.

i o T '-r'-.
BILL OF FARE FOR DECEMBER.
(i ms,—Beat three eggs separately until
light; stir tihT :,'nI:-m, 4;:101 phixt of :Hilk ]:-md OVEr Gace.
three cupifals of  gifted flour together, Mak
e & chain ;
Beat well, add a tablespoonful of melted 1. (Into ch {:f twelve, joln.
butter and a teaspoonful of salt, mix well, . I;‘ R chain.) Three chain, one
gift in two teaspoonfuls of baking-powder rl‘t" '{"‘I ihree chalm, four trebles, repent
and add the beaten whites of the epgs, £ ff:ll:fr times more, three chain, two
Pour into greased gem-pans, and bake in a trebles, join with single stitch to the three
quick oven, chain at the beginning, _
[AVER AND Bacon.—('nt a pound of eall’s 2. Four chafa, two 1rebles In the three
h ]
chain of last I'UWJ tﬂm Ehlil], two treb- SURAr, One L*'ﬂﬂ'l'“"'!lflll of salt and a
les In the same three chain, (this forms a | | quite hara. ' ”‘_":_‘;I';'{':““
shell,) *one chain, one trable In the mid- - e
die of four trebies of the last row, one STRAMED Conry BREAD.—One o
. i l & d B ; i
chain, shell in three chain, repeat from * :,::ﬁ:,:l:m Lo P8 each of sour milk, corn meal, [hle. For $hpge ples, separate seven cios.
four times more, one f-hﬂll'l.,, jU‘lH to the » ONE Ltaaspoonful of salt, lﬁ-;}hnmpuuu. the yolks in the '“nih AR m:lxi;'.l.*ﬁ. Il'llt
our ples

fuls of soda; ste . A ]
third stitch of the chaln at the heglun!ng. Ht-“l;;n:‘ T‘*'.“” two hours, In, add ove and one-half cups of sugar, one. third
9. Bix chain, ‘shell in shell, *three & WO, —~Une-half cup ‘of mo- ing tablespoonfuls of

2 cup of butter, three hea
RECN, one cup of sou 1] x four, th * jul

. : i ' wr milk, one and one.hs o LDE Julce amd grated rind el R
L.haln’ .trthlL ln treble of the last row, cups of sweet millk or water, two cupe of e-;.:-f-” of three lem A,
three chain, shell in ghell, repeat from * h o

mix smooth, then add fa
* 1 , il ur cups of milk: llne
1 meal, one cup of flour, one teaspoonful of salt ¢
{our times more, three chalin, join in the

s tina .with good paste, 111 and bake; cover with

- g soda; steam three | [TOMIng made with ihe whiths of the oges and

third stitch of chain at ths beginning, R Mus. . D. Bruwiery, - [PFIWH 08 (e grate. eyl
4. 8Seven chain, shell in Hhﬂ‘.], *four

chain, treble 1n treble, four chaln, shell

in shell, repeat from * four times more,

- R v e ] o : . .

grate in chocalpte to make it black. Take a nlre
deep tin apd put in & laylog of the whito and
then with & Small funipel or tube put the dark

aronnd 1o Jettels or any way to sult your taste.

-l.-ln-——-

W= .

F"lt b in nnnther; maht‘ --_-______h____
a , ' | Epoonfal each of sod

11::‘ ;r: :.rrl: 1;1:(:::;.-11! nuts, raising, ete. Some I rol| meg. Mix rather !“I“n::ddult, season with nut.
otha rﬁH eet, and cut In squares. Take an- | These ard both niee: | nd fry In bolling lard.
lemon o Squeeze & part of the Julce of a TN Yo

emon, and with a small bit of the grated peel YOoUNG HOUBERERYER,

roll into balls. Color a wee bit with cochineal

DMp some In chocolate, and pull some while hnt. To Cook U.IBH.AHE.-——('-hnp [:ahlmﬂp Ane

IIE::“:I::;l-'iHFl"H candy. FPuton tlesge paper wel] cook in one plot of cream till done, season “'I't.!':

greased. M. (. B. Pepper, salt, a tablespoantul of butter, a heapin
tablespoomful of sugar, and one teacup of 1'-|n:_-

HAr; stir iya haodfil of Aowr, boi) up and serve,

PREMIUM DRigb ArpLe P1e.—One cap
of stewed amd mashed APPIE, a small plece of

butter, Sugar and splee o thste ; mix ihe yolk of
One egg with the applds Beat the white o 8 frotl

l["l.li

and add 1t the last thinft; bake with one crust.
up of Lemon Prea, —These are always relia-

Chocolate for Filling.—One cup each of ¢hoco- SPIDER-WBE TIDY. ralsins (seedeq) ;
late and cream, one teaspoonful of butter, one

cup of sugar. Flavor with vanilla. Doll until it

thickens and spread on At onee.

