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1. Charleston. 2, Pekin. 3. Ithaca. 4. Dover, 5. Paris, |

6. Yandalin.

MISCELLANEOUS,

A Worp Asour Onp LAcES.—A mz.'agraph has been going |

the ronnds of the press to the effect that the Princess Beatrice,

at Prince Leopold’s wedding, wore gsome point d’.—uanpuu, )
or point d'Argentan, that had belonged to Katharine of

Aragon, the first wife of Henry VIII. Unfortunately for
this story, lace of this kind was not made until long after
—quite a century and a quarter, indeed ; for it was in the
reign of Louis XTIV that Colbert, his great Minister, under-

took its manufucture. For this purpose, he imported a colony |
of lace-makers from Venice, his object being to prevent

French money going ont of the country in order to buy

point de Venice, then all the fashion. This was just at the |

time when at Venice itself the more delicate form of lace,
which was imitated at Alengon and afterwards at Argentan,
anl is now imitated in Drussels point lace, had superseded
the heavier *rose point™ and the “bone lace’ and “cut
poiut™ seen in Vandyck's pictures. There was no fine

lace till the seventeenth century, the trimming which pre- {
ceded it having been more of the nature of guipure and gold |

and silver passementerie. This can easily be confirmed hy
reference to portraits by Titian, Holbein, Jaunet, Clonet,
Vandyck, and Rembrandt.
Tnce period; and like many of the Duteh school, took
pleasure in painting the beautiful fabric. Vandyek's pict-

ures show distinetly that nothing like point d'Alencon was |
made in bis time: if it had been, he would Luve painted it, ¢

as Hembrandt did,

OUR NEW COOK-BOOK.

B Leery Reeeipt i his Cook-Book Jus been tested by o
practical househeeper,

EOUPSE,

Beef Sanp.—Take fonr pounds of fresh beef, or what is bet-
ter and more economical, a nice beef-shank or “sonp-bone ;»
put it into fonr or five quarts of water, salt it, let it boil
sluwly for five or six hon mowell.  Half an hour before
you wish to take it up, put in rice, a small quantity of pota-
thes, carrots, onions, aud celery, eut in small pieces, Mutton
soup cin be made in the same manner,

Barley Soup.—Two ponnds shin of beef, one-quarter ot a
poitnd of pearl barey, a large buneh of parsley, fonr onions,
six potatoes, salt and pepper, four quarts of water. Put in
all the ingredients, and simmer gently for three hours.

MEATE.

Boitod Meate—A great deal of eare and niceness iz requi-
site in bnling meats.  Your copper shonld be very clean
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[ and well-tinned.  All meats should be boiled slowly : to boid
{ them fast harvdens the outside before the inside is warm,
E and dissolves the meat. For instance, u leg of veul of twelve

§ pounds weight will requirs three hours and a half boiling—

¢ the slower it boils, the whiter and plimper it will be. When
you boil mutton or beef, observe to dredge them well witl

flour before you put them into the kettle of cold water;

keep it covered, and take off the scum.  Mutton and beef do

not require #o much boiling, but veal, pork, or lamb, are -
not wholesome if they are not boiled enaugh. A leg of pork

will require hulf an hour more of hoiling than a leg of veal

of the same weight.  Yon must allow an hour for every

four pounds weight of beef or mutton.  The best way is to

It your meat in when the water is cold. A leg of lamb of

four pounds weight will require an hour and a half

boiling,. -

Mutton Pie, with Potato (rust,—Boil some potatoes, masls
them with some milk and butter, and season with pepper-
and sult. Line a deep dish with the mashed potatoes..
Have ready some small pieces of cold mutton or lamb; sea-
gon the meat with pepper and ealt, and fill the dish with the
meat, and on the top lay some lumps of butter, Cover it
with a lid of mashed potatoes, put it into a moderate oven,,
- and bake it until the potatoes are a fine brown. Serve it i
the dish it was baked in.

An Eeonowical and Very Delicious Way of Cooking a Rabbit.
i —Take a nice fresh rahbit, cut it in slices, and fry it brown,.
| with some slices of pickled pork and some oni shred
fine. When nice and brown, take it out of the frying-pan..
and put it in a stewpan, with sufficient water to cover it:
wld pepper and salt to taste, thicken with some flonr and
butter; add forcemeat balls, but be sure not to put the fut
Let the giavy be about the thickness

e

¢ ant of the frying-pan,
of a very rich eream.

Roast: Goose.—Geese, it olid, are better if parboiled before
they are roasted. Put them on in sufficient water to cover
them, and simmer about two hours. Make a stuffing with
fonr onjons, one ounce of green sage chopped fine, a large
cupful of stale bread-crumb, one teaspoonful of butter, a
little pepper and salt, and one unbeaten egg 7 mix them well
togethier, and stuff the body of the goose; then pluce in the
, oven, and bake about an hourand o half, Serve with apple--
| shuce,

VEGETARLES.
Sealloped  Potatoes—8lice cold boiled potatoes very thin.
| and small; put one quart of them in a baking-dish in layers, |
with two even teaspoonfuls of salt, two-thirds of a tea
spoonful of pepper, and two and a half ounces of butter:
¢ pour half & pint of eream or milk over the whole; if milk is
;: used, more butter is required; cover the potatoes witl
i grated bred, Tittle pepper and salt, and small bits of butter;
? bake until thoroughly heated and browned,
To Stew Onions Brown,—Strip off the skin, taking care not
4 to cut the onions; place them in a stewpan that will just
¢ hold them inone layer; cover them with some good beef
¢ gravy, and let them stew very gently for two hours, or until
they are perfectly tender without breaking.

Celevy—Celery can be kept for a week, or longer, by first
rolling it up in brown paper, then pin it up io a towel and
keep it ina dark place, as cool as possible.  Before preparing

¢ it for the table, place it in a pan of cold water, and let it

§ remain for an hour. It will make it crisp and cold.
DESSERTE,

Pl Cake, without Eggs.—One pound of flour, one-half of
* a pound of currants, one-half of a pound of sultana raisins,
¢ one-half of a pound of sugar, a teaspoonful of ground ginger,
o teaspoonful of mixed #pice, a large teaspoonful of egs-
powder, one ounca of candied peel cut thin, one-quarter of n
pound of butter, a tnmblertul of buttermilk, one large tea-
spoonful of carbonate of soda. Melt the butter in a good--

{
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gized gancepan; mix the egg-powder and the spice well into
the dry flour; then add the froit and sugar; put the soda
into u teacup, and when the butter is melted, put the
sumbler of buttermilk into it, fill up the teacup with boiling
svater, and quickly add it to the butter and buttermilk.
Stir for a minute off the fire, when it will effervesce in the
pan, and at onee pour it over the flour.
withont delay pour it into a mould lined with buttered

vaper, and bake for an hour and a half; or rather longer,

Do not fill the mould, as the cake rises considerably.

‘Pl Pudding. One pint of bread-crumb, one-half of a |

pound of currants, one-half of a pound of rui
aunces of moist sugar, three ounces of butter, two ounces of
<candied lemon, orange, and citron; eight eges, aud one tea-
cupful of apple-sance, or hnlf a teacupful of milk, Huab the

butter into the bread-crumb; add the frait, sugar, candied |

5

it, and spice; then the eggs well beaten, and mix the
whole together.  After standing twelve hows; aidd the
apple-sance or milk, and boil it in a buttered mould for four
hiours; let it stand for some time in the water,  Serve with
Cream or sance.

Bread Plum Pudding.—One pound of bread-crimby, one
pound of raising, one pound of eurraunts, one pint of milk,
six eggs, four ounces of butter, amnd one po
Pour the beiling milk on the bread-crumb, cover with a

plate, and let it remain for an hoor; then add the butter, |

currants, raisins stoned and cut a little, and the sugar; mix

all well togethery adding candied frait, a little grated lemon- |
peel, and spice, and the eggs well beaten; boil four howrs |

in a buttersd basin or mounld, aud serve with sweet sunce.
If it be requisite to add u little flour, boil an hour longer.

Minee-Meat.—Two pounds of Leef suet, finely chopped,
two pounds of currants, two pounds of raizins, one pound of
snoist sugar, fwo pounds of apples, roasted nnd pulped, two
farge lemons, peeled, grated, and juice squeezed, the lemons

then boiled till o ténder a5 to be pounded tou paste, six !

ounces of mixed eandied peel; one-gquarter of an ounee o
antmeg, one-half of an ounce of mixed spico; two table-

spoonfuls of orange marmalade, and sufficient brandy to |

mwisten it.  To stand & week before using,
Another.—Four pounds of raising, stoned and choppoed;

four pounds of carmnts, well cleaned; one-lnll of a pound

of candied citrong four lemons, stuck through with
skewer, boiled and chopped very fine;
prounds of suet, shopped fine;
Leef, chopped fine ; one pound of moist sngar, or less if no
required sweet, and a little mixed spice. Stiv in enongl

brandy to moisten these ingredients, and tie down in o jar |

for use,

Sponge Cuke—Ten eges, one pound of granulated sugar, |

Talf the weight of the eges in flonr, one lemon.  Two per-
sons must malke this cake, One beats the whites of the ege:

while another beats the yolks with the sugar; the flour
must be sifted and warmed, the paus buttered before begin-

ning to beat, and the lemon-juice squeezed in a cup, and the
vind grated; never stop until it is in the oven, but only stir |

in the flour after all the rest is beaten,

Sally Lenn.—A quarter of a pound of butter, a pound of
flour, two eges, salt to taste, half a gill of yeast, with milk
enough to make a soft dough. Cut up the bntter, and warm
it in a little milk; when the milk is lukewarm, stir it into
the flour, with egze beaten light, and the yeast. Butter
your cake-monld, and set it near the fire to rise. When
perfectly light, bake it in a moderate oven, It is always
en hot,

Apple Suorw.—Pare and core six good-sized apples, steam
£hem in two tablespoonfuls of water, with a little lemon-peel,
£ill quite soft; add onc-quarter of & pound of finely-sifted
white sngar, and the white of one fresh ege; heat it well for
three-quarters of an hour without stopping, and serve as you
please, It looks best in custard-glasses, heaped up,
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Mix well, and |
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1 of sugar. |

two and a half
two and a half ponnds of lean |
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¢ Nice Cwrrant Cake.—0One pound of sugar, and three-quarters
5 of o ponnd of best butter beaten to o cream, seven well-
! beaten eggs, (beat yolks and whites separately,) sift one tea-
{ spoouful cream-tartar with one pound of flour, one tea-
! spoonful soda; bake an hour and a half in a very moderate
Loand even oven.

Lemon Cream.~Take a pint of thick cream, and put it to
! the yolks of two eggs well beaten, four ounces of fine sugur,
and thin rind of & lemon; boil it up; then stir it G almoesr
5, cold ; put the juice of a lemon in a dish or bowl, and pons
the cream upon ity stirring it till guite cold.

Pufft Pudding.—Beat six eggs, add six spoonfuls of milk
L awd six of flour, butter some cups, pour in the batter, aml
bake the puddings quickly; then turn them out, and eat
them with butter, sngar, and nutmeg.

HOLIDAY GAMES,

Ganes Axp Forreres—As this is the season of the year
when long evenings begin, and people make merry around
U the fiveside, we deseribe, again, some games snitable for
. Christmas and New Year.

“ Neighbor, Nelghbor, T Come to Torment You,"”
Camusing game, playad as follows:

is v
“The players sit in:

cirele, and one beging by saying, “ Neighbor, neighbor, 1
come to torment you.”  © What with?” is the question of
the next player, *“To do as I do,” whereupon one hand i<
moved, This is passed round the eirele, until all the play-
ers are moving their one hand, Then the same formula i<
repeated, save that the answer is “To do with two as T do”
when both hands ave moved ; and the thing continues until
i both hands, legs, bead, and body of each player are in mo-
* tion, which presents o comical effect.

) “Jingles™ is also amusing,  One of the players leaves the
roon, aud the rest determine on a word. When he re-
enters he s told a4 noun that rhymes with the one L]u}am]
¢ which he must find out by their domb movements, =

“hat ™ is the word selected, he is told that it chymes with
“rat,” and the players either try to imitate fiying or hitting
| ball with « Dat.

We have known much fun cansed by keeping four or five
children in the room while the othiers ave sent out, and plac-
ing them behind the drawn window-curtaing; then let one
Just show the exe through the opening, and when the rest
are admitted they have fo decide to whom it Dhelongs—liy
no means as easy i task ns it seems.

Tue Tarn Lapy.—We have often seen children amused
with a very simple contrivance, ealled * The Tall Lady.” The
skirt of a very long dress must be fastened around the neek,
instead of the waist. Then fill a bounet with something te
resemble o face. A towel, rolled into a ball will do, for you
7 ean hide it a good deal with-a veil.  Pin a shawl or cloak tc
the bonnet, as though it were fustened aronnd the neck, and
hold them in yonr hands aboye your head. You must con-
trive to keep yonr back to the spectators as mmch as possi
ble; and, raising the arms quickly, and lowering ther
again, you produce the effect of an enormonsly tall woman |
and if you are expert in your movements, it is sure to
amuse. We have also geen it done Dby placing the bonnet
and shawl on an nmbrella held over the head, which gives
oven greater hieight,

AP AR

FOR BOTH SEXES.

How Cax Mex Prease Womex?—In our October num-
Ter, we published an article on “ How Women Can Boest
Please,” and promised to supplement it, at au early day,
with an article on “How Men Can Please.”  The task hias
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porson each time. The answer is “No," until the right | the rake—seeds mixed with bone-dust should be sowed over
person has been mmed, when it is “ Yes." The simple trick | the vacaut places, and be well rolled in.

cousists in always naming a person with white hair before Edgiugs of box, of thrift, and house-leek (sedums), can be
the name of the person agreed upon. The correct answer | made, and dig all borders lightly with o garden fork.
creates much surprise as to how it has Leen arrived at.
“Birds™ is rather a funny game, if well played. Four or
five ladies out of the company each choose the name of a
bird, and whisper it to the gentleman who is to sell them.
Any one of the company offers to buy a bird, and asks for 1 =
the one he wants; the amusement consists in the badinage OUR NE w C 0 0 K-BOOK.
which passes between the birdseller ana the purchasers, and B3y-Every Receipt in this Cook-Book huas been tesled by a
the guesses as to which of the Indies is iutended Ly the birds | practical howsekeeper.

described ; children and young people much enjoy this ganie,
and the deseriptions of the birds arg made as apropos as pos- MMilk: Soup.—TFour large potatoes, two leeks, two ounces of
gille. Some young people find amusement in games in '} butter, thres tablespoonfuls of crushed tapioea, one pint of
whicl pencil and paper are required, such as “skeleton | milk, Put the potatoes und leeks, cut fn four, into a sauce-
letters,” letters written withont adjectives by a elever mem- ! pay, with two quarts of boiling water and the two onnees of
ber of the company, an adjective being afterwards snpplied ¢ | butter, i teaspoonful of salt and pepper to taste. Boil an
by each of the company in turn.  When a letter is completed, | ¢ hour, run through a colander, and rétarn it to the saucepan ;
it is read aloud, and never fails to provoke much merriment, ¢ aikd the milk, sprinkle in the tapioca, and let it boil fifteen
Another form of letter-writing is to distribute & number of | minntes,

slips of paper to the company, who each write & paragraph, { Vegetable Soup.—One and a half pounds of beef to three
folded down, and pass it on to their neighbor, who also | quarts and a pint of water, one half-cupful of rice or Larley,
writes and passes it on.  Wheu the papers are fillad up; and { season w {th salt and pepper: put in & pot and boil Htl'ilully
the letters finished. thoy ure unfolded aud read out, A ¢ for two hours; then add parsley, one onion, two potitoes,
game called * Rhymes” is also a favorite one. One of the | { onie carrot, ﬂn(l tomato if you bave it; if the water boils
party writes a line of poetry on a sheet of paper, folds it so } down, you can add more Lot water.

a5 only the last word can be seen, and hands it to the next

person, who adds another line to chyme with the word seen MEATH.

on the paper—the poetry may be either original or not. To Make Raised Pies— Take one and a half pounds of
When everyone has written something, the united composi- | 1t lard, three-quarters of & pint of new milk: boil them
tion is read, and is often very funny indeed. A cheerful | yorether, stir the boiling mixture into four pounds of flou
game for a family-party, when tived of other things, is i kuead the paste well, and set it down to the fire twenty 1

BOUPS,

* What s my thonght like?" A lady is told to think of a | utes hefore using. To raise the crust of a pie, you must
gentleman,  Bhe then asks the company: * What is tlm}' take your paste warm, roll it out, and mould it on & mould
object of my thonght like?" Each person gives an answer; | (q decanter will do in default of a proper ome); when cold,
the lady then names the person of whom she has been | taje it off, und fill it with pork or veal, which must be cut
thinking, and inquires hiow or in what way the objects sev- } about the size of dive, seasoned with white pepper, salt, and
ernlly named are like him; and then follows the hest rea- l a little dried sage; put on the tops; and to make glossy,
gons that can be given, and the more absurd they are, the ; brush over with the white of an epg.  Oik-leaves cut ont of
greater the lnughter occasioued. the paste and Iaid around the pie to form a wreatlh, and an.
acorn in the centre, will be found a great improvement.

A Nice Dish from Cold Beef, with Mashed Potaloes.—Mash
potatoes, either in a plain way or with hot milk and the yollk
of an ege, and add some butter and salt.  Slice the cold beef,

FLOWER GARDENING. and luy it at the bottom of a pie-dish, adding to it some pep-

Tate 1§¥ Freruany transplant all hardy fibrons-rooted [ per, salt, and a little beef-gravy, Cover the whole with a
flowering evergreens (perenniils) and bienninls—that s, | ; thick puste of the potatoes. Score the potato-crust with the
cuttings rooted from plants of last year, and sweet-willinms, | point of a knife, in squares of equal size. Put the dish inan’
hollyhocks, perenninl sun-flowers; also violets, pl'lltlruﬁes, i oven, and brown it on all sides, When nicely bm\\m:d
polyanthus, daisies, pinks, monk's-hood, !.le[mtluua compa- | SeIVe immediately, This, with an apple-tart or dumpling to
nulas, ete.y but this can only be done when the weather ig | follow, is a capital dinner for a small family.
open and mil:l._ andd gives early promise of spring. So also Economical Stmp.—Slico some cold beef or mutton, season
evergreens, a8 laurustinus, lanvels, and pyracanthus, may be | the meat with pepper and salt, and dredge over it a little
transplanted ; but they must be carefully done, and have a ¢ flour. Putit in a stewpan, with some of the cold gravy : or,
good ball of earth around them. ! if thers be none left, add o little water. Slice an onion

Cuttings can be made in February from strong shoots of ¢ fine, and add to it also a few potatoes, Stew gently until the
the lust year's growth of roses, and honeysuckles, and jng- | | meat is quite tender. If there was no cold gravy, a little
mines, and these will root well by October, and be ready fm- butter rolled in flour must be added a few minutes before
transplaoting.  Choose the strongest shoots, and do not cut  the stew is served,

them less than six inches long, Cut them with a lmife.z An Excellent Hash from  Cold Poultry—Cut the ment in
in a slanting direction; plant them in a moist situation, ont | } { pieces, put the trimmings and bones in & sauncepan, with
of reach of frost; put each cutting half-way iuto the ground, | some popper, salt, o slice of lean ham, and a little onion,
which should have heen well dug and raked, Beyond ﬂnla . Simmer this for half an hour, thigken it with a bit of butter
there is not much to ba done in small garden strips in this | rolled in flour; then put in the meat. Before serving,
month; but where there is a green-honse, the potting of’ squeeze in a little lemon-juice.
plants shonld be carried on rapidly, according to the spuces
capable of sereening them from frost.

Moss can be cleared off a lawn in Febrnary, by drawing a Balsify.—Throw each root, as you scrape it, into weak vin-
fine rake over it two or threo times, All bare places under ; egar aud water. Drain them, ‘timn}v them into salted boiling
trees and elsewhere should now be well soratched over with © water. When teuder, drain, and let them cool Cut the

VEGETARLES.
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roots, when cold, into bits two inches long, lay them for
an hour or two in a bowl containing a spoonful of vil mixed
with ene of vinegar, and salt and pepper to taste, tur
thum once or éwice. Drain thoroughly, dip each piec
gul:ify into frying butter; or into egg, and then in bread-
cramb, and fry in plenty of hiot fut. Al soon as they take a
Hzhit-brown color, drain them, lay them o moment on
warm kitchon-paper, and serve very hot, garnished with
fried parsloy.

