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DIRECTIONS FOR PRESERVING FRUITS, ETU.

Preserves of all kinds should be kept entirvely secluded
from the air and in & dry place. In ranging them ou the
shelves of a store-closet, they should not be suffered to
come in contact with the wall. Moisture in winter and
spring exudes from some of the driest walls, and pre
=erves invariably imbibe it, both in dampness and taste
It is necessary oceasionally to look at them, and if they
have been attacked by mould, boil them up genily again,
To prevent all risks, it is always as well to lay a brandy
paper over the fruit before tying down. This may be re-
newed in the spring.

Before preserving fruitin sugar, it is necossary that the
sugar shonld be well clarified. The following is the best
method: put your sugarin a preserving kettle, or pan,
with one pint of water to each pound of sugar, Havein
a porringer beside you the whites of eggs whipped with
water, Assoon as your sugar boils, you turn a portion
of this frothed wataer in the syrup, and stir it in with o
spoon, aud then as the freth rises, skim it off; putin more
of the white of egg, and skim again, and continue this
operation until your syrup is well clarified. Then cook
vour fruits as much as is necessary for each particular
kind.

To PRESERVE STRAWEBERRIES.—To two pounds of fine
large strawberries, add two pounds of powdered sugar,
and put them in a preserving kettle, over a slow fire, till
the sugar is melted; then boil them precigely twenty
minutes as fast as possible; have ready a nonmber of
small jars, and put the frait in boiling hot. Cork and
seal the jars immediately, and keep them throngh the
snmmer in a cold, dry cellar. The jars must be heated
before the hot fruit is poured in, otherwise they will
break.

StRAWBERRY JELLY.—Dxpress the juice from the fruit
through a cloth, strain it clear, weigh, and stiv to it an
egual proportion of the finest sugar dried and reduced to
powder; when this is dissolved, place the preserving-pan
oter 4 very clear fire, and stir the jelly often until it

bails: elear it carefully from senm, and boil it quiekly

from fifteen to twenty-five minutes. This receipt iy for a
moderate quantity of the preserve; & very small portion
will require much less time.

Drigp StRAWBERRIES. —Put three pounds of straw-
berries into a large dish, and sprinkle six pounds of
white sagar over them. Let them stand until the next
day, then scald them and put thom back fnto the dish.
On the third day place another pound of sugar over them,
and scald them again. In two days more repeat the pro-
After this, place the strawberries on w hiair-siove to
drain; and then on fresh plates every day, until they are
dried. They must be kept in tin canisters.

Cueriies Presgrvep.—Take fine large cherries, not
very ripe; take off the stems, and take ont tlhe stones;
save whatever juice runs from them; take an eqgual
weight of white sugar; make the syrap of o teaeup of
water fur each pound, setit over the fruit untilitis dissolved
and boiling -hot, then putin the jnice and cherries; boil
them gently until clear thronghout; take them from the
syrup with a skimmer, and spread them on flat dishes to
cool; let the syrup boil until it is rieh and quite thick ;
set it to eool and settle: take the fraft into jars and pots,
and pour the syrap carefully over; let them rewaio open

Cess,

till the next day ; then cover as directed. Sweet cherries
are improved by the nddition of & pint of red currant-juice,
and half & pound of sugar to it, for four or five pounds of
wherries.

Caerry Jam.—To every pound of fruit, weighed before
stoning, allow half a pound of sugar ; to every six pounds
of fruit allow one pint of red currant juice, and to every
pint, ene pound of sngar. Weigh the frait before stoning,
and allow half the weight of sngar; stone the cherries,
and boil them in a preserving-pan until nearly all the
Jjuice is dried np; then add the sugar, which should be
crushed to powder, and the currant juice, allowing one
pint to every six pounds of cherries (original weight),
and one ponud of sugar to every pint of juice. * Boil all
together until it jellies, which will be in from twenty
minutes to hall an hour; skim the jam well, keep it well
stirred, and, a few minutes before it is done, crack some
of the stones aud add the kernels: these impart a very
delicions flavor to the jam.

GoosEBERRY JaMm.—SBtalk and cropas many as you re-
quire of ripe; red, rough gooseberries; put them into the
preserving-pan, and as they warm, stic and broize them
to bring out the juice. Let them boil for ten minutes,
then add sugar in the proportion of three-quarters of a
pound to every pound of fruit, and place it on the fire
again; let it boil slowly, and continue boiling for two
hours longer, stiveing it all the time to prevent its burn-
ing. When it thickens, and is jelly-like on & plate when
cold, it is done enough. Put it info pots, and allow it to
remain a day before it is covered.

GoosERERRY AND RaspRerey Jrity.—Take any quan-
tity of fine red gooseberries, a quarter as many white
ones, and half o guarter as many raspberries; pick the
fruits and pot them in a kettlo for preserves, with as
many pounds of sugar in pieces as you have pounds of
fruit. Boil over a quick fire, skimming carefully, and
continue boiling until your jelly, turned upon a napkin,
fixes or congenls in & moment. This is & proof that yonr
jelly is sufficiently conked. Remove it from the fire, and
turn it throngh a hair sieve. Let it drain without squeez-
ing, and turn the fivst resultsinto your pots. This will
be a jelly of the first quality, of a beantiful ruby tint, and
perfectly transparent. Alterwards squeeze and express
the remainder into another vase, This second part is as
good as the first, but it has not its transparency.

CurraNT JEnny.—Plck fine red, but long ripe currants
from the stems; bruise them, and strain the juice from a
quart at a time through o thin muslin ; wring it gently,
to get all the liguid ; put a pound of white sugar to each
ponud of juice; stirit uutil itis all dissolved ; sot it over
a gentle fira; let it hecome hot, and boil for fifteen min-
utes; then iry it by taking a spoonful into a sancer;
when cold, if it i2 not quite firm enoungh, boil it for a few
minates longer.

Brack CurrANT JELLY.—It i% necessary to add a littla
water to the frait, in order to =train it, it is so very thiek,
unless jam is made at the same time, when a part can be
strained for the jelly, and the remainder used for jam.
After it is boiled so as to heat the fruit through, press it
little by little until all the juice is extracted ; measure
the juice, and allow one pound of sugar to every pint of
juice: mix the juice and sugar, and boil ten minutes
gently, stirring constantly, when it will be ready to put
in monlds, Cover with paper wet with brandy.

GaosraEnrY Jruiv. —This is made exactly as black
cnrrant jelly i mee no water with the frait. hnt press it
frmly, and make the remains of the pulp inte jam; i
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desired to remove the skins, pass the pulp through a
colander; allow one pound of sugar for one of jam.

RaseBeRny Ja.— Weigh the fruit, and add three
quarters of the weight of sngar; pat the former into'a
preserving-pan, boil, and break it; stir constantly, aod
let it hoil very quickly; whon the juice has hoiled an
honr, add the sugar, and simmer half an hour. In this
way the jam is superior in color and flavor to that which
is made by putting the sngar in fivst.

GrEeyGAGEs, —Welgh a poand of sugar to'a pound of
froit; the lavgest when they begin to get soft are the
Dest ; split them, aond take ont the kernels and stew them
in part of the sugar, take out the kernels from the shells
and blanch them; the next day strain off the syrup and
boil it with the remaining sugarabout ten minutes; skim
it and add the frait and kernels, ekim it until clear, then
put into small pots with syrup and kernels.

GREENGAGE JaM,—To every pound of fruit weighed
before being stonod allow three-quarters of & pound of
lump sugar. Divide the greengages, tako out the stones,
and put them in & preserving pan. Bring the froit toa
boil, then add the sugar, and keep stirring it over a gontle
fire until it is melted. Remove the scam as it rises, and
just before the jam is done boil it rapidly for five minntes.
To ascertain when it is sufficiently boiled, pour a little on
a plate, and if the syrup thickens and appears firm, it is
done. Have ready all the kernels blanched, put them
into the jam, give them one boil, and pourthe preserve
into pots. When cold, cover down with oiled papers,
and over these tizssue paper brashed over on both zides
with the white of an egg. .

Proms.—Prick them with a needle to prevent bursting,
simmer them very gently in thin syrap, put them into a
China bowl, and, when cold; pour the syrup over. Let
them lie three days, then make a syrap of three pounds
«of sugar to five pounds of fruit, with no more water
than hangs to large lumps of the sugar dipped quickly
and instantly bronght out. Boil the plums in this fresh
syrup, after draining them from the first; do them very
gently till they are clear and the syrup adheres to them ;
pat them one by one into small pots, and pour the liquor
aver them.

