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To Cure Hams (Upe's RecmIPr).—
Take the hams, as soon a& the piz is cold
enoungh to be ent up, rib them with com-
mon salt, and leave them for three days
to drain ; throw away the brine, and for
a couple of hams of fromfifteen to eigh-
teen pounds weight, mix together two
ounces saltpetre, one pound of coarse
sugar, and one pound common salt. Rub
the hams well with this in every part,
lay them in the pans rind downwards,
and keep them for three days well cover-
ed with the mixture. Pour over them a
bottle of good vinegar (about three
pints), and turn and baste them daily for
a month. Drain them well, rub them
with bran, and let them be smoked for a
month, Thiz method is best suited to
large hams,

Peas Puppise.—Put a pint of split
peas into a cloth ; tie it so that it will
leave room for the peas to swell ;
boil elowly till tender ; if good peas, they
will be boiled enough in three hours ;
take them up, and rub throngh a hair
gieve ; beat the pulp in a basin with an
egg, an ounce of buiter, a little cream,
pepper, and salt to taste, and when the
whole is well mixed, tie it np in the cloth
aenin and steam half an honr. Boiling
with salt beef improves them.

Cur Puppines.—Beat two eggs, strain
them; mix two ounces of flour very
gmoothly with half a pint of milk, a des-
sertapoonful of sugar, and & zrate of
nutmeg, Fill well-buttered cups three-
parts full ; bake about half an hour. Very
zood for delicute people.

CHEAP SPONGE-CAKE PupnnINg,—Soak
three emall sponge-cakes in a little milk,
and mix them with the jnice and grated
peel of half & lemon, 4 piece of butter, a
very little loaf sugar, and one egg. Beat
all together, and bake half an hour in a
quick oven.

Ricx WEDDING-CAKE.— Five pounds
finest flour, three pounds good butter,
five pounds currants, two pounds sifted
loaf-sugar, two nutmegs, one-quarier
ounce mace, half one-quarter ounce of
cloves, sixtecn eggs, one pound sweet al-
mondg, one-half pound candied citron,
one-half pound orange and lemon peel,
half a pint of rich raspberry syrup. -Bake
five hourg in a slow oven.

FrizzLep BeEEr.— Shred some dried
beef, parboil it until it is sufficiently
freshened, drain off the water, and add
enougzh boiling water to cover it. Rub
equal quantities of butier and flour to-
gether until smooth, then add to the beef.
Beat up three ezgs, yolks and whites to-
gether, stir these in with a little pepper
a couple of minutes bLefore taking from
the fire; this is to be served on hot
toast.

GoLDEN PuDDING.--Six ounces bread
crumbs, two ounces flour, one-quarter
pound suet, one-quarter pound of orange
marmalade, one-quarter pound sugar,
three eges, with sufficient milk to mix ;
boil for two hours.

Posy's Pupping.—One-half pound of
flour, one-half pint of molasses, one-half
povnd of suet, the rind and juiee of
ong large lemon, a little citron finely
minced, two eggs, with sufficient milk to
mix thoroughly 3 boil three hours.

BARrnEY SUeAR.,—Dissolve one and a
hali pounds of loaf-sugar in half a pint

of water, with the white of half an egg ;
when it is at candy height, add a teacup-
ful of strained lemon juice, and boil it
quiekly till it recovers its former state ;
pour it over a marble slab, and when it
becomes stiff, cut it in strips and twist it.

Raxomp BurTeER.—Butter is compoged
of fat.-and a little albumen. When the
temperature is raised, the albumen acts
as a ferment, and decompoges the fat,
conyerting it into an acid—butyrie. This
is soluble in water. No malter how ran-
cid your butter, it may be made perfectly
fresh and sweet by washing.

Naxrucker Coprisn.—Cot the thick
part out of a firm, white, dried codfish,
and soak it over-night, then cut it into
very small pieces, and parboil for a few
minutes, changing the” water until the
fish remains but slightly salted. Drain
off the water, leaving the fish in the
saucepan. Pour over it a little more
milk than will cover it; when it becomes
heated, add a little butter and pepper,
thicken with flour stirred smooth in milk,
Stir constantly for a few minutes,

BPLENDID SPONGE CARE.—Weigh eleven
eggs, and allow the weight in fine white
sugar, and the weight of eight eggs in
lightly sifted flour, the half of a lcmon
Juice, or one table-spoonful of vinegar.
Mix yolks and sugar, beat lightly, and add
alternately whites of eggs and flour; then
stir but lightly, and bake slowly.—DMgs,
Brarze,

BrEARrAsT PUurrs.—Take two eggs well
beaten and stir into a pint of milk, a little
salt, two spoonsful of butter, and a pint
and a half of flour, Beat the eggs and stir
into the milk. Add the salf, melt the
butter, and stir in. Then pour all into
tha flour, 50 as not to have it lumpy. Stir
thoroughly, and grease the cups into
which the batter is poured, filling them
two-thirds full.

Oravee Puppmie.—Take four fair-sized
oranges, peel, geed, and cut in emall pieces,
Add one cup of sugar, and let it stand.
Into one cup of nearly boiling milk stir
fwo tablespoonsful of corn-starch, mixed
with a little water and the yolks of three
eggs. When done, let it cool, and mix
with the orange, Make a frosting of the
whites of the eggs and half a cup of sugar.
Bpread over the top of the pudding, and
put it into the oven for a faw minutes to
brown,

JELLY.—Take one half package of gela-
tine, pour on ene half pint of boiling
water, stir until the gelatine is dissolved.
Flavor with an orange or lemon sliced up,
and boil the whole two or three minntes,
Then strain into molds, or the halves of
an orange, cleared carefully of the pulp.
This is nice and tempting for the sick
room.

LeyoN SourrLe.—Melf in a saucepan a
piece of fresh butter the size of an egp,
mix with it a tablespoenful of flour, then
half a pint of milk, and sugar to taste,
Stir the mixture until it thickens, then
add the julce of one lemon and the grated
rind of two lemons ; stir well, and when
quite cold work into it the yolks of four
eges, then have the ‘whites of zix eggs
whisked to a froth, stir them quickly into
the mixture, pour it into a soufllé tin,
bake twenty minutes, and serve at once.

