sugar. A wineglassful of wine is an
fmprovement. This has been found most nourishing for
invalids,

Cold  Cream.—One half ounce of white wax; one half
ounce of spermueeti; three ounces oil of almends; one
ounce of glycerine; two ounces of rose water. el thio
four first ingredients gently together, and when nes vy cold,
stir in the rose water and a few drops of otto of rose

Trabed IGME—Tut half 4 gallon of milk into a jar, and
ng-paper, Letitstandina mode
warm oven about eizht or ten hours, Tt will then bio of the
consistence of cream. Itis used by persons who are weak
and consumptive.

tic it down with w

HOLIDAY GAMES.

Eremexts—A most laughable and aggravating game, e8-
pecially if it be struck up unexpectedly. One of the party
{ thirows a ball {itis ioped that it will e o soft one)atanother,
¢and cries; at the e time, one of the * eloments,” via:
“ parth,” “air,? % fire," or “ water.”  The thrower then counis
ten alond, and before he has got to the end, the person at
whom the ball has been thrown must nume some animal in-
habiting the element in question.  The funof the gamecon-
sists in the almost inevitable tendency to name an animal
belonging to one of the other elements—a tendency which is
! much increased by the flurry into which the player gener-
ally gets as the number ten is approached. No animal must
be named a second time.

i e

i. Cormrron.—A French game, which can only be played in
3 that langnage, It is inserted here beeause it is very popular
! in French chiiteaux, and may serve to amnse in some Amer-
g jean houses, hesides improving the French of the yonng

people.  One of the players says, “.Jo te donne mon cerbillon
i —qu-y met-t-on ¥’ And the person to whom the offer is -
{ dressed is bound to answer with some word ending equally
? in “on,” of which there are many hundreds in the language
{ guch as “ un cornfclion,” * du jambon,™ “un fouilleton,” “un
{ earton,” “du cresson,” ete. Those who fail to supply & word
before ten can be counted, or repeat one that has alveady
¢ been given, must pay forfeit. This game was already old in
{ the time of Molitre, who makes one of his characters answer
! the question with, “Tarte & In créme" It becomes somes

| what monotonons after a short time, but is useful in the

walnut; moisten the warts, and yub the sul smmoniac well { manner above indicated, and as an exercise of ingenuity.
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To the person sending the first correct answer will bo ¥
given a motto for working. ;
Prryavrrh. |

— 1

GEOGRATHICAL PUZZLE.

1. A place to bathe in. 2, To move backwards and )
forwards, and a country. 3. A hollow, sounding vessel of |
metal, and swift, 4, Where the sun vises, and a haven.
The answers are cities and towns in Maine,

A photograph for first answer,

Harry.

DOUBLE DIAMOND PUZZLE.

Across:—1. In vapor. 2, An aviom. 3. A wood-eating
worm. 4. Toputon. 5. In lace. Down:—1, In bark, 2.
A turf. 3. Oral. 4. A callous excrescence, 5. In river,

Tor the first correct answer a picture will be given,

Hzxnr G. Cogry.

CURTATLMENTS. .
Curtail a fish, and make a vehicle nsed on a railroad.
Curtail a share, and leava equal value.
Curtail a dress of dignity, and leave to plunder.
Ourtail to love excessively, and leave a small point. !
Some pottery pictures will be given for first correct answors. 5

Puixavirs, }

DOUBLE. ACROSTIC, §
1. Near. 2. @ircle of rays. 3. To melt, 4, Injury. }
Toreprimand. 6. One of the black e, 7. To make
worse. 8  Expulsion. 9. Dialect.
The initials and finals give the namo of a former American
writer.
Twelve envelopes will be given for the first correct answor,
Hanny.

B

Prizes.—TIn addition to the prizes above offered, a six
manth’s subseription to Prrerson’s Tapiss Macaz: NE will §
be given to the person sending the first correct list of an-
swers to all the above puzzles.

 Our Artist in Culia,” 4 ook containing about one hun-
dred and fifty full-page illustrations, will be given for the
best five original puzales, received bofore February 15.

All answers, ote., for the next number of the Maguzing |
must be sent before the 15th of February. £

ANSWERS NEXT MONTIL.

!
'
§
¥
{
:
!
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OUR NEW COOK-BOOK.

KG=Every Receipt in this Cook-Book has been tested by a
practical housekeeper,

SOUPS AND FISH.

Veal Broth—Stew a knuckle of veal of four or five pounds
in three quarts of water, with two blades of mace, an onion, |
a head of celery, and a little parsley, pepper, and salt; lot i
the whole simmer very gently until the liquor is reduced to ,
two quarts; then take out the meat, when the muecilaginous |
parts are done, and serve up with parsley and butter, Add !
to the broth either two ounces rice separately boiled, or of |
vermicelli, put it only long enongh to be stewed tender, i
Dish the knuckle separately, and serve it with parsley and i

}
}
b
i
§
)
4
§
4
b

butter.

Oyster Soup—Put into a pan, to heat, two quaris of aysters,
with their liquor; only let them heat throngh, and then
fuke them out and add one pint of water, two quarts of milk,
one-half pound of butter, and one-half teaspoon of black pep-
per, and same of allspice.  When the soup is well boiled, put
in the oysters, having kept them warm in a covered dish. @
When the oysters are done, serve the sonp; put in the salt |
lnst, as it is likely to cundle the Soup. 3

§
|
§
i

| half of the head.

OUR NEW COOK-BOOK.

EEE

To Bike Small' Rock Fish—Split and’ ent them in chunk

) pieces; chop parsley and a little onion very fina; pepper and

salt; sprinkle them with butter and a little flour between

| each layer; then add some rich milk, and put it in the oven
i 1o bake.

The fish to be boiled first.

Chicken Soup—~Cut up a chicken and put it into a small
pot of water; oné carrot, gome salt and pepper. Put them
on just after breakfast, with plenty of water; just heforo
serving, add o teacup of milk that has two tablespoons of
flour stivred in it

MEATS, EFO.

Stewed Beef.—Talke a piece of fresh silver of beef (seven or
eight pounds); with a sharp knife male five orgix incisions
through it. Cat as many square picces of bacon, fat and
lean, long enough to go right through from one side of the
pices of meat to the other. Roll each piece of bacon in a
mixture of powdereil pepper, spices, and sweet herbs, and in-
sart one into each incision; tie up the meat carefully, line
the bottom of a stewpan with slices of fat bacon, put the meat
on this with some onions and carrots cut in slices, some sweot
herbs, a conple of bay leaves, parsley, whole pepper, and salt
to taste; add a pint of common claret, and half that quanti-
ty of stock; set ihe whole to stew gently for some hours
turning the meat occasionally. At the time of serving strain
off the gravy, skim it well of fat, remove the string from the
meat, pour the gravy over it, and garnjsh with Brussels
spronts.

Rabbit Cuflels —Prepare the rabbits as you would for a
stew ; cut the different limbs into the size of cutlets—such
as the shoulders cut in half, also the legs, with the ends of
the bones chopped off, and piece of the back, even to {he
Have ready some bread crumbs and the
yolk of an egg beaten up. Drop each cutlet into the epg,
and then cover it with bread crumbs, as for veal cuilets.
Fry them a nice brown, and, when you dish them, pour
round them some rich, brown gravy, which may be flavored
with tomato-sauce, if approved, and put round them rolls of
fried bacon.

Bubble-and-Sqieak.—Cut slices from a cold boiled round of
rump of beef; let them be fried quickly, until brown, and

| put them into a dish to be kept hot. Clean the pan from
} the fat; put into it greens and earrots, previonsly boiled and
chopped small, or, instead of these, large onions sliced thiy
» and fried, though sometimes only greens are used.

Add ¢
little butter, pepper and salt; make the vegetables very hot,

; and put them around the beef with a little gravy.

Hodge-Podge—An exeellent way of warming cold mutton.
—Minee your mution (it is better rather underdone), and
cut up one or two lettuces and two or three onions into
slices, ' Put these into a stewpan with aliout two onunees of
butter, pepper and salt to taste, and half a eup of water;

§ stmmer for threc-quarters of an hour, keeping it well stirred ;

Loil some peas separately, mix them with the mutton, and
serve very hot. .
DESSERTS.

Ravensworth Pudding.—Bake throo large apples, and then
pulp theém; take one pint of crenm, two handfuls of fing
bread crumbs, one-half pound pounded loaf sugar, the
grated rind of two lemons, and six eggs, using only the
yolks of fonr; mix all together well, beating the eggs thor-
oughly, the yolls first, and then the whifes. Well hutter
a pudding-monld, throw in & handful of fine bread crumbs,
toss them around so that they may stick to the Dutter all
around the mould, and shake out any that are loose; then
pour in the above mixtore, and bake an hour and a-half.
Serve immediately with a sauce of butter, melted with
arrowroot, and a glass of ram or brandy.

Apple Custard —Pecl and core eight laree, juicy apples,
and boil them in clear water till tender. Take them out,
and pulp them smooth through a sieve; add one-guarter
pounded sifted sugar, and the grated rind of two lemons.
Put the mixture into a deep dish, about half flling it; beat
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the yolks of four eggs light, and add half o teacupful of
white sugar, and stir it into a quart of sweet milk ; stir this
over the five until it is quite thick, and let it cool; when
cold, pour it over the apples. Whip the whites of the epgs
to o stifl froth, and pour over the top.

Rive Mange.—Rub smmooth about two ounces ground riceiin
o little milk, then take a quurt of millk, and boil it, with
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a gold-colored and blue cord, faced with smalalagse of blue,
and opening over a gold-colored and blue-striped satin vest,
The sleeves arve trimmed to correspond with the jacket; a
heavy gold and blue cord pusses across the front of the skirt;
Lounet of blue satin, trimmed with old gold color and blue.
Frg, n—WaLking-Duess or BLUeE axp GreeN Pram
Casumene; the under-skirt is trimmed with three narrow

the paol of half a lemon, a bay-leaf, and a few almonds; { Bands of plush, the upper-skirt, which is very simply draped,

sweeten it with loaf sngar, and stiv the rice into it over the
fire until it is thick, and then put it into a mould; when
turned out, cover it with a custard. If the mould has o
hole init, it may be filled with sweet-meats instead. Wet
the mould before you put in the rice,

Portable Jelly—Two ounces gum-arabic, two ounces
isingzlass, two ounces white sugar-candy, one nutmeg grated,
one pint of Port or Madeira wine, Put the whole into a jar,
and set it by the fire, or in a pan of water, until dissolved;
then pour upon a plate, and cut into any size or form desired.
Milk may be used instead of wine.

MIECELLANEOUS.

Chercoal —All sorts of glass vessels and other utensils
may be purified from long-retained smells of every kind, in
the easiest and most perfect manner, by ringing them out
well with charcoal powder, after the grosser impuritics have
been scoured off with sand and potash. Rubbing the teeth,
and washing out the mouth with fine charcoal powder will
render the teeth beautifully white, and the breath perfectly
sweet, where an offensive breath has been owing toa geor-
butic disposition of thoe gums. Putrid water is immediately
deprived of its bad smell by charcoal. When meat, fish,
ete., from intense heat, or long keeping, are likely to pass
into a state of corruption; a simple and pure mode of keeping
them gound and healthful is, by putting a fow pieces of
chareoal, ench the size of an egg, into the pot or saucepan
wherein the fish or flesh is to be boiled.

Boths Must be Watched in Winter—DIoths will work in
carpets in rooms that are kept warm in the winter as well
25 in the summer. A sure method of removing the pests,
is to pour strong alum-water on the floorto the distance of
balfyard around the edge, before laying the carpets. Then
once or twice during the geason, sprinkle dry salt over tho
carpet, befora sweeping. Inscets do mnot like ealt, and
sufficient adheres to the carpet to prevent their alighting
upon it,

To Raise Fruit Trees—A farmer who is famous for having
good fruit, says he raises his trees in the following manner:—
He takes a cutting from the best tree he can find, puts the
end of the cutting into a large potato, and sets it in the
carth, leaving but one or two inches of the cutting above
tho ground. The cutting soon sends out roots, and grows
rapidly, making a fine tree, which needs no engrafting.

Cleansing Blankets.—Put two large tablespoonfuls of borax
and a pint bowl of soft soap into a tub of cold water.
When dissolved, put in a pair of blankets, and let them re-
main through the night. Next day, ruband drain them out,
and rinse thoroughly in two waters, and hang them out to
dry. Do not wring them.

FASHIONS FOR MARCH,

Fig. 1.—ReceprioN-IDniess o DARK BLUESILE ; theback of
the dress is made of the silk, and can be worn long if wished,
or can be looped up in a puff at the back with a band of old
gold-colored satin, striped with blue; the apron front is of
silk and satin striped material of the same color as the back
of the dress; it is made short enough to fall over a plaiting
of the same material, in the front of the skirt; at the sides
arc lace passmenterie trimmings, which full over a plain
picce of the old gold-colored and blue-striped satin, and fas-
tened down with buttons covered with old gold satin, The

is also finished with & band of plush, and ornamented with
large, horn buttons on either side ; the basque jacket is quite
plain, with a large, pointed collar of plush. Black felt hat
trimmed with green and blue.

Fia. 1ir—Recerrion-Dress oF GoLp-Coronen CAMEL'S
Hair; the skirt has a train which ig edged with & plaiting
of silk of the color of the dresd, and above it is a trimming
of alternate stripes of gold-colored eilk and black velvet;
the sides of the dress are plain, with four bands of black velvet
extending the whole length, and the front is of silk of old
gold-color, gathered lengthwise; the sleeves are of cashmere,
with cuffs of silk and velvet; the jacket is long, plain and
sleeveless ; hat of black velvet, with black satin bow, and
long, gold-colored feathoers.

