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BReceipts, &,

DIRECTIONS FOR PRESERVING FRUITS, ETC.

Proms.—There are several varieties of plums. The
richest purple plum for preserving isthe damson. Thero
are of these lurgo and small ; the large are called sweot
damsons; the small ones ave vory rich flavored. The
great difficulty in preserving plumsis that the skins crack
and the fruit comes to pieces. The rule here laid down
for preserving them obviates that difficulty. Purpls
gages, unless properly preserved, will turn to juice and
skins; and the large horse-plum (us it is generally
known) comes completely to picces in ordinary modes
of preserving. The one recommended herein will keep
them whole, full, and rich.

To Preserve Purris Pruss.—Make syrup of elean
browu sugar; clarify it; when perfectly clear and boil-
ing hot, pour it over the Plums, having picked ount all
unsound ones and stems ; let them remain in the syrup
two days, then drain it off, make it boiling hot, skim it,
and pour it over again; let them remain another day
or two, then put them in n preserving-kettle over the
fire, and simmer gently until the syrup is reduced, and
thick or rich. One pound of sugar for each pound of
plums,

To Preserve PLuME WITHOUT THE SKIN8.—Ponur boiling
water over large egg or magnum bonwm Pplums ; cover
them until it is cold, then pull off the skins, Make a
syrup of a pound of sugar and a teacup of water for cach
pound of fruit; make it boiling hot, and pour it over;
let them remain for a day or two, then drain it off, and
boil aguin ; skim it elear, and pour it hot over the plums;
let them remain until the next day, then put them over
the fire fu the syrup ; boil them very gently until clear;
take them from the syrup, with a skimmer, into the
pots or jars; boil the syrap until rich and thick ; take
off any scum which may arise, then let it cool and settle,
and pour it over the plums, If brown sugar is used,
which is quite as good, except for green gages, clarify it
as directed, .

To Dry Prums.—Eplit ripe plums, take the stones from
them, and lay them on plates or sieves to dry in a warm
oven or hot sun ; take them in at sunset, and do not put
them ont again until the sun will be npon them ; turn
them, that they may be done evenly; when perfectly
dry, pack them in jars or boxes lined with paper, or keep
them in bags; hang them in an airy place,

To Preserve GreeN GAars.—The following veceipt
appears to bea good ona: Pick and prick all the plums,
put them into a preserving-pan, with cold water enough
tocover them ; let them remain on the five until the water
simmers well ; then take off, and allow them to stand
until half cold, putting the plums to drin, To evory
pound of plums allow one pound of sugar, which must
be hoiled in the water from which the plums have been
taken; let it boil very fast until the syrup drops short
from the spoon, skitaming earefally all the time. When
the sugar is sufiiciently boiled, put in the plums, and al-
Low them to boil until the sugar covers the pan with
Iarge bubbles; then pour the whole into a pan, and let
them remain until the following duy ; drain the syrup
from the plums as dry as possible, boil it up quickly,
and pour it over the plums; then set them by do this
a third and a fourth time. On the fifth day, when the
syrup is boiled, put the plums into it, and let them boil
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for a few minutes; then put them into jars. Should
the groen gages be over-ripe, it will bo better to make
Jam of them, using three-fourths of a pound of sugar to
one pound of fruit. Warm the jars before putting the
sweetments in, and be eareful not to boil the sugar to a
candy.

Jaw o Grerxy Gaoes.—Put ripe green gages into aket-
tle, with very little water, and lef them stew until soft ;
then rub them through a sieve or colander, and to every
pint of pulp put & pound of white sugar powdered fine ;
then put it in & preserving-kettle over the fire, stir it
until the wlhole is of the consistence of a j elly, then take
it off; put the marmalade in small jars or tumblers, and
cover as directed for jelly. Any sort of plums may be
done in this manner.

To Krep Dassons.—Put them in small stone Jjars, or
wide-mouthed glass bottles, and set them up to their
necks in a kettle of eold water ; set it over the fire to
become boiling hot; then take it off, and let the hottles
remain until the water is cold ; the next day fill the
bottles with eold water, and cork and seal them, These
may be used the same as fresh fruit.  Green Lages may
be done in this way.

To Preserve Pippixs 15 8n1oes.—Take the fairest pip-
pins, pare them, and eut them in slices a quarter of an
ineh thick, without taking out the cores; boil two or
thres lemons, and slice them with the apples; take the
same weight of white sugar (or elarified brown sugar),
put half a gill of water for each pound of sugar, dissolve
it and sot it over the five ; when it is boiling hot, put in
the slices ; let them boil very gently until they are clear,
then tuke them with a skimmer, and spread them out on
flut dishes to ool ; boil the syrup until it is quite thick,
aud pour it over them. These may be done a day hefore
they are wanted ; two hours will be suflicient to make a
fine dish for dessort or supper,

To Presprve CrAB-ArpLEs.—Take off the stem and
core them with a penknife, withont eutting them open ;
weigh & pound of white sugar for each pound of pre-
pared fruit ; put a teacup of water to cach pound of sugar;
putit over o moderate fire. When the sugar is all dis-
solved and hot, put the apples in ; let them boil gently
until they are clear, then skim them out, and spread
them on flut dishes, Boil the syrop untilit is thick ; put
the fruit in whateyer it is to be kept, and, when the
syrup is cooled and settled, pour it carefully over the
fruit. 8lices of lemon boiled with the fruit may be con-
sidered an improvement ; one lemon is enough for seve~
ral pounds of fruit, Crab-apples may be preserved whole,
Wwith only halt an ineh of the stem on; three-quarters
of a pound of sugar for each pound of fruit,

To Preserve Pears.—Take small, rich, fair fruit, as
soon as the pips aro black ; set them over the fire in a
kettle, with water to cover them ; let them simmer until
they will yield to the pressure of the finger, then, with
& skimmer, take them into cold water ; pare them neatly,
leaving on a little of the stem and the blossom end ; pierce
them at the blossom end to the core; then make a syTup
ofa pound of sugar for each pound of fruit; when it is
boiling hot, pour it over the pears, and let it stand nnril
the next day, when drain it off, make it boiling hot, and
again pour it over; after o day or two, put the froitin
the syrup over the fire, and boil gently nntil it is alewr;
then take it into the jars or spread it on dishes; boil the
syrup thick, then put it and the fruit in jars.

PrAr MARMALADE,—To six pounds of small pears, take
four pounds of'sugu.l' 3 but the pears intoasauvcepan with
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a little cold water ; cover it, and set it over the fire until
the fruit is soft; then put them into cold water; pare,
quarter, and core them; put to them three teacups of
water ; set them over the fire; roll the sngar fine, mash
the fruit fine and smooth, put the sugar to it, séir it well
together until it is thiek, like jelly, then put it in tum-
blers or jurs, and when cold secure it as jelly.

PrxE-APPLE PrEsenve.—Twist off the top and bottom,
and pare off the rough outside of pine-apples ; then weigh
them, and ent them in slices, chips, or quarters, or cut
them in four or six, and shape each piece like o whole
pine-apple; to each pound of fruit put a teacup of water;
put itin a preserving-kettle ; cover it, and set it over the
flve, and let them boil gently until they are tender nnd
clear; then take them from the water, by sticking a fork
in the centre of each slice, or with a skimmer, into &
dish. Put to the water white sugar, a pound for each
pound of fruit; etir it until it is all dissolved ; then put
in the pine-apple; cover the kettle, and let them boil
gently until transparent throughout; when it is so,
take it out, lot it cool, and put it in gliss jars; as soon
as the syrup is a little eooled, pour it over them; let
them remain in a cool place until the next duy, then
socnre the jars as directed previously, Pine-apple done
in this way is a delicious preserve. The usnal manner
of preserving it, by putting it into the syrup without
first boiling it, makes it little better than sweetened
leather.

Prxp-Arrre Jeroy.—Take a perfecily ripe and sound
pine-apple, cut off the outside, cut in small pieces ; broise
them, and to each pound put o teneup of water ; put it
in a preserving-kettle over the fire; cover the kettle,
and let them boil for twenty minutes; then strain it,
and squeeze it through a bit of muslin, For each pound
of frait take & pound of sugar; put a teacup of water to
each pound; set it over the fire until it is dissolved ;
then add the pine-apple juice. For each quart of the
syrup clarify an ounce of the best isinglass, and stir it
in, let it boil until, by faking some on a plate to eool,
vou find it a stiff jelly. BSecure it as directed.

Quisen MARMALADE,—Gather the fruit when quite
ripe ; pare, quarter, and core it; boil the skins in the
water, mensuring a teacupful to a pound of fruit; when
they are soft, mash and strain them, aud put back the
water into the preserving-kettle; add the quinces, and
boil them until they are soft enough to mash fine; b
through a sieve, and put three-quarters of a pound of
sugar to & pound of fruit; stir them well together, and
hoil them over a slow fire until it will fall like jelly
from a spoon.  Put it in pots or tumblers, and secure it,
when cold, with paper sealed to the edge of the jar with
the white of an egg.

Caxpien ORANGE OR Lesox-Prern,—Take the fruit, ent
it lengthwise, remove all the pulp and interior skin, then
put the peel into strong salt and water for six days; then
boil them in spring water until they are soft, and place
them in o sieve to drain ; make a thin syrup with a pound
of sugar candy to a quart of water; boil them in it for
half an hour, or till they look cicar ; make a thick syrup
with sugar and as much water as will melt it put in
the peel, and boil them over a slow fire until the syrup
eandies in the pan ; then take them out, powder pounded

sugar over them, and dry them before the fire in a cool |

oven,

Froir WArERS FoR Dessert,—Take currants, cherries,
apricots, or any other fruit ; put them into an earthen jar
in a kettle of water, and when sealded strain them

throngh a sieve; to every pint of juice afld the same
welght of finely sifted sugar and the white of a small
ey 3 beatall together until it becomes quite thick ; then
put it upon buttered paper ina slow oven; let them re-
main until they will quit the paper, then tnrn them, and
leave them in the oven until quite dry ; ent them into
shapes, and keep them between paper in & box near the
fira.

TOMATOES.

Turs deliclons, wholesome vegotable is spoiled by the
manper it is served upon the table. It is not one time
in ahundred more than half cooked ; it is simply sealded,
and served as a sour porridge. It shounld be cooked three
hours—it eannot be cooked in one. The fruit should be
cuf in halves, and the seeds scraped out. The mucilage
of the pulp may be saved, if desived, by straining out the
seeds and adding it to the froit, which should boil
rapidly for an hour and simmer three hours more until
the water is dissolved and the contents of the saucepan
a pulp of mueilaginous matter, which is much improved
by putting in the pan, either before putfing in the fruit or
while it is eooking, an ounce of butter and half a pound
of fat baeon eut fine, to half a peck of tomatoes, and
a small pepper-pod, with salt to suit the taste. The fat
adds & pleasant flavor, and makes the dish actual food,
instead of a mere relish. The pan must be carefnlly
watched, and but little fire used, and the mass stirred
often to prevent burning, towards the last, when the
water is nearly all evaporated. The dish may be ren-
deored still more attractive and rich as food by breaking
in two or three eggs and stivring vigoronsly just enough
to allow the eggs to become well cooked.

Tomatoes, thoroughly eooked, may be pul in tight
cans, and kept any length of time; or the pulp may be
spread upon plates and dried in the sun or a slow oven,
and kept as well as dried pumpkin, dried apples, peaches,
or pears, and will be found equally excellent in winter.

For every-day use, a quantity sufficient for the use of
a fumily & week may be cooked at onece, and afterwards
eaten eold or warmed over. We beg of those who use
this exeellent fruit to try what cooking will do for it. It
has been eaten half-cooked long enough. It never
should be dished until dry enoungh to be taken from ihe
dish to the plates with a fork instead of a spoon.

Tomaro Savoe,—Take one dozen of vipe tomatoes, put
them into a stone jar, stand them in & cool oven until
quite tender.  When eold, take the skins and stalks from
them, mix the pulp in the liguor which youn will find in
the jar, but do not strain it, add two teaspoonfuls of the
best powdered ginger, a dessertspoonful of salt, a head of
garlie chopped fine, two tablespoonfuls of vinegar, a des-
sertspoonful of Chili vinegar or a little Cayenue pepper.
Put into small-mouthed snuce bottles, sealed. Keptinn
eool place, it will keep good for years. It is ready for
use as soon as made, but the favor is better after & week
or two. Shonld it not appear to keep, turn it out, add
more ginger; it may require more salt and Cayenne
pepper. It isalong-tried receipt, a great improvement to
curry. The skins should be put into a wide-mouthed
baottle, with a little of the different ingredients, as they
are usefunl for hashes or stews.

Srewrkp Tomarors.—Slice the tomatoes into o tinned
gaucepan; season with pepper and salt, and place bits
of butter over the top; put on the lid close, and stew
twenty minutes. After this, stir them frequently, let-
ting them stew till well done; a spoonful or two of
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vinegar is an improvement,
roast beef or mutton.

This is excellent with

Tomaro Pruservis.—Take the round yellow variety
as soon as ripe, seald and peel; then to seven pounds of
tomatoes add seven pounds of white sugar, and let them
stand overnight ; take the tomatoes out of the sngar, and
boil the syrup, removing the seum ; put in the tomatoes,
and boil gently fifteen or twenty minutes ; remove the
fruit again, and boil until the syrup thickens., On cool-
ing, put the fruit into jars, and pour the syrup over it,
and add a few slicos of lemon to each jar, and you will
have something to please the taste of the most fastidious,

To Piogne Tomarors, —Always use those which are
thoroughly ripe. The small round ones are decidedly
the best. Do not prick them, as most receipt-books direct.
Let them lie in strong brine three or four days, then puat
them down in layers in yous jars, mixing with them
small onions and pieces of horseradish ; then pour on the
vinegar (cold), whieh should be first spiced as for pep-
pers; let there be o spice-bag to throw into every pot.
Cover them earefully, and set them by in the cellar for a
full month before using. 4

Towaro Carsup,—Take ripe tomatoes, and seald them
Just sufficient to allow you to take off the skin; then let
them stand for a day, covered with salt ; strain them tho-
roughly to remove the seeds; then to every two quarts,
three ounces of eloves, two of black pepper, two nut-
megs, and a very little Cayenne pepper, with a little salt ;
Doil the liguor for half an hour, and then let it cool and
settle; add a pint of the best cider vinegar, after which
bottle it, corking and sealing it tightly. Keep it always
in & cool place.