Banep Luyox Puppixg.—Beat the yolks
of four eggs to a froth, mix with them
four ounces of pounded sugar and a quar-
ter of a pound of warmed butter, etir
well, and add grated rind and juice of one
lemon ; line a dish with puff paste, put in
the mixture, and bake forty minutes.

THE SCHOOLMISTRESS'S PUZZLE.

A BCHOOLMISTRESS was in the habit of
taking her girls, fifteen in number, for a
deily walk in five rows of three each, so
that each girl might have two compan-
ions. She also arranged that each girl
should have two [resh companions on
each day of the weelk—that is, that no
girl should walk with either of the same
companions twice in the same week.
Show how this is possible.

Bo far as we Lknow, the arrangement
can only be arrived at by trial, i. e, we
are nol acquainted with any arithmetical
law by which the puzzie can be solved.

The following is an arrangement which
answers the conditions. Call the girls
A, B® C, etc., down to P. Then they
may walk as follows : X

2d day.
ADG
BEH

3d day.
AKN

4th day.
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Other golutions may be obtained by
gubstitution. Thus i B is written
throughont for A, and A for B, the con-
ditions of the puzzle will be complied
with, but the arrangement will be slightly
different.
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YOUNG AMERICA FOR 1874,

Oun juvenile friends will pleaze bear in
mind that the yearly subscription to
Youne AMERICA has been reduced to $1
for 1874, which also includes a valnable
premium of & beantiful chromo. We have
great expectations in regard to the sne-
cess of our favorite periodical, Younea
AmERICA, and hope we shall not be disap-
pointed. We have made preparations for
a large increase both in the attractiveness
of its pages, as well as the extent of its
circulation, and shall leave no fair means
unturned to have Youxe AMERICA merit
your approbation. Do not [ail to ehow it
to your friends, and let us have at least
one addition from each of our present
subscribers. Do not fail to see the Janu-
ary number, Sce the last page of this
magazine.

SUBSCRIBERS FOR 1873 WHO HAVE
NOT RECEIVED PREMIUMS.

Maxy of our subscribers for 1873 were
received through clubbing agencies, pub-

lishers and others, at our wholesale rates

without premium. As a number of those
subseribers are desirous of obtaining our
premium for 1873, The Talls of Niagara
and Yosemite, we have concluded to for-
ward them postage paid to any subscriber
on our books for 1873, who has not received
a premiun, on receipt of seventy-five cents.

Have you sent ten cents postage for
your premium chromo? If you have not
it will explain the cause of ' its non-
arrival.

Anrp your letters and magazines de-
livered by carriers? If so, send usg your
correct house number and street, when
you subseribe or correspond; the neces-
sity for so doing must be obvious.

We receive a large number of letters
inguiring terms, and sundry questions
from present subgcribers, nearly all of
which are printed in foll on the third
page of the cover, also on the covers for
October and November ; please examine
them before writing.

CHROMO PREMIUMS IOR 1874,

Ix answer to numerons inguiries for a
choica of our superb chromos, we only
send preminms on the terms specified in

the present or future lists, published in

DEMOREST'S MONTHLY. ANY correspond-
enca requesting a change, will result in
postage and trouble to the applicant and
ourselves ; but you will please remember
that either or all the chromos are sent
immediately for a subscription for the
years specified,

CIRCULARS AND BLANKS
FoRr 1874,

« WE have mailed, postage paid, to every
Snbscriber on our books, a package of
our miniature circulars mmtuining a full
deseription of our gplendid premium for
1874, with an illustration of the same for
circulation among your friends, and a
blank form to fill out with the names of
any person who may be desirous of for-
warding their suobscription money for
1874. We count on your own renewal,
and shonld be pleased to have one new
subscriber in addition. To those who
can use quantities of this circular, we
shall be pleased to forward them an ap-
plication.,

WHO ARE ENTITLED TO PRE-

MIUMS.

WE constantly receive letters demand-
ing premiums from persons who pur-
chase onr Magazine from news-dealers.
To such we must reply en masse,

We give no preminms to any oue
whose name is not registered on our
books a5 a yearly subscriber, Book-sell-
ers and news-dealers can send us snb-
geriptions, for which we will allow them
a commission for their trouble. Terms
furnished by inclosing a stamp with their
business card.

OUR PREMIUM LIST FOR 1874,

SunscnisERs renewing for 1874, and also
those forming clubs, will please note the
changes in lsts of premiums,

BE PROMPT.
Firsr come, first served.

OUR PREMIUM CHROMO

THE Orp OAREN Bucker, has been
forwarded to every subscriber for 1874
who made a selection of the same, ex-
cept those who omitted to forward the
amount required for postage (ten cents)
on copies unmounted. *

When Ten cents postage is sent for
copies unmounted or 50 cents for copies
on stretcher and canvass, we deliver them
free of transportation to the subscribers.

“THE OLD OAKEN BUCKET."

Frox every guarter we have received
the most flattering acknowledgments of
the justice of our claims for the beauty
and superiority of The Old Oaken Buck-
et,” our champion premium for 1874, Its
size and real value surprise and delight its
recipients, who uniformly express their
astonishment at our ability to send out so
charming and admirable a picture as a
gift to each subseriber. We call attention
to a fow specimens of the lettors received,
printed in another partof the Magazine,
a8 evidence of the uniform appreciation.

We sincerely urge upon our friends,
upon those who wish to acquire with a
mazazine worth every cent it costs, a pic-
ture of beanty, which will be a joy forev-
er; aud upon the far off, and newly mar-
ried, who want a link befween the past
and the present, between the world and
themselves, to secure all by sending us a
year's subscription, which they will cer-
tainly admnit to be the best investment
they ever made. The rural beaunty of the
cottage-home, the boy taking a long, re-
freshing draught from the Old Oaken
Bucket as it hung in the well, will recall
many a precious thought of bygone times;
while the regular visits of a periodical,
caleulaled to interest and instroct every
member of the Lousehold, will brighten
the fireside, inspire new ideas, and estab-
lish the necessary communication between
your intelligence and the world of
thought, and activity beyend, Delay not
to subseribe.

