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Many Usas for Blackberries,

There is no pie more delicious than
une of blacktwrries, made in a deep dish
of fruit. A rowd tin pie
plute, Targe andd with a straight rim, is
hest. An enrthen pie plate is an abomi-
nution, as it soun soaks prease sl
prows rancid. Make a rich erust and
v the pie tin. Put the blackherriea
infu a steniner and run water through
thean until perfectly clean and free from
tlust. Brain well, pour into 8 bowl, and
wweeten according to the acidity of the
hierry. Do not get them too sweet,
Mix the sugar with them, then pour
into the pie fin. Dust with flour, put
on a0 upper erust and press to the
cidres of the tin, uxing the palms of
hands.  Trin off the superfluous
t with a knife, cutting from you,
5u the edges together with a fork or
ry wheel. and bind the edze of the
with a strip of clean muslin, wrung
ant of enld water. This is to keep the
juice in. DBake in a moderate oven until
the erust iR a golden brown, Temove
the bhinding and Adrst with pawdered
sugar,

Rlackberry Pancake.—Rprinkle a half
eupful of sugar over a quart of nice.
ripe hlaekberries. and let them sfand
wlile stirring nip the hatter. Rift jnto
a bowl a half pint of flour, a seant fea-
speonful and a half of baking powder.
a quatter teaspoonful of salt and one
tablesponnful of sugre.  Add one tahle-
sprranful of butter and rub lightly, into
the fAour, using the fingers. Mix the
valks of two heaten egas with ane enp-
ful of milk: arld to the flour and stir
nuntil smootlh.  Beat the whites of the
cres to a atiff froth and stir lichtly intoe
the hatter. Put the herriecs in a deep,
well-huttered  pudding dish. pour  the
bhatter aver them, and hnke in n medinm
hat oven. Rerve with a hard or wine
sauce.  Todividual paneakes mav  be
haked and served in the preity Tinen
TFreneh remequins.

Tlackherry Roly Polv—Make a good
haking powder ernsi. fallawing  the
direetions given on the tin.  Hell ont
an the manlding hoard in a [ong. rather
nureow strip, about half an inch thick.
Spread a Iaver of sweetened herries
aver the erust. keening them an inch
fram the edge on rither side. Roll up
the erust. keeping the fruit well inside
Tress the ends together and sew the
pilding up in o elean. coarse clath, well
floured inside. Put in a steamer. cover
tight., and =steam from two to three
hours, according to size. Do not allow
the water to stop boiling nntil the pud-
ding i= done. Rerve with lemon or wine
snuca,

Blackherty Pudding.— Beat to a
cronm one tablespoanful of hutter and
twa of augnr. Sift together two eapfuls
of Aour and a teaspoanful and a half of
baking powder: add by degrees to the
hntter and sugar, alternating with twn
well-heaten eges. When all has heen
aliledd stie im a pint of well-warhed
Blackberries, butter a pudding monld,
turn in the batter. and hake ahout cne
hour in a mnaderate oven. Serve with
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a hard sauece, to which a copful of mash-
ed betries has been added.

Rlackberry Mould.—This will bhe
founst a delicate dessert for an invalid.
Cuok the berries in water to cover un-
til tender. sweeten to taste, thicken
with a little corn starch, then cook in a
double hoiler for twtnty minntes or ha
an hour. Turn in a mould and set
wway on the ice to harden. Serve with
whipped cream if eream i allowed,
though it is palatable without sauce.

Placrkherry Jam.—Blackberry  jam
may he made with or  withont
the seeds, the latter process mak-
fmz  the choicest jam. Mash and
seald the berries, then pass
through a eanrse sieve. Measure the
fwice, and allow threequarters of a
nonnd of sugnr to each pint of juice.
Rring ta a bnil and cook rapidly for
twenty minntes; test hy dipping a =il
ver spoon inte enld water. taking wp
a little of the jam and dropping ¢h a
enld plate. Tf it retaina a globular
shape it has cooked sufficiently: ponr
inta small jors or tumblers and seal.

