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RECIPES.

Housewives are atways delighted to
heur of something new in culioary
art. L have (says a wryiter in an
English- paper just forwarded to me
vin 'Frisco) just received from a
housewife of repute some recipes for
thia column, old and yet mew. “They
ure guoit old-fushioned recipes,™ ahe
suyn, “wnd well worth trying,™ with
which recommendation 1 pluce them
before my readers,  The cornflower
cukens are delicious for aftervoon tee.
Halt a-pound of cornfiower, three
ownces of butter, six ounces of gugsur,
three eggr, und a teaspoonful and a
half of luking powder go to the mak-
ing of them. lleat the butter t0 8
eream, adl the eggs, and lastly the
corulonr and bLoking powder. Mix
all well together, and boke in a hot
oven. We are most of us acquainted
with English poundcake, but a Ger-
mun poundeake will be & novelty to
muny of us. To make it you require
ten ounces of hest Aour, half pound
of sifted augur, half pound of butter,
four egys, the grated rind of a lemon,
two ounces of candied peel, three
ounces of currantg, and three ounces
of vnisins. It is not so expensive oT
so rich as our English poundecake,
where as o general rule a pound of
everything is considered the proper
amouwnt, Clean the currants and
raisins, chop the peel, beat the but-
ter and sugar to a cream, then beat
ap the eggs and add them 1o the
butter and sugar, Use flour and
egg uatil all is worked in; grate _in
the lemon rind, and add a little milk
it required, and also a teunpot)nfml of
Laking powder before putting 1:I1e
mixture in the tin. Line the tin with
paper and grease with oil. Peur .in
the cake, and bake for two and a
half hours.
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GERMAN TUDDING,

German cooking is not usually ap-
precinted, but this recipe for a Ger-
man_ pwdding should meet with ap-
proval. The ingredients required are
three eggs, one and a half lemons,
a tablespoouful of flour, two table-
spoonfuls of sugar. an ounce of but-
ter, u teacupful of milk, awl some
pastry to line the edge of the pie-
edish with. Separate the whites from
the vokes of the eggs. Beat the
yokes, add sugar, flour, grated rind
and juive of lemons, the butter melted,
and the milk. Line sides and edges
of pie-dish with short crust, pour in
mixture, and bake in maoderately hot
oven for half an hour, Beat the
whites of the eggs to a stiff froth,
add tablespoonful of fine sugar, and

when the pudding is baked pile the
white on top. ..tuwn to the oven
for & few minutea and brown alightly.

BANDWICHES WITH WATER-
CRESH AND EG

Cut some thin alices of white bread
ond butter, the bread being a day
old; sprinkle on the bread some
ecriap freah Jeaves of water-crees (or
finely-cut shreds of well-washed and
dried lettuce), s little salt, and, if
liked, a little finelychopped eachalot.
Have some hard-boliled yoke of egg
rubbed through a wire sieve, and put
n thick layer on the eress, then close
over it another piece of the bread
and butter. and press together; then
cut up into small squares. and if for
tep or & cold supper, to make a
pretty dish, arrange the sandwiches
round on & paper or folded mapkin,
and fill up the centre with a bunch of
fresh crisp water-cress (or lettuce)
that is schmoned with a little salad
oil and salt.
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LOBSTER OR CRAYFISH SAND-
WICHES.

Cut some bread and butter, and
cover it with finely shredded lettuce,
take the meat from a cooked lobster
or crayfish, and chop it fine with six
or eight boned anchovies, and put a
laxer of the lobster on the lettuce:
sprinkle it slightly- with a little tarra-
gon and Chili vinegar, and a little
salad oil; cover with another piece
of bread and butter, press together.
and cut in small squares,
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LOBSTER SANDWICHES (Xo. 2).

‘This is nnother nice way of making
lohster or crayfish sandwiches. and
in this case the tinned kind may be
used. I"ound, ilb of lobster in n mar-
inr with the yokes of two hard-boiled
vges, 20z, butter, six pickled eapers,
i huoae 'cayenne pepper, and salt to
taste. o squeexe of lemon juice is an
improvemnt, but, if not to hand. use
the cnper vinegar instead. Make into
flat sandwiches hetween Hovis or any
other hrown hread and butter,
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ANCHOVY  SANDWICHES.

Work into some good anchovy paste
three times its qoantity of fresh
butter, add a sgueeze of lemon juice,
and a tust of red pepper. Cut some
thin slices of white bread a day oid,
spread them  with the above an-
chovy mixture, aud roll np or make
into sandwiches as preferred.

Luxette iz a potted preparation,
which makes very nice sandwiches
withont any trouble.

CHICKEN ROLLS.

The following are a very nice
chnnpe from sandwiches, und ecould
be prepuredd at howe. The gquunti-

tles given are for one dozem amall
rolls, #o that it will be eaxy to cal-
culitte what j& necessary shoeuld more
or lesne be required. The ingredienta
reqjuired are:—3lb cooked  chicken,
0z, conked ham, 2oz, butter, one
teaspoonful lemon  juice, two table-
wpoonfuls white stock, one dozen
sl ralln, pepper, salt, and nutmeyg,
The rpolls can e bought from the
tmker; eut them in haif, and scoop
out most of the soft bread in the
middle. For the filling, mince the
chicken and ham very finely, and
pound in o mortar—if you have one
--ialong with the butter and season-
ing, the stock being ailded to moisten
the puste. Fill the rolls with this
mixtore, join, them together, and
brush them over with glaze, and put
in a cool place to dry. Glaze is good
stock boiled down, till it ie much re-
duced; a pinch of gelautine makes it
firmer, but the rolls can be left un-
glazed if preferred.
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