Fig. 1v.—CArnrace-DrEss o Lioiy GrEEN DaMAask SILK ;
the under-dress is made with a train and trimmed with two
rifiles, above which are three pipings of satin; the over-
dress is made quite long, 80 as to loop up in large folds ot
the baclk, but does not reach quite to the bottom of the un-
der-skirt behind ; it is turned Lack and faced ut the sides with
a satin, with blue, gold and black stripes; the mantile is of
gray camel’s hair, tri_!nr_nad with embroidery on silk of the
same color, and palms in passmenterie; bonnet of light green
eilk, trimmed with pink roses.

Frg. v—WarLkixg-Dress oF Rovair, Hapnequin-CoLonep
Camer’s Harr; the skirt is of walking length, cut up at the
sides, with plaitings of smoke-gray silk, let in where the
gkirt falls open; this emoke-gray is principal color in the
camel’s hair; the dress is made with a Princess back and
joacket front, and is trimmed only with a smoke-colored
braid and smoke-colored pearl buttons; long, tight sleeves,
with plaitings of silk and camel's hair; squars collar; hat
of gray felt, with feathers of o lighter shade of gray, and
lurge, red rose under the brim.

Fi6. vi—Suort CosTuME oF DARE Brve Camern's Ham,
anp Faxoy Camen's Atk Comnixep ; the lower part of the
skirt consists of a deep plaiting of the two materials, headed
by a scarf of the fancy camel's hair, forming three upright
folds; paletot bodice, double-breasted, and fastening with
three buttons; the waistcoat, which is of tho funey camel's
hair, is fastened with small buttons, and hasa turned down
collar at the throat.

Fi1g. VIL—CARRIAGE-DRESS OF Sort INDIA CASHMERE OF
GrAY, $rRirep witn Browx; the skirt is made quite long
in front, and is worn over & brown gill trained skirt, which
is trimmed with two knife-plaitings; the camel’s hair {3 also
trimmed with two knife-plaitings of gray silk; the very
long paletot is of gray cloth, is double-breasted, has & rolling
collar and square cape, and is trimmed with brown velvet;
brown velvet hat, and feather,

TFig. virn—Houvsk-Dness, Prixcess Styne, oF VIoLET
St ; tho front of the dress, from the neck to the feet, is of
o light mauve sillk, and it has vandyke points coming from
each side of the violet silk, which are tied in the middle
with mauve satin ribbon; the sides of the skirt, which, with
the train, are of violet silk, are lnid in carcless, loose plaits,
and the whole is trimmed with mauve plaitings of violet
and manve silk ; the sleeves are of violet silk, with o picco
of mauve silk extending the length of the arm, and finished
to correspond with the front of the dress,

TFre. 1X.—Cannrace-Dress or Dank GrepN CasmMing;

deep basque jacket is of the blue-striped material, edged with | the front is of dark green sill, co\:crcd with o trimming of
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OUR NEW COOK-BOOK.

Lo Frery Deceipt in this Cook-Took has been tested by «
practical houscheeper.

TO COOK OYSTERS.

T Stew Opeters—Strain the liquor from three quarts of 3
oysters; put with one-quarter pound of butter, rolled in ono |
teaspoon of flour, one teaspoon of pounded white gingcr,g
and one of mace, in the blade; salt and cayenne pepper to )
the taste. Let the liquor come to s boil, and then put in H
the oysters, and let them cook for twenty minutes. To use
half milk and half oyster liquor is very good.

INVALID COORERY,

Ir is often necessary to give farinaceons substances and
egzs in the form of puddings, and yet to avold sugar. In
such cases the three following receipes for savory puddings
will be found useful. In making custard puddings, whether
for boiling or baking, the milk should be Loiled before put-
ting it to the eggs.  Unboiled milk, when used for making
puddings, is apt to curdle, leaving a substance very unsuited
to the digestion of an invalid.

Savory Itice Pudding.—Wash one ounce of the finest rice, put
itin a piedish with halfa pint of beef tea or any kind of broth.
Balke until the rice is well cooked ; it will take about an hour
in a moderate oven. Boil a quarter of a pint of milk, pour
it on to an egg lightly beaten, stir well together, and then
mix with the rice. Season with salt, and, if allowed, o littlo
pepper.  Pat the pudding into the pie dish, bake very slowly
for an hour and a-half, and serve. 5

Savory Maccaroni Pudding—Break one-half ounce of best
Ttalian maccaroni into half a pint of veal broth or weak beef |
tea, and let it boil for an hour, or until well swelled and
perfectly tender. Make o custard as for savory rice pudding,
put it with the maccaroni into & tart dish, season to taste,
and bake gently for an hour and a-half. 3

Savory Bread Pudding.—Pour half a pint of beef tea, boil- ;
ing, over the crumb of a French roll. Deat well together, ;
and let it soak for half an hour; then add two eggs beaten |
with a quarter of a pint of boiling milk. Scason with pep- g

per and salt, beat together for five minutes, put the pudding

into n buttered tart dish, and bake rather quickly for three-
quarters of an hour,  If there is no objection, an onion well
boiled and beaten to a pulp may be added to the pudding.

DMaccaroni Cheese—This i3 maccaroni flavored with cheese,
and may be eaten without risk Ly most invalids. Scrape
two ounces of good-flavored, rich, new cheese into half a pint
of cold water, let it Doil gently for hialf an hour, strain ont
the choeese, and put to the liquid half an ounce of best Italian
macearoni brolen in small pieces, a bit of butter the size of
small walnuts, o pinch of pepper, and salt if necessary. Lot
the maccaroni simmer gently until perfectly tender, when
it will have absorbed all the liguid; then beat up the yolk
of an egg with a teaspoonful of milk or cream; sti Lriskly
into the macearoni until it is lightly set, and assumes tho
appearance of cheese; sorve immediately.

German Omelets—Beat up the yolks of two eggs, mix o
small teaspoonful of flour and one of corn flour in a table-
spoonful of cold mill or cream, and stir into the eggs; pour
on this & quarter of a pint of boiling milk, sweeten lightly,
and flavor with a few drops of extract of vanilla, When
ready to bake the omelets, beat the whites of the eggs toa
strong froth, and stir altogether; rub two commeon pudding
plates with just enough Dbutter to prevent the omelets
sticking, pour the mixture on to them, bake ina quick oven
until sot; they will be done in about ten minutes. Told
tliem over, turn on to a hot dish, sift sugar over, and serve.
These may be made s savory German omelets by substi-
tuting salt for sugar, and, if liked, adding a little pepper
and chopped parsley.

Rice Cream.—Bukeo one ounce of best rice in half 4 pint of
milk ; when done, remove the skin from the top. Dissolve
a quarter of an ounce of gelatine, previously soaked in two
tablespoonfuls of eold milk, in half a pint of boiling milk
or eream, add the yolk of an egg, two ounces of loaf sugar,
and o little extract of vanilla; stir over the fire for five
minutes, mix with the rice, pour it into a mould, and let it
remain until sat.  More or Tess sugar may be used according
to taste; the quantity given will make the cream rather
sweet,

Custard Cream—Pour half a pint of boiling milk or eream
on to the yolks of three eggs well beaten, sweeten to taste,
whip together, and put it in a stewpan; stir over a gentle
fire until it thickens, then flavor with extract of vanills or
Temon, or with brandy; whilst cooling stir occasionally, and
when nearly cold stir in a quarter of an ounce of gelatine
dissolved in three tablespoonfuls of boiling milk, then put
the cream into a mould, and let it stand until the next day.

Blane Mange—This was formerly not only one of the most
estoemed creams for the dinner and supper table, but was
also highly regarded as a convenient medinm for adminis-
toring o cream or milk diet to invalids, Ithasnow,however,
gone out of fashion, but is certainly not improved upon by
gome of the tongh and frothy creams by which it has been
superseded.  Asblanc mangoe is frequently ordered onaccount
of the properties of the almonds, care should be taken to
prepare them properly, as in this following recipe, which is
an old and good one: boil hialf an ounce of isinglass or a
quarter of an ounce of gelatine, previously soalied in a
gpoonful of water, In o pint of new milk, (a little more
insinglags or gelatine will be required in summer); put in
an ounce of sugar, rubbing two or three of the lumps on the
peel of & lemon, and a very small piece of cinnamon,
Blanch rix bitter, and a quarter of an ounce of sweet,
almonds, pound in & mortar, adding a spoonful of rosewater
by degrees. When pounded to a paste, mix the almonds
with the milk, stir in a quarter of a pint of good cream, and
Ist the blane mange stand for half an hour. Btrain through
a fine sicve or muslin, taking care that none of the almonds
remain in the liquid, put it into a mould, and let it stand
until set. g
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The octagon is composed of eiglit words of six letters each.
Each point is the same vowel, that begins and ends each
word. The horizontal words read from left to right, and the
perpendiculars and dingonals downward., Commeuce with ¢
the top line, and follow, in order, around to the right. 1.}
To enclose. 2, To shed. 3. To show. 4 To tempt, 8. |
Complete. 6. To pass away., 7. To unfold. 8. To emjt.}’

i

BMurblehead, Mass, HanRY,
Divide a gquare into sixteen smaller squares, in which |
arrange the numbers from 1 to 16 #o thatadded horizontally, I
perpendicularly or disgonally, each line will be 34; and the |
square being divided into four equal parts, the sum of the §
four numbers in each shall be 34, Trns Brocw, ‘
Prescott, Kan.

No. 13, —NUMERICAL ENIGMA,

I am composed of thirteen letters.

My 2, 6,12 is an animal.

My 10, 8, 1, 12 is an insect.

My 4, 9, 7 is a place of deposit.

My 11, 1, 13 is an auxiliary verb.

My 10, 3, 5, 8 is profit.

My whole i& the name of o famous and delightful hook.
Lyme Center, N, 1L Krrrie M, Briss,

No. LL—cHARADE,

My first is either, as you chioose, .
A fish; an herb; a beam of light;

My second is a word we use
Ofttimes to signify unite;

My third is of o honse a part;

My whole is one renowned in art.

Bufield, Mass. 4 B3 A L

No. 15, —8QUARE PUZZLE.

No. 16, —S¥NCOPATIONS.
9

1. Syncopate the chief part, and got great warmth.
Syncopate employed, and leave to purchase, 3. Syncopate
& lond noise, and find a tree. 4. Syneopate a motion of the

feet, and get a small fish, 5. Syncopate violently, and leave
sacred, AUNT VINA,
Winona, HMinn.
Answers Next Month,
AxswERS T0 Last MoxTtn's Prazies,
Xo. 8.
E80 0 AP R
jis S X
M q=0
I A 13
N i T
BN DI TR E
N N M
E B4 E
n A R
v GG
ENGAGE
No: 9.
Class, lass, sal; la.
No. 10.
Anne. Emma. Martha. Eliza. May.
No. 11.
8
TOP
COLON
MONODON

A

To ConRESPONDENTS.

Our correspondents will please send no puzzles or answers
on postal cards.

We received answers to puzzles in the March number
from abont one hundred and fifty persons,  We cannot print
their names, as they would oceupy too much space.

OUR NEW COOK-BOOK.

L5-Frery Receipt in this Cook-Book has been lested by o
practical housekésper.
BOUPS,

Seoteh Broth—Put a pint of Scotch (not pearl) barley into
# gallon of cold water, with a large carrot eut into dice,
three onions, and three pounds serag-end of a neck of mut-
ton, After a time, add three or four turnips, also cut into
dice, and keep it stewing, not boiling, for six hours, skim-
ming it frequently. Should water require to be added, let
it be Loiling. This is for & small quantity of broth. Before
serving, add some parsley, chopped fine,

Cheap Soup—Take two turnips, two carrots, two lecks,
one-quarter pound lean Dbeef, and three-quarters ounce
Black pepper.  Fry the whole with two ounces dripping for a
quarter of an hour, then take it off the fire, and stir in one-
half pound flour; put all into a boiler, and pour over it six
quurts of soft water, boiling; then putin a pint of peas, and
boil gently for three hours, Add salt to your taste.

Potato Soup (Muigre)—Boil some potatoes in water with
an onion and a head of celery (if procurable), add pepper
and salt to taste; when done pass the potatoes through o
seivie; put them into & sancepan with a piece of butter ; add
sufficient milk to malke it of the right consistency ; flavor to

} tasto with pepper, salt, and grated nutmeg, and serve with

sippets of bread fried in butter.
MEATS.

White Fricasseed Chicken—Cut up a chicken in picces,
wash it and season with pepper and salt, put it in o stewpan
with a little water, and let it stew till nearly done; then
add a teacupful of cream, and some butter rolled in flour to
thicken the gravy. If not sufliciently seasoned, add more
pepper or salt as may be required. If the chicken s fat
very little butter is necessary. DMace or nutmeg may be
added if you like spice.

Chicken and Ham Pie—Cut two chickens into joints,
season them with salt, pepper, and cayenne, a little powdered
muce, and 4 tablespoonful of chopped mushrooms; then
malke balls of foreemeat and the hard-boiled yolks of eggs,
and lay them in the dish between the joints of chicken,
with a few slices of lean ham in between, and ndd o little
water with & mushroom boiled in it; cover with puff-paste,
and bake.

Spiced Veal—Take some of the thick part of a cold loin
of veal, cut it in small pieces, and pour over as much hot
gpiced vinegar as will cover it. o half & pint of vinegur
put & teaspoonful of allspice, n very little mace, salt and
cayenne pepper to the taste.

Ttoast Leg of Lamb~—Let the fire be moderate, and roast
the joint slowly, basting it frequently till done, when it
should be sprinkled with salt, and the gravy well freed from

fut before serving.
CAKES,

Wajles—Take rather less than a quart of milk, and stir
into it over the fire a piece of butter the size of an cgg, but
do not boil it; add half a teaspoonful of salt, beat up with
it as much flonr as will thicken it to a light batter; put in
three eges well beaten, and o little yeast to raise it.  Cover
it up warm, and let it stand all night. In the morning,
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when it will have risen; stir it down, and drop it into the
tins. The tins for waffles are square, and have covers
divided by square depressions, as for ganfires, which they
regemble much.  Both top and bottom of the tins must be
buttered, and room left for the waffles to rise.