Another way.—Take one bushel of tomatoes, and boil
them until they are soft; squeese them through a fine
wire sieve, and add half a gallon of vinegar, one pint
and 4 half of salt, two ounces of cloves, quarter of o
pound of allspice, two ounces of Cayenne pepper, three
teaspoonfuls of black pepper, five heads of garlic skinned
and separated ; mix together, and boil about three hours ;
or until reduced to about one-half; then bottle, without
straining.

BEUMMER BEVERAGES.

To Mare Cariniame—DMix six eggs, well beat up,
with fourteen pounds of loaf-sugar and three pounds of
coarse sugar; put them into three quarts of water, boil
it twice, skim it well, and add a quarter of & pint of
orange-lower water; strain it throngh a jelly-bag, and
put it into bottles for use. A spoonful or two of this
syrup, put into a dranght of either cold or warm water,
makes it drink exceedingly pleasant.

Gixaer Beer.—The following is a very good way to
make it: Take of ginger, bruised or sliced, one and a
half ounce ; cream of tartar, one ounce; loaf sugar, one
pound ; one lemon sliced ; put them into a pan, and pour
six quarts of boiling water upon them. When nearly
cold, put in & little yeast, and stir it for about a minute,
Let it stand till next day, then strain and bottle it. Itis
fit to drink in three days, but will not keep good longer
than o fortnight, The corks shounld be tied down, and
the bottles placed upright in a cool place.

Fixe MeAD.—DBeat to a strong froth the whites of three
eggs, and mix them with six gallons of water ; sixteen
quarts of strained honey ; and the yellow rind of two
dozen large lemons, pared very thin. Boil all together,
during three-quarters of an hour; skimming it well,
Then put it into  tub; aud when lukewarm add three

tablespoonfuls of the best fresh yeast. Cover it, and
leave it to ferment, When it has done working, transfer
it to a barrel, with the lemon-peel in the bottom. Let it
stand six months ; then bottle it.

Cannoxaren Syrue Warer,—Put into a tumbler lem-
on, raspberry, strawberry, pine-apple, or any other acid
syrup, sufficient in quantity to flavor the beverage very
highly. Then pour in very cold ice-water till the gluss
ishalf full. Add half a teaspoonful of bicarbonate of soda
(to be obtained at the druggist’s), and stir it well in with
a teaspoon. It will foam up to the top immediately, and
must be drank during the effervescence,

By keeping the syrup and the earbonate of soda in the
house, and mixing them as above with ice-water, you
can at any time have a glass of this very pleasant drink ;
precisely similar to that which you get at the shops.
The cost will be infinitely less.

Necrar.—Take a pound of the best raisins, seeded
and chopped ; four lemons, sliced thin ; and the yellow
vind pared off from two other lemons; and two pounds
of powdered loaf-sugar. Put intoa poreelain preserving-
kettle two gallons of water. Set it over the fire, and boil
it half an hour; then, while the water is boiling hard,
put in the raising, lemons, and sugar, and continue the
boiling for ten minutes. Pour the mixture into a vessel
with a close cover, and let it stand four days, stirring
it twice & day. Then strain it through a linen bag, and
bottle it. It will be fit for use in a fortnight, Drink it
from wine-glasses, with a small bit of ice in each,

CAKES, PUDDINGS, ETC.

Spaxisn Biscurrs.—Beat the yolks of eight eggs nearly
half an honr, then beat in eight spoonfuls of loaf-sugar ;
beat the whites to a strong froth, then beat them well
with your yolks and sugar nearly half an hour; put in
four spoonfuls of flour and a little lemon eut execedingly
fine, and bake them on papers.

Juempies.—Rasp on sugar, rinds of two lemons ; dry,
reduce to powder, and sift it with as much more as will
make one pound. Mix it with one pound of flour, four
well-beaten eggs, and six ounces of warm butter, Drop
the mixtare on buttered tins, and bake in a very slow
oven, for twenty or thirty minutes, 8hould look pale, ut
be perfectly erisp.

A Ricn Care.—Four pounds of fine flour, well dried,
four pounds of fresh butter, two pounds of loaf-sugar,
a quarter of an ounce of miece, pounded and sifted fine,
the same of nutmegs. Toevery pound of flour add eight
eggs; wash four pounds of currants, let them be well
picked and dried before the fire; blaneh a pound of
sweet almonds, and cut them lengthwise very thin: a
pound of eitron, one pound of candied orange, the same
of eandied lemon ; half a pint of brandy. When these
are made ready, work the butter with your hand to a
cream, then beat in your sugar a quarter of an hour,
beat the whites of your eggs to a very strong froth, mix
them with your sugar and batter ; beat your yolks helf
an honr at least, and mix them with your eake; then
put in your flour, maece, and nutmeg, keep beating it
well ti1l your oven is rendy, pour in the brandy, and
beat the currants and almonds lightly in. Tie three
sheets of white paper round the bottom of your hoop,
to keep it from running out, rub it well with butter, put
in your cake, lay the sweetmeats in layers, with cake
between each layer, and, after it is risen and colored,
cover it with paper before your oven is stopped up; it
will require three hours to bake properly.
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To Make Atmosp lerxa For A Bripe Caxe.—DBeat the
whites of three eggs to a strong froth, beat o pound of
almonds very fine with rose-water, mix them, with the
eggs, lightly together; put in by degrees a ponnd of
common loaf-sugar in powder, When the cake is baked
enongh, take it out, and lay on the icing, then put it in
to brown.

Rony-Pory Punpixa.—Make a rich pudding-paste with
fiour and butter, without suet, but as light as possible.
Roll it out thin, and cut it to the breadth of eight or
ten inches, making it at the same time as long as you
please; but half & pound of four and five ounces of hut-
ter, wetted with water, will probably be suflicient when
rolled out quite smooth; then spread upon it a thick
layer of rasphberry, currant, or any other sort of jam, hut
leave abont an ineh of all the edgesbaro. That done,
roll it round ; the roll of paste will secure the fruit, and
the ends must be twisted together for the same purpose.
Wrap it in a nicely fonred eloth, and boil it for two to
three hours, according to size.

Take it up quite hot, and when served, ent it crosswise.
It muy appenr homely, but it is an excellent and mueh-
admired pudding.

Seonng, A PLATN SorT oF Brscuir.—Two ounces of but-
ter to three quarters of & pound of fine flour, mixed into
a pasts with skimmed milk. Roll as thin as possible.
Cut them about the size of u small plate, prick, and bake
them,

BILLS OF FARE.

Tre following bills of fare are introduced as a guide
to housekeepers in seleeting dishes for the table. They
ean be varied to suit themselves,

Juny.

Boiled lamb.

Young potatoes. Pous,

TRoast ducks.

Ground-rice pudding.
Red-carvant tark.

Hashed duck.
Young potatoes. Btewed beans.

TFlonnders,

Cabinet pudding.
Jelly.
Open tart.

MISCELLANEOUS.

To CLEAN SpoxaEs.—When sponges get greasy and
dirty, put them into a jar, and cover them with milk.
Let them stand for twelve hours, and then wash well
in eold water.

To CLEAN Tix, Brass, AND BRITANNIA Merarn.—Take
of powdered rottenstone and soft soap each half u pound,
four drops of oil of vitriol (sulphurie acid), a teaspoon-
ful of gweat oil, and o tabl ful of fury $mix
in o basin nntil quite smooth—nse a wooden spoon or o
sticlk to mix it—and keep it ina jar. Put this on the
things with a piece of fannel, and, while damp, rub it
off with a pieca of soft linen ; then polish with a leather
dipped in fine dry whiting.

Ciotes AxD Mawagismext of Toorn-Brusmes.—After
the general care required by the teeth themselves, there

is no artiele of personal comfort and cleanliness demand-
ing greater nicety of choice and muanagement than the
tooth-brush employed in our daily toilet. In the choice,
that brush shounld be selected which is the finest and
softest, and has the bristles the most evenly and closely
sab; and in the management, all that will be required to
preserve it in an admirable condition for the gums and
teath will be, after nsing, to immerse it in a tumbler of
clear water twice, pressing the bristles agsinst the side
of the gluss to wash out the powder, and then gently
rubbing gquite dry over a cloth streiched tightly over
the forefinger, 'This manipulation requires a moment
or two in the exeeution, and, if once adopted, will not
fail to be constantly employed.

Tue CAre or Canrers,—When carpets are taken up,
Be careful in removing the tin-tacks, so that the edges
of the earpet are not torn, then roll up the carpets with
the upper part inside, and carry them away to be beaten.
As soon as the earpets are removed, throw a few old tea-
leaves, not too wet, over the floor, sweep the room out,
and afterwards wagh the boards with a wet flannel, but
be careful not to throw too much water about, as it is
liable to injure the ceilings of the rooms below. While
the floor is drying, beat the earpets, by hanging them
over o stout line and beating them, first on one side and
then on the other, with a long, smooth stick. After the
carpet is beaten, it may be dragged over a lawn or else
brushed on both sides with a carpet-broom, If faded or
greasy in many parts, an ox-gall mixed with a pailful
of eold water, or a little grated raw potato and cold
water, mixed together and sponged over the places, and
then wiped dry with goft cloths, will make them look
clean and bright,

Wanxor Carsur.—To half & sieve of walnut-shells
put tiwo quarts of water, with some salt; let it stand in
a pan for ten days, then break the shell up in the water,
and Tet it drain throngh a sieve—put a heavy weight on
to express the juice; then put it on the fire, and skim
off all seum that may arise; now boil the liquor with
half a pound of shallots, one ounce of cloves, one of
maee, one of pepper whole, and one of garlie; let all
simmer till the shallots sink, then put the liquor into a
pan till cold ; bottle and cork closely, and tie a bladder
over. It should stand six months before nsing; should
it fermont during that time, it must be again boiled and
skimmed.

A Tisr 1o Hovsemains.—Previous to sweeping a bed-
room, mop it well over with a dry thrum mop. DBy this
means all the light dust will be eollected, and nothing
but the heavy particles remain, and the furnitare, beds,
ete, eseape much dust.

To PrEvesT Ming rros Torxixnag Sovr,—To each quarg
of milk, add fifteen graius of biearhonate of soda. This
addition will not affect the taste of the milk, and it pro-
motes digestion.

To CLEAN PATNT THAT 18 Nor VARNISHED,—Pul upon
a plate some of the best whiting ; have ready some elean
warm water, and a piece of flannel, which dip into the
water and squeeze nearly dry ; then take as much whit-
ing as will adhere to it, apply it to the paint, when a
little rubbing will instantly remove any dirt or grease;
wagh well off with water, and rub dry with & soft cloth.
Paint thos cleaned looks equal to new, and, without
doing the least injury to the most delicate color, it will
presorve the paint much longer than if cleaned with
sonp ; and it does not require more than half the time
usnally oeenpied in cleaning.
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DIRECTIONS FOR PRESERVING FRUITS, ETC.

Peacaes,—The following is the best plan for presery-
ing peaches in cans;—

Take the peaches, either just ripe or fully ripa—this
does not matter; pare them, and, if you desire to pre-
serve them whole, throw them into cold water as they
are pared, to prevent them from losing color. When
everything isveady, place them inthe can, adding merely
48 much sugur to each layer as is sufficient to render
them palatable ; sot the can ina vessel containing hot
water, and allow it to remain in boiling water until the
fruit becomes heated through; this will require, if a
quart can be used, from twenty minutes to half an hour,
The temperature required is about 1602 ¥, A very littlo
experionce will enable any one to know the propoer tem-
perature. It is not possible to heat the contents of the
can in this way above a temperature of 180% unless the
vover is fastened down, which is not necessary ; but it
is evident that it is desirable to sulject them to as little
heat as possible. When heated sulliciently, seal at onee,
by heating the eover, and pressing at once firmly into
place, and allowing a weight sufliciont to keep down
the cover to remain upon it until the cement hardens,
The proper temperature of the 1id is easily and conve-
niently ascertained by putting o plece of rosin about the
size of & small pea on the cover, when it is put upon the
stove; as goon as the rosin melts, the cover is ready to
be put in place. This precaution is necessary, as the

solder with wihich the parts of the 1id are joined Logether

easily melts,

It is not absolutely necessary to nsa sugar in this pro-
cess, but, as it assists in the preservation of the fruits,
they can be sealed at a lower temperature than if it is
not used, Assugar is used to render the fraits palatable,
there ean be no objection to nsing it when preparing the
fruit for family use, as it will, in any ease, bo nocessary,
and there is no reason why the sugar should not be used
before the ean is sealed, as afterwards.

If soft peaches are preferved, they should be cut up as
if intended to be eaten with eream, and need not be put
into water. When ready, they should be put into the
cans and heated in the manner deseribed above, It is
not necessary to heal them in the cans, hut a larger quan-
tity may be mare conveniontly heated together, and put
into the eans or jars while hot, and sealed. A flat stew-
pan, lined with poreelain, will be found well adapted to
this purpose, 1t must, of course, not be placed directly
over the fire, but in o vessel of water, which is sat di-
rectly on thefire. By this means soft peaches may readily
and certainly be preserved for winter use, in such con-
dition as searcely to differ at all from the fresh peach. A
most delicions dessert may thus be secured, much more
readily, and ab less expense, and much more palatable
than the ordinary preserye. This mothod of proserving
fresh peaches has been fully tested during the SUMmMmer,
and may be relied npon.

Another Way.—A lady of Thiladelphia, whose peaches
kkeep beautifully and retain mueh of their delicious flavor,
takes half a pound of sugar to each pound of peaches,
The sugar is put into a preserving-kettle, with half o
pint of water to every pound of sugar, heated, and the
surface skimmed. Intothis syrnp the peaches, after being
pured, are placed, and boiled ten minutes, The peaches
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are then put info the cans while hot, and immediately
sealed up.