+ 84—
SILVER PLATED WARE.

To all who are looking for a useful as
well as ornamental present during the
coming holidays, we would recommend
the house of Reed & Barton, who manu-
facture every variety of fine electro-plated
table-ware. They are the oldest and one
of the largest manufacturers in the Unit-
ed States, and have a most enviable repua-
tation for their goods.

Of the thousands of doliars® worth of
the goods sent ont as preminms, we have
never yet heard a complaint, so we feel
gafe in saying we know their goods are of
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apply it unawares to the legs of the visi-
tore who are brought up to see the poor
babes.

In ** The Recumbent Prince " the per-
former lies on the ground, and the hair ie
drawn away from the head 2o as to give
the appeanince of a beard. A cap or hat
is pluced on the chin, aud & body formed
of shawls, ete,, is attached to the chin,
the real figure being hidden in the same
way, eo that the face is shown upside
down, and 8 very curlous effect is pro-
duced,

i Neighbor, Neighbor, T Come to Tor-
ment Yon," is an amusing game, played
as follows : The players sit in a circle,
and oune begins by saying, “ Neighbor,
neighbor, I come to torment yom."
“What with? " is the question of the
next player; ** To do as 1do,” wherenpon
one hand is moved. This le passed round
the cirgle until all the players are moving
their one hand, Then the same formula
i repeated, save that the answer is * To
do with two as Ido,"” when both hands
are moved ; and the thing continues until
both hands, legs, head, and body of each
player are in motion, which presents a
comical effect.

“ Jingles " is alzoamueing, Oneof the

players leaves the room, and the rest de-
termine on a word. When he re-enters
he iz told a noun that rhymes with the
one chozen, which he must find out by
their dumb movements. Say ** bat™ is
the word selected, he I8 told that it
rhymes with *rat, and the players
either try toimitate flying or hitting a
ball with a bat.
. ‘Much fun is caused by keeping four or
five children in the room while the others
are sent out. and placing them behind
the drawn window-curtaing; then Jet one
jnst ehow the eye through the opening,
and when the rest are admitted they have
to decide to whom it belongs—by no
means ag eaey a task as it seems.

' Judge and Jury "' is played by one,
the judge, asking any qnestion he pleases
of the others, who are the Jury; and they
in their replies must not make use of the
words **black.” * white,” * yes," or
“no; " whoever does 80 at once becomer
judge.

In **Schoolmaster and Papil ™ the for-
mer agks the name of a river, or plate, or
monntain, or whatever he may choose,
beginning with any letter he may fix
upon, and if the person addressed does
not reply correctly before ten is counted
they change places.

«Shadows " alwaye please children, and
can be easily done with little trouble in
any drawing-room. A sheet must be
snepended tightly acrose the room, with
& lamp on the foor behind it.  The actors
then go throngh whatever pantomimie
gestures they please, all of which are
projected in shadow on to the - sheet.
Last year we performed a varicty of nur-
gery stories in this way, ench ag ** Cinder-
ella,” * Blue Beard," and the like, one of
the party announcing the purpose of each
scene as we performed it .

Most games without paraphernalia re-
quire forfeits, and these are eome of the
methods we have adopted. We require
the gentlemen to make a speech to three
of the ladies, oiie on the fashione, another
on politics, and the third on domestic
economy ; or we make them quote lines
from four negro melodies, and sing them;
or they may be put np for eale, everyhody
hidding according to the value which they
get on them. Or three of those who have
forfeite to pay are compelled to build a
eard-honse each, and are not released
until the three are all standing up to-
gether.

Sometimes the forfeits are redeemed by

repeating everything that is said during
astated time. Sometimes all the people
owing forfeits are required to go through
the fizure of a quadrille by Kkeeping the
feet together and jumping : or sometimes
they have to dance & quadrille blind-
folded, which leads to the most absurd
results, aud before the third Hgure, every-
body is to be found anywhere but where
he or she ought to be. Sometimes they
have to sing a song. substituting the word
* quack "' throughout for the real words
of the ditty. * A Marmoset Quadrille,”
ton, I8 always good fun. In this the
ladies are neither to talk nor langh, what-
ever inducements are held out to them to
do o by their partners, on whom no re-
strictions are laid. Whenever the rule is
broken, the figure must be recommenced.

—_—

THE MISTLETOE.

Ax English correepondent writes: ““ The
mistletoe blozsoms in May, and ripens its
berries in December, and it does this
every year, il the seagson be favorable.
The fruit bud is always at the very point
of the last year's ghoot; two leal buds are
also at the same point, immediately under
the fruit bud; these latter are on opposite
sidea, which form & fork, holding the
fruit in the angle formed by the two little
branches. It Is a diecious plant, i e,
hearing its harren and fertile flowers on
different plants. They onght to be called
what they really are, male and female,
and not barren and fertile plants, Al-
most everyhody must have observed that
more than half the mistletoe plants never
by any chance bear berries; these are the
male planis. The female plants, being
the only ones adorned with frnit, are the
only ones songht after, and it thus hap-
pene that in some orchards where mistle-
toe is much desired there will be nothing
but male plante remaining, and I have
heard the remmk made by those who
ought to know better that *the migtletoe
had, from some nnaccountable canse,
ceased to bear berries,' whereas they
had ignorantly destroyed all the female
plants, and left the unhappy and lesa
charming bachelors to perigh miserably—
a gort of *matural selection® not conda-
cive to the per e of the speci

“ Mistletoe growe in great profusion in
Windsor Park, chiefly on whitethorn and
majfe: there iz an avenne of the latter in
the Home Park, close to the castle, which
is almost converted into evergreen. I
conld not find it growing on the oak; it
must have been always rare on that tree,
as thoee producing it were held taboo, or
sacred, by the Druids. 1 have seen it
growing vigorously on the common
acacia,

“ 1 think the most beantiful plant you
will oecasionally meet with-in full bloom
at Christmag 12 the common furze (Ulex
Europmus). Ite neual eeason for fower-
inE {s May: bint some mdividuals may be
found in blossom in‘every month in'the
year. I-think it i rather treated with
contempt, and yet it {= exceedingly bean-
tiful: 8o much so that 1t 18 sald Linnwmns
on first seeing it in full bloom onau Eng-
lish common, fell on his knees and
thanked God he had been allowed to fee
it.” 1t is not qnite hardy, and hae but a
limited geographical range. It will not
thrive in & bot climate. nor in the north,
and a severe winter kills it even here.

