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Some Curious Engagement Rings.

iIn choosing engugrment rings for
their fluncews lovers at times discard
the couventional jewelled eirclet im
fuvour of the hizarre, fantastic aod
YD FrUFRLIe.

Not Jung since, nays Tit-Hits, out of
a purtion of & horeshoe that he had
fonnd & youny msn had & ring made,
which he gave to the Imdy of his
vhoice on the day of Their wtrothal.
The remsinder of the horueshoe wus
utilised in the manufacture of a
brooch and earringa

Another iron ring., which a short
while xinee was pecepted by a young
pirl ax & token of her lover's econ-
stancy, was & Bection cut from the
bharrel of m pistol, which many years
huck had played an unenviable part in
u family tragely.

The w»cion of & wealthy family,
whose fortunes owed their existence
ta extenzive tobaceo plantatinns, had
u rinyg matle out of the fragrant weed,
hardened by Bome process to the con-
sistency almost of metal, with which
to encircle the tinger of hix inamorata,
A single dinmond gmve relief to the
anulet’s sombre hue.

Opale, formerly considersd so ill-
omenasd, Are now not infrequently em-
ployved in the setting of engage-
ment rings. One gentleman, a native
of Manchekter, went, indeed. to an al-
most extreme length in his reproba-
tion of superstition, the ring which
he gave to the lady he has now mar-
riedl being a hoop of thirteen opals,
the former possesszor of each of which
had met with some serious misfor-
tune.

The engagement ring rhosen by &
well-known netress hull once decked
the finger of an Egyptian mummy.
Disdnining  the everyiday gewgaw
with its volgar glint of gems, she set
her fancy upon this strangely discol-
nured stone, which had nothing to re-
commend it but its unconventionality
and age.

A wealthy hachelor, whom we will
call Taylor, has lately componnded
his third threatened bresch of pro-
mine action by the payment of & sum
running well into four Agures. To
¢ach of the three ladies who have in
turn promined to be his wife this

sentleman bhas presented an engage-.

ment ring made of a peculiar glans, in
the nibylline character of which the
secentric giver piaces such faith that
ity fracture presages, in his  judg-
ment, some matrimonial disaster,
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CAKER, BUNS, AND RISCUITS FOR
‘THE CHILDREN.

All utensils used in making pastry
of any deseription should be carefully
kept and appropriated to that purpose

“only.

The flour should be dried before the
fire previous to use. The butter
should be sweet and thoroughly wash-
ed in a elean cloth in cold water to re-
move salt, ete.

In making all cakes remember to
have the ingredients ready and proper-
Iy weighed out. The egga should be
well beaten and used at once. it
butter je used it should first be beaten
10 A cream.

The oven munst be properly
wqually beated.

SPONGE CAKES,

Break six eggs, pui the yolks into
one pan and the whites into another.
Heat up the yolks with six ounces of
best white sugar and a tablespoonful
of orange flower water.

Beut the whites well with a knite
until a snowy froth appears and add
them to the yolks gquickly. Then aift
in carefully five ounces of dry flour
and pour the mixture into well but-
tersd moulda and sift over them fine
castor sugar.

and

Gold Medal Jams,
" Beat all comers for Quality.
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BHURT CAKES (PLAIN).

Kub into ons pound of four fous
ounees of butter with the saume quans
tity of sugar, one egg. & teacupful ot
eream and a pinch of carraway
with epough milk and water 10 make
it into & paste, Holl it out thin and
¢ut into oval shapea. Hake w quaries
of an hour on tin sheets lighuy dusted
with four.

RICE CAKEN,

Mix t¢n ounces of ground rice, three
ounces of best Avur and eight o
pounded sugar; #ift all gradually inta
1our yolks and three whites of egge
well beaten. Add the grated rind o1
a lemon.

BEANISH CAKFR.

Tuke a pound of sugar, a pound of
flour, a pound of egys, leaving oud
one-third of the whitey; mix to-
gether, put into buttered moulds and
bake in a slow oven.

Turn out when baked carefully,

QUEEN CAKES.

Take a pound each of flour, sifted
sugar and fresh butter. \ash the
butter in rosewater. l'our the waten
from the buiter and squeeze dry in a
clean cioth, Vwork it, & smmH piece at
4 time, into half the Hour. beat well
six yolks and four whites of eggs.
Then work them in with the rest of
the flour amd the sugar, 1o which ada
three tablespoonfuls of orange flower
water, a little beaten mace, and one
pound of currants and raisins mixed,
‘Che latter muut be stoned aind chop~
ped smadil.  Botter the hoop, which
should be only half filled. Sift over
vrach cake some flne castor sugur. Seb
in a good oven. When cooked turn
out upon straw mattiog to cool,

A NICE ORDINARY CAKE.

Rub eight ounces of butter into two
ponnds of dry flour. Mix into & paste
with three tablespoonfuls of yeast and
a little water. Leave it to rize in a

£

JAMS &

warm pimce for an hour and & half,
Then mix jmto it the yolks snd the
whites of four eggs which bhava bhean
wparstely beaten, m pint of water, 'or
enough tll:‘-mn.ke it of & thick-
ness, & g of ginger wine, the gratad
rind of a kmon, and & mitapooaful of

ginger. Then add & pound of anl-
tanas, washed, ked and dried. Beat
the whole well together. Pot inta

¥reased moulds and bake in & wteady
oven, Turn out of the moukds to
cool.

CINNAMON BISCUITS.

Tuke half a pound of dry flonr, one
pound of crushed Jump sugar, one
pound of butter, two ounces of pow-
itered cinnamon.

Beat the butter and wugar to s
rream. Then stir in the cinnamon and
pour into the mixture one glam of
vrandy. Roll out very thin upon a
slab and cut into rounds with & cnt.
ter. Bake upon floured tins In a
(wick oven, i

CREAM WAFERS.

Put into a basin three tablespoon-
fuls of sugar, three of flour, and two
eggs, also a little orange Aower water
and a little grated lemon peel. Melt
two ounces of fresh butter in half a
pint of water and make the paste with
it. Knead the whole lightly, but well.
See that it is nat too thin or too stiff.
Heat the pan and butter it. Put in
a spoenful of the mixture and fry both
sides to«a fine gold eclour. Take it~
out and roll it upon a roll, and hold it
while it takes the form. Then fry
another and form in the same manner.
Set upon kitchen paper to drafn.
sereen lightly with eastor sugar.

SO0ONES,

Take two ounces of butter to nearly
a pound of flour. Mix with skimmed
milk until you have a nice smooth
dough. Knead lightly and form into
round cakes. Prick holes with a fork
and bake npon flovred tins in a good,
steady oven. -
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