Shorthread —Dry a pound or more of flour by the fire; cut
up one ponnd of butter into small pieces, put it into a deep
basin, set it rather near the fire 20 a8 not to melt, Lut just to
get slightly warm; beat it to o cream with the hand, add by
degrees one-half pound of sifted loaf sugar, then as much
flonr as the butter will hold—that is, keep beating in flour
till it will not take any more; roll the paste out (about
three-quarters of an inch thick) with a volling-pin, cut it
into cakes, strew carraway comfits over the top, and bake a
light brown.

Plain Cup Cake—0One cup of butter, two cups of sugar, two
enps of flour, four eges, half a grated nutmeg, tablespoon-
ful of rose-water. Stir the butter and sugar till very light.
‘Whisk the eggs till they are thick, and stir them Into the
Butter and sugar alternately with the flour.  Add the nnt-
meg and rose-water. DBeat the whole very hard. Butter
gome cnps or shallow pans, and bake them in a moderato
oven.

Apees—Three-quarters: of o pound of flour, half a
pound of butter, half a pound of sugar, one teaspoonful of
grated nutmeg, as much milk as will form o dongl, Cut up
the butter in the flour, add the sugar, and spice by degrees.
Stir in as much milk as will make a dough.  Enead it well,
roll it out in eheets;, cut it in eakes. Dutter your ting, lay
them on so as not to tonch, and bake in a moderate oven.

Bponge Cale—~Three-quarters pound lump sugar, pounded
and dissolved in o teacupful of cold water; the whites of
four eggs, and the yolks of eight, beaten a little. Doil tho
sugar and water, and pour it quite boiling to the eggs; then
whisk till nearly cold, and stir in by degrees one-pound
flour and a little essence of lemon; butter the mould, and
sprinkle with flour and sugar,

BMilk Biscuils.—One quart of milk, two tablespoonfuls of
gifted sugar, about a quarter of a pound of butter, and flour
enough to make it thick ; add to this three tablespoonfuls of
the best homemade yeast. Leave it in a warm place till it
rises; when light, knead it, and let it rise again; then make
it into smpll biscnits an inch and a-half across; bake them,
and send them up very hot,

Fruit Cream.—Take one-half ounce insinglass, dissolve in
o little water, then put one pint of good eream, sweeten to
the taste; boil it; when nearly cold, lay some apricot or
raspberry jam on the bottom of 4 glass dish, and pour it over.
This is excellent.

MISCELLANEOUS RECEIPTS.

To Remove THE TAsTE oF New Woon,—A new keg, chnrn,
Tmcket, or other wooden vessel will generally communicate
a disagreeable taste to enything that is put into it. To pre-
vent this inconvenience, first seald the vessel with boiling
water, letting the water remain in it till cold. Then dis-
golve some pearlash or soda in lukewarm water, adding o
little bit of lime to it, and wash the inside of the vessel well
with this solntion. Afterwards geald it well with plain hot
water, and rinse it with cold before you use it.

Cement for Chinn—To quarter ounce gum-mastic add as
much spirits of wine as will dissolve it. Soak quarter
ounce isinglass in water till it is quite soft; then dissolve it
in rum or brandy till of the consistency of glue. To this
add one drachm of gum-ammoniac, well rubled and mixed,
Put now the two mixtures together in a vessel, over a gentlo
leat 1ill properly united, and the cement is ready for use.
It should be kept in a phial, well corked, and when about
to be used to be set in boiling water to soften,

Lobster Omelet—Slice a quantity of the flesh of a lobster,

% equal in bulk to two eggs, season it with pepper, salt, and

nutmeg; mix on the fire some butter and a little flour,

; moisten with a little stock, add the lobster, and stir in, off

the fire, the yolk of an egg beaten up with the juice of half

a lemon. Insert this ragont in the fold of a plain omelet.
Turn it out on a dish, and serye.

To Preserve Bright Grales or Fire-Trons from Rust.—Make a
strong paste of fresh lime and water, and with a fine brush
smear it as thickly as possible over all the polished surface
requiring preservation. By this simple means all the grates
and fire<irons in an empty house may be kept for months
free from harm, withont further eare or attention.

Tnk and Fruit Stains.—Ten grains oxalic acid in half a pint
of water will remove all ink and fruit staing, Wet the arti-
cle in hot water, and apply it to the top of the bottle, 5o that
the liguid will reach it, then rinse it well.

An Easy Way fo Olean Silver Articles—Set fire fo some
wheat-straw, collect the ash, and, after powdering it, sift it
through muslin, Polish the silver with a little of it applied
on gome soft leather,

@lags shonld be washed in cold water, which gives it a
brighter and clearer look than when cleansed with warm
water.

FTASHIONS FOR MAY.

F16. 1.—REcEprTION-DRESS 0F BLACK GRENADINE, figured
in bright colors, worn over black sills ; the edge is scalloped
over a knife-plaiting of the sill, and the long train is canght
together with loops and ends of double-faced satin ribbon;
tho mantilla i3 of black silk, trimmed with a ruching of the
silk, and three rows of black lace; ribbon like that on the
train is placed at the back of the neck. Black chip bonnet,
trimmed with ribbon like that on the mantilla and dress,
and with bright flowers.

Fig. i1.—CarnIace-Dnrss oF GRAY BILE AxD Sorr, TWILLED
Fovnarn; the under-skirt is of the grey silk, trimmed with
a knife-plaiting of the same, and a row of deep fringe of
the same colors as {hose in the over-dress; above the fringe
are three rows of Dlack velvet, and a large, black velvet
bow; three rows of black velvet and a black velvet Low are
on the soft, twilled silk over-dress, which is flecked with
bright colors; o row of fringe is around the bottom of this
skirt also; the mantle is somewhat of the Dolman shape,
and has part of the back of black velvet; a row of the
velvet and of fringe trims the Lottom. Gray chip Lonnet,
with plumes of the colors in the over-dress.

Fig. rn.—Warnixg-Dngss ror & Youse Lany; the kilted
under-skirt is of plain percale; the over-dress is of green
and blue eheviot, which is somewhat like a fine gingham;
the over-dress opens over the kilted flounce; the mantilla
hng revers, and long jabot ends, which are trimmed with
plain, green lawn. Hat of black straw, trimmed with Llack
feathers, and green ribbon.

Fig. 1v.—Dness or Lonvr-Srrieep Caner's HATR FOR A
Lavrne Boy; there is a plaiting of plain camel’s hairaround
the bottom of the skirt, iwo plain pieces down the baclk,
and two capes, one round, and the other square, of the plain
camel’s hair.  Hat of yellow straw, trimmed with red ribbon.

Fra. v.—VisiTixvg-DrEss o WiiTe LovisiyNe, DOTTED WITH
Prue; at the bottom of the skirt iz a deep plnited ruflie,
formeing a train ; above this is a deep knife-plaiting of the
Tonisine; the ekirt is cut in deep *turrets,” and bound
with blue; a large bow of blue silk is near the bottom ; the
deep bnsque and sleeves are frimmed with blue gilk, and
gimp trimmings of the same color; the Llue sillc is put on
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To CORRESPONDENTS. H

Onee more we psk correspondents to send no puzzles or ?
answers on postal cards. §
We are daily in receipt of letters not fully prepaid, thus {
compelling us to pay double postage. In foture, we shall {

receive no letters on which the postage is deficient. {
£
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OUR NEW COOK-BOOK.

BE5Erery Receipt in this Cool-Book has been lésted by a
practical houseleeper. ;

DESSERTS. }

Sanee for Velvet Pudding.—The yolks of two eges, one cup

of white sugar, one talilespoonful of butter. Beat the eggs ¢
and all the other ingredients well, and add one enp of bail.
ing milk, Then place it over the fire, and let it come to a
Loiling heat.  Flavor with vanilla.

{

PRESERVES, JELLIES AND JAMS.

Fruits. for Presorving should be gathered in very dry ¢
weather, and should be as free from dust as possible. The
usual proportion of sugar is one pound to-every pound of
fruit, but this quantity malkes the jom too sweet for most §
tastes, and o lesser quantity will be found sufficient, if the :
fruit be well boiled before the sugar is added. Copper or ;
brass preserving pans are the best kind to use, but they re-
quire a great deal of care to keep clean. Jams should be |
kept in a dry, cool pluce; and, if properly made, will. only !
require a small round of white paper, laid quite close, and
to be tied down to exclude air and dust, If there be the
least damp in the closet, dip the white paper in brandy, tie |
them down as before, and look to them every two or three
months.  Boil them afresh on the least appearance of moul-
diness or mildew.

Currant Jelly.—Mash your fruit with a wooden spoon, and
squeeze the juice throngh your jelly bag, To every pint of
Juice allow a pound of white sugar. When the sugar is dis-
solved, add a piece of isinglass, dissolved in warm water to
clarify the jelly, A quarter of an ounce of isinglass to five
pints of juice will be sufficient. Boil and skim it till a jelly
is formed ; then take it off the fire and put it in glasses
while warm. The next day put brandy paper over them,
and paste them.

Black currant jelly is made in the same way, only it re-
quires but three-quarters of o pound of sugar to a pint of
juice.

Btrawberry Jolly—Stem the strawberries, put them in a
pan, and with o wooden spoon or potato-masher rub them
fine. Put a sieve over o pan, and inside of the sieve spread
a piece of thin muslin; strain the juice through this, and to
& pint add one pound of sugar, with a quarter of an ounce of
isinglass, dizsolved in water, to every five ponnds of sugar.
When the sugar is dissolved, set the kettle over the fire and

boil it till it is to a jelly. Pour it into glasses while it is {

warm, and paste them when cold.

Strawberry or Burberry Jam—Tako ripe, not over ripe,
strawberrics, pick them, and to every pound allow one
pound of loaf sugar and quarter pint of currant juice;
pound the sugar, pour the eurrant juice upon it. Bail the
strawberries for twenty minutes, stirring well with o
wooden spoon.  Add the sugar and currant juice, and boil !
together—on a trivet or hot plate—for half an hour,
carefully removing with a silver spoon all the scum as it |
risea.
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Btrawberries  Proserved  Whole—Allow  one ponnd  and
a-quarter of sugar, and the sawe proportion of currant juice,
to every pound of fruit. Taeke a sixth port of the straw-
berries, magh, and then boil them with the sugar and juice
till the sugar be quite melted; add the other strawberries,
stir very carefully so as not to break them. Boil for lialf an
hour, kimming carefully all the time.

Green Gooseberries, To Botfle—Top and tail the goose-
berries, and then filj wide-mouthed bottles, shaking them
down till no more can be put in; then tie down with damp
(not wet) bladder, and place the bottles, surrounded Ly hay,
in o Boiler of cold water, over a slow fire; let them simmer
till reduced about one third, then take the boiler off the
fire, and let the bottles remain in it till quite cold.

Cherry Jam.—Take picked and carvéfully sorted cherries,
and to every pound allow one-half pound to three-quarters
pound of sugar, according to taste and the dampness of the
season ; stone the fruit, and boil carefully, stirring for half
an hour, then add the sugar, boil and skim for another half
Liour, and just before it is done, add some of the Blanched
and split kernels or a fow drops of ratafia,

Cherry Jam.—This is better when made of fine morella

cherries.  Wash the cherries, and put them on to stew with
a gill of water to a pound of fruit, When perfectly tender,
pass them through a colander to extract the stones. Toa
pound of the pulp add a pound of sugar, when the sugar is
dizsolved put it over the fire, and boil it to a smooth paste.
" Green Gooseberry Jam—Allow one pound of loaf sugar to
every pound of picked froit. Doil the sugar to candy
height—or five minutes after it is thoronghly dissolved—
skimming carefully, then add the gooseberries, and boil
them for three-quarters of an hour, stivring with o wooden
gpoun all the time,

Red Gooseberry Jam—Take the rough, hairy gooseberries,
and to every pound of picked fruit allow three-gquarters
pound of loaf sugar. Boil the gooseberries with o little
water or red éurmnt juice, stirring well for one hour; add
the sugar, and boil again for forty minutes, skimming and
stirring all the time,

Pineapple Jully is made on the same principle as any other
sweet jelly, only the syrnp is boiled with the pincapple cut
in slices for a short time, when it is strained, and poured
into n sancepan, to boil again before putting into the jelly
bag.

Strawberry Jam—~Put together equal weights of fruit
and sugar, mash all well, put it into o preserving kettle,
and boil it about twenty minutes. While it is warm put it
in jars, and paste it when cold,

FASHIONS FOR JUNE.

Fia. 1.—WankiNc-Drrss oF Bragk GRENADINE, MADE
OvER Brack Stk s the skirt is trimmed with Dlack silk at
the bottom, beneath which a narrow knife-plaiting of green
sille is seen; the deep basque s also trimmed with black
silk; the whole dress is ornamented with bows of green and
pink ribbon. Black chip bonnet, trimmed with pink roses,
and green ribbon.

¥16, m—Hovse-Dress oF BLue Laww, ror A Youxe
Lany; the front of the skirt is laid in kilt-plaits; the bot=
tom is ruffled; the basque is cut in decp points in front
over a vest, and not go deep in the back; the sleeves ave
three-quarters long, and the whole is ornamented with
white embroidery.

Fi6. ni.—EveNING-Drrsg oF WHITE ALBATROSS, on FINe
Frexon Buxtive; the bottom of the skivt is trimmed with
flounces of the material, with loops of ribbon interspersed;
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OUR NEW COOK-BOOK.

