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Domiestic

(By MAUREERN.)

Testing Heat of Oven Tur Babine.

A good fest ix to sprinkle a little e cn the
bottom of the oven aud shut the door. Lo tive
minutes the Hour 1s found to be colored a volden brown
the bread may, with safety, he put (o 17, e the
contrary, the Hour s a deep brown and mells bt
the oven is too hot, and the fire =lould be slightly
checked, also the oven door he el open for o few
minutes,

NSeoleh Dreakrast Baolis

Four breakiast cupfuis of foar,
of cream of tartar,
soda, one teaspoondul of sugar, amd o Hle 2o Iuh
well toretlier, notsten with =weet mlk gl s it o
very li‘ght dungh. ol vt Hobthy o the thiefine-s

Two leismonnbiis

Lne i(‘ii.‘-]:t)l)ﬂl‘ll[ of e hiohaie ol

of an Inch, and cur toto ihres-cornere! ke
in a fairly quick oven. L o e s TR
mixiure, with o hotle btrer bl | 1
through o fine sweve.
St B b oo b

Pare the wlhite onede vt o e e e g
cut Inte one tebe o il P deenn i Vieahan
Sprinkle two pounids ol e e e ey
vessel arl et <taned ey et Tt o g i
alf the svrap buoo Thy preren s e o T

eupful of vinecar oo
the kettie on the

each of mace, choves

Botl wntid thie v on . .
the stove, add 5 ITETR TR :
hour. i T : TR

velisho with ool e

Kedgeree of Fish.

Tiake from one-lhall to three-fourths pound of cold
batled fish, or one smoked haddock ; free the fish from
s and bone, and break up into small pleces,  Wash
and boil in plenty of waler four onuvees of vice: when
doue, drain and cool the rvice.  Boil also two exgs till
havd, vemove the shells, take out the volks, aumd cut
the white into small dice or shreds. Meit (wo round-
e tablespoontuls of butler in a stewpan : put in ihe
fish, rive, wid havd-cooked whites of the cogs: season
with salt, pepper, and nutmep, mix well, and stir over
the five Tor five inutes, and keep hot. Dish up neatly
b the Torme wli oo pyramid. Rub the velks of ecuggs
threngh o conrse swever and decorate the surface of the
shope with i carne=h alzo with chopped pavstey, Pul
Ui <lisie e Clee oven Tor a few momadez, angd serve-hot

Bevovatine the Wardrohe.,

FPolt Thats- - =poncee the brine wille annmonia il
reitbe danpy ther Lovoo thin clotic ov old handkerchief
cver s, ad oo with Lt oreen U1 e Tear off
the eloth guicklve 1o vee the pap, St e crown
el withe papey s and repent procesa,

Voloet Hat<oTake a i e il pa=xoat all over
thee ht, herngs earerndl oot 1o touch e velvel s the
pee b draw e the paie ol treslen sl
Pl =i Tlats, fave o sond Blaek

vl Teeanpined warh a old Gesthibnsd o rah

Tremeesnee

. Froanay weant fawn eants
Nlvie et T hat e

Robv witi o clorh Tall or with

P Aol e Tornmenes mny e sponged and
vl b ewers Drnsivestoond Tt dnta slape s wings
oo e and dried Gowhy T warm oo,
S Lol Tonnny cives oo bres D e,
Plen-eheid i
. IR ots thal e sendonme need From

ot very dey alter nsine, asd
AR

Teavine the Td open

O T LR S B HTE BN

e

This 1o aer Twente
th froee met

Lot baalr an

' 1
slure el

A Trustworthy Watch for
Men .. .. ..

Shalling Toever Watch in a strong Guinietal Care. Uidonbredly

vt wall withatand rough wwage, and iconat aftected by temper-
fwali ren an o hat dove, onthe e, or one dyname equadly as

welbas e the pocket. Dosted with a memb’s free 1nial on teceipt of 1emittance.

Giwaraiizod for 12 months good for 20 years.
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