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flue. Ponnd np the almonds (after blanching them);
mix in the whites of the eggs with the sugar, and bake
uatil a light brown in patty pans lined with a paste.

MISCELLANEOUS,

To PrusErve Iroxs Frox Rust.—Melt fresh mutton
snet, smear over the iron with it while hot, then dust it
well with unslaked lime, powdered and tied up in mus-
lin. When not used, wrap the irons in baize, and keep
them in a dry place, Use no oil for them at any time,
except salad oil.

To TARE RUST 0rT oF SrEEL.—Rub well with sweet
oil, and let the cil remain upon them for forty-eight
hours, Then rab with leather sprinkled with unslaked
lime, finely powdered, uutil all the rust disappears,

To CLeAN Brack Grares, Hearrns, 8ipes, Bro.— Boil
a quarter of a pound of the best black lead in a pint of
week vinegar and water, adding a teaspoonful of brown
sngar and a bit of soap about the size of a walnut, When
that is melted, first brush off all the dust and soot, and
then with a painter’s brosh wet the grate, ete.  As soon
as it begins to dry rab to brightness with a stiffish brush,
such as shoes are polished with,

To Maxe Brackise.—One pound of ivory black, two
ounces of vitriol, one pound of treacle, two tablespoon-
fuls of sweet oil, two quarts of vinegar or stale ale.
Have ready a large mug, put the ivory-black and oil
into it, and mix them well together. Pour the yinegar
and oil into & pan, and after making them hot, add them
gently by degrees to the ivory black until you have
mixed all well together. Let it stand till cold, and then
add the vitriol. Bottle it for use, It will keep for
years, and can be highly recommended when unsed for
giving boots and shoes a lustrous jet appearance.

Corxs.—The common practice of employing inferior
corks for the purpose of stopping the mouths of bottles
is often productive of eonsiderable loss, from the air
being ouly partially excluded, and the contents snffering
in conseqnence, Weo onee saw a large *bin” of valnable
wine become, in less than a year, little better than sour
Cape, from the parsimony of its owner on this point, and
we have frequently had to regret the loss of valnable
chemical preparations, from a similar eanse. The best
corks are those ealled *“ velvet corks,” aud of these the
finest qualities are imported from France,

For Ciapeep Haxps.—Two onnces of white wax, two
ounces of hog's lard rendered, half an onnce of sperma-
ceti, one onnee of oil of sweet almonds. SBimmer all
these ingredients together for a few minntes, then strain
the liqnid throngh muslin, and put it into pots. To be
rubbed well over the hands when going to bed, and
sleep with gloves on.

Rep Isg.—Take of the raspings of Brazil wood one-
quarter of & pound, and infuse them two or three days
in vinegar, which shonld be colorless. Boil the infusion
one honr over a gentle fire, and afterwards filter it while
hot through paper laid in an earthenware colander.
Pui it agnin over the fire, and dissolve in it, first, half
an ounce of gum Arabie, and afterwards of alum and
white sngar, each half an ounce.

Brue Isg.—Chinese Dlue, three onnees; oxalie acid
(pure), three-quarters of an ounee; gum Arabic, pow-
dered, one onnce; distilled water, six pints. Mix.

Brack Ixx.—Snlphate of iron, ealeined, six onnces:
powdered nutgalls, two ounces; powdered gnm Arabie,

two drachms.
of cold water,

Mix a teaspoonful to a pint and a half

TurreY CARPET, To CLeAN.—Beat it well with a stick
in the usual manner until all the dust is removed, then
take out the stains, ifany, with lemon or sorrel-juice,
When thoroughly drey, rub it all over with the crumb
of a hot wheaten loaf, and if the weather is very fine,
let it hang out in the open air for a night or two. This
treatment will revive the colors, and make the carpet
appear equal to new.

ExtixorioNy oF Fizes.—The safety of the inhabitants
being ascertained, the first object at a fire shounld be the

" exclusion of all fresh and the confinement of all burnt

alr—suffocate the flames—remember that burnt air is as
great, if not a greater enemy to combustion than even
water: theone, till again mixed with oxygen, can never
support flame ; the other, espeeially if poured on heated
metal, is converted into its elements, the one hydrogen,
in itself most inflammable, the other oxygen, the food of
fire, For both purposes, of excluding the one air and
confining the other, all openings should be kept as care-
fully closed as possible. An attempt should always be
made to stop up the chimney-pots; wet rags, blankets,
oran old earpet, will serve this purpose, and therehy
confine & considerable quantity of bnrnt air,

ViTrion AcCIDENTS are not uncommon in kitchens, as
whenoil of vitriol (improperly used for cleaning copper
vessels) is let full upon the hands, ete. In this case, if

& little soda or potash be dissolved in water, or some

fresh soap-hoilers' Tees, and instautly applied, no injury
whatever will occur to the person or clothes.

Ax easy method of removing wine stains from table-
cloths is to hold the stained part in milk while it is boil-
ing on tho fire. The stains will soon disappear.

Toorn Powper.—We know of no betier than finely
powdered chareoal; it eleans the month mechanically
and chemically. But as alone it is dusty, and not easily
mixed with water, it may for this purpose be mixed
with anequal weight of prepared chalk, and, if requisite,
seented with a drop or two of oil of cloves,

To DesTrROY ANTS.— Ants that frequent houses or gar-
dens may be destroyed by taking flour of brimstone
half a pound, and potash four ounces; set them inan
iron or earthen pan over the fire till dissolved and
united ; afterwards beat them to a powder and infuse a
little of this powder in water ; and wherever you sprin-
kle it the ants will die or fiy the place.

PortTaBLe LeMoxapk.—Take of tartarie acid, half an
ounce ; loaf sugar, three ounces; essence of lemon, half
a drachm. Powder the tartaric acid and the sngar very
fine in & marble or Wedgwood mortar; mix them to-
gether, and pour the essence of lemon upon them, by
a fow drops at a time, stirring the mixture after each
addition, till the whole is added; then mix them thor-
oughly, and divide it iuto twelve equal parts, wrap-
ping exch up separately in a piece of white paper.
When wanted for use, it is only necessary to dissolve
it in a tnmbler of cold water, and fine lemonade will ba
obtained, containing the flavor of the juice and peel of
the lemon, and ready sweetened.

Cueese Sxars.—Take & new loaf, hot from the oven,
pall it in halves, dig out pleces abont the size of a wal-
nut with a fork, put them on a dish, and =et in a quick
oven to brown lightly. Stale bread can be used, but
does not answer so well, This forms a pretty supper
dish, and can be eaten with wine,
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wife and ehildren may spend a weary existence, in want,
sickness and beggary.

7. If yon find yourself in possession of a counterfeit
note or coin, throw it in the fire on the instant; other-
wise yon may be tempted to pass it, and may pass it, to
feel mean therefor as long as you live, then it may pass
into some man's hands as mean as yourself, with a new
perpetration of iniquity, the loss to fall eventually on
some poor, strnggling widow, whose ““all’ it may be.

8. Never laugh at the mishaps of any fellow mortal.

9. The very instant you perceive yourselfin a passion
shut your mouth; this is one among the best precepts
outside of inspiration.

MISCELLANEOUS.

01 Starve 18 S0k AXD orner Fannrcs.—Benzine
-eollas is most effectnal, not only for silk, but in any
other material whatever, It can be procured from any
chemist. By simply covering both sides of greased silkc
with magnesia, and allowing it to remain for a few
hours, the oil is absorbed by the powder, Should the
first application be insuflicient, it may be repeated, and
«yven rubbed in with the hand. Should the silk be
‘Tussah or Indian silk, it will wash.

0il stains can also be entirely removed from silks and
all dress-materials, also leather, paper, ete., by applying
pipe-clay, powdered and moistened with water to the
«consistency of thick cream, laid on the stain, and left to
-dry some hours, then lightly seraped or rubbed off with
4 knife or flannel, so 25 not to injure the surfice, If the
pipe-clay dries off quite light in color, all oil has been
removed ; if it comes off dark-looking, then more should
be laid on, as grease still remains to be removed. Pipe-
«elay will not injure the most delicate tints of silk or
paper,

Givaer AuLe.—To ten gallons of water, put twelve
ponnds of sugar, gix onnces of braised ginger (unbleached
is the best). Boil it one hour, put it iuto a barrel with
one ounce of hops and three or four spooufuls of yeast.
Let it stand three days; then close the barrel, putting
in one ounce of isinglass. Ina week it is fit for use.
Drasw ont in a jug, and use as beer.

To TAkr THE Brick orf Brigar Bars,—Boil one
pound of soft soap in two quarts of water, slowly, till it
is reduced to one. Take as much of this jelly as may be
required, and mix to the thickness of crenm with emory.
Rub with this mixture on a piece of woollen cloth, till
41l the dirt is removed, then wipe elean, and polish up
with fine glass (not sand) paper.

To Curar WHITE Osriicn Fearners.—Wash the
feathers by passing them throngh a strong and hot
wolution of white soap, rinse in tepid, then in cold water,
then bleach with sulphur vapor, and placing them near
the fire, pick out every part with a bodkin.

ArTIFICIAL CiwrEsE.—Well ponnd some nutmeg, mace,
and cinnamon, to which add a gallon of new milk, two
qnarts of eream ; boil these in the milk; put in eight
#ges, six or eight spoonfuls of wine vinegar to turn the
milk; let it boil till it comes to a curd, tie it up ina
chease cloth, and let it hang six or eight hours to drain,
then open it, take ont the spice, sweeten it with sngar
and rosewater, put it into a colander, let it stand an
hour more, then tarn it ont, and serve it up in a dish
with eream under it.

How 7o MAEKE ArTiFician Moss.—Form a piece of
plain kpitting with some green wool; after you have

knitted as much as you will require, put it into cold
water for some time, and then bake it in a slow oven;
after which, carefully unravel it, when it will present
the appearance of moss, and is extremely useful in
the making of artificial flowers, baskets, and other orna-
ments.

SPECIFIC AGATNST SEAsICENESS.—Many of our readers
are accnstomed to feel “ sensational” qualms on leaving
land ; and a specific to give relief will, by them, be
welecomed. Dr. Hastings, of Cheltenham, communicates
a plan which he has adopted with frequent and complete
success. to prevent nausea: “Let the voyager provide
himself with about & dozen yards of a common ealico ban-
dage, and directly he goes on board, bandage his abdo-
men, beginning low down_ over the haunches, and
bandaging up over the pit of the stomach, not too tight,
and then let him lie down, and go asleep, as he is almost
certrin to do, unless kept awake by the noise and tossing
of the vessel.”” The Doctor asserts that this treatment is
based on true physiological principles, and its simpli-
ity renders it worthy of & trial by any one who is, as
he states himself to be, “a martyr to seasickness.”