Bg=Tvery Receipt in this Cook-Book has been fosted by a
practical housekeeper, ¢
MEATS,

‘

¢

Stewed Mutton Chops.—Trim away nearly all the fat from o
thick chop, taken from the middle of the loin: place it in o
small, brown earthenware stewing-pot, add a large pinch of
salt, a small one of pepper, and a finely-mineed onion, If
tLis lust is objected to, it must be omitted. Cover the chop
with water, put on the lid of the pot, set it in o saucepan of
water, and let it boil gently for an hour and a-half, until
perfectly tender. When done drain away the gravy from
the chiop, put it in o basin, which set in another containing
cold water, in order that the fat may vise quickly. Having
carefully removed every particle of grease from the gravy,
Boil it in a stewpan, and thicken it with a tenspoonful of |
flour mixed in cold water until smooth, Put the gravy into
the stewing pot with the chop, let them simmer gently for |
ten minutes, and serve. ¢

Chicken Dressed with Tomatoes—Fry the chicken a light
brown ; put it into a dish; then pour into the pan in which E
it was fried, one gqnart of boiling water, one onion chopped
fine with parsley, fonr tomatoes a little stowed, one table-
spoon of butter rolled in one tablespoon of flour, TLet it 1
gtew for fifteen minutes, and then pour it npon the fried |
chiclken, and serve. This receipt is for two large chick i

Bearsteal with Tomato Sauce—~Take one and a-half dozen
ripe tomatoes: skin, and scald them; put them in a sauce-
pan, with one-half pint of good beef gravy; season with
salt and pepper, and put them to stew for one hour. When 3
the steak is nieely broiled, pour this sauce upon it, and send ¢
it to the fable. §

$
H

£ns,

VEGETABLES,

Baked Tomatoes—Take off stalke, ent in thick slices, add |
pepper, galt, and butter; put in deep baking dish; cover with 5
bread erumbs and a little oiled butter; balke half an hour, ?

Stewed.—To eight tomatoes allow two ounces butter, two ¢

P B i o
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tablespoonfuls vinegar, pepper, and salt; slice in pan with
the butter, stew about twenty-five minutes, then add vinegar
and seasoning,  Or stew with an equal quantity of onions in
good gravy; add a thickening of butter and flour, and
a squeeze of lemon before serving.  Tamatoes are excellent
stewed with o very little water; then served cold with
sliced cucumber and onions, to be dressed to taste at table
with oil and vinegar; very good with cold veal,

Egg-Plant Beked —First parboil the egg-plant; then take
off the skin in two pieces; lay the skins on a dish, the one
it is to be baked in; mix with the egg-plant, crumbs of
bread, butter, pepper, and salt, Then put it in the skins;
cover it with grated bread crumbs, and balke. A little ham
or bacon, cut fine, and mixed in. Remove the skins if
proeferred.

Baled Tomatoes—Pour boiling water over them, then in
a few minutes the skins can be easily removed, Put them
inte a baking dish with bread crumbs, butter, pepper, and
salt, one onion, if you like it, Bift corn menl over the top
of them, and bake them slowly., They will fake Letween
twoand three hours to bake. If they are acid, use sugar
instead of salt.

Boiled Green Corm—Green corn should always be boiled
on the coly, with the inner husks on it. Mo prepare it turn
down the inner lmsks, cut off the upper end, wash the corn,
and replace the husks.

Boil it about balf an hoor in water salted to the taste, Tt
should be eooked in just enongh water to cover it.

Fried Tomatoes—Take cold stewed fomatoes well-seasoned,
add to them sufficient fine bread ernmbs to enable you to
form into cakes, fry in butter to a light brown. Fresh
tomatoes, sliced and rolled in fine crumbs (first salting them),
fried in the same manner, are very nice.

Tomatoes—Prick them, put then them into a jar with a
little vinegar just to cover them, set the jar covered close on
‘thy hot stove or in the oven, and stew gently till thoroughly
done. They are also nice sliced thin, raw, and served with
vinegar and pepper, like cuenmber.

Tomats Sauce—Take eight vipe tomatoes; cut them np,
gking and all, and stew them until they are very soft; press
them through a sieve; season with salt and eayenne pep-
per.  Add five tablespoons of brown gravy; stir it all well
together, and heat it.

Young Ochres and Tomatoes—Take an equal quantity of
each ; slice the ochre, and skin the tomatoes; put it into
a saucepan, without water; add a small quantity of bntter,
pepper and salt, one onion chopped fine,  Stew for one hour,
and serve,

Tomato Paste for Soup.—Skin the tomatoes, and stew them
quite dry ; then put them upon chioa plates, and put them
in the sun to dry. When dried into a paste, put it into jars,
and tie them down, This ean be kept all winter, if put in
a cool, dry place.

JAMS,

Apricot, Peach, or Plum.—Take cqual quantities of fruit

- and sugar, pound the sugar, pare and cut up with a gilver
. knife some ripe apricots, peaches; or magnums, remove the

stones, lay the fruit in a dish, strew over them half the
sugar, and leave them until the following day; then hoil
and slim the remainder of the sugar, add the firuit, boil it
up quickly, well skimming and stivring for twenty minutes;
add the blanched kernels halved, boil for ten minutes more,
and the jam will be ready to pot.

Raspberry Jam.—To a pound of fruit weigh a pound of
sugar; mash the fruit in & pan with a wooden spoon; put
the sngar to it, and boil it hard for fifteen or twenty minutes,

Ta four pounds of mspherries yon may add one pound of
ripe currants ; they give the jam a fine flavor and a pretty
color.

Blackberry jam is made in the same manner; only leave
out the currants.
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Raspberry.—To every pound of picked raspberrics allow Fig. vin—OrerA or EveNINg-CroAk oy Wuime Iu-
one pound of sugar and one pint of currant juice, Boil the | Bossep Siuk, made with a full, square cape to fit well over
rasplerries and currant juice, stivring well, for a quarter ot the puniers; the under part is like a loose sacque; and the
an hour; add the sugar, and beil mlu.i.};, until it jellies | | wholo is trimmed with heavy, white sills fringe, and at the
(ubout lmll' an hour); skim carefully as above. : back are large loups and ends of white satin ribbon.

Green Gage Jan—Wash the froit, and stew it with enough ; Frg. pe.—Dixxer-Dress oF BoAck Brocanrn GRENADINE,
water to leeep them from seorching,  Mash them, and striin ; Over Onp Gonp-Cororep Satix; the body and train are of
through a colunder.  To s pint of pulp add o pound of sugar, | the brocaded grenadine; the front of the skirt is of Llack
When the sugar is dissolved, boil it till it is «=mooth mass, | satin, frilled on to the gold-colored satin ; the vest is of gald-

Plum jam is made in the same way. (.olmrd satin, trimmed with bows of gold-colored satin ribbon

Curvant ( Red, Black, or White)—Take ripe currants, strip fuced with black sating the short sleeves are trimmed with
off the stalks, and to each pound allow three-quarters pousnd Honiton lace,
of loaf sugar; boil the fruit to a pulp, add the sugar, boil
quickly for half an hour, stirring and skimming well,

Fig. x.—Rimixo-Hapit oF Dark Brue Crorn; the skirt is
of medium length, and the upper part fits the figure as
closaly as possible; the high, close bodice terminates with a
basque in the form of o small coat-tail at the back; long,

¢
Pineapple Jum.—This is made like all other jams, only the i
I
i close-fitting sleeve. Black hat, and dark blue ganze net.

pineapple i3 grated.

Eees

A

GexNerAL Resames—The first hat is of coarse, yellow
straw, and is trimmed with brown velvet and brown ostrich
feathers; tlie brim is also faced with brown velvet, and has
£ 'lumc'h of yellow buttercups placed on one side. The
second hat is also of coarse straw, is trimmed with white
satin ribbon, and has a half wreath of large, pink roses on
the under side of the brim.

There is nothing really new to chronicle sinee our June
number, in which we spoke at some lengih with regard to
the paniers, and it will be noticed that in the first and second
figured of our fashion plate that while the princess style of
dress is still adopted, that the dresses puff out in the hips
over crinoline or some other material used for the purpose;
but the greater sinmber of paniers are made somewhat in
the style of the walking-dresses of cheviot cloth, which con-
sists only of fulds of drapery; in many cases the drapery is
worn higher up on the hips. Short dresses are no longer
¢ slim and sheuth-like ; but, on the contrary, are covered with
puffings in front, which are drawn into masses of drapery
at the back; the new chintz figured materinls ave admirabily
adapted to this style of costume, only the dressis never

1
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Fig. 1.—Eveximxe-Dress or Ligur Drur Gavze, Over
Ligur Yenrow Sink ; the train is very long, and is trimmed
around the bottom with a box-plaited raflle of Llue silk, and
a knife-plaited ruflle of light yellow sill; the dress lias o}
princess back, but is made full on the !.ipu, and is trimmed
with white lace and crimson roses; the Lerthé and sleeves
are white; erimson rose in the hair.

Frg. nn—Hvesivg-Dress oF Wiire Gavzg, Over PINg |
S the apron front, as well as the sides of the dress at the
back is trimmed with white lace, and broader white lace is
put on in a jiebot with roses in if, down the entire front;
the dress is in the princessstyle and is fistened in front m:—
der the jubol of lace; it is made quite brayfant on the hips, i
88 if worn over paniers; it opens twice on eanch side, and )
shows many varrow ruffles of the pink silk, plaited and |
pinked out at the edge; the waist is trimmed with pink |
silk, and red roses trim the sides,

F16. 1in.—WankiNG-IrEess or Brack STRieep Gn
he back is caught up quite full, und is ornn tied \\'l-.ll I entirely of the chintz pattern, but is combined
cords and tassels; the mantilla is of silk, with long seirf | with some material which is not figured.
ends in front, and is trimmed with Black lace; black luce It is utterly impossitile to write down all the varfeties and
bounet ornamented with pink roses and leaves. vagaries of fushion; they are as endless as individual tastes.

Fio. 1v.—House-Dress or Very Fivg axp Sorr Wiirs | But the present style is admirable, from an economical point
Arpatoss ok Knyese Crote; the train s not very long, | of view; for old things are now the most fashionable, and
and is trimmed with alternate-plaitings of the material, and | gowns that have been hidden in trunks in the garret, can be
rufiles of Breton lace; the front of the dress has also o jubot | made available, and two old ones will make one resplendent
of Breton lace, with loops of pink gatin riblon in it; the ; new one.

“
&
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waist is round, and opens square in the neck, and with the { ~
pocket and’ sleeves, is trimmed with Breton lace and pink
satin ribbon, CHITDREN'S TASHIONS.

Fio. v.—Canniace-Duess or Sorr, Wurry, Fiexen Dust- Fig, 1.—DBox's Satnor Suir oF Bruk Sencr, trimmed with
1%6, with.an epen-work stripe in it; it is worn over white, ! white braid; the collar is cut open in front, and comes to o
but is trimmed with blue bows and two blue knife-plaited ! paint, exposing the throat; stripes of white braid are put on
ruffles of silk ; the mentilla is of blue silk, embroidered with | either gide of the front of the skirt, and the cuffs and small
pink roses, and has a row of network and fringe around the | side-pocket ave also trimmed with it. White straw har,
bottom and edging the broad fall at the top. Hat of white | trimmed with blue ribbon,
chip, bound with blue, and trimmed on the erown with loops Tig. n—Gint's Dress or Gray Busmisg; the ronnd
of blue ribbon, forget-me-nots and 4 pinlk rose. apron-front is draped at the side, and a little in the back,

Fig. vi.—EveNIxg-Dress or Wurre Musnix, Inid in kilt- § over an underskirt of the snme material, trimmed with a
plaitings the entire length of the front, with a short train at ! plaited rufle; the decp yoke bodice buttons in front, and is
the back; the bottom of the front is edged with a knife- | fastened with a waistband ; the lodice is plaited into a yoka
plaiting of the muslin, headed by a wide row of Breton ! at the back in the same way it is in front,
lace; the bodice is round, and is laid in plaits, and from Fig. 111—CinL’s DRESS OF STRIPED Lixex ; the front of
under the belt there falls & plaited piece of the muslin, edged | 0 bodice is double-breasted, and hns o trimming of white
with Breton lace; the bodice is ent quite square in the neck, § ,mid down the middle: the back is loose and long, very
has a bunch of roses on the left side, and puffed, infant sleeves, much like the boy’s sailor gkirt just described; the skirt is

Fio. vit—WALgiNo-DrEss o Ouryior Croti; the skirt is | plain in front, hut is kilt-plaited elsewhere, it s trimmed
kilt-plaited, and the paniers are added below the waist: the { with white braid and riblons; the Iarge, linen collar is
deep basque has n waisteoat-bodice, and opens at the throat, ! trimoed with embrofdery, and a bow of ribbon finishes it at
e revers; the trlmming consists of woolen Lrid. § the neck.  White hat, trimmed with brown ribbon.
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In yonder village on the hill,
The Sabbath's calin is prized by all,
And clouds are gludly hurrying now,
To where my second soft doth call,

In Glasgow town in Scotland’s land,
Where the river Clyde flows down,
My whole in years agone did dwell,
A poet he, of just renown.
Ridgeway, S. C. “Cuaesie.”

No. 31.—DOUBLE DIAGONAL PUZELE.

1. To boil. 2. A doctrine, 3. An accomplice, 4. To pe-
tition. 5. A dead house. 6. An order of animal. T. To
confuse.

The diagonals vead from left to right mean perpetunl;
from right to left o platform.
Providence, it. I. TWILL.

No. 32 —EASY NUMERICAL ENIGMA.
I am composed of nine letters.
My 5, 2,4 is an edible.
DMy 1, 6, 3 is a boy's nickname,
My 2, §, 9 is congealed water.
My 7,3, 6, 1 is to send out.
Ay whole should be in every house.
Miss Apa Youxa.

Merveer, Pa.

No. 33.—HALF SQUARE,
1. A little fiute used to teach birds, 3. A genusof minute
parasitical fungi. 3. Aholiday. 4, Apoem. 5. See. 6. A
letter.

Dunkirk, Iv. Y. “2My Dor.”

No. 3.—DovnLE ACROSTIC.
1. An ancient philusopher. 2. A poddess, 3. A group of |
fslands in the Indian ocean. 4. An image. 5. A tree uf‘g
classical celebrity.
The primals and finals vead downward give the name of
an animal and its habitation.
Prescolt, Kan.