' In spite of the rarity’of the occurrence
of mistletoe npon the oak, thirteen well-
anthenticated instances of ite recent
growth npon that tree are on record. In
the older botanical authors, oak mistletoe
is frequnently mentioned, thongh always
ag an uncommon plant. Poseibly the es-
teem in which the Druids held the mistle

toe of the oak was in some measure due to
the rarity of its ocenrrence npon that tree,
Next to the apple-tree, the mistletoe is
most frequently parasitic npon poplars of
varfons s=pecies. It 18, indeed, by no
meang particular as to what tree it honors
with {12 presence, having been found on
British trece, as well as upon many com-
monly cultivated ones, and upon certain
shrubs, such as the gooseberry, buck-
thorn, and wlld rose, and even npon the
azales, It is by no means uncommon up-
on the hawthorn, and bas been observed
nupon the yew, cedar, and larch.

** Gloucester and Devon are quoted as
mistletoe-prodncing counties, but it may
fairly be doubted whether Ierefordshire
is not entitled to take precedence of these
in this matter. Dr, Bull, epeaking of this
county, gays that there is scarcely a Here-
fordshire orchard of any standing in which
mistletoe does not occur. He adde: * The
proportion of apple-trees which hear mis-
tletoe in the central districts of the county,
as obtained by a separate examination of
more than 2,000 trees, as they came, in
eeveral orchards, i= as follows :—In orch-
ards of comparatively new kindg of fraits;
principally French and Italian apples, the
average number of trees which bore mis-
Hetoe ranged from 13 to about 30 per cent. :
in old, long-establizhed orchards the pro-
portion varied from 30 to as high as 80 per
cent. ; whilst the general averase from all
the trees marked down was 39 per cent.
of mistletoe-bearing trees.’

“1t would be sufticiently interesting to
enter at length npon the folk-lore con-
nected with the mistletoe ; but much of
it i= generally known, and the space which
gnch & notice wonld ocenpy may doubt-
less be better employed. It may be inter-
esting, however, to some of onr readers,
to know how they may raise mistletoe
from seed for themselves, shonld«they be
g0 inclined. The simplest method is to
crugh a ripe berry between the fingers,
and rnb it with the gceds into a erack of
the bark, on the nunder-side of a branch,
the nnder-side being choren hecause the
geeds are not there go liahle to be washed
away by rain. The glutinons matter of
the herry will canse the seed to adhere,
and it will commence to grow the foliow-
ing epring. The apple, poplar, lime, and
hawthorn are recommended as gunitable
trees nupon which to make the experi-
ment."

>
NAGGING.

Womex have bad characters in some
thinge, not always quite fairly given, if
sometimes ill-repute haz followed only too
clozely on the heels of ill-deserving, and
blame fs apportioned according to de-
merit, And one of the evil things with
which they are credited is that uneom-
fortablé habit known popularly as * nag-
ging." Never to Know when to let a
snhject die ont of remembrance, never to
allow a sore to heal; to show nothing of
the grace of forgivéness, nothing of the
ewent forgetfulness of ilence; to be for-
ever the dropping water wearing into the
patient strength of granite, for ever the
rasping file tearing out fibers of the quiv-
ering flesh—this i8 the kind of thing of
which women are said to be more capable,
as well ag more often goilty, than men:
thongh no one hae yet been found bold
enongh 1o eay that men are not guilty of
this fault at ull, and that nagging is as
purely a feminine characteristic as ma-
ternity, eay, or throwing etones from the
ghonlder overhanded, And indeed men
are to be fonnd who nag as persiztently
as the weakest-minded and most ill-tem-
pered honse-mistress of them-—men who
prod and provoke and worry about every
little thing that comes uppermost, and

make life a burden to all with whom they
are conneeted simply because of that fatal
hahit of never letring the past lie guiet in
its grave, and of never knowing when to
drop a dizagreeable matter that hasalready
made 100 deep a mark, Awd perhaps a
nagging man is even a more objection-
able person than a nageing womanj
partly from the greater forve of character
which he nses a= the catapult for hiz mis-
giles, partly from the feeling one hag of
the eminent unfitness of things when a
lord of the creation takes it in hand to
make himeell the bad travesty of the
inferior creature. To women this kind
of collapse is epecially painful; for the
truth s, women like 1o be able to rever-
ence their lords as superior to themeelves,
and when they find them as wenk and
small and silly and contemptible, they
resent it a8 an injury done to their ideal,
and so much of the gilding talken off thelr
gingerbread.

—

DEMOREST.

BY I. W, FANBORN.

As the wheat among the grains,
As the onk npon the plains,

So the choicest honsehold gnest
1s our queenly ** Demorest.”

Ag the diamond e to pearls,
Or as Grace among the girls,
So, by far, the ladies’ best

1= onr charming ** Demorest.”

Lyndonville, Vt.

We have often advocated the nse of
onfmesl in these colnmns, and we refer to
itagnin becanse we wish to express onr
entire concurrence in a statement eaid to
have been made by Gerald Massey, the

English poet and lecturer, that oatmesl -

wins & most excellert braln and nerve
food, containing a large proportion of
phosphorus, which is excluded by the
reflning procese from ordinary wheat
flonr, and should therefore be.obtained
in some other way, and that the best and
easiest way is throngh the use of oat-
meal porridge with milk; as a breakfnst
dish, i

We have tested this for many yearg,
and know it to be a fact, that boiled oat-
meal with milk, ia the breakfast; of all
others, for brain workers. To produce
ite perfect action npon the liver, as well

a8 the hrain, we shonld recommend -

that stewed eranberries - (or French
prunes, for a change) be added.to the bill
of fure—a elice of Graham toast, and a
cup of well-made Mandarin tea. A per-
son who eats this breakfast for & few
months will have no other as long as he
lives ; the benefit arising from it will be
2o plain, and o decided.