Potalo Cales—Two potatoes, a little salt, a brepkinst-cup
of flour, one cunce of butter. Boil the potatoes, pecl and
Biruise them, ond work them into w p-.:.-tlé‘ then add a little
ealt, and mix it in a Jarge breakfast-cap full of flour. Rell
ot the cake, and cut it into six or eight pieces, Dake it
slowly in aometal frying-pan, in which put previonsly abont
oo vinco of bulter, The cakes should be a light color, and
require constant atteytion while baking.

 Bailed Dried Beans—Put a pices of pickled porl ina pot
weith two quarts of water.  Inauother pot put one guart of
dried Boans, whicl must have been carefully picked and
wauslied.  Assoon ns the beans bezin to boil, take them out,
prt them in o colander $0 diain, then put them in with the
meat, nud just cover the whole with water, Toil them till
thoy are quite soft, and send them to the talle,

Another—Toil the salsify as above, then mash it smoothly,
add two well-heaten eges, half an ounce of flour, and pepper

and salt to taste.  Mix well, shape it into littlo Lalls the sive |

of a walnut, dip each into egg, then iuto bread-crumb, and
fry liko croquettes.
DESSRRTS.

Painted Ladies—Remoye the cyes and stalls from somo
nice round-looking apples that will cook well, and peel them
vory evouly, to preserve their shape, Place them in a shal-
low stewpan large enough to hold them in one layer, Dis-
solve loaf-sugar in suflicient water to completely cover the
apples, allowing four"i).u_llhwa of sugay to cagh pint of water;
adid g fow cloves, a little lemon-peel, and sticle cinnamon.
Cover the stowpan, and simmer the apples very gently, or
they will break before being eoolked thoroughly, When
done, and they are cool enough, lift them carefully to o glass
dish, pnd with n small brush, tint them delicately on one
gide with n little liguid cochineal or ‘melted red curmnt
jollys strain the syrup, return it to the stewpan, and boil it
rapidly until reduced to one-third of a pint. When cold,
stir fo it & wineglass of sherry and the juice of half u lemon,
end pour it around, but not over the apples. Blenheim
oranges do well for this dish.

Apple Ivifters—Peel three large apples, coro them with o
eolumu entter, and cut them across in slices rather loss Hion
Yalf an inch thick: put them in a flat dish with half o tund-
Ter of brandy, and strew plenty of powdered loafsugar over
them ; let them remain covered for a couple of hours, then
take cacli plece separately, dip it in Battor so that it i3 well
coverpd with it, and fry a golden color in plenty of hot lard.
Yy thi fritters in front of the fire, and when all aro dons,
pile them up on a napkin, shake plenty of powdered loaf-
gugitt over them, and serve.

Tince-Meal.—Tuke four pounds of raising, four pounds of
currants, four pounds of suet. Chop up fine one dozen pip-
pin apples, half-ounce of cloves, the same of cinnamon and
mace, one nutmeg, two large lemons, juice nud peel.  After
all is prepared, mix the fruit and suet well together in a
Yarge dish; add one and a half pounds of brown sugar, and
wet it well with brandy ; pack it down tightly inan earthen
jar, and tie closely. When yon mix it for use, ndd a littlo
pore brandy, and sugar, and slices of citron.

Butter.—Beat up ong tablespoonful of brandy, one of olive-
oil. and'u little cold water, with the yollk of one exg: add a
pinch of falt, then work in sufficient flour to make, with the
eddition of more water, as much batter as will be wanted, Tt

FASHIONS FOR FEBRUARY.

- gliould he of the consistepcy of thick cream.
using, whisk the whites of tivo eges to a froth, and mix them
| lightly but effectondly with the batter.

| Plum Pudding.—Half-pound of flour, half-pound of suef,
! half-pound of plums, half-pouud of currants, half-pound of
brown sugar, a lurge teaspoontul of baking-powder, a little
salt aud nutmeg, half-pound of mw carrots grated, hall-
potnd of raw potatoes grated.  The vegetables are suflicient
to mix; weither eggs nor mlk are required. Duil six
Lours,

CAKES.

Pownd Cake—~0One pound of batter, one pound of loaf-
! sugar, one pound of eggs, one and aquarter pounds of fonr.
I'ut the butter intoa clean pan, about milk-warm, and stiv
it nround nntil it becomes cream; then add ghesugar. which
must be pounded very fine, and stiv them together for a fow
minttes.  Break the eggs in, and beak them all together for
five minutes; then g lually add the fourand six drops of
essenen of lenon ; stiv them lightly together, put in a bot-
toved mould, and Bake in a cool oven. This cnke 8 good,;
bt plain,  If & richer one is desired, put in one ponnd of
cnrrants, hall & nutmeg gra ud one guarter-pound of
candied lemon, cut iute thin slices,

Ductarheat Cales Withow! Yeast—To one quart of lule-
warm wator, adid as much buckwhent meal as will make a
Lattor Of the proper thickness. Addto this a little salt, a
tepsponnind of sodu; dissolved, and a teaspoonful of tartaric
acid dissolved in half o cup 'of water. When the latter
is ready, put in the neid and beat the batter well, then
stir in the soda, and bake immediately.

Dhyfins.—0ne quart of milk, five eges, one tablespoonful
of good yeast; if home-made, three or fonr tablespoonfuls.
A Tump of Lutter the size of a walnut, and enough flour to
form a stifft batter. Set them to rise, and when light, buke
them in rings.

Rice Bufter Cakes—Take n pint of boiled rice, mash it
well, add three well-leaten eggs, & quart of milk, a little
salt, and enough flour to form a battor.  Add a teacupful of
home-made yeast, When light, bake on a griddle.

FASHIONS FOR FEBRUARY.

Fia. 1.—Iovse-Dress, o Droe Casumere. The back of
the skirt is laid in kilt-plaits from the waist to the foet.
The frout Lus three kilted flounces. The panels at the side
and the collar on the bodice are dark-bine brocaded silk,
! The coat-bodice is close-fitting, long in front, Imt quite
} short at the baclk, where it is ornamented with a large bow.

o, 11 —WaLkING-Dess, oF Browy WooreN MATERTAL,
with oy sutin stripes. The skirt is qnite plain. Scarf-
drapery, trimmed with an ccrn enibroidored mffle, looped
up at the side; and falling in loose puffs at the back.  Jacket
of brown cloth, cluse-fitting, eut in Lattlements at the bot-
| tow, and tri I with gs down the front.
1 Brown felt hiat, ornamented with a bind.

LiGnT-BLUE ALBATROSS-

b

% Fig, m1—Visimixo-Deess, orF
| Cromi. “Tho skirt is trimmed with a deep flounce, which is
| put on with several rows of shirring. Alove the hem is
E ingerted a strip of white surah silk, ornamented with two
| rows of gold braid. The pointed side-pieces are also edged
E with this trimming, as is the deep cont-lasque.  Above the
! flounce, and passing under the basque, isa scarfof the surah,
; gtriped with ninny rows of gold braid, The sleeves, collar,
pockets, and front of the basque are ornamented in the same
way. Bonnet of darl-llué velvet, lined with light-blue,
and trimmed with & thick spray of pink rosebuds.

Tig. Iv.—YIsiTiNG-DRESS, oF DMETTERNICH-GREEN, OF
| LusrneLess SiLe. The shape 18 o Princess. The front of
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alyssum, white, yellow, and purple, Iheris sempivirens, or |
erpetual candy-tuft, and many cresping plants. 5
Vivlets of all kinds, ineluding the Neapolitan, the sweetest 2
of all, shoald be planted in the sane way as pansies; but if |
v frosty weather, shelter with evergreen bonghs placed over |
them, and by the end of September splendid plants will ha
made, which will blossom early. Double vielets, blue and |
white, are the hardiest.
Violets shiould be planted facing the west: the soil should |
be leaf-mold, sand, and light loamy sofl. The runners to be |
Faised with a fork, the most compact und youngest selected, |
and planted eight llit.he&l apart every way.

B e L

BEUMMER ROSES.

Roses o Broow 1x Juse—What we have said in another |
place about lawns, we repeat here about summer roses, It |
is better to: know too early thau too late, and thercfore we ,
anticipate the season. What we liave to say here is about |
enmmer roses, especialy those that bloom in June,

Now, as every ludy knows, there i large family of plants
that belong especially to the month of June, that bloom
ouly i that month, and are essentially called annuals. This
class includes o great varfety of beautiful roses, many of
which have become almost extinct sinee the general intro-
duction of hybrids, perpetunls, teas, aud standards, so largely
propagated by the florists, and so generously planted year
after year by the owners of handsome gardens,  The Chin
the cabbage, the dimask, the noisettes, the sweetbrier, whoss
delicious perfutme after o smmmer ghower is sonething to be
long remembered, the delicate eglunting the dark HIS0T
velvet, the variegated or calico rose, the hundred-leaf or
Burgundy, the single yellow roses, the Bultimore belle, the
Queen of the Prairies, Madame Plautier, the gravilla or
saven sisters, the crown, the maiden’s blush, and many other
exquisite varieties might be enumerated. That these are
ouly Juue bloomers has served to decrease their popularity
to some extent: indeed, they are now seldomn seen iu the old,

rely ever in the new gardens, and yet the wonder- |
ance of the June bloom by them produced, ren- |
ders them highly desirable where room euough is afforded §
for their growth and culture.

The spirea, the shrubs, the wigelia-rosy, the golden-elder,
the peonies, the snow-balls, syringa, mock-orange, Philadel-
phus, the white fringe, the horse-chestuut, the honey-
suckles, the mist-tree, many of the finest varictics of the
clematis, the iris or flag, with royal purple, white, bronzed,
and variegated flowers of the most delicate hues, and the
bright yellow harvest, and the pure white candidum, some- ¢
times called the annunciation lily, all come with the myriads g
of flowers that weleome June in cultivated inclosures. b

It wonld be well to keep this catalogue on hand, and liave | §
it ready, when you want your early summier roses to plant ¢
out, which, after all, will be very soon. In our Iehmury\
number, there were advertisements from a Jarge number of |
flovists, any one of whom would supply you, at a feiv price.
To them we refer.

LAWN GARDENING.

A Wenr-Kepr Laws.—It is of course too early in the year
for your liwn to be green with grass.  In many parts of the
United States, indesad, the snow is still on the ground. But

_ dtis always Liest to know too soon, rather than too Inte, what %
to do to have a handsome lawn., No matter whether your |
bit of grass is only afow fect square, or covers whole acres, |
it ought to be kept in good conditivn, Nothing, not even |
flowers, adils 8o much to a dwelling ns a well-kept lawn. i

¢ dues then.

| the eggs, sud enough flour to make a latter.

P
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In the first place, then, unless your grass-plot is exceed-
ingly small, you will fiud it cconomical to have a lawn-
mower. But its use shonld not be governed by any rule
such as “mow once a week,” but by the condition of the
grass, In midsummer more injury may result from mowite
too frequently than from cutting too seldom. Last summer,
for example, was an especially dry oue, In most parts of the
United States, and many lawns were injured by having the
grass eut too frequently.

The next point is the weeds in the lown.,  Weeds here, os
| elsewhere, ave annual and perennial, and they may be unde-
sirable grassos or other kinds of plants, Tuke the perenninl
weeds, for example; these come from seeds brought on in
manure, or taken there otherwise. These ure cut buck each
time the mower {8 used, and hardly, if at all, noticed in the
spring months. In midsummer, when we mow less fre-
quently, to give the grass a chance, these weeis, which we
have been unintentioually pruning ia the early months, are
| quite ready to assert themselves. Plantains, docks, thistles,
J and others not before noticed, will, in the short rest we give
to the grass, make themselves conspicuous. The best treat-
ment for such perennial weeds, even on a large lawn, is
hand weeding. A long knife or a chisel-shaped “spud,”
thrust well down to cut the root, will allow the plant to be
pulled up without disturbing the grass. In England, they
have a contrivance for killing such plants, which places
a faw drops of oil of vitriol (sulphuric acid) on the ceu
tre of each. We have not bad ocension. to try this; bt
those who maeke the experiment should keep in mind the
destructive effect of the acid upon the elothing, and the
fuct that it should not come in contact with the fingers,
ete.  Annual weeds, as a general thing, are of but little
consequence after the fivst yeary as the frequent mowing sulb-

One of the worst of these is a grass, the *“ciul-
riss" | Pandcwn sanguinale.) Tt appears late, and its prost

i

! stems lie close to the ground, taking root at every joiut.

This is also konown as “fluger-grass"” and bears its flowers
and seeds in o panicle that looks like the frame of an wm-
brella,  Whenever the flowers of this appear, the lawn
sliould be mowed, to preveut the ripening of seeds, and it
will b safe to rake off the mowings, lest the immature sced
ripens after the grass is cut.

OUR NEW COOK-BOOK.

Mg Every Receipt in this Cook-Book has been tested by o
proctival houseleeper.

MEATS,

Stewed Mutton-Chops—Trim away nearly all the fat from
a thick chap, taken from the middle of the loin; place it in
asmull brown eirthenware stewing-pot; add a large piuch of
galt, a small ome of pepper, and & fAnely-mineed omon,  If

this last be objected to, it can be omitted,  Cover the chiop

with water, put on the lid of the pot, set it in a sancepan of
water, and let it boil gently for an hour and a half, uutil
perfectly tender. When done, drain away the gravy from
the chop, put it in o basin, which set in another containing
cold water, in order that the fat may rise quickly. Having
cavefully removed every particle of grease from the gravy,
boil it in a stewpan, and thicken it with a teaspoonful of
flonr mixed in cold water until smooth.  Put the gravy into
the stewing-pot with the chop; let them simmer geutly for
ten minutes, and serve,

" aad in the Hole™ from Cold Meal.—Take some rather
thick slices of cold underdone beef, seasoning with salt and
pepper.  Make a batter by beating the whites and yolks
separately of four eggs. To a pint of milk add the yolks of
Lastly put in
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FASHIONS FOR
a little salt, and stiv in gradually the whites of the eggs, {
Pour the butter into a deep buking-dish, and lay the meat on ]

the top.
Nive Patties from Underdone Beef.—Cut the beef into small
pieces; season with pepper, sult, and u little elwpped onion;
mike u plain paste, and roll it out thing A1l it with meat,
and bake it a light-brown.
VEGETABLES,

set it in the oven, amd bake it & nice Lrown.

Buttered Parsiips.—DBoil tender and scrape; slice s quarter
of an incl thick lengthwise; put into o saucepan with three
tablespoontuls of melted butter, pepper and salt, and a little

chopped parsiey; shake over the five until the mixture |
boils; lay the pavsuips in order upon a dish; pour the same

over them, and garnish with parsley. Tt is a pleasant addi-

tion to this dish to stira few spoonfuls of erewm into the |

same after the parsnips are taken out.
upon them.,

Boil up and pour it

Homing—Put some water on the five, and when it boils
add a little salt; drop in gradually the hominy, and boil
fifteen to twenty minutes, stivring well all the time with a
wooden spoon; serve with milk or eremn. If preferred, it
way be boiled in milk in the sune way. Tt also mukes excellent
puddings cooked in the sune way as rice or tapioct; but it
ghonld be well soaked before cooking; it may also be made
into shapes, and gerved with jum or custard,

Fried Potatoes.—Peol a raw potato as apples are peeled; lot :

the parings be as near as possible the sane thickuess; aud
et thein be as long as pussible. Dry them thoroughly in a
cloth, put them iu the frying-basket, and plunge it in boiling
hot lard,
well in frout of the five, sprinkle fiue sult over them, and
Berve.

Iow to Prepare Vegolables—These should never be washed
until immediately before being prepured for the table,
Lottuce is made almost worthless in fluvor by dipping it in
water some hours before it is served. Potatoes suffer greatly
through the washing process. They shonld not be put in
water till just ready for boiling.

DESSERTS,

Velvet Pudding—Five egis beaten separately, one teacupful
of white sugar, four tablespoonfuls of corn-flonr, (issolved
in a little cold mills, and added to the yolks and sugar. Boil
three pints of sweet milk, and pour into it the yolks and
sugar while boiling. Remove from the fire when it has
become quite thick. Flavor with vanilla, and pour into a
bakiug-dish. Beat the whites of the eggs to a stiff froth,
with half & tewcupful of white sugar; then pour it over the
top of the pudding, and return it to the stove until it s
slightly browned., Fat with sweet sance. It is delicious.

Arroeroot. Pudding.—From a quart of new millk talte a
small teacupful, and mix it with two large spoonfuls of
arrowroot,  Boil the remainder of the milk, and stir it
wmongst the arrowroot; add, when nearly cold, four well-
beaten eggs, with two ounees of pounded loaf-sngar, and the
game of frosh butter broken into small pleces: season with
grated nutmeg. Mix it well together, and bake ina buttered
dizh fifteen or twenty minutes.

Tapioca Pudding.—Cover a cup of tapioca with water for
severnl hours; add the yollks of three eges, a cup of sugar,
half w teaspoonful of salt, and a quart of milk; mix well
together, and bake in a quick oven half an hour; then lay
the whites of the eggs, beaten to a froth, on the top; to be
eaten cold, with flavored cream,

Bpanish Crenm.—Ono onnee of gelatine, three pints of

millk, six eggs, eight tablespoonfuls of sugar; cook the gelu-
tine one hourin the milk; then, when it comes to a boil,

When the chips are a golden color, drain them |
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CAKES,

Seed Loaf.—Mix together four ounces of ground rice, six
{ vunces o1 flour, two teaspoonfuls of cream of turtar, one tea-
| spoontul of carbonate of soda, and two tablespooufuls of
| caraway seeds, Beat four ounces of butter to & cream; add
six ounces of loaf-=sugar erushed, three eggs well beaten, and
half o gill of cream or milk. Beat the butter, sugar, eggs,
and cream for fifteen minutes; stir in the flour, seeds, ete.,
as quickly ag possible, and pouriuto a cake-tin. Bake an
hour in a moderate oven.

Breakfust Cakes.—Take three pounds of flour; mix with it
a8 much warm water as will form a very thick batter, and
ast enongh to male it rise. This should be done over
iight. In the morning, stir into the batter an ounce of
melted butter, and add a little flonr so as to form a very soft
dough ; make it out into small rolls, taking care 1o handle it
us little as possible. Let it staud till light, and bake in a
rather quick oveu.

Tea Biscuit.—Into three pounds of flour, rub a quarter of
¢ a pound of butter, one teaspoonful of cream of tartar, wud o
‘ little sult; dissolve one speonful of bicarbonute of sodu iu o
; little milk.  Stir this into the flour and butter, add the soda,
_5- then o little milk, so as to form a rather soft dough. Ioll it
out in sheets about balf an inch thick ; cut into cakes, and
¢ bake fua quick oven.

Sojt Gingerbread.—Mix one pound of fiour and a table-
' gpoonful of gronnd ginger; tub in four ounces of Lutter;
| beat np two eggs in half a pound of golden syrup, aud stir
uto the flowr, Make into a soft paste, nud bake in & square
allow tin, in a moderate oven, being careful not to
» seorel it

FABHIONS FOR MARCH,

Fra. 1.—Warkixa-Dngss, oF Sorr Woorney Pramp.  The
Bottom of the skirt is trimmed with two deep side-plaited
flounces. The skirt is caught at the bottom, and falls loosely
above the upper flonnee. The drapery at the back comes
from the opening in the jacket, and is canght at the Lottom,
to correspond with the skirt. The jacket, of the same
materinl as the dress, has a deep rolling collar, is double-
breasted, and is cut away at the bottom, in front. Straw
Bonnet, trimmed with pink poppies and poppy-colored surah.
The cravat, bow at the back of the dress, and paraso
all of poppy-colored suray

,iire

Tra. n—Hovae-Diress, oF MIGNONEITE-GREEN CAMEL'S-
Harn, The skirt is trimmed with two side-plaited flounces,
the lower one being the narrower. The tunie, which falls
over the upper flounce, is eut in deep poiuts, which are
trimmed with very narrow fringe. The rounded paniers
are trimmed with the same kind of fringe, but a little
wider. The drapery at the back is much pufled, and forims
a large ton e, The high cimnrass-shiaped basque hasa col-
lar of velvet, and the cuffs are of velvet.