E1ns Brock.
No. 35.—WORD SQUARE.
My first is to expect. My second is o precious stone. My
third iz to oceur. My fourth is otherwise,

Brunswick. “'wo Proors.” |

Aunswers Next Dlonth.

Axswers 1o Puzzies ¥ Tne Jury NuMBen.
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No. 23,
Cricket.

No. 24
DOTER
COAST
BOY AR
HOLLY
CoOMB
CORAL

KNo. 25.

L II.
LEAST EWEET
EAGER WoE A YK
AGONE EATEN
BENNA EVENT
TREAD TENTH

No. 26.
LIV-e,
No. 27,
1. Wine, win. 2. Tiny, tin. 3. Pang, pan, 4. Band,

ban. &. Tone, ton. 6. Tune, tun,

OUR NEW COOK-BOOK.

BgEvery Receipt in this Cook-Book has been tested by o
practical houseleeper.

PRESERVES, ET0,

Fox Grape Jelly—Take green fox grapes, wash them and
put them in o preserving kertls with just water enough to
pulp them. When they are tender mash and strain them
through o sieve, to free them from the seeds and skin, To
each pint of the pulp add a pound of the hest white sogar,
and & plece of isingiass about an inch square, dissolved in
warm water. When the sugar has dissolved stir it well,
and place the kettle over the fire. Let it boil fifteen or
twenty minutes, then try it by dropping a little in a glass of
cold water, if it falls to the bottom without mixing with
the water the jelly is done. Pass it through a jelly bag,
pour it into your glasses while warm, and let it stand till
the next day before the glasses are pasted.

Quince Marmaladse—To each pound of the pulp obtained
according to the above receipt for jelly, add one pound of
white sugar; boil the whole until it is perfectly smooth. It
must be stirred all the time it is boiling, If you do not
make jelly of your quinees cut them up in small pieces, add
n pound of sugar to o pound of fruit, and as much water as
will dissolve the sngar; then boil it till it is a perfectly
smootl paste; stir it all the time.

Peach Mirmalade—Pare and cut up the peaches in small
pieces, aod to o ponnd of fruit add a pound of sugar.  When
the sugar is dissolved set it over the fire, and let it boil il
it is o smooth paste. Stir it all the time it is boiling. Put
it in the jars while warm and paste them aver the next day.

Preserved Plums—These are preserved in the same munner
a8 gages, only they are skinned by pouring hot water over
them; the skins will peel off nicely and leave the stems
attached to the fruit,

S0UPS AND FI1SIL

Scateh Broth—Talke fonr pounds of beef with the xibs in,
and put into & pot with abont five pints of water (which
must be boiling), one-half pound of pearl barley, and an
ounee of green peas (deied) ; let these Loil slowly for half an
ligur, then take n carrot and a turnip, cut them in smail
squires and put them into the pot; also a large leck cut into
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small pieces. The mixture shonld boil for three hours and | teaspoonful of cinnamon, half a nutmeg, one pound of dried
twenty minutes; then greens, pull-.-t{ into small pieces, iclu-mnta washed, picked, and wiped dry. Beat the butter
should be added. While it is boiling it should be skimmed i and sugar until it is smooth and light. Whisk the oggs till
frequently ; season it with pepper and salt, This will make | they are thick, and add them to the butter and sugar., Stir
enough for six persons, in the flour, brandy, and spice. Flour the froit and stir it

Fish with Tomatoes—Cut the fish in pieces; fry it in | iu.. .Beat the whole \'ery‘ hard for fifteen minutes. Then
boiling lard, a light brown, having first rolled the fish in | 5Hrin the salmeratus, Line the sides and bottom of your
cornmeal. When done, sef it to one side, where it will { pan with thick paper, butter it well, pour in the mixture
keep warm, and put some tomatoes in the skillet with a § and bake it in a moderate oven.
little onfon, and stiv them until they are done; then pour !  Luneheon Cafe—One ponnd of light bread dongh, two
over them a little hoiling water, Season with pepper and ¢ ounces of white sugar, and two eggs. Beat these together
enlt; pour over the fish, and serve hot, with the hand, in a bowl, and then set it in a mould for

A three-quarters of an hour to rise; when light, bake in a
quick oven; when cut, it should have the appearance of

Btewed Apples—Peel and cove six apples, put the cores and { honeycomb. This cake makes a delicious toast, when stale.
parings into a quart of water, and simmer gently, Strain § The toast can be soaked in boiled custard, and then fried in
off, and pour the lquid over the apples, adding the juice of { butter.
half a lemon, and three ounces, white sugar. Boil gently
till the apples are quite tender, then turn out into a basin,
and beat up with a fork, gradually adding about a teacupful
of cream. When the whole is about the consistency of
cream, pile up in a glass dish, and put away in a cool place.
Whipped eream or the whites of eggs, well-whisked, may be
put over the top before serving.

Custard Pudding.—Into half a pint of milk put the peel of
half a lemon very finely shred; when it boils, put in an
ounce of lump sugar, take out the peel, and ponr the milk
on two eggs well beaten. Put the enstard into a basin or
tart dish, and set it in a gaucepan with boiling water reach-
ing only half-way np to the basin. Do not let the water
boil, but keep it just bubbling. In abont twenty minutes
the custard should be set. It may be eaten either hot or
cold, and any flavor may be substituted for that of lemon
peel.

Rice Cakes—Tut in a stewpan one teacup of rice and two
cups of water, boil till the water is nearly gone, then add
one and a-half pints milk, and boil till the rice is very soft;
when cool add one gill of yeast, three eggs beaten separately
a little alt, and flour enough to buke on a griddle or wafile
iron. It should rise very lightly before baking; for baking
in muflin rings it should be made a little thicker.

Corn Bread—Heat one quart of milk ; wlhen it Boils pour
it over one good pint of corn meal, in which one tahlegpoon-
ful of butter has been mixed, Stir till the batter i quite
smooth, then add four eggs beaten very lightly, the yolks
and whites separately, stivring them in while the batter is
hot, and bake it at once. Speed is everything in making
this cake successfully.

Flannel Cakes.—Melt one tablespoonful butter in one quart
of milk; when lukewarm add three eggs, the whites and
yolks beaten separately, stivring in alternately with the
A Light Pudding.—Boil a little nutmeg and cinnamon in a eggs three-quarters of a pound sifted flour. Beat well after

pint of new milk, take out the spice; beat eight yolks and adding two tablespoonsful yeast. Set to rise, and bake on o
four whites of eggs, a glass of sweet wine, a little salt and hot griddle,

sugar; mix a spoonful of flour, very smooth, in a little of the
milk, then put all together, with the crumb of a small roll
grated; tie this in a thick cloth, boll it an hour; serve it
with butter melted, and wine and sugar poured over it FASHIONS FOR AUGUST,

Grownd Rice Pudding.—To six ounces rice, one quart milk ; Fre. 1.—Visimng-Dress oF Oniextan Banfof, with two
stir this over the fire till thick; take it off, put in a picce of { olive-green flounces, box-plaited around the bottom; the
butter the size of a walnut; when just cold, add eight yolks { dress is paniered at the back, and trimmed with loops of
of eggs, four whites, well beaten; rasp the peel of a lemon, { ribbon to mateh the colors of the dress; mantilla of black
and put to it some sugar with the juice, then mix all to- | silk, edged with black Breton lace put on in knife-plaitings.
gether ; puil paste at the bottom of the dish; half an hour | Straw bonnet, trimmed with poppies and white roses,
bales it. 5 Fig. 11 —VisITive-Dress oF Goup-CoLoren GRENADINE,

Baked Pudding (Lemon)—Mix the following ingredients | over a blue under-skirt; the front is draped as well as the
well together, in the order in which they are placed: Moist { back, and is finished by a broad flounce ; above the flounce,
Bugar one-quarter pound; bread erumbs six onunces; butter § and dividing the front drapery from the back, is an em-
one and a-half ounces; eggs, well beaten, three; lemon peel § broidered satin trimming, lined with poppy-colored gating
grated, and juice, two; bake one and a-half hours in a { the long basque-waist has a vest of Pekin, or of striped silk
maoderate oven. To be eaten cold. and satin, of a dark color; the trimmings of the sleeves and

Cup Puddings—Three eggs, their weight in flour, butter, | corners of the basque are of the same material. Yellow
and sugar; whip the eggs well separately, and the butter to | 8traw bonnet, trimmed with red roses and yellow satin
a cream, then stir in the flour gently, and mix all together, { Yibbon faced with red.

Bake it twenty minutes in small pndding-eups, They may Fig. 1m1.—8EASTDE oR TRAVELLING-DRESS OF STONE-
be flavored with bitter almond or lemon peel. Served with | Coronen BuNmixg; the skirt is made quite plain at the top,
wine sauce, is cut open at the sides, to give it sufficient spring, and is

Cream Pie ( fine).—One-half pound butter, four eggs, sugar, | €1t at the bottom in broad “turretts,” between each of
salt, and nutmeg to your taste, and two tablespoonsful of § Which appear three ruffles; the overdress fa long and
arrowroot. Wet with cold millc; pour on it a quart of boil- ¢ PIain, and gathered in at the wms‘t by a I(‘i.lﬂlﬂ!' belt; the
ing milk, and stic the whole together, To be baked in a front, pockets and sleeves are trimmed with large, horn

B Py

deep dish. buttons; two Carrick capes finish the simple and stylish
CAKES, costume, Sailor hat of yellow straw.
Brealifast and Tea Cakes. F10. 1v—AFTERNOON WALRING-DRESs oF Teru-Coronen

Washington Cake~One pound of sugar, four eggs, one { Fovrarp, Fieurep with DArk Browx; the short skirt is
pound of flour, one teacupful of milk, two teaspoonsful of | paniered at the back, much gathered in front, and s flounced
dissolved salweratus, three tablespoonsfnl of brandy, holf a | and trimmed with brown sills; the scarf-mantle is of brown
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Tor: Diamond Word—A consonant. Tor, A
numeral. A eonsonant.

Base: Pyramid Puzle: Down—A letter. A musieal note,
A curse, A haven. Bince. A prefix. A consonant
Across,—A consonant. A fur tippet. Liberal. Triflors.

The centrals, read downward, mean to enchant.

FProvidence, . I.

Beyond.

TWILL.

No. 3T.—ANNEXATIONS.

1. Annex a vowel fo a system, and form a level surface,
2. Annex a consonant to a deep hole, and form strength,
3. Annex a vowel to o peg, and form a tree. 4. Annexa
consonant to a native, and form a strain.

Marblehead, Mass. “Larrie BurTERCcUR,”

No. 88.—DOUBLE ZIGZAG.
1 %1 # #
& o % .0 %
* % 3 = 3
Bod
be % 5 & =il
5 & G *
£ 8 7 &7
AR Ky B &
g 0% g = %
A crustacean., The thigh-tone. A eard. A lattice in
form of a harrow. A bird. An inhabitant of the Bahama

Islands. A vessel formerly used by the Dutch, A measure
of distance. A beginning.

First zigzag from 1 to 9.—A mollusk.

Becond zigzag from 2 to 9.—A crustacean,
Dunkirk, N. Y. %My Dor.”

No. 230 —GEOGRAPHICAT PUZZLE.

Cities and Towns in South Carolina.—1, Mighty rulers, and
the largest of the vegetable kind. 2. A boy’s name, and a
large collection of houses. 8. An out-door building, and &
spring. 4 A Doy's name, and a weight. 5, Modern, and a
emall fruit. 6. A ladies' attendant, and a fortified place.
T. The furthest extremity, and a plece of enclosed land.
Ridgeway, 8. €. *Cuassie.”

Ansivers Next Month.

ANswErs T0 Puzzies 1x THE Avcust NUMBER.

No. 28,
14 B
EMERGE
A i
STREAM
(o] E
NYMPHA
I T
NESTLE
G D

No. 20.

T

SIIE

"SHEAT
THEATER
. EATEX
FEN
R

4 No. 30
Camp, Dell. Campbell,

1

No. 8l.
ESTUATE
ATOMISM
ABETTOR
ENTREAT
CIHARNEL
EDENTAL
EMBROIL

No. 32,
Timepiece,

No. 33,
ZUFOLO
UREDO
FETE
ODE
LO
v}

No. 34,
8 ocrate 8
N ymp I
A Imirant B
I do L
L anre L

No. 35.
HOTE
0P AL
P ASS
ELSE
To CoRRESPONDENTS.
Will “Turline," Key, Ark., send real name, also, answer
to the puzzle sent a few months since, to the editor of thia
department ¥

OUR NEW COOK-BOOK.

Bgr-Freery Receipt i this Cook-Book has been tested by
practical houselecper.

PREEERVES, JELLIES, ETC., ETC.

Green Tomato Pickle.—Cut some green tomatoes in slices,
sprinkle them with salt, and let them stand twelve or fifteon
hours, drain, and put them in a saucepan over the fire with
fresh water, changing it until all the salt is washed out.
When thoroughly scalded and partially cooked, drain them
again and put them into & boiling hot syrup, made with one
pint of vinegar, three pounds of sugar, one-half onnce of
cinnamon, one-quarter ounce of cloves, simmer them in this
until tender, then earefully Jift them out, and put them into
Jars, veduce the syrup and pour it over them. After a day
or two Doil up the syrup again, pour it afresh over the to-
matoes, and when cold tie them down earefully.

Appla Jam—Peel and core the apples, and cut them in
thin slices; then put them into & preserving pan or enam-
elled sancepan, and to every one pound fruit add three-
quarters pound white sugar, broken small, and put in, tied
up in a piece of coarse musling a fow cloves, a small picce of
ginger, and the rind of a lemon very thin: stir with a
wooden spoon on a quick fire for twenty minutes or longer.
If the apples are juicy, when sufficiently boiled, the jhm will
cling to the spoon. Remove the cloves, ete, and put tha
Jjam into jam-pots, and when quite cold, tie them down with
thick paper or bladder. To be kept in a cool, dry place.