Compote or PeAcnrs.—Pare half & dozen ripe peaches,
and stew them very softly from eighteen to twenty min-
utes, keeping them often turned in a light syrop, made
with five ounces of sugar and half a pint of water boiled
together for ten minutes. Dish tho fruit; reduce the
syrup by quick boiling, pour it over the peaches, and
serve them hot for a second-eourse dish, or cold for des-
sert. They should be quite ripe, and will be found
delicions dressed thus. A little lemon-juice may be
added to the syrup, and the blanched kernels of two or
three peach or apricot stones,

BrackBERRIES. —Preserve these as strawberries or our-
rants, either liguid, or jum, or jelly. Blackberry jelly
or jam is an excellent medicine in summer complaints
or dysentery. To make it, crush a quart of fully ripe
blackberries with a pound of the best loaf-sugar puk it
over a gentle fire, and eook it until thick ; then put toit
& gill of the best fourth-proof brandy ; stirit awhile pyver
the fire, then put it in pots,

Bracsprry Svrup.—Make a simple syrup of a pound
of sugar to each pint of water; Loil it until it is vich and
thick ; then add to it asmany pints of the expressed juice
of ripe blackberries as there are pounds of SUEAr; put
half & nutmeg grated to each quart of the syrup; let it
boil fifteen or twenty minutes, then add to it half a gill
of fourth-proof brandy for each quart of syrup ¢ set it by
to beeome eold ; then bottle it for use. A tablespoonful
for a child, or & wineglass for an adult is a dose,

Brackperny Wixe.—The following is said to be an ex-
cellent receipt for the muunfacture of superior wine from
blackberries: Measure your berries and broise them, to
overy gallon adding one quart of boiling water; let the
mixture stand twenty-four hours, stirving oceasionally ;
then strain off the liquor into a eask, to overy gallon
adding two pounds of sugar ; cork tight, and lobstand till
following Oetober, and you will have wine reudy for
use, withont any farther straining or boiling, that will
make lips smuck as they never smacked, under similar
inflnence, before.

BLACKBERRY AXD WINE CORDIAL —Wo avail onrselyes
of the kindness of a friend to publish the following ex-
cellent receipt for making cordial. It is recommended
as a delightful beverage, and an tnfallible specific for
dinrrhea or ordinary disense of tho bowels:—

Receipt.—To halfa bushel of blackberries, well mashed,
add & quarter of & pound of allspico, two ounces of cin-
namon, two ounces of eloves; pulverize well, mix, and
boil slowly until properly done; then strain or siueee
the juice through homespun or flannel, ind add to eneh
pint of the juice one pound of loaf-sugar; boil again for
some time, take it off, and, while cooling, add half o
gallon of best Cognae brandy.

Dose.—For an adult, hall o gill to a gill ; for a child, &
teaspoonful or move, according to age.

PRESERVED GRAPES IN Bucnys.—Take out the stones
from the grapes with a pin, breaking them as little as
possible; boil some clarified sugar nearly to candy
height, then put in suflicient grapes to cover the bottom
of the preserving-pan, without laying them 6n each
other, and boil for five minutes, meraly to extract all the
Jjuice; lay them in an earthen pan, and pour the syrup
over them ; cover with paper, and the next day boil the
syrup, skimming it well, for five minutes: put in the
grapes, leb them boil & minute or two ; put them in pots,
and pour the syrup over them, after which tie down.
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BrASDY Grares.—For this purpose the grapes shonld
beinlarge, cloge bunches, and quite ripe.  Remove every
grape that is the least shirivelled, or in nuy way defoc-
tive; with a needle prick sach grape in three places;
have ready a sufiicieney of double-refined lonf-sugar pow-
dered and sifted ; put some of the sugar into the bottom
of the jars, then put in a bunch of grapes, and cover all
thickly with sugar, then another bunch, then more
sugar and go on till the jar is nearly full, finishing with
s layer of sugar; then fill up to the top with the best
white brandy ; cover the jars as closely as possible, and
sot them away; they must not go over the fire; the
grapes should be of the best gquality, either white or
purple.

GrapPe JeLny.—8trip from their stalks some fine ripe
black-cluster grapes, and stir them with & wooden spoon
over a gentle fire nntil all have burst; and the juice fows
freely from them; strain it off without pressure, and
pass it through a jelly-bag, ov through & twice-folded
musling weigh and then boil it rapidly for twenty min-
utes 3 draw it from the five, stir in it till dissolved, four-
teen ounces of good sugar, roughly powdered, to each
pound of juice, and Dboil the jelly quickly for fifteen
minutes longer, keeping it coustantly stirved, and per-
fectly well skimmed. It will be very clear, and of a
benutiful pale rose-color.

To PreservE APRICOTS, PEACHES, AND GREEN GAGES
¥ Braxpy.—The fruit must be gathered at its full size,
but not too ripe; wipe the fruit, and prick it full of holes
with @ fine needle ; to two pounds of fruit put one pound
of double-refined sugar and three plats of water ; when
it boils, put in the fruit, and boil it gently till tender,
keeping the fruit under water; cover it close in the same
pan one night; just give it a boil up next day, and lay
the fruit on a dish to drain from the syrup; boil the
syrup nearly half an hour; when almost cold, put the
fruitinglass jars ; to one cup of syrup add one of brandy
till full.

BrAxpiED CuprrIES.—Weigh the finest morellas ; hav-
ing ent off half the stalk, prick them with a new needle,
and drop them into a jar or a wide-mouthed bottle;
pound three-quarters of their weight of sugar or white
coudy ; strew over, fill up with brandy, and tie a bladder
ayor.

Quixces PresErvEDp WiroLe.—Pare and put them into
@ saucepan, with the parings at the top ; then fill it with
hard water; cover it close; set it over a gentle five fill
they turn reddish ; let them stand till cold; put them
into & clear; thick syrup ; boil them a few minutes | set
them on one side till quite cold ; hoil them again in the
same manner; the next day boil them till they look elear;
if the syrup is not thick enough, boil it more; when
cold, put brandied paper over them, The quinces may
be halved or quartered.

QuiNcE AND APPLE JEunY.—Cut small and core an
equal weight of tart apples and quinces ; put the quinces
in a preserving-kebtle, with water to cover them, and
boil till soft; add the apples, still keeping wuter to
eover them, and boil till the whole is nearly & pulp;
put the whole into a jelly-bag, and strain without
pressing.

AppLe JELLY.—Apples make an excellent jelly. The
process is as follows: They arve pared, quartered, and the
core completely removed;, and put into a pot withowt
water, elosely eovered, and put into an oven or overa
fire. When pretty well stewed, the juics isto be sqneezed
out through a eloth, to which a little white of an cgg 1s

added, and then the sugar; skim it previous to boiling,
then reduce it to s proper consistency, and an excellent
jelly will be the product.

Arprg Jenny 15 MovLnps.—DPeel and core juicy apples,
and boil two pounds of them with half a pint of water
to & pulp; pass it through a sieve ; add three-quarters
of & pound of loaf-sugar, the juice of one lemon, aud one.
ounce of isinglass, dissolved in very little water; mix
together, strain, and pour into moulds.

AppPrE Marmanane.—To make apple marmalade, boil
some apples with the peel on them uutil they are per-
fectly soft, which may be known by pressing them be-
tween the thumb and fingers ; then remove them from
the fire, and throw them into eold water; pare them ;
plaee them on a sieve, and press the pulp from the cores ;
the pulp, which has passed through a sieve, place in o
stowpan, and set the pan on the five long enough to re-
move the moisture, so that the pulp may become rather
thick ; take an equal quantity, in weight, of lump-sugar
as of pulp; elarify the sugar, and boil it to a good syrap;
add the pulp to it, and stir them well together with &
good spatule or wooden spoon ; place them on a fire ; and
as soon as they begin to boil, remova them. The process
ig completed. When the marmalade has become a little
cool, put it into pots, but do not cover the pots until it is
quite cool.

Preservep Crrrox-Meroxs. Take some fine citron-
melons ; pare, core, and cut them intoslices, Then weigh
them; and, to évery six pounds of melon, allow six
pounds of the best double-refined loaf-sugar; and the
juiee and yellow rind (pared off very thin) of four large,
fresh lemons 3 also, half o pound of race-ginger.

Put the slices of melon intoa preserving-kettle, and
boil them half an hour, or more, till they look quite
clear, and are go tender that s broom-twig will pierce
throngh them, Then drain them ; lay them in a hroad
pan of eold water ; cover them; and let them stand all
night. In the morning, tie the race-ginger in a thin
muslin cloth, and boil it in three pints of clear spring
or pump-water, till the water is highly flavored. Then
take out the bag of ginger. Having brokenup the sngar,
put it into a elean preserving-ketile, and pour the gin-
ger-water over it.  When the sugar is all melted, set it
over the fire; put in the yellow peel of the lemons ; and
boil and skim it till no more senm rises, Then remove
the lemon-peel ; putin the sliced eitrons, and the juice
of the lemons ; and boil them in the syrup till all the
gliees aro quite transparent, and so soft that & straw will
go through them; but do not allow them to break.
When quite done; put the slices (while still warm) into
wide-mouthed glass or white-ware jars; and gently pour
on the syrup. Lay inside of each jar, upon the top of
the syrup, a double white tissne-paper, cut exactly to fit
the surface. Putou the lids of the jars, and paste thick
paper over them. This will be fonnd a delicions sweet-
meat, equal to any imported from the West Indies, and
fav less exponsive.

SAVORY PIES, PATTIES, ETC.

GENERAL DIRECTIONS. —There are few articles of cook-
ery more gencrally liked than savery pies, if properly
made, and they muy be made so of o great vaviety of
things. Some are best catén when cold, and in that case
thero should be no gnet put into any forcemeat that is
used with them. If the pie is either made of meat that
will take more dressing, to make it extromely tender,
than the biking of the erust will allow, orif it is to be
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served in an earthen pie-dish, the meat, if beef, must be
previously stewed.

Beer, Morrox, o Laus Pre.—Take three pounds of
the yeiny piece of beef that has fat and lean, or of the
chops from a loin or neck of mutton ; wash it, and season
it with salt, pepper, maee, and allspice in fine powder,
rubbing them well in, adding a very little onion or
shalot chopped, and, if approved, a few pickled mush-
rooms. Set it by the side of a slow fire, in a stewpot
that will just hold it; put to it a piece of butter, about
two onunces, and cover it quite close; let it just simmer
in its own steam till it commences to shrink. When it
is cold, ndd more seasoning, foreemeat, and boiled eggs,
and, if it is in a dish, put some gravy to it befors baking ;
but if it is only in erust, do not put the gravy till after
it is eold and in jelly. Cover with common short erust
or puff paste. Forcemeat may be put both under and
over the meat, if preferred to balls,

Bepr-sTEAR Pre.—Prepare the steaks by cutting into
long strips, and, when seasoned as above, and rolled
with fat in each, put them ina dish with paste round
the edges ; put a little water or grayy in the dish, and
cover it with a good short erust or puff paste, which
must be pressed down upon that part round the edge.
A few oysters mixed with the beef are a great improye-
ment, adding their liquor to the water or gravy.

Vear Pie.—Take some slices of a knuckle of veal, lay
them at the bottom of a pie-dish, with alternate layers
of ham or bacon ; season hetween each layer with pepper,
salt, and portions of hard-boiled eggs cut in slices, he-
tween the meat; fill up the dish in this way, then pour
in some gravy made from the bones, with a little mush-
room eatsup and a very small quantity of sance; cover
with short erust or good puff paste, and hake.

A Rioner Vean Pie.—Cut steaks from a knuckle of
veal; season them with pepper, salt, nutmeg, and a
very little elove in powder; slice two sweetbreads, and
geason them in the same manner; lay a puff paste on
the ledge of the dish; then put the meat, yolks of hard
oges, the sweetbreads, and some oysters, up to the top
of the dish ; lay over the whole some very thin slices of
ham, and half fill the dish with stock made from the
bones; cover, and, when it is taken out of the oven,
pour in at the top, through a funnel, a few spoonfuls of
good veal grayy and some cream, to fill up; but first
boil it up with a teaspoonful of flonr.

VEAL ok CHICKEN AXD Parsiey Pre.—Cut some slices
from the leg or neck of yeal—if the leg, from about the
knuckle; season them with salt; scald some parsley
that is picked from the stems, and squeeze it dry ; ent it
a little, and lay it at the bottom of the dish; then put
the meat, and so on, in layers; fill the dish with good
stock, or gravy, seasoned, but not so high as to touch
the crust; cover it with short erust or puff paste, and
bake. Chicken may be cut up ekinned, and made in the
SMe Wity.

Cuiceex, Rook, or Rasnir Pie.—Cut up two young
fowls; season with white pepper, salt, a little mace,
and nutmeg, all in the finest powder, and also a little
Cayenne. Put the chicken, slices of ham, or fresh gam-
mon of bacon, forcemeat balls, and hard egues by turns
in layers; if it is to be baked in a dish, put a little
witer, but none if in & raised erust. By the time it re-
tarns from the oven, have ready a gravy made of the
kuuckle of veal, or from a bit of the serag with some
shank-bones of mutton, seasoned with herbs, onions,
mace, and white pepper; put as much gravy as will fill

the pie-dish ; but if made with o raised crust, the gravy
must be put in cold as jelly, clarifying it with the whites
of two egys, after faking away the meat, and straining
it through a fine lawn sieve. When rabbifs are used,
instead of chicken, the legs must be cut short, and the
ribs must not go in, but will help to make the gravy,

GrEEN Goose Pie.—Bone two young green geese of a
good size, but first take away every plug and singe them
nicely ; wash them elenn, and season them high with
salt, pepper, mace, and allspice; put one inside the
other, and press them as close as you can, drawing the
legs inwards ; put a good deal of butter over them, and
bake them either with or without crust; if the latter, a
cover to the dish must fit close, to keep in the steam. It
will keep long. Put on a short crust or puff paste.