LYDA RORERTBON. Then put In the rest of the white, and bakedn n
. moderaté oven not too slow. This 1s dellslous
if made na Mrected. | Alwaye nee A r'un‘nt‘nunJ
slzed coffee cup to measure with, and melt my
butter for cakes. Put in the flavoring just be.

fore baking.

DovanNuTs.—One cup each of sugar
anil aweet “'I“h. twin QERN, three f'“lll'ﬂl'”“nﬁ”-‘
of batter, two teaspoonfula of cream of tariar,

aml one teaspoonful of soda; mix as soft as you
Mues. W. H. SAWYER. |

In this, treble means throw the thread

SorFT CHOCOLATE CAKE.—One egg, one-
half cup each of butter and cold water, a small
gnantity of nutmeg, two teacups of flour, and
nne Wl!]'ﬂ'}ﬂllflii of h,’.l!ilhu‘ I!Ill“lli"l’. Bake In
three layers.
Soft Chovolate for Filling.—Four squares of
gratad choocolate cookad In ove eacup of water,
one teacup of sugar, & plece of butter the slze of
a walnat, thickened with three teaspoonfuls of
flour, sidrred smooth with two-thirds of a cup of —
milk or eream. Cook thoroughly, and Aavor OranaE Smort CAkw. — One pint of
with vaotlls. ey floar, one tablespoonful of butter, one egg, two
tenspoonfuls of buking powder, and milk enotgh
to make a soft dough. EHoll balf an inch thick,
hake lu a gquick oven, and aplit and butier,
Filling.—Roll and squeeze three orangvs apa:
one lemon, take off the peel and chop the pulf)
(removing seeds and core,) add to this enoufgh
sugsar to make thick enough to spread, pot towo
thick; spresd Detween the parts of bultered cake
This ean be aateén with or
VIRGINIA.

CART CRUSTS. — White of one
three tablespoonfuls 0f water, mix the water
with one ocup of Inrd, two waspoonfuls of white

»r
CRE,

liver into thin slices, scald, and wipe it dry.
Slice half a pound of fat bacon thin, put it
frying-pan and let it eook until
brown. 'Take up on a heated dish and set
to keep warm, Dredge the liverwith tlour,
gsalt and pepper, and fry it in the bacon fat.
When done, take it up and arrange on a
heated dish, with a slice of bacon on each
slice of liver., Add a tablespoonful of flour
to the grease in the pan, stir, and pour in
half a pint of boiling water. Season with
salt and pepper and pour around the liver.
Nerve very hot,

Poacunep Eaas.—Break perfectly fresh
egres, and slip one at time from a saucer
into a pan of boiling water; set over a maox- .
erate fire for five minutes, take up care- tour chain, join in third stitch of chain,
fully, and arrange on slices of buttered 5. Nine chain, shell in shell, *&ix chain,
Season with salt and pepper, treole in treble, six chain, shell in shell.
Take colid boiled hom- .'l"l':-H.:I.T. frr}m * {onr times more, 8lx ﬂhﬂ-il]'].
4-;l|i.l:"-1,, and h"u 11 J'l”n in 1111‘- t—hiltl Etlﬂ.u-'[‘i] of hhl,‘! l'hﬂltl at Lht
beginning.

6. Ten chaln, shell in shell, *seven
chaln, treble in treble, seven chain, shell

can roll. into »

LemoN Sroxge.—Pour over one pack-
pie of gelatine one plot of cold water, let 1t stand
for & while, then add owe-third pint of bolllng
whalar, sel oo the fAro till 11111”11..:. add three caps
of sugar, and four lemons cut and squeezed.
Strain, and when beginning to get cold (flrm)
add the well beaten whites of six eggs, best all
together and pour Into moulds. It may be eaten
with & bolled custard made with the slx yolks of

egge.