To PreEvest Mustiy ok CHILDREN'S Crotnes BrazixG.
—The light fabrics manufactured for ladies’ dresses may
easily be made blaze-proof. The most delicate white
cambric handkerchief, or fleecy gauze, or the finest lace,
may, by simply soaking in & weak solution of chloride
of zinc, be so protected from blaze that, if held in the
flame of a candle, they may be reduced to tinder without
blazing. Dresses, so prepared, might be burnt by acei-
dent, without the other garments worn by the lady
being injured.

Or,—after the clothes are washed, let them be rinsed
in water in which a small quantity of saltpetre is dis-
solved. It improves the appearance, and renders the
linen or cotton proof against blazing, Window and
bed curtains shounld also be so rinsed,

How ro Make RosE-WATER.—When the roses are in
full Lloom, pick the leaves carefully off, and to every
guart of water put a peck of them; put them in a cold
still over a slow fire, and distil gradually ; then bottle
the water; let it stand in the bottle three days, and then
cork it close.

To Destroy Bras.—When bugs have obtained a lodg-
ment in WR‘HR or timber, the surest mode of overcoming
the nnisance is, to putty up every héle that is moderately
large, and oil-paint the whole wall or timber. In bed-
furnitnre, & mixture of =oft soap with sunff, or arsenic,
is nseful to fill up the holes where the holts or fasten-
ings are fixed, ete. French polish may be applied to
smoother parts of the wood.

To Por Mear.—Take two ponnds of rump steak, and
cut it np in very small pieces, and put it into an earthen
jar, having first placed half a pound of fresh buntter at
the bottom of it. Cover the jar well over with paper,
which should be tied or stuck down with paste. Place
the jar in a saucepan of water, and let it simmer gently.
‘When nearly done, season the meat well by adding salt,
Cayenne pepper, cloves, allspice, and a pinch of gronnd
maee. Tie the jar up again, and let its contents boil
nntil tender, and then let it get eold, ‘Wash, scrape, and
bone half a dozen anchovies, and ponnd them with the
meat, adding six ounces of oiled butter. This will take
some time to do well, as tite gravy should be worked in
with the meat. Take some small open pots, press the
meat into them, and pour some oiled buttor at the top of
each. .
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and sugar to taste; mix all together with two table-
spoonfuls of flonr. Boil it half an hour.

Mary's Punping.—Put not quite halfa pound of grated
bread-crumbs, and two cunces of butter, into a basin,
pour upon them (boiling) one pint of good milk, sweet-
ened with abont three ounces of sngar. Cover with a
plate or sauncer, and set to cool. Beat up three eggs
well, and stir them into the ernmbs when eool enough,
adding any flavor that is liked ; it is very good with-
out. Pour into o buttered dish and bake halfan honr;
or pour into a buttered mould and boil one hour. The
following saunee is very nice over the boiled pndding:
Add one egy and the yelks of three to half a tumbler of
sherry, sweetened. Puntina jug in a pan of hot water,
taking care not to let it remain too long on the fire, five
minutes ‘'will bo long emough. Whip the whole by
rolling the whisk well between the hands till the mix-
ture becomes light and firm.

A Denicare Puppise.—The yelks of five eggs beat
very well, half a pound of pounded sugar, half a pint of
milk, a slice of butter warmed in the milk, and a table-
spoonful of flonr. The sance should be made of one
glass of sherry, a little loaf sugar, and melted butter.
Bake the puddings in large teacups, turn them out, and
pour the sauce over them.

MISCELLANEOUS,

To CLeAY Croth GARMENTS.—Rub some soap upon the
wristbands and collars, and dip them in boiling hot
water or new made suds, and scrub them well with a
brogh. Then go over the dirty and greasy places in the
same way. Get fresh suds and wet and brush the whole
garment theright way of the eloth. Btretch the sleeves,
pockets, pocket-lioles, wristbands, and collars intoshape,
the same as if ironed and put to dry. They will look
as well as new.

To Mage Bvrrer CoMe.—After churning, if the par-
ticles of butter will not unite, as is often the case in very
cold or very hot weather, drop into the churn a piece of
butter the size of an egg, or larger, giving the whole a
few dashes. The particles, true to the laws of attrac-
tion, will readily unite with the larger Inmp, and the
work is done.

Peacn Lear Yeast.—Peach leaves nsed in the same
way as hops, make excellent yeast. They may be used
fresh from the tree during the summer—Dbut the winter
supply should be picked before frost comes and dried.

Sorr Soar.—To one cake of the concentrated lye, add
three gallons of soft water. Betit on the fire, put in four
pounds of soap faf, and let it boil till quite clear.
Empty inton barrel, and add twelve gallons of soft water.
When ecold, it will beasthick asjelly. The concentrated
lye can be had at most any drug store.

~ A SIMPIE, SAFE, AND CLEANLY WAY To DESTROY BLACK
BeerLes, 810.—Place two or three shallow vessels—the
larger kind of flower-pot saucers will do—half filled
with water, on the floors where they assemble, with
strips of eard-board running from the edge of the vessel
to the floor, a gentle inclination; these the unwelcome
guests will engerly ascend, and so find a watery grave.
To Dye S1nx, grc., CriMsox.—Take about a spoonful of
cudbear,put it into a small pan, pour boiling water upon
it ; stir and let it stand a few minutes, then put in the
silk, and turn it over in a short time, and when the
color is full enongh, take it out: butif it shounld require
maore violet or erimson, ndd a spoonful or two of purple

arehil to some warm water; steep, and dry it within
doors. To finish it, it must be mangled, and ought to
be pressed.

To CLeAx KIp Groves.—Make a strong lather with
curd soap and warm water, in which steep 4 small piece
of new flannel. Place the glove on a flat, elean, and un-
yielding surface—such as the bottom of a dish, and
having thoronghly soaped the flannel (when squeezed
from the lather) rub the kid till all dirt be removed,
cleaning and resoaping the fannel from time to time.
Care must be taken to omit no part of the glove, by
turning the fingers, ete. The gloves must be dried in the
sun, or before a moderate fire, and will present the ap-
pearance of old parchment. When quite dry, they must
be gradually *“ pulled out,” and will look new.

To Rexmove Ik rroM Paper.—Solution of muriate of
tin, two drachms ; water four drachms. To be applied
with a camel’s-hair brush, After the writing has disap-
peared, the paper should be passed through water, and
dried.

Ax excellent cement for mending china articles, when
broken, can be made by mixing flour with white of egg
to the consistence of a paste. Hot water does not injure
but rather hardens this simple cement.

MeraLLic TREEs.—The lead tree is produced asfollows:
Put into a glass bottle about half an ounce of sugar of
lead, and fill up to the neck with distilled or rain water ;
then fasten to the cork orstopper a piece of zine wire, so
that it may hang in the centre: then place the boitle
where it may remain undisturbed. The wire will soon
ba covered with erystals of lead, precipitated from the
golution, and assuming o tree-like form very pleasing to
the eye. For the tin-tree proceed as before, and put in
three drachms of muriate of tin, and about ten drops of
nitric acid. The tin-tree has a more lustrons appear-
ance than the lead-tree. The silver-tree is prepared by
a solution of four dvachms of nitrate of silver in distilled
or rain water as before, to which add out an cunce of
quicksilver.

To Maxe Goop CorFee.—IHave a coffee-pot with a lip,
pour into it as many cups of boiling water as you wish
to make cups of coffea: let the water boil, then put in as
many teaspoonfuls of coffes as there arve cups of water,
stir it in, let it simmer until the head falls. When the
coffee is done, take it off the fire, pour in a cup of cold
witer, set the coffee on the hearth, and let it stand ten
minutes, when it will be fine. For breakfast, put oug
capful of this coffee to three or four cups of boiled milk,
sweeten to your taste, and you will find it a luxury at
a small expense as great as wealth ean procure. Coffee
ghounld never be made in what arve called coffee-pots; if
poured from near the bottom itis never clear.—Coffes
shounld always be ponred from the top of the vessel.

Varxisa For Coarse Woopwonk.—Grind any quan-
tity of tar with as mueh Spanish brown as it will bear
without becoming too thick to be used as a paint or var-
nish ; then spread it on the wood with a large brush. It
soon hardens by keeping. The work should be kept as
free from dust and insects as possible, till the varnishia
thoroughly dry. The color may be made a grayish in-
gtead of a glossy brown, by mixing o small proportion of
white lend, or of whiting and ivory black, with the
Bpanish brown.

To Keep Tre Haxns Sorr.—Mix honey, almond meal,
and olive oil into a paste, nse after washing with soap.
Castile soap is best for use: it will carea scrateh, or a
cut, and prevents any spot.
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Devoxsmire Juxger.—Put some new milk into a
china basin, or else warm some cold milk to the same
heat as new, add to it a little calf’s rennet, and some
brandy or rum, etir it with a spoon so as to mix the
whole perfectly. Place it near the fire or on a warm
stove till turned, bat it must not be kept too hot, or it
will not turn properly. When turned, put sugar, grated
nutmeg and ground einnamon on the top, and clotted
cream without breaking the curd, and serye.

Arrowroor Braxce MANGe.—Mix three tablespoonfuls
of arrowroot in milk, in the same manner as though yon
were preparing starch. Add afterwards a quart of cold
milk, sugar to your taste, & few chopped almonds and
some grated lemon-peel. Put it on the fire, and stir it
until it thickens. Pour into a mould and turn it out
when eold.

Foam Savee ror THE Puppixe —One teacup sugar,
two-thirds cup butter, one tablespoonful flonr, beaten
together until smooth, Then place over the fire, and
stiv in rapidly three gills boiling water ; season with
nutmeg ; soda about the size of a pea.

MISCELLANEOUS.