Frg, nr—Visrrina-Dress, or Brue Sunanm.  The skirvt is
! laid in lengthwise plaits, with o narrow plaited ruffle at the
{ bottom. A straight breadth of the surali is much pufied,
4 and forms the drapery at the back. The long jucket opens

at the back, to admit of the drapery of the skirt, is ent away
| at the sides, and has a very deep vest of old-gold-colored

satin, The collar, trimmings on the sleeves, and parasol, are

of old-gold color. Bonuet of Tuscan straw, trimmed with
} blue corn-flowers and duisies.

Fig. rv.—WaLKING-DiEss, 0F DARK-GREEN  CASHMERE,

5' Srorrep wirn Ren.  The bottom of the skirt has a narrow

% knife-plaiting of cardinal-red sarah, the color of the spots

beat the yolks of the eggs with the sugar, and stiv iny let'it | on the dress.  The skirt has o fan-shaped plaiting down the
gimmer ; then take off the fire, and pour over it the whites | front of the dress and a parrow plaiting of the cashmere
of the eggs beaten to a froth ; flavor with lemou or vanillu, § arouud the bottom, The sides of the dress are quite plain,



The time intervening will fourth portray, g
Or meantime, 'tis termed ; as you please, either way. {
To nourish, to cherish, to tend, educate, ;
Interpret the fifth, no more will T state, :
L3
I3
i’
;
i

et

When en-route for home, on a stormy night,
The sixth of light is a welcome sight.
Plainfield, N. J. y

Viora.

No. 192.—NuurricAL Exigua,

I am composed of 17 letters.
My 14, 17, 6, 7 is a cipher.
My 12, 15, 16 is o machine, {
My 9, 1, 11, 18 is o hand’s-breadth,
My 10, 13, 3 is a texture of rushes,
My 6, 4, 2 15 to discover, y ;
Aly whole is a most interesting book.

Harlem, N. Y,

MixNie 8. Yosr. §
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FLOWER GARDENING.

For tue Moxtn oF APriL—ESow the seed of every kind
of annunl flowers, Sow Ger 1 and Eoglish ten-weelk
etocks, Brompron stocks and asters, particularly the quilled
Kind.

Sow puricnlas and polyacthus seeds in o shady border,
awd in very fine soil. I the border is dry, give ita soulcitg
of water before sowing the seeds, and keep damp afterwands,
it any bieunial or perenninl fliraws-rooted plants |
i the fivst week of April; and each must have u good
ball of enrth avound them:

In the latter part of April, sow the secds of hardy her-
baceons perenninl plants, as campanulas, Canterbury Lells,
and others; hollyhocks, lanaria or honesty, rockets of all
colors, mallows, wall flowers, evening prinroses, hoth tall
and low kinds: sweet-willinms of all colons, spirea Juponica
its pretey white spilees of flowers; delphininm in all
s, which include the lavkspur; the phlox and its
tivs, poony, pentstemon, the iberis sempe 14 sl
Gibinltarien, the white, yellow; and Ulue lilinm |
florum, the purple Iathyras, the blue veronica, and the '
Tradescantia Virginica, better Kaown as the spider- |
n plant brought from Virgivia by Mr. Tiadescant, in
Llizabeth’s reigo. '

wit
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These and many other hardy herbaceous plants often
remain from year to year in the same places; but this is
wrong to permit,  They should be removed every two years,
and laid together with the roots in the ground, then the
border be trenchied and well manured, and then the plants
repluced,

Clerysanthemums.—Divide the roots, and plant those por-
tious which have suckers,

Pansy roots divide and plant for autumn blooming.

Talce up hyacinths, tulips, narcissus, crocus, and other
bulbs, and veplant them in a spare ground, to gain strength
and form bulbs for winter use. [n the autumn, put them
then i small pots, in a light rich soil, and cover them with
a few fuches of light soil and locse litter to protect from
frost; and when the enrly Aowers of suowdrops and winter
aconites fade away, these potted sorts taken out of the pots
can be plunted close to the vacant places, but not exactly
in the spot where the others have stood, If crocuses are
kept in the ground, they invariably sink deep into the earth,
and send p only a fow leaves—no flowers,

An Herb-Garden should never Le missing from a lady’s
flower-garden.  Roots do not always thrive when divided
and planted for propagation, therefore in April the seeds of
sweet Lasil, marjoram, thyme, aud winter snvory may be
sowed; the latter and knotted marjoram ale among the
chief herbs that give flavor to savory stuffing,

Wixpow GarpENING.—Nr, Shirley Hibberd, in the * Gar-
dener’s Magazine," recommends that in the last week in
April window-boxes and trays, which fit into vases and rus-
tic baskets; should be emptied of the spring lowering planta,
and be refilled with those intented to bloom through the
summer, Zooale geraminms ave the most desirable plants,
as they stand draught better than any other, and these mixed
with a few lobelias for drooping over the sides ; the effect ig
better thun with a number of flowers, and also other flowers
perish before the summer is Lalf over, while these continue
till the last.

Tl soil to bo good lonm apd rotten manure; for light
Hoils are of little use

The Munagement after Planting.—Place the boxes either fn
a cold frame for a fortnight, or in some out-of-door place
where they can be protected from ecold, and then, if the
weather e favorable, put them in their places,

The chief plants in flowerin April are duisies, the symbol
of innoeence; gilli-lowers (Gilofrés) of lasting beanty;
eyclamens, of diffidence; anemones, of sickuess, also sym-
bolical of being forsalen; the iris,a message of Hiendship
or love; pausies, ( persees,) my thonghts-ure with you, and
think of me; evening primrose, inconstancy ; tulip, declara-
tion of love; jonquil, desire to win You; crown imperial,
dignity ; violets, sweetness of disposition, :

Rock-work: in o garden is not only pleasant to look af, but
is convenient in shutting out an uusightly spot.

A nortls aspect: is the best for ferus and Alpine flowers,
In coustrncting elevated mounds for ferns and Alpine
flowers, the base should be of Dunilding rabbish, faced with,
butirrs from briek-Kilus, or with lurge blocks of stone or flint,
if such ave plentiful in the district.

OUR NEW COOK-BOOK.

gy Feery Receipt in this Cook-Book has heen tested by a
practicul ousekeeper,

BOUP,

Pot an Feu—Take a piece of fresh silverside of beef weigh-
ing six pounds, and about Lalf & pound of bones; tie up the
meat neatly with string, and put both into a BixX-quart
sancepan; fill it up with sufficient water to come well over
the medat and bones, and et it on the fire; renove carefully
with a skimmer the scum that will rise as the water gote
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warm, but do not allow it to boil. Add at intervals during | pourin the eggs, stirring it well till it comes to a thick curd;
the process about a pint of cold water in small quantities; | then take it up, and strain it again through a hair-sieve, beat
this will have the effect of checking the ebullition, and will } it well with a spoon till it is cold, then put into a dish,

help the scum to rise.  When the scum is all removed, put
in about one ounce of salt, n small handful of whole pepper
and allspice, one onion stuck with a dozen cloves, one onion
toasted almost black before the fire or on the hob, one leck, FASHIONS FOR APRIL.

aud three carrots of average size cut in two-inch lengths, |  Frg, 1, —Visimixg-Diess, oF Poxgee. The bottomof the skirt
two turnips of average size each cut in four, and a bouquel | ig trimmed with o flounce, with a plain piece alternating with
garni—i.e., two or three sprigs each of thyme and marjoram, | parrow side-plaitings; over this the gkirt is cut in square
a clove of garlic, and a small handful of parsley, all tied £ | ¢)5; the back is loosely draped; the short apron-frout is
gother into a small faggot. The above vegetables should | 4med with deru-colered Spanish lace; the dolman man-
not be put in all at once, but gradually, so as not o check | alat is of strong plain lace, of & square mesli, figured in
the gentle simmering of the pol au feu, which should be noW | volvet leaves, and is trimmed with black Spanish lace.
scimmed for the last time, and placed by the side of the fire | poynet of yellow straw, trivumed with pale roses and loops
to simmer gently for at least four hours. According to the | of cardinal-colored satin ribbon.

season, all or some of the following vegetables may be added:
A head of celery eut in two-inch lengths, a couple of toma-
toes, & couple of parsnips, a handful of chervil. At the time
of serving, strain the broth and skim off all the fat, add the
Ieast bit of sugar (not burnt sugar), and more salt if’ neces-
sary; make the broth boiling hiot, and pour it into the soup-
tureen over small slices of toasted bread, adding, according
to taste, a portion of the vegetables cut in thin slices. To
sorve the nieat, having removed the string, garnish it with
some of the vegetables, or with Led potatoes, spinach, etc.

MEATH, ETC.

Fig. 11— WALRING-DREss, oF GrEEN Nun's-Vemung. The
skirt is trimmed with aseries of narrow gathered flonnces, and
a searf-drapery crosses the upper part dingonally; the long
Princess coat is double-breasted, and is turned back on tho
right side with o rever of brown satin; the Directoire lappel,
collar, cuffs, and pockets are also of the sitin, Bonnet
of green straw, trimmed with poppies and brown satin
ribbon.

Fig. 1.—WaLKING-DREsS, 0F GAY Pram Sateex. The
skirt is trimmed with aseries of narrow flounces, cut bias; the
Jong cont is of black camel's-hair, opening in front, edged

Tamb Cutlets and Spinach.—Cut eight cutlets from the neck } with white embroidery, and trimmed with butterfly bows;
of a lamb, and trim off most of the fat and all the skin; ? gleeves reaching to the elbow: lurge while chip hat, lined
sorape the top part of the bones quite clean, then brush the | with ruby-colored velvet, and trimmed with black velvet
cutlets over with egg, sprinkle them with breaderumb, and | and feathers.
srason with pepper and salt; then dip them intoa little clari-
fied butter, and sprinkle with breaderumb; fry them OVer §my,o yottom of the skirt is trimmed with narrow knife-plaited
a sharp fire, turning them when required; lay them before ruffles and a full puffing of the silk; the panier overskirt is
afirp to drain, place them in the centre of a dish, and put of a broché silk of the same color, fustened back with small
spinnch all round the dish, neatly arranged as a border. |y .. volvet butterfly bows, and falls about half way down
‘1e pinach should be boiled and finely minced, mixed with } |+ 410 back, on the underskirt; the deep pointed cuirnss
x little fresh butter, and the dish should be served very waist has brown velvet cuffs and collar. Hat of blue crépe,
hat, with pear]l buckle and brown velvet trimming.

Beafsteak with Ctcumbers—Pare and slice lengthwise two
targe cucumbers and a large onion. Sepson them with pep-
per and salt, dredge flour over them, and fry them. Broil a
steak, season it with pepper and galt, and put it into a liot gilk, brocaded in brown; the pointed ends of these bands fall
dish with & bit of butter; then pour the cucumbers over i over the upper plaited rufflo; the deep coat-basque has a vest,
amit serve: hot, VEGETABLES, collar, and cuffs of the brocade; at the back it i3 extended

G oith 2 : m : thowt V1 ; to form loop-drapery.
nhollr::ab;il mﬁf&::otﬁmp: lﬁ:n:'h‘u-t-ﬂ!ﬂi:;i:l‘ll :;“1 : F16. vi.—WALKING-DRESS. The underskirt, which does
thyen wash them, When cooked, rub off the skin with the 1 11.nt show, and is of common d.nrk mushu,lm's a myrtle-green
back of the knife. The improvement in the flavor is very ! sido-plaiting; the overdress is of rather 1‘%’"“@“"_“ cash-

¢ : 7 in. Th ot iy | TEre, with dark-green polka-dots over it, and is plain in front
ety e Ll jmu! lag) Doan Jeepciin:, o eAn ! and well draped at the back; the jacket, of myrtle-green
more affected by the ordinary system of peeling or seraping - 3 2 - od

han the potato, because the former contains & largo propor- cloth, is tight-fitting ufui rather long; the edge is scallop
tion of ugarin a soluble form. Thoss who try this will and trimmed with braid, and the revers and sleeves are sim-
Jearn to estimate the difference of carrots with flavor and
carrots without.

Fra. 1v.—WALKING-DRESS, OF Lerv-Cororen FOULARD.

Fig. v.—Hovre-DRESS, or Brows Frexcu Busmivg. The
bottom of the skirt is trimmed with several narrow knife-
plaitings; above these are lengthwise bands of cream-colored

ilarly ornamented ; leather belt, with steel buckle. Dark-
green felt hat, with foather of a lighter shade.

DESSERTS. F1g. viL.—WarkINg-Duess, The underskirt is of a faint
gray and blue woolen plaid; the overdress and jucket are
and washed clean, in a pint of milk, with sugar to taste, and of gray cashmere, the edges being cut in battlements, and
 piece of vanilla, When quite done, put it into o basin to trimmed with narrow Draid. Gray straw bonnet and
ot oold, Mk a custard with n gill of milk and the yolks | feather.

of four eges s when cold, mix it with the rice. Beat up into Fio. viir.—Houvse-Dnrss, oF Brack Brocnf, The skirt is
it froth a gill of cream with some sugar and a pinch of isin- | bordered with narrow plaitings of plain sillc; the overskirt
lass dissolved in a little water; mix this vory lightly with [ is vandyked, the points falling over the plaitings. A full
the rice and custard, fill a mould with the mixture, and sct gathered tunic is sewed to the cuirass waist with & heading
it onice. When moderately iced, turn it out, and serve with and a cord ; this tunic is gathered up high on one side, and
any cold jam-sauce, or, in summer, stewed fruit, round it. is draped at the back; the demi-long sleeves terminate in

Planched Cream.—Take a pint of the thickest cream that frills. :

can bo got, sweeten it with fine sugar and orange-flower F16. 1x.—WALKING-DRess, of DARp-BLUE ALBATROSE-
water; boil it, and beat the whites of ten eggs with a littla } Crorst, The underskirt is composed of a kilt-plaiting,
~n11 eeam, strain it, and, when the eream is upon the boil, ! which falls over a narrower one at the bottom ; the tunic is

TImperial Ttice—Boil threo tablespoonfuls of rice, picked
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effectual. The active priuciple, Collinsonin, chiefly used by § get rid of all superfiuous flour. Beat up an egg with some
eclectics, possesses marked properties, It ghould be tritu- % pepper and galt, roll the pieces of eel in this, and then in
rated with pulverized sugar, or sugar of milk, ten grains to i fing breaderumb, being careful that each piece is covered
ninety, before administering. This preparation, in doses of | all over with erumb, Let thew rest for an hour, then
ten to twenty grains, has a fine effect in valvular diseuses of ; plunge them in a panful of hot lavd, and when they are a
the heart, removing graduully the exuded organized matter. ! good color they are done. Put them in front of the five for
In rheumatic fever, the patieut is often afllicted with op- § a short time to drain, sprinkle very fine salt over thew, and
pression; is restless, anxions, pulse sometimes small aud J serve gurnished with fried puraley and quurters of lemon.
intermittent, ete. If we listen to the heart, we detect a solt § Codjish, with Cream.—Pick out carefully in flakes all the
bellows murmur, or other abnormal sounds, symptoms which fj flesh from the remnants of some boiled codfish; melt a
plainly indicate the existence of inflammation of the inner . picce of butter iu o saucepan, and add to it a large pinch of
structures of the heart. Here the prompt relief afforded by § our, and a gill of milk or cream, with pepper, salt, and
a fow doses of Collinsonin demonstrates its specific char- § ratod nutmeg to taste, ulso, the least Lit of cayenne; stir
acter. Tn more chronic forms, it is equally eficacious; but § o)l put in the fish, and gently shuke it in this sauce until
ita action is slower. quite warm, If the composition be too dry, udd a little
milk or cream;, then add, off the fire, the yolks of two
% eggs, beaten up with a little milk, and serve.
PUZZLE DEPARTMENT. To Buke Fish.—Rinso the fish in cold water, wipe the
Bar-Everything relating to this department should be inside dry aud fill it with stuffing, then sew up the edges,
addressed ® Puzzle Lditor,” Perensos’s Macazing, Lock aud place it inadripping-pan with o very little hot water.
Box 437, Marblehead, Mass. Melt a tablespoonful of Lutter and pour over the top, then
spriukle lightly with salt and pepper, and lay over it a few
gtrips of sult pork. Bake in a hot oven, and baste very

often: when done, serve with the gravy from the pan
1. Change the central letter w i 2 H g a 5 i
Ihangg, .08 ettor of a town, and make a dotard, 3 poured over it, and have Worcestershire, or some pungent

2. Change the centrul letter of courageous, and make a
character in music.

3. Change the central letter of to defer, and make to fade,

4, Change the central letter of to sport, and male to

No. 193.—CextRAL Ciraxcrs.

{ sauce, so that each may season to taste.

5

! MEATY, ETO,

A Dish from Cold Beef and Mushed Potatoes.—Cut the cold

revolt. meat into small slices about half an ineh thick, teason
5. Change the central letter of to muke o grating sound, § the slices, and spread thinly over them some breaderumb,
and leave to grumble. { aud some small lumps of bntter. Take the gravy left from
The discarded lettors in their order form a cover to an § the joint, or stew a gravy from the bones; thicken it with
aperture, butter rolled in flour, aud season it with pepper and salt.
Byyield, Mass. TLiypra I, THoMs0%. Or the bits of meat, when not large cuough to be sliced, as
. above, may be mineed, seasoned, and mixed with mashed
No. 194 —IxvERTED PyRAMID. ! potatoes and flour. Mule it iuto small cules, and fry them

Across—1. Conveyances. 2. Severe. 3. A tower, 4. Small } a ice brown.
houses. 5. Chastisement. 6. A letter. H Steiwed Fowl, with Rice—Trusm the fowl for boiling, and

Dowin—1. A lettor. 2. A ridge. & A part of a wheel, | stow it in about aquart of mutton-broth, seasoned with a
4, Auricular. 5. Of little value. 6. A public speaker. ; little pepper, salt, and half a blade of mace, for an hour
7. Wearied. 8, Froozes, 9. A dry measure. 10. A girl's { and o half, skimming it often. About half an hour before

pame. 11. A letter. ! the fowl is ready to serve, add a large cupful of rice, and
Brawford, Conn. Jo JuiceLEss, when tender, strain the broth from it, and place the rice
T on o sieve to dry, and swell, before the fire, keeping the

Answers Next Month, fowl hot; then place it in the centre of a hot dish, with the

rice arranged in rather a high border around it.  Serve with
parsley and butter-sauce in a turcen.

A Nice Hash of DMutlon.—Add to some cold gravy some
- finely-chopped onion and half & pint of mushrooms. Boil
No. 191. the whole gently with gome cold mutton cut in small piecea.

Axswens o Pozzies 13 Tie Arrnn NUMBER.

8 U OCPEZSS Thicken the gravy with a little flour and butter.
PARYENT :
ROSTRUM VEGETADLES.
I NTERIM To Dress Asparagus—Scrape the asparngus, tie it up in
N ORTURE bundles, and cut the ends an even length. Have ready a
G LI MMEZR saucepan of hoiling water, and salt in proportion of a heaped
s sultspoonful to each quart of water. Put in the asparagus,
No. 192, standing it on the bottom with the green hends out of the

| water, 5o that they are not liable to be boiled off. If the
Potorson's Magazine. water boils too fast, dash in a little cold water. When
the grass has boiled a quarter of an hour, it will be
sufficiently done; remove it from the sancepan, cut off the
ends down to the edible part, arrange it on a dish in a round
OUR NEW C 00 K- BOOK. pyramid with the heads toward the middle of the dish, and
boil some eggs quite hard; cut them in two, and place them
round the dish quite hot. Serve melted butter in o sauce-
FISIL tureen; those who like it rub the yolk of the hard egg into
the butter; this makes a delicious sauce to serve with

B3~ Every Receipt in this Cook-Book lhas been tested by a
practical housekecper.