Barberries to Preserve—(1) Put them into a jar in layers,
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“a good sprinkling of salt between each layer. (2) Take
some bunches of barberries and tie several together; make
a syrup with threequarters of a pint of water to every
pound of sugar, clarify it with white of egg. When quite
clear throw in the bunches of fruit, and boil quickly until
the fruit looks quite clear. Put them into jars, pour the
syrup over them, and when cold tie them down,

Plum Jam—Take equal quantities of fruit and sugar,
pound the sugar, pare and cut up with a silver knife some
ripe plums, lay the fruit in a dish, strew over them half’ the
gugar, and leave them till the following day ; then boil and
skim the remainder of the sugar, add the frui, boil it up
quickly, well skimming and stirring for twenty minutes;
add the blanched kernels halved, boil for ten minutes more,
and the jam will be ready to pot.

Quince Jelly.—Slice the guinces without either paring or
coring. Put them into a preserving kettle, and just cover
with water; put over the fire, and boil until soft, Remove
from the stove and strain off the liguor. To every gallon
allow four pounds white sugar, and boil very fast until it
becomes a stiff jelly.

Tomato Catsup.—Cut the tomatoes in slices, lay them in
the kettle, sprinkle salt upon them, boil three-quarters of an
hour, and strain through a sieve; to six quarts of juice add
two quarts of vinegar, one ounce cinpamon, one of nutmeg,
and one-half ounce cayenne pepper, ground, then boil fifteen
minutes,

SANITARY AND TOILETTE,

Washing the Hair—It is occasionally necessary to thor-
onghly cleanse the hair, One or two precautions must be
taken, however. Never use soap if you can avoid it; if you
do, lot it be the very mildest and unperfumed. Avoid so-
called hair-cleansing fluids, and use rain-water, filtered,
The yolks of two new-laid eggs are much to be preferred to
soap; they make a beantiful lather, and when the washing
is finished, and the hair thoroughly rinsed in the purest
rain-water, you will find, when dry, that the gloss will not
be destroyed, which an alkali never fails to do. The first
water must not be very hot, only just warm, and the last
perfeetly cold. Dry with soft towels—but do not rub till
the skin is tender—and afterwards brush, De always care-
ful to have your brushes and combs perfectly clean and free
from grease.

Crimping Hair—To make the hair stay in erimp, take
two pennyworth of gum-arabic, and add to it jnst enough
Loiling water to dissolve it, When dissolved, add enough
aleohol to make it rather thin, Let this stand all night,
and then bottle it to prevent the aleohol from evaporating.
This put on the hair at night after it is done up in paper or
pins will make it stay in crimp the hottest day, and is per-
{fectly harmless,

Strengthening  Jelly.—Two quarts of water, three pound
knuckle of veal, one-half pound lean beef, a little white
pepper, salt, mace, and onion. Boil to half the quantity,
then add the juice of balf a lemon, and the whites of three
eges. Put all into & saucepan, stir well, and let it boil;
then strain through o jelly-bag. Itmay be taken either hot
or cold.

# Ty Cure Hoarseness—When the voice is lost, as is some-
times the case, from the effects of cold, a simple, pleasant
remcdy is furnished by beating up the white of one egg,
adding to it the juice of one lemon, and sweetening with
white sugar to taste. Take a teaspoonful from time to time.
Tt hias been known to effectually cure the ailment.

2 Mo Cure Conghing.—A celebrated phyzician of London says
that conghing may be prevented by pressing on the nerves
of the lips in the neighborhood of the nose, by pressing in
the neighborhood of the ear, and by pressing very hard on
the top of the month.

To Cure Toothache.—The worst case of toothache may be
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curcd, except it is connected with rheumatism by taking
alum, reduced to an impalpable powder, two drachms; nit-
rous spirits of ether, seven drachms. Mix and apply to the
tooth.

A Owre for Burns—Charcoal has been discovered to bea
eure for burns. By laying a picce of cold charcoal upon a
burn the pain subsides immediately. By leaving the
chareoal on one hour the wound is healed.

For Dyspeptics—Eat a peeled apple every night before
going to bed, A sure cure from this distressing complaint,
as one can testify who has suffered from it for over twenty
}'unrs. 2 =

MISCELLANFOUS TABLE RECIPES,

Brealfast Dishes—To one tablespoonful of riee, boiled tll
soft, and drained, add a piece of hutter, the yolk of an egg,
one tablespoonful of Harvey’s sauce, a little white pepper,
cayenne, and salt; set on the fire, and stir well together;
add any dressed fish, ent into pieces, warm it gradually and
gend to table. Sole and haddock are excellent.

Barley Sugar.—Dissolve one and a-half pounds loaf sugar
in half pint of water, with the white of half an egg; when
it is at candy height add a teacupful of strained lemon
juice, and boil it quickly till it recovers its former state; pour
it over a marble slab, and when it becomes stiff, cut it in
strips and twist it.

TLemon Sance—Boil the thinly-cut peel of a lemon in a
little water till the flavor is extracted, rub some lumps of
sugar on the lemon to take off the zest, and add to the water
in which you have boiled the lemon-peel, and malke a thin
syrup; add the juice of the lemon; pour around the pudding,
and serve.,

To Harden Pickles after they arve taken out of the Brine.—A
lump of alum put in the vinegar, and horse-radish cut in
strips will make them crisp,

TASHIONS FOR SEPTEMDBER.

Fig. 1.—VIsITING-DRESS oF BrAck Sink; for a young girl;
the potticoat is trimmed with many narrow knife-plaited
miffies; the over-dress is paniered, looped ecarelessly at the
back, and is trimmed with white lace; the vest is of gold-
colored sills, also trimmed in front with white lace, which
seems to be an extension of that on the skirt; the jacket is
close-fitting, is eut so as to button at the waist, and opens a
good deal over the vest; black straw hat, trimmed with o
yellow wing, and ganze veil.

Fig. 1m—Warging-Dness oF Gravisu-BLug, Onecken
WooLEx MaTerian; the skirt is trimmed at the bottom
with a broad, box-plaited flounce, above which is a broad
band of plush put on to simulate the “milk-maid skirt;”
ilie back is looped up in loose puffs; the jacket is nearly
tight-fitting, is made double-breasted, and has eollar, enfls
and pocket of the pinsh; giay straw bonnet, trimmed with
poppy-colored satin ribbon.

Fya. m—Lrrrne Boy's Dress or Brows Ververees; the
body is plain, but rather loose; the skirt is plaited, and a
band of the velvet is worn as a belt.

Fi6. 1v.—Hovse-Dress o Brack Stix, for an elderly lady ;
the back of tha dress is trimmed with four rufiles, not put
on full; the front has a double apron, the lower one falling
to the bottom of the skirt, and each is trimmed with o bias
band of silk and a row of fringe; a mantle, trimmed in the
same, way is added for warmth,

Fia. v.—House-Dress oF A Denicate Fawys Color, for a
young girl; the under-skirt is made with a deep knife-
plaiting at the bottom ; the over-skirt fulls quite low, and is
trimmed with a bins band of blue silk; it is Tooped grace-
fully up on the hips, falls in a puff at the back, and is fin-
{shed with long, straight, broad ends; the jacket basque his
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or he goes for o walk or a drive in a light over-coat, and by ; paste into shape, cover over lile a puff, pinch the edges, and
the time he has reached home he feels quite “chilled | fry of a light brown; they look better if about an inch of

throngh," Next day he is out of sorts, with a headache
and little creeping chiils, and a general uneasiness, wlich
presently develops into a feverish state, with a slight cough,
paing in the back, and perhaps a sharp pain in the side, and
with quickened and oppressed breathing. 'This ay be
“only a cold,” but it is bad enough to demand a visit
from the doctor, whose practiced car soon tells him that
there is something wrong inside, The circulation has been
all upset by this imprudent exposure, and the spongy tissuo
of one of the lungs, or part of one of the lungs—through
which the blood in all the minutely ramified little vessels
should pass freely to meet the air that enters, or should
enter, all the myriad little spaces in whieh the minute
brinches of the air tubes end—this spongy tissue is con-
gested or perhaps already has become inflamed, and so much
of the patient’s breathing apparatus s for the time being
useless to him. The doctor learns all this from the sound
which the air muakes as it enters the congested lung, a
gound very different from the gentle, rhytlunic murmur of
healthy respiration. Perhaps he also hears o rubbing sound
which tells him that the surfuce of the pleurn, the double
membrane in which the lungs are enveloped, is likewise
inflamed, and he has a case of pleurisy as well, or pleuro-
pnenmonia, which accounts for the sharp pain in the side.

A simple ense of pnenmonian in an able-bodied adult
ought to yield to treatment. In infunts, whose lungs are
still undergoing development, it forms a serions complication
in very many diseases which do not orginally involve the
lungs, and in old persons and in all whose powers of
resistance are feeble it excites the gravest apprehensions.
The last winter, with its many abrupt changes of tem-
perature, brought out more than the usual number of
fatal cazes, and we recollect no season in which the perils of
pneumonia were kept o constantly in the public mind
by the gaps that it made in the ranks of our prominent
citizens. While there is no need to get nervous abiout win-
ter and to take to coddling oneself, people do need to exercise
some ordinary caution. Young women who drive home
from a ball-room with only a loose cloak thrown over their
bare shoulders; young men who exchange their heavy,

close-buttoned clothes for a dress-suit which leaves their §

chest almost unprotected, and in that garb walk about in
cold eorridors; merchants and professional men who spend
a day in ehilly offices and court-rooms, or, as frequently, in
rooms so overheitted that to leave them invites a chill, and
mothers who let their children run at large with scanty
clothing, and under the absurd delusion of *hardening”
them keep them but half dressed—all these are preparing
themselves or those entrusted to them as victims to pneu-
monia and the kindred ills of our treacherous winter
climate. It will find victims enough in spite of the best wo
can do, but the list would not be nearly so long us it is if
people would only learn liow to take carve of themselves,
“An ounee of preventive,” as the old adage snys, “is worth
a pound of cure.,” To avoid catching cold is far ensier than
1o cire a cold.

OUR NEW COOK-BOOK.

A5pFreery Receipt in s Cook-DBook has been tested by a
practical ousekeeper.

MEATS.

Polate Chops—DBoil and mash some nice mealy potatoes;
then, with one or two well-beaten eggs, make them intoa
paste, work it well, dust it over with flour, and roll it out.
Take some nice neck of mutton or lamb-chops, carefully

v

the bone is left visible. Any kind of cold under-done meat,
mineed fine and seasoned nicely, can be used instead of the
chops; it is an excellent way of cooking cold meat.

FPigeon Pie.—Border a dish with fine puil paste, lay a veal
cutlet (or tender rump steak) cut in thin slices at the
bottom of the dish; season with salt, cayenne, nutmeg, or
pounded mace. Put as many young pigeons as the dish
will contain, with seasoning as above, and in the interstices
the yolks of somo hard-boiled eggs, put some butter over
them, 611 up with good gravy, cover with paste, glaze with
the yolk of an egyr, and bake,

Feal with Tomato Suuce—Take a picce of breast of veal,
cut it in pieces an inch square, toss them in o sagecepan with
some olive ofl till they begin to take color; add a chalot
finely minced, some Freneh tomato swuce, pepper and salt
to taste, and some minced parsley; 1ét the wlolo simmer
gently by the side of the five, shalting the pan occasionally,
for about half an hour.

Buofsteaks Stewed—DBeat them a little with a rolling-pin;
flour and season; then {ry with a sliced onion to o fine
brown; lay the steaks into a stew-pan, and pour as much
warm water (not boiling) over them as will serve for saues;
stew themn very gently for half an hour, and add a small
tablespoontul of ketchup before serving. '

Veal Cullets Broiled.—Cut some eutlets from a small neck
of veal, trim, and sprinkle them with pepper and salt; dip
them in liguefied butter, and broil them on or in front of
w clear but not too fierce fire. Serve garnished with fried
bacon and quarters of lemon.

Or—Knead a picce of butter with parsley and o litile
thyme fine mixed, plenty of lemon juice, and pepper and
salt to taste, At the time of serving put o plece of this
butter the size of a walnut on each cutlet, broiled as above.

YVEGETABLES.

Celery with White Sauee—Trim the voots, and euf to about
six inches three heads of celery, wash them earefully, tia
them together with string ; put them in a eaucepan, with
an ounion, & blade of mace, some whole pepper, salt, and
sufficient boiling water to cover them. Let them boil till
quite done, then drain them, remove the string, and serve
with the following sance over them: Melt one ounce butter
in a saneepan, and mix with it a desertspoonful of flour,
adid as much of the water in which the eelery was boiled as
is wanfed to make the sauce, put salt to taste, and stir in off
the fire the yolk of an egg, beaten up with the juice of o
lemon, and strained.

Spinack (French Style).—Pick and well wash two pailfuls of
spinach. Put it into a large sancepan with about lalf a pint
of water and two tablespoonfuls of salt. When it s saffi-
ciently boiled, strain, and squecze it perfectly dry.  Chop it
fine, and put it into a stewpan with two ounces butter and
four tablespoonfuls of good gravy., Dredge in about a
teaspoonful of flonr; stir it over a sharp five for two or thres
minutes. Garnish with four hard-bolled eggs, cut in
quarters, and sippets of fried read.

Boiled Ries—This is the way they cook rice in India:
Into a saucepan of two quarts of water, when boiling, throw
a tablespoonful of salt; then put in one pint of rice previ-
ously well washed in cold water. Let it boil twenty
minutes, throw out in a colander, drain and put back in the
saucepan, which shounld stand near the fire several minutes.