CASSEROLL OF OrnaxGes.—S8ix or elght
oranges, three fourths vunce of gelstine, one
plot of cold water, one-fourth ponnd of lump
sugar. Boak the gelatine In the cold water o
quarter of an hour, then put In the sugar and a
glll or & plot of cold water, bring It to the boll]
prepare your oranges; pull o all the pith, take
put the seeds; after the gelating, sngar and water
have bolled Sve minotes; remove the scum andl
put ia the oranges, boll three to fOve minules;
pick the erangea ont of the liguor and put In
sleve, when cold arrange In your mould all
around, standing lengthways one after the other

poar ayrup all over aod walt thil cold.
Mus. C. E.T.

i.l'.l.'l-pi.lrﬂlfljl o

i $ 2 o ) Motrer's Friep CAKES., — T
FALD UREAM.—AnN excellent salve for each of sour.milk and
gpoonful of soda, ono

Ang METYe WILCm.
withont sauce
Hanntbad, Mo,

v Claps
SUNAr, lwo egea, one Len.
tablespoontul of shorten.

chapped bands Is made by melting together with
ing, one teaspoontul of salt and flour o roll

& gentie heat * two ounces of wh
oDonfes of EWCEL oll of
rose waler,

Ite wax, eight
almondas, four ounces of

Sixly grains of pulverized borax,
and flve Lll'u|-- of attar of roses.*™

Tartoca CiEam.~—Two tablespoonfuls
of taploca soaked over ulght ln warm water,
one quart of milk; boll ten minutes with the tap
loea, two-thirds cup ot sugar, yolks of three
egis, salt and favor Lo taste. Beat the whites
of the egus to o sUA froth, add two tablesapoon.
fuls of sugar, spread over the top and brown.

PreacHer's Cream Pie.—Yolks of two
ages, two-thirds .cap of sugar, one-hall cap ol
flour and one ping of milk;: mix the egra, ﬂr'!llrl
and sugar thoroughly, and atir Into the milk |
when 1t comes to & boll; flavor with lemon, |
Bake & ple crust, potir the miviure into it, and |
place In the oven fifteen minutes. Beal thl:*!
whiltes of the eggs to a froth, mix with twe ta- |
blegpoonfuls of white sugsr, spresd earefully

over the ple and Lrown.

Cream Cookres,.—One heaping cup of |
. two teng

Ingz.

Livast.
FriEp HoMINY.
iny, make out in flat

Brack Pupping.—One cup

of stoned
rulsina, two cupa of fine

. bread crumbs, one cup
tach of molseses and milk, one teaspoonful of
can of corn or sodda, three tablespoonfule of four, one egg anil
A of irecs COTN, OBe-cluhih pound of Dok Lhe yoik of another EE, BAalt o K an
o0 Teows and chopped, three pints of RO threée honrs in a tin pudding bag.
and fla potataes slieed I!lllh_ ok untll the |J-L'hFI -"l'l'l'l-"f_F'lL-'?' Sk Pudd”'

tatoes are done, then ad jone half, cup of Lulter: beat until light, the
butier and sait 10 taste tir 1o one cnp of warm w Aler, put nn:iu-l Bl ‘\[t
Lad let It boll, stir In one tablespoonful of -'nlr *
vtATch dissolved in waler, and then bhant :'“:
whlle of egg very light, and flavor with wuuululﬂl

A. M. E,

Mus. E. M. G,

boiling fat. CorN Crnowpmi.—One

Friep OYSTERS.—Drain plump
r1."|.,'1-"1'il-r1-l.‘ ]‘i'.]‘ il} I'|I'L‘H‘Hl:|ll|| ;-]-'j:u*!-{;-r'-.‘_ !-.l"l'l-il-]hql

with salt and pepper, and fry in boiling- in shell, repeat from * four tun
! , T8 LIngs more,

hot butter. Serve immediately, seven chal ol bad
_ : _ _ n, join as befure.
CoLp Sraw.—Shave a quarter of a head . Twel » J h imisy e

of cabbage fine, put into mix a g welve chain, shell in shell, *nine BHORT Cakg.—One pint of

heaten egg, a tablespoonful of chain, sheil in shell, repeat from * four teaspoontal of salt, two tablesp
half n teaspoonful of saltl, a teaspoonful of times more, nine chain, joln, enlng, one teaspoonful of "Ti;rHH of wartar, one
teacupful of vinegar, stir Joim sny number you wish for a tidy, hAIf teaspoontul of soda; work all ““L’i*tlu:r:t.hm;
nntil thick, pour over the by sewlng or crocheting together as the -:;:i}f:“hr?“ﬂ”_}”L' and roll out one.hadf fnek
Garnish iast row s made. Finish with tringe “"Lh ;_:‘-I :‘:-lt,:.r.“h:'; ta!lrl.l..huu.n-r well &bd Al
three or four inches deep. 1" Natioh anuge X0~ T MARION,
These tidies are very pretty made of| —