Eels, Fried.—Skin and ¢lean the fish, and cut them in H
picces three inches long, shake them ina napkin with some § naparagua,
flour, so as to dry them, then shake them in u colander to } Pea-Tops used as an ordinary vegelabla.—A delicious vege-
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FOR

MA Y,

table for the table may be obtained by sowing peasin shallow y short points, back and front.  Hat of white chip, lined with

boxes, at intervals during the winter months, They will
come up slowly, but strongly. When about five inches
high, eut them for use, and boil them in the same way that
cabbage is done. Dish up plainly. To be eaten as an ordi-
nary green vegetable.

DESSERTS.

Gatear de Pommes.—Take one pound and a half of loaf-
sigar, put it into a pint of water, and let it Loil until it
becomes sugar again.  Then add to it two pounds of apples;
pared and cored, and the grating of a large lemon. Boil it
all together until it is quite stiff Pt itinto a mold, and

when it is quite cold, torn it out, and serve with custard |

round it in the dish, orcream.

Tced Gooscberry Fool—Pick one quart of quite young
gooseberries, and put them in a jur with a very little water
and plenty of sugar. Pt the jur in a saucepan of beiling
water, till the froit be quite tender; beat it through a col-
ander; and then add gradually one pint of cream; put it on

{ blue, snd trimmed with blue ribbon and clusters of white
! narcissug,

Fr6. vi—WaLRING-DRESS, 0F CHOCOLATE-COLORED SATEEN,
?\\'It.h embroidery woven in the piece. The underskirt is
¢ edged with a narrew knife-plaiting, and is composed of box-
< plaits. The polonaise body forms a panier in front, and is
well draped behind, trimmed with a large bow at the back,
aud edged with embroidery all round. The overskirt is also
edged with embroidery. Gray bonnet and plumes.

Fia. vir.—WarkinG-Dress, oF Scoren Prain. The under-
skirt is laid in long kilt-plaits. The overskirt forms paniers
overit. The body or jacket is of dark-green cashmere, cut
in scallops at the edge and on the collar. Tight-fitting
| eleaves,

; Fig. vir—Hovse-Diess, of Ixnra Fovrarn—Eery
! Gnovnn, Figunep witit Buve, The very narrow vest, the

small paniers, and the kiltings around the bottom of the
¢

jce, and stiv it about until it is quite cold without being | 8kirt are of plain Eern-colored fonlurd. The bodice and

actually frozen.

FASHIONS FOR MAY.

Prg. 1.—Warnkive-Darss, oF VERY Dark-Bive Frexcn
Buxmixg, trimmed with gray and black checked silk. The |
bottom is ornamented with two gquillings of tlie bunting |
lined with the silk, and the front of the skirt ie laid in clus- {
ters of lengthwise narrow plaits, which alternate with
etripes of the silk. The panier overdress is edged with a
band of the silk, and falls in loose drapery at the back. The
corsage comes well over the hips, is made with a point back
and front, and is trimmed with the checked silk. A cord,
of the colors of the silk trimming, ornaments the bodice
down the front. Hat of yellow straw, trimmed with folds
of the silk, like that on the dress, and with poppies.

Fia. 11—Warkive-Ditess, of Lenu anp Brows Siwer-
nenn's Pram. The bottom is edged with a deep side-
plaiting of brown silk. The Princess dress is cut out in
diamonds in front, showing the plain brown silk underneath.
The revers are of the brown silk, and it is buttoned down the
front with small round buttong, DBrown straw hat, trimmed |
with & quilling of red satin, over which falls a row of écru-
colorad lace.

s

Fro. nL—Vismmxe-Dress, oF Pixg Sateex. The skirt is
edged with two ruflles and headed by a puffing.  Above this |
the skirt §s Iaid in plaits, which are cut out in points. The {
striped eateen tunic is short, edged with white lace, and |
drawn up on the left side, under the pointed waist, where it |
is finished by two bins-scarf-ends of the striped material, l
and tied with bows of pink ribbom, The gathered chem-
irette-waisteont 18 of pale-pink snrah, and is confined across
the bodice with rilibon of the darkest shade of pink. Straw
bonnet, trimmed with pink roses aud ribbon,

Fia., rv.—Vismmxg-Durss, oF Svrpnur-Conor AXD Browx
Pratp Summen Sink. The Lottom is trimmed with rufiles
and plaitings of the silk of the dress and plain brown sillk.
The tunic is square, both front and back, and is cut open at
the side, The front is trimmed with a narrow band of the
brown sillkk and a wide 'h[l"tn’] of cut-out muslin embroidery,
The deep coat-basque has revers of plain brown gilk, There
is a short tunic in front, Jaid in deep plaits, which form a
paint. The waist has a Directoire collar.  White chip hat,
faced with ruby-colored eatin, and trimmed with white
feathers.

Fig. v.—WALRING-DRESS, oF BLUE AND WarTe CHECKFED
Prroarr, The skirt is formed of two deep plaited flounces.
A gearf of plain-blue percale covers the top of the upper
flonnce, The corsage is deep on the hips, and is made with

overskirt, which are cut in battlements, are of the fignred
foulard. b

Fig. 1x.—Hovse-Dness, o Brack GREXADINE. The gkirt
is edged with narrow kiltings of black satin, The drapery
at the baek falls in three puffs, and below this are rufiles of
Spanish lace, A deep fall of Epanish lnce trims the front of
the skirt. The polonnise is trimmed in front with a
eascade of lace, At the back, it terminates with emall
Tasques.

Fi6. x.—New Bryie Svmmer Dress, composed of fine-
checked spun silk, The skirt is box-plaited and edged with
enibroidery. Paniers of the checked gillk and plain silk,
with large snsh bows of the pluin gillk. Bodice pointed back
and front, with sleeves reaching only to the elbow. Irown
straw hat, with feathers.

Fio. x1.—Har or Wurre Srraw, faced with dark-green
velvet, and trimmed with dark-green velvet and a bind's
head.

Fic. xn.—DosXeT oF RoveH STrAW, trimmed with Ince
and red roses.

Fro. ximn—WArLkixe-Dnexss; oF GrRAY SATEEN, FIGURED
witnt Rosepens oF Pane Coror.  The skirt has two side-
plaited flounces. The tunic is draped across the front in
fulds, and is puffed at the back. The bodice is jacket-shape,
and is slashed at the back. Bonnet of gray straw, trimmied
with a half-wreath of pink roseliuds.

Fro. xiv.—Dnps-Bonyer, oF MaNiina Sveaw. It ds
lined with pink erépe shirred, and is trimmed with delicute
pink feathers and brown velvet bows.

Fig. xv.—Coarse Browy Steaw Doxxer, trimmed with
Hlackberries and leayes.

Fre. xvi.—MonNing-Dngss;, or Liciut-Bive CASHMERE,
trimmed with embroidered ruffles of the cashmere.

Fra. zvin—MorNixe-JackeT, oF Rose-CoLonen FLAXKEL,
trimmed with white lace or emliroidery.

Fro. xvir—Janor Copran, formed of black velvet and
Mechlin lace.

Fra, x1x,—PARAsor, oF Brack Siuk, covered with very
nurrow ruffics of Llack lace.

Frg. xx.—Faw, with black sticks; and covered with old-
gold and red-striped eatin,

Fig. xx1.—Tovnxure Sgier, with ruffles at the back, and
edged with lace. Casings are placed under the ruffles, in
which steel springs are run.

Fio. xx1.—Jacker, of Wit FLANNEL, edged with flanuel
embroidery.

GuNFRAL ReMARES—Many of the new summer dresses
come with embroidery wrought on the edges, which is used
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Nor For Years has the demand for * Peterson" been so
active as this year. We are in receipt of hundreds of
letters explaining this. One lady sends a club, and adds:

“This makes twenty-three years I have got upa club for |

"Peterson.'”  Another says: “ There is not anything elss
which can take its place.” Aunother: * We thought we would
do without ¢ Peterson’ this year, but find we cannot, so I
send a club again.”  Amncther: * [ now enter on my twenty-
ninth year of subscription to your magazine. Other so-
called lady's books are merely the advertising sheets of
New York or Philadelphia dry-goods dealers, or dress-
makers, “Peterson " is the only one that is really what it
profeszes to be, and has no pecuniary interest in recommend-
ing any particular styles. What it says, therefore, about the
fashions, can always be relied on.

TyrraTion Bagixe Powners.—To The Public: The pub-
lic is cautioned against the practice of many grocers who
sell what they claim to be Royal Baking Powder, loose or
in bulk, without label or trade-mark. All such powders are
base imitations. Analyses of hundreds of samples of bak-
ing powders sold in bulk to parties asking for Royal have
shown them all to be largely adulterated, mostly with alum,
dangerous for nse in food, and comparatively valueless for
leavening purposes.

The public is too well aware of the injurious effect of
alum upon the system, to need further caution agaiust the
uso of any baking powders known to be made from this
druog ; but the dealer’s assurance, * Oh, it’s just as'good as
Royal,” or “it’s the genuine Royal, only we buy it by the
barrel to save expense of can,” etc., is apt to mislead the
unsuspecting consumers into buying an article which they
wonld not kaowingly use in their food under any consider-
ation. The only safety from such practices is in buying
baking powder only in the original package, of a well-
known brand, and a thoroughly established reputation.

The Royal Baking Powder is sold only in cans, securely
closed with the Company's trade-mark label, and theweight
of package stamped on each cover, Itis neversold in bulk,
by the Larrel, or loose hy weight or measure, and all such
offered the public under any pretense are imitations,

If consumers will bear these facts in mind. and also see
that the package purchased is properly labeled, and the
Iabel unbroken, they will be always sure of using a baking
powder perfectly pure and wi . and of the higl
test strength in the market. J. (. Hoagland, President,
Royal Buking Powder Co., N. Y.

Honsrorn's Acrp PROSPHATE in seasickness, is of great
value, Its action on the nerves of the disturbed stomach is
soothing and effective.

Trsten By Trme—For throat diseases, colds and coughs,
Brown’s Bronchial Trochies have proved their efficacy by &
test of many years, Price twenty-five cents.

PUZZLE DEPARTMENT,

Agr-Everything reluting to this department should he
addressed * Pugyzle Editor,” PETERSoN's Macazivg, Lock
Box 437, Marblehead, Mass,

No. 195.—CrxtrAt AcRosTIC.

Fords of three letters.

1. A morsel. 2 An animal. 3. Ancient. 4. A vessel,
5. An insect. 6 The goddess of revenge. T. A female.
8. A marsh,

The centrals, read downward, name an opera.

Marblehead, Mass. GEESEE.

No. 196.—Hippex TrEES,

1. Did Mr. Melrose woo Dora?

2. Where is the map? Let me see it,

3. Pshaw! TI'll oweitto you.

4. A bee chased Carrie all around the garden.
;) b. Tom,spin Enoch's top for him.

Brooklyn, N. ¥. Mantin H. MARCHANT.

Answers Next Month.

Axswens To Puzzres 18 tug May Numpen.

No. 193,
Dover, Doter.
Drave, Breve,
Delay, Decay.
Revel, Rebel.
Creak, Croak.
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OUR NEW COOK-BOOK.

B=Fvery Receipt in this Cook-Book has been tested by o
practical housekesper,

MEATS.

Trish Stew is an economical dish, yet it is not everyons
whe thinks of making the stew of the remains of a joint;
that is to say, of the bone when nearly all the meat has
been taken from it. Cut the meat off in as neat pieces as
may be, fat and lean together, Break up the bone and put
it with the meat, then put all into a saucepan with plenty
of sliced onion, twice as much raw potato peeled and sliced,
wnid cold water or stock to cover. Simmer all gently for
two or three hours, season liberally with pepper and salt,
and serve in a sonp tureen, If necessary, a little flour may
be added to thicken the stew, but it is probable that this
will not be required.

DMudton-Steak Pie—Cut the steak in small pieces; to two
steaks, put one pint of water, salt and pepper; stew until
the meat is tender ; keep it tightly covered; add one onion
sliced.  'When the meat is done, stir in the gravy two table-
gpoons of butter rolled in one tablespoon of browned flour,
Cutup one large-sized Irish potato into small pieces, and
glice two hard-boiled eggs.  Pour this into a dish lined with
crust; cover with crust that has & small hole in the centre
of it; balke for half an hour, and strve.

To Fricassee Old Chickens.—Firvst stew them until tender,
With a sharp knifa remoeve the largest bones; flonr the
pieces, and fry them a light-brown color, and pour into n
frying-pan a tumblerful of the broth they were stewed in.
Dredge in an even tablespoonful of flour, cover the pan with
a lid, and stew until the gravy is thick enough. Ponr this
over the fowl,and serve hot. Onion shred fine may he used
if the flavor is relished, and parsley chopped fine.

VEGETABLES,

3

Potalo Loaves—Potato loaves are very mice when eaten
with roast beef or mutton, and are made of any portion of
i the mashed roots, prepared without milk, by mixing with
¢ them a good quantity of very finely minced raw shalloz,
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powdered with pepper and galt; then beating up the whole
with a lomp of butter to bind it, and dividing it into small
loaves of & conical form, and placing thent under the meat
to brown, that is, when it 1s so near]y doneas to impart eome
of the gravy along with the fat.

Fried Tomatoes.—Wash and halve your tomatoes, Dredge
each half with a little flour, pepper, and sult. Have the
lard hot, and fry them brown on both sides. Place the to-
matoes in o dish, pour the grease from the pan, add cream
or milk, and let it boil up like fried chicken gravy. Pour
over the tomatoes, and serve hiot.

Cucumber Purée—Peel the cucumbers, cut them into dice,
and put them on the fire, very enrly in the morning, with
vinegar, cayenne pepper, galt, a small onion, and o few
celery-soeds, Stew gently until dinner-time.

MIECELLANEOUE,

PBread Sauce.~TPour half a pint of boiling milk on a tea-
cupful of fine breadernmb, add a small onion stuck with
three cloves, a small Wade of mace, o fow peppercorns, and
galt to tastes let the sauce simmer five minutes, add a wmall
picce of fresh butter, and at the time of gerving remove
the onion and mace,

FASHIONS FOR JUNE.

F1a. 1.—Vigrmixa-Diess, or Freurep Purere Foursnn.
The bottom of the skirt is trimmed with surah silk of tha
eolor of the foulard, and edged with écrn lace; the desp-
pointad tunic is edged with two rows of lace, and above these
are two other rows to simulate a second tunic; the waist is
Princess, with paniers edged with écru luce, and the drapery
at the back falls in soft puffs; the vest is made of surah silk,

slightly gathered, the bodice being trimmed with écru laco; §

bounet of purple straw, trimmed with écru lace and yellow
YOSCE,

Tig. 1. —Hovse-Dress, oF Fixe Pramm PERCALE. The
bottom of the skirt is trimmed with a narrow ruffle; the
1oft gide of the skirt falls in long straight plaits; the dress
is Princess, the bodice buttoning from the right to the left
gide, and the skirt opens over the plaiting, and is gathered
igh up on the hip on the left gide; the straight side is
finished with large tuttons, which form o continnous row
from the neck of thedress down to the bottom of the slirt;
the Princess back is laid in large full plaits underneath,
ike an ulster; the open-pointed neck of the bodice has a
large cut-work coller, and the half-sleeves ave trimmed with
the same kind of embroidery.

Fig, 1mL—WArLkiNg or Hovse-Drees, oF BLack AND
Wiire Suppupnp’s Pram. The bottom of the ekirt is
trimmed with one decp gathered ruffie, ornamented with
three rows of black velvet ribbon; the rounded apron-
front is trimmed in the same way, and the drapery falls low
and loose at the bacl; black silk jacket-waist, finished with
a sorics of tabs around the Lottom, and ornamented down
the front with brandebourgs.

Fig. 1v.—WALKmNG-Ditess, oF CiAMois-CoLoRED SATEEN,

. fignred with small eocks in a darker shade. The dress is
Princess, and falls in a long point in front, and is gathered
high up on the lips; at the back it is in looped drapery,
which does not fall very low; the underskirt is of plain
gateen, kilt-plaits. Hat of dark-blue straw, trimmed with
a grayish-green feather.

Fio. v —Tlovse-Dress, or Winre Atsatross. The skirt
is edged with a narrow box-plaited ruffle; above this is an
uppliqué  design in emerald-green gilk—embroidery in
Kensinglon or satin-stich would look beautif wl on such a
dress; the plain over-dress is rather short in front, and falls
in long drapery at the back; the waist in trimmed with
emerald-green silk; the chemisette is of soft India muslin,
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and 1s gathered at the waist; the bands at the throat aud
across the bust are of the silk, as well as the pointed cufls,
Fias, v1 and vi—Back axp Froxt oF Duess, oF DLue
Sareex, The bottom is edged with two narrow knife-plait-
ings of the blue sateen; the skirt is trimmed with three
kilt-plaitings edged with lace, embroidered with blue; the
paniers are slightly erossed in front, and the drapery at the
back falls in double loops and ends, edged with the lace;
¢ the ronud bodice Las u plaited basque like the skirt; eream-
¢ coloved fichu collar, worked in Ulue; the lnce-trimming
extends down the front of the badice; the sleeves terminate
{ with puffings to match the collar. Cremn-colored torchon
E'Iw: woull trim a dress of this kind beautifully. We have
{ also seen this style of drees in dark-red.
{ Ties. virr and 1x.—BACK AND FRONT OF A BrLACE GRENA-
lm,\u: Duess, The skirt is laid in wide kilts; the short
§ round funic is draped as a scarf, and falls in a point at the
! back ; the panier body is edged with blaclk French lace, and
Dis & lace plastron gathered at the waist; the sash ends at
i the back are trimmed with lace, like the paniers; the lace
3 on the sleeves is carried to the elbow; a thick double ruche
%of luce encircles the throat. Nun's-veiliug or albatross-
cloth, of any color, trimmed with lace or embroidery, looks
well made after this pattern,
Fios, x and X1, —BAcK AND FRONT OF JACKET, MADE OF
Taiy Winte Lapy's-Crorn.  The close-fitting jacket Las
! a plaited basque added, which is headed by o band of myrtle-
i green velvet; the same material is nded as a band, front and
) back, and also forms the collar and cufls,
; ¥ig, xi.—Har, oF Ligur-Brows STRAW, trimmed with
!"feathers of the same color, and faced and trimmed with
gatin of a much darker shade.

{ ¥io. xnr—Manre-pe-Mepier JACKET, OF Armoxp-CoLonen
{ Lapys-Clotit. The basque is cut in quite long tabs, which
{ are lined with chestnut-brown velvet, and turned up to form

loups; the sleeves and cuffs are of the brown velvet; large
brown-velyet buttons, Hat of almond-colored straw, and
{ plumes of the same color, faced with chestnut-brown velvet,
‘E T16. X1V —BASQUINE JACKET, OF BLACK BROCADED SATIN,
{feimmed with Dblack lace. The basque is laid in plaitsg
| where it opens, up the centre of the back; the collar and
| cascade in front are of lace, put on as o javot, and the
| pocicets and euffs are of gathered lnce.
E Fia. xv.—Ha7, oF Coanse WinTe Straw, trimmed with
apple-green surah sill, and apple-blossoms.

¥i6, xvi—DBoxNET, o WiiTE EXGLISH BTRAW, trimmed
with clusters of large variegated pansics, the elustic stems
§ of which pass under & band of the lilac ribbon which trims
? the bonnet, and which is tied in a bow back of the right

ear; a quilling of the ribbon is placed at the back.