To PreservEPrAchss.—Theclear-stone yellow peaches,
wifite at the stone, are the best. Weigh the fruit afler it
is pared. To cach pound of fruit allow a pound of loaf
sugar. Puata layer of sngar at the bottom of the presery-
ing-kettle, and then a layer of fruit, and so on until the
fruit is all in, Stand it overthe fire until the sugaris
entirely dissolved ; then boil them until they are elear:
take them out piece by piece, and spread them on a dish
free from syrup. Boil the syrop in the pan until it jellies;
when the peaches are cold, fill the jars half fall with them,
and ill up with boiling syrap. Let them stand n short
time covered with a thin cloth, then put on brandy paper,
and cover them close with corks, skin, or paper. From
taventy to thirty minutes will generally be sufficient to
preserve them.

Pracit MArMALADE—Prepare peachex as for jam, boil
one hour; mix equal parts of sngar with the jam ; when
dissolved, pass the whola through a sieve; boil slowly
two hoars, being very eareful not to burn; spread it on
plates and set it in a cool oven, where it will dry but not
burn, for a half day, whea it will be ready to pack into
moulds; cover the moulds with paper dipped into the
white of eggs, beaten as stiff as possible; it must be en-
tirely free from juiee, of o dark mahogany color and clear
when finished, sufficiently stiff to cut with a kuife; keep

it cool; it is liable to mounld, which can be the more
readily removed if a piece of paper, elosely fitting the
edges of the jar, Is pressed firmly on the marmalade be-
fore covering with the egg paper. No air should be
allowed to remain in the froit, which should be packed
very closely ; and as the marmalade is very thick, it will
require some care to accomplish it.

QuiNces PRESERVED WHoLE.—Pare and put them intoa
gancepan, with the parings at the top; then fill it with
hard water; cover it close: set it over a. gentle fire till
they turn reddish ; let them stand till cold ; put them into
a clear, thiek syrup ; boil them for a few minutes ; set them
on one side till guite cold; boil them again in the same
manner; the next day boil them nntil they look elear; if
the syrup is not thick enongh, beil it more; when cold,
pnt brandied paper over them. The guinces may be
halved or quartered.

QuircE MarmAnApE.—To one gallon of quinces, thres
pounds of good loaf sugar. Pare the guinees and cut them
in halves, scoop out the cores and the hard strip that unites
the core with the string; pub the cores and some of the
parings in a sancepsn with abont a quart of water, put
the halves of quinces in a steamer that fits the saucepam;
boil them until the guinces are softened by the sieam;
then mash them with a wooden spoon, in & dish, and poor
the water from the saucepan on them, which is now of a
thick glutingus substance; put them with the sugarin o
stewpan or enamelled saucepan, and let them beil for
about half an hour, keeping them well stitred.

Quixos Jenny. —Take some sound, yellow guinces,
which are not over ripe; peel them, eut them in quar-
ters, and Dboil them in as much water as will cover them.
When they have been well boiled, squeeze them throngh
o linen cloth, clarify the juice in a filtering bag, weigh
it, and put It with three-quarters of its weight of sugar in
n brass kettle. Do not forget to put in a piece of cinna-
mon. Cook the whole together until it has become a
jelly. Take it from the fire, and tie up in pots when it is
cold.

MISCELLANEOUS CO OKID_TG.

Vear Coreers wite SWeeT Herps.—Chop all sorts of
sweet Horbs, mushrooms, a little wintry savory, shallots,
pepper and salt, with a spoonful of butter; dip the cuni-
lets in this, and rednce the sance to make it stick; do
them over with egg and bread crums, and set them in
tho oven to bake ; then add a glass of white wine to the
sance, skim it well, and when the cutlets are done lay
them on a dish, and serve them to table with the sauce
poured over,

Leuox SAves ror Borep Fowr.—Pare off the rind of 2
lemon, slice it small, and take out all the kernels; broise
the liver of the fowl with two or three spoonfuls of gravy
stock ; then melt some butter, mix all together, give them
a hoil, and add a little of the lemon peel.

To Bom Cory Breer.—If the beef is very salt, put it in
a pot filled with cold water, and when nearly but not
qulte boiling, change it for cold water, As soon as the
second water boils, skim it until no impurities arise.
Koep the pot closed, that it may keep fall by the con- -
densing of the steam on thecover. If the lid allows the
steam to escape, and the water boils low, fill up with
boiling water. Let it boil slowly until tender, so that
the bones will slip ont. If the meat is not too salt, pot
in only suflicient water to cover it; remove the scum as
it rises, and, when the liquor iz clear, close the lid
tightly, and boil, as gently as possible, until very tender,
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Svceordsi, o Con¥ Axp Beaws.—If old beans are
nsed, they must be eoaked over night, and parboiled in
two waters before putting in the pork. The corn shiould
be added to the beans and pork about fifteen minutes
before the hour for serving the dinner. It is well to hoil
the cobs with the beans and pork in the last water. Tle-
move them before adding the corn. For using beans not
firlly ripe, one ehange of water s sufficient; the pork can
be parboiled at the same time. Beans for succotash
should remain whole; care must be taken that they boil
gently, g0 a8 not to break them, Considerable water is
generally used in bolling the beans, that no more need
te added when the corn is put in; most persons like con-
siderable soup in this dish. Families can be governed by
tasts in thiz. Dish the corn and beans in a deep dish
with the froth, and season with butter and a very little
salt; use no pepper; if any person desire it, it is easily
added. Serve the pork on a platter, after taking off the
skin and dotting it with pepper, by dipping the little fin-
ger in gronnd pepper and pressing it on the pork.

Vean Cinors, Beeanen.—Take six or seven handsomely
cut chops, season them with salt and pepper, and put
them into melted butter. When suflicientiy soaked put
them into beatén eggs, take them out, and rull each
separately in bread crums; make the chiops as roand as
you can with your hand, and lay themn in a dish. Whon
all are breaded boil them slowly over a moderate fire,
that the bread may not be too highly eolored.
clear gravy.

Serye with

Squasu.—Guather the summer squashes when young
sud tender. If the scallop, the seeds will do no harm.
Cat it in quarters, and boil in a bag until tender. Squeeze
ont all the water, and season with salt and butter; pep-
per can be added at the table,

Toaaro Toasr.—This is a nice breakfust dish ; prepare
the tomatoes, and stew them as directed. Toast o slice
of light bread for each member of the family, and spread
the stewed tomatees evenly on cach slice. If any is left,
pour it over the whole; serve immediately.

Striya Braxs.—Gather them while yonng enough to
Dbreak crispy; break off Loth ends, and string them;
break in hialves, and boil in water with a little salt, nntil
tender ; drain free from water, and season with butter,

CAKES, PUDDINGS, ETC.

Cocoaxrr Joupres.—Cat the meat of a large cocoannt
in slices and grate them. Beat up the white of five eggs,
and the yelks of three, and mix with them o few drops of
the essence of lemon. Mix the grated cocoanut with a
small portion of flour, roll it lightly on a floured paste-
board, cut it into rings with a tumbler, the edge of which
is floured. DButterthe pans into which the eakes are to bo
laid, and after sifting a little loaf sugar over the cakes,
bake them in a quick oven, When they begin to brown
they are done.

CaerrY Farrrers.—Take half a pound of ripe Mayduke
cherries; stoneand halve thom ; makoa pint of new milk
pretty hot, sweeten it, and pounr it npon your cherries;
then well beat fonr eggs, put them with the cherrias, stir
all well together, add a little lour to bind it; put it into
a fryingpan, & spoonful at o time, and when the fritters
are dong, serve with sugar sifted over them.

Faexcn RaspseErrY Tart.—Choose a pint of very fine
ripe raspberries, either red or white; stem them, and
throw them into a bolling syrup, made with a quarter of
a pound of loaf sugar and & tablespoonful of water; with-
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draw them immediately from the fire; line a fatt dish
with a puff-paste rolled as thinly as possible; lay in the
fruit and syrap, observing to keep the raspberries as
whole s possible; put it into a quick oven for twenty
minutes; strow more sugar over it, and glaze it; or,ifto
be served cold, pour raw cream over ik

Ripe Gooseperry Puppiyg.—Seald u pint of ripe goose-
Derries in very little water; when tender, mash them in
the liguor in whick they were boiled ; pulp them throngh
a sleve, and add to them the beaten yelks of fonr eggs, &
quarter of a ponnd of sugar, and a quarter of & pound of
blanched sweet almonds lightly chopped. Mix all very
well together, and bake it in a ple-dish edged with a rim
of puff-paste. Half an hour's baking will do it. Serve
witl eream.