To CLEAN BILK StocKixNgs.—Wash your stockings first
in white soap liguor, lukewarm, then rinse them in
four waters, and work them well in a fresh soap ligunor;
then make a third soapliquor, pretty strong, into which
put a little stone blue, wrapped ina flannel bag, till your
liquor is blue enough. Wash your stockings well
therein, and take them out and wring them ; let them
be dried so that they remain a little moist, then stove
them with brimstone, after which put upon the wood
leg two stockings, one npon the other, observing that
the two fronts or outsides are face to face ; then polish
them with a glass. N. B.—The two first soap liquors
must be only lukewarm, the third soap liquor as hot as
you ¢an bear your hand in it.

To Cueax Prare—Avoid the use of what are called
 plate powders ;" most of these contain quicksilver,
which is very injurions. Boil one ounce of prepared
hartshorn powder in a quart of water: while on the
fire put into it as much plate as the vessel will hold;
let it boil a short time, then take it ont, drain it over the
vessel and dry it before the fire. When you have
served all your plate thus, put into the water as much
clean linen rag as will soak up all theligquid. When
dry, they will be of great use for cleaning the plate as
well as brass locks and the finger plates of doors,
When the plate is quite dry, it must be rubbed bright
with leather. The use of gritty substances, however
fine, should be avoided.

To CLEAN Tixs A¥D PEwTER.—Wash thoronghly clean
with warm water, into which a handful of bran and a
few slices of soap have been thrown while hot. Dry,
and then with some of the best whiting powdered, and
a little sweet oil, rub well and wipe clean; then dust
them over with ome dry powdered whiting in a muzlin
bag, and rub dry with soft leather. When tin covers
come from the table, they mustbe wiped very dry before
they are hung up, or the steam will rust the inside.

To Prevest HAIR PROM PALLING OFF.—Cocoa-nut oil
melted with a little olive oil, and scented as preferred.
Sage tea is good for a wash ; or warm water. A very
good pomade is also made of white wax one-half ounce,
spermaceti one-half ounce, olive oil six ounces. Differ-
ent sorts of hair require different treatment; for what
agraes with one, makes the other harsh and dry. Cold

cream is often used : it is made with oﬁu-quarter ounce
of spermaceti, and one-quarter ounce of white wax;
dissolye by putting the basin in which you are going to
mix it in hot water ; then add one ounce each of oil of
almonds, and rose water.

To PrEsERVE Mink.—Provide bottles, which must be
perfectly clean, sweet and dry ; draw the milk from the
cow into the bottles, and, as they are filled, immediately
cork them well up, and fasten the corks with packthread
or wire. Theno spread a little straw in the bottom of &
boiler, on which place bottles with straw between them,
until the boiler contains a sufficient quantity. TFill it up
with cold water ; heat the water, and as soon as it
begins to boil, draw the fire, and let the whole gradu-
ally cool. When quite eold, take out the bottles, and
pack them in sawdust, in hampers, and stow them in
the coolest part of the house, Milk preserved in this
manner, and allowed to remain even eighteen monthsin
the bottles, will be as sweet as when first milked from
the cow.

Brive INg.—Two drachms oxalic acid, two drachms
Prussian blue, to be mixed in half a pint of water, make
as good blue ink as we have seen, and is very simple.

How To Make VINEGAk.—Vinegar is made from sweet-
encd water. That tells the secret. The saccharine prin-
ciple turns to acid, and we bave vinegar. Sweet cider
needs but to be put in a warm place—in the sun in
summer—with a thin eloth over the bunghole, to make
it the best of vinegar. The mother will socon form a
senm on the top, which must be left in. Sour cider
needs sweetening when set away for fermentation.
That starts it on its way. It is difficult to get vinegar
from sour cider alome. In the West, where cider is
searce, sweetened water (it matters not how much or
how little sweetened) is the thing. The water must be
soft. Rain water is used. A barrel half filled will sour
quicker than when full, so said : we have never tested
it. Take out the bung. Stretch over the bunghols a
fine gieve or cloth to keep out the flies. When vinegar
is formed, eork it up tight, for exposure to the air
hurts it.

To CreAx Siuks.—A quarter of a pound of soft soap,
two ounces of honey, and a gill of gin: mix these three
things well together, and if too thick add = little more
gin. Lay the silk on a board, and with a stiff hat-brush
brush it well with the mixture, occasionally dipping
the brush in a little cold water to make it froth, Rinse
it well in cold water, and hang it to drain (without
wringing) for a few minutes; then roll in a towel, euch
piece singly, and iron it wet.

CEMENT FoR BROKEN CHINA, (rnass, ATABASTER, OR
Ivory ORNAMENTS.—A quarter of an onnce of the best fine
isinglass—not gelatine—half an ounce of spirits of wine ;
put the isinglass into any very small jug with a lip;
pour on it & few drops of fast boiling water (this will
dissolve the isinglass), then put in the spirits of wine—
let it stand ten minutes by the fire, or until the whole
is well mixed—pour it into a boitle with a tiny neck ;
when cold it will be a solid white mass. The articles
to be repaired must be dry and warm ; melt the cement
by standing the bottle in hot water, and apply it with
a camel’s hair brush. After using, observe that the
bottle is well corked, or the cement loses its strength by
evaporation. This is the cheapest, best, and readiest
cement to use for repairing articles not intended to con-
tain hot water, as this would canse the mended fracture
to come to pieces.
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Fresu milk mixed with oatmeal is very beuneficial to
a sunburut complexivn. Many use buttermilk with
equal success. Bulphur mixed with fresh milk is also
excellent for washing the skin with. Glycerine, too, is
eflicacious.

PRACTICAL DIRECTIONS TO GARDENERS,

PerrorM every operation in the proper season. FPer-
form every operation in the best manner. This is to be
acquired in part by practice, and partly also by reflec-
tion. For example, in digging over a piece of ground,
it is & common practice with slovens to throw the weeds
and stones on the dug ground, or on the adjoining alley
or walk, with the intention of gathering them off after-
wards. A better way Is to have a wheelbarrow, or a
large basket, in which to put the weeds and extraneous
matter, as they are picked out of the ground.

Complete every part of an operation as you proceed ;
this is an essential point in garden operations, and the
judicions gardener will keep it in view as much as pos-
sible: hoeing, raking, and earthing up a small part at
a time, so that, leave off where he will, what is done
will be complete.

In leaving off working at any job, leave the work and
tools in an orderly manner.

In leaving off work for the day, make a temporary
finish, aud carey the tools to the tool-honse,

In passing to and from the work, or on any occasion
through auy part of the garden, keep a vigilunt Look-ont
for weeds, decayed leaves, or any other deformity, and
remove them. .

In gathering a crop, remove at the same time the
roots, leaves, stem, or whatever else is of no further nse.

Let no crop of fruit, or herbaceous vegetables, go to
waste on the spat.

Cut down the flower-stalks of all planis,

Keep every part of what is under your care perfect in
its kind. .

Attend in the spring and antumn to walls and build-
ings, and get them repaired, jointed, glazed, and painted,
where wanted. Atteod at all times to machines, imple-
ments, and tools, keeping them elean, sharp, and in
perfect repair. See partienlarly that they arve placed in
their proper situations in the tool-house. House every
implement, utensil, or machine not in uge. Let the
edgings be cut to the utmost nicety. Keep all walks in
perfect form, whether raised or flat, free from weeds,
dry, and well rolled. Tet all the Iawns be of o close
texture, and of a dark-green velvet appearance. Keep
the water clean and free from weeds, and let not ponds
or lakes rise to the brim in winter, nor sink under it in
summer. If too mueh inshronded by trees, the water is
rendered impure, and its clearness is destroyed.

MISCELLANEOUS,

A Varvasre ReMmepy.—Every family should keep a
small quantity of chlorate of potash. We have never
fonnd anything equal to it for a simple nleerated sore
throat. Dissolve a small teaspoonful of it in a tumbler
of water; and then occasionally take a teaspoonful of
the solution, so as to gargle the throat. It is nearly
tasteless, and not at all offensive to take, and hence it is
well adapted to children. |

Nothing is better than this for chapped or cracked
hands. Wash them in the weak solution, and they will
soon be well. It is also good for & rough, pimply or
chapped face. It may be had at any droggist’s.

To FloweR BrLps AT ANY SeAsoN 1N THREE WEEKS.—
Fill a flower pot half full of quick lime, iill up with good
earth, plant the bulb, &nd keep the earth dump.

How 710 OBTAIN THE GENUINE FLAVOR oF COFFEE.—
“ Kuighten's Foreigh Life in Ceylon," furnishes the fol-
lowing bints, deritved from long experience, for prepar-
ing coffee. The aroma, which resides in the essential
oil of the coffee berry, is gradually dissipated after roast-
ing, and of course still more so after being ground. In
order to enjoy the full flavor in perfection, the berry
should pass at once from the roasting pau to the mill,
and thence to the coffee-pot; and, again, after being
made, should be mixed, when at almost boiling heat,
with hot milk. It must be very bad coffee, indeed,
whieh, these precautions being followed, will not afford
an agreeable and exhilarating drink.

To ReMove Ixg-sTA1¥3.—When fresh done and wet,
hasten to provide some eold water, an empty cop and a
spoon. Pour a little of the water on the stain, not
having tonched it previously with anything. The water
of course dilutes the ink and lessens the mark; then
ladle it up into an empty cup. Continne pouring the
clean water on the stain and ladling it up, until there is
not the slightest mark left. No matter how great the
quantity of ink spilt, patience and perseverance will re-
move every indication of it. To remove a dry ink-stain,
dip the part stained into hot milk, and gently rub it;
repeat nntilnosignisleft. This is an unfailing remedy.

Kx1ves Axp Forks.— The best knife-board is a piece of
deal planed very smooth, about three feet long and
eight inches wide, with thick wash leather stretched
very tightly over it. Clean the knives with roitenstone
and fine emery mixed, Bath brick is yery commonly
used ; two pieces may be rubbed together, so as to canse
a fine powder to deseend on the cleaning board. Forks
shounld be cleaned with leather and the above-named
powder, and & thin piece of wood covered with leather
to go between the prongs. IKnives and forks should he
wiped clean as soon as they are brought from the table.

To PRE2ERVE ASPARAGUS FOR WISTER.—Prepare the
heads by scraping aud trimming, in the same way as
you would to serve at table, tie them in bundles and
put them into boiling salt and water for one moment.

Paste BrAckixa.—Twelve ounces troy of black, eight
ounees of treacle, two onnces of oil, two onfces and &
quarter of vinegar, one ounce of alum, three-guarters of
an ounce of spirits of salt; a proper quantity of pale
geal oil to be added last to make it of a proper consis-
teney. Let it stand two or three days, and put it in
boxes.