Fia, xvii—GArpEN-Hat, oF COARBE BTRAW, either brown,
§ white, or black, trimmed with field-flowers, poppies, aud
| daisies; nlarge’ gauze veil to match the straw covers the
g hat, and is fastencd to the hat or hair behind.
4 Fia. xvii.—DBosser, oF MynTLE-GREEN STRAW, covered
! with rows of cream-colored lace, The trimming consists of
étwu looge rosettes, one of myrtle-green, and the other of
2 cream-colored satin ribbon, which arve formed by loops and
¢
:
{

notched ends; these rosettes are pluced nearly on the top of
the Lonuet; strings of myrtle-green satin ribbon.
Fra. x1x.—HAT, 0¥ CoArse BLACK STRAW, trimmed with
lace and yellow daffodils.
(GexpralL Rmranks.—Thers is nothing absolutely new in
i the fashion to chronicle at this season of the year. The thin
dresses have the ruffies usnally gathered, rather than plaited,
¥ but this fashion s optional, “ Pinking," which was so very
! fashionable a few years ago, is again coming in favor. This
iin a particularly pretty finish to the flounces of summer
gilks; it is done usually by machinery, often ot an umbrella
; store; some ladies can do the gimpler patterns themselves.
Still, if it is pot neatly dome it has o very ragged look.
% Farlier in the eeason short over-dresses seemed to prevail,



e A A P 5

PUZZLE DEPARTMEN

P I P o

My third is in dust, but not in mud.

My fourth is in flesh, but not in blood.
My fifth is in straw, but not in hay,

My sixth is in snow, but not in clay.
My seventh's in strong, but not in weak.
My eighth is in fun, but not in freak.
My ninth is in August, but not in May.
My whole is pleasant to read any day.

Woodside, L. I. J. BOURGUIGNON.

No. 198.—Diamoxn,

2. A wager. 3. One who opposes lawful
4. A plant, or a decoction of its dried leaves.

1. A consonant.
authority.
5. A letter.

Harlem, N. Y. Mixxie 8. Yoar.

No. 199, —DECAPITATIONS.
Behead & bill, and leave a float.
Behead wool, and leave to confess,
Behead a net, and leave o tatter.

4. Behead to vex, and leave proportion.
Marblehead, Mass,

GEESEE.

No. 200.—RippLe.

What is that which if you have you do not wish to lose,
if you have not you do not wish to have, and if you gain
you no longer have?

Prescott, Kan, Etna Brock.

No. 201.—EAsy DiaMoxD.

1. A consonant. 2, Skill. 3. Track., 4. A metal.
consonant,

Worcester, Mass,

5. A

Avice GREY.

Answers Next Month.

AxNswERS To PuzzLes 1§ THE JUNE NUMBER.
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HEEaZEEH

No. 196.

1 Bosewood. 2. Maple. 3. Willow. 4. Beech. 5. Pine.

PP

FLOWER GARDEN.

CrrysaxtREMuMs belong to the large natural ordur of
ecomposite plants, and are very nearly related to the daisy and

the sunflower, Many of the flowers in this group of plants |
bave blossoms with an aromatic odor, such as chamomile, |

foverfew, and yarrow ; and the chrysanthemum is no excep-
tion, for in some varieties it has a powerful odor of turpen-
tine, while all kinds are more or less scented. One new
variety, with purplish flowers, lately introduced, is called
violet-scented, but & strong imagination is required to dis-
cover that perfume,

Chrysanthemums grow freely in light, rich soil; in fact,
it is hardly possible to give them earth too rich, or to feed
them too much with lignid manure. They should be started
in February, in the shape of cuttings from the old plants,

i e o e il P S

—FLOWER GARDEN. o7

o

T

| Some people prefer to inerease them from suckers, but thera
is no advautage in doing so. The euttings must be put
round a pot filled with sandy loam, with a layer of silver
gand on the surfuce, If put in a warm place they will soon
strile root, and, when they have grown, they must be potted
off separately, and repotted every time the roots touch the
pot. At every potting the ends of the shoots must be pinched
off, to make the plants bushy., The last shift should be in
the middle of June, when the shortening of the shoots
should Le discontinued, Until they flower they should stand
! in a row on ashes or gravel, or the top of & low wall is &
! convenient place for them, if they can be properly protected
| from the wind, Now is the time to force them along, They
must never be allowed to flag for an justant, but must have
plenty of water, over head and all, twice a day if necessary ;
they should be supplied with liguid manure also, at least
once a week., As the shoots grow they must be tied out,
and plenty of room must be given them at all times. When
they come into flower, or when the nights begin to get
frosty, they may be removed to the place where they are
required, still remembering to give them plenty of water.
When the bloom is over, cut off the stems, and put them in
n cool frame, or plunge them in a sheltered position. In
spring, when they begin to grow again, the cuttings must
be taken off the young shoots, and the round begins again.
No cultivation can be simpler, and, as far as essentials are
concerned, it is within the means of everyone who can com-
mand some pots, a little earth and manure, water, and any
gort of back gurden.

Dezides the varieties of Chrysanthemum sinense, which are
what nine people out of ten think of when the word is
mentioned, there are numbers of other species of the same
genus. The yellow and white French marguerites, so much
esteemed for winter cutting, are one; the common ox-eye or
dog-daisy, which flourishes everywhere, is another; and the
handsome deep-yellow corn marigold, In Scotland this is
s0 common, that in old times they had gool-ridings for the
purpose of extirpating this weed, and a penalty was paid by
the farmer on whose land the most gools, or gold-flowers,
were found, In Denmark, also, a law used to compel the
destruction of the corn marigold, Awnother lutely intro-
duced chrysanthemum is €, marimum, with large daisy-like
flowers, two or three inches across, with firm white-ray
petals and golden centre, which keeps in blossom far on inte
the antumn. It is perfectly bhardy; its fulinge consists of
large glossy leaves of a peculiarly lively tint of green, and
its flowers grow abundantly, each on a long firm stalk., It
is a plant which will become in great demand for autumn
decoration. There are several showy annuals which belong
to the same genus,

Of chrysanthemums, as popularly received, & new section
of dwarf summer-flowering varieties can now be obtained.
They commence lowering in June, and continue in blossom
until the later kinds come out to take their place, and are
quite as able to bear rough trentment and unfriendly skies
as they are.  Altogether, this is a most valuable tribe of
plants to the lover of flowers and flower-gardens; it has
three merits above almost every flower. It comes in tho
} ghortest and darkest’ duys; it blooms abundantly in the
| smoke of the largest cities; it lasts longer than any flower
when cut and put in water. If flowers have their virtnes,
the virtue of the chrysanthemun is its unselfish kindliness.
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OUR NEW COOK-BOOK.

Bg=Eeery Receipt in this Cook-Book has been tested by a
practical lousekeeper.

! CANNED FRUITR, PRESERVES, PICRLES, ET(.

The home-canued fruit is quite eqnal to fresh fruit for
tarts and puddings, and for children it is invaluable, Being

1
1
5
?
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sufficiently sweetened and cooked, it can be eaten with
bread for tea, and is ready for immediate use at any meal. {
Whena jur is opened, it should be used within & week in *
summer, and within a fortnight in winter. It iz generally

it into glass jars, holding a pint, or a quirt, or two quarts

each. The jars have an elastic band fitting closely round
a ledge of the neck, on which the glass lid is placed, a rim |
of thin zine being screwed on the top of the jar, which
fastens the lid securely in its place, and renders it air-tight. |
Three layers of good paper pasted over the mouth of the !
Jurs answer the same purpose, only entailing a little more |
trouble. The small white jam-pots can be used, and any |
kind of jar or pot if not cracked ; but gluss bottles, such as v
pickle bottles and French plum jars, are preferable, because !

cherries, excepting such as the Morella, are disappointing.
Cherry-stoning machines are used, but for those who do not
specially object to the stones they help to impart a finer
flavor to the fruit. They are canned in the same manuer
a8 gooseberries, but with one-quarter pound of sugar to vue
pound of fruit, and are boiled for twenty minutes,

Strawberries and Raspberries are cunned with one-quarter
pound of sugar to one pound of fruit. The sugar is first
boiled for five mivutes, and then the fruit is put in aud
kept as whole as possible by careful stirring with a wooden
spoon ; beil fifteen minutes, and Lottle.

CAKES, ETC.
Puncakes—Eggs, flour, milk: to every ez allow one

any signs of fermentation can easily be detected, and the ¢ Opce/aE Aohr alout one .gﬂl of milk, an elghthi.of aisalt-
£ : ¥ > < i spoonful of salt. Ascertain that the eggs are fresh; break
fruit boiled over again before it is spoiled. The canned | 2 2 2
fruit must be kept ina dry, cool place: if damp, it turns | each one separately in a cup, whisk them well, put them into
mouldy, and if too warm it‘ Furmelrt& .:& dl‘.}"t‘.'elpljir is the ¢ & basin with the flour, salt, and a few drops of milk, and beat

i vhole to actly h b - e
best place. the whole to a perfectly smooth batter; then add by degrees
All bottles or jars used in the canning must be gufficiently |

the remainder of the milk. The proportion of this latter

4 i I-' ¥ i .,
st 0T vt sy i O e | 2l ot o e
allow of the froit being poured in boiling hot to expel the ! ~ ' & y When ready ving, shoul of the

air. Rounds of paper, cut a little Targar than the siza of tho ¢ consistency of thick cream. Place a small frying-pan on the
: 3

Jur neck, to allow for overlappiig, miust be ready to paste on | fire to get hot; let it be delicately clean, or the pancakes will
the moment the jaris full ; boiled flour paste should be sed, | stick, and, when quite hot, put into it a small piece of butter,
Keep the pan of fruft ,simlneriu L 811 the Lot | allowing about balf an vunce to each pancake. When it is
i i while you fill the hot | \ .

jar, for whicli purpose a small teacup is better than a spoon | MeHteds pour in the batter, about half a teacupful to a pan
for small fruits, as the jar should be filled quickly, The jar | ﬁ"c,:r;c];ﬁ i," ']]"a:ww,r’ Fehigy 'F o “Il;"ul i;u.nr mltll.lt(!s. e
shoudd be close to the side of the pan, and be filled as near | W11 it &8 nicely brown on one side. By only pouring L
to the top us you can without letting the fruit actually | small quantity of batter, and so making the pancakes thin,
touch the paper. Puste each round of paper on directly the the necessity of turning them (an operution rather diffienit
jaris full, as the lapse of a second or two will allow the airto | 0 ungkillful cooks) Is obviated. When the pancake is doue,
rush in aud so prevent the fruit from keeping. The first pieco | SPrinkle over it some pounded sugar, roll it up in the pan,
of paper should be pasted round the edges, and be made and take it out with a large slice, aud place it on a dish be-
firmly to adhere to the rim and sides of umlj:u- the othep | forve the fire. Proceed in this manner until suffcient nre
two ];A_}‘('I’E being pasted all over each round, so as to adliers | S00ked for a dish; then send them quickly to table, and con-
to each other, carefully smoothing them when putting on | tnue to send in a further quantity, as pancakes are never
that no air-blisters form: each Tayer of paper should be put { good unless eaten almost immediately they come from the
on separately. ‘The secret of success lies in the jurs beiug\: frying-pan. The batter may be flavored with u little grated
air-tight, which can be insured by careful attention to the | lemon-rind, or the pancakes muy have preserve rolled in them
instead of sugar. Send sifted sugar and a eut lemon to talle

above rules, viz: hot fruit, and hot jars filled to the hrimf g :
and instantly sealed from the airby the pusted puper.  When | With them, To render the pancakes very light, the yolks and

cold, if' the fruit has been properly bottled, there will be quite
a space between the fruit and the mouth of the bottle, owing |
to the fruit having expanded while hot, and having con- |

whites of the eggs should bLe beaten separately, and the
whites added the last thing to the batter before frying.
Lhubarb Pudding.—Line your pudding-dish with slices of

tracted again when cooled. ¢ bread und butter; cover with cut-up rhubarb, strewed with
;m"j,,-‘r,'{,_._(“t up ten pounds of rhubarb into ﬂngcr-F sngar; then elices of bréad and butter, and so on alternately
lengths; moisten the Lottom of preserving-pan with cold E until your dish is full, having the rhubarb and sugar on top.

water, put in four pounds of preserving loaf-sugar or
Demerara sugar, then the rhubarb and the rind of two
lemons finely shredded. Let it come slowly to & boil, but
directly it renches that point, make it boil us rapidly as pos-
gible without burning; it drives off the watery particles in
steam, and makes the fruit keep better and look clearer,
half an hour’s quick boiling being sufficient. Yery little
skimming is required in cauned froits,

Gooseberries—Put funr pounds of loaf-sugar into a pre-
sorving-pun, and half 4 teacupful of water. When it comes |
1o the boil, let it boil rapidly for five minutes; then put in
ten pounds of gooseberries, and carefully stir them so that |
they may break aslittle as possible. Boil fast for twenty |
minutes, then bottle as before.  Fruit put into hot sagar re- |
tuins its color, flavor, and form,

Currants, —Ied or white curmnts are canned with quarter 5
pound of sugar to one ponnd of fruit. First boil the sugar ¢
five minutes, as for gooseberries, and then boil the currints s
for fifteen minutes rapidly, reckoning always from the time ¢
of their boiling up. Black currants require one-half pound H
of sugar to one pound of fruit, and half an hour's boiling, ¢
as they ara apt to ferment.

Cherries—Canadian cherries retain a bright scarlet tint and
exquisite flavor when canned, while most of our English |

cover with a plate, and buke half an hour. Eat it warm,

FASHIONS FOR JULY.

Fio. .—Hovse-Deess, oF Brack Sitk. The bottom of
the skirt is trimmed with two kuife-plaited rufiles; aboye
these are two Moliere puffs; the scarf-drapery is laid in
plaits, and falls in logse puffs at the back: the bodice is
pointed in the front and has asmall cont-basque at the back,

. and is ornamented with white lace down the frout and on

the sleeves.

Fig. .—EveNING-DrEss, oF Licut-Yeriow Sk, The
petticont-front is made of white satin, brocaded in peacocks®
feathers; the skirt falls away on each side, is untrimmed,
and canght in large pufls at the back ; the bodice is made
with a deep point at the hack, but is less pointed in front ;
it is trimmed with lace and bows of ribbon; infunt sleeves,
trimmed with rilibon.

Fi6. i.—MorNing-Dress, o Waite NA1Ns0oE, The front
is trimmed with rows of wide imitation lace, interspersed
with pink bows; it is laid in straight plaits, lengthwise,
aud is ornnmented with coquilles of pink ribbon; the front
oOf the waist is shirred, has a deep lace rufile which forms a
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OUR ARM-CHAIR.

Horsrorp's Acip PHosPHATE a refreshing drink. Dr. A.
L. Hall, Fairhaven, New York, sars: “ It forms an excellent
substitute for lemon-juice, and will furnish a refreshing
drink for the sick.”

MOTHERS® DEFARTMENT.

[Mepican Boraxy—Or THE GARDEN, FiELD, AND Forest.]

BY ADRAM LIVEZEY, A. M., M. D.

No. VIL—JervsAteM-OAx—Worn-SEEp—Mexioan TeA.
The herbaceous plant, Jerusalen-Oak, or Ouk-of-Jerusalem
{Wood), is not the true worm-seed herb, though spoken of in
the United States Dispensatory as oneand thesame, Theyare
distinct species. A. Wood, the botanist, places thess ﬂmea%
plants under Chenopodium, along with the Lamb's-quarters or 3
Goose-foots, g0 common in our gardens and small cultivated 3
patches of ground. There are, however, a few marked §
differences in the calyx lobes, seeds, embryo, as well as in §
the whole appearance of the plants, The Lamb's-quarters §
have very smooth, often striped, more or less gl

water, and boil rapidly for ten minutes before the fruit is
put in, Bufficient syrup should be made to allow the friit
to be covered in the pan, and when the first quantity is
done there will be enough syrup left to do half as much
again, only the second batch will not he quite so clear.
Carefully peel peaches or apricots, and drop them whole into
the boiling syrup, letting them boil for ten minutes rapidly;
take them out separately with a spoon or cup, and place
them in wide-necked jars or bottles, pouring in a littla
syrup with each one. When full, see that the syrup covers
the fruit, and that no air-bubbles form, which is generally
the trouble with the larger fruits. If there are any tiny
bubbles, insert the handle of a spoon round the side of the
Jjar, and they will rise to the top; it must be done quickly,
and this class of fruit should always be put in glass jars or
bottles.

Pears—All kinds of eating-pears can be done in the same
way, and retuin their fresh delicate flavor. If very large,
like the Bartlett pears of Canpadn, they are cut in four
quarters; but most of our pears would be best whole, or in
balves. They must be pared, but not cored, as the pips
give a better flavor. Pears vary so much that no special
time can be set for boiling. They must cook until soft and
clear-looking.

Y

mealy stems, rhombic-ovate or subcordate leaves, and are
without special odor. These under consideration are pecu- {
linrly and unpleasantly strongly aromatic, leaves and flowers
wellowish-green. The writer consequently prefers Darling-
ton's arrangement, who places these three plants by them-
gelves, under Ambrina.

AMERINA (vel chenopodium) Borrys, is the true Jernsalem-
Oak, and resembles the following species somewhat, but the
stems are not grooved and angnlar ; the racemes are cymous
paniculate, divergent, the slender panicles spirally twisted,
and the whole plant strongly aromatic of turpentine. Found
growing along roadsides, in sandy wastes, and sometimes in
gardens,

Wonsm-seEp—dAmbrina  dnihelminiicum.—Stem  two to
three feet high, erect, furrowed or grooved, angular branch-
ing; leaves, one to two or three inches long, sinnate toothed,
conspicuonsly veined, of a yellowish-green color, resinous-
dotted beneath, Flowers, kn small clusters, very numerous,
of same color as the leaves, disposed in long, slender, leafless,
terminal panicles, or spike-like racemes. Found growing
in all parts of the United States, among or in the vicinity
of rubbish, waste places, sandy canal-banks, ete. The herb
possesses a strong, offensive odor, though somewhat aro-
matie in character.

Many mothers, in the country, rely upon this plant in
verminous complaints, and esteem it very efficient. The
seeds, which are very small, are the most active, and one
teaspoonful of them, finely pulverized, will suffice for two
doses, for a child three to five years of age; generally
given in molasses or syrup, morning and evening, and re-
peated for u few days, followed Ly oil, senna, or other pur-
gative.
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Bp=Every Receipt in this Cook-Book Fas been tested by o

practical housekeeper. 5
VARIOUS PREPARATIONS OF FRUITS.

Plums are canned with one-quarter pound of sugar toi
each pound of fruit.. Boil the sugar first with lhalf o tea-
cupful of water to four pounds of sugar, and let the plums ;’

;

Loil rapidly for twenty minutes; then bottle. Egg plums,
or Yictorias, are delicions for dessert, boiled in s thin syrup.

Fruits in Syrup—Syrap for peaches, apricots, plums, and
pears: Take a half-pound of loaf-sugar to, each pint of

Stewing-pears, and any kind of hard, ill-flavored fruit, are
rendered most acceptable by stewing until tender, in the
above syrup, flavored with cloves and cinnamon, which
should be tied in a loose piece of muslin, amd boiled ten
minutes in the water before the sugar is added, leaving it in
until the pears are done. Hard pears will take an hour's
boiling, and perhaps more; and in all cases it is necessary
that the syrup should boil as quickly as possible.

Quénces are peeled, and cut in four quarters, then hoiled
in barely sufficient syrup to cover them, until they are quite
soft. The seeds should be left in.

Girapes are preserved, or made into jelly. To get rid of
the numerous seeds, they must be squirted one by one; a
sharp pinch in the fingers squeezes out the pulp into one
bowl and the skins into another. Boil the pulp over the
fire, and strain through a fine colander, the seeds remaining
behiud ; then boil together the pulp, sking, and three-quar-
ters of & pound of sugar, to a pound of fruit, for three-
quarters of an hour.

Grape Jelly is made in the same way as all jellies.

Apple Marmalade—Do not peel your apples, but core and
slice them as for atart, Uhoose hard apples, like russets, or
any apple that does not quash in cooking; boil them very
rapidly in syrup, just enough to cover them, until clear-
looking; and, if liked, add a few cloves or lemon-peel.

Cherry Ive—Stone two pounds of ripe cherries, hruise
and set them on the fire, with a little water and a half-
ponnd of sugar; when they have boiled, pass them through
a hair sieve into an earthen pan; pound a handful of the
kernels, put them in a basin with the juice of two lemons,
add to the cherries a pound of sugar, and strain on them
the lemon-juice and kernels; mix the whole together and
put it into a freezer with pounded ice; work the cherries
up with it well nntil it has set, then place it in glasses,

Elderberry Wine.—To ten quarts of berries put five quarts
of water, and let it stand twenty-four hours. Then boil
and sgkim it ; strain it, and to every gallon of the liquor put
three pounds of sugar, half an ounce of cloves, one ounce of
cinmamon, and two ounces of ginger. Bail it again, and
ferment it, by putting in it a slice of tonst covered with
fresh yeast. By leaving out the spices, this wine is said to
resembla Port.