Brack Crurast Tarr.—Lightly stem and top the cur-
rants, being careful not to broise them; put them into
f tart-dish with a rim of paste, and, as they are consi-
dered to be too rich by themselves, it is advisable to add
a little white currant juice or cider to dilute their flavor;
throw in a good deal of sugar, cover them with a top
erust, and bake rather more than an hour.

Cuerny or Srnawpenry Foorn.—Piek the stems from
your fruit ; if cherries, stone them, bruise them to a pulp,
add a sufliciency of loaf sugar pounded and sifted, and
half a pint of eream to a pintof pulp ; putitinto custard-
glasses with a Inyer of raw cream upon the top, and serve.
Some honsekeepers, to avoid the trouble of frequent bak-
ings, line several tart-dishes with an edge of erust; bake
them and keep them for use as reguired, when some pre-
gerve or raw frait as above may be simply laid in, and
an easy-made tarb produced upon an emergency.

CONTRIBUTED RECEIPTS.

Harp Soap,—Pour four gallons of boiling water on six
pounds of sal soda, and three pounds of unslaked lime;
stir and let stand over night, Pour off carefully, and add
six pounds of perfectly clean fat or grease, and boil two
liours, stirring most of the time. If it does not seem
thick enongh, put another pailful of water on the set-
tlings ; stir well; when settled, drain off carefully, and
add to the mixture as required. Try it occasionally by
putting a little to cool. When it is ready to remove from
The fire stir in o handful of salt, Have ready a tub in
which eold water hins been standing to prevent sticking 3
put the zoap into it and let it stand till solid, then ent into-
strips. Or pour the soup into moulds for cakes. This

. will make about forty pounds of soap at a cost of two

cents per pound.

Coxxecricur LoAr CAxe.—Six pounds of flonr, four and
a half of butter, four and & half of sugar, four and a half®
of raisins and corrants, one and a half of citron, one pint
of brandy, one pint of wine, half a pint of home-made -
yeast, one ounce of mace, six nutmegs, twenty eggs..
Beat all together and put into pans over night.

New BExonasp Loar Caxe.—Fonr pounds of flour, twe -
of butter; put in more yeast than for bread ; make soft
with milk, and let it stund over night. When light, add
twelve oggs well beaten, two aud n quarter pounds of °
sugar, two pounds of raisins, quarter pound of eltron,
mixed spice. Beat well and put into pans; let it rise,
then bake one honr and a quarter.

Cray CAre—One poand of flour, one pound of sugar,
hialf & pound of butter, six eggs, half a pint of milk, one -
teaspooninl of soda, two of crepm tartar; flayor with
bitter almonds or lemon.
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MISCELLANEOUS COOKING.

A Brer Pie—Take cold roast beef or steak ; cut into
thin slices, and put a layer into a pie-dish; shake ina
little flour, pepper, and salt; cut up a tomato, or onion
chopped very fine ; then another layer of beef and season-
ing, and so on until the dish is filled. If you have any
beef gravy, put itin; if not, a little beef drippiug, and
water enongh to make sufficient gravy. Have ready
one dozen potatoes, well boiled and mashed, half a cup
of milk or cream, and & little butter and salt; spread
it over the pie as a crost, an inch thick ; brush it over
with egg, and bake it about twenty-five minutes.

PARSLEY AND BUTrer.—Wash and tie up a bunch of
parsley. Patit in boiling water, and let it boil for five
minutes. Drain it, cut off the stalks, and chop the leaves
very fine. Putit into the melted butter, which may be
made by smoothly mixing a tablespoonful of flour with
half a pint of water and two ounces of batter. Stir all
ont way. Let it boil about two minntes,

Laus Curirts AND Spivacm.—Eight cutlets, egg and
bread-crums, salt and pepper to taste, a littlo clarified
batter. Take the cutlets from a neck of lamb, and shape
them by cutting off the thick part of the chine-bone, Trim
off most of the fat and all the skin, and scrape the top
part of the bones quite clean. Brush the cutlets over
with egg, sprinkle them with bread-crnms, and season
with pepper and salt. Now dip them into clarified but-
ter, sprinkle over a few more bread-crums, and fry them
over a sharp fire, turning them when required. Lay them
before the fire to drain, and arrange them on a dish with
spinach in the centre, which should be previously well
boiled, drained, chopped, and seasoned. Peas, aspara-
gus, or beans may be substituted for the spinach.

Porrep BAtmox.—Salmon, pounded mace, eloves, and
pepper to taste; three bay-leaves, a quarter of a pound of
butter. Skin the salmon, and clean it thoroughly by
wiping with a cloth (water would spoil it); cut it into
square pieces, which rub with salt; let them remain till
thoroughly drained, then lay them in a dish with the
other ingredients, and bake. When quite done, drain
them from the gravy, press into pots for use, and when
cold, pour over it clarified butter,

ForceMEAT.—Half a pound of bread-crums, a table-
spoonful of finely-chopped parsley, a teaspoonful of sweet
herbs, a little grated lemon-peel and nutmeg ; seasoning
of sali, pepper, and Cayenne; two ounces of beef suet,
very finely chopped, and two eggs a little beaten. Mix
all together. The flavor of a little chopped lean ham or
bacon is relished by some persons.

Friep Articnoxes.—Cut the artichokes into six or eight
pieces, according to their size, remove the choke and the
large leaves which will not become tender, and trim off
the tops of the remainder of the leaves with a pair of
scissors, Wash them in several waters, drain them, and
dip them in a batter made with flour, a little eream, and
the yelk of an egg. Let the artichokes be well covered
with the batter, and fry them in lard. Bprinkle a little
salt over them, and serve them on a bed of parsley fried
in the lard which remains in the pan.

ArTicHoKES PicELen.—Boil the artieholes till you can
pull the leaves off; take out the choke and cut away the
stalk, but be careful that the knife does not touch the tup;
throw them into salt and water. When_they have laln

an hour, take them out and drain them; then put them
into gluuses or jurs, and put a little mace and sliced nus-
meg between; fill them with vinegar and spring waser,
and cover your jars close.

Crow-CHoWw. —Three heads of cabbage, twenty-five
peppers, half a pint of white mustard-seed, and grated
horseradish, Cut the cabbage fine, chop the peppers, and
then put in the jar a layer of cabbage, then a layer of
peppers, then a little salt, and spriakle a little horse-
radish and mustard-seed over the whole, and so on until
the ingredients are all in the jar; then fill the jar with
cold vinegar, to every quart of which dissolvetwo onnces
of brown sugar.

Frigp Egrs.—Clean and ekin the eels; if large, cut
thém into pieces; if small, skewer them round and fry
them whole. First dust them over with flour, then rub
thom with yelk of egg and sprinkle them with bread-
crums, Put them into boiling lard and fry uniil nicely
browned. 5

Greex Corx DuMprives.—A quart of young corn grated
from the cob, half & pint of wheat flonr sifted, half a pint
of milk, six tablespoonfuls of butter, two eggs, a salt-
spoonful of salt, a saltspoonfal of pepper, and butter for
frying. Having grated as fine as possible suflicient young
fresh corn to make a quart, mix with it the wheat flour,
and add the salt and pepper. Warm the milk in a small
saucepan, and soften the butter in it. Then add them
gradoally to the pan of corn, stirring very hard, and set
il away to cool, Beat the eggs light, and stiv them into
the mixtore when it has cooled. Flour your hands and
make it into little dumplings. Fut into a frying-pana
sufficiency of fresh butter (or lard and butter in equal
proportions), and when it 18 boiling hot, and has been
gkimmed, put in the duomplings, and fry them ten min-
utes or more, in proporkion to their thickness, Then
drain them, and send them hot to the dinner table.

CAKES, PUDDINGS, ETC.