Salsify.—Scrape the roots, ent them in short lengths, and
throw them into vinegar and water ag they are being done.
Boil them till tender in salted water, drain them, toss them
in-a sauecepan with a piece of butter and a little lemon

trim off the fut, pepper and salt them on both sides, eut tho §juice; add salt, and serve.
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DESSEITE. 5 und sugar together until they are very light, then add the

3 whites after they have been whisked to a dry froth, alter-
.I.e’mou a_mams’ o G:mmf“_mm opIes W Su t}vo § nately with the flour, Stir in the leman, put the mixtura
pints of boiling water, the rind of one lemon and the Juice

: i 5 ar over tl d baite them.
of three, the yolks of eighteggs. Muke aquart of lemonade i n spall pans, elft sugar over them, and Lot thel

in the following manner: Dizssolve the sugar in the boiling
water, having previously, with part of the sugar, rubbed oft :
the lemon rind, and add the strained juice. Strain the | rose-water, till it becomesa thick paste. Spread it ona but-
lempnade into a sancepan, and add the yolks of the eggs, ¢ tored tin; divide it into eight cakes; bake it in a slow ovei.
which shonld be well beaten; stir this one way over the | When cold, put a spoontul of preserve on each cake, and
fire until the mixture thickens, but do not allow it to beil, { COVEr with whipped cream.

gerve in custard glasses, or on o glass dish.  After the boiling } Nwi's Discuits—One pound fine sugar, one-half pound
water iz poured on the sugar aad lemon, it should stand { almonds, and a few bitter ones, pounded fine, one-quarter
covered for about half an hour before the egos are added to ! pound flour, six eggs, yolks and whites beaten separately,
it, that the flavor of the rind may be extracted. { the grated vind of two lemons, some finely-sliced citron-peel.

Manchester Pudding—Flavor half o pint of mille with a { Mix well together, and bake in small shapes.

little lemon-peel, by infusing it for half an hour; strain it
on three ounces grated bread, and Loil it for two or three
minutes; add four eggs, leaving the whites of two, two
onnces butter, three tablespoonsfal of brandy, snd sugar to

Latedy Abbess Cakes—Pound three ounces of almonds, one-
quarter pound butter, two ounces loaf sugar, with a little
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taste; stir all these ingredients well together; line a pie-
dish with puff-paste, und at the bottom put a thick layer ot
jams pour tho above mixtire, eold, on the jum, and bake
fur an hour. Serve cold, with sifted sugnr sprinkled over.

Tig. 1—Warkixe-Dress oF Gray Camer’s Hatr. The
skirt is short, and laid in large box-plaits; the short tunic
is gathered in front, falls in two puils at the Dack, and is
turned up with black velvet; the waisteoat is also of black

Murmadade Pudding—Line the edge and sides of o dish | velvet, and the coat-busque with the rolling collar has o
with pufi-paste, then beat into a paste enough orange mar- ¢ binding of the same, Gray felt bonnet, trimmed with a

malade, with one ounee of butter, to cover the bottom of the
dish; add sngar if the marmalade is bitter; make a custard
of eggs and milk, and pour it over the marmalade till the
dish is full. Balke till set.

Srown Pudding (or Snorwe Mould with Custard).—Half apacket
golatine, half a pint of water, one-half pound grated sugar,
whites of two eggs, juice of two lemons., Melt the gelatine
in the water, and whip the whole mixture for about twenty
minutes, pour into the mould, serve with custard over it.

GIreen Tea Cream.—Doil one-half ounee of Tyson with one-
half ounce of izinglass till the latter is dissolved, in a pint
and a-hialf of milk, sweeten, and strain through muslin into
amould. Pour custard over when cold.

CAKES.

Ten Cakes—Two pounds flour, half a teaspoonful of salt,
a quarter pound butter or lard, one egg, o picce of German
venst, the size of o walnut, warm milk, Putthe flour (which
ghould be perfectiy dry,) into a basin; mix with it the salt,
and rab in the butter or lard; then beat the cgg well, stir
toit the yeast, and add these to the flour, with as much

warm milk as will make the whole into a smooth paste, and ¢

Eknead it well. ot it rise near the fire, and when well risen
form it into cales ; pluce them on tins, let them rise again
for a few minutes, before putting them into the oven, and
Dake from a guarter to half an hour in o moderate oven.
These are very uice with a few currants and a little sugar
adied to the other ingredients; they should be put in after
the butter is rubbed in. These eakes should be buttered,
ond eaten hot as soon as baked; but when stale they are
yery nice split and toasted; or, if dipped in milk, or even
water, nnd covered with o basin in the oven till hot, they
will be almost equal to new.

TFrenel Rolls—0One pint of milk, one emall cup of home-
made yeast (you ¢an try the baker’s), flour encugh to make
astiffbaiter; raiseover night; in the morning, add one egg,
one tablespoonful of butter, and flonr enough to muke it
stiff to roll.  Mix it well, and let it rise, then knead it again
(to mnlke it fine and white), roll out, cut with a ronnd tin
and ol overy put them in a pan, and cover very close, Set
them in n warm plice until they are 7very light; bake
quickly, and you will have delicions rolls,

Bpimge €
grated ring
flour. Separate the yolks from the whites. Beat the yolks

—Five eges, half a ponnd of loaf sugar, the

{ gray fenther and Llack and gray velvet.
E F16, 1—Lrrrie Grer's Diess or Dank Browx CASIMERE.
i' A plaited rafile finishes the bottom of the skirt; the coat-
{ basque has u brown and cream-colored striped sotin vest,
' collar and eufls, DBrown velvet turban hat, with red wings.
-f Fio. ir—Recerrron-Dness o Brack Sativ. The train at
! the back long and flowing, and the panier-waist is also of
i Dlack satin, while the front of the skirt is of dark erimson
gatin very much gathersd; the trimming is of crimson sillk
7 gimp. Black luce head-dress, orngmented with a crimson
i
FOse,

Fia. iv.—Wenprxg-Duess o Worrs 8izk.  The long train
has a fan-plaiting of white satin around the bottom, and has
also o plaited rufflo at the bottom of the skirt on each side;
a satin box-plait, with smaller side pluits, extends down the

| front of the skirt, and is ornamented with tufts of orange
¢ blossoms; and there is a long, pointed stomacher of satin,
i ornsimented with orange blossoms; the upper part of the
i dress is in the princess shape, and is looped at the back with
! Uunches of oranges flowers; long tulle veil.

Fig, v.—Vismxo-Deess o Cnestsur-Brows SiLk, with
demi-train, The skirt is Inid in deep plaits; the front has
§ diagonal folds of the brown sill, between two rows of fine,
¢ puffed sille; the over-dress is of light blue foulard silk, with

small pink roses and brown leaves seattered over it, and is
{looped up in paniers on the hips; the plain waist has a
3 pointed collarette of pink silk, trimmed with lace like that
§ on the bottom of the fonlard dress; the front of this dress
hns simulated vests of plain pink and blue silk. Brown
crépe bonnet, with pink silk coronet front,

{ Fig, vi—Visioine-Diess oF Browy Canern's Han. The
¢ gkirt is demi-long, plain at the back, but plaited in front;
{ the over-dress is Tooped up shorter at the back than front,
E and is trimmed with ends of brown silk lined with brown
tgatin, Camel’s hair shawl, worn as a mantle; light brown
) felt honnet, trimmed with & heavy wreath of green leaves.

i

|

i Frg, vit—Lous XV, Coar Composen oF DLACK BILE AXD
f’ Emproipgry. The front of the dress is of black silk; the
{ paniered overskirt is of brocaded, cream-colored sille; the
I Winck silk cont has the revers, cufls and pockets of the cream

¢
4 colored brocade,

Fig. viii—MANTILLE 0F BLACK CASHMERE, covered with

and jnice of one lemon, a-quarter of a pound of | alternate rows of black Breton lace and black cashmere ruf-

! fles Inid in knife-plaits; it is finished with a deep fringe,
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No. 46.—cross-worD ENIGMA.
My first is in corn, but not in Lean,
My second iz in hurw but not in team,
My third is in cord, but not in string.
My fourth is in queen, but not in king,
My fifth is in jump, but not in walk,
My sixth is in speal, but not in talk.
My seventh is in night, but not in day.
My whole is a game which all girls play.
Amsterdam, N, ¥, Urana Vax BrocxLex,

No. dT.—wumenioan ENIGA.
I am composed of fourteen letters:
My 14, 2, 3, 8 is a fish.
My 7,9, 5, 11 is produced by worms.
My 10, 2,12, 7, 14 is o favorite gume.
My 8,3, 15, 1, 12 is a popular amusement,
My 2, 6, 4 is a personal pronoun.
My whole is a delightful novelist.

Ridgeway, 8. (%

“ CHASAIE.”

Answers Next Month.

ANSWERS 10 Puzanes 1x Tur OcroneR NUMBER,

No. 40.
Catastrophe,

|
i

No. 41,

C F

it L
CROSSROAD

AV I

8 I

F F
PRODATORT

0 i

i AL

No. 42,
4, Glass, 1ass, ass,
0. Frill, rill, ill.
G. Dray, ray, ay.

1.

a

Chair, hair, air,
Please, lease, cnse,
. Grace, race, ace.
No. 43.
TULAXN
UK AS
LABR
TLALS d A,
NEL

44,

i
L
L
L X

Py

e

8
TUDX
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OUR NEW COOK-BOOK.

LZ-Erery Receipt in this Cool-Dook has been fosted by a
practical howseleeper.

MEATS AND DPOULTRY.
Ieat Croquettes,—Take any kind of cold boiled, braised, §
or roasted ment; remove carefully all fat and outsido parts,
and mince it finely; melt a picco of Lutterin a saucepn, |
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add a little flour, stir; then add a small quantity of stock
and the mineed mment, with svne parsley, finely chopped;

Beason with pepper, salt, and o little |\u“dund spiee; stir
well, and a8 soon as the mixture s quite hot, remove it
from the fire. Beat up and strain into o basin the yolks of
one or two eiras, with the juice of half or of o wholo lemon,

nceording to 1lw quantity of mince; put two or threo tul.ulc-
spoonfuls of minee into the basing mix them well with the
g and lemon, then add the whole to the rest of the minee;

nix well, and turn it out on o dish, When cold, fashion 1I:
in bread-crumbs to the shape of egps, tuking care to make
them all of a uniform size; then roll them in ege, and
again in bread-crumbs, Tet them dry o short time; then
fry in plenty of hot lard, and serve with fried parsley,

Mineed Mutton with Poached Lygs—Mince the mutton
small, taking out all skin and sinew, Put into a stewpin
a small piece of hut ter, with one or two onions, some. pars-
ley, and a sprig of tarragon, all chopped fine, and let them
fry well in the butter; then add sufficient stock for the
quantity of meat; ]nlppu' and sult to taste, o little hrown-
ing if needed for the color, and a tablespoonful or more of
flour, mixed in 2 little stock or water, Stir constantly, and
when the sauce s smooth and well boiled, add {he nlmcvnl
mutton, and warm it through, but do not let it boil, or it
will be havd.  Pour it upon a dish, and serve it \nth so0me
nicely poached eggs on the top,

Boiled ke —Draw Your turkey, wash it elean, seazon
it with salt, but no pepper. Make a force-meat of some cold
real, fincly mineed, a little grated L, pepper and salf to
the taste; add also a litile grated nutmeg and powdered
mace.  Fill the crop of the turkey with this foree- -meat, tio
or skewer it well, Dredge flour gver it, and wrap it in o
napkin. Putit in o large pot, with plenty of water, which
Lias been salted. Let it boil for about two hours, which will
coulk it sufficiently, unless it be a very large one. Take it
out of the napkin, place it on a large dish, garnish the
edges of the 1 with double pars] aud serve with a
rich oyster sauce, in a turecn.

VEGETABLES.

Onion Sevee—Parboil some onions o fow minutes, mince
them roughly and put them into a saucepan, with plenty of
Lutter, a pinch of sugar and pepper and salt to taste; let
them cook slowly, so that they do not take color, and add
a tablespoonful of flour. When they are quite tender pass
them through a hair sieve. Dilute the onion pulp with
sufiicient milk to make the sauce of the desired consistency ;
add a tablespoonful of grated cheese, stir well, make it hot,
and serve.

Baked Polatoes—Potatoes are more nutritions haked than
they are in any other manner, and they relish better with
those who have not been necustomed to cat tlem without
ning. Wash them clean, but do not soak them, Bake
them as quickly as possilie, without Lurning in the least,
Assoon as they are done, press ench potato in a cloth, so as
to crack the skin, and allow the steam to escape, I lius is
omitted, the best potatoes will not be mealy. They should
be brought immediately to tablo.

Bectroot and  Onion Saled —Pecl and cut into slices two or
three medium size onions and o plateful of be :etroot; season
with salt, pepper, a table-spoonful of vine car, and f‘\ o talile-
spoonfuls of salad oil; lay the beetroot in alternate layers
on the dish, and pour the mixed liquor ever: ; then place a
layer of hard-boiled eggs on the edge of the dish,

DESSERTS.

Apple Compote~Teel, core, and halve six large apples,
trimming them so as to get them all of a gize; drop them
as they are done into cold water with the Jjuice of a lemon
squeezed into it, to prevent their turning hrown. Have
ready a strong syrup (made with a ponnd of sugar and ons
quart of water) boiling hot; put the apples into this, with
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the thin rind of a lemon and two or three cloves. As soon
a5 they are cooked (great care must be taken that they do
not break), take them out and dispose them, on o glass dish,
coneave side nppermost ; place a piece of currant jelly in the
hiollow of each apple, then well reduee the syrup, and, when
cold, pour as much of it as is necessary under the apples.

Ttalian Rice Pudding.—A teacupful of rice, the yolks of
four eggs, the whites of three beaten separately, two ounces
pounded sugar, two ounces raising, one-quarter pound suct,
chopped very fine, flavoring of ratafia or vanilla. Put these
ingredients into a mould, and boil an hour and o half
Serve with brandy or sweet sauce,

Lemon Pudding.—Take six egps, beat them well; boil half
a pint of mill; let it cool; but Lefore it cools, put into it
two ounces fresh butter; when it is perfectly cold, mix it
with the eggs; then add two tablespoonfuls of sifted white
sugar, and the juice of alemon. Line the dish with pull
paste, and pour in your pudding. Dake it in rather a quick
oven for half an hour, Serve it hot.