The following is the formnla for

OATMEAL PoRRIDGE.—Set some water
on the fire, and when it boils put in eome
salt; then with a slice etir in by degrecs
some vatmeal, which should be sprivkled
in very carefully, beating or stirring it all
the time. When abont the consistence of
hasty pudding and sufficiently boiled,
pour it on plates, It is generally eaten
with cold milk, buttermilk, or treacle, or
with cold batter. The above is a very
good formula, and porridge worih eating
cannot be prodnced by any serious depart-
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ures from it. The visible transformation
which the mixture undergoes will ghow
when it is almost done to a turn; hut
the degree of consistency regqunired can-
not be indicated, though it may be very
soon learned. It must be poured out hiot
upon the plates, where, if properly com-
piled it will set as it cools with a smooth
gurface, and be crisp in the eating. I
think cold milk iz the best with porridge,
The milk is to be supplied in a cup or
small pitcher, and poured a little at'a
time npon the porridge as needed. What
is called “Irish" oatmeal, clean, but
coarsgely ground, is besf.

Cuanrorre Russe.—Linea cake mold,
both at the bottom and sides, with small
eponge cakes, fill it up with rich whipped
cream, flavored with vanilla, and put the
mold into an ice-pail. When required
for =erving take ount the mold, rub it
gently on the ontside, and the charlotte
will eome out whole; serve instantly.
(Proved.)

APPLE GiveerR.—Two pounds Ribstone
or other hard apples, pare, core, and cut
them into eight pieces, pul them into
cold water whilst doing this to preserve
their color ; make the syrup of three
pounds white sugar, a little water, and
four ounces tincture of ginger. Put in
the apples when the syrnp is boiling,
and simmer very slowly until trans-
parent. The pieces of apple should be
kept whole. It will keep for a year.

Piste For Enxcrise (Raisep) Pork
Pris,—Put one pound of lard and rather
more than a pint of water into a sance-
pan. Boil them together for a gquarier
of an hour, stirring occasionally; have
ready weighed and dried three pounds
of flour ; pour the lard and enough of the
water (all, if necessary) to make a moder-
ately stiff paste, into the flour, stirring it
all .the time, Enead it well for tenmiu-
utes, or until it becomes smooth and
tongh; then set it by the fire covered
with a cloth, and let it stand for fully
twenty minutes belore beginning to raise
the crust upon the mold. It is short
and crisp to the taste, and generally ap-
proved of.

Canror Puppineg.—IHalf a pound each
of plnms and carrants picked and stoned,
half & pound finely-chopped beef suet,
three-quarter pound bread crumbs, one
half & pound each of carrots and potatoes
(raw) when scraped and grated, quarter of
a pound fine moist sugar, alittle finely-cut
lemon peel (or, if preferred, two onnces
candied peel), spice to taste, a teaspoonful
of salt. Very little liguid is required to
form the right consistency, as the moist-
ure from the vegetables is nearly suffi-
cient. What more 18 wanted should be
milk. Boil in 4 mold from four to five
hours. Serve with lignid sauce. This is
a very nice and inexpensive pudding .

Cor Poppmies.—The weight of two
eggs in the shell, of lnmp sngar, of but-
ter, and of flonr. Place the butter before
the fire till half melted, then beat it to a
cream; pound the sugar well, beat the
egee, mix the ingredients, together with
a little grated lemon peel; butter your
cups (ting are best, but teacups will do),
half fill them, and place them in a cool
oven for half an hour. Serve them either
hot, with Canary pudding saunce, or cold
with jam,

Caxany Puppine.— Ingredients : The
weight of three eges in engar and butter,
the weight of two eges in flour, the rind
of a small lemon, three eges. Mode of
preparation : Melt the butter to a lignid
state, but do not allow it to oil ; etir to
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this the sogar and finely-minced lemon
pecl, then very gradually dredsze in the
flour, stirring the mixture well all the
tinve, then add the egas, well beaten ; mix
well until all the ingredients are thorongh-
Iy blended; put into a well-buttered
basin or mold, boil for two hours, and
serve with the following saunce:

The yolks of three eggs, and the jnice
of two lemons, sugar to taste. Make
these hot in 2 pan, and when it beging to
thicken, add the whites, which have been
beaten to a froth,and serve with the pud-
ding almost directly.

LeMoxs (1o ProkLE). —Rasp the lemons
a little, and nick them at one end ; lay
them in n dish with very dry salt, let
them be near the fire, and covered. They
must stand seven or eight days, then pnt
in fresh salt, and remain the same time;
then wash them well, and pour on boiling
vinegar, grated nutmeg, mace, and whole
pepper.  Whenever the salt becomes
damp, it muost be taken out and dried.
The lemons will not be tender for nearly
a year. The time to pickle them is about
Febroary.

Bcoren Brotm.—Three pounds of the
scrag end of a neck of mutton, one onion,
one small turnip, a little parsley and
thyme, Put the mutton in the pan, and
cover with two quarts of cold water, add
the vegetables, and not quite a teacup-
ful of rice; add a small earrot and a 1it-
tle celery, they give =uch a nice flavor.
When it boils =kim carefully, cover the
pan, and let it simmer for two hours, Of
course the vegetables must be eut small,

Lesox Caeese-Caxes.—Yolks of four
and whites of two eggs beaten separ-
ately. rind of lemon grated, and juice of
two, quarter of a pound of pounded loaf
gugar, guarter of a pound of fresh butter
melted, beaten 2l together, Place the
jar in which they are mixed in a sauce-
pan of boiling water, stir till it thickens,
mix with it one tablespoonful of water.
The whites of the eggs should be used as
the frosting for the cheese-cakes, beating
them to a froth with a quarter of a pound
of lump sugar. The mixture will keep
for months. .