SveAr Drope,—Beat the whites and yelks of four eggs
soparately toa light foam ; dilute the yelks with two tea-
spoonfuls of waler, and turn them with the whites, and
beat them some time; then add by degrees a pound of
sugar in fine powder, and then fonr ounces of superfine
flour, beating the mixture constantly. Drop the mixture
on white paper placed in a tin plate, in any shape you '
please, ca them over with sugar in powder, to prevent
running, and bake about ten minutes in a moderate oven.

Spaxien Buxs.—Take one pound of fine flour, rab Into
it half o ponnd of butter; add half a pound of sugar, the
same of currants, a little nutmeg, mace, and cinnamon ;
mix it with five eggs well beaten; make this up into
small buns, and bake them on tins twenty minutes; when
half done, brugh them over with & little hot milk,

SyrnABUB PuppinGg.—Well beat your eggs; add to them
six ounces of pounded and eifted loaf-sugar, a glass of
brundy, a glass of white wine, and sufficient flour to make
it a very etiff batter. Have a quart of milk warm from
the cow poured upon it while youn continue beating ; and
when it is well frothed, put it into a buttered dish ; place
it in a quick oven, and bake it for a quarter of an hour.
Serve immediately.

AppLB TART.—Take six good-sized apples and six large
tomatoes ; peel, core, and cut np the apples; put them
into a glazed saucepan ; squeeze the pulp from the toma-
toes; put it with the apples; add a quarter of a pound of
white sngar, and stir it over the firo until the apples begin
to feel tender; then put an edge of pufi-paste round a tart-



RECEIPTS.

169

dish ; lay in your frait, stirving ina couple of tablespoon-
fuls of rieh eream as you do so, Cover it with crust
place it in a moderately brisk oven, and buke for twenty
minutes, -

Greeraace Pronmve or Tarr.—Take some greengage
plums, not over-ripe; do not stone them, but lay them
either in a basin lined, or pie-dish edged, with a rich
erust; add a good guantity of white sugar, cover with a
top crast, and boil or bake for an hour and a half

Drevrr Cages.—One pound of flony, five eggs, beaten
and strained, eight ounces of sugar, a little rose or orange-
flower water; beat the whole well together, and bake it
one honr.

A Fixe Ioixe ror CAres.—DBeat up the whites of five
eggs to u froth, and put to them a pound of double-refined
sugar, powdered and sifted, and three spoonfuls of orange-
flower “water, or lemon-jnice. Keep beating It all the
time the cake is in the oven, and the moment it comes
out, ice over the top with a spoon.

Ramsiy Proprse.—Soak bwo ounces of raisins in enough
braudy to cover them. Take half a pound of flour, half
a pound of chopped suet, & dessert-spoonful of ground
gluger, two eggs, four onnces of white sugar, and enough
milk to mnke it a pretty light paste; add the raisins and
brandy, put it into a cloth or basin, boil it for two Lours,
and serve with what pudding sauce you please.

Rice Cages.—Take eight yelks and four whites of eggs,
and beat to a foam; add six ounces of powderad sugar,
and the peel of one lemon grated; then stir in bhalf a
ponnd of ground rice, and beat all together for half an
hour, Putitinto a buttered tin, and bake twenty min-
utes, This cake is recommended as very easy of diges-
tion,

TOMATOES.

Toxaro Peppise.—Pour boiling water on tomatoes;
remove the skins,  Putin the bottom of the pudding-dish
some bread-crums, then slice the tomatoes on them, sea-
gon with sugar, butter, pepper and salt, add some more
Dbread-erums, then the sliced tomatoes pnd seasoning ; and
if the tomato does nof wet the bread-croms, add a little
water. Then for a small pudding beat up two eggs and
pour over the top. Bake about twenty minutes.

Towaro Carsve.—Take ripe tomatoes, and seald them
Just suflicient to allow yon 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
add three ounces of cloves, two of black pepper, two nut-
megs, and 4 very little Cayenne pepper, with a little salt;
boil the liguor for half an hounr, and then let it cool and
settle; add a pint of the best elder vinegar, after which
bottle it, corking and sealing it tightly. Keep it always
in a cool place.

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

Grrex Touaro Bov.—To one peck of green tomatoes,
sliced thio, add one pint of salt; stand twenty-four hours,
then strain and put them on the fire, with twelve raw
onions, one ounce of black pepper, one ounce of allspice;
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quarter of a pound of ground mnstard, half n pound of
white mustard-seed, and a little Cayenne ]1i;p;|mr: Cover
with vinegar, and boil until as thick as jam, stirring con-
stantly to prevent burning.

To Brom Tomarors,—Wash and wipe the tomatoes,
and put them on the gridiron over live couls, with the
stem down, When that side is brown turn them and let
them eook through, Tut them on a hot dish apd send
quickly to table, to bo thero seasoned to taste,

To Baxe TowArors,—Season them with salt and pepper ;
flonr them over, put them in a deep plate with a little
butter, and bake in a stove.

TO PURIFY THE AIR OF AN APARTMENT.

TiE best method of effecting this will be obvious; if wa
consider the influence which heat exercises on the atmo-
sphere.  Airis expanded and rendered specifically lighter
at the ordinary temperature on the application of heat.
Henee in every room heated above the temperature of the
atmosphere, there is a eontinual current of air in circula-
tion. The hot air in chimueys ascends and creates o
dranght towards the fire-place, whilst the hot air in
churches, theatres, and other buildings, passes throngh
the gratings in their cellings, and itz place is supplied by
the flow of cold frash air throngh the windows and door-
ways in the lower parts of these buildings.

The following simple experiment can be easily per-
formed and is highly instructive: Take a lamp or candle
and hold it to the top of the doorway of a erowded apart-
ment, ov of o room in which there is a five, the hot air
will be found escaping ont of the room at the top of the
doorway, as will be indicated by the outward direction of
the flame. If tho lamp be placed on the floor, the cold air
will be found to be comjng in at the bottom of the dooy-
way. Ifnow the lamp be gradually raised from the bot-
tom to the top, the fame at fivst inflected Inwardly, will
be seen gradually to become vertieal as the lamp ap-
proaches the middle of the doorway, aund finally it will
bo again blown outwardly when the Iamp reaches its
summit. It would appear from this, that in the middle
of the doorway tho temperature of the air is uniform,
hence there is no current either in or out of the apart-
ment. The whole experiment is highly interesting and
instructive, and proves that a fire is an excellent venti-
lator. Henee, to ventilate an apartment thoroughly, it is
only necessary to kindle a good fire, and let the air have
free aceess through the doorway and windows, the fire
will ereate a current of fresh air into the apartment, and
its atmosphere will be thus kept continually changed.

We wounld remark, in conclusion, that those moving
masses of air ealled winds, are produced in a similarway.
The sun is the great cause of winds; its heat is nnequally
diffused over the earth’s surface, and the air becomes con-
sequently heated in one part to a greater degree than in
another. The hot air vises, and its place is supplied by
the flow of the colder air from the smrrounding parts.
When the vacnum thus created is sudden, and the flow of
the surronnding air is violent, the meeting of winds from
all points of the compass produces at sea the phenomena
of water-¢pouts, and on land whirlwinds, cansed by the
air ascending in o spiral into the higher regions of the
atmosphere. Thero are a number of causes which pro-
duoce inequalities of temperature in the atmosphere ; some
of the most obvious of which are the alternation of night
and day, and the occurrence of cloudy and unclonded
skies, The air must be necessarily heated when illu-
mined by the rays of the sun, and cooled when thoserays
are withdrawn,
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CONTRIBUTED RECEIPTS,

Friep Caxes.—One and a half cup of sour milk, ong
cup of sugar, four tablespooufuls of melted butter, three
egus, one tablespoonful of seda, flonr enough to roll out.
Fry in hot lard.

Corx BrREAD.—One quart of sour milk, one tablespoon-
ful of soda, one teaspoonfnl of salt, one cup of molasses or
brown sugar, three large enps of corn meal, and three of
flour, Mix well, and bake in a slow oven ut least two
hours,

Cop CArE.—One enp of butter, two cups of white sugar,
four of flour, one cup of sweet milk, flve eggs, one tea-
spoonful of Boda, two of cream of tartar.

Leyoy Pre—One lemon, one cup of white sugar, the
yelks of two eggs, half & cup of sweet milk, halfa cup of
water, two tablespoonfuls of flonr, and one tablespoonful of
melted butter. Put the lemon, sugar, and flonr together,
then the milk and butter. Line a plate with nice pie
crust, and put your lemon, sngar, ete., in it; after bak-
ing, put over the top the whites of the egus beaten to a
froth with a little sugar. Browned & few minutes,

A¥ Onp HOUSEKEEPER.