No. 8 spool thread, TEXNESSER. MUKFENS. — Dissolve one-half cake of |
veast I one.half pint of milk

{resh, | spioes; boll

¢~ne cap of rugnr,

1 one piot of milk, and
SURBCHRINER.

11 Frsw ' 2 :
| x Luour, one
PR,

oonfuls of short

- -

RENOVATING CELOTHES.

TrRaNsSPARENT I1R. — One egg and the
yolks of two, & lump of butter the size of halfl an
egE, one cup of sweet milk, balf a putmeg. Bake
with one crust and frost. Thiz I8 exeellent. SUEAT, One cup of cream, three eEge

KANSAS READER. | ononrule of yeast powder, two cups of Teu, | : . :
P apd flavor, MIRTAM. SWEET Cakes.—Beat three eggs with two

Gixoer CooKIEs.—One pint of molas- | L8an Francisco, Galy; cupfuls of sugar and one of butter. Add half
sc, 00 cup of sugar, two eggs, one teaspoonful —_ acnpful of sweet milk, tflour to make dough,
each of soda, pepper, and ginger, one slde two teaspoonfuls of baking-powder, with
spounful of cilnpamon, and one cup of butter: | sontse, unbolted rye or graham, two scanty cups lemon extract to flavor., Knead, roll thim,
mix rather si, RUTH Al E. | of granulated Indian meal, one cup of "1”1=*““"'“~.| cut in small eakes, bmke in a guick oven,

— on@ teaspootful esch of aalt and soda, stir In and dust with sugas,
coldwater til all &8 well 1llh'rlu1xu'11._.mll of a VEGETABLE SoUuB—Wipe a shin of hLeef
conalstency o pour easily from the bowl 2 Lenm i e
thaeé hounrs and bake one. onll of with a wet towel; put it in a soup-kettle,
——— ‘HEhH_\' povered dish, and do not N1 it bt with a HHHHH and a halfl of water, [!Ill.l'*'
about two-thirds full as both menls swell very over a moderate fire and bring slowly to a
much, Unless mixed too stiff this makes & tens boil., Skim, and let boil gently for three
der loaf. PREDESCE B. hours, Take out the meat, skim ofl the
grease, und add one chopped turnip, one
sliced earrot, one sliced parghip, one root of
calery, one cupful of chopped cabbage, one
sliced potato, one sliced onion and two
tablespoonfuls of barley. Let simmer one
hour longer, season with salt and pegper,
and serve,

BoiLep Fisu.—Wash a firm, medinom-
gized fAsh well in cold water. Wipe it di,
and rub with salt. Wrap it in a thin eloth,
sew Lhe edges together, and lay the fish ina
fish-kettle, Cover with boiling water, add
a tablespoonful of salt and let simmer
gently ten minutes to every pound of
fish. When done, take up, remove the
vioth, turn the fish oul on o plate, garnish
with sliced lemon and parsley, and serve
with caper-sauce.

sugar and a
aover the fire
cabbage, and set aside to cool,
with slices of hard-boiled eggs, and serve.

Black silk may be sponged with a de-
l'll:-rllun of soap bark and water. if very
dirty, and hung out to dry; or if utlT:{
creased and needing to be t'n:ulu-um;
weak borax water or alcohol, and wrwn:
possible, it is better pressed by laying

, add eream to

. - make one piot, add three cupe of whole wheat
THE SIN OF OMISSION, "

Browx Bagap.—Tw. heaplng cups of |
flour, and let It riae. When very lght add two