To STEw Oysrers. (No. 1)—Oue pint
of oysters will make a moderate sized
dish; wash them free from grit; in their

own stralned liguor put them In a sance- |

pan, and heat them slowly in the liquor;
when they are just beginning to simmer,
take them out, add to the liquor a quarter
of a pint of zood cream or milk, a little
pounded mace and Cayenne pepper, a
little sult, if needed; when it boils, add
from one to two ounces of good butter,
emoothly mixed witha large teaspoonful
of flour, continue to stir the sance antil
these are properly blended, then put in
the oysters and let them remain near the
fire, until they are hot.- They require so
little cooking that they will harden if
allowed to boil. 4 or5minutes simmer-
ing will cook them.

To Stew OrsrER:, (No. 2.)—Strain
them, and wash them, put water in the
liquor and boil it, and drop in the oysters
ong at @ time, until they arve plumped,
then take them out, and add alittle mace
milk. To fry oysters, wash them, and
dry themon a elean napking dip in beaten
ez and pounded crackers, sifted, and let
them lie for several hours before frying,
and they will not shrink.

To Resove INpELIBLE INk STAINS.—
Wet the spot with a weak cyanide of
potash, and then wash with cold water,

Bonax Soar ror BueicHiNG CLoTHES,
—Oue ounce borax, eight quarts of water,
three pounds of gonp. Put the borax in

the water, and let it boil. After it boils
add the goap in small pieces,

For Creawsive Crorm.—Equal pacis
alcoholand ammounia; make hot soapsuds,
add a tablespoonful to the snds.

Prun Caxe.—One pound of butter,
one pound of sugar, one pound flour,
ten eggs, four pounds raising, two pounds
currants, one pound citron, one glasg of
wine and brandy, one ounce cinnamon,
one ounce mace, & half ounce cloves,

CALIFORKIA CAKE.—One cup of sweet
milk, one and & half cups sugar, two eggs,
two tablespoonfuls butter, three cups of
flour, one feaspoon soda, and two of
cream tartar.

Purp Caxe.—Two coffee cups of sugar,
oue half & cup of butter, one cup of milk,
three eggas, three cups flour, one teaspoon
soda, two cream tartar. Heat the butler
and sugar, then break in the yolks (with-
out beating) then the milk, and, lastly,
the flonr and whiles beaten to a froth,
alternately. Coffee cnpsfor all.

IciNe ¥or CAKE.—Take the yolk of an
egg, & little butter melted, beat well to-
gether; put on your cake and sift on
sngar. Set in the oven a few minutes.

Stuver Caxe.—The whites of six egge
beaten to a froth, one cup of butter, two
cups sngar, beaten to a cream, fonr cups
flonr, one cup milk, one teaspoon soda,
two cream tarfar ; flavor with bitter al-
mond,

Rusk.—In the morning take one quart
potato sponge, one coffee-cup sugar, one
teacup butter, two eges, one pint sweet-
milk. Warm the milk a little with the
butter, beat the eggs and engar together,
4 little salt. Set it to rise after kneading
well. After dinner put it on pans, and
bake for tea. Knead soft.

Ixpiax BREAD.—Two cups Indian meal,
one cup flour, two tablespaons sugar or
molas=es, one teaspoon #oda, two cream
tartar, one pint milk. Bake half an hour
in flat pang,

Bartinore CorRx Breap. — One quart
milk, one pint Indian meal, three eggs,
one quarter pound butter. Boil the milk,
and with it scald the Indian meal; stir in
gradually the meal and butter; when
cool, add the eggs. Bake in square tins,
2 half un inch thick of butter, when put
in pans, An excellent recipe.
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TO COERESPONDENTS — MRS., MISS,
OR MR.

We have more than fifty letters, which
we cannot trace, and whose orders we can-
not fulfill, from carel in method
of signing or not signing their names, from
want of a complete address, or not repeat-
ing the address when a second letter is
sent.

If a letter is signed ** 0. B. Browns,”’ for
example, how can we tell whether it is
Mrs., Miss, or Mr. C. B. Browne? Or,
supposing orders, inquiries, and direc-
tions to cover three or four different de-
partments, how is it possible, in the hurry
of & busy “mail,” to copy these addresses
off, for these different departments, in in-
dividual cases ? Time does not admit of
it,

In writing, therefore, to editors and
publishers, sign yourself plainly (Mrs.)
(Miss), or (Mr.) C. B. Browne.

Write upon separate subjects, or to dii-
ferent departments, upon separate slips
of paper, and add your full address to each,
EVERY TIME. *

If you write to enquire about an MS.,
give its name or title as well as your own.
¢« My MS.," or “the story I sent youm

some time ago,” affords no clue to the edi-
tor of the whereabouts of the document in
question,

People in general never can realize that
they are not the omly persons io ths
world, or at least that the rest of the
world are well acquainted with all the
fucts of their existence, position, and the
like. Moreover, that the receipt of an
average of five hundred letters per day,
the orders of which are fulfilled and the
letters filed or destroyed, precludes the
wasting of time in hunting up ** Rejected
Addresses."”

-

SUBSCRIBERS FOR 1578 WHO HAVE
NOT RECEIVED PREMIUMS.

Maxy of our subscribers for 16873 were
received throngh clubbing agencies, pub-
lishers and others, at our wholesale rates
without preminm, As a number of those
subscribers are desirous of obtaining onr
premium for 1873, The Falls of Niagara
and Yogemite, we have concluded to for-
ward them postage paid to any subscriber
on our hooks for 1873, who has not received
@ premium, on receipt of seventy-ive
cents,

Have you sent ten cents postage for
your premium chromo? If you have not
it will explain the cause of its non-arrival.

AgE your letters and magazines deliv-
ered by carriers ! If so, send us your cor-
rect house number and street, when yon
subscribe or correspond: the necessity
for so doing must be obvious.

WEe receive a large number of letters
inquiring terms, and sundry questions
from present subscriliers, nearly all of
which are printed in full on the covers.
Pleace examine them before writing.

CHROMO PREMIUMS FOR 1874.

I answer to numerous inguiries for a
choice of our superb chromos, we only
gend preminms on the terms specified in
the present or future lists, published in
DesoresT's MONTHLY. Any correspond-
ence requesting a change, will result in
postage and trouble to the applicant and
ourselves; but you will please remember
that either or all the chromos are sent
immediately for a eubseription for the
years specifled.