ToxATo Wixe.—Press the juice from clean rips toma-
toes, and to each gallon of it, without any water, put four
pounds of brown sugar, before fermentation begins, Let
the wine stand in a keg for two or three months, then
drain off info bottles, carefully avoiding sediment. It
makes a most delightful wine, having all the flavor of the
tomato, also its medicinal qualities. Mas, E, G.

CreAM PaxcAres.—Mix the yelks of two eggs, well
beaten, with a pint of eream, two ounces of sifted sugar,
a little nutmeg, cinnamon, and mace. Rab the pan with
a piece of butter, and fry the pancakes thin, M, E, H,

Cax any of our subseribers furnish a receipt for orange
syrup ?

PurvERIZED Borax is zaid to be a good remedy for
black roaches. Putit in the cracks and under the edge
of carpets, and in every place you can reach that is likely
to be their resort,

Or: Set a glazed baking dish, filled with small beer,
sweetened with coarse brown sugar, in the place infested,
and place a board againstit, as a bridge or ladder for
them to ascend. This is the best of all the remedies.

Cocoaxur Caxe.—One cnp of butter, three cups of SugAT,
one of sweet milk, four of flour, and teaspoonful of soda,
two of eream of fartar, five eggs, one cocoannt grated ;
put half the cocoanut in cake and half in icing. ITeing
Sor eake, balf & pound of white pulverized sugar to the
whites of two eggs; ice the cake, and sprinkle grated co-
coanut on the top of the eake.

APPLE CARE.—Take two cups of dried apples, stew just
enongh to cut easily, chop about as fine as raisins, and
simmer in two cups of molasses three hours, one eup of
sugar, one cup of sour milk, one of butter, {wo eggs, five
cups of flour, two'teaspoonfuls of soda, some salf, cloves,
and cinnamon. Mix with molusses warm. 1 put apples
and molasses in before the flonr. Bake in large cake
dishes; it makes one large one, or two small ones, !

Mus, M. A, 8,

MISCELLANEOUS.

To Keep S1r.—8ilk articles should not be kept folded
in white paper, as the chloride of lime used in bleaching
the paper will probably impair the color of the eilk.
Brown or blue paper is better; the yellowish, smooth

Indin paper is best of all.  Silks intended for dress should
not be kept lony in the house before they are made up, 45
Iying in the folds will have a tendency to impair its du-
rability by causing it to cut or split, particulavly if the
silkc has been thickened by gum., Thread lace veils aro
very easily eut. But dresses of velvet should not be Iaid
by with any welght above them : if the nap ofa thin vel-
vet is laid down, it is not possible to raise it up again.
Hard silk should never be wrinkled, becanse the thread
is easily broken in the crease, and it never can be rec-
titled. The way to take the wrinkles ot of silk scarfs
and handkerchiefs is to moisten the surface evenly with
a sponge and some weak glue, and then pin the silk with
some toilet pins on a mattress or feather bed, taking pains
to draw out the silk as tight as possible. When dry, the
wrinkles will have disappeared. The reason of this is
obyious to every person. Some silk articles should ba
maoistened with weak glue or gum-water, and the wrinkles
ironed out by a hot flat-iron ou the wrong side.

To Movst Drawrses.—The drawing must he carefully
touched here and there, over the back, with moderately
stiF gam, and then placed on the leaf in the book, elosed
down tightly, and a heavy weight placed on the hook for
some hours afterwards. Previously to putting down the
drawing, the exact place for it must be marked on the
Teaf; leaving an equal margin all round. The same plan
must be adopted in mounting drawings on paper or card-
board, If mounted in the evening, and placed under a
heavy weight, they may be uncovered in the morning;
but seven or eight hours ought to elapse to allow the gum
to dry, otherwise the drawing, and the leaf on which it
is placed, will become wrinkled.

CABBAGE chopped and thrown on earpets before sweap-
ing, answers the same purpose as tea-leaves for laying
the duost,

Suxpurys.—The best plan for removing the effects of
sunburns is to wash the face at night with either sonr
milk or bottermilk, and in the morning with weak bran
tea aud a little eau-de-Cologne. This will soften the skin
and remove the reduess, aud will also make it less liable
fo burn again with exposure to the sun, Bathing the
face soveral times in the day with elder-flower water and
& few drops of ean-de-Cologne, is also very efficaclous.

GREASE SPoTS OX Sroxe.—Pour very strong soda and
water, boiling liot, from the spout of & jug on the spot,
and then put over it fuller's earth, mixed in boiling
water; let it remain on all night, and if the grease be not
entirely removed, repeat the process. Another plan is to
procure frum a stone-mason a piece of very hard stone
about the size of a brick, and to rub the spot well with it,
using sand and hot soap and water. Hearthstone must
not be used.

To prevent brass vessels from contracting verdigris
after being used, instead of wiping them dry constantly
immerse them in water; they are kept perfectly innoxi-
ous, and will remain for years fully as clean and nearly
as bright as wheun they first came out of the hands of the
workmen.

To harden plaster of Paris casts, wash them well with a
eponge dipped in alum-water.

WaLxvr Starss,—Walnut stains on the fingers are nsu-
ally removed with a litile sherry. In general, walnut
sfains are removable by lemon juice. For stains in linen
it would be well to try salts of lemons,

Broxzen CHaxneriers, LANPs, gre,, should he merely
dusted with a feather-brush, or with a soft cloth, as wash-
ing them will take off the bronzing,
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Beceipts, €.

MISCELLANEOUS COOKING.

Crtoxey Por-pie.—Take & palr of tender, fat chickens,
singe, open, and cut them into pleces, by separating all
the joints. Wash them through several waters, with
eight or ten pared white potatoes, which put into a pan,
and, after seasoning highly with salt and black pepper,
dredgein three tablespoonfuls of four. Stir well together;
then line the sides (half way up) of & medinm-sized staw-
kettle with pastc made with two pounnds of flonr and one
of butter, Put the chicken and potato into the kettle,
with water just sufficient to cover them. Raoll oot sume
paste for a cover, the size of the ketile, and join it with
that on the sides; cut a small opening in the centre, cover
the kettle, and hang it over a clear fire or set it in the
oven, as most convenient; turn the kettle round occa-
sionally, that the sides may be equally browned. Two
hours over a clear fire, or in a quick oven, will cook it,
When done, cut the top erust inte moderate-sized pleces,
and place it round a large dish; then, with a perforated
skimmer, take up the chicken and potatoes and placs in
the centro; cut the side crust and' lay it on the top; put
the gravy in a savce tureen, and send all to table hot.

VEAL Gravy Sove.—Garnish the bottom of the stewpan
with thin pieces of lard, then a few slices of ham, slices
of veal cutlot, eliced onions, carrots, parsnips, celery, &
fow cloves upon the ment, and a #poonful of Broth ; soak
it on the fire in this manner till the veal throws ont its
junice; theu put it on a stronger fire, till the meat catches
to the bottom of the pan, and is bronght to & proper
eolor; then add e sufficfent quantity of light broth, and
simmer it on a slow fira till the weat is thoroughly done ;
add a littlo thyme and mushrooms, Skim and sift it
elear for use, "

New Exanaxp Cowper.—Have a good haddock, cod,
or any other solid fish; cuat il‘lu pieces three inches
square, put o poand of fat salt pork in strips into the pot,
set it on hot coals and fry out the oil; take ont the pork
and put in a layer of fish, over that a layer of onions in
slices, then a layer of fish with slips ot fat salt pork, then
another layer of onions; and sown alternately uatil'your
fish is eonsumed ; mix some flonr with as moch water as
will fill the pot, season with black pepper and salt to
your taste, and boil it for half an hour. Have ready
some crakers (Philadelphia pilot bread if you can got it)
sonked in water till they are a little softened, throw them
ioto your chowder Bvo minntes befora you take it up.
Serve in a tureen,

To Born Bacox.—Wash it clenn and put it on in cold
water; if too salt, change the water; keep plenty of
water in the pot until it is tender. Pork, haim, and
Dacon should be skinned as soon as taken from the pot,
and ornamented with ground pepper put on in epots at
regular intervals. The bones should be removed from
pork and bacon, after it-is boiled, buat not from ham;
horseradish, or catsaps and muostard, should be on the
tuble for relishes.