Driep Herss.—Herbs are dried by spreading them
thinly on trays, and exposing them to the heat of the
sunor a earrent of dry air, or by placing themina stove-
room ; observing in either ease to turn them repeatedly.
When dried in the sun they should be covered with'
thin paper to prevent their color being injared by the
light. The quicker they are dried thé better, as “heat-
ing"” or “formentation™ will be thereby prevented.
When sufficiently dried, they should be shaken in a
conrse sieve, to remove any sand, or the eges of insects,
that may be mixed with them. Aromatic herbs should
be dried very quickly, and by a gentle heat, that their
odor may be preserved. Tops and leaves are dried in
the same way as whole plants. Inevery casediscolored
and rotten leaves and branches should be rejected, and
earth and dirt should be screened off before proceeding
to dry them.
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Wipe the rim perfectly dry, and apply the cloth while
warm, putting the cement gide down, bring the cover
over the rim, and secure it flvmly with a string ; then
spread a coating of cement over the upper surface. As
the contents of the jar cool, the pressure of the air will
depress the cover, and give positive proof that all is
safe,

The cheapest, as well as most sunitable jars for this
use cost (quart size) 81 50 per dozen. Queens or yellow
ware has imperfect glazing, and the moisture is forced
through the sides of the jar. Belf-sealing cans that
lave failed can be pressed into service; stone jars,
common bottles, tin cans, and various vessels that
every honsekeeper has on hand can be madeto answer;
only be sure that the fruit is boiling hot, and the cover
properly adjusted. Many think that sugar is essential
to enable the fruit to keep. This is not so. ** Berries
nnd peaches' are befter put up without it. Sugar strewn
over them, an hour before eating, gives them more the
flavor of fresh fruit. Cook only sufficient to fl1 two
jurs at once, to avoid ernshing tender berries. Pears
and quinces are best cooked in water till tender, putting
in as many as will cover the top of the water at one
time; when clear and tender, remove them, and to the
water add sugar to taste; as soon as boiling hot, put in
the fruit, and when it is penetrated with syrup, put ic
in jars, and fill up with syrop boiling hot. Seal as
directed, Apples the same way, or cooked in water
ouly, and secured. Let them be in quarters, for, if
mashed, the pulp will hold so many air-bubbles, it will
not keep.

‘Frapes.—Pulp and cook till the pulps are melted ;
strain out the seeds; put in the skins, and, when well
cooked, add sugar to taste. When the syrup is sufi-
ciently thick, seal.

Cherries and plums ave put up without pits or with,
as one chooses.

Tomatoes ave cooked till all Tumps are dissolved, and
the mass quite thick. '

Sweetmeats of any kind, secured in this way, will
keep for years. If required for transportation, perhaps
it would be well to use close-fitting corks, cut off even
with the top of the jar, and then covered with the
cemented cloth, otherwise corks are not necessary.

Vegelables.—Squash is steamed iu pieces.

Caulifiower cooked as for the table: fill jars while the
articles are hot, and fill up with boiling water; let the
jars remain in a kettle of boiling water for a while to
expel any air that may have lodged while filling.
When no air escapes, seal up with the jarsin the kettle;
when eool, remove them.

Green peas and gréen corn seem to possess a ferment-
ing principle, which is not destroyed by a degree of
heat sufficlent to sccure them apparently as well ns
other fruit. To keep these, I have tried varions methuds;
all fail except drying or putting in salt.

By this method of self-sealing, provision can be made
in years of plenty for those times when fruit fails, and
with less labor, and a certainty of success that no other
method as simple as this possesses.

MISCELLANEOUS.

Direcrions por Fixivg Pexein Drawrxes.—Dissolve
asmall quantity of isinglass, and dilute it with warm
water, till so thin that, when spread upon paper and dry,
it shall be fres from those sparkling particles which
never fail to appear, if too thick. Take a broad camel-

hair brush set in tin, fillit plentifully with the solution,
and draw it lightly over the wurk to be fixed, once or
twice, or according as the size of the picture may
require ; it must be very carefully doue, to prevent dis-
turbing thesharpness of the pencil work. Whendry it
will be found to resist the effects of Indin-rubber. Itis
advantageous to sponge the back of the paper, or Bristol
board, before applying the solution, in order that the
paper may dry level, as it is apt to contract when only
oue side is wet. If there be a margin round the draw-
ing, it is not requisite to spange the back,

Errecrs oF Svear oy THE Teerm.—The children of
sngar-growing countries have good teeth, although they
almost live npon sugar in one form or other. The
stigma can be disproved by abundant evidence. Frugdl
housekeepers must spare their allowance of sugar on
gome other ground than this. Children crave for it, and
ought to have a liberal supply, asit is a highly nutri-
tions substance. It Lias also balsamie properties, and
assists the respiratory functions. An inordinute quan-
tity, of course, might derange the stomach.

To Prevest Rusr.—DMelt together three parts of lard,
and one part of resin. A very thin couting will preserve
fronwork, such as stoves and grates, from rusting during
sumuer, even in damp situations.

Sux BoNxeTs FOR THE GARDEN,—Pretty and comforta-
ble sun bonnets may be made cheap after the following
fashion: Cut in pasteboard the pattern of the front of
any bonnet that pleases, cover it with silk, print a
pique, and form a crown either with a bit of the same
silk lined with stiff muslin, or with a little handkerchief
hanging over the back of the head. Finish np with
strings and a deep full curtain, Simple head gear of
this kind may be varied at pleasure, and will be found
convenient and handy.

Cure For Ear-icne.—Take a small piece of cotton
batting or cotton wool, make a depression in the centre
with the finger, and fill it up with as much ground
pepper as will resi on a five cent piece; gather it into a
ball and tie it up ; dip the ball uto sweetoil, and insert
it in the ear, covering the latter with cotton wool, and
use a bandage or cap to retain it in its place. Almost
instant relief will be experienced, and the application is
so geutle that an infant will not be injured by it, but
experience relief as well as adults.

Reumepy For StorreRise.—A lady in Belgravia is
stated to have discovered a remedy for stuttering, Itis
simply the act of reading in a whisper, and gradually
angmenting the whisper to a londer tone.

To raxe Rust ovr oF SteEL.—Cover the steel with
0il well rubbed on. Inforty-eight honrs rab with finely
powdered unslacked lime until the rust disappears.

To ReMoveStaixs rFroM Books.—To remove ink spots,
apply & solution of oxalie, citric, or tartaric aeid. To
removespots of grease, wax, oil, or fat, wash the injured
part with ether, and place it between white blotting-
paper. Then, with & hot irom, press above the part
stained.

To MAKE YEAST.—A houekeeper says: * Take a tnm-
bler full ‘of hop beer or ale, and stir in wheat flour
until it is about as thick as batter for griddle cakes, and
let it stand for two hours, and you will then have as
good yeast as you ean get in good weather.”

Toremove any unpleasant smell from jars, seald them
with strong hot ley, filling them up to the top, and let-
ting the ley remuin in them until cold.
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yeast (brewers’ yeast is too bitter), ten pounds of fruit,
raisins, enrrants, and citron, if liked, one ounce mace,
one quart wine, one pint brandy.

Orp Cowxecricur Ergcrron Caxe.—Eighteen pounds
flour, nine pounds good brown sogar (it makes this
kind of cakes more moist), nine pounds butter, ten eggs,
three pints fresh yeast (distillery or homemade), nina
pints new milk, two onnces nutmegs, two ounces mace,
some cinnamon, if liked (einnamon is not in the origi-
nal receipt—it can be added in any; I usually put it
in), nine pounds of raisins, Currants and citron may
be added, if one please; but usually eurrants are not
used in this. Eight wineglasses each of sherry or Ma-
deira wine and brandy. Currant wine will not do in
cake. It makes it heavy.

These quantities will make eighteen or twenty loaves,
and as it is too much for an ordinary family, I hnve re-
duced the quantity of Election Cake, which will make
four lnrge-sized loaves.

A Byann Quastity oF Encrroy Caxe.—Two and a
quarter pounds of flour, eighteen ounces butter, eighteen
ounces sugar, 8 gill and half of good fresh yeast (as
directed in the foregoing receipts), four and a half gills
of new milk, two nutmegs, two eggs, half en ounce
mace, two pounds raisins (stoned and chopped n little),
one wineglass of sherry or Madeira wine, one ‘ditto of
brandy. . In every kind of cake as much fruit can be
used as one chooses.

Directions for Making these Cakes.—The night previous
to baking, take all the flour, and all the yeast, and all the
milk (if warm from the cow it is sufficient, if not, must
be warmed some), part of the sugar and part of the
butter. Work it well together, and turn a pan over it,
and let it rise. In the morning it will be light. Then
tuke the remainder of the sugar, butier, spices, liquor,
and eggs, and work well together as for some other
calke, then put it all into the cake; put together the
night before, and beat it well together for some time.
Covarit, and let it rise again.  After it is light, work in
the fruit lightly, and put it in the tins, and let it stand
a-short time, then putitin the oven, and bake, After
it is baked, it is to be frosted, if ona please. I have
given the full directions, as those that are not acquainted
with muaking cannot have good luck unless it is made
right, These are veluable receipts, and the best in
existence,

Judgment must be used in all cake making, and these
cakes must not be kept too warm or too cold. They are
often kept too warm; that makes the butter oily, and
sealds the whole, and makes it sour, and the fault is in
the receipt. There is no fanlt in these. Mrs. A. H. C.

Forrestville, Chantaugune County, N. Y.

Onp-FARHIONED CoXxEcTicuT WEeDDISG-CAkr.—Four
pounds of sifted flour, two pounds of butter, two and
three-quarter pounds of sugar, two cents' worth of yeast,
eight eggs, glass of white brandy, raisins, citron, mace,
nutmeg, and any other spice to the taste.

Directions for Mizing.—Take all the flour, half the
butter, half the sugar, a little milk, and all the yeast,
and mix like bisenit dough, When perfeetly light, add
the rest of the butter, and sugar, with eight eges, and
set it to rise again, When light the second time, add
the spice and brandy, and hall a teaspoonful of soda
mixed well. Paper and butter the tins, and let it stand
in them half an hanr. Bake in a quick oven. This
will make six loaves. It is mueh improved by frosting.

Miss H. N. C., Boston.