Gruner Prz—After very nicely cleaning geese or duck
giblets, stew them with a small quantity of water, onign,
black pepper, and a bunch of sweot herbs, till nearly
done: le them grow cold, and, if not enough to fill the
dish, lay a beef, veal, or two or three mutton steaks at
battom ; put the liquor of the stew in the dish with the
above, and cover with short ernst or puff paste, When
the pie is baked, pour into it & lavge teacupful of eream.
Slicad potatoes ndded to it eat extremely well, and some
people add to it slices of apple,

BILLS OF FARE.

Tre following bills of fare are introduced as g gaide
to housekeepers in selecting dishes for the table. They
can be varied to snit themselves.

AUGUET.

Chicken pie.

Stewed cucumbers,
Smoked tongue.

Potatoes,

Maccaroni pudding.
Black-currant tart.

Boiled ham.
Tatatoes. Stewed peas.

Lamb cutlets.

Strawberry soufilé.

Stewed enrrants.

VEGETABLES, ETC.

To Cook AspArAaus.—Cut the white stalks off about
six inehes from the head, soak them in cold water, tie
them in thicl bundles, and boil them rather quickly.
Be eareful not to overboil them, as the heads will then
be broken. Toast a slice of bread brown on both sides,
dip it in the water, and lay it in the dish. When the
asparagus is done, lay it upon the toast, leaving the
white ends outwards each way. Pour melted butter
over the toast and green parts of asparagus,

To Cook TomATors As A VEGETABLE.—Cut as many
tomatoes in half as will make o dish ; put them into 2
baking dish, with a lamp of butter and some pepper and
salt. Bake them until soft, and then dish up hot.

To Prekie Rep Cansace.—Cut the cabbage across in
very thin slices, lay it on a large dish, sprinkle a great
deal of salt over it, and cover with another dish, Let
it stand twenty-four hours, put it to drain, then put it
into a jar Take vinegar sufficient to cover it, a little
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mace, cloves, and black pappercorns bruised, also cochi-
neal bruiged fine. Boil up together, lot it stand till cold,
and then put over the eabbage, and tie the jars down
with leather or skin.

L]

SvuMER SAnADs.—Put into a dish the well blanchid
leaves of lettnee, which should be freed from water. Mix
a little salt and pepper with a few drops of tarragon
vinegar; put this over the lettuce, and add vinegar and
oil in the proportion of rather more than two spoonfuls
of vinegar to one of oil. The same mixture will be suit-
able for mustard and eress with spring radishes, or for
sliced cucumber, with or without onion. Salads are
better when prepared just before using ; or they should
be kept in a very cool place.

Prognen Musnrooms.—First pick one quart of small
button mushrooms; cut off the stalks and wash them
well ; then strain them through asieve. Secondly, have
ready o basin with a few spoonfals of vinegar and water;
tuke a small pilece of flannel, damp it, and sprinkle o
little fine loanf-sugar or salt, rub & few of the mushrooms
in the flannel separately and lightly until well cleansed;
when they are done, drain them, Thirdly, take one gill
of white vinegar in & stewpan, with six blades of mace ;
when it boils, throw in the mushrooms, and cover them
close, shake them occasionally from six to ten minutes,
then put them on & dish till eold, pack them close in
bottles, and fill up with French white vinegar (previ-
onsly boiled and eold); add a spoonful of fine oil, and
cork them. Previous to nsing for sauce, wash them well
in lnkewarm water.

To Marr A Sveeritor Pras Propmve.—Take about
three-quarters of & pint of split peas, and put them into
2 pint basin ; tie a cloth loosely over them (to give room
to gwell) ; put them into boiling teater, and lot them boil
two hours; then take them up, untie them, and add an
egg beaten up, a litile butter, with salt and pepper ; then
hieat up ; tie up again, and place them in the water {o
boil forabout twenty minutes more ; you will then have
a well flavored and & nice shaped pudding.

For Soup.—Let the peas be placed in a cloth, and put
into boiling water, as above ; when boiled for one hour,
let them be untied, and turned into the liguor intended
for soup.

If the above methods be adopted they will repay the
extra troubls taken.

Peas should not at any time be soaked or put into
cold water; It not only hardens them, but {akes away
their flavor also, unless the water in which they are
sonked be used to muke the sonp with.

In like manner, if rice be put into boiling water, it
will boil in twenty minutes or half an hour.

MISCELLANEOUS.

Recripr ron Ixpenisne MArgixe ISE.—One drachm
and a half of nitrate of silver, one ounce of distilled
water, half an ounce of strong mueilage of gum-Arabie,
three-quarters of a drachm of liguid ammonia; mix the
above in o clean glass bottle, cork tightly, and keep in
a dark place t111 dissolved, and ever afterwards.  Diree-
tions for wse,—8hake the bottle, then dip a clean guill
pen in the ink, and write or dvaw what you require on
the article ; immediately hold it close to the fire (with-
out scorching), or pass & hot iron over it, and it will
become a decp and indelible black, indestructible by
either time or acids of any deseription.

To MArre Liawr Mareriats Fireproor.—Cotton and
linen fabries prepared with a solution of borax, phos-

phate of soda, or sal-ammoniae, may be placed in con-
tact with ignited bodies without their suffering active
combustion or bursting into a lame. These substances
act by forming & species of glaze on the surface of the
fibres, which exeludes them from the air. The addition
of about an ounce of alum or sal-ammoniae to the last
water used to rinse a lady's dress or a set of bed-furni-
ture, or & less quantity added to the starch used to stiffen
them, renders them uninflammable; or at least so little
combustible that they will not readily take fire, Chloride
of zine is, however, the most active incombustible agent
in such cases, and will render o lady's dress quite seenre
from the ravages of fire. Paper, wood, and other mate-
rials may be rendered incombustible by soaking them
in any of the above solutions.

How To Maxk Yrasr.—Boil one pound of good flonr,
quarter of & pound of brown sugar, and a little salt in
two gallons of water, for one hour. When milk-warm,
lottle it and cork it close, It will be ready for use in
twenty-four honrs, One pint of this yeanst will make
eighteen pounds of bread.

To ReEMovE GREASE FROM BOARDS, AND TO WHITEN
Tresm.—Boards may be made free from grease in the fol-
lowing manner: Dissolve a small quantity of fuller's
earth in hot water (as muoch as will bring it into the
consistency of a thick paste); when cold, thickly cover
the greased part or parts with it, and let it remain so
for a few hours, then gecour it well with cold water.
This operation has sometimes to be repeated. To whiten
bourds, you must scour them well with & mixture of
sand, lime, and soft soap, and sfterwards dry them with
@ elean cloth.

ARTIFICTIAL CorAL.—This may be employed for form-
ing grottos and for similar ornamentation. To two
drachms of vermilion add one ounce of resin, and melt
them together. Have ready the branches or twigs peeled
and dried, and paint them over with this mixture while
hot. The twigs being covered, hold them over a gentla
fire, turning them round till they ave perfectly covered
and smooth, White coral may also be made with white
lead, and black with lampblack, mixed with resin.
When irregular branches are required, the sprays of an
old black thornare best adapted for the purpose; and
for regular branches the young shoots of the elm ave
most suitable. Cinders, stones, or any otlier materials
may be dipped into the mixture, and made to assume
the appearance of coral,

For Wasnise Mosuiy or Prixvep Dresses.—Boil soap
and make starch according to your number of dresses,
With soft cold water make up a lather in two tubs,
‘Wash one dress first in one, then in the other, and pnt
into a tub of elean hard water, where it may be iill your
other dresses arve washed. When well rinsed, put a
good handful of sall with the starch in the last water,
and hang to dry in the shade.

To Prevexr Crinpres's Croties TaxiNg Fire.—So
many lamentable sccidents, with loss of life, oceurring
from fire, we remind our readers that, for the preserva-
tion of childven from that calamity, their clothes, after
washing, shonld be rinsed in water in which a small
quantity of saltpetre (nitre) has been dissolved. This
improves the appearance, and repders linen and cotton
garments proof against blaze. The same plan should
be adopted with window and bed-curtains,

HorsErRADIRH BAUCR—Grate or scrapo finely a stick of
hiorseradish ; mix with it as much vinegar as will cover
it, and add a teaspoonful of sugar and a little salt.
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Receipts, €.

SAVORY PIES, PATTIES, ETC.

Duex Pig.—Cut off the wings and neck of a duek, boil
it a quarter of an hour, ent it up while hot, save the
gravy that runs from it; then take the giblets, add
anchovies, a little butter, & blade of mace, six black
peppercorng, two onions, a bit of toasted bread, a bunch
of herbs, and a little Cayenne pepper; stew them till
the butter is melted, then add half a pint of boiling
water, and let them stew till the giblets are tender;
then strain it, and put the giblets into the pie. Let the
gravy stand till cold, skim off the fat, and put it, with
what runs from the duck, at the bottom of the dish;
then put in the duck well seasoned with pepper and
«alt and o few lumps of butter, and cover with short
erust or puil paste. If geese are used instead of ducks,
they must be Loiled holf an hour. Cold duck will do
as well, if the skin is taken off.

Prapos Pig.—Itub the pigeons with pepper and salt,
inside and out; in the former put a bit of butter, and, if
approved, some parsley chopped with the livers and a
little of the same seasoning. Ly a beef-steak at the
bottom of the dish, and the birds cut in half on it; be-
tween every two, & hard egg; put a eup of water in the
dish, and, if there is any ham in the house, lay a bit on
each pigeon—it is & great improvement to the flavor ;
season the gizzards and two joints of the wings, and
put them in the centre of the ple, and over them, in a
hole made in the ernst, three feet nicely cleaued, to
show what pie it is. Cover with puff paste.

PHEASANT, PARTRIDGE, OR GRousk Pie 15 A Disg.—
Pick and singe two pheasants, or four partridges or
grouse ; cut off the legs at the knee; season with pep-
per, salt, chopped parsley, thyme, and mushrooms.
Lay o veal steak and a slice of ham at the bottom of the
dish; put the partridges in, and half a pint of good
broth. Put puff paste on the ledge of the dish, and eover
with the same; brush it over with egg, and bake an
hour; or place them in a raised crust.

Vexison Pasry.—A shoulder boned makes a good
pasty, but it must be beaten and seasoned, and the want
of fat supplied by that of a fine well-hung loin of mat-
ton, steeped twenty-four hours in equal parts of rape,
vinegar, and port. The shoulder being sinewy, it will
be of advantage to rub it well with sngar for two or
three duys, and when to be used wipe it perfectly clean
from it-and the wine,

To Prepave Venigson for Pasty.—Take the bones out,
then season and beat the meat ; lay it into a stone jur in
large pieces, ponr upon it some plain drawn-beef gravy,
but not a strong one; lay the bones on the top, then set
the jur in a sapucepan of water over the fire, simmer
three or four hours, then leave it in acold place till next
day. Remove the cake of fat, lay the meat in handsome
pleces on the dish ; if not sufficiently seasoned, add mora
pepper, salt, or pimento, as necessary. Put some of the
gravy, and keep the remainder for the time of serving.
If the venison be thus prepared, it will not require so
much time to bake, or such a very thick crust as is usual,
and by which the nunder part is scldom done through.
A mistake used to prevail that venison could nof be
baked too mueh; but, as above directed, three or fonr
hours in a slow oven will be quite saficient to make it
tender, and the flaver will be preserved. Either in a
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shonlder or side, the meat must be ent in pieces, and
laid with fat between, that it may be proportioned to
ench person without Tireaking up the pasty to find it.
Lay some pepper and salt at the bottom of the dish, and
some butter; then the meat nicely packed, that it may
be sufliciently done, but not lie hollow to harden at the
edges. The venison bones should be boiled with some
fine old mutton ; of this gravy put half a pint cold into
the dish, then lay butter on the veunison, and cover as
well as line the sides of the dizh with o thick ernst of
puff paste, but do not put one under the meat. Keep the
remuinder of the gravy till the pasty comes from the
oyen s put it into the middle by a funuel, quite hot, and
shake the dish to mix well, It should be seasoned with
pepper and salt.

Canr's Heap Pre.—Well soak half a calf’s head, and
boil half an hour, the tongue longer; then eut the meat
in pieces; stew the bones with u little mace, white pep-
per, oranything that will make it good withont coloring
the liguor ; place at the bottom of the dish some parsley,
ham, tongue, and pieces of boiled egg; then put some
slices of the brains, which should be boiled rather hard ;
add salt, wud about two spoonfuls of water, and coyer
with short erust. The liquor the bounes are boiled in
should be redueed till it is strong and of a nice flayor;
strain it, and while the pie is hot pour as much in s the
dish will hald ; let it stand all night, and when wanted
turn it out upside down, with parsley round.

Surimp Pig (Exeellent).—Pick o quart of shrimps: if
they are very salt, senson them with only mace and a
clove or two. Mince two or three enchovies ; mix these
with the splee, and then season the shrimps. Put some
butter at the bottom of the dish, and cover the shrimps
with a glass of sharp white wine. The paste must e
light and thin, They do not take long baking.

LopsTER Pre.—Boil two lobsters (or three small), take
ont the tails, eut them in two, take out the gut, cut each
in four pieces, and lay in a small dish, then put in the
ment of the claws and that picked out of the body ; pick
off the furry parts from the latier, and take out the lady;
Beat the spawn and all the shells in & mortar, and set*
them on to stew with some water, two or three spoon-
fuls of vinegar, pepper, sal, and some pounded mace;
a large picce of butter, rolled in flour, must be added
when the goodness of the shells is obtained. Give &
boil or two, and pour into the dish strained. Strew
some erumbs, and put a paste overall. Bake slowly,
but only till the paste be done.

A Resmangapny Five Fisy Pie.—DBoil two pounds of
small eels; then, having cut the fins quite close, pick
the flesh off, and throw the bones into the liquor, with
1 little mace, pepper, salt, and 4 slice of onion ; boil till
quite rich, and strain it. Muke forcemeat of the flesh,
an auchovy, parsley, a lemou-peel, salt, pepper, and
erumbs, and four ounces of butter warmed, and lay it
at the bottom of the dish. Take the flesh of soles, smull
cod, or dressed turbot, and lay on the forcement, having
rubbed it with salt and pepper. Pour the gravy over;
cover with paste, and bake. Observe to take off the skin
and fins, if cod or soles are used.