Pepperpor.—Cut in smpll pieces three pounds of tripe,
put it on to boil in as much wateras will cover it, allow-
ing o teaspoonful of salt to every quart of water. Let it
boil three hours, then have ready four calves' feet, which
have been dressed with the tripa, and add as much water
ns will cover them ; also three onions sliced, nnd a small
buaoch of sweet herbs chopped fine. Half an hour befora

the pepperpot is done add four potatoes ent in pieces; when
these are tender add two ounces of butter rolled in flonr,
and season the soup highly with Cayenne pepper. Make
some domplings of flonr sud butter and a little water—
drop them into the soup; when the vegetables are suf-
ficiently soft, serve it. The ealves'-feet may be served
with drawn butter. Any kind of spice may be added.
If allspice or cloves ure used, the grains shonld be put
in whole,

SorarpLe.—Take eight pounds of scraps of pork, that
will not do for sausage, boil it in four gallons of water;
when tender, chop it fine, strain the l'anor and pour it
back into the pot; put in the meat, season it with sage,
summer savory, salt and pepper to taste, stir in a quart of
corn: meal ; after simmering o few ‘mioutes, thicken it
with buckwheat flour very thick ; it requires very little
cooking after it is thickened, but must be stirred con-
stantly.

Frexer Stew or PeAs Axp Bacon.—Cut abont one-
quarter of & pound of fresh bacon into thin slices; soak it
on the fire in a stewpan until it is almost done ; then put
about a quart of peas to it, a good bit of butter, a bunch
of parsley, and two gpoonfuls of catsup; simmer ou a
elow fire and redoce the sauce; take out the parsley and
serve the rest together.

HOW TO COOK AND SERVE EGGS.

Eaes av Bevree Nomi.—Heat some butter in a frying-
pan nutil it iz of & good dark-brown color; break six or
eightreggs into n dizh ; season them to be of any particu-
lar flayor desired, and slide them gently into the frying-
pan. When done, turn them carefully into a dish ; ponr
a good tablespoonful of strong white-wine vinegar into
tha frying-pan, bring it quickly to a boil, pour it upon
the egus, and serve as hot as possible.

Egas Avx Fixes Herpes.—DBoil some eggs for rather
lezs than five minntes, then plonge them into cold water,
and afterwards remove the shells; arrange the eggsin a
dish, and pour over them a sapce made &5 follows: Mix
two ounces of butter with a little flour, and put it into a
stewpan with some finely-shread parsley and shallot; salt
and pepper; warm it up quickly ; moisten it with white
wine, and letit simmer until 1t has scquired the proper
consistency. The eggs and the sance should be prepared
simultaneonsly, so ns to serve the dish hot,

Ecas Frita.—Break some eggs into a frying-pan of hot
friture, and, before the yelks become hard, take them np,
and serve then upon & good gravy, or onw o toast sprinklad
with ketehup, or with a sanece of any kind.

Eguz av Lam.—With sngar sweeten o pint of milk, and
flavor it with cinpamon or vanilla; strain, and let the
milk grow cold. Beab together the yelks of ten eggs and
the whites of two ; mix with the milk, and strain it into
& buttered tart-dish; place it over a stewpan of hoiling
water nntil the composition is well set; strew over it

. some sifted loaf-sugar in powder, and glaze it with a red-

hot shovel-pan or salamander.  This is, in fact, a French
custard.

Eau Saxpwicaes.—Hard boil some very fresh eggs and,
when cold, cut them inte moderately thin slices, and lay
them between some bread and butter cut as thin as pos-
sible; season them well with pepper, salt, and nutmeg.
For picnic pnrt%cs. or when one is travelling, these sand-
wiches are fur preferable to hard-holled eggs aw nafurel.

Eas AND Grees Pras,—Puata pint of fresh, tender green
pensioto a pipkin, or covered vegetable-dish ; add a good
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wineglassful each of olive oil and water; season with
pepper, salt, and nutmeg. Cover down close, and place
the dish over a pot of boiling water until the peas are
done; then make indentations on their surface with o
spoon, Into each of these break an egg; beat an egg and
pour upon the top; and when well set, serve it in the
dish in which it was dressed.

Eaes AND SAvsage.—Cut some slices of Bologna or
Spanish sansage; toss them in butter or olive oil. Fry
Eome eggs, trim them nicely, and lay one upon each plece
of sausage; arrange among them soma parsiey leaves,
fried crisp, and serve as hot as possible,

HOW TO COOK POTATOES.

Frexcn Masrep Poraroes.—After well boiling some
potatoes in their jackets, peel and mash them with a fork ;
1t them into a stewpan with some butter and salt, moisten
them with fresh eream, and let them grow dry while stir-
ring them over the fire; add more cream, and so continue
for nearly no hour, dish them, and brown them on the
top with a salamander. Serve directly.

Poraro CROQUETTES, A SweeT DisE.—Take some nicely-
baked potatoes, scoop ont the mealy part, and mash it tho-
ronghly smooth ; press it throngh a sieve, make it fnto a
st paste with some eream, butter, orange-flower water,
powdered loaf-sugar, and raw eggs well beaten ; make
it into croquettes, by rolling portions in sifted bread-
erums, and dipping them in white of egg whipped to a
£now ; fry them in plenty of lard or fresh butter,

Porato Poxe.—This is a favorite dish In the West
Indian Islands. Wash, peel, and grate [wo pounds of
potatoes; add four onnces each of sugar and butter (or
beef dripping), melted, one teaspoonful each of salt and
pepper; mix well together; place it in a baking dish, and
pot it into a brisk oven until it is done, and become nicely
browned.

Erovrren PotaTors,—Take five large potatoes, wash and
peel them, and scoop them out, 80 as to have them hollow
from end to end ; fill the holes with sausage or force-meat,
dip the potatoes into dissolved butier, and arrange them
in a baking dish; put them into a moderately hot oven
for about thirty or forty minutes. Serve directly they are
done. They may be accompanied by a sauce or not, ac-
cording to choice.

Poxves pE TERRE EN PrrAMIDE.—Either steam or boil
gome very good mealy potatoes, mash them and put them
into a stewpan, together with some butter, n little salt
and milk; as the mixture becoines stiff add more milk,
bat let it be of the desived consistency to arrange it in the
form of & pyramid in a buttered dish. Place it ina hot

. Oven, or brown it with a salamander and serve.

Porarors Frien wrte Barrer.—Nicely wash and para
some floury potatoes ; ent each into nuy form you fancy,
such as a large lozenge, ote., then thinly slice them so
that the pieces may be of a npiform shape; dip them
into either a sweet or savory batter, fry them in plenty of
batter, aud serve them quite hot, with either =alt or
pounded loal-sugar strewn npon them,

CAKES, PUDDINGS, ETC.

Arpre Poonixe,—Eighteen fine sour apples stewed with
very little water, with halfa natmeg ; rasp the yellow rind
of a lemon, sweaten to taste, and pass the whole througha
sleve; add, while the palp is warm, one-quarter of a
pound of butter, with the juice of the lemon, the beaten
yelks of four and white of one egg; bent fifteen minutes
hard ; line a shallow pudding baker with puff paste, set

it in the oven until baked, pour in the enstard, and bake
half an hour ; while bakinyg, which takes half an hour,
beat the whites of two egus stiff, allow a quarter of a
pound of loaf-sugar, and beat thoronghly ; spread the
sugar and egy over the top of the custard, aud set itin
the oven until browned ; no sance is needed, but plain
cream would be an addition,

PENNSYLVANIA Prppixg.—One pint of milk, » table
spoonful of washed rice, half a cap of raisins; sugar to
the taste, a little salt and nutmeg; mix all together and
pub it in to bake; stir it up after it has skinned over four
times, mixing up raisins aed rice with the milk each
time; let it bake until the rice is covked; serve cold,
with cream and sngar.

Birn's Nest Puoniye.—TPeel tart apples; take ont the
cores, leaving the apples whole; make a costard of eight
well-beaten eggs, hall & pint of ¢ream, and a pint and a
half of sealded milk thickened with a heaping table-
spoonful of flour and & little salt, bot no sugar, Pour i&
overthe apples. Baketwenly minntes. When the apples
are tender the pudding is done. Serve immediately with
batter and sugar stirred to & cream,

Creay Pie —This is baked like a custard, but to be very
nice, the edge of the plate should be layered with puff
paste; make & custard of thin eream instead of milk, and
bake it as o enstard. It must be eaten the same day It
is buked.