MISCELLANEOUS,

A CrEAP A¥D PHrLosoPHICAL ORNAMENT.—Fill & clear
glass bottle with distilled water, in which dissolve some
sugar of lead, about a penny-worth to half a pint of
witer. Insert a scrap of sheel zine into the cork, long
enongh to reach half way down the bottle when the
cork is in; the lower part of the zine may be eut into
two or three forks and twisted like the branches of &
tree. The strip of metal is no sooner immersed in the
solotion than the latter begins to act chemically upon it,
and delicate feathery crystals of lead will cover the
whole of the submerged portion. The deposit and
growth of the lead may be watched with a magnifying
glass, and will continue to inerease for some hours, and
cun only be stopped by earefully pouring out the soln-
tion and replacing it with distilled water ; it will, how-
ever, cease of itself when all the lead is deposited. The
result looks like an inverted tree or bush, with thick
metallic folinge, glistening as the light bappens to full
upon it. It need scarcely beremarked thatsugar of lead
is poisonous to swallow.

How To Kxow A Dovere From A SivgLe FLOWER,
BEFORE TAE Broszom Opexs.—The usnal way of ascer_
taining this is by comparing the buds, those of the dou-
ble flowers being more globular and larger than the
single ones. But the most simple and unerring test is
to cut the bud through the middle, when the single
flower will be seen folding around the stamens; the
double will be all folds and no stamens.

How 1o S8tor Broop.—Take the fine dust of tea, or the
serapings of thie inside of tanued leather ; bind it upon
the wound closely, and blood will soon cease to flow.
After the blood has ceased to flow, landapum may be
applied to the wound, Due regard to these instructions
will save agitation of mind and running for & surgeon,
who, probably, will make no better prescription if
present.

Pouarum.—Take one ounce of spermaceti, one ounnce
of castor ¢il, four ounces of olive oil, and two penny-
worth of bergamot, and melt them togetber in a pot,
placed in boiling water, stirring the mixture all the
while ; when thoronghly mixed, pour the mixture into
pots while hot.

PeryMANEST ISE For MARKING Livex.—Take of lunar
caunstic (now called nitrate of silver), one drachm ;
weak solution of tinctura of galls, two drachms, The
cloth must be wetted first with the following liquid,
viz., salt of tartar, one ounce; water, one ounce and a
half, and it must be made perfectly dry before it is writ-
ten mpon.

To WasH BuAck or CoLoRED STLKS OF A FAsT CoLOR,—
Make & lye of soft soap by warming it in a pipkin with
suficient water to dissolve it, but do not let it boil ; then
add about half-a-pint of whiskey (to half-a-pound of the
sonp), and let it cool, Have a tub of cold water, and
take each breadth separately, and rinse well in the water
but do not rub it, and then spread it evenly upon a
board ‘or table, dip a plece of flennel in the mixture of
soap and whiskey, and rub thoroughly over both sides
of the silk; rinse again in clean cold water (but great
eare must be taken to cleanse it from the soap), then
throw it over & line in the open air to drain, but not to
dry, and, by the time you have completed the washing,
the first piece will be ready to iron, which must be done
with & hot iron—as hot as wonld be required toiron a
piece of linen. The result will be that the silk will
look eqnal to new.
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through acloth. Dissolve one-halfa pound of loaf sugar
in one pint of water; boil, skim well, and mix with the
almond water, adding two tablespoonfuls of orange-
flower water, and one teacapful of good brandy.

ReFRESHING SuMMER BrverAae.—Take one-half an
ounce cream of tartar, the juice and rind of a lemon, one
half & pound of loaf sugar; and one-quarter an ounce of
bruised ginger. Pour on these half & gallon of boiling
water, stand till cold, and strain through a hair sieve.

Lemoxape.—Boil together and skim one pound of loaf-
sugar, and one-half a pint of water. DMelt in a tea-
spoonful of water, one-half an ounce of citric or tartaric
acid. Let the syrup stund until it is cold, and then add
theaecid and a teaspoonful of essence of lemon, and when
it. is wanted for use, four quarts of water, and a little
more sugar, if desired.

SHERBET.—Boil two pounds of sugar in a& quart of
water. Pare six oranges and two lemons very thin.
Mix together the boiling syrup, the peel of the fruit,
the juice, and five more pints of water, Clear it with a
little white of egg, let it be until cold, strain it, aud
bottle it.

‘WATER-METON SHERBET. A BENGAL REcIPE.—Let the
melon be ent in half, und the inside of the fruit be worked
up and mashed with a spoon, till it assumes the con-
sistency of a thick pulp. Introduce into this as much
pounded white candy or sugar as may suit your taste, a
wineglassful of fresh rose-water, and two wineglasses
of sherry, Pour, when strained, the contents into ajug,
and fill your tumblers as often as needed. This makes
a very agreeable drink in summer,

CONTRIBUTED RECEIPTS.

DeAr MR. Gopev: I have been a subscriber to your
Book for four years, and 1 consider it indispensable. 1If
I am wearied with my domestic duties, I have only to
take up Godey, and it is soon forgotten as I tarn its fas-
cinating pages, [Ithink itsequal cannot be found. The
engravings are perfectly exqulsite, and it is a mystery
to me how you can furnish and afford s5 mueh that is
both valuable and inferesting in each number at the
price you ask for the work.

Froy A¥ OLD SUBECRIBER.

Here are some receipts which I know fo be good, and
am most happy to furnish you with:—

Fruir CAge.—One pound of flour, one pound of sngar,
three-quariers of a pound of butter, two ponnds seeded
raising, two pounds of earrants, one pound of citron, a
quarter pound of almonds, half an ounce of mace, one
teaspoon saleratus, one wineglass of brandy, one ditto
of wine, ten eggs. Stir butter and sugar together to a
cream, add the whites and yelks of the eggs beaten
separately to a froth, stir in the flour, then the wine,
then brandy and spice.  Add the saleratus and frait just
before it is put in the oven; it takes over two hours to
bake if baked in a milk-pan.

Moustary CAEE.—One pound of flour, one pound of
sugar, half a pound of butter, five eggs, onecup of millk,
saleratus, one gill of liguor.

Famr Cage.—Five coffea caps flour, three of sugar,
two of butter, one of milk, one of yeast, five eggs, gill
and one-half of wine, one pound of raisins, Take milk,
and yeast, and one half of the materials, and stir them
up, and let them stand over night; add the remainder
in the morning, kod bake.

rg

Cocoaxur CAge.—One coffee cup of butter, three of
sugar, one of milk, four and & half of flour; four eggs —
the whites beaten to a stiff froth—omne teaspoon of soda,
two of eream tartar, one cocoa-nut grated. Excellent.

Frexcn CAxz.—Two cups sugar, three of flour, half a
cup butter, three eggs, one cup milk, two teaspoons
cream tartar, one teaspoon soda.

Jumpres.—Three cups of sugar, two of butter, three
eggs, four tablespoons of sour cream, one teasponn sale-
ratus. Roll thin, sprinkle coffee sugar thickly on the
top before placing them in the oven.

To Mage Yeasr.—Five large potatoes, ome quart of
boiling water, one cup of browa sugar, one cup of yeast,
Boil your potatoes, aud sift them; add your sugar,
when milk-warm, yonr yeast; half a cup is sufficient
for two loaves.

OraNGe CoLor.—Two onnces of saleratus, one ounce
of otter, six quarts of soft water. Dip your yarn in hot
water, then in the dye. Boil one hour.

MISCELLANEOUS.

To Wasar Lawy Axp Musniy.—Delicate lawn and
muslin dresses are so frequently spoiled by bad washing,
the eolors of the fabrics yielding so readily to the action
of soap, that it is better to adopt a method of cleaning
the finest materials, and imparting to them the appear-
ance of newness, Take two quarts of wheat bran, and
boil it for half an hour in soft water. Letit cool, then
strain it, and pour the strained liguor into the water in
which the dress is to be washed. Use no soap. One
rinsing alone is required, and no starch. The bran
water not only removes the dirt, and insures against
change of color, but gives the fabrie a plensanter stiff-
ness than any preparation of starch. If the folds are
drawn from the skirts and sleeves, the dress will iron
better ; and will appear, when prepared in this way, as
fresh as new.

ReMovixG GrREASE S8pors ouT OF S1LK.—Take alump of
magnesia, and rub it wet over the spot ; let it dry, then
brosh the powder off, and the spot will disappear ; or,
take o visiting card, separate it, and rub the spot with
the soft internal part, and it will disappear withont
taking the gloss off the sillk.

How To Rexove Mipew FroM LINeN.—First of all
take some soap (any common sort will do), and rub it
well into the linen, then serape some chalk very fine,
and rub that in also; lay the linen on the grass, and as
it dries wet it again; twice or thrice doing will remove
the mildew stains.

All linen will turn yellow if kept long unused, locked
up in & linen press, excluded from air and light; so the
best way that I have found of restoring it to its color, is
to expose it to the open air in nice dry weather. Expo-
sure to the light and continual airings will be found the
best way of preserving its whiteness. I know of none
other.

Varxisg For Rustic GARDEN SBears.—First wash the
woodwork with soap and water, and when dry do it
over, on & hot, sunny day, with common boiled linseed
oil; leave that to dry for a day or two, and then var-
nish it once or twice with what is commonly termed
¢ hard varnish.” If well done, it will last for years,
and will prevent any annoyance from insects.

To Prevest Mires 15 Coeese.—A cheese painted over
with melted suet, so as to form a thin coat over the ont-
side, never has mites. \
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Sove For Invaring,—Twolponnds of beef from the shin
cut into very small pieces, and without a particle of fat,
and the half of an old fowl, two large carrots, and four
white portions of leeks, a bunch of winter savory, and
a little salt; to these ingredients put two quarts of
cold water, and let it simmer four hours; then strain
it, and when cold take off the fat. Warm it for serving,
by putting the soup in a enp with a cover, and standing
it in a saucepan of boiling water eufficient tdé reach
nearly the edge of the cup.

0Ox10% Sove.—Peel and wash a pint of very small silver
snions; take a quart of milk and a pint of strong beef
stock ; let both boil, then throw in a teaspoonfnl of salt
and the onions; the soup must not be allowed to stop
boiling, and must be kept very fast boiling. Ina quar-
tor of an hour the onions will be done. Take two table-
spoonfuls of arrowraot, mix smoothly with a little cold
water, then add some of the beiling soup, stirring the
arrowroot all the time, then throw the latter into the
remainder of the soup, and serve with small squares or
dice of toasted bread.