WHO ARE ENTITLED TO PRE-

G MIUMS.

‘WE constantly receive letters demand-
ing premiums from persons who pur-
chase onr Magazine from news-dealers,

We give no premiums to any one
whose pame is vpot registered on our
books as a yearly subscriber. Booksellers
and news-dealers can send us subscrip-
tions, for which we will allow them a
commission for thelr trouble. Terms
furnished by inclosing a stamp with
their business card.

YOUNG AMERICA FOR 1874,

Our juvenile friends will please hear in
mind that the yearly subezeription to
YouNag AMERICA has been reduced to §1
for 1874, which also includes a valuable
premium of a beautiful chromo. We have
great expectations in regard to the sue-
cess of our favorite periodical, Youwa
Amsrica, and hope we hall not be disap-
pointed. We have made preparations for
a large increase both in the attractiveness
of its pages, as well as the extent of its
circulation, and ehall leave no fair means
uninrned to bave Youse AMERICA merit
your approbation. Do not fail to show it
to your friends; and let us have at least
one addition from each of onr present
subgcribers,
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long time by leaking, It was cemented
with red and white lead, covered with a
coating of shellac varnizh, and was con-
stantly being re-cemented in the faulty
places ; but after the lupse of three weeks
ar so it wonld leak afresh; and this went
on till, in despair, I was forced to give up
repairing it as a bad job. Some time
after, a friend recommended a cement
composed of resin, tar, and linseed oil,
which he assured me was the best for
the purpose of making waler-tight this
troublesome aquarinm. I therefore tried
it without delay, and I am pleased to
relute that the said aquarinm has now
been standing just & year with the water
unchanged, and shows no signs of leakage
whatever. I cannot give the exact pro-
portion of each ingredient of which this
cement was composed, but [ used abount
an egreupful of oil and four ounces of
tar to one ponnd of resin, and allowed
them to melt together in a pipkin over
a gentle fire. If much oil be used,
the cemgnt will in all probability run’
down the angles of the agnarium; to
obviate this, it should be tested before
use by allowing a small guantiry to cool
ander cold water, and, if not found suifi-
ciently flrm, allowed to eimmer longer,
or have more tar and resin added, which
will answer the same purpose. The ce-
ment should be poured in the angles of
the aguarinm while in a lignid state, but
not when boiling, or it wonld most ag-
suredly crack the glass. The cemeut
will beeome firm in a few minuates, and
the agnarinm may then be tilted up in a
different position while a second angle is
treated likewize ; and so on till the whole
waork is completed.

GixgeERr BEER,—8ix ounces of bruised
ginzer, five gallons of water. Boil the
rincer in thres quarts of the water for
wlt an hour, then add five pounds of
lonf sugar, a gill of lemon jnice, and a
quarter of a pound of honey, with the
remainder of the water, and strain throngh
a cloth. When cold add the white of an
ezx and two drachms of essence of lemon,
Alter letting it stand three or fonr duys,
bottle it.

Hax Toast—Serape or pound some
cold ham, mix it with beaten egw, senszon
with pepper, lay it upon buttered-toast,
and place it in a hot oven for three or
four minntes. Dried =almon, smoked
tongne, potted meats; or any other relish-
ing viands, answer eaually well upon
tonast.

Parapise Punoina.—Hall a ponnd ot
mineed apples, hall a pound of currants,
two ounces of peel, one fmall nutmeg,
quarter of a pound of saet, four onmeesof
bread crumbs, three eggs, a gliss of milk,
and three ounces of sugur; sweeten to

taste ; boil two or three ﬁuura,

Baxiya Haxm—Most people boil ham.
It is much better baked, if boked richt.
Soak for an honrin clean water, and wipe
dry. Next spread it all over with thin
butter, and then put it in a deep dish,
with sticks under it, 10 keep it ont ol the
gravy, When it is fully done, take oft the
skin and matter= ernsted on the flesh side,

_ and setit away to cool.

Caper Savece Forr Murrow, —Melt two
onnces of bntter in a saucepan, add a tahle-
spoonful of flour ; when the two are well
amalramated, add pel)per and salt to
taste, and rather less than a pint of hoil-
ing water; stir the sance on the fire nntil
it thickens, then add a good allowance of
capers, either whole or coarsely chopped,
and, removing the sancepan from the fire,
stir into the sance the yolk of an egs
beaten np with the juice of half a lemon
and strained.

TrirLe.—Take a enfficient nnmber of
pemny sponge cakes, cut them in halves,

lengthways; and epread them with any
Jam ihat is preferred. Place the halves
outhe top of 'one another, and soak them
well with lemon syrup until they will ab-
sorb uo more. Cover thiem with a rich
boiled custard to about tWo inches ; then,
if you can get i, put an equal thickness
of clotted cream, but this may be dis-
penswd with,  Finally, crown all with
plain whipped cremm, piled high, Ratifins
may be mixed with tbe sponge cakes,
ulso sweet ulmonds, blanched and cut in
wsLLips.

BrMwER SaNnwicnrs.— Take hall a
pound of nice hutter, three tablegpoon-
tuls of mized moestard, thies tablespoon-
fuls of nice sweet oil, a Jittle white or red
peppery a little salt, and the yolle of an
ege braid this togethier very smoothly,
and let ft cool. Chop very fine some
tongune and ham. Cut the bread very
thin; spread it with the dreesing; then
spread over the meat, then the hread, and
press it together very hard.  Trim off the
edges, that the sandwiclies may be all
LS BlEe,

Foo-Fon.—Wish a breakfast-cupful of
rice in two or three waters, and drain;
then rlice an onion: next get a smill
knuckle of veal, stew the veal slowly
until half done, and then add the rice and
onion, a blade of mace, a fow white pep-
percorns, and, if liked, two or three
curdamoms.  Cover close, and cook
rently until the rice is done; scason with
ealt to" taste, and serve very lhot, This
dish may be made with the seraz end of
a neck of mntton, fat being carefnlly cut

off, or with a fat young ebicken. The
lutter is most delicate foran invalid,

CHICKEN Fricassge.—Skin and cut in
small pieces; wash in warm water and
dry, sedason with pepper and =alt, put into
i gtewpan with water, with a large piece
of butter, a little lemou, one anchovy,
mace, and nuimeg, an onion siuck with
cloves, a4 bunch of lemon thyme, and
sweel marjoram.  Stew Uil the chickens
are tender, then dish., Thicken the
gravy with flour and butter, strain it,
beat the yolks of three evgs in o Jarze
cupful of cream, and put it in the gravy
shitke over the fire (do not boil), and ponr
over the chickens,