Pickled Red Cabbage,—Choose two middle-sized, well-
colored, and firm cablages, shred them very finely, first
pulling off the ontside leaves ; mix with them half a pound
of salt, tie them up in a thin ¢loth, and et them hang for
twelve hours ; then bofl a quart of vinegar, with an ounce
of ginger, half an ounce of black pepper, aud a quarter of
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an ouuce of cloves. Put the cabbage into jars, and pour
the vinegar over it when cold.
Peach Pot-Pie.~Tine the sides of a deep pot with o paste

maide in the proportion of half a pound of butter to one s

pound of flour. Then pare and slice somo poaches, sugar
them to your taste, and fill up the pot and cover the top
with the paste, leaving an opening in the middle of the
crust to permit the steam to escape while tho pie is baking.
Bake it in a moderately hot oven, and when cold serve it
with cream.

Haspberry Vinegar.—Take ripe raspbarries, put them in a
pan, and mash them with a large wooden spoon or musher,
Strain the juice through a Jelly-bag, and to each pint of
Jjuice add one pound of loaf-sugar and one qnart of vinegar.
When the sugar has dissolved, place the wholo over the fire
in & preserving-kettle, and let it boil & minute or two, and
skim it. When cold, bottle it, cork it well, and it will be
fit for use. ¥

Blackberry Cordidd —To one quart of blackberry-jnice add
ona pound of white sugar, half an ounce of grated nutmeg,
and half an ounce of pulverized cinnamon. Tie the spice
in a fine muslin bag, boil the wholo and skim it. When no
more seum rises, set it away to get cold, and add one pint
of best brandy. Cloves and allspice may he added in the
proportion of a quarter of an ounce of each,

e

FASHIONS FOR AUGUST.

Fio. 1.—Hovse-Drrss, oF Licur-BLug GreNapise. The
skirt is laid in Tengthwise box-plaits, and is trimmed at the
bottom with a ruffle of embroidery; the paniers are also
trimmed with an embroidered ruffle, forma largoe puff at the
back, and are canght up here and there down the back in
smaller puffs; the skirt is put on to the bodice, with three
rows of shirring. The bodice is of blue silk, of a somewhat
darker shade than the skirt, fits closely over the hips, and is
laced at the back; the sleeves are half-long, trimmed swith
embroidery, and put in high on the shoulder; the bodice is
three-quarters high, and finished at the neck with gather-
ings of grepadine and a speay of wild-roses,

Fi6. 5 —EvexiNG-Drrgs, or Ligut Sea-GREEN Gavzr,
wiTH Porka-Dors oF Forest-Greey Venver. The white

underskirt is finished with three ruflles of lace; the over- H

skirt is draped diagonally, quite low on the left side, and
gathered into a loose puff ot the back ; the bodice is of forest-
green velvet, with a small basque; three-quarter sleeves,
edged with lace; the vest is of the gathered gauze, confined
at the bottom by three velvet straps.

Fio. m.—Visimisg-Degss, oF Gurexisn-Gray Ixpra Siik,
The skirt is laid in lengthwise plaits, and trimmed at the
bottom with three knife-plaitell ruffles, a loose puffing
between the second and third ones; the tunic iz draped
rather high, falls in loose drapery at the back, and is edged
with white and rose-pink embroidery; the bodice is made
with a Marie-di-Medici ruffle, laid in hollow plaits, and has
a vest of embroidery like that on the tunic: long coat-
sleeves, set in high at the shoulders. Straw Lonnet, of the
color of the dress, trimmed with pink Toses, and pink and
white feathers,

F16. 1v.—Seaste-Dress, o Brack Satery, FIGURED WiTH
Larce PiNg Ioses. The skirt is trimmed with two deep
flounces; the tunic opens in front, is drawn far back on the
hips, and falls without draping at the back ; black velvet
rilibon catches up the pufiing at the back, passes at the bot-
tom of the corsage, and fallsin long loons and ends in front;
the bodice has a large collar of white embroidery, and a
chemisette of black surah silk; puffed sleeves, Hat of
strawherry-colored straw, trimmed with pink feathers,

Fig. v.—~WaLkiNG-DrEss, oF SATEEN. The akirt is of plain
blue sateen, laid in lengthwise side-plaits in front, and at
the back it is plain, and edged with two kuife-plaited rufiles ry

i the overdross is of dull-blue and white checked sateen,
] trimmed with a ficelle-colored laco; the dress is made Prin-
cess shape at the back, and the drapery fulls square at the
bottom; the front of the bodice has basgues, formed of wide
! ficelle lace, and a collar with revers of the same lace; a full
chemisette, of soft-Llue surah silk, is caught across the
- front with bows of ribbon; threc-quarter sloeves. Straw
+ bonnat, lined with blue silk, and trimmed with bluets and
| daisies. 4
Fres. v1 and v11.—Froxt AND Back oF Stmster-Bobics, oF
| TErRA-CoTTA COLORED CABHMERE, SURAH SiLE, AND VEL
} The bodice is close-fitting at the sides, and to the back side-
) seams; at the back it is gathered, and the fullness terminates
i in a basque; the chemisette, the collur, and the de-Medici
:"plaith:g at the bottom, are of the surah silk; the velvet
; band and surah plaitings stop at the side-seams,

FiG. ¥111.—SERPENT-BRACELET, 15 SiLveR. Some of thess
bracelets are made of gold, or of brilliant enamels, and
have diamond and roby heads and eyes.

Figs. 1x and X —~DRESSING-JACKET, 0F NAINSOOK, trimnied
with embroidery, and set into a yolke; at the back it is Inid
in plaits. One made in this style, of pink flannel, trimmed
with cream-colored lace, was very beautiful.

Fi6, xr.—8traw Bonxer, lined with brown velvet, and
trimmed with brown velvet and straw-colored feathers,

Fro. x1i.—EvENING-DREss, oF Creaw-Cororen Sumai,

The bottom of the skirt has a very narrow knife-plaiting of
the silk ; above this is a blonde lace ruffle, headed with fes-
toons of the surah, and bows of satin ribbon; the overdress
is of cream-colored figured gauze, opening in shawl-points
in front and at the sides, and trimmed with blonde lace; it
is gathered to the waist, and draped at the back; the waist
has a plaited surah plastron, and is trimmed with blonde
lace, as are also the half-sleeves,
}  F1o. xur—EvexiNg-DREss, oF Brack 8y, edged with
‘a plaited flounce; black ganze overskirt, studded with silk
i pompons, opening at the side, and draped on the left hip
¢ with a large satin bow and buckle; the pointed bodice, of
i black eatin, is lnced at the back: lace fichu, fastened with
red roses, and sleeves trimmnted with & full deep lace ruffle;
red flowers in the hair,

F16. x1v.—GARDEN-PARTY Ditess, oF Brows Nus's-Vero-
%6, The skirt is composed of two flounces, the upper one
laid in hollow plaits, and much the deepest, and above these
} & Moliere puff; then a full-draped tunic; the bodice has a
| jacket-front, and is cnt long enough in the back to form a
| puff; it turns back with revers, and has a vest of white sill,
{ embroidered in pink; pink muslin garden-hat,

{ TFia XV —WALRING-DRESS, 0F MYRTLE-GREEN CAMEL'S-
E Ham. The skirt, which is made full, but without any trim-
| ming except a very narrow knife-plaiting at the bottom,. is
| of myrtle-green and cream-colored Plaid; the overdress, of
| Plain myrtle-green, has two pointed tunies, which are caught
1 up very high on the hips, and fall in low full drapery at the
{ back; the bodice has a basque at the back, is cutaway-
; coat shape in front, has a military collar, fastened with a -
brandebourg, and bas a vest of cream-colored piqué. Hat
i of myrtle-green straw, trimmed with green feathers.
E GENERAL REMARKS.—There are some new things in the
é accessories of dress; for instance, vests are much Worn, 1ot
4
bl

alwayg, though frequently, made of white or light-yellow
; Piqué, for thin dresses, sometimes of embroidery, and often
3 of gilk, satin, or velvet, corresponding with some color in

the dress. These vests are generally set in the bodice; and
i only simulated; but sometimes a real vest is worn.
i Tourpures ave greatly on the increase in size; these bnstles,
g asthey used to be called, may be made of horse-hair cluth,
; or of steel springs, run throngh muslin casings; care shonld
¢ be taken not to have these springs too large, as they move
3 When the wearer walls, and give a very ngly motion to the
i figure s the bouffant effect should be gotten principally by
f the full bunched drapery of the skirt,
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always be willing to repeat the dose. Take a half-ounce of
leaves and flowers, add one pint of boiling water. Dose :
one wineglassful every half-lour, if required to allay the
vomiting, More than two doses are seldom required in any
individual case.

PUZZLE DEPARTMENT.
BTverything relating to this department should be
addressed * Pugzzle Editor,” PEreRsoN’s Magazing, Lock
Box 437, Marblehead, Mass.

No. 202.—Cnoss-Wonn EX16MA.

My first is in dolphin, but not in turbot.
My second’s in duce, but not in burbot.
My third is in smelt, but not in glissa.

1y fourth is in whale, but not in thrissa.
My fifth is in kovet, Dbut not in mullet.
My sixth is in shad, but not in limpet.
My seventh’s in cod, but not in shark.
My eighth is in salmon, but not in carp.
My ninth is in grampus, but not in bream,
My whole is of its kind the crean.

Portlund, Me. Leap PEXCIL

No. 203.—Basy WORD-SQUARE,

1. An ensign. 2. Fondness. 3. Toafiirm. 4. A seed-bud
of a plaut.

Harlem, N. Y. Mixxie 8. YosT.

No. 204.—CHARADE,
My fivst signifies great attention; my second, not 60 much
awl my whole, not any.

Prescott, Kan, Erua BrOCE.

Anmcers Next Month.

AxsweRs To Pozzues 1x Tug JuLy NUMDER.

No. 197.
PETERKON'S.
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No. 199.
1. Draft, raft. 2. Down, own.
rate.

3. Drag, rag. 4. Grate,

-

No. 200.
Lawsuit.

No. 201.
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FLOWER GARDENING.
GERANIUMS—Where there is & small greenliouse to keep
plants during the cold weather, it will be well to strike hard
ripe shoots of geraniums in the open air, and in a warm
sunuy border. Mr. Shirley Hibberd, in the Gardener's
Magazine, suggests that * the cuttings be planted thickly in
shullow boxes; three ina three-inch pot, or a dozen cuttings
in o five-inch pot, at the option of the purchaser, with every
ible chance of u
Venpesas AND Perunias—Cuttings from the points
'f ghould be inserted in shallow pans; also euttings of Dwarf
{ Lobelins. These require the shelter of a frame, which gera-

% niums do not.
<
i

¥

Sor, ¥or Curmxgs.—These should be ingerted in clean
pots, with means for a good Arainage, and a light sandy goil;
then, for all but geraninms, the pots be placed in a cold
framo—a box covered with glass, and shaded, will do—and
g0 lept shaded till the cuttings are well rooted.

Art, HenBacEoUS PLANTS, calceolarias excepted, which
were sown during the preceding months, to be planted
ont now, to give them opportunity to bloom early in the
spring; they should be planted in good loam and leaf-mold,

Ean-wias 18 Danrias—Tlace dry moss in mall pots, and
put them bottom upwards on the tops of the stukes to which
the dalilins ave tied ; the insccts crawl into the moss, and can
be quickly destroyed in the morning by shaking the pots
into hot salt and water. [

Liuies that bave made new roots, ghould be divided an
re-planted at once. As E00n 08 the flower-stems have died
down, the bulbs begin to make new roots.

|
|
|

Henpaceous Praxts—The seeds should be sown now,
without delay ; the method is preferable and more certain
than spring sowing. This in the first week in August,

Horryioex Currives.—Take off the side-shoots that rise
round the base of the flower-stem, insert them round the
gide of a flower-pot, and place them in a cold frame. The
geed may be sown ina sheltered corner, and, when grown,
then plant ont.

CurysanTHEMUMS must not again e stopped.

AND Carxarions.—Plant out well-rooted
if this part of the

Pixks, PICOTERS,
layers, and finish layering .the shoots,
| work be yet uncompleted.

Harpy AxxNuals—Pansies may be sown, and also the seed
of most hardy annuals. The latter on poor, dry, hard
ground, to induce short, hard growth. The lest annuals
to sow are: corcopsis, clarkin, collinsia, godetia, Jarkspur,
lupinug, nemophilia, blue and white, nolana, French poppy,
and dwarf Schizanthus,

HARDY PERENNIALS, to besown at once: antirrhinums, del-
phiniums, dianthug, hollyhocks, Indian pink, lupinus, phlox,
potentillas, silene—which is the pretty honesty, or moon=
wort plant, sweet-williams, and wall-flowers,

OUR NEW COOK-BOOK.

BFvery Receipl in this Cook-Book has been lested by a

practical housekeeper.
VARIOUS BEASONABLE RECELPTE.

How to Make Coffee—Thrifty 1 )} who
strong coffee injurious, declare that a teaspoonful of coffee
is snfficient for half a pint of water. Ordinary individuals
will, however, in all probability prefer to drinlk coffes made
with a heaped tablespoonful of coffee to the half-pint of
water. If café-au-lait, or three parts coffee and one part
milk, is wanted, only half the above measure of watér
ghould be used, and the coffee (whigh will then be strong)
ghould be weakened with milk, but never with water. It

|
|
|
z
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coffee and chicory are preferred, three tablespoonfuls of the
mixture will be needed for a pint of water, Whatever the
quantity may be, put the coffee into the coffee-pot and pour
over it the requisite measure of boiling water. Let it stand

i minute or two, then put it back on the fire, and Lring it :
gently to the Loil, Take it off, pour out & cupful, and re- !

turn it to the pot from a good height. Repeat this opera-
tion twice. Throw a tablespoouful of cold water into the
coffee, let the pot stand by the side of the fire for three or
four minutes, then strain the liquid throngh muslin iute
the heated vessel from which it is to be served, aud send it
&t once to table,

Pears for Dessert—Take finest pears just ripe, just cover
with waler, simmer till tender, but not in the least broken; |

lift them ont into cold water. Now measure the water you
have simmered them in; to each half-pint put oue pound of
sugar. Boil up the syrup, then simmer the pears for five
minutes; repeat this for three days, but allow ten minutes'
simmering the lastday. Keepthe pears in thesyrup; the day

before any are wanted, remove from it,and dry in a very !

cool oven.  Or you may stew pears in syrup of five ounces
of sugar, six cloves, six allspice, half-pint of water, and a

hslf-pint of Port wine. This is the proportion for eight .

large pears. Pure claret may be used instead of wine and
water. Simmer slowly till tender, probably three hours. A
faw drops of cochineal improves the color if water has been

used. Pears and plums in equal quantities, with a few of !

the kernels of the latter chopped, preserve beautifully in
the above syrup.

A Hint for a Winter Salad.—In September or Octobercollect
a quantity of dandelion plants with roots; pick off all the
green leaves withont injuring the erowns (where the leaves
shoot from) or the roots; but if the latter be inconveniently
loog or forked, they may be shortened. Plant them us
thick as possible in common garden-mold and in flower-
pots, with their crowns on a level with the edge of tha
flower-pots. Give one good watering to settle the earth
about the root.  When they have drained, set them away in
Auy convenient corner of a dark warm cellur—complete
darkuess is necessary. After a time, according to the
warmth of the cellar, the dandelions will have sent upshoots
of ivory whiteness, and when about four inches long they
ara fit to cut for salad: fresh, crisp, and delicate, with a de-
licious nutty flavor.

To Keep Chestnuts.—To preserve chestnuts, in order to have

them good and fresh, to eat through the winter, you must |

make them perfectly dry after they come out of their green
husks; then put them juto a box or barrel, mixed with
and covered over by fine and dry sand, three gallons of sand
to one gallon of chestnuts, If there be maggots in any of
the chestnuts, they will come out of the chestouts, and
work up throngh the sand to get to the air; and thus you
have your chestnuts sweet, sound, and fresh.

Pickled Beets—Boil your beeta till tender, but not quite
soft. To four large beets boil three egus hard, removing the

shells; when the beets are done, take off the skin by laying }

them for a few minutes in cold water and then stripping it
off; glice them a quarter of an inch thick, put the eggs at

the bottom, and then put in the beets with a little salt. E

Pour on cold vinegar enough to cover them. The eggs im-
bibe the color of the beets, and look beautiful on the table.

Apple Preserve—Peel and core two dozen apples and place }

them in a jar with three pounds of powdered loaf-sugar,
and one-guarter pound of ground ginger, distributed in
layers. Let them remain two whole days, and during half
that time let one-quarter of a pound of bruised ginger in-
fuse in a pint of boiling water ; strain and boil the liquor
with the apples for about an hour, skim and take off the fire
when quite clear,

Apples, Buttered—Peel and core apples of the choicest kind,

| stew in their syrap sz many as will Al the dish, and make
a marmalade of the rest. Cover the dish with a thin layer
of marmalude; place the apples on this, with a bit of butter
in the heart of each; lay the rest of the marmalade into
the vacancics. Bake iu the oven to a pale-brown color, and
powder with sugar,

Vegetuble Smuce.—8lice half o dozen large tomatoes, put
thew into a Stew-pan, with abont a pint of button mush-
rooms, and an o ninced fine. Season with Cayenne
pepperand salt.  Thicken with a piece of butter, rolled in
Aour, Stew very slowly,  Whon the vegetables are tender,
i serve it This sance is good with cold meat.

\
b

Beverage from Chervies —To one pint of cherryjuice put
one pound of sugar. Boil it ten minutes, and skim it.
§ When coul, bottle it, and cork it tight.

FOR INVALIDS.

Food for Delicate Infints.—Takoe o piece of gelatin abont
- one inch square, dissolve it in half a gill of water over tha
fire, then add & gill of milk. When it comes toa boil, stir
;i good hadftenspoonful of arrowroot, When taken off
! the fire, stiv in two tablespoonfuls of eream. This food is
suitable for u ¢hild four or five months old, As the child
beeomes older, inerease the strength of the food.

Lread Jelly—Cut the crumb of a rall into thin slices, and
¢ tonst them equally a pale-brown i woil them geutly in
water enough to rather more than cover them, till u jelly
¢ I8 produced, which may Le known by putting a little in »
spoon to coul; strain it npon a piece of lemon-peel, and
sweeten to taste; a little wine may be added, This is “
light aud plensant repast for invalids.

Barley Water—Wash two nunces of pear] barley thoroughly,
and boil it for a few minutes i half pint of water. Strain
the water off and throw it away., Doil the barley in two
quarts of fresh water until it is reduced to one quart;-then
strain it, and add sugar and lenon-juice to the taste,
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Fie. .—Wanking-Durss, oF MynTie-Gresy Sir. The
underdress is of plain green silk, Inid in kilt-pluits; the
tunic and jacket-bodice ure of fonlard, figured in a darker
; Bhade of green; the tnuie is draped guite high on the right
side, and not quite so Ligh on the left, and forms a large
pufl at the hack; the bodice is open, with points in front,
over a vest of the plain green silk.  Bonunet of myrtle-green
plush, lined with lemon-colored satin.