Poraro Pig.—S8kin some potatoes, cut them into slices,
and season them ; also some mutton, beel, pork, or veal.
Put layers of them and of the meat. Cover with short
crust.

Menney Pie.—Cut slices of beef, mutton, or pork with
bacon (or nse bacon alone); lay them in a dish with
sliced apples and u little onion choppad placed in alter-
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nate layers with the meal. Ssason with pepper and
salt, and add a tablespoonful of sogar; ponrin a little
stoek, cover with short erust, and bake slowly,

Ovsrer Parrigs.—Put a fine puff-paste into small
patty-pans, and cover with paste, with a bit of bread
in ench ; and agaiust they are baked have ready the
following to fill them with, after taking out the bread ;
Take off the beards of the oysiers, cut the other parts
into smull bits, put them in a smull tosser, with a grate
of nutmeg, a very little white pepper and salt, a morsel
of lemon-pecl eat so small that you ean scarcely see it,
4 very little erenm, and o little of the oyster liquor.
Bimmer for a fow minutes before filling ; then serve.

Loparer Parriss.—Make them with the same senson-
ing as for oysters, adding a litkle eream, and the smallest
bit of butter.

Popovies, or Begr Parrins.—8hred underdone drossed
Bieel with a little fat, season with pepper, salt, and a
little shallot or onion, Make a plain paste, roll it thin,
and ent it in shape like an apple-puff, fill it with the
minee, pinch the edges, nud fry them of a nice brawn,
The paste should be made with a small quantity of but-
ter, ege, and milk,

Vean Parries.—Mince some veal that is nob quite
done with a little parsley, lemon-pesl, & serape of nut-
meg, and a bit of salt, add a little cream and gravy,
Jjust to moisten the meat ; and if there is any ham, serape
a little, and add to it. Do not warm it till the putties
are baked.

Terkey Parries.—Mince some of the white part, and,
with grated lemon, nutmeg, salt, a very little white
pepper; eream, aud a very lttle butter warmed, fill the
patties.

BILLS OF FARE,

Tue following bills of fare are introduced as a guide
to housekeepers in selecting dishes for the table. They
can be varied to suit themselves.

SEPTEMBER.
’ Stewed ducks,
Potatoes, Yegetable marrow.
Rodst log of mutton.
Columbian pudding.
Whipped cream,
Plum tart.

Boiled bacon.
Potatoes. Stewed tomatoes.

Beef-steak pie.

Custard.
Apple charlotto.

PRESENCE OF MIND AND COMMON SHNSE.

I¥ o man faint away, says Hall's Jowrnol of Health,
instead of yelling out like a savage, or runuing Lo him
to 1t him np, ley bim at full length on his back on the
floor, loosen the elothing, push the crowd away, so a3
toallow the air to roach him, and let him alous, Dash-
ing water over a person in a simple fainting fit is a
larbarity, The philosophy of a fatuting it is that the
heurt fuils Lo send the proper supply of blood to the

hrain ; if the person is erect, that blood has to be throwa
up hill, but if lying down, it has to be projected hori-
zontally, whieh raquires less power, as is apparent.

Ifa person swallow poison deliberately or by ehance,
instead of breaking out into multitudinous or incoherent
exclamations, dispateh some one for the doctor ; mean-
while; run to the kitchen, get half a glass of water in
anything that is handy, put inio it & teaspoonful of salt,
and as much gronnd mustard, stir it aninstant, cateh o
firm hold of the person’s nose, the mouth will soon fiy
open, then down with the mixture, and in a second or
two up will come the poison. This will answer better
inalarge number of cases than any other. If, by this
time, the physician has not arvived, make the patient
switllow the white of an egg, followed by s cup of strong
coffee, becanso these nullify a Jarger number of poigons
than any other accessible articles, as antidotes for any
poison that may remain in the stomach,

If a limb or other part of the body is severely eat, and
the blood comes out by spirts or jerks, be in & hurry, or
the man will be dead in five minutes, There is no time
to talk or send for a physkelan; sy nothing, out with
your handkerchief, throw it aroned the limb, tie the
two ends together, put a stick through them, twist it
around tighter and tighter, until the blood ceases to
flow. But to stop it does no goud. Why? Becanse
only nsevered artery throws blood out in jets, and the
arteries gob their blood from the heart; hence, to stop
the flow, the remedy must be applied between the heart
and the wounded spot—inother words, above the wonnd.
If & vein had been severed, the blood would have flowed
in a regular stream, and, on the other hand, the tie
slould be applied below the wound, or on the other side
of the wound from the heart; becanse the blood in the
veins flows towards the heart, and there is no need of so
great o horry.

THE TOILET.
COLD CREAM,

Axoxa the nsual varietyin the Reeeipt department, we
give this month directions for preparing the various
Kinds of Cold Cream used in perfumery, such as Rose,
Almond, Vielet, ete. ote.

Roge Cold Cream.—Almond oil, one pound ; rose-water,
one ponud ; white wax and spermauceti, each one ounce;
utto of roses, one-half drachm,

AManipulation.—Into a well-glazed thick poreelain
vessel, whieh should be deep in proference to shallow,
and eapable of holding twice the quantity of cream that
is to be made, place the wax and sperm; now put the
jarinto a bolling bath of water; when these materinls
are melted, add the oil, and again subject the whole to
heat until the Hocks of wax and gperm are liquefied ;
now remove the jar and contents, and set it nnder a
runner containing the rose-water; the runner may be o
tin ean, with a small tap at the bottom, the same as
used for the manufacture of milk of roses. A stirrer
must be provided, made of lancewood, flat, and porfo-
rated with holes, resembling in form a large palette-knife,
Assoon a8 the rose-water is set running, the eream must
be kept agitated nntil the whole of the water has passed
into it ; now and then the low of water must be stopped,
and the cream which sets at the sides of the jar seraped
down, and incorporated with that which remains flnid.
When the whole of the water has been incorporated,
the erenm will bo eool enough to pour into the jars fer
salo: ot that time the otto of rose is to be added. Tha
reason for the perfume being pot in af the last momont
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i obvious—the heat and subsequent agitation would
cause unnecessary loss by evaporation. Cold cream
made in this way sets quite firmly in the jars into
which it is poured, and retains “a face” resembling
pure wax, although one-half is water retained in the
interstices of the eream. When the pots are well gluzed,
it will keep good for one or two years.

Cold Cream of Almonds is prepared precisely as the
above ; but, in place of otto of roses, otto of almonds is
used.

Violet Cold Cregm.—Huille violetie, one pou nd ; rose-
water, one pound ; wax and spermaceti, ¢ach one ounce §
otto of almonds, five drops.

Violet Cold Cream, Imifatfon.—Almond oil, three-
quarters of a pound ; huille cassie, one-guarter pound ;
rose-water, one pound; sperm and wax, one ouncc;
otto of almonds, one-quarter drachm. This is an ele-
gant and economlieal preparation, generally admired

Tuberense, Jasming, and Fleur d'Orange Cold Creams
are prepared in a similar manner to violet (flrst form};
they are all very exquisite preparations, but as they cost
more than rose cold crewm, perfumers are not much in-
clined to introduce them in lien of the latter,

Crophor Cold Cream (otherwise Coamphor Tee).—Al-
mond oil, one pound; rose-water, one pound ; wax and
spermaceti, one ounce § eamphor, two ounees; oito of
rosemary, one drachm, Melt the camphor, wax, and
gperm in the oil, then munipulate as for cold crenm of
roses.

Ouewmber Cold Cream.—Almond oil, one pound ; green
oil, one ounce; juice of cucumbers, one pound ; wax
and gperm, each one ounce; otto of neroly, one-quarter
drachm.

The encumber juice is readily obteined by subjecting
the fruit to pressure in the ordinary tincture press. 1t
must be raised to a temperature high enough to congulate
the small portion of albumen which it contains, and
then strained through fine linen, as the heat is detri-
montal to the odor on account of the great volatility of
the otto of cuewmber. The following method muy be
adopted with advantage: Slice the fruif very fine with
a cncumber-cutter, and place them in the oil; after re-
maining together for twenty-four hours, repeat the
operation, using fresh fruit in the strained oil; no
warmth is necessary, or, at most, nob more than & sum-
muer heat ; then proceed to make the cold crenm in the
nsual manner, using the almond oil thus odorized, the
rose-water and other ingredients in the regular way,
perfuming, if necessary, with a little neroly.

Another and commoner preparation of cuenmber is
found among the Parisians, which is lard simply sconted
with the juice of the fruit thus: The lard is liquefled by
lieat in a vessel subject to a water bath; the encumber
juice is then stirred well into it the vessel containing
the ingredients is now placed in a quiet situation to
cool, The lard will rise to the surface, and when cold
must b removed from the fluid juice; the same manipu-
lation being repeated as often as reguired, according to
the strength of odor of the fruit desived in the grease.

Pomade of Cuerwmber.—Benzoinated lard, six pounds ;
gpermuceti, two pounds; essence of eucumbers, one
pound. Melt the stearine with the lard, then keep it
constantly in motion while it eools, now beat the grease
in a mortar,graduslly adding the essence of cneumbers ;
continue to beat the whole until the spiritis evaporated,
and the pomade is beantifully white.

MISCELLANEOUS.

To Mage Ligar Mareriars Fireproor,—Fabrics ara
rendered non-inflummable by being placed in a weak
solution of alum. This materially reduces the nsual
rapidity of combustion in light apparel, and is Invarl-
ably resorted to by actresses, thus obviating the great
danger of ignition by contact with the foot-lights of the
slage.

Mone oF EMPLOYING BoDA 18 WaAsRIxG.—Into a gallon
of water put a handful of goda and three-quarters of a
pound of soap; boil them together nntil the soap is dis-
solved, and then pour out the liguor for use. This mode
of preparing this detergent for washing will be found
far preferable to the usual mode of putting the soda iuto
the water, or of adding, as is usval, & lnmp to the water
in the boiler, in consequence of which so many iron-
moulds are produced in many kinds of clothes, In the
witshing of blankets, this mode of proceeding will ba
found admirable, and render them beautifully white.

How rHey Maxe Corree 1IN FrAxce.—In the first
place, it is seorched in & hollow eylinder, which is kept
constuntly revolving over a slow fire, and not & grain of
it allowed to burn; secondly, it is ground very fine;
and thirdly, when it is to be used, a portion of this is
placed in a finely pe:forated pan or enp, which exactly
fits into the top of the boiler, coffee-pot, or any vessal
you wish to use. Boiling hot water is then poured on,
and it percolates gradually through, carrying with ic
all the essentinl principles of the coffee. As soon as
percolation is completed, the pan is removed containing
all the groands, and then boiling hot milk is added to
the infusion, and your coffee is made. It is brought on
the table in bowls, with & knife and spoon, and a little
willow basket of bread. The servant then places by
your plate a tea digh, on which are two or three lnmps
of white sugar, always of a certain size, and you sweeten
to your liking. In nodinstance iz your coffee boiled, and
this is one renson the eqfe au lail and eafé noir are 50
much admired by all who take them,

Gase Poppines,—Game of any deseription ean be made
into puddings, and when partly boned, well spiced with
mineed truffle or mushroom, mace, and & clove of garlic,
and boiled within a light paste, they are very rich, and
the paste particularly fine, as it absorbs so much of the
gravy ; but the boiling deprives the game of much of its
high flavor, and a woodcock or a snipe should never be
g0 dressed, as they lose all the savor of the trail.

@ Make a batter with flour, milk, eggs, pepper, and
salt; pour a little into the bottom of a pudding-dish ;
then put seasoned poultry or game of any Kind into it,
and a little shred onion; pour the remainder of the
batter over, and bake in o slow oven.

A single chicken, partridge, or pigeon may be thus
made into a dompling ; Stuff it with chopped oysters,
lay it on its back in the paste, and putu bit of butter
rolled in flour on the breast ; close the pateh in the form
of a dumpling, put it into hot water, and let it boil for
two hours.

To Portsn PLATE.—

For polishing plate 'tis essential to get

Some whitening, and water to make it quite wet ;
Place this on the metal, and when it is dry,

To dislodge the said powder, the hard brush apply.
After this, take a leather—one perfectly clean—
And rub till there is not a spot to be seen.

Having tried many methods, I firmly maintain,
The above is the best of the whole—being plain,
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BArLey WaTER.—One ounce of pearl barley, half an
ounce of white sugar, and the rind of a lemon ; put it
into a jug. TPour upon it one quart of boiling water,
and let it stand for eight or ten hours; then strain off
the liquor, adding a slice of lemon, if desirable. This
infusion makes a most delicious and nutritious beverage,
and will be grateful to persous who cannot drink the
horvid decoction mnsually given. It is an admirable
basis for lemonade, negus, or weak punch, a gluss of
rum being the proportion for a quart.

Toasr Axp Warer.—The universal adoption of this
beverage at our dinner-tables, or as a gratefnl diluent
for the invalid, renders the preparation of this simple
but delicate infusion an object of interest to a consider-
able number of our readers ; and we have therefore taken
pains to nseertain the simplest but most effeetnal method
of preparing it. The mode we now eommunicate will
produce without the chance of failure, if the directions
are strictly followed, a f.esh, sparkling liquor, eool and
grateful to the taste, of a bright brown color, and of an
almost fragrant empyrenmatie flavor. Take a small,
solid, square piece of bread, and place it on a toasting-
fork at about half a yard distant from the firej let it
remain fwo howrs at least, and as much longer as conve-
nient, and when it hag assumed a light brown color,
plunge it while hot into a jog of elear eold water. Cover
it over, and let it vemain till wanted for nse. The longer
the bhread is allowed to toast, the brighter and browner
the color it becomes ; and the longer the maceration of
the toast in the water goes on, the better, to a eertiin
extent, and within certain limits, the result will prove.