CAKES,

Sponge Cake.—Take five large, fresh eggs, break them one
by one, separate the, whites from the yolks, and beat the
latter for ten minutes; then take the weight of five eggs in
hump sugar, finely erushed. Put in the sugar gradually,
and beat it well together. In the meantime, have the
whites whisked 1o quite & solid froth ; add this to the yolks;
and when they are well blended, have ready some flour, the
weight of three eggs, which must be stirred into them
gently. Flavor it with the grated rind of one lemon. Pour
the cake into o mould that has been well buttered, and let
it bake in o moderate oven for one hour. Al the ingredients
for o sponge cake must be of tho very best guality, and the
sugar and flour quite dry.

Pound Seed Cake~One pound butter beaten to a cream,
one pound sifted lump sugar, one pound flour, well dried,
cight eggs, yolks and whites beaten separately, and caraway
geeds to taste. Mix the ingredients, and Dbeat all well
together for one hour. Put the Latter into a tin shape, lined
with paper, and buttered. Bake in o moderato oven.

AMugine.—One quart of milk, two eggs, one tablespoonful
of butter warmed with millk, flonr enough to make o hatter
that will drop rather thick from the spoun, a teaspoonful of
salt, & pennyworth of baker’s or a teacupful of home-mado
yeast. When very light bake in rings on a griddle,

FASHIONS TOR NOVEMBER.

Fro. .—Receprion-Duess oF Brack Satiy. The back is
caught np irregularly, the front is trimmed with black lace
flounces; the sleeves and fiehu are also of black lace; the
gkirt and deep basgue are trimmed with wide black velvet.

Fi16. 1. —WarkinG-Dress or Brack Vernvereey. The
gkirt is short, and is cut in turrets, piped with black satin,
which fall over a knife-plaited ruffle of black sating the
long dolman-shaped cloak is of fawn-color, and is trimmeld
with deep chenille fringe; fawn-colored felt hat, orna-
mented with ostrich feathers of the same shade.

Fia. mr.—Receeriox-Dress oF Armoxp-Cororen BILE.
The skirt and long train are edged with a knife-plaiting
of the silk; the front is rather full and gathered, and Is
trimmed with long loops of satin ribbon; the visiting or
opera cloak is of light-green Japanese crape, embroidered
in rich colors and lined with red quilted satin. This robe
is almost identical with those worn by Japanese ladies.

Frg. 1v—VisimiNg-DRESS OF (',"A)lb:l.’s Harn, WoRN OVER
Brack SR, The camel’s hair dress {s made in princess
style in the lack, and is looped up with bows of llack
ribbon; it is made with o train, which falls over the bluck

sille train; the materfal is one of the newest figured ones
that has appeared, and is very beautiful for rather dressy
occasions; the black silk vest and cufls have fancy pearl
buttons on them; bonnet of black velvet, trimmed with
green bows and gold and red berries.

Y16, v.—VisiTisg-Diess oF LicHT CREAM-COLORED AMA-
zox Cromr. The skirt is simply draped, and edged with a
plaiting of the material; the half-tight fitting jacket has
lurge cuffs on the sleeves; the front of the dress is of claret-
colored velvet, trimmed with red gros-grain bows, and the
jaciket is trimmed with elaret velvet also; bonuet of cream-
colored felt, trimmed with the claret velvet.

Figs. v, AND viL—FroxT AND Back oF Ciexirie Crori
MaNTLE, of a bége color; it is trimmed with brown velvet,
and piped with silk; the front of the mantle is double-
breasted, and fastened with two rows of tortoise-shell but-
tons; the back is demi-fitting, and the sleeves, which are
gomewhat in the dolman style, terminate with velvet cufls,
lined with silic to match the pipings; brown silk dress.

Fig. vii—Ilovse-Dress oF BLue Camed's Hamr. It has
a demi-train, which is edged with two narrow knife-plait-
ings of the camel's hair, between which is a plaiting of
Breton lace; the vest, cuffs, and front of the dress is of
Pekin silk, blue and old-gold striped; the panier basque is
trimmed with a narrow knife-plaiting of Breton lace; o
jabot of wider lace is put down the front of the vest.

Fig. 1x.—Dixxer-Dness oF Gray S1LE AND GRAY Bro-
caDE, covered with pink flowers. The gray skirt is draped
in front, and bordered with two flounces, edged with pink
gilk; the back is vandylked and edged with pink, the ruche
below heing caught up shell-shape; the brocaded polonaiss
opens heartshaped, and is draped below the waist, where it
turns buck with revers.

Fras, %, AND X1 —DBAcE AxD FronT oF WINTER JACKRT,
which is made of heavy, beaver cloth, and trimmed with
brown fur; there are many seams at the back, a style that
is eminently beecoming to all except very slender fignres.

F168. K11, AND XIIL—DACK AND FRONT OF A Gray Croti
Jacker, for a-young lady; the material is basket cloth, the
| shape is close to the figure, and the basque is a separte
I‘]]it}(‘,u joined om, the opening in the centre being filled in
{ with a silk plaiting of the same shadeas the cloth, and
which is fan-shaped; a flot of ribbon at the top of the
opening; the pocket on the left side is ornaumented with a
bow of similar ribbon; the sleeve also opens at the Lack to
recelve o fan-shaped plaiting of sillk, headed with bow to
mauteh the centre of the hack; the front is double-lireasted,
opening with o shawl-=shaped collar.

GrxerAnL Reamanks—The hats and bonnefs are of such a
variety of styles that it is impossible to describe them all;
but we give some of the very newest, among the very pret-
tiost of which for a young lady is a velvet hat that may be
made cither of the same materinl as the dress worn at the
time, or of black velvet; it is edged with a garland of bronve
Jeaves and red currants, which rest in o row of Dreton lace;
a cluster of loops of red and black ribbon at the left side.
The second hat is of dark Blue ecloth, trimmed with dark
blue silk and a wing. The Direclorie bounet is of plum-
eoloved velvet, with a border on the outer edge, of old-gold
plush; the feathers are of plum-color and the strings of
old-gold color. The second bonnet is of black velvet,
trimmed with Black plumes, and black lace on the edge,
and having long and wide black lace strings, which coma
from the back and tie at the side; the brim is turned up at
the side and lined with dark red satin. The first head-dress
is in the Greeian style, and has two gilt bands, enamelled in
DBlack, worn on the front; bands covered with gold-colored
satin, and embroidered in black, wonld look well in this
style of head-dress; or of black velvet, embroidered in gold,
or of blue or pink velvet, embroidered with pearls; but it
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feathers should be tacked on, and not gummed. A table- | suet, one tablespoonful of sugar, one ogg, one-half cunce
cover border niny be made fu the same wiy, gronund ginger. Lot it fill & mould or basin, and boil eight
-— o ton lours.

DBasker—A basket such as Luey requires is not upuni MISCELLANROUS TABLE RECIPES.
work enough' to require lining. On the top arfange N W Tse Broad-Orusts—They may be used in several ways.
buneh of cherrics and plenty of leaves, The cherries are ; Put them ou & tin, and place In & eool oven till orisp, then
auads dike the Balls, by winding the wool round two tny | ponnd in o omortar il quite fine.  Put away in a covered
civeles of cardboard; the lewves are cnt out of buaize ad ’: tin, and you have bread-crumbs already for fisli, croquettes,
serps of green flasnel, which are attached by working tho | oo op put the erumbs into o basin, and eover them with
Tibs In green wool; one line straight down the centre ufs cold water; the next day put into s cloth, and squeeza all
each, and fur on either side, almost at right angles, Round | woisture from them, then add chopped apple, sugar, butter,
the base of the basket are placed a strip of red Sunnel, with | ohopped Temon peel, and lemon juice; put into a pie dish
graen, brown, and red woolen tassels depending, end a row | ;nq bake, and you have a nice apple charlotte. Or talke
of herring-bone in green wool in the centre of the red sfrip. | 41,6 bread when squecsed, add to it the yolks of two eggs,

bove this, in the middle of the busket,and at the top, plece | sugar to taste, a fow sultanas or currants, and a little
vandyke strips of red, worlied in green, black, and gold woul. | flavoring of some kind; when all is well ‘mixed, stir in

OUR NEW COOK-BOOK.

H=Erery Receipt in this Cook-Book Nas been feeted by @l
pracical houseleopor, §
BOUPE,

Oystar Soup.—Take four dozen oysters; parboil them in §
their own liquor. Teard two dozen, amd sot them g idmi
Pound the rest and the beurds with the yolks of thres |
hard-boiled eges; add the oy lquorand as mueh whits |
stock as you want soup; let the whole Loil, and then pa
it through a habe sieve
the soup hot, season with pepper, salt, snd grated nutmoes,
and just before serving, stir in off the fire a gill of cream, |
Beaten up with the yolk of & raw ogz.

Tomate Soup—Boil a smull piece of meat with cabliago,
parsley, celery, pepper and salt, onions, allepice. When
they are well boiled, add a good quantity of tomatoes, and
o dessert-epoon of hutter, rolled in flonr; strain all through
& colander, and serve with small squares of toasted bread.

Vegetuble Soup—One pint of milk, one tescap’ of lima
beans, one of tomatoed, three carrots, sliced, pepper and
sult.  Boil for one and a-half honrs,

i}
i

Pat in thie'whole oysters; inulo ¢

DESSEINTS,

Lemon Sponge—~Two ounces isinglass, one pint and three
quirters of water, three-quarters pound pounded sugar, the
juice of five lemons, the rind of one, the whites of threo |
eggs. Dissolve the isingluss in the water, strain it dnto o)
saucepun, and add the sugar, lemon-rind, and juice. Boil}'
the whole from ten o filteen minutes, strafn it againg and
let it stand till it is cool and begine fo stiffen: Deat the
whites of the eges, put them to it, and whisk the misturs
il it is quite white; put it into a mould which has boen
previously wetted, and let it remain until perfectly set; then '
turn it out, and garnish it secording to taste. i

Beoteh Marmalade.—To every pound of Seville oranges put ‘E
one lemon and two quarts of water, and Toil them for t\\‘ué
hours; then ehange the water and boil nntil quite soft; cut ;
them u half, take out the pulp carefully, and remove the )
soedsy cat the pecl into vory thin slices; and return it to |
the pulp. To every ponnd of fruit allow two ponnds of sugar; |
put a pint of the water the oranges were first boiled in to E
tho sugar, mix the whole together, and Lol twenty minutes, |
or until the marmalade is clear,

1
Bulttermilk  Creams—Take a quart or two, according to |

| finished with o kni

the whites of the eggs whisked toa strong froth; put intoa
BLinttered dizh, and bake about half an hour.

Bl Jelly.—Cut some dressed meat (beef or mutton), into
glives smaller than for h geason them with salt and
pepper.  Dissolve n sixpenny packet of gelatine in one pint
of good clear stock ; arrange the slices of meat in o mould
with slices of hand-boiled eggs; fill up the mould with the
stoclk, and put it into the oven for inlf an hour, Let it stand
tiil quita cold, turn it ont, and garnish with wateveress,

Tonuelle af Veal, stewced browen—Take o knuckle of veal,
Just fry it to e rown'; then put to
it three pints of boiling water, und let it stew on a very
glow five nearly throe hours; put with it o bunch of sweet
herbs, an anchovy, and some vermicelli and salt, with o
little ,enyenne, When it is done; take it up and poar the
gauce over it

FASHIONS FOR DECEMEER.

Frg. 1—VisimiNg-Dress or Brack VELVET; it is made
with o train and the front is frimmed with a parrow, black
satin plaiting; when the plain train is joined to the front of
the skirt, there is & Land of Iynx fur, which nlso passes
aeross the front of the dress; the long plain basque iz edged
rrow black satin plaiting like that on the bottom
. Large black velvet hiat with long ostrich plume.
TG, rn—Evesixc-Dress of YELLow SiLk ; the round un-
dor-dress is of yellow sille striped with white satingand is
pladting of the same, headed by a
plaiting of Breton lace; the over-lress of yellow silk has a
short train, i= draped low across the front, aud has paniers,
canght up by a garland of lavge pink roses with brown leaves;
thie deep cuirass waist ends in two large loops at the back;
it iz high on the shouliders, and low and square back and
front, Large pink rose in the hair.

Fro. mn—Reenerion o Evexixa-Drrss or Winre Posc-
PADOUE SILE, with blue and pinl roges; the short itrain is
edged with a knife-plaiting of white silk, above which is a
Vandyke trimming of pink eilk; the long wrinkled apron
i3 edged with a deep pink fringe. The dress is of princess
shape at the baek, has pauniers at the side; and is finished on
the front with wide, plain, pink silkk; this pink sillkk faces
the sides of the square train.  The high waist is much orna-
mented with wide lace. The close coat-sleeves have a deep
endl of pink silk. 5

Tra. 1v.—VIsimiNG-Diess oF Dank Greey VELVET, worn

quantity required, of freshly churned buttermilks tis it up } over o BRIVE edged with owide lnife-plaited rufile of dark
in a cloth, and hang it over a basin for three or four days : green silk. A puffing and a second smaller ruflie trims the
till the whey has all yun from it, and only the end remadns | frunt, The velvet dress is trimmed in front with strips of
in thoe cloth. Beat the curd with n whisk, with either rasp- : gireen gatin fastened down by velvet buttons, and the back
berpy jam or fresh raspbervics.  If the latter, a good deal of { of the cont-husgue is ornnmented in the same way, Small
white pounded- sugar should be added; if the former, a b bonnet of dark zreen velyet. .
little sugar will do. Send to table henped in jelly glasses, Fio, v.—Evexmxa-Diess or Brack Sk, brocaded in
Giugerbread . Pudding—Three ounces flonr, thres ounces b gmall colored bonguets, The back is prineess in shape and
bread crumis, six ounces treacle, five ounees finely chiopped | Lins paniers formed by looping up the dress at the sides with
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