Leymox Pie. —Three ecos (save the
whites of two), juice and peel of one
lemon, one cup of boiling water, one
tablespoonful of corn flour, one cup of
engar.  Bake, Grate the Temon, and
pour the boiling water over the juice and
pecly beat the eges with the corn flour,
and add to the boiling water; let.it cool
before adding the sugar. Beat the whites
of the two eggs with one tablespoonful
n{ sngar, and epread over the top of the
pie.

Borten Rice Puppine. — Take one
quarter ponnd rice and put in with a
quart of cold milk and a good picee of
fresh butter, Keep it close; stirring on
the fire till it boile. If yon find it not
very thick, etir in more rice till like thick
pottage, Beat six eres well with the rice
and milk.  Salt, epice, if you choose,
Sweeten to taste.  Tie it cluse in the
cloth. Boil one hour,

REASONS FOR USING
THE

EURERKA SPOON SILK.

IT. IS FULL LENGTH.

iT 1S FULL SIZE.

It is 8mooth and Elastic, and equally adapted to Hand or Machine use.

Many kinds of Spool Silk arve a perfect
but much finer in size than represented
for inse.

frand ; being not only shorter in length,

i | , and of so poor aquality as to be nnfit
The Ladies will always find the EvRera Siuk exactly as represented.

Every Spool is warranted, and the mannfacturer’s name indelibly stamped thercon.

CALL FOR IT.

REED & BARTON.

(Es«rhmsusv 1824,)
MANUFACTURERS OF

Fine -Electro-Plated Table Ware

OF EVERY DESCRIPTION.

T A TN T O IN,

DEASS.,

AND

No.

2 Maiden I.ane, New Y ork.

ONLY 50 CENTS

For a §3 Magazine, On Trial, ¢

That all may know it is one of the best, most
original, practicul, and wscful ; the

Phrenological Journal,

Devoted #0 Science, Literature and
General Intelligence,

Terms,.—Monthly, 23 a vear, in advance,
Clubs of ten or more, 82 each. Single numbers,
80 cents. .
= Lilieral Premiums given.

Address, naming Desmonest's MAGAZINE,

8. R, WELLS, Publisher,
389 DBroadway, N. Y.

OUR ILLUSTRATED CATALOGUE

Y. > Tepresents
APPARATUS.
=5 BLACK HOARRS,
- BOOKS,
CHARTS,
GLOBES,
MATS,

And

&2 o SCHOOT,

= FURNITURE
= of several superior
moddern sty les,anil
many other “Artl-
cles for every School.” Mailed on demaml, with
stamp.

J. W. SCHERMERHORN & CO,,

I'uaLisuzng: AND MANUFACTURERS,

No. 14 Tinnd 8t,, New York,

HINE'S COMBINATION
Steam Cooker

SMALL FAMILY SIZE, $5.

MEDIUM FAMILY S‘IZE‘. 83,
LARGE FAMILY SIZE, $11.

Splendld Inducements to active, roliable per-
snns wishing ngencies ona royalty to purchasers,
County or State Rights. Address,

FRANK A. HINE.

For Agencles, State and County Rizhts, or
Cookers, in all the States South and West of
Ohio, address the Proprietor, JOHN A. WOR-

LEY, 142 Kennard Street, Cleveland, Ohlo.
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DECALCOMANIE,

Chromos, Vases, Pleture Frames of Gilt and
Velvet, Russin Leather Goods generally, Pocket

Books, Passe-Purtouts, Swiss Carved Goods,
Wax Flower Materials, Roxes of assorted Wazx,
with Tools, Colors, &ec., for learners, 85 ind £10,
Same, with Book of Instructions, Illustrnted,
#15, §20, 835, 830, Sent . 0. D. Above linok
Mailed on receipt $2. Decaleomanie Hoxes, #1.60
to 210, Fans, &c.  Colors, Bronze. Brushes and
Diaphanie. Uard Engraving. 80 Visiting Cards

for 51,25 and 1 0 for 82, Send for Catalogue.
R. L. SHUTE,

No. 869 Brondway, near18th st.;

Varnish for Autumn Leaves.

New York,

el oy

SLEE O MR e s B o

We have a new and clegant gilt frame,
which we are prepared to offer ata very.
low price, $4.00, to those requiving a hand-
some frame for their premium chromos,
The depth is three and a half inches,
gilt, with heantifnl Arnba<gue corners, the
design of which is geen in our illustration

ahove. Properly mounted and packed,
frame, cord, ehromo, magazine, and all
complete, only cost £7.50, a trifling sum
indeed, compared with the value re-
ceived.

ELEGANT GILT

TRAMES

FOR THE °

Old.Oaken Bucket,
Captive Child,

Home, Sweet Home
AND

After the Storm, .

With Cord and Packed /

Full gize profile of Glit Feame
and front view of Arabesque Corner
reduced to one-fifth,

We have gecured a very favorable con-

tract for making a beautiful and artistic
style of Frame for these

(ELEBRATED CHRQMOS,

Theze Frames are made of 21 inch
Framed Gilt Moulding, with

).
Neabegque Cofnery,

(A Miniature Illustration of which is
given above),

. The Frames, with 3 yards of Crimeon
Worsted Cord, and suitab]ﬂ packed, will
be furnished at $2.50 each, making the
Yearly Subscription to

DEMORESTS
Monthly Magaxine,

with Chromo Mounting on Canvas and

Streteher, with Frame and Cord, all com-
plete, to cost only $6.00,

FURmSHING A :
Splendid Present,
Address,
W. Jennings Demorest,
17 EAST I4th ST, N. Y.
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