How to Ear Ax Faa.—There is an old saying, taken
from the Italian, “Teach your grandmother to suck
eggs.” This appears an unneeessary plece of informa-
tion, as people do not suek oggs ns they do oranges;
hut as we believe there are few who know how to eat
one properly, we shall give the secret. By the unsnal
mode of introdueing the galt it will not mix or incorpo-
rate with the egg ; the result is, you either get a quantity
of salt without egg, or egg without salt. Tut ina drop
or two of water, tea, coffee, ar other liguid you may
liave on the table at the time, then add the salt, and stir.
The result is far more agreeable; the drop of liguid is
not tasted.

To Cook A BErFsTEAR.—Cut off the fut, and place it
upon the gridiron first, and when warmed, set on the
lean, which iz to be removed before the fat, This makes
the fat like marrow. Serve as usual.

To PRESERVE APPLES IN QUARTERS, I¥ DMITATION OF
Grxaer,—The proportions are three ponnds of apples to
two of ponnded loaf-sugar. Peel, core, and quarter the
apples. Pnta layer of sngar and frait alternately with
a quarter of a pound of best white ginger into a wide-
monthed jar. Next day, infuse an ounee of bruised
ginger in half a pint of boiling Water. Cover it close;
and on the day following put the apples (which have
now heen two days in the sugar) into a preserving-jar,
with the water strained from the ginger. Boil till the
apples look clear and the syrup rich. An hour is about
the time. Throw in the peel of a lemon before it Lias
quite finished boiling, Care must be taken not to break
the apples put in the jars, ete.

Poraro Sove.— Have ready two quarts of boiling
water, Cut up three or fonr potatoes, well pared, a
thick slice or twa of bread, six or eight leeks, well
peeled and ent, as far s the white extends, into thin

glices, Turn the whole iuto the water, which must be

boiling at the time, cover, and let it come to a brisk boil
after the ingredients are added, then throw in a teacup-
ful (not n breakfust-cup) of rice, a spoonful of salt, and
Lindf that of pepper.  Boil slowly for an honr, or till all
the ingredients amalgamate, Serve. This is a savory
and cheap soup, very common in France and Germany.
Cubbage soup is made in the sume way, omitting the
riee.  Ouion sonp the same, omitting the potatoes, and
substituting bread.

Tasaro Sovr.—Put in five quarts of water & chicken
or a piece of any fresh meat, and six thin slices of bacon ;
let them Dboil for some time, skimming earefully, then
throw in five or six Jdozen tomatoes pesled, and lat the
water boil away to about one quart, take ont the toma-
toes, mash and strain them through asieve ; mix a piece
of butter, as large as o hen’s egg, with a tablespoonful
of flour, and add it to the tomatoes ; season with salt and
pepper; an onion oy two is an improvement. Take the
meat from the kettle when done, and put back the to-
matoes, Let them boil half an hour. Lay slices of
toasted brewd in the tureen, and pour on the sonp.

CONTRIBUTED RECEIPTS,

A Propixa wirhour Mik.—To eight soda biseuit,
pounded up fine, add eight well-beaten eggs and four
teacups of water; sweeten to your taste; flavor with
orange-peel, and bake as milk eustard.

DisINpeeTISG oR CHLORINE GAs,—This is the mosk
powerful and efiicacions disinfectant known ; was used
in eholern in Great Britain and Scotland.

One part black oxide of manganese, three parts com-
mon salt. Pour over a little common vitriol, This
makes the gas—a lightl colored smoke. Do not inhale
it, but place it on & table in the hall of the Louse; the
fumes will get np stairs and purify the whole building.
A pound will purify the house for amonth. It isa good
preventive of ty plins fevars, even in the worst localities.
It is suid eholera wever came where this wos used.

Grovsp Rice Puppize—Take o tablespoonful of
ground rice and a little suet chopped fine, and add half
a pint of milk, sweeten to taste, and, having ponred it
into a sancepan, let it remain over a clear five nntil
thickened. Boat up an egy, with four drops of essence
of lemon, and two tablespoonfuls of white wine; add
this mixtnre to the ingredients in the saneepun, give it
a shake or two from right to left, then pour it into &
gregsed dish, and bake in a moderately heated oven.

REcerrT POR MENDING GLASS o CHINA.—Mix the white
of an egg with flonr, to form a thin paste; put it on
the edges of the pleces, then join them, and leave till
dry.

Dror Spoxar Biscuirs.—IHalf & pound of flonr, six
onnces of loaf sngar, three eggs, leaving out one white,
Beat sugar and egygs together twenty minutes, then add
the flour,

Gixaer Brscrmrs.—Eight ounces af flonr, fonr ounces
of butter, four ounces of sifted sugar, half an ounece of
ginger, finely powdered, Mix the whole with one egg,
and roll them out gquite thin, and cut them with a wine-
gluss,  Bake them in o moderate oven,

Ix suswer to & request for a receipt for making Cnow-
Cuow, & subseriber kindly sends us the following :—

Four pounds of eabbage eut fine, four pounds of brown
gugar, oue ponnd of white musiard seed, some lorse-
radish grated fine, green peppers cut up, a small piece
of alum, sud & good deal of salt. Cover with vinegar,
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Receipts, e,

CURING MEAT.

Contvo.—In salting meat, eare shounld be taken to re-
move the kernels, otherwise it will soon hecome tainted.
It should he sprinkled with a handful of common sult
to fetch out the blood, the brine thrown away on the
following day, and the meat wiped with a dry cloth ; it
is then ready to be cured in any of the undermentioned
ways. Too much care cannot be taken in the first salt-
ing to rub between every musele or under every flap of
the meat, as for want of this eare it muy have an unplea-
sant taste, though sufficiently salted. The brine will
serve again, by being boiled and skfmmed, which may be
vepeated as long as any senm will rise.  Hams should be
Iaid with the rind side downwards; and it is & good plan
to heat one-quarter peck of common salt in o frying-
pan, and lay it at the bottom of the pan. A small quan-
tity of saltpetre is necessary to produce the fine red color,
either in ham or beef; but much will make the meat
hard ; and the proportions of sogar and salt should be
varied according to the preference given to highly-salted
provisions, or these which are eured milder.

To Cor¥ A Rousp oF BRer oF EiGnTerN oR TWENTY
Porxps Weianr.—Mix one and 4 half ounce of sal-pru-
uella, three ounces of brown sugar, one-half ounce of
black pepper, six ounces of bay-salt, one-quarter onnce
of eloves pounded, the same of nutmeg, and one-half
pound of common salt; take out the bone, and rub the
piece over with common salt; let it remain for a day or
two, and then rub into it the above ingredients finely
powdered and thoroughly mixed; leot it lie a fortnight,
and turn it daily. It should then be hung up ina dry
place, and, if possible, smoked till wanted for use, when
it shonld be either boiled gently or baked in a deep dish
covered with coarse paste,

This, it may howoever be observed, is rather a superior
mode; as the common way is merely to use bay-salt,
with gecasionally a liftle saltpetre to give a tinge of
redness to the meat, which 18 seldom smoked except for
very large joints. Many persons, indeed, think the
aneat is best when stewwed ; in which case, put no more
water in the pot than will barely cover the meat, and
keep it gently simmering for four, five, or six hours,
according to the size of the joint.

Tus Duren Way 7o 8arr Beer.—Take a lean plece of
beef, rub it well with treaele or brown sugar, and ture
it often. In three days wipe it, and salt it with common
salt and salipetre beaten fine; rub thess well in, and
tarn it every day for a fortnight. Roll it tight in a
coarse cloth, and press it under a heavy weight ; hang
it to dry in wood-smoke, but turn it upsidedown every
day. Boil it in pump-water, and press it; it will grato
or cut into shivers, and makes a good breakfast dish.

To twelve pounds of beef the proportion of common
salt is one pound.

Hamnunre Beer.—Take a piece of ribs of beef of about
fifieen pounds weight, and rub it well with common
salt; let it lie for a day or two. Take two ounces of
eal-prunclla, four ounces of bay-salt, four onunces of
coarse brown sugar, one-half ounce of white pepper,
and one-quarter ounce of cloves and mace; mix and
pound these all well together, and rub them well into
the beef; let it le for a fortnight, taking care to turn it
daily. When taken out of the pickle, it should be

smoked, either by lighted onk sawdust or in the chim-
ney of a kitchen where wood is burned.

Or: To sixteen pounds of beef put one pound of com-
mon salt, one pound of treacle, two ounces of bay-salt,
and one ounce of saltpetre; rub the salt thoroughly over
the beef, aud pour the treacle upon it.  Let it be turued
every day, and well robbed in the pickle, At the end
of three weeks, put it to dry in wood-smoke. The under
bed isthe best part for this purpose, but the ribs may
wls0 be used.

Sprcep Beer.—Make a brine with one-half pound of
salt, one-half ounce of saltpetre, one-half pound of sugar,
thirty cloves, as muny allspice and black peppercorns,
six bay-leaves ; ernck the spice, put it on to boil for a
few minutes in a pint of water; when cold, pour it over
a piece of beel about ten pounds. Turn it every day for
a fortnight,

‘When required for use, put the beef into a deep pan,
with the brine, a little water, and about one pound of
suet. Bake it until tender ; et it got cold in the brine.

Sricep Fraxg oF Berr.—Take eight or ten pounds of
the thin flank, remove any skin, gristle, or bones; rub
it over with one-half ounce of saltpetre, and one-half
ounce of bay-salt; then rub it well in with a mixture of
spices, the following proportions being nsed : one ounce
of black pepper, oue ounce of allspice, one-half onnece of
ground ginger, one-quarter ounce of eloves, and half the
quantity of mace, Use only as much as will suflice to
rub the beef all over; then add three onnces of common
galt and one-quarter pound of coarse sugar; let the beef
remain a fortnight in this pickle, turning it and rubbing
it every day ; then take it out, cover it with the spices
and chopped sweet herbs, roll it very tight, tie it with
tape, put it into & pan with one-half pint of water and
one-half pound of suet, and bake it or boil it gently for
four hours; put & heavy weight upon it, and when cold
take off the tape. There will be a fine jelly at the bot-
tom of the pan, which should be cleared from fat, and
mixed with an equal portion of jelly from an ox-foot,
as it will be too sult to eat alone, or it muy be used in
SOUPS.

SBAVORY PUDDINGS.

Erear or Kinyey Pupoise.—If kidney, split and soak
it, and season it with pepper and salt, which last is
all that the steak will require; make a paste of suet,
flour, and milk ; roll it, and line a basin with some; put
the kidney or steaks in, cover with paste, and pinch
round the edge; tie it up in a eloth, and boil & considera-
DLlo time—that is, three or four hours.

Berp-2TEAR Prpnixe.—Prepare some fine steaks as for
beef-steak pie; roll them with fat between, and if shred
onion is approved, add a very little; lay a paste of suet,
flour, and milk in a basin, and putin therolls of steaks ;
cover the basin with a paste, and pinch the edges to keep
the gravy in; cover with a cloth tied close, and let the
pudding boil slowly, but for a length of time—say for
four hours,

Baxep Brer-sTRax Poonise (Toad-in-a-hols).—Muke
a batter of milk, two eggs, and flour; lay a little of it at
the bottom of the dish ; then put in the steaks, prepared
as above, and very well seasoned ; pour the remainder
of the batter over them, and bake it.

Murrox Poppise.—Season with pepper, salt, and a bit
of onion; lay one layer of steaks at the bottom of the
dish, and pour a batter of potatoes, boiled and pressed
through a colander, aud mixed with milk and cgg, over
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them; then put in the rest of the steaks and batter, and
bake it. Batter with flonr instead of potatoes euts well,
but requires more egy, without which it is not so good.

Another.—Cut slices of & leg that has been underdons,
and put them into u basin lined with a fine suot crust ;
senson with pepper, salt, and finely-shred onion or
shalot; then cover, and boil,

Sver Puopisa.—Shred a pound of suet; mix with a
pound and a quarter of flour, two eggs beaten separately,
a little salt, and as little milk as will make it; boil four
hours, It eats woll next day, cut in slices and broiled.
The outward fat of loins or necks of mutton, finely shred,

+ makes & more delicate pndding than suet.

Poraro PvomiNa witH Mear.—DBoil them till fit to
mash, rub through a colander, and make into a thick
batter with milk and two eggs; lay some seasoned steaks
in a dish, then some batter, and over the last luyer put
the remainder of the batter; bake a fine brown.

YorgsiirRg Prpnixa.—Mix five spoonfuls of flonr with
a quart of milk and four egws well beaton; butter a
shallow pan, aud bake under the meat; when quite
brown, turn the other side upwards, and brown that,
It should be made in  square pan, and cut into pieces
to come to table. It is a good plan to set it over a
chafing-dish at first, and stir it some minutes.

Pras-Puppixa is made as follows : Soak split peas for
twelye hours in soft water; then tie them in n cloth,
but uot too tightly, or they will not have room to swell ;
boil them from three hours and a half to four hours,
then take them out, and rub them through a hair sieve,
adding afterwards a little butter and salt; reiuen them
to the cloth, boil again for half an hour, and serye.

MISCELLANEOUS COOKING,

A Goop Sovep.—Put iuto a stew-mug, a leg or neck of
mutton, with earrots, turnips, and one or two onions, a
bunch of parsely, marjoram, and two or three quarts of
witter, Place the mug beforo the fire and lot it remain
there the whole day, turning it oceasionnlly. Tho next
day put the whole of it in & pan, and place it on a brisk
fire. When it commences to boil, take the pan off the
firo and put it on the hob to simmer until the meat is
done. When rendy for use, take out the meat, dish it up
with carrots aud turnips, and send it to the table, Pass
the soup through a sieve, skim off the fat, and put it on
the fire with a little powdered arrowroot to thicken it,
‘When it is sufficiently thick, pourin a little sherry wine,
and season to your tasto.

GrLovgrsTER JELLY rFoR Ixvarnips,—Rice, sago, and
pearl barley, ench one ounce ; one ounce of candied eringo
root, simmered in two quarts of water till redueed to one
quart. Strain, and when eold it will produce a jelly,
Dissolve some in warm milk well skimmed, and take
three or four times a day. Hulf u teacupful of jelly to
one of milk.