Tinned Ruckherries, —Fer ench quart
of berries nllnw 2 half cup of water and
a cup of sugar; hoil and  skim  the
svrup. then add the herries. n few at a
{ime, Coaok slowly for ten or fiftren
minntes, skim nut and add others until
all nre conked; return them all to the
kettle, hoil nip. pour inte glass jars. and
=eal at onee.

Rlackherey Vineaar is an old-fash
joned summer heverage, acceptahle to
those ir eand health and a rtefreshina
drink in fevers. Relect fine Tipe herries,
and mix with vinegar in the proportion
of one part of vinegar t0 three quarts
of herries. Tet them stand for two er
three days. then strain, and to each
nint nf the Tignid allow a ponnd of suwanr.
Tattle, but da not eork ton Hehtly.
Allow twa tahlespoonfuls tn sach nlass
of rold water.

Blackberry Rrandy —This is ene af
the heat remedier for desentery. Th a
auart of berry inice add one pound of
white snoar and one teaspaonfnl each
of arannd cloves and powdered allspice,
TRail h» an hanr, take from the fire
and add one pint of pure brandy. Rattie
and eork ticht, This is ready for im-
medinte nse.

Blarkherry Cordial. —-Put the herries
fn a stape jar. set in a pan of boiling

water. Simmer until soft. then strain.
Aleasure the juice, and to each agnar!
allow a half pound of loaf sugar. a

tenspaonfnl epch of ground eloves and
allaspice. half a erated nutmeg. and a
teasnaenful ~f oround cihnamon.  Bail
the iniee. add the sugar and spices. and
simmer slowly halfl an hour. Remove
from the fire. and when eold add half-
a-pint of coonae: then hottle.
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Papers the Room with Proposals.

BELLE THUS USES TOKENS OF
CUPID'S KINDNEES.

Amung unique wall decorators the
young heiress to & million who har
envered the walls of her boudeir with
the oiTers of marriage she has received
since her debut eertainly takes the
lead.  But the desire to eseape from
the hackneyed and commenplace some
times degenerates into the grotesque,
a3 these examples of wall papers which
are not to be bought in the usual em-
periums of house decorztion will show.

Among the Chinese there is a crare
for puatage stamp apartments, but the
immensity of patience required before
the four walls are properly eovered im
the minute squares renders it unfikely
a% A Muudern American fashion. A Ber-
lin beauty. however, had an ilea akin
fo it, having her boudoir papered en-
tirely in eoloured pictorial postenrds,
collected from every part of the world.
awl representing both landseapes and
figures of every sort and kind. A more
charmiing originality is ihat of the tra-
veller, who, when he finally settled
down, had his room arranged as if a
cabin on hoard a yacht, with pori holes.
life bhuoys, and everything he could
think of to create the illusion of having
=till the preat wide seas tearing past on
cither side of him.

The singer Mario, who became the
prince of (andia. and whoe married the
#reat Grisi, had a roem covered with
newspaper clippings containing enthu-
sinstiec notices of his wife. The King
of Camhadia has hidden the walls of his

palaer with portraits of his wives, The

longest part of the work was the photo-
grapher’s. Eight thousand women
make up the royal harems, and to stick
the photographs on the wzll was a com-
paralively aimple process to satisfying
the 8000 ladies upon so nice a point as
their cwn likenesses.

Alme. Nillson, the great singer, haa
pupered one room ir her house at
Madrid with the songs rhe has sung
most suecessfully. A New York dentist
has also hidden his walls in memories
of his life work. But as he could hardly
eonceal the walls with embedded leeth
extracted from his patienis he haa re-
pliced them by playing cards—one for
ench tooth drawn. He has already
pasted G000 errda—*in memoriam.” An
kKnglishman, on the other hapd, has
contrived: 2 unique wall paper with
travelling  tickets—railway, steamer,
and street car. In order to keep the
first two he had always to pay an extra
sum, and even then many struggles
ensurd before he was at last allowed
to issne trinmphanily with his frag-
ment of mural decoration. In the cen-
tre of the room are the tickets of the
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To get your skin al®ape o ao? well, ia the troc koy to health
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THE LADIES" COLLEGE, REMUERA,

FOR GIRLS OF ALL AGES.

The¢ beantifnl and extensive property knewn as Cleveland Honse. '
Half Term commences March 26th,
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