Fio. 1.—Yisimise-Dress, oF Yiirowisn-Grees SURAN.
The skirt is trimmed around the bottom with three knife-
plaited ruffles, and is draped with gearfs of snrah, 60 as to
show the underskirt; the upper draperies oross in front,
and fall in puffs at the back; the bodice is tight-fitting.
Plush hat, of the color of the dress, trimmed with blue
feathera.

i Fig. 1r.—House-Durss, oF BLue CasuMERE AND Fine
‘WooreN Pratn. The plaid skirt is eut in wide tabs, and opens
over a trimming of blue cashmere, edged with two narrow
kuife-plaitings; the Princess overdress, of blue cashmere, is
simply draped far back, and hus collar aud cuffs of the plaid
» woolen.
Fia. 1v.—Evexmne-Dress, oF Brack SATIN aND Brace
+ Brocape, Theskirt bas a knife-plaiting around the bottom ;
} abovn this is a loose puffing of the satin; the draped over-
| dress is of the draped satin, trimmed with a flounce of black
’ lace and jet; the bodice and draperies at the back are of the
brocade, and the front of the bodice s trimmed with orna-
ments of jot and bows of satin ribbon; the halt-sleeves are
! trimmed with lace and jet.

i
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ous. 2. To invest with office. 3. A lover. 4 A mark. | purple—ull the varicties of carnations, French honeysuckle,

k. To make equal. tree mallow, tres primrose, wallflower, scabious, rocket,
Harlem, N. ¥. Mixwiz 8. Yosr. stock gilliftower, sweet-willinms, hollyhocks, and others.
S Wherever the plants are to be placed, the earth must be
; No. 207 —Cross-Wonp Enicara. well loosened by forking the ground.
My first is in cotton, but not in silks. Bulbs of every description to be planted in the borders
My second’s in water, but not in milk. and beds, and be potted for foreing. Ifa tulip-bed is required,
My third is in chalk, but not in cheese, the earth must be dug out, three inches of cow-dung be
My fourth is in turnips, but not in peas, placed in, and then the earth retorned to the bed.
My fifth is in broom, but not in brush, For hyacinths, a goil is recommended of loam, leaf-mold,
My sixth is in porridge, but not in mush. well-rotted mnnre, and silver sand.  One or two bulbs in
My seventh’s in virtue, but not in sin. each pot, well drained, and then plunged into cocoanut-fibre
My whole is the country I live in. deep enough to cover three inches above the pot; they may
WISCONSIN GIRL. remain 4 month in this state, and then be brought into a
—_— room or greenhouse for foreing or otherwise; but after leav-
Wo. 208.—FAsy WorD-SQUARE. ing the plunging bed, the bulbs must never need water.

1. A girl's name. 2, A beast of prey. 3. A canal around Flowering shrubs of all kinds to be pruned.

a cadtle. 4. Agalnst.
Hughes, Col. M. C. DAMALL.

Ansicers Next Month.

OUR NEW COOK-BOOK.

Be-Every Iteceipt in this Cook-Book has been tesled by o
praclical iousekeeper,

Answems To Pozzies 1x tug Serremuen NuMpen.

Na. 202. EOUP AND FISI.
PETERKON'S Boup Maigre.—Melt a quarter of a pound of butter in a
— stew-pan, nnd put into itsix onjons cut into thin slices ; stew
No. 203. them in butter for ten minutes. Next cut up two or three
P L A G heads of celery, a little parsley, about one pound of spinach,
L0V R some burnt erusts, and seasoning of salt and pepper. Stir
AY E R the vegetables in the butter for another ten minutes, then
GERM put to them two quarts of water; let all simmer together

gontly for an hour and a half,  When ready to serve, put 1o
it the yolks of three eggs well heaten, and thres table-
No. spoonfuls of vinegar. The soup must not boil after the
Carelesa. eggs aud vinegar are added, or it will curdle.

Codjish.—Tie the fish several times over with string; Iny
it in cold water plentifully salted, and let it boil gently,
carefully skimming the water, When done, lift it up and
let it drain, then serve. An ordinarvy-size piece will be done
two or three minutes after the water comes to boiling-point.

MISCELLANEOUS,

A Worp Asovr Decorating—The ordinary eream-colored
Madras figured muslin, with colored flowers over it, sold for
eurtaing, or by the yard, drapes prettily, and looks uncom- CoNi
monly well if tied back at the sides with colored silk hand- and put it on "_“ PO]I \)"m cold;water ul.mugh to cover it.
kerchiefs, with the points in front.  The small cheap Japanese When the rabbit is boiled tender, f.nke, it out ““‘_‘l fry itin
paper hand-sereens look well crussed and throst into the hand- boiling lard to a light brown; take it out m'd‘s"" it near the
korchief in front. Another effective way is to festoon red fire; have six onions gliced, and put them in the boiling
Turkey twill with crossed sprays of pampas-grass, tied with Tard. “']“"‘1 they are fried a nice brown, pour a little boil-
dark-green or blue rilbon, or to fasten colored paper funs ing water in the frying-pan, and one tablespoonful of
slantwise between the festoons, browned flour; pour this gravy over the rabbit, and serve.
Season with pepper and salt.  After boiling the rabbit
tender, it may be served with drwn-butter sauce that has
tiad six boiled onious put in it. The onions must first be

boiled perfectly tender. Pour this sauce over the rabbit,
THE FLOWER GARDEN. T itas

Ocronkn is a busy month, if one would have spring-flowers Cold Foast Fowls Fried—DBeat the yolks of two eggs. Cut
the following year: for the gurden should now e cleaned | 414 fowls into pieces, and dip them first in the egg, then in
of dead plants and weeds, and be arvanged for the winter | ¢} grumbs. Fry the eut pieces in butter or nice lard.

BOASOTL. Grated cheese may be used to give a piguant flavor. The
Transplant all fibrous-rooted perennials, and biennials, and i dish may be garnished with slices of fried potatoes.

MEATS,
Rabbits with Onions.—After the rabbit is cleaned, truss it,

layored plants. Ilavoe o ball of carth “f ench root, and plant Pie of Cold Roast Veal —Cut the veal in small picces, and
sthem where they are intended to remain, Among the per- -

il H 1d i tahnol e geson them with pepper and salt.  Make a nice paste, line
ennials are: golden-rod, michaclinns dairy, everlasting sun- | a deap pie-dish, Al it lalf full of the ment, and on the top

ﬂuwc!r, cnmpnlml;u:,']_\-ch nis, ‘lx:lynm}fus, violets, acanites, | lay some oysters, with some Inmps of butter. Cover the pie
gontian, donble daisies, hepaticas, saxifrage, and others of ;

tho like kind; peanies, lilies-of-the-valley, monkshood, flag- jort e prstey e dic

leaved iris, and others; the roots of theso require parting VEGETABLES,

and re-planting, or In four years they die away. To Improve Polatoes of Bod Qualify.—Totatoes aro some-
The bicnniuls are; Canterbury bells—white, blue, and | times of very inferior quality, being deficient in starch,
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The method to improve them hy cooking is to peel them, | thoroughly, and add milk sufficient to moisten it; but if

and boil them gently until nearly done. Then drain the | made very wet, it will not be equally light.

water from them, and put them again upon the fire, to make Indian Pone.—One quart of Indinn-meal, one pint of

them hot without burning them; then mash them with a wheat flour, one teas ful of bicarlionate of soda dis-

fork. The fork breaks them into picces and allows the } co1c0d.  Beat three eggs; add to them two tablespoonfuls of

water to escape, thus very much improving the potatoes, sugar; mix all the ingredients together with one quart of
Spinach, French Fuashion—Cook the spinach in the ordi- ) milk, Bake in shallow pans, in a moderate oven. They

nury way; strain it perfectly dry; chop it up very finely. ¢ should be brown when done.

Put it into & saucepan with a good piece of butter, enough MISCELLANEQUS.

NS s”u_m N nm? AR A e s (e How to Make Toffee—Put a quarter of a pound of butter
well on the fire until it boils. *
into & preserving-pan. When melted, add ono pound of

Whipped Potaloes.—Whip boiled potatoes to creamy light- } prown sugar, stir gently over the fire for sbont fifteen
ness with a fork. I?entiu butter, milk, pepper and salt; at minutes, add a small teaspoonful of ground ginger or a
lu‘st, the frothed white of an ogg.. Toss rregularly upon.a i i, finely-grated lemon-peel ; boil and stir again, until the
dish, set in the oven two minutes to re-heat, but do not let § iviyre when dropped into cold water becomes crisp. When
it color. done sufliciently, pour it on to buttered plates,

Dripping (to Clarify).—Put the dripping into a basin; pour
over it boiling water in which a teaspoonful of saft has been
dissolved; aud keep stirring the whole to wash away tha
impurities. Let it stand to cool, when the water and dirty
sediment will settle at thoe bottom. Repeat this operation
at lenst twice with fresh water. When cold, remove the
dripping from the water, and melt it iuto jars.

DE3SERTA.

Rice-Balls,— Boil some milk, and thicken it with some
rice-flour mixed with cold water. When the milk begins to
boil, stir in as much of the rice-flour mixed as above as will
make the whole about as thick as & custard. When suffi-
ciently boiled, add o small piece of butter and a little salt,
Wet your custard-cups, fill them with the mixture, and,
when cold, turn them out on a large dish, and serve with
sugar and cream, or any sweet sauce.

Sponge Pudding—Take three eggs, their weight in the
shell in flour, butter, and sugar, and grate the rind of a
lemon very fine; beat the butter to a cream,and the eggs,
yolks, and whites separately and then togoether; add the
butter, and keep on beating; then mix in the sugar, and
Iastly the flour; then beat the whole Gl quite light. Put
into a mould, aud boil an hour and o half, Serve with any
fruit-sauce or with lemon-sauce.

Serambled Eggs.—Allow one egg for cach person, and one
cup of cold milk, and a lump of butter the size of a walnut,
for each egr. Break the eggs iuto a basin, beat a minuke
with a fork, then pour them iuto a saucepan, adding the
milk, butter, ealt, aud pepper, and stir uutil sufficiently
thick. Serve on toast.

FASHIONS FOR OQCTOBER.

F16. 1—WaLRING-DRESS, oF TERRa-Corra-Ren Casnuens,
The underskirt is of silkk of the same shade, trimmed with
in the usual way; beat in the apples, and pour the pudding | scant-ganthered ruflles; the Princess overdress is of the cash-
into a buttered pie<dish. The pudding, when properly done, { mere, draped in points, and trimmed with soft woolen pom-
should rise up quite light. To be eaten with butter and | pons. Bonnet of term-cotta colored velvet, ornamented with
moist sugar. E a white feather.

Delightful Pudding.—One quart of boiled millk, mixed with Fig. 1.—Visrring-Dress, or BLoe Nux's-VeiLivg. Tha
a quarter of a pound of mashed potatoes and the sume E underskirt is trimmed with five fine-plaited tlonnces; the
guantity of flour, with one or two ounces of butter, and | tunic is short and draped scarf-wise, and quite full at the
two ounces of sugar. When itis cold, add three eggs well | back; the close-fitting bodice is ornamented with a jalot of
beaten; bake half an hour, and eat with wine-sauce. white lace, and lace trims the sleeves. Gray felt hat,
trimmed with loops of blue satin ribbon and & small white
cat's-head.,

Batter and Apples—Paro and core Bix apples, and stew
them for a short time with a little sugar; make the batter

A

CAKES.

Canadimn Jelly-Cake—DBeat bne teacupful of white sugarand |
four ounces of butter to a cream; add the yolks of three eggs | Fia. 1r.—RECEPTION-DRESS, 0F BLuk SuRAT SIik Ans
well beaten, and two tablespaonfuls of milk. Stirinto the | BuooAne. The front of the underskirt is of Dlue sutin
above one pound of flour, with two teaspoonfuls of cream of ; brocaded in shades of yellow and brown: it is cut in, in
tartarand one of soda mixed in it. Last of a1l add the whites 5 open points, at the bottom, beneath which are plaitings of
of the eggs beaton to a strong froth. Flavor with lemon- ; tho sural; two very narrow plaitings of surah finish the
essence, and pour the batter into four shallow tins like ) bottom of the skirt; the back of the skirt is of plain surah.
plates, and bake fifteen minutes in & quick oven. When The overdress of surah has a very short tunic, much puffed
cold, two cales are placed on the fop of each other, with 3 8t the back, and is draped in one deep, wide loop, \\"il-h
jelly or preserve between. The eakes should be an inch ; square ends ""}" reach almost to. 1_:1"3 bottom of the skirt.
thick when buked, and covered with powdered sugar. { Corsage nnd hair bouguets of daisics.

Potato Rolls.—Two pounds of flour, n quarter of a pound | Fio v, —CARRTAGE-DRESS, 0F BLACK BrocADE AND Braok
of butter or good lard, four potatoes, one egg, and a teacup- E ¥Yeuver. The skirt has fonr very scant flonnces of the Liro-
ful of yeast. Rub the butter and flour together; add the }. cade, and above the top of each is a scant trimming of black
potatoes—which must be boiled and finely mashed—the | Velvet cut in deep scallops. The tunic is of the brocads,
exzs well beaten, and a Jittle salt. Mix the whole with milk | drawn up high on the hips, and puffed and looped at the
amtl o teacupful of good yeast. When light, roll it ont as | back, and oruamented with black satin ribbon. The jacket
lightly as possible, cut it into cakes ubout half -ag inch | 38 of black velvet, ornnmented with jet down the front, and
thick, and bake them in a moderately-hot oven. | ont in seallops aromml the edgo to correspond with the

Oherrent- ke, (eith Dripping),—Two ponnds of flour, three- | tinmuing of the skirt. THat of black velvet, trimmed with
guarters of a pound of modst sugur, five oupces of good i ajet buekle and a red bicdaml plnme. This model is equally
Deantiful, nnd less heavy, if made of black satin in the placs

beef-dripping, two penny packets of Borwick's baking- |
powder, a small pinel of ewebonate of soda, and a little i:.uf the velvet.

£nize, one pannd of currants, or sl asing or crushed | Fia. v.—House-Diress, or Brack Siig axp Gorpes-Brows
curaway -geeds, o preferred. Mix the above jugredivits | Pruvsn, The underdress is trimmed utound the bottom with
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No. 211.—CHARADE.
My first is often seen on Broadway.
My second is scen in the forests of Africa.
My whole is an humble flower.
Prescott, Kun, Etna Brock.

No. 212.—RuoMB0ID,

Across—1. One who marks. 2. A scoffor.
4. Pertaining to a certain cord. &. Re-loaded,
in merit. 7. Re-bestows.

Dowin—1. A letter. 2. A boy’s name. 3. A boy's name.
4. Fossils, 5. A judge in « race. 6. Conducted. T.
who mends boots. 8. To designate a second time, |
9. Interests. 10, To cover. 11. A prefix. 12. A kind of |
smoking-pipe. 13. A letter. !

New Glasgow, N. 8, Datsy DEaNg, |

3. Deaths. |
6. Lacking |

Answers Next Month,
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THE FLOWER GARDEN,.

Bulbs,—November is somewhat Tate for these, but they {
may, swrtounded with silver-sand, yet be planted out of |
doors. Tulips should be plutted unsparingly, as they make |
a garden very gay in spring. The bulbs should Le five |
inches apart and three inches deep.  Tulips are divided into
three classes: the * Early Single " (which should have heen
planted in September or October) are remarkable for their
brilliant colors; the “ Double,” which follow the former in |
blooming, and the * Late Bingle,” for planting in November, [
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Dahlins,~COut the stems down to pbont six inches from the
ground; dig up and remove the roots to their winter place,
which must be cool, dry, and perfectly seeure froni frost aud
light; each root to have its name attached.

Herbaceous plants to have their roots divided and be
re-planted a8 goon as possible. These plants aro almost
numberless, The name, “herbaceous,” signifies all plants
that their stems perish annually, either soon after Howering
or at a later time, and then « fresh batch of stems spring
from the root. The pretty campanulas, * bue-and-vlite
bells, “ Canterbury-bells,” and others; the purple and pink

| dielytra spectabilis, with its pretty heart-shaped flowers:

cerastium tomentosum, which makes such a silver edging
for flower-beds; the dwarf sunflower; the Christmas-rose:
the lovely hepatica, with its pale-mauve double blossoms:
the enotliers, or evening-primrose; tall and dwarf peonies;
phlox of different kinds, which will die in three years if
their roots are not divided and re-planted ; the spirvea; pyre-
thrum rosea ; rudbeckin; sedums; and that charnuing plant,
Tradescentia Virginica, otherwise known as Hapiderwort.”
There is the silvery pampas-grass to divide; foxgloves and
snap-dragons; lychnis; luping; gold dyoand
of others, including violets, that blossom in the spring, and
daflodils, * that hold the wiwds of Muarch with beauty.” The
groumd for the reception of these divisions of the roots
should he well dug, and & mixture of manure and fresh
soil applied. :

Roses may be planted this mopth, during dry weather, or
at any time before March, Take up tea-roses that are in an
exposed gituntion, and lay them in by the heels of the roots
inashed outof reach of frost. The ground for planting
roses must Le deeply trenched, and be well manured. On
lowmy land, broken up from gross-land, roses do Letter than
on ordinary garden-mold.

Pluat Eeergreens, and heavily mulch the roots to prevent
frost. The garden must now be freed from decayed vegetabile
matter, which should be pliced in a heap, with also (he
fullen leaves, and be slightly eovercd with earth, to insure
decay and future manure for the gronud, and the whole of
the flower-beds be dug, manured, and put into good order,

OUR NEW COOK-BOOK.

Beg-Eoery Receipt in this Cook-Book has been lested by a
prictical houselecper,

S0UP AND FISH.

Shin-af-Beef Soup.~—Dreak a shin of beef into three or
four picces; first pnt o little butter in the pot, and then the
shing let it fry a minute or so, and then pour on it four
gallous of cold water. Let it boil slowly for five hours.
When the soup is done, let it be boiled to one and a half
gallons.  Let the shiu boil for two hours, adding only one
teaspeonful of salt. Then add four good-size turnips cut up,
two earrots grated, four potatoes previonsly boiled; eut up
very fine one-half of a calbage;: as the suup boils remaove
the senm.  Season with a little cayenne.  When the soup is
done, strain off the meat and vegetables, and serve,

Fish-Croquettes—The remaing of any cold fish. Remove
all skin and bones most carefully, then mash the fish free

Cracuses may be planted even in November. Theyshould | from all lumps; add a picce of butter, pepper, salt, and
be planted thickly together, and in good mold, moss; or | mace—and if you lave any cold erab or lobster-sauce, so
sand—the latter for pots—and then placed ont of doorsina | much the Letter. Form the fish into portions the size and
very cool pluce. Later, they may be brought into the house, | shape of an egg; if too soft, a little Lreaderuml may be
and light and air freely given. In planting crocuses out of | added. Dip each portion into an ezg well beaten up, and
doors, they should be planted five or six inches deep in the | then into fine breaderumb. Fry a golden-brown in boiling
ground. ; lard, drain, and serve on a napkin garnished with fried

Lilies—Take up, divide, and transplant the roots of all | parsley.
lilies, The soil in which they are planted should be
trenched up, and a liberal dressing of old shorl manwre

applied. Lilies greatly exhaust the soil.

MEATS.
Mincement with Tomatoes.—Take cold roast or hoiled meat
and chop it fiue, with about an equal quantity of tomatoes ;
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FASHIONS FOR NOVEMBER.

season with an even teaspoonful of pepper, a heaping tea- ¢
spoonful of salt; spread a layer of breaderumb in @ pud- |
ding-dish, put in the mincemeat and tomatoes, spread a thick 2
layer of breaderumb on the top with a little butter, aud ‘
pour over a teacupful of water, Bake it oue hour, and you
will have a delicions dish. Cold gravy, mixed with warm
water, or a cup of stock, is nicer for moistening than water.
Butter enough should be used to make the top brown, like
soalloped oysters.

Oyster-Patlies,—Put the oysters in a saucepan, with enough
of the liquor to cover them; let them come to a boil; skim
well ; add two tablespoonfuls of butter for one quart of
oysters; season with pepper and a little salt; two or three |
spoonfuls of crenm will add to the richuess; have ready
small ting lined with puff-paste; put three or four oysters in |
ench, according to the size of the patty; cover with paste,
and bake in a quick oven twenty minntes; when done, wash
aver the top with o beaten epg, and set in the oven two
minutes to glaze.

A Pis of Cold Roast Meat and Apples—Cut some apples
into quarters, aud take ont the core—preserving the pips
aml sticking them into the pulp; cut thick slices of cold fat
bacon, and any sort of cold roasted meat; season with |
ponaded ginger, pepper and salt. Put into the disha layer
of each, and pour over the top a large cupful of ale. C\)\'cr‘s
the dish with a paste, and bake until nicely browned.