This soup is mild and exceedingly restorative.

Touaro Sove.—Cook eight or ten tomatoes in boiling
water with a little salt; peel, mash, and strain them,
add a little pepper, butter, and a little flour; mince &
fow shreds of shallot very fing, throw this with the to-
matoes into a quart of boiling stock; let it boil ten
minuntes, and serve wiihc:ut straining,

CAEES, PUDDINGS, ETC.

Spovae-Care.—Take six eggs and divide the yelks
from the whites, and beat each separately for three-
quarters of an hour ; grate the yellow rind off a lemon,
and mix well with ten ounces of sifted loaf-sugar, Now
add this to the yelks of the eggs, and mix well together;
then add the whites, and mix; then dust in six onnces
of flonr which has been well dried before the fire, Now
only just mix all together without beating, as, if beaten,
it makes the cake heavy. Bake in a well-buttered tin
and quick oven for an hour, but put it in the oven the
instant it i made; and, when baked, turn it upside
down, half in and half out of the fin (or it will be
heavy), and let it stand an hour in a warm place.

APPLE CAKE, with custard sufficient to £11 twelve cus-
tard-glasses, or a good sized dish.—Pare, slice, and core
a sufficient number .of apples which, when prepared,
shall Weigh three pounds; add to these a pint of cold
water, and boil till to » pulp; then take three-quarters
of & pound of loaf-sugar, well erushed, all but eight
lumps ; on these lumps rob off the yellow rind of a
lemon. Now these lnmps may be broken; strain the
juiee of the lemon, add to the sugar, and throw all into
the apple pulp, and boil all together on a tolerably
quick fire for an hour, stirring it all the time. With the
parest salad oil, oil a mould before & flre thoroughly;
then turn the apple into o mould, and, when cold, turn
it from thence into a glass dish.

For tae CustArD, which will fill & large dish, or fill
twelve custard-glasses.—Four eggs, whites and yelks;
an ounce and a half of loaf-sugar; a pint and a half of
milk; a small stick of cinnamon, and n quarter of the
very thin yellow rind of a lemon, and six drops of
almond flavoring. Putin asaucepan a pint of the milk,
the cinnamon, lemon-peel, and sugar ; let it boil tillof a
good flavor. Break the ergs into a jug, add the remain-
der of the milk, and beat well to a froth ; take the hot
milk and pour to the eggs, beating the latter all the

time. In another jug drop the flavoring; now strain
the milk and eggs back into the sauncepan ; let it slowly
thicken over the fire, stirring the whole time; the
instant it thickens sufficiently, 1ift it off the fire, for here
the danger of enrdling begins; and should such arise, it
ean be remedied by instantly pouring it through the fine
tin strainer into the jug with the flavoring, and then in-
stantly throngh the strainer again into another jug, thus
pouring it from jug to jug till the custard is cold, This
process must be observed in every case, only that if not
curdled, it need not he ponred through the strainer after
the first time of pouring off after it is boiled. Now pour
the custard around the apple cake—nof on i,

BMALL TEA Caxe.—Seven ounces of flour, four and a
half ounces of butter, three ounces of white sifted sugar,
the peel of one lemon, the yelks of three eggs, worked
well together, rolled into small rolls, and pressed on
one side with a knife, and then baked.

Prark Pousp Caks,—Stir one pound of melted butter
and one pound of sagar well together till it is quite
light and white; then add ten eggs, one pound and 2
quarter of flour, a handful of currants, and the same of
raisins, & little citron and orange-peel. Bake in a tin
form lined with paper, and bake for two hours.

A% ApprE Isnaxp.—Make some good apple-sauce,
which has been flayored with lemon and clove; beat it
up very fine with loaf-sugar enough to taste sweet ; add
two glasses of sherry; then beat the whites of four
eggs separately till they are of a light froth ; strain ther
into & large basin; beat them up again; now add two
tablespoonfuls of eream, or a little milk, and a guarter
of an ounee of isinglass dissolved in a little water, and
add to the milk and egg froth; beat it well up; take
off the froth with & spoon, and lay it on an inveried
sleve over a dish; when suflicient froth is made, beat the
remainder up with the apples till the whole is very
light and frothy ; place the apples piled high in a glass
dish; ponr some cold custard round out on’it; then
take off the froth, and put on the top of the apples.

Maperra CreEad,—Take geven Or more sponge-cakes,
split them in halves, line a glass dish with the pieces;
mix together two wineglassfuls of Madeira wine or
sherry, and one wineglassful of brandy ; with a teaspoon
pour a little of this mixture over the layer of pieces; on
this again put a layer of raspberry jelly, which can
readily be made by putting a pot of raspberry jam in the
oven ; in a few minntesit will be warm, when the liguid,
which is the jelly, can be strained from it, and poured
over the pieces. Now put the other layer of pieces, soak
this with wine as before, but omit the raspberry. Make
a custard as directed for boiled custard ; when cold, and
just as the dish is going to table, ponr the cold custard
over, and sprinkle some ratafias on the top.

MISCELLANEOUS.

To CLea¥ AND Porism TapLeEs.—Wash the dirt and
stains from the mahogany with vinegar. Then use the
following furniture oil: Let one onnce oif alkanet root
and one ounce of rosepink be well pounded together,
and mixed with one quart of cold-drawn linseed oil.
Rub on the oil, wipe it off immediately with a fine linen
cloth, and polish the table, or whatever it may be.
When the tables are in good order, the oil need not be
used often.

To Preseryve FLowess 1v WATER.—Mix a 1ittle carbo-
nate of soda in the water, and it will keep the flowers &
fortnight.
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Two Wavs oF Wasmiye Brack LAcE. — Carefully
sponge the lace with gin, or, if preferred, with green
tea, and wind it round and round & bottle to dry, as if
touched with an iron it wounld become glossy and have
‘a flattened appearance. Some persons fill the bottle
with warm water, which caunses the lace to dry more
quickly. It must on no secount be placed near the fire,
. s it would lose its color, and have a rusty appear-
! ance.

Or :—Seald some bran with boiling water, and dip the
lace up and down in the bran and water when warm,
and when clean, squeeze the water out, and shake the
bran off. Lay it out, and pull out the edges, etc. Iron
it between linen on a blanket, o that the iron does not
glaze it, Oriflace is dipped in cold milk, and ironed in
the same way, it will be fonnd to clean it equally as
well.

To ResT0RE A CRUMPLED Bracx Smx Dress.—Sponge
the sillc with spirits of wine, diluted with a little water.
Then iroy it on the wrong side, keeping a piece of mus-
lin between the surface of the silkd and the hot irom.
This will sucesed perfectly with a black silk.

Coror FOR WICKER BASHETS, OR ANY SMALL ARTICLES
oF THE Ki¥D.—Dissolve one stick of black sealing-wax
and one stick of red in iwo ounces of spirits of wine.
Lay it on with & small brush.

Srarxise Woop.—To stain wood to imitate dark ma-
hogany, make a decoction with a quarter of a pound of
madder, one onnee of logwood, and two quarts of water.
Wash the wood over with the decoction several times,
allowing it to dry thoronghly each time. Then slightly
brush it over with water, in whieh pearlash is dissolved,
in the proportion of a quarter of an ounce toa quart.
For the color ot light mahogany, make the decoetion in
the same manner, but using, instead of the logwood, iwo
onnces of fustic, or halfan ounce of yellow berries, and
brash on the lignid while boiling hot. The tint may
be varied by varying the proportion of these ingredi-
ents. - For wood which is already rather brown a good
staining liquid mey be made with dragon’s blood and
turmeric in spivits of wine.

To Tanrars GrovyD Grass.—If one ounce of powdared
gum tragacanth, in the white of six eggs, well beaten,
be applied to a window, it will prevent the rays of the
sun from penetrating.

ArpLe WiNe.—Pure cider made from sound, dry ap-
ples, as it runs from the press. Put sixty pounds of
common brown sugar into fifteen gallons of the cider,
and let it dissolve, then pnt the mixture into a clean
barrel, and fill the barrel up to within two gallons of
being full with clean cider; put the cask ina cool place,
leaving the bung ount forty-eight hours, then put in the
bong with a small vent until fermentation wholly
ceases, and bung np tight, and in one year the wine will
be fit for use. This wine requires no racking; the
longer it stands upon the lees the better,

CRYRTALLINE PoMape.—Mix four ounces of oil of
almonds, four onnces of best olive oil, one ounce of sper-
muceti, two onnces of castor oil. Melt these in a cov-
ered jarby the side of the five ; thenstirin seventy drops
of the following perfome, which shounld have been pre-
viously kept in a stopped phial. Then pourit into your
eream jars, cover, and let it stand till cold. A cheaper
perfume than the following, such as bergamot or al-
mond flavor, which some people like, may well be used ;
but the subjoined is the best: Mix together, and shake
well in a stopped phial, eight drops of oil of eloves,

twenty-five drops of English oil of lavender, one drachm
each of essence of bergamot and essence of lemon, and
ten drops each of the oil of enssia and otto of roses,

CONTRIBUTED RECEIPTS.

Ix answer to a request, a correspondent has kindly
gent us the following veceipt for * Old-fashioned Wed-
ding-Cake, raised with yeast.”