L . 5] i l‘.lll'l ‘! " |
well oaton egga, and $0en (ato ris s e < l] e8 smoothly and passing them through
. & |:I"H!]:Fl, HI".“_H |'1i"|'|f ruii, “rhl'ﬂ VETY IlH‘hI‘_‘ I'"‘Lt. | ] & Iill[}ll*"’l “'I'Ill_',f_l‘ur H"’rl"“'t‘{l ‘Frir I‘Iglll |
Tl Fyi i . B i - T . } . J J . : 1
- :1:.'1 ”Jlll::-f;mn_-lu, dear, g 1¢uh L::.. IE e Im.-], Add with the egge, one-half [f you must irom, do it after the silk is
thing voa leave unduise cup of sugar, and one-halfr cup of curranta, dry, “PT‘-H'PH LWO Ihllirlp ]lit ces of m 11 |
& - f s n: |

Whieh glves you a bt of a heartache L. A
_ A A, the upper one may better be Swias, that |

At the setting of the ETIN
The 1w 4o il - !

“Hiier word forgotten, POTATO PUDLING. — Peel and grate|l 7, 0 Sée what you are doing through |

e £ | LR ] ; -

12 fhis Is a little more trouble than

The lefter you 4d not write
J three medium stded raw potatoes, over the grated
ironing the wrong side of slik, but you

The fowpe you might have scot, dear, '
Are your baunting ghosts to-night. pOotatoes turn one pint of bolling milk, and Add
will be repaid: the hot lrom gFlves the
ha -
silk a pa;u-r-lilm ft*l'“ﬂl{,‘ above ;!1“. never

one I.:-il_a'lrﬁpunntul of Lutller *and pepper to
taste, and return to the slove, it cook five
iron silk wet, or even very damp.
Satin INAY

BT SARGA HET E BANOSTER

Cram CeOwpER.—bry six slices of nice
fat salt pork to & nice brown In the iron kettle
you will make the chowder in. Then slice an
onlen In the bot fat. On no account allow it to
scorch. Add six potatoes cut in thick shees.
Pour on the julce from & quart of clams, and add
enough water to cover the polatoes. When they
are done add the clams and season (o Laste.
Let 1t boll up but once. Heat one pint of milk
! and pour It over some erackers or hard blacunt
1E|,|ur'll1|rIn'uunI;-‘ arranged on a platter or deep dish.
| With a ladie dip the chowder on to the soaked | together; add a quart of bolling milk, with & La.
| blacults. MAUDE B. PEASLEE. | blespoonful of melted butter, and bake nearly
—— an hour aod s balf in & moderate oven,

To Cax Tomators.—LVick out such to-
matoes a8 vou wish to can, pare by pouring oo
bollilng water, sllee In thick sllces, puck closaly
in new or perfect cans, pour off the juice that at
first settles In the cans, thereby saving room, pul
into your wash boller and fll ko the wop of the
cans with cold water. 1 put nalls or bits of lron
under each can, and place sticks between the
cans s0 they will aot rock and break. Boll one
hoar with the top and ring on leaviog off the rub.
ber. Afler they are cooked enough the jars will
not be full, so 0l them up full out of one already
ooo kod, Mure. H. B. JORNKRON.

SEeRm o Ao

The stone you might have 1)
Dot of mbrother's w Ay,
The bit of besrises e « vunEe
You were harried too much to sy,
The loving tomeh of Lhe hand, dear, :
b gentle anil wWitisome toms
That you have no Uime nor thought o,
With troubles enough of vour own

INpiaN PoppixaG.—Three - iblespoons-
fuls of Indlan meal, one-fourth pint of molas-
sed, i litle salt, cinummon and nutmeg all mixed

minuter, sthrring constantlv.

Frizziep Beer.—Two caps of sliced
dried beef, one-hali Cup of butter, gix cups of
sweel mi'k, slx even tablespoonfuls of flour,
one -hall teaspoontul of pepper, and twelve small
slices of bread. Drown the butter slightly, add
the dried beef and let It ook until it ”"ln.m the
edges, stir o the flour dry, add the milk and
pepper, sur constantly until 1t boils, turn 1t ¥ i
the bread and serve

be cleaned by spon [
lengthwise — never ACTORS tfw :ﬂdﬁ:'f
with benzine, if greasy, or alcohol. or
borax water. This will not be Injured
by direct contact with iron ; press on the
wrong side.