Crap,—Take some cheeso on & plate, and with a knife
erush i, with a little vinegar, until it forms o smooth
paste, then add pepper and mustard to taste.

To Make Exanisn Srew.—Enoglish Btew is the name
given to the following excellent preparation of eold moat.
Cut the meat in slices ; pepper, salt, and flour them, and
lay them in a dish. Take a fow plokles of any kind, or
a small quantity of pickled eabbage, and sprinkle aver
the meat. Then take a tea-cup half full of water; add
to it o small quantity of the vinegar belonging to the
pickles, o small quantity of eatsup, if approved of, nud

any gravy that may be set by for use. Stir all together
and pour it over the meat  Set the ment before the five
with a tin behiud it, or put it in a Duteh oven, or in the
oven of the kitchen range, as may be most convenient,
forabout half an hour before dinner-time.  Thisisachenp
and simple way of dressiug cold meat, which is well
deserving of attention,

Beer BrotH, ok Frexon Por-Av-rer,.—It consists in &
decoction of beef, leg of veul, an old hen, carrots, tn -
nips, leeks, celery, cloves stnck in a burnt onion, water,
and salt. This broth must be done gently for three hours,
so that the water dissolves the mucons parts of the meat,
and easily separates from the scum. It can bo prepared
in a bain-marie, and in this manner is more delicate.

ORANGE MARMALADE.—Grate off a Iittle of the outside
of the eranges, then ent them in guarters, take out the
pulp into a basin, and remove the skin and seeds.  Let
the outsides soak in water with & little salt all night;
then boil them in a good quantity of spring water until
tender. Drain and eut then into very thin slices.  Add
the pulp, and to every pound of frnitadd one pound and
a half of loaf sugar, Boil twenty minntes. Be eareful
not to break the slices, It must be stirred all the tiue
very gently. When cold, put into glasses,

Porren Coeese (kiew).—Pound well six onnees of rich
cheese, not decayed ; add one onnce and a hall of fresh
butter, & teaspoonful of white powdered sugar, some
pounded maee, to taste, and a large wineglassful of any
strong white wine, Mix all together, then press down
in small deep pots, or one deep pot, taking out for use a
little at & time. It will keop good a long time.

Iraniaxy Cueese.—8queeze the julee of one lemon in &
quarter of & pint of raisin wine; pare the peel of the
lemon very thin (take out the peol before you put it iuto
the mould) ; a quarter of & pound of pounded loaf sugur.
Lot it stand some time, then strain it into a pint of thick
eream ; whip it till guite thick ; put a piece of thin mus-
lin into the mould, then pour in the choese, aud let it
stand all night. Torn it ont just before sent to table,
The mould must have holes in it.

BILLS OF FARE,

Tue following bills of fare are introdueed as a gnide
to housekeepers in selecting dishes for the table. They
crn be varied to suit themselves,

OcronEr.

Pen-soup.
Remove.—~Hashed mutton,
Potatoes. Lima beans,
Ribs of beef,
Bread-and-butter pudding.
Tartlets. Stewed apples.

Brace of partridges.

Boiled chicken,
Savory rice. Mashed potatoes,
Stewed beef.
Bponge-cake puddings,
Custard,
Apple tarts,
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Deceipts, Eo.

CURING MEAT.

Hyxa BEEr.—Rub the beel well with salt and saltpetre,
in the proportion of two ounces of saltpetre and seven
pounds of salt to fifty pounds of beef. Put the beef into
a cask or tub, place a board over it, and weights upon
that; leave it so for about a fortnight, then take it out
and hang it in the kitchen to dry, which will generally
take about three wecks. Some persons leave it for a
longer time in the tub, which they merely eover without
the welght; but the above is the better way.

To Core Toxaums.—Neats' tongues cured with the
whole root on look much larger, but have not any other
advantage. If the root is to be removed, eut it off near
the gullet, but withont taking away the fat that is under
the tongue. The root must be sonked in salt and water
a night, and extremely well eleaned before it be dressed,
shen it is very good stewed with gravy; or may be
galted two days, and used for pea-sonp, Having left the
fut and a little of the kernel under the tongune, sprinkle
it with salt and let it drain until the next day. Then
for each tongue mix a large spoonful of common salt. the
same quantity of coarse sugar, half as much saltpeire,
2 tenspoonful of ground pepper, and two eloves of garlie
or shallot chopped very fine; rub it well in, and do =o
every day for a week ; then add another large spoonful
of salt. If rubbed daily, & tongue will be ready in ten
days; but if only turned in the pickle, it will not be too
salt in four or five weeks, but should not be kept longer.
When tobe dried, write the date of the day on parchment,
and tie it on. Smoke three days, or hang them in a dry
place without smoking. When to be dressed, boil the
tongue extremely tender; allow five hours, and if done
sooner it is ensily kept hot. The longer it is kept after
smoking, the higher will bethe flavor; but in the esti-
mation of many persons, they are best dressed out of the
pickle; if dried it may require soaking four or five hours,

Or: Put the tongue into an enrthen pan, rub into it a
tablespoonful of saltpetre, o good handful of salt, and the
same quantity of coarvse hrown sugar; allow the tongne
to remain in pickle for three weeks, and rub it over every
day. Then take it out and put it into the meat-screen
hefore the fire for two or three days, till the pickle has
entirely drained from it. Then sprinkle it over with
bran, and hang it up in any part of the kitchen with the
root-end uppermost ; sew salt tongues up in ecoarse linen

To Core 8ueep's Toxaurs.—Let the tongues be well
washed and cleaned, and lay them in spring water for
halfan hour, Take one pound of salt, one-quarter pound
of treacle, and one-half ounce of saltpetre; rub the
tongues well with it, and put them inio the pickle; a
waek or ten days will be suflicient to cure them.

For Cvrixe Hams.—Choose the leg of a hog that is fat
and well fed, as well as of a certain age; for, if poor, it
is not worth enring, and if not one year old it will never
aciuire the fine flavor of a mellow ham, Sprinkle it
with a little salt, and Iet it drain for a day ; then put to
it one pound each of bay-salt and the coarsest sugar,
with a large handful of common salt and four onnees of
ealipetre; rub it thoroughly with this; lay the rind
downwards, and cover the fleshy parts with the salt,
with which baste it frequently, and turn it every second
day. Keep it in this for four weeks, then drain it and
throw bran over it; hang it up in & cool place to dry,
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then sew it up in a coarse linen wrapper rubbed with
lime, and do not dress it until full three months old,

The better way 18, however, to gmoke #. In country
places this is not ancommonly done by hanging it ina
kitchen ehimney where wood is burnt, or in any spare
chimney where a smothering five can be kept up, made
of wet straw and hovse-litter, with sawdust or shavings;
but be particular to have them of oak, for, if of pine, it
will givethe ham o bad flavor. It will take three weeks'
smoking.

Or: Hang the ham, and sprinkle it with salt as above;
then rub it every day with the following, in fine powder:
one-half pound of eommon salt, the same quantity of
bay-salt, two ounces of sultpetre, and two ounces of black
pepper, mixed with one-quarter pound of treacle.

WestpHaTiA Haxs.—Prepare the hams in the nsual
manner by rubbing them with common salt and draining
them ; take one ounce of saltpetre, one-hnlf pound of
conrse sngar, and the same quantity of salt; rub it well
fnto the ham, and in three days pour a pint of vinegar
overit. A flne foreign flavor may also be given to hams
by pouring old strong beer over them, and burning
juniper wood while they are drying ; molasses, juniper-
berries, and highly-flavored herbs, such as basil, =sage,
bay-leaves, and thyme, mingled together, and the hams
well rubbed with it, using only n sufficient quantity
of salt to assist in the cure, will afford an agreeable
variety.

Morros Hax,—Cut a hind quarter of mutton in the
shape of & ham, and allow it to hang for two or three
days. Mix one-half pound of bay-salt, two ounces of
sultpetre, one-half pound of common salt, and one-half
pound of coarse sugar, all well pounded together, and
malke them quite hot before the fire. Then rub it well
tnto the meat, turning it in the liguor every day ; after
four days add two onunces more of common galt. et it
remain twelve days in the brine, then take it out, dry it,
and hang it up in wood-zmoke for & week.

Another pickle for mutton-ham may be made with one
ounce of saltpetre to one pound of coarse sugar and one
pound of salt; the ham to be kept in this pickle for a
fortnight, then volled in sawdust, and hung in wood-
gmoke for fourteen days.

RECEIPTS FOR MAKING PASTRY.

ReMARES.—These receipts are collected together under
this head so that afterwards they may be referred to,
Some of them are generally applicable, while others are
only sunited to one or two kinds of dishes. Tn all sorts
of pustry it must be recollested that the handling is of
the greatest importance, and that, however complately
the proportions may be attended to, if the hand is hieavy
wlhen it onght to be light, orif rolling is neglected when
it is recommended, or vice versa, the cook cannot expacl
her paste to suceoed, Beyound this, the temperature of the
oven is next in importance; but this the cook is more
likely to attend to than the precaution relative to the
usae of her hands, as its effects ‘are more immediately
apparent.

RECEIPTS FOR THE VARIOUS KINDS OF PASTRY.—Of these
barin erust is the plainest kind of crust, and the most
easily made; but it is not very generally approved of in
flavor.

To MAkE Bary Crust VERY PLAIR.—Mix together one
pound of flonr, a quarter of & pound of butter or lard,
one tablespoonful of barm, and a little salt, with milk
enough to wake a paste. Let it stand in a moderately
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warm place till it rises, then roll and use as a erust,
Tbaking as quickly after as possible.

Anather Barm Crust (sufficient for thres tarts).—Take
one pound of flonr, three ounces of butter (or an ounce
and a half of clavified dripping, and an ounce and a half
of lard), the white and yolk of an egg well beaten, and
one tublespoonful of yeast. Warm the butter in hall a
pint of new milk, let it stand till only lukewarm ; mix
all up together, and let the leaven stand to rise. Then
roll the paste, cover the pies, and putthem into the oven
directly. (If you suspect the barm to be bitter, blow
the ashes off a red-hot eoal, and put it in.)

SmorT Crust should be made by weighing the proper
quantity of flour, and putting it into a basin, fivst taking
Jrom the weight suflicient to fill the flour-dredge one-
third full, then add to it all the dripping, lard, or butter
which is to be used, and work it yery lightly between
the thumb and fingers till it is well mixed with the
flour, and has the appearance of coarse meal, This
mixing must be done very lightly, or the paste will be
spoiled. Then add water or milk just sufiicient to form
it into a paste, and, with the hands, take it out of the
basin, first dredging a little flour on the board ; then
work it a little with the fingers, not the keels of the
hands, roll it out thres times lightly, and put it on the
tart.

Ax BcoxoMicarn Smort Crust rol CoMmoN PURPOSES,
—Weigh one pound of flour, and half & pound of
mixed dripping and lard, or all dripping will do, mix
them together with the fingers while dry, as desceribed
above, or, if the cook hasa hot hand, mix it with a spoon
or fork ; then add just water enough to wet it and make
@ paste; roll it ont three times. After covering the dish,
wet the paste with milk or the white of an egyg, and
sift erystallized or “erushed lump' sugar over it. This
receipt answers very well for meat-pies without the
sugir, and with a little salt mixed with the flour.

A similay crust may be made from beef-suet, either
malted or chopped very fine.

Prary Bmorr Cnust Mape witn Burrer.—Put fwo
ouness of butter into two spoonfuls of water, and melt
it in o sancepan, Take half a pound of flour, and heat
it in the oven ; when hot, mix it with two ounces of cold
butter with the knife, then pour the melted butter into
the middle, and stir it all together; roll it out onee, put
it over the froit, and bake it immediately. Two lumps
of sngar can be added to the flour.

Rica Snort Crest.—To half a pound of flonr put not
quite half a pound of butter, two onnces of finely-sified
sugar, and the yolk of an egg beat up with a tablespoon-
ful of water., The butter, sugar, and flour to be well
mixed before the fire, then add the egg and water,

Swerr Axp Crise Tanrt Paste—One pound and n
quarter of flour, ten ounces of fresh butter, two yolks of
eggs heaten, and three ounces of sifted loaf-sugar. Mix
up well together with half a pint of new milk, and
knead it lightly.

Crize Swort Crusr For Tanrts.—One pound of fine
flour and one ounee of sifted loaf-sugar, mix into u stiff
paste with two ounces of butter melted in a teacopful of

boiling eream, Work it well, and roll it out. Glaze the

tarts with white of egg and lump sugar.

MISCELLANEOUS COOKING.
Srecorasm.—Talke of Indian corn, not ground, one pint,
znd the same quantity of white (haricot) beans. Rinse
the corn in cold water, and put it into a basin with water

enongh tocover it; putthe beans also to soak ina basin,
with water to cover them; let them vemain until the
next day. Within two hours of dinner time pour the
water from the beans, plek out any bad ones, and put
them with the corn, and the water in which it was soaked,
into the boiler. Cut a pound of nicely-salted pork into
thin slices; put it to the corn and beans, and put over
them hot water, rather more than to eover them; add a
little cayenne, and cover the pot elose: set it where it
will boil very gently for an hour and a half, then put it
into a deep dish ; add a bit of butter to it, and serve up.
The pork may be put in whole, if preferred, and served
as o separate dish ; or the corn and beans may be cooked
without the pork., 1In the latter case, season with salt
and pepper, and add plenty of butter.

APPLE MarMALADE.—Peel and core two ponnds of sub-
acid apples, and put them in an enamelled sancepan with
one pint of sweet eider, or half a pint of pure wine, and
one pound of erushed sugar, and cook them by a gentle
Leat three hours or longer, until the fruit is very soft,
and then squeeze it first through a colander and next
through a sieve. If not sufficlently sweet, ndd powdered
sugar to suit your taste, and put it away in jars made
air-tight by a plece of wet bladder, It is delicious when
eaten with milk, and still better with cream.

