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To Make Cheese Calkes.

For the mixture, beat loz butter to a cream, with
otte tablespoontul of sugar; then add a level tablespoon-
ful of flour and one well-beaten cgg; then another
tablespoonful of feur, @ pinch of salt, and a table-
spoonful of marmalade. Sty till thick and smooth.
For the paste, Goz flour, 3oz butter, one tablespoouful
sugar, a pinch of salt, one teaspoonful baking powder
mix with as little water as pessible to a stiff pasie ;
yoll out to the thickness of a penny; cut out round; lay
In greased patty tins; pul a teaspoonful of the mixture
in each, and bake in a quick oven fifteen minutes.

Poor Kuights.

Ingredients—Flour, milk, ane egg, two rounds of
white bread wilh the crusts cut off, apricot jum.
Methed—-Mix the flour, milk, and egg to a thick
‘batter; cut the rounds of bread (which should be about
} imeh thick) into four, and soak in the batter for
about 15 minutes. Then fry in boiling fal till a nice
brown ; place in the centre of each picce a teaspoonful
of the jam, and serve at once. This same vecipe can be
made with rusks, and both ave cheap aud useful, as
all the ingredients can be found in any household, and
can be made in a short time.

Rich Plum Cake.

Brush a rather large cake-tin over with warm
butter, and line it with a bultered paper, putting four
pieces as the bottom. When the tin is finished, dust
It witlr flour and castor sugar equally mixed. Iu a
mixing-hasin put half a peund of butter and :he grited
peel of a small lemon. Beat the butter till soft, (hen
add seven ocunces of sifted castor sugar, and continue
beating {or twelve minutes. Work i, one at a time,
fivo fresh eges, allowing two minutes’ beating hetween
eacli.  Add by degrees half a pound of fine dry flonr,
four ouuces of picked sultanas and four ounces of cur-
rants, after both have Leen rubbed on a siove with a
little flour, {wo ounces of shredded peel, a few drops
of vanilla, aud an eguspoonful of baking-powder.  'To
darken the cake, siir in a spoonful or two of caramel.
This is made by boiling together till a dark Lrown the
strained juice of a lemon with two ounces of lunip
sugar, then adding a quarter of a pint of water, and
boiling for a few minutes. Use the liquid when cold.

Rhubarb in Batter.

Required—Two or three sticks of rhubarb, oue
egy, doz of flour, hall a pint of milk, a pizch of salt.
First prepare the batter, Sieve the flour and salt into
a basin. Make a hole in the cenlre of the flour, llaving
made sure the cgp is good, put it in tho hole in the
flour; and ppur ou to it about two tablespoonfuls of
the milk.  With a wooden.spoon stir the egg and milk
round and round, working in the flour gradually.
When the mixture 1s as thick as good cream, add more
milk, and continue stirring until all the flour is mixed
in and abhout half the milk. Then heat the batter for
about ten minu‘es, or until the surface is covered wi It
bubbieg, then add the vest of {ho milk, and let the
batter stand for about an hour if possible.  Meantine
prepare the rhubarb. Wash and wipe the rhubarh and
cut 1t info pieces about an ineh lowg. Thickly buiter
a pie-dish or baking-tin. J.ay the rhubath in this, then
pour in the batter, and see that cach piece of rhubarl
is coated with it. Put the dish in a moderalc Vel
and bake the pudding for about three-quarters of an
hour, or until the batter is cvisp aud brown. Cut it
into convenient sized picces, sprinkle them with castor
sugar, and serve them on a hot dish. This batter
pudding may be varied by using for it any kind of
frueit that happens to he in season—gooscherries, eur-
rantg, plums, or apples.  Always serve witll it cither
custard or cream, as something of this kind is a great
improvement,
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Science Siftings

By ‘VoLr.’

New Systein of Train Operation.

Edward Rowe, a resident of Indiana, Pennsyl-
vania, has invented a new system of train operation
by means of a telephone working in such a way as to
keep the train in touch with tle * Dblock’ office, and
through that office with the division dispatcher. In
addition to this, the electric conncction operates an
‘ Indicator* which shows the position of thie train as
it completes each one-fourth mile of its trip over the
As the engine passes cach coutact rail the
contact is recorded on an indicalor in the operator’s
office and shows how far the train has progressed. 1f
the operator desires to talk to the engine-driver all
that is needful is for him to switch on a stronger
current, which will ring the bell of the telaphone in-
strument in the cab. The engine-driver will stop his
train and back up to the contact rail, when. he can
talk to the eperator,

Wind Too Swift to Gauge.

The higlest velocities of the wind have unly been
estimated, never measured, for there are no nstru-
ments that will measure them. A Robinzon anemo-
meter was blown away when registoring 120 miles an
hour in Jamaica on November 18th last. The highest |
velocily on record is 186 miles an hour, measured by
au anemometer on Mount Washington, January 11,
1878. Anr effort has been made to estimate the veloelly
of the wind in a tornado, basing it on some of its
oifects. A pine board was driven through a telegraph
pole, another was driven three inclies into the trunk
of a tree, and it was caleulated that sucli cffects could
liave been produced only by a force little less than a
caunon ball of somewhere belween 800 and 800 miles
an heur.

The Milky Wav.

The Milky Way, or Galaxy, is an apparent ring
extending entirely around the universe of stars visible
in the largest telescopes. 1t s composed of suns in
Hteral milllons. They are s5 remote (says G. W. James,
I ihe Netional Magazine) that as seen from the earth
they appear to be elose to each other, while really they
aro separated by millions and billions of miles. To the
eye of the belt of soft light looks like a continuons band
of cloth ‘of peazl, but telescopes lLave the effect of
bringing objects nearer. This separates the filmy cloud
into many millions of glittering but winute points on
the black backgreund of space. At a distance, forest
trees seem to be closer together, bLut as they are
approachied they separate and stand alone. It is next
to impossible to describe the watehless beauty of the
Milky Way as seen in a telescope of great power.
Carpet a Jarge room  with black velvet. Throw
down and scatter all over the black {floor a
bushel of minute diamonds, rubics, pearls, sapphires,
opals, amethysts, and other gems.  Then turu on the
light. You would have a faint imitation of the super-
ficial glories of the galactic hosts.

The Latest Photegraphic Marvel.

NX-ray photographs can now he taken at a single
“Hash’ by means of an improved apparatus, which
cinbodies all the most recent advances in radiv-graphic
work. The advantage to medical men of being alle
to sccure a sharp X-ray photograph in  the one-
thousandth part of a second is obvicus: it means secur-
ing a photographic image in which the maximum of
detail 1s obtained, there being wo time for the patient
to mwake any movement during the exposure, Tt ig
ot many year sinee exposures had to be so long as
20 mirutes and half an hour, frequen:lv causing pain
and inconvenience to the patient. Tmpraved apparatus,
using large currents, brought down these exposures to
a few seconds, but the feature of the new apparatus is
that au absolutely instantaneous picture is secured
by means of a single Lrief contact whicly closes the
clectrical circuit,

]“ GULB WEATTIE_RTO bevérage is so acceptable as SYMINGTON'S COFFEE ESSENCE. 1In

two minutes you can have a delicious warm drink.
you should do so at once.

If you haven’t tried ik