Black cloth may be sponged with am-
monla and water, an ounce of rock am-
monia to a wine bottle of water; or liq-
uld household ammonia diluted very much
may be used. |

Black cashmere may be washed in bo-

FREXCH UAKE. — Two caps of white
sugar, three cggs beaten separately, one-hali
cup of butter beaten N white with sugar, one
cup of sweet milk, three heaplng cups of flour,
Iwo éven teaspoonfuls of eream of tartar, one
even teaspoonlul of sods, and s little grated
nutimeg. This makes two sheets or [oaves.

Frosting.—Make the whites of two eggs, one
cup of sugar, one tablespoonful of corn starch,
and one teasponnful of exeract of vanllin,. Take
half the frosting and add two tabléspoonfuls of
chocalate.

These litle acts of kinidness,
Ho ensilv out of milnd,
Théese chances 1o he angels
Which even mortals fnd—
They come I night amd silence,
Kach chill, reproachiul wraith,
When hope s fuint and flagping,
And a blight biss dropped on faith,

l].l:‘ S T My . !
I SANDWICHES.—1'Wo cups of ham, |
chopped, (cold bolled 15 best,) mixed with three
fourths eup of butter, and one leaspoonful of
pepper, spread evenly on thin ellees of Lread

F"’ It in all ton whort, d
! i AT,
! rnl“l “'Illl'h the I TET h““ I“"'l.'ﬂ |1'”||ﬂ|'i"1|.

And sorrow 18 g o great,
o sufler our slow compansion
That tarries until too lats
And it"s ot the thing you do, deng,
It's the thing you leave undone,
Which gives You the bitter heartnohs
Al Lhe setting of the sun.

Ham Hasn. — Equal parts of ;
- . ’ . I’U‘Lﬂ.hh rax WA W
bolled ham and bread, chopped flue and cooked should E' a8, indeed, INay navy blue. It
In hot fat left from frylng ham. Cook about ten ' rubbed only between the hands
-

minutes and season with pepper when It 1s ready not on a board, and the water only |
to be dighed. § J

Fiag Cake.—Bake any .f_:-..ul,l ln:,-.-r cake =
in three layers for elther fig or banana cake.
For lig Alllog wke three seant cups of pulver.
tzed sugnar bolled In one-half cup of water untl)
It will halr slx Inches from the spoon from which
It drops ; turn this over the whites of three CEES
wall beaten ; beat the mixtoare unti] it lonks ae I
it would harden, then turno two-thirds of It over
one poumd of sliccd flgs to whieh the julee of
half & lemon has been added; put the fligs be.
tween Lhe layers and frost the eake with the re
serve frosting, after adding one teaspoonful of
vanilia.

Banana Mlling.—Mash glx bananas, add the
Jjulee of one lemon and three tablespoonfuls of
hrown sugar. MRS, JESSE BARNES.
Lookhart, Minn.

GINGERBREAD.—Oune cup of good mo-
Inases, one-fourth cup of butter, one tablespoon-

Corx MeaL GeEMs.—1Two and one-half ful of ginger, one teaspoonful of sods, one-half
caps of flour, threé-fourths cup of meal, one cup | cup of sour milk, and two and one-hall caps of
of sweet milk, two tablespoonfula of butter, four | flour. M.
tablespoonfuls of sugar, two cggs, one-half tes. &
gpoonful of soda, one teaspoonful of ecream of DrrLiciovs Kaisiy CAkkg.—(One cuap of
tartar, or two leaspoonfuls of baking powder. pugar and one-half cup of butter beaten to 4

Guanam GeMs. —(ne CER, .,u.r-hu]‘f' cup bream, one-half cup of milk, throe eggs, saving
of butter, one cup of milk, one-hulf aup of suglr, | cut the whites of two, one heaping teaspooniul
and two teaspoonfuls of baking powder; mix | ©f baking powder, and two cups of flour; bake
about as thin as stirred cake. Sl in layers. :

Murrins.—One cup of yeast, one plag Filling.—8ced and chop quite fine oneé eup of
£ awost milk, Swo aggs, a1 Ihl; tab) P ratgins, make hard frostiog by boiling one and
i i n i i i 0 L lespoon : : . ¥
ome-fourth cups of sugar with nsa much water as
each of melted butter and sugar; beat the butier, I § L 36

will dissolve it, unttl 1t will string, then pour
sugnr and eggs together, then #tir in the millk ' : .
owly over the whites of two egrs bhoenlen stif,

slightly warm, and have ns thlek ss grididle ¥ y 'S s

: . _ Blirving until quite cold, then add rolsins nod
ccakea. When light bake In muflin rings. sread botween the layers,
JENNIE MARYOTT,

E—— t

THE NORTH STAR.