Lexox Pie.—The proportions are two lemons, four eggs,
two tablespoonfuls of melted butter, ten tablespoonfuls of
loalf-sugar. Grate the yellow rind of the lemon, beat to-
gether the rind, juice, sugar, and the yelks of the eggs
until very light. Preparea large tart pie, fill the pie with
the mixture before baking the paste, and bake until the
paste is done. Beat the whites stiff, and stir into them
little by little one-fourth of & ponnd of sugar; spread it
over the top, and bake a light browa.

Bostox Cake.—One pound of sugar, and half a pound
of butter stirred togother, three eggs beat lightly, one
glass of wine, halfl a pint of milk, mixed with the wine,
and an even teaspodnful of soda sifted with a pound of
flour; bake in a rather quick oven.

GerMAX Lapies” Finoers.—Beat one hour the yelks of
five egus with half a pound of sugar ; add balf 2 pound
of blanched almonds pounded fing, the yellow part of oma
lemon grated. AMix well, add half a ponnd of flour very
gradually.  Roll out the paste, and cut it in strips the
length and size of the fore-finger ; beat lightly the whites
of two eggs, and wet tho fingers.

Prrrer Nuts.—Half a pound of loaf-sugar and throe
eggs; beat together half an hour, Pound two ounces of
blanched almonds very fine, chop an cunce of citron as
fine as possible, grate in the yellow rind of a lemon, add
cinnamon, nutmeg, and a qoarter of s teaspoonful of
black pepper, half a teaspoonful of cloves, and seven and
a half onuees of flour. Measure and shape the dough in
a teaspoon, and bake in a moderate oven. They are very
nice.

Criuorex's Loar Caxe.—Five cups of dough, two of
sugar, one of butter, carnway seed ground, and two eggs.
Line pans with bottored paper, and bake as soon as light;
use homemade yeast.

WasHiNGT0x Care.—Three-fourths of a pound of butter,
and the same of sugar worked to & cream, five eggs woll
beaten, nutmeg and cinnamon ; one pound of sifted flour,
one gill of wine, a half teaspoonful of soda dissolved in
one gill of crenm, one ponnd of currants or raising. Bake
in a moderately quick oven.
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MANUFACTURE OF PINE APPLE AND FOTATO
CHE 3.

Trg Netherlanders supply the market with what is popu-
larly known as *‘pine-apple’” cheese. Very excellent
cheese it is, too—this Dateh pine-apple—keeping in all
climutes capitally, and always commanding ready sale at
good prices. This is the Hollander’s formula for malk-
ing Edam or pine-apple cheese. Itissimple enough, and
the Holland “pine apples' may just as easily bo made in
Ameriea, wherever four or five cows ave kept, as it isin
the Netherlands.

The fresh sweet milk is curdled with muriatic acid or
spirits of salt, and the enrd cut and chopped and mani-
pulated in the most thorough manner in order to expel
every particle of whey. The curd is then soaked in o
brine of =ufficient strength to float an egg for an hour.
The brine is then worked out, and the curd subjected to a
heavy pressure in iron moulds, that give the pinesapple
form to the cheese.  After from four to flve hours' pressing
the cheese is taken from the form and ancinted with solt
butter, having as much fine salt worked into it as it will
hold, Thusfinished up they set singly in rows on shelves
in a eool, airy place, and with a month’s curing are ina
fit condition to send abroad, and will keep for yesrs in
any climate.

The largest of these Duteh cheeses never exceed four
and a half pounds weight, to make one of which requires
abont six gallons of milk. So atany farmhouse, whers
thrae or four cows only are kept, an Edam cheese may be
made every day without interfering with other duties,
and the aggregate for a year would make o very respect-
able increase of income.

In Baxony the smaller farmers manufacture very pala-
table cheese from the milk of a singlo cow by the addition
of potatoes, The potatoes are boiled uotil perfectly
cooked, then mashed, and to fonr pounnds of potatoes one
quart of thick sour milk is added, with salt enough to
season, and the mass kneaded as thoronghly as bread
dongh. Infour days it receives another vigorous kunead-
ing, and is divided into balls of three to five ponuds
waight, pressed with the hand as compact as possible into
smull baskets, and dried, in summer, in the shade; in
winter, by the fire or stove. When thoroughly dry, the
cheese is pat into tin caus, sealed up, and set by for use
in'a cool, dry place.

CONTRIBUTED RECEIPTS,

Ixpra Proxne.—Guarter of a pound of ginger, half an
ounce of gronnd cloves, half an ounce of chillies, four
onnces of black pepper, two of ground allspies, four of
coarae salt, two of garlie, two of eschalots, quarter of o
pound of mustard-seed, aud a small piece of alum, all put
into two gallons of pure eider or white wine vinegar,
and boiled half an hour. Mix half a pound of mustard
and quarter of a pound of tannin, smooth with a litlle
vinegar, and add to the above pickle. Let it just come to
a hoil, then pour into a deep jar. Puat into this pickle
all vegetables as they come in their scason, being carefnl
to have them well dried. Let them remain in the pickle
three weeks, then bottle for use, This will keep perfectly
good three years, and is the best mixed pickle I have
ever usod.

fatap Dresive witHorr Omn.—Take the yelks of two
fresh eggs boiled hard, mash them in a platewith o silver
fork, and a saltspoonful of salt and two spoonfuls of mns-
tard ; rub the whole well together. Add by degrees three
spoonfuls of fresh cream and two of good vinegar, stirring
all the time until quite smooth,
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Morry's Caxe.—Four eggs, three cups of floar, two of
sugar, one of sweet milk, half a pound of butter, one tea-
eponuful eream of tartar, half a teaspoonful of soda. Some
flavoring extract,

Givark BrRean.—One cup of molasses, one of sugar, one
of milk, three egs, fonr enps of floar, one small enp of
butter, two teaspoonfuls of cream-of tartar, one of soda,
ginger, and cloves.

Srer Proprsc.—One pict of sweet milk, one eup of sour
milk, four eggs, one cup of sugar, two eups of chipped
suet, one teaspoonful of soda, a piece of butter the size of
a small egyg, raisins or enrrants, or dried fruit, flour to
make a stiff batter, Boil three hours, Ligunid sauce.

A napy sends us the following. Weare not responsible
for its efficacy :—

A Nic, Ecosorroan, Hark Wasn: Brack TeA—If you
want to have a good head of hair, never apply to cosme-
ties; use nothing else to clean it but strong, cold black
tea, Ruob it into the roots every eveuing before going to
Led, with a little sponge, and every morning do the
sume, I generally use it, and recommend it to all ladies
desirons of huving a volominons head of hair.

Creap WaAY 10 CLeax Straw Hars.—Pounded sulphur,
eald water, one brush. Make a paste of pounded salphur
ani cold water; waet the hat or bounet, and cover it with
tha paste till yon do not see the straw. Rub hard. Hang
the hat up to dry. When dry, brush the sulphur off with
a brush till the steagy gets beautifully white. This method
i5 easior than the sulphur bleachiug-box, and can be done
very quickly. [ recommend it, for I have tried it many
times.

MISCELLANEOUS.

Cornep Borrir.—Tie a strong cloth by two of the cor-
ners to an iron hook in the wall; make & keot with the
other two ends so that a stick might pass throngh. Put
the butter into the cloth ; twist it tightly over a dish, into
which the batter will fall through the knot, so forming
emall and pretty little strings. The butter may then he
garnished with parsley, if to serve with a cheese conrse ;
or it may be sent to table plain for breakfast in an orna-
mental dish. Squirted butter for garnishing hams, salads,
egus, ete., 1s made by forming & pece of stiff paper in the
shape of & cornet, and squeezing the butter in fine strings
from the hiole at the bottom. Seooped butter is made by
dipping a teaspoon or scooper in warm water, and then
scooping the butter quickiy and thin, In warm weather,
it would not be necessary to heat the spoon.