Tomaro Savce For WixTER UsE.—One peck of tomatos,
six onions sliced, two heads of celery, a dozen shallots,
one ounce of cayenne pepper, one-half ounce of black
pepper, ong ounce of mace in powder. Blice them into
a well-tinned saucepan, mixing the seasoning with them
as they arve cut up ; boil, keeping them well stirred ; when
thoronghly soft, drain off the water, and rub throngh
a hair sieve. Boil it again until it is as thick as apple-
snnee, Putitintobottles, and cork close. Putthebottles
into a stewpan, fill it with cold water, let it boil for
iwenty minutes. Keep in a cool place. Examine the
bottles oceasionally, and if there is the least indication
of a change turn it into the keltle again, boil, and seum
it, keeping it well stirred from the bottom that it may
not adhere, and put it into the bottles again, When re-
quired for use, warm what is wanted with a little gravy.
It is as nice as when fresh done, and will be found ex-
cellent with ealf’s head or brains, veal, beef, mutton,
pork or goose. An onionor ashallot, boiled inthe gravy
with which it is mixed, will be an improvement.

BreArrAsT CARE.~To half & peck of flour, rub in a
pound and a half of butter ; add three pounds of eurrants,
Lalf a pound of sugar, a quarter of an ounce of nutmeg,
maee, and cinnamon together, a little salt, a pint and a
half of warm eream or milk, a quarter of a pint of brandy,
a pint of good ale, yeast, and five eggs; mix all these
well together, and bake in & moderate oven. This cake
will keep good for thres months.

Macarooys.—Blanch a pound of sweet almonds, dry
them well, then pound them fine in the mortar ; add three
whites of eggs, then one pound of sugar sifted through
a drum or lawn sieve; mix it well together for ten
minntes, take it all out from the mortar, and have ready
your baking boards or sheets, covered with wafer-paper.
For Italian macaroons, you will form them round, with
glices of almonds upon the top of each ; if for English,
oval, and sift sugar upon the top of them ; bake them in
« moderate oven,

Jonxxy Caxps.—Scald a quart of Indian meal with
water enongh to make a very thick batter; add two or
three teaspoonfuls of salt, and mounld it into small cakes
with the hands. The hand must be well floured, or the
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batter will stick. Fry them in neawrly sufficient fat to
eover them ; when brown on the under side, turn them ;
cook them about twenty minutes ; when done, split and
butter them,

Dovau Nurs.—Take a ponnd of flour, one-gqnarter
pound of butter, three-quarters pound of brown sugar,
one nutmey grated, and a teaspoonful of ground cinna-
mon ; mix these well together; then add a tablespoonful
of bakers' yeast, and ag much warm milk, with a bit of
carbonate of potash about the size of & pea dissolved in
it, as will make the whole into & smooth dough ; kuead
it for a few minutes, cover it and set it in a warm place
to rise, untll it is light; then voll it ont to one-quarter
ineh thickness, and eut it into small squares or diamonds,
ready for cooking, Have ready asmull iron kettle; put
into it one pound of lard, and set it over a gentle five.
‘When it is boiling hot (exaetness i3 required here) put
the dough nutsin quickly, but one at & time; if the fut
b of the right heat, the dough nuts will, in about ten
minutes, be of a delicite brown outside, and nicely cooked
inside.  Keop the kettle in motion all the time the cakes
are in, thut they may boil evenly., When they are of a
fine eolor, take them out with a skimmer, and lay them
to drain on a siove, turned upside down. If the fat be
not hot enongh, the eakes will absorb it, and be un-
pleasant to eat; if too hot, they will be dark brown
outside before the inside is cooked.

BILLS OF FARE.

Tur following bills of fare ard introduced as a gnide

to housekeepers in selecting dishes for the table. They
(ean be varied to suit themselves,
NOVEMBER.

Rabbit eurry,

Potatoes. Artichokes,
FRoast spaverib of pork.
Buked hasty-pudding.
Muccaront and eheese,
Minead mutton,
Peas-pudding, Potatoes.

Boiled pork,

Lemon suet pudding.
Potato fritters.

HINTE TO ECONOMISTS,

Te you have a strip of land, do not throw away soap-
suds, Both ashes and soapsuds arve good manuve for
bushes and young plants.

Cream of tartar, rubbed upon soiled white kid gloves,
cleanses thom very mueh,

Woollen elothes should be washed in very hot suds,
and not rinsed. Lukewnrm water shrinks them.

Do not let coffee and tea stand in tin.

Seald your wooden ware often, and keep yourtin ware
dry.

« Proserva the backs of old letiers to write npon. If
you havechildren who are learning to write, buy conrse
white puper by the quantity, and keep it locked up,
ready to be made into writing books. It does not cost
Lialf s0 mueh as it does to buy them at the stationers,

See that nothing is thrown away which might have
gorved to nourish your own family, or a poorer one.

As fr as it 18 possible, have bits of bread eaten up be-
fore they become hard ; spread those that are not eaten,
and let them dry, to be pounded for puddings, or sonked
for brewis.

Biewis is made of crusts and dry pieces of bread,
sonfied 1 good while in hot milk, mashed up and eaten
with salt. Above all, do not let erusts acenmulate in
sueh quantities that they cannot be used. 'With proper
care, there is no need of losing a particle of broad,

Attend to all the mending in the house onece & week, if
possible. Never puf ont sewing. If it be not possible
to do it in yourown fumily, hire some one into the house,
and work with them,

A warming-pan full of conls; or a shovel of coals, held
over varnished furniture, will take out white spots.

Curoshonld be taken not to hold the coals near enough
to scoreh ; and the place shonld be rubbed with flanrel
while warm.

Sal volatile or hartshorn will restore colors taken out
by weid. It may be dropped upon any garment without
dolug harm, 5

New iron shonld be very gradually heated at first
After it hias become inured to the heat, it is not so likely-
to eruck.

Clean a brass kettle, before using it for cooking, with
salt and vinegar.

The oftencr carpets are shaken, the longer they wear;
the dirt that collects under them grinds out the threads,

Linen rags should be carefully saved, for they ure
extremely ubefulin sickness, If they have become dirty
and worn by cleauning silver, ete., wash them and serape
tliem into lint,

MISCELLANEOUS.

Cure ror Ix-Growixe Narns.—It is stated that can-
terization by hot tallow is an immediate cure for in-
growing nails. Putasmall pieee of tallow in a spoon,
anid lieat it over a lamp until it becomes very hot, and
drop two or three drops between nail and granulutions.
The effect is almost magical. Pain and tenderness are
at once relieved, and in & few days the granulations all
go, leaving the disensed parts dry, and destitute of all
feeling, and the edge of the nail exposed, so as (0 admit
of heing pared away without any inconvenience. The
operation causes little if any pain, if the tallow is pro-
perly heated.

Ix the Indian Lonecet is o communieation from Dr.
Donnldson, recommending the web of the common spider
as an unfuiling remedy for cortain fovers. It is sluted to
b invaluable at times when quinine and other ante-
periodies fail in effect or gquantity, not only from its
eflicacy, but beeansge it can be obtained guy where withount
trouble and without price. This remedy, it was ob-
served, was used a century back by the poorin the fens
of Lineolnshire, and by Sir James M'Gregor in the West
Indies. The doctor now uses cobweb pills in all his
waorst easeg, and is stated to have said that he has never,
sines he tried them, lost a patient from fever.

ToTARE STAINS 00T 0F SiLVER.—Steep the silver in soap
lyes for the space of four hours; then cover it over with
whiting, wet with vinegar, so that it may lie thick upon
it, and dry it by a five; after which rub off the whiting,
and pass it over with dry bran, and the spots will not
only disappear, but the silver will look exeeedingly
bright.
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GODEY’S LADY’S BOOK AND MAGAZINE,.

Ixpra-Ropper.—This may be dissolved in some of the
essentinl oils, as oll of turpentine, and also in the fat oils,
#s that of olives and almonds. It may be dissolved by
boiling in spirits of turpentine, and putting in small
pieces until Llissol\';zd; but the solution does not dry
perfectly.

To CrLeax SpoNar.—Procure one pennyworth of salts
of lemon, put it into about two pints of hot water, and
then steep the sponge in it.  After it is clean, rinseitina
little clean water, The above ausntity will elean a large
sponge, or three or four small pieees,

To Proyore rHE GrowrH oF THE Hatm.—Mix equal
parts of olive oil and spirits of rosemary, add a few drops
ofoil of nutmeg. I the hair be rubbed every night with
this, and the proportion be very gradually inereased, it
will answer every purpose of facilitating the growth of
the hair.

To Mexp CHixA.—Mix fogether equal parts of fine
glue, white of egg, and white lead, and with 1t anolnt
theedges of the article to be mended ; press them together,
and when hard and dry, scrape off as much as sticks
about the joint. The jnice of garlic is another good
eement, and leaves no mark where it has been used.

To Maxe Eav pe Corosxe.—Take half an ounce of oil
of sweet marjoram, half an ounce of oil of thyme, half
an ounce of essence of violets, half an ounes of essence
of carnations, six drops of oil of cinnamon, Mix all these
articles together in o elean bottle, shake it well and cork
tightly. It improves by keeping.

Frexcr Porsn ror Boors axp Smors—)lix together
two pints of the best vinegar and one pint of soft-water:
stir into it o quarter of & ponnd of glue, broken up, half
A pouuwd of logwood ehips, & quarter of an ounee of finely
powdered indigo, a quarier of an ounce of the best soft
soap, and a quarter of an ounce of isinglass, Put the
mixture over the fire, and let it boil for ten minutes or
mora. Then strain the liguid, and bottle and cork it
When cold, it is it for use. The polish should beapplied
with a clean sponge.

To TAKE SPERMACETL OuT OF A HEARTH 0R FLOOR,—
First serape off the drops of spermaceti with a knife,
Then take a live coal in the tongs and hold it enrefully
and elosely over the place. Afterwards wipe it with a
rag, and then wash it with hot ssapsuds.

To Mage Buogs or Boors Waree-Puoor.—Melt to-
gether, in a pipkin, equal quantities of beeswax and
mutton suet. While liquid rub it over the leather, in-
cluding the soles,

Bieacning Ivory.—An execellent method to bleach
bones is to boil them in & dilute solution of eaustic potash
for about half an hour, which method would be equally
successful with Ivory. The ordinary bleaching agonts,
namely, chloride of lime, chlorine, and sulphurie ackd,
are ingpplicable to the bleaching of bone, ivory, ete., for
they dissolve the lime which forms the principal part of
their substance,

CONTRIBUTED RECEIPTS.

Ax Arpre Jenny CHARLoTTE.—Make a cake of half a
ponnd of lonr, & quarter of & pound of butter; a quarter
of & pound of powdered white sugar, and half & teaspoon-
ful of baking powder, one egg, and a little milk ; bake
in & round shape. When cold, seoop out the middle
and round the sides, leaving a good thickness all round,
to prevent breakine,  Now takesome of the scooped-out

pieces, and lay them in the cake; pour over sufficient
raisin wine, with the addition of a little brandy te souk
them well § then a layer of apples, whieh have been
sliced, then bolled with sugar, lemon peel, and a fow
sweet and bitter almonds,  Place around the eake pieces
of piste in the shape of half rounds, another layer of
apples to fix them in; a quarter of & pint of eream, fli-
vored with lemon juiee, and sugar ponred over; apple
Jelly, cut into small squares, piled on and forked weil
up in the middle. Take for the half rounds: A quatter
of & pound of lonr, two ounces of white sugar, an ounce
and o half of butter made stiff with milk; roll and cut
out into narrow strips, form into the shape requi:ed,
strew over grated sugar, Bake them a very light color.
The apple jelly is made as follows: Pare, core, und slica
some apples, put them iuto o saneepan, pour water over
them, boil slowly an hour and aquarter, strain througn
a muslin bag, taking care to have the juice quite elear ;
and three ounces of louf sugar, lemon peel, and lomon
juice to the palate. Take one third of an cunce of Nel-
son gelatine, lot it dissolve and boil; turn out, and cut
into pieces when stiff.

ExceLLeNt ViNedAr.—To one gallon of clear clover
blossoms add one quart of molasses and a half pound of
sugar; pour over these one gallon of boiling waler.
‘When cold, add half & pint of good yeast. If more water
is needed, add as you please. It makes sirong, pure
vinegar.

Cory Ovsrers.—Grate four ears of green corn; beat
the whites of five eggs separate, and beat the yolks also
separate; stirin the yellow of the eggs with the grated
corn ; add two eaps of flour, and milk enough to muke
a batter for griddle eakes. Add one-half teaspoonful of
sodit; when all is well mixed, add the whites of the
eggs. DIake on griddles.

Scorer-CAxe.—Take one and a half ounce brown su-
gar, nine ounees butter, three eggs, well beaten; work
in, one at a time, one-half ounce of cinnamon or eara-
way seed, one-half cunes of saleratus, one-quarter pint
of milk or water, one and a half pound of flour ; beat all
well together before putting in the flonr, and work as
little as possible after you put in the flour. Flour the
bourd well, to roll out on; cut in cakes, and buke very
light brown.

How 1o Maxe A Prorone FRaMe oF PiNg Lraves, or,
Prxe Neepnes.—Collect some of the pine leaves with
which the ground is covered in the pine woods, or, find
a broken branch full of leaves that have become dry and
brown, and have made a smooth frame a little wider than
the length of the leaves, and of any size you wish, With
@ smill brash spread o very thin coat of warm glue upon
a small portion of the frame, and, having the leaves well
moistened, commence laying them erosswise of the frume
three or four at once, side by side, so close as to com-
pletely cover the wood except a little at each edge. At
the corners cut them even with the seam where the frame
iz joined. Whenalliseovered but the edges, finish them
with u row of blighted acorus, such as fall from the tree
just after the acorn has begun to show itself in its little
cup.  In autumn, they miy be found in lirge numbers,
Take the smallest size for the inside row, and two or
three sizes lurger for the outside; eut away a portion
of the under, or stem side, to make them smoother and
flatter; they adhera to the wood with more firmness. It
is best to have the leaves and acorns before the frame is
made, in ordertoascertain the widih it should be. Whe:y
dry, give it a thick coat of varnish.
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