When sunset's purple vell 18 furled
Bevond the western verge of day,
And slowly o'er the darkened woi 11
The sturs come forth in bright array,
When Venus hides her burning face
UTpon Old Ocean's trotibled breast,
Or, weary of his march through space,
Mars camps behind the mounntain crest,
The sailor on the moonless sea,
The pilgrim of the trackless plain,
The bondman panting to be free, _
Turn northward and take heart again;
For there, above unmeasured heights,
An emblem of eternal truth,
Unchanged amidst the changing lights,
The North Star lifts her crown ol yuuth.

——— e e —

A I
AT T pressed, not twisted, out. Each width
folded In four as smoothly as possible,
and run through the wringer. then opened
and hung up to dry, i1s the best WAaYy.
Cashmere s0 treated. If ‘
quality, will look like new.

Pongee silk is supposed by many never
to look so well after washing : -|'-l.'lf, if
properly treated, It may be made up
again with new added, and the differency
cannot be seen.

Sronde Cake.~Four eggs, two cups of
sugar, iwo cups of flour, three teaspoontuls of
baking powder, snd three-fourths of a cup of

holling water, addelast: RET. It I8 of good

FOUNDATION CanDY,—Take two cups
of sugar (I use the grannlated), and one-half
tWioup of hot waler, put it In a pan or kottle, and
let 1 bodl fifteen or twenty mluutes ;: don't stdr it
Biter the sugar Is dissolved ; but after the boll.
g has continued for the above mentloned tme,
tike o spoonful, hold 1t up above the pan and
et it dreip; §if 1t has the last drop followed by a
Wbg, balr-ike thread, it Is dooe, If not, lee it
S boll a lttle longer. Take it off and cool as

Sell-centred in the boundless blue,
Calm dweller of the vast unknown,

Forever tender, strong and true,
serenely from her distant throne,

She gazes down the voiceless deep
while worlids are drifting at her feet,

And mighty conatellations swaep
Around her like an endless fleet ;

The Northern Lights aercss her fing

Bat as usnally washed
it Is several shades darker. and sometimes
has a stiffess to it although it may not
have been starched : this change of ;.-nlur
and stiess I8 dae to its heing ironed

L] "‘ y " |
CorN Stamci Mansrie Cake. — Thel

whites of three eggs, one cup of white sugnr,
oné-half cap eéaech of butter, sweet milk and

o P =

BrowxN BrEAD

GreeNy Cord Frirrees, — Grate the § —Two cups of Indian

=
—

corn starch, one and one-half eups of flour, one
teaspoonful of cream of tartar, one-half tea-
ppoonfal of soda, flavor with lemon; beat the
ceEs and sugar wogether, sift lour, corn sturch,
croam of tartnr and soda together, after all is
together, beat ten minutes. For the dark part,

corn, and allow oneé and one-half egge for every

cup full, with a tablespoonful of milk or cregm, |
At nnd pepper to taste, put o tablespoonful of
e e bulter to BVEry |rilll Gl O, Lhilcken with
just enough flour to hold together, and fry on o
griddle ke batter cakes. Teat u Itle dest to

take about o cup of the above Ingredients sud

see that 1t s of the right conslstency .

5 g WEE b

The glory of their danving spears,
The morning stars beneath her sing
The chorus of Creation’s years,
And while the systems sink anil rise,
And planets to each other noid, L
The light streams from her tranguil eyes

As steadfiast ns the Love of Glodl.

e

quickly aa possible, stirring as soon s It com.
ences o thloken a lMitle. This 1s the founda-
tHon for varlous kinds of eandy. Cut the voll in
Ve or slx pleces, put pleaty of powdered sugar

meal, one cup of rye menl, three cups of sour
milk, one-half cup of molasses, one tenspoonful
of soda and one teaspooniul of salt; steam three
hours and bake one.

0 your bhread board, take one part of the candy,

ol bits in balls, press_a hele, and put tn two | sugar, one cup of sour milk, one heaping tea.

DouGunurs, — One egg, one cap of

welt.
from
Spots; this is where It has been allowed
to dry, and then been * sprinkled down T

Again, a pongee dress will come
the laundress with dark

covermd