Take two pounds of best wheat flour, and make dongh
as for bread or biseuit, with rieh milk, and yeast suffi-
clent to raise it. Ifit is made like biscuit, there will be
a little shortening ; if 1ike bread, it will be without. It
is of little consequence. Whilst the dough is rising,
prepare a pound and a half of currants, nicely washed
and dried, also a pound and & half of raisins, the seeds
to be taken ont. Two pounds of best sugar, pulverized
and sifted, and one and a half of butter that is not too
salt. The butter and sugar should be rubbed or worked
together when the dough is very light; the butter and
sugar shonld be mixed with the dough, and also the
Felks of twelve eggs well beaten. This now shonld be
worked together, with one or both hands, from three to
six houfs—the longer the better., This should now be
set away to rise again, generally through the mnight;
when it is again very light, you add spices to your
taste. The old spices were cinnamon, nutmeg, and
mace, freely ; and cloves and allspice, sparingly. Some-
times rose-water, orange-water, or grated orange-peel, or
fresh orange-peel chopped very fine, or a preparation of
peach-stones, in any way. A few pits of meat of peach-
stones, pounded and sifted, are an improvement, if very
nicely put in, and in very small quantity; but, as too
much is very objectionable, it had better be left ount
altogether, except in very skilful hands, These spices
are now to be added, and one gill of best French brandy,
oraglass of brandy, and & glass and a half of wine, This
now goes through another process of working, as long
as before—as long as you have time or strength. Dur-
ing this working process, you will add the whites of the
twelve eggs, beaten as light as it is possible to make
them. Work these a loug time, and before you have
done working, put in a teaspoonful of saleratus, dis-
solved in vinegar; work it in rapidly whilst it is affer-
veseing, and beat it all thoroughly together. Now, if it
is very light, put the dough into pans, which should be
hot and nicely buttered, and set them where they will
rise again. Your fruit shonld in the mean time haye
been prepared: the citron, by entting in small pieces;
the raisins and currants should have been swelled in a
small quantity of warm or hot milk, and dried on a
gleve. When your oven is ready, and the cake ready to
go into it, put the fruit on the top of each cake (it is
better to mix the raisins and currants before), and if
they do not sink, press them gently with a spoon just
below the surface, and put them immediately into the
oven. I will not add to the lengih of this by giving
directions about baking, but I should be glad at this
point to put it into the hands of my old servant, who
will make a good thing of anything she bakes; foritis
not too late now to spoil it by baking it badly; but I
have learned by experience that, if & woman does not
know how to bake, it 1s of little use to give her instroc-
tions. Iwill, therefore, close, after I have added that
this is a richer cake than is often made in this way,
and that one-half or three-quarters the quantity men-
tioned here, to the full amount of flour, viz., twao pounds
makes an excellent cake, and is far less injurious to
digestion.



RECEIPTS,

375

MISCELLANEOUS.

To CLea¥ Carnico Forxrrume.—Shake off the loose
dust, then lightly brush with a small long-haired far-
niture-brush ; after which wipe it closely with clean
flannels, and rub it with dry bread. “If properly done,
the curtains will look nearly as well as at first; and, if
the color be not light, they will not require washing for
years. Fold in large parcels, and put carefully by.
While the furniture remains up, it should be preserved
from the sun and air as much as possible, which injure
delicate colors; and the dust may be blown off with
bellows.

By the above mode curtains may be kept clean, even
to use with the linings newly dipped.

To Give T0 BoARDS A BEAUTIFUL APPEARANCE.—After
washing them very nicely with soda, and warm water,
and a brush, wash thein with a very large sponge and
clean water. Doth times observe to leave no spot un-
touched ; and clean straight up and down, not crossing
from board to board ; thewn dry with clean cloths, rubbed
hard up and down in the same way.

The floors should not be often wetted, but very tho-
roughly when done; and once a week dry rubbed with
hot sand and a heavy brash, the right way of the
boards.

The sides of stairs, or passages on which are carpets
or floor-cloth, should be washed with sponge instead of
linen or flannel, and the edges will not be soiled. Dif-
ferent sponges shonld be kept for the above two uses;
and those and the brushes should be well washed when
done with, and kept in dry places.

To ExrrAct O1L rroM BoArDs ok Stoxe.—Makeastrong
1ve of pearlashes and soft water, and add as much un-
slacked lime as it will take up; stir it together, and then
let it seitle a few minutes: bottle it, and stop close;
have ready some water to lower it as used, and scour
the part with it, If the liguor should lie long on the
boards, it will draw ont the color of them ; therefore, do
it with care and expedition.

To Crneay SToNe Srams Axp Harnns.—Boil one pound
of pipe-clay with a qnart of water, a qnart of small beer,
and put ina bit of stone-blue. Wash with this mixture,
and, when dry, rub the stones with flannel and a brash,

To Remove Irox-Mornp.—Balts of lemon, mixed with
warm water and rubbed over the mark, will, most pro-
bably, remove tha stains,

Another Way.—Throw on the stain a small quantity
of the dry powder of magnesia, rubbing it slightly in
with the finger, leaving it there for an hour or two, and
tifen brushing it off, when it will be found that the
stain has quite disappeared. Apply it on the wrong
gide of the dreas, if not lined ; but it matters not which.
As some colors are spoiled even by water, it will be
found safer to nse dry magnesia.

Brasz AxD CopPeR VESSELS require to ba well and
often cleaned, both inside and out. Indeed, the tho-
rongh eleansing of all vessels in which victuals are
eooked, is not only desirable in point of neatness and
ghow—for most servants make a display of them—but
it iz actnally necessary, as it regards the flavor and the
wholesomeness of the food ecoked in them, whether
solid joints, or soups, ragouts, ete. And these remarks
apply mose fully to vessels made of copper or brass,
than to tin and iron ware; the canker which they con-
tract being absolutely poisonous, Brass and copper,
whether cooking ntensils, eandlesticks, or other articles,
are best cleaned with sweet oil and tripoli, or powdered

/

Bath brick, or rottenstone. A piece of flannel shonld be
oiled, and then sprinkled with either of the above-named
powders, and well rubbed over every part of the article,
till every spot and soil is removed. They should then
be polished with soft wash leather. The inner part of
tinned vessels shonld be well cleaned with soap and
water, and then thorounghly washed with clean warm
water, and put away perfectly dry. A solution of oxa-
lic acid in water gives brass a fine color; and vitriol
and spirits of salts make brass and copper very bright;
but they soon tarnish, and, therefore, require more fre-
quent cleaning. A stroug lye of rock alum and water
will also improve the appearance of brass.

BmrLe DistspeorayT.—Cut two or three good-sized
onions in halves, and place them on.a plate on the
floor ; they absorb noxious efiuvia, ete., in the sick-room
in an incredibly short space of time, and are greatly to
be preferred to perfumery for the same purpuses. They
should be changed every six hours.

How To Ger Orr A Tient Rixa,—Thread a needle flat
in the. eye with a strong thread, pass the head of the
needle with care under the ring, and pull the thread
through a few inches towards the hand ; wrap the long
end of the thread tightly round the finger regularly all
down the nail to reduce its size, then lay hold of the
short end and unwind it. The thread repassing against
the ring, will gradually remove it from the finger. This
never-failing method will remove the tightest ring
without difficulty, however much swollen the finger
may be.

CONTRIBUTED RECEIPTS.

Tue following receipts have been kindly forwarded
to us by a correspondent ; we lusert them for the benefit
of our readers:—

To CLeax SmnE (black or colored).—Mix spirils of
wine with water, sponge on the right side, and iron on
the wrong ; it will look new again.

To Maxe WATER Sorr.—Boil bran in it.

For Maxine Haxps Sorr.—Mix honey, olive oil, and
almond meal. Use when washing; then wear gloves,

MaccAroxt CHEESE (simply done).—Boil the macea-
roni in milk; put in the stewpan butter, cheese, and
seasoning ; when melted, pour into the macearoni, put-
ting bread-crums over, which brown before the fire all
together. r

WersE Ranpir.—A slice of bread laid in a tin dish,
buttered, and mustard laid over it} picces of cut cheesa
laid slso on the bread and butter; ponr two or three
tablespoonfuls of ale; puat into the oven until slightly
brown.

Cneese OMELET.—Mix to a smooth batter three table-
spoonfals of fine flonr, with half a pint of milk. Beat
up well the yvelks and whites of fonr eggs, a little salt,
and a quarter pound of grated Parmesian or old English
cheese. Add these to the flour and milk, and whisk all
the ingredients together for half an hour. Put three
ounces of butter into a frying-pan, and when it is boiling
pour in the above mixture, fry it for a fow minntes, and
then tnrn it carvefuliy ; when it is sufliciently cooked on
the other side, turn it on to a hot dish and serve.

Mg, Gopey: Isend you the following raceipt for clean-
ing erape, hoping youn will give it a place in your Book,

Brush the veil till all the dust is removed, then fold
it lengthwise, and roll it smoothly and tightly on a
roller. Steam it till it is thoroughly dampened, and dry
on the roller,
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Butter a paper, and put over the mould; then tie a
floured cloth over it quite close, and boil it an hour.
Tarn out the pudding carefully, and pour some cold
custard over it.

Or : Bake it; and serve with wine-sance instead of
custard.

SovrrLEE Popnise.—Take two ounces of sugar, four
ounces of flour, two ounces of fresh butter melied, the
yelks of three eggs well beaten, the whites also, but
beaten separately, a tablespoonful of orange juice. Beat
the whole together, strain it into a ple-dish, which must
be filled only half foll, and bake for half an hour in a
very quick, sharp oven.

Spaxisg Boxxs.—Take one pound of fine flonr, rnb
into it half a pound of butter; add half a pound of
sngar, the same of currants, a little nutmeg, mace, and
cinnamon ; mix it with five eggs. well beaten; make
this up into small bunns, and bake them on tins twenty
minutes; when half done, brush them over with a little
hot milk. '

Lexoxy CreaM.—Two ounces of loafsugar, in lumps;
with these rub off the yellow portion of a large lemon,
and dissolve the sugar in two tablespoonfuls of boiling
water; stir it till it is cool; then squeeze the juice of
the lemon and strain it to the sugar; stir these well to-
gether. Beat the whites only of six large eggs tilltoa
froth, then strain these beaten whites to the mixture of
lemon-juice, sugar, and water; beat it well together,
and simmer over & very slow fire for three minutes;
then beat up a glass of gherry with it, simmer again till
it is slightly firm, then put it into jelly-glasses.

OraxGeE Marvavrape Poppixe.—A quarter of a pound
of marmalade, chopped fine ; two ounces of butter, melted
or creamed ; two onnces of white sugar, sifted; two
eggs (the yelks and whites), well beatén and strained ;
one pint of milk. Beat all these ingredients together
with the milk, then ernmble three spongecakes into it;
line a dish at the edge only with puif paste, and bake an
hour.

Krixares.—Beat well the yelks of eight and the
whites of two eggs, and mix with foar ounces of butter
just warmed, and with this knead one pound of flour
and four ounces of sugar to a paste,' Roll into thick
biseuits; prick them, and bake on tin plates.

Browy CHARLOTTE Pupnixe.—Butter a pudding mould
well, and line it with thin slices of bread and butter.
These slices must be cut neatly, and the crustat the edges
removed. Take some good baking apples, and cut them
as for dumplings, fill the monld with them, putting in
Vbetween the quarters some slices of eandied lemon-peel,
2 little grated nutmeg, and some sugar. Cover it with
bread on whicn there is plenty of butter, put a small
plate on the top of the mould, and bake it for three hours.