A Nice Pie of Cold Veal, or Chicken, and Ham.—Lay the ¢
crust in o shallow pie-dish, and fill it with the meat, prepared 3
as Tillows s shred cold veal or fowl, and half the quantity uf?:
him, mostly lean; put to it a little crenm; season with
pepper, a little nutmeg, and & bit of garlic; cover with crust,
il turn it out of the dish when baked.

VEGETABLES,

old-Slaugh.—Cut a head of hard whito eabbage into very
fine shavings: it is seldom shaved fine envugh. Fora quart
of the cabbage, take the yolks of three eggs; beat them
well; stir into a tumbler and a half of vinegar two spoon-
t.ls of loafsugar, a tablespoonful of olive-vil, one of thick
swoet cream, or a piece of butter a8 large as a walout, a
himaped teaspoonful of mustard, salt and pepper to taste;
mix with the egg, and put this sauce into a stewpan; when
hot, add the eabbage; stew until thoroughly hot, which
will only require four or five minutes. Toss it up from the
Lottom with a silver or wooden fork; take it up and set
whose it will become perfectly cold—on ice is best. The
quaatity of yinegar would depend upou its strength.

DESSERTE.

An Ercellent Pudding of Pieces of Stale Bread, ele.—Soak
two pounds of pieces of dry stule Lread, o pieces of stals
toast, nll night, in plenty of water, with a plate Lid on tha
top of them, just to keep the bread under the water. Next
morning pour off and squeeze out all the superfluons water;
then well mash the pieces of bread, and mix with it haif a
pound of flour, a quarter of a pound of curiauis which have
besn clepued, four ounces of suet chopped fine, half a pound
of angar, and two teaspoonfuls of fresh-ground cinnamon;
then grease the inside of a baking-dish with a bit of suet,
put the pudding into it, and bake it for two hours. Or it
may ba tied in a clean floured cloth, set in boiling water,
with a plate at the bottom, and boiled for the same time.

Amber Pudiding—>elt half a pound of butter in a sauce- 5
pans add to it six ounces of loaf-sngar, finely powdered ;;.
mix well; then add the yolks of six eggs, well beaten, and f:
as much chopped and pounded candied orange-peel as will |
give color and flavor to the mixture. Line a ple-dish with
paste, and when filled with the above, put on a cover of paste, >
aud bake in a slow oven, Tt can be eaton hot or cold.

S e

CARES.

Spice-Cakes—Put n quarter of a pound of butter intoa
pound of flour; mix in half a pound of raw sugar, & small

teaspounful of allspice, and half a teaspoonful of ground
cinnamon. Beat up half an ounce of German yeast in a
tablespoonful of cold water; mix it with two eggs well
beaten, Let this stand in o warm place, to rise a little, for
half an hour; then flour your board, roll out the paste half
an inch thick, and cut into strips. Bake the cakes on a
round tin, in a gquick oven, for ten minutes, and when
taken out, sprinkle sugar over them.

Plain Rice-Cake—Work a quarter of a pound of butter
till it is like cream; stir in a quarter of n pound of sifted
sugar, the grated rind of a lemon, or any spice or flavoring
preferred ; add the yolk of oue and the whole of another
egg, well beaten, Mix togethier with three ounces of ground
rice, four ounces of flonr, and two small teaspoonfuls of
bakiug-powder. Puta band of buttered paper rou nd a tin,
put in the cake os quickly as possible after it is mixed, and
bake in & moderate oven for three-quarters of an hiour.

Wheat-and-Indian Bread.—Scald two quarts of Indian-
meal with boiling water. When sufficiently cooled, add a
teaspoonful of salt, half a pint of good yeast, and hulf o
teacupful of molasses, Knead into it suflicient wheat-flour

‘: to form a dough; set it to rise; make it into loaves; let it

rise the second time, and bake in a moderate oven.

FASHIONS FOR NOVEMBER.
Fig. I.—EveNing-Dress, oF THIN WiITE STRIPED (ORIENTAT

¢ Srurr, made dancing length. The skirt has one uarrow

rufile aronnd the bottom, with a wider flounce above; the
upper part falls in three loose pufls, and the drapery at the
back is quite bouffant, but is arranged in simple folds. A
wreath of roses passes from the bottom of the corsage down
to the left side. The corsage is made of poppy-colored satin,
is low on the bust, has short sleeves, and is made pointed
back and front.

Fid, 1—Wepnixe-Duess, or WaITe BATIN AND Winme
Buocape, The underskirt is of white satin, and has a full
quilled trimming of the same aronnd the bottom; the front
is of brocaded satin and velvet; the train is dong, slightly
luoped at the buck nnder the paniers, and plain. The Princess
corsige aud paniers ure of the satin, the latter trinoned with
lace and garlands of orange-Llossoms, and looped with broad
white satin tibbon. Thy plastron on the frout of the corsage
is of white crépe-lisse edged with lace; orange-blossoms at
the throat and on the head; long tulle veil,

¥16. 111 —Hovse-Dress, ¢ EMERALD-GREEN VELVET, AND
Tacur-Greey Nox's-Veiaxe. The velvet skirt is cut in
tnlis, which open over a knife-plaiting of the nun’s-veiling,
The overdress of the nun’s-veiling is made perfectly pluin;
falls very low both back and front, and i3 very boufiaut
Lelow the waist, The corsage is pointed, and quite plain,
with o vest, collar, and enfls of the velvet.

Fig. 1v.—VIsITING-Diiss, oF EMBERALD-GREEN VELVET,
The hottom of the skirt has a gathered ruffle of the velvit;
the front falls in two loose puffs, separated by a pussemen-
tarie trimming of green cord. The waist and overdress are
in one, Princess style, bouffant at the back, and trimmed
with cords and passementerie. Bonnet of green velvet,
trimmed with ostrich-tips and aigrette; and muff of the
velvet, trimmed with passementerie.

F1a. v—WAlLEING-DRESS, oF ELEcTrIc-Brve Crota. The
bottom is finished with a narrow plaiting of the cloth. The
upper part of the dress is laid in lengthwise plaits at the
sides, is slightly draped at the baclk, and has a tiimming on
the Jeft side of blue braiding, the color of the dress. The
long tight jacket has a border around the bottom, a plas-
tron which forms a collar at the back, and enfls of sealskin-
fur, Hat of electric-bluo felt, trimmed with feathers of
the same color.

Fia. vi—AvTuMy MANTLE, of Fanoy Tween, trimmed
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No. 214 —CexTRAL DELETIONE,

1. In France, & city, the centre away,
Reveals an auimnl often we sluy.,

8. Of o fruit the centre delete—
A male name your gaze will meet.

3. A native of a fureign town—
A beast with spots both white and brown.
Newr Orleans, L. DesMoRo.

No. 215.—Hour-Graes.

L Explainers. 2. A fall of hail, or snow,
rain. 3. Metal. 4. A letter. & To dwell upon,
ot the body. 7. A model.

‘The centrals, duwnward, name one of the United States.
Mooblehoad, Muss, PurNavLte,

mingled with
G. Parts

Ansiwcers Next Month.

AnNswERs 10 Przzies 1% TuE NoveMBER NuMmpem.

No. 200,
2. Wheat, lient. 3. Btone, tone. 4. Swing,
6. Cloud, lowd.

1. Gilass, lass,
wing. 5. Gale, ale.

No. 210
“Strain ot o goat, and swollow a camel,”

Xo. 211.
Dandelion.
No. 212,
P EN OTER
DERIDER
D EAMITI B EB
BRAESTUO N T 0O
R EL ADEN
D EMERIT
R ES EXE NDSB
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CHRISTMAS GAMES.

(owrroENCES 18 o capital game in its way. One lady
whispers a remark to her neighbor abont someons present.
fha wonld eay, perhaps: * Young Mr. Jowes was coming
home from s party last night, and logt his way in the fog,
and had to leave hig carringe, and walk lome with two
bovs carrying lanterns.”  And this is whispeved hurriedly
from porson to person round the civelo, and the amusing |
part of it is to discover hiow the story hus become altered
by being passed on in this manper.

Many games ave played entively for the amusement of |
shililren, and only joiued in by the elders with that object. |
It is not always easy at the moment to hit npon something
to please children, other than romping-games, such as |
= Post,” “ Blind Man's Buft," “ Puss in the Corner,” * Hide
and Seek,® “Magic Music,” “Omanges and Lemons"
“ Throwing the Handkerchief,” ete. But theso gnmes,
althongh very well for the nursery or for the play-room on
= wet day, or for the garden on a summer's day, oceasion a
good deal of noise when played in a drawing-room. Chil-
dren are apt to become rough and quarrelsoma when these
boisterous games are indulged in for any length of time,
snd pavents generally prefor to oo their children amusel |
and interested in a quieter way. “Bhadows™ dn u good
game wherawith to amuse children, but it ie best to play it

Voo. LXXX1V.—86.

| pound and a half of currants, one pound and &

-~ A

in the school-room or in the dining-room. The plan is to
fix a linen sheet across the room, and to pluce a luanp on
the floor behiiud it; the actors dance and perform u sort of
pantomime, with much gesticulation and many quainot
antics, aud the shadows s formed on the sheet are a
source of great delight to the youug spectators,

OUR NEW COOK-BOOK.

Br-Every Receipt in this Cook-Dook hus been fested by a
practical housekeeper.

MEATH.

Chicken Ple—Cnut the chickens in pieces ns for a fricassee.
Cover the bottom of the dish with # layer of veal and ham,
season with pardey, pepper, and sult: add u little gravy,
then plage the ehicken in neat order, aand in cach cavity put
slices of hard-builed egr. Repeat the sensoning nnd sauce,
lay a few thin elices of ham on the top, cover the pie with
pufi-paste, ornament it with leawves of paste, egg the pie over
with a paste-brush, and bake one honr and a half,

Pork Bleaks.—Cut the pork into slices, season with Cnyonne
pepper, salt, and pulverized sage. Fry them a fine rown
on both sides. Place a form of cranberry-sance in the
centra of the dish, and luy the slices of pork around It
Apple-saucs may be preferred to the cranberry—in which
casa it mnst be piled up in the centre of the dish,

VEGETABLES.

How to Fryy Potatoes,—Boil somo potatoea in their skins;
when cald, peel them, cut them in slices a1 quarter of an
inch thick, and fry them in beaf-dripping & nice brown;
whien done, take them out with a slico to drain any grense
from them, rod gerve piled as a pyramid oo o hiot dish.

Oyster Macaroni—Boil macaroni in a cloth to keep it
struight. Put a Jayerin a dish seasoned with botter, salty
and pepper, then a Tayer of oysters; alternate until the dish
s full Mix some grated bread with a beaten egg, spread
over the top, and bake.

DESSERTS.
CHRISTMAS OOOKERY.

Mincemeat. — Two pounda of fresh beef-snet, carefully
minced and freed from all skin or hard pieces; two pounds
of curranta; two ponnds of sultana vaising, well washed and
rubbed in a Jinen el one ponnd of large raising, stoned
and minced separately; two ponnds of apples (after being
pared and cored); two ounces of mixed spicos; two glusses
of brown sherry and one glass of brandy poured over the
above. It should be packed down tightly iuto a jar, and
used na required, with plin ordinary paste, uot too rich.

Mincemeat.—0One pound und a half of beef-suct, one pound
and a half of apples, one ponnd and a half of raigiae, one
1ialf of moist
sugar, one-fourth of a pound of candied peel, half a tumbler-

' ful cach of sherry and pale Lrandy; the juice and grated

vind of two lemons; one pinch of salt, powdered mace,
nutmeg, and cinnamon to taste, Cliop the dry ingredients
all rather fine, and when well mixed, pour on the sherry

- and brandy.

Plum Puddings.—Two pounds of rajsins stoned and clhiopped
a lttle, two pounds of eurrants, two pounds of suet, one
pound of moist sugar, four or five large spoonfuls of flonr,
the yolks of eight egga and the whites of five, two pounds
of breadermmb, a little lemou-peel, a little candied peel
and spice, two ounces of sweet almonds pounded well, two
glneses of brandy. Boll for eight hows.

Four ponnds of raisins, four pounds of currants, one
pound of mixed peel, one-fourth pound of sweet almonds
{eut very fine), one and one-fourth pounds of beef-snet, one
and a half pounds of flour, half n nutmeg, one small tea-
spoonful of mixed spice, twelve eggs, balf a pint of braody,
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one small teaspoonful of salt. To be made into two pud-
dings, aud builed eight hours each.
CAKES.

Orullers,—Ilub two ounces of butter into ten ounces of
flour and & tablespoonful of white sugar. Kueml into a
etiff paste, with three eggs beaten; if the eghs are not
suflicicnt to moisten the flonr, n spoonful of milk cun be
added, Flavor with lemon or almond, and leave it an hour
covered with a cloth, Pinch off pieces the size of small
egas; voll them out into an oval shinpp the size of your

| hiud and the thickness of half w crown. Cut tliree slits,
with a paste-cutter or knife, in the centre of each oval;
cruss the two middle bars, and dmw up the two sides
between; put your finger through, and drop the cruller
into boiling lard in a stewpan wide enongh to admit of
three at once.  Turn them ns they rise, amd, when a
light brown, take them up with & fork and lay them on s
dish, with paper underneath them. They are best eaten
within two days after they are made; but, if kept longer, it |
re-crisps them to plice them in o moderate oven for ten
minntes. Two or three pounds of land ave requived, and
what is left will do again, with the sddition of o little more.

Scoteh Short-Bread-—Tub half a pound of fresh butter
thoronghly into three-fourths of a pound of fine flonr and
half o pound of sifred sugar. The gecret of making this |
cake successfully lies in mixing it up into @ paste withont
any Hquid, or at least with wn very small guantity of it. If
the butter is soft and rich, there is no difficulty ubout this ;
but if otherwise, a very hittle milk, cream, biandy, or
water must be used,  Put the paste on a floured boand, and
press it ont with the hand to the thickness of about Lalf an
inely, pinch the edgzes neatly, preas o few comfits on to the
top of the eake, and bake it on an iron sheet in o moder-
ate oven. It will take at least half au hour. An usual
addition to this cake is pounded citron, one ounce to the
above quuntity of flonr, and the same proportivn of sweet
and bitter almonds, blanched and pounded,

Poroul-Chike,—Beat well together hall a ponnd of butter
and hall a pound of fine gifted sugar; when this is thor-

oughly mixed, add by degrees six eges, beating well with a 3

whigk a8 you go on,

curpants (well cleaned dry, and then swelled), the rrated |
peel of & lemon, two ounces of eandied peel gut very small, |
a tablespoonful of braudy, and a few drops of extract of |

almonids,
Put the cake in small hoops, with three or four thick- |
nesses of burtered paper ot the bottom and round tho @
sides, and piace on andron baking-sheet. Ordivary cale- |
tius can be nsed if morve convenient.

Aloliszes Pound-Cake.—The Ingredients are: one ponnd
and o half of butter, four eggs, one piut of molasses, hali a
pound of sugzar, one pint of milk, one tablespoonful of
peavlash ; chunamon, cloves, nutmeg, to yonr liking; and |
one gill of brandy. To be mixed the same thickness wy
pound-cake Lutter.

MISCELLANEOUS RECETFTS

Clupped Hands—Chapped hands may be in part pre-
vonteid by carefully and thoroughly drying the skin after
washing; awl when they occur, can be quickly cured by
rubling the hands over with lemon-juice. When the chaps
have been neglected, and enfforsd to become large, this
remedy canses considerable smarting for o few moments; !
if, huwever, as soon as the skin of the hands beghis t get |
rough, & cat lemoun is rulibed over them after washing, it
does not cause pain, but produces a plensant softness of the
gkin, and keepa off the evil. If this application is oljected :
to, the following lotion may be used twice a day: Borx,
two scruplea; glycerine, half an ounce ; water, seven onnces,

To Mike Good Chocolute—Do not grind the chocolate. To
three pints hall milk and half water, hot, but not boiling,
add one-quarter of a pound of Baker's hocol

Mix in one-fuurth of u pouwmd of ¢

Lastly, mix in lightly ten ounces of fine flour. |

in

will look speckled theo, and must be set to boil in o shallow

saucepan, first 'mirﬂng in Ladf a pound of coffee-sugne and a
+ gpoonful of cinnamon. When the specks disappear, and it
{ looka smooth and ereamy all over—which will be in five
minutes after it boils—the chocolute is done. It must be
stirred well, to prevent burning, while on the fire. Serve as
wanted, in a quart pitcher, keeping the rest hot in the
BRUCOPRU.

Bilsum for Chapped Lips.—Take two spoonfuls of clarified
honey, with a few drops of lavender-water, or any other

perfume, Mix, acd sucint the lips frequently.

i the cake, setting {na warm place ten minntes to dissolye It
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FASHIONS FOR DECEMBER.

Fro. 1.—VisimiNa-Diess, o¥ Dank Smoxe-Brue Stk. The
bottom of the skirt is trimmed with four narrow knife-
i phuted ruffles; the front is orpamented with an arabesqne
{ appliqué of yelvet. The tuuie, which opens in front, has a
; uarrower trimming of the same kind, The mautle is of
chocalate-colorad brosuwle amd plain velvet, the back and
front being of the velvet, nnd the sides and full sleeves of
gtlm brocade. The brocade is cut in points, and Leneath

these falls a trimming of coloved lace. DBonnet of choculate-
eoloved velvet, trimmed with smoke-Ulue feathers and
uigrotte,

Fiu. i.—Evexiye-Dnrss, o Mavve-Coronkn Snx, wirn
Cnrkxtat Steirep Overoness. The short skivt is made with
& very narrow Knife-pluiting and three box-plaited ruffies;
¢ above the Intfer is a wide full shell quilling, The Princess
overdress is of rich Ovicutal striped gilk, made with paniers,
and looped drapery at the back, The bertha and sleeves
are of white crépe-lisse; mauve silk bow on the shoulder,
and long mavve featlier in the hair.

Fio. nr.—Hovse-Diess, oF Mynrie Greey Camer's-Hain
AND VELvET. The skirt has « narrow knife-plaiting at the
Lottom; above this, clusters of finted plaits alternate with
widle bands of velvet. The touic is very much gathered In
{ front, and looped at the back, 5o as to forma licge tournure,
¢ The waist and sleeves ave plain, and teimmed with velvet

el

A ity e s b

i

5 Lows, fastened with steel buckles,
v Fro.oov—Warsixi-Drrss, oF Dang Brve-Gray Crorm.
duiting at the Lottom is a band of

» Abovoe the narrow Knife-p

The front of the dress is of velvet of o darker
1

: beaver-fur.
i shade than the cluth, and s areanged in loose puffs, The
TPrincess overdress is trimmed down the frout with a row
1 of bewver on either side, winl it has a Leaver-fur collar and
s enfiy,  The scarf-drapery i elvet, and bramlebonrgs
o fusten the dress tog Hut of Llue-gray felt, with
E feathors to match.
1 Fia. vi—Evesine-Durss, oF Fixg Nux's-Vemxe,  Tho
L skirt ia of light-blue, guthered to the foundation, so a8 o
¢ full in o loose puff above the ruflles, The botton is trimmed
L with alternate ruflies of Blue and white nun'sy riling, and
above the upper one of Llue is a full fall of i on Mech-
s lin Inca. The overdress s of white nuw's-veiling, mude
 Princess-chape, opening in froot, and forming poiuted
+ paniors at the side, and draped slightly in the back. The
'? whole i8 trimmed with the imitation Mechlin lace and blue
i ribbon.
3 Fi1a. vi.—Hover-DrEss, oF Dang-Brue Vetver., The skirt
g edged with o parrow knife-plniting of dark-Llue satin.

. The skirt and bodice are of the velvet. The overdresa is of
$ Llue gatin, the front being brocaded with diflerent-colored
§ roses, and the back being of the plain dark-llue satin, The
i pointed bodice has s waisteoat of sutin, and the revers are
$trimmed with lace.

Fi6, viL.—Reoixeore, or Mynrie-Grees Crotn, It s
Princessshaped, made quite long, and bas & plastron-front
1 of ottoman silk, brocaded with green leaves, Small green
1 down the side. The brocaded ottomun sille which
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