A Crear Seep-Cake.—Mix a quarter-peck of flour
with half a pound of sugar, a gnarter of an onnce of all-
epice, and a little ginger ; melt three-quarters of a pound
of butter with half a pint of milk; when just warm,
put to it & quarter of & pint of yeast, and work up toa
good dough. Let it stand before the fire a few minutes
before it goes to the oven ; add seeds or currants; bake
an hour and a half.

Arrowroor Pupnixe.— Take two tablespoonfuls of
arrowroot, and two guarts of fresh milk, mix the arrow-
root with a emall portion of the milk, and when the re-
muining part of the milk has boiled, add it to the former ;
when nearly cold, add the yolks of three eggs well
beaten, three ounces of engar, two ounces of butter, and

a little grated nutmeg; stir the ingredients well to-
gether, turn them into & butteved dish, and bake fora
quarter of an hour.

A Wersn Poppixe.—Let half a pound of fine butter
melt gently ; beat with it the yelks of eight and whites
of four egys; mix in six ounces of loaf-sugar, and the
rind of 'a lemon grated. Put a puste into a dish for
turning out, and ponr the above in, and nicely bake it.

THE TOILET.

HuseArY WaTerR.—To one pint of highly rectified
epirits of wine put one ounce of oil of rosemary and two
drachms of essence of ambergris ; shake the bottle well
several times, then let the cork remain out twenty-four
hours. After a month, during which time shake it
daily; put the water into small bottles.

BANXDOLINE FOR THE HA1R.—Crush the pips of the ripe
quince between two pieces of paper ; then put them into
a tumbler of cold water to stand all night, when the
water will have become glutinous and fit for use; drop
into it a small guantity of spirits of wine, and a few
drops of essence of rose, jasmine, or any other perfume.

Or: Take half an ounce dried quince pips, pour on
them one pint of boiling water, and stiain when cold.
Should it not be suficiently glutinous, boil it again, and
pour over the pips a second time. Beent with rose, ber-
gamot, or any other scent.

O1L oF Roses For THE HATR.—Olive oil, one quart;
ottar of roses, onedrachm ; oil of rosemary, one drachm,
Mix. It may be colored by steeping a little alkanet
root in the oil (with heat) before scenting it. It strength-
ens and beantifies the hair.

Por Povrkr.—To make “a perfume of sweet-scented
leaves, ete., for faney jurs.”” Mix half & pound of com-
mon salt with & quarter of a pound of saltpetre, a quar-
ter of an ounce of storax, half a dozen cloves, a handful
of dried bay leaves, and another handful of dried laven-
der flowers. 'This basis. of the Pot Pourri will last for
vears, and you ‘may add to it annually petals of roses
and of other fragrant fowers gathered on dry days, as
fancy may dictate. By the same rule you may add, if
approved of, powdered benzoin, chips of sandal wood,
cinnamon, orris root, and musk. A very excellent Pot
Pourrl may be made in winter with a ponnd of dried
rose petals, bought at a chemist’s, mixed with four
ounces of salt and two of saltpetre, ou which were put
eight drops of essence of ambergris, six drops of essence
of lemon, four drops of oil of cloves, four drops of oil
of lavender, and two drops of essence of bergamot.

MISCELLANEOUS.

Goop Writisg Ixg.—Gall-nuts, pulverized, twelve
ounces ; logwood, four ounces; sulphate of iron, four
ounces ; gum arabie, four ounces ; vinegar, two guarts ;
watar, thres gquarts. Mix well for a week, and then
strain. Five drops of ereasote added toa pint of ordi-
nary iuk will effectually prevent its becoming mouldy.

Mamixg LarD.—Cut the fat up into pieces about two
inches square ; fill & vessel holding about three gallons
with the pieces; put in a pint of boiled lye, made from
oak aund hickory ashes, and strained before using; boil
gently over a slow five, nntil the eracklings have turned
brown ; strain and set aside to cool. By the above pro-
cess you will get more Jard, -a better article, and whiter
than by any other process,
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To PickLe REp Cappace.—Choose a fine elose cabbage
for the purpase of pickling, cut it as thin as possible,
and throw some salt upon it. Let it remain for three
days, when it will have turned a rich purple; drain
from it the salt, and put it into a pan with some strong
vinegar, a few blades of mace, and some white pepper-
corns. Give it a scald, and, when cold, put it into the
jars and tie it up close,

Caxpres.—Take of alum five pounds, dissolve entirely
inten gallons of water, bring the solution to the boiling
point, and add twenty pounds tallow, boiling the whole
for an hour, skimming constantly. Upon cooling a
little, strain through thick muslin or flannel ; set aside
for & day or two for the tallow to harden; take it from
the vessel, lay aside for an hour or so for the waier to
drip from it, then heat in & eclean vessel sufficiently to
mould ; when moulded, if you desire to bleach them lay
upon # plank by the window, turning every two or
three days. Candles made strictly by the above receipt
will burn with a brillianey equal to the best adaman-
tine, and fully as long.

Trearuest oF Hiccor.—This may often be removed
by holding the breath, by swallowing a picce of bread,
by a sudden fright, or a dranght of weak liguid. When
it arises from heat and acidity in the stomuchs of chil-
dren, a little rhubarb aud chalk will remove it. Should
it proceed from irritability of the nerves, take a fow
drops of sal volatile, with a teaspoonful of paregoric
elixir, Ifitstill continue, rub on soap liniment, mixed
with tineture of opium, or a blister may be placed on the
pit of the stomach, or sipping & glass of cold water with
a little earbonate of soda dissolved in it.

Cream Paste.—Break two eggs in a stewpan, with a
little salt, and as much flour as they will take. Mix in
a pint of milk, and put it on the fire, stir it o0 as not to
let it stick, iill you no longer smell the flour; then put
in a piece of butter the size of a walunut,

GoLp Fisa.—These beautiful ereatures, being origi-
nally from a warm climate, require to be kept in apart-
ments of & genial temperature. The water in which
they live shonld be changed daily, and should not be
given in a cold state, but allowed to stand in & warm
room for an hour before being put into the globe; this
precaution may not be necessary in summer. The food
given may consist of small erums of bread and small
flies.

To Creax Kxives.—One of the best substances for
cleaning knives and forks is charcoal, reduced to a fine
powder, and applied in the same manuer as brick-dust
is used. This is a recent and valoable discovery.

Parering Rooums.—Light-colored papers are best for
bedrooms ; they look clean and cheerful. Nothing that
is dark and dingy should be chosen where light and
cleanliness are so essential ; and dark papers sometimes
give the idea of dirt, when it is far from being the case.
Closets, especially where dresses hang, should be pa-
pered ; the lighter the color of the paper, the more
easily are dust and cobwebs detected. In unpapered
closets, chinks harbor spiders, and bits of mortar break
away ; but when papered, they are neat and clean.

Magrxa S8oAP WITHOUT GReEASE.—One bar of common
resin goap, one pound sal goda, one ounce borax, Dis-
solve the soda and borax in eight pints of rain or soft
water ; then add the soap, and boil until dissolved, when
you will have, upon eooling, ten pounds of good soap,
worth from eight to ten cents a pound, and costing only
one ceut per pound,

Cemext ror THE Movrss oF Corxep Borries.—Melt
together & quarter of & pound of sealing-wax, the same
quantity of resin, a couple of onnees of beeswax. When
it froths, stir it with a tallow candle. As soor as it
melts, dip the mouths of the corked bottles into it. This
is an excellent thing to exclude the air from such things
as are injured by being exposed to it.

To PreservE CELERY THROUGH THE WixTErR.—Get up
the celery ou o fine dry day before it i injured by frost,
cut off the leaves and roots, and lay it in a dry airy place
for a few days; then remove it to a cool cellar, where it
will be quite seeure from frost, and puck it up with
sand, putting layers of celery and of sand alternately.

AccinexTs To THE BAR.—In case of very little insects
getting into the ear, they will be immediately killed by
& few drops of olive oil poured into the ear. If a child
put & seed, & little pebble, or any small body of that
nature into the ear, it may often be extracted by syring-
ing the passage strongly with warm water for some
time,

To Prcene Greex Tomators.—To one peck of tomatoes
add a handful of salt aud enough water to cover them.
Let themm remain in this twenty-fonr hours. Put them
in a kettle (porcelain lined is the best), fill up with
vinegar, and set upon the stove until the vinegar beging
to boil, and then set away to cool. When ecold, set the
kettle again upon the stove, and bring it to the boiling
point. Then skim the tomatoes, and put them into a
jar, fill up with some new, cold vinegar, and flavor
with mustard seed, allspice, cloves, ete.

The same vinegar first used will do to scald more
tomatoes in.

Verver.—To restore ‘the pile of velvet, stretech the
velyet out tightly, and remove all dust from the surfuce
with a clean brash; afterwards well clean it with a
piece of black flannel, slightly moistened with Florence
oil. Then lay a wet cloth over a hot iron, and place it
under the velvet, allowing the steam to pass through
it; at the same time brushing the pile of the velyet till
restored as required. Shounld any fluff remain on the
surfice of the velvet, remove it by brushing with a
handful of crape.

CONTRIBUTED RECEIPTS.

A wicr apple-pudding, and one very convenient to
serve, is made by making small round pofs of pastry,
and baking them on a flat tin; then fill with stewed
apples, nicely strained through a sieve, swoeetened and
flavored. For about a dozen of these, take the whites of
two eggs, beat them to a froth, sweeten with four ounces
of sugar ; flavor it with white wine. Have a dizh filled
with boiling water on the top of the stove, and pour on
this, froth, and let remain a minute or two until it
hardens a little ; then takeit off the water carefully, and
spread it over the apple puffs to answer as sance,

To Wasa WuiTe THREAD GLOVES AND STOCKINGS.—
These articles are so delicate as to require great eare in
washing, and they must not on any account be rubbed.
Make a lather of white soap and ecold water, and pat it
into a sancepan. Boap the gloves or stockings well, put
them in, and set the saucepan over the fire. When they
have come to a hard boil, take them off, and when cool
enongh for your hand, squeeze them in the water.
Having prepared a fresh cold lather, boil them again in
that. Then take the pan off the fire, and squeeze them
well again, after which they ean bs stretehed, dried, and
then ironed on the wrong side.
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