Isk Sraivys.—To take out ink from a morocco-covered
table, rub it with a flannel and soap, not very wet, and
then polish it up with a dry, soft cloth or flannel. Ink
stains can be also removed from a walvut-wood table by
putting a few drops of spirits of nitre in o teaspoonful of
water, and tonching the spot marked with the ink by a
feather dipped in the mixture. As soon as the ink stains
disappear immediately rub over the spot with a small bit
of linen weited in cold water, or there will be a white
mark not easily to be efficed remaining.

A Goop way of cleaning oil-cloth is to sponge it well
swith skim milk, as it brightens it and pgeserves the color.

To creas eloth from clavet stains put Tt in boiling milk
as soon as possible after the clarvet is spilt. The partof
the cloth which is stained must not be put in water before
it is dipped in the milk, or the stain will not eome out.

To cLEAX vials, put them in cold water with ashes, and
boil them,
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Beceipts, €1

POTTED MEATS.

Tar preservation of potted meats is mainly due to the
exclusion of the air by the vessels in which they are in-
closed, and the layer of fat with whick the meat is covered.

For home purposes we should always recommend butter
to be employed for this purpose, and hence, the first ope-
ration necessary in potting is the purification of that sub-
stance.

Butter, as ordinarily made, contains a considerable
quantity of curdy matter derived from the cream. This,
after a time, turns rancid, even in spite of all the salt that
may be added ; and consequently the length of time that
butter will keep is limited. By removing the curd, butter
will keep # very great length of time without change.
The ouly method by which this can be done is by elarify-
ing. In some parts of Bwitzerland they put the butter
into earthenware glazed vessols ; these are placed in large
sauncepans of water and heated very gently until the con-
tents melt, the greatest care being taken not to overheat
the butter, and as soon as it becomes liquid the vessels are
allowed to cool with the slightest agitation. In this
manuer all the impurities are got rid of; some being
lighter rise to the top, others, as the curd, sink to the
bottom. The pure bubter so clarified will keep sweet for
a long time, and it iz in this condition that it shounld
always be used in potting. If butter is clarifled in a
sauncepan over a fire the curdy matter is ceriain to be
overheated, and the whole mass becomes unpleasantly
flavored.

Clarified butter is belter than suet or melted fat to pour
over the top of potted meats, as the snet in cooling cracks
away from the pot and admits the air; this evil does not
generally happen when butter is used. Having made
these preliminary observations, we will now give some
receipts for potting meats, premising that small pots
ghould generally be used, for two reasons—firstly, the
covering of butter is less likely to crack when small pots
are used than when large ones are employed; and se-
condly, the contents are sooner eaten when opened, so
that there is less chance of their being spoiled by exposure
to the air.

Any kind of meat—as beef, tongue, ham, chicken, ete.—
may be potted, if first baked or stewed until tender, and
the fleshy parts pounded in 2 mortar with salt, such
spices as may ba approved, and a proportion of eclarifled
butter; it should then be pressed firmly into the pots,
melted elarified butter poured over, and the pot tied down
when cold. In most cookery books a marble mortar is
recommended. This is a mistake; there cannot be & much
worse material used for mortars than marble; it is soft,
and, what is still worse, readily absorbent of grease and
flavors, s0 after having been used for one substance, if
high flavored, cannot bo safely used for another. A good
wedgewood-ware mortar, such as used by chemists, is the
cheapest and best that can be employed.

Many potted articles require special treatment, the di-
rections for which we subjoin:—

Porrep Sarwox.—8plit a salmon down the back, and
divide it into two pieces, removing the backboue, head,
and tail. Wipe the two sldes with a clean napkin, but do
not wash them. Balt them slightly, and let them drain.
Put the drained pieces into 4 baking pan, after having
well rubbed them all ever with a mixture of powdered
cloves and mace, and four or five bay leaves and some

whole pepper.  Cover the flsh with cold clarified butter,
and the pan with strong paper. When baked, take the
salmon out and let it drain from the gravy. Take off the
skin, and put the fish into the pots. Sprinkle the upper
surface of the potted salmon with a 1ittle spice, and pour
clarified butter over it when cold. Then close the pots.

Porrep Lobster.—Boil the lobsters yourself. ‘Choose
hens in preference, on account of the spawn. When the.
lobsters are.cold, pick out all the parts that are eatable.
Beat the flesh in & mortar, seasoning it with salt and a
mixture of pepper, mace, and autmeg finely powdered.
Az you beatand mix it, incorporate with the paste asmall
quantity of clarified butter. Press the meat strongly into
the potting pots, and ‘pour over it hot clarified butter.
Lobsters may also be potted by putting into the pots
lumps of the meat, and ponnding only the spawn, and
filling up with clarified buiter.

Porren Ragsrr,—Take off the legs and shounlders of the
rabbits, also the fleshy parts of the back. Cut off the lag
bones at the flrst joint, and the shoulder bones at the
blades, but without cutling off the meat. Tdake also the
livera: season these limbs and livers, put plenty of butter
over them, nnd bake them gently; then stow them lightly
into pots, covering them with clarified butter. The re-
mainder of the rabbits may serve for any other purpose
in the culinary arrangements gflha day.

Porrep Pieroys.—Clean them well, bone them, season
them in the usual manner, and lay them very close in a
baking pan. Cover them with bntter; tie very thick
paper over them, and put the pan into the oven. When
eold, put them closely packed side by side into pots that
will hold three each, and cover them with clarified butter.

Porren Birps.—Bake them in o pan under n crust. with
plenty of seasoning and butter. When they are cold pub
as many in a pot as can be forced in side by side, and
cover them with clarified butter.

MISCELLANEOUS COOKING.

Rissones,—Chop the meat very fine; if mutton, a litile
parsley will be an improvement ; season it, and rub some
butter in. Make up the rissolesin the form of a sugar-loaf,
beat an egg and roll them in it, and then in bread crums,
very fine, twice; fry them a nice golden brown, and
serve up with good gravy in the dish, Or: The meat
must be chopped very fine, Take an equal quantify of
bread crums, a tablespoonful of flonr, a little #llspice,
salt; and half an onion chopped very fine indeed. Tirst
mix the bread erums, flour, and spico together, then mix
the meat well with it, sprinkle the onion over, stir ull
well together, and stir in two tablespoonfuls of bacon fat,
or a rasher or two of bacon fluely minced. DMake the
mixture into balls with a very little milk, press them flat,
roll each in flour, and drop them one at a time into a
sancepan of boiling dripping, frying each simply in this
wiy. When brown take it oub with an egg-slice, let the
fat draln from it, place it on & pad of paper befors the
fire 50 as to become quite dry.

Vear Coreers: To Srew.—Cnt them about half an inch
thick, flatten them with a chopper, and fry them in fresh
butter or dripping. When brown on one side turn and
do them on the other, continning to do so till they are
thoroughly done, which will be in about a quarter of an
hour, Make a gravy of some trimmings, which put into
a stewpan, with # bit of soft butter, an onion, a roll of
lemon-peel, & blade of mace, some thyme, parsley, and
stew the whole overaslow fire for an hour, and then train
it; put one ounce of butter into another pan, and when
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mealted mix with as much flour as will dry it up; stir this
for a few minutes, then add the gravy by degrees till the
wholeis mixed ; boil it five minutes, then strain it throngh
a sieve, and put it to the cutlets, Some browning may
be added, together with mushroom or walnut catsup, or
lemon pickle.

QuarTER oF LaMB.—Bone a guarter of lamb, taking
great.care not to injure the skin. Make n seasoning in
the following mauner: Cut three onions and fry them in
lard. When these ere nearly done, add some parsley
chopped very fine, salt, spice, two spoonfuls of cream,
and four eggs, Simmer this mixture over the fire HIl it
becomes pretty thick, then put it into the meat in the place
of the bone, roll the meat up, and roast it, basting it with
batter and bread crams.  Serve it with rich sauce.

Beer Croquetres.—Mince some dressed beef very fine,
melt & piece of butter in a stewpan, add three or four
onions chopped fine, and frled & pale brown; add a
spoonful of flonr, and moisten with a little guod stoek,
season with pepper, salt, nutmeg, and o little parsley
chopped fine. When the sauce is done enough, put in the
minced beef; let it stew a short time till the eance is dry,
then form the meat into either balls or rolls, dip each into
the beaten white of eggs; have some butter or lard hot,
but not quite so hot as for other frys, or the balls will
break; yon must put each ball very gently into the fry-
ing pan, shiking a little lour over them ; roll them about
gently in the pan to brown them alike, and when a good
color, drain them on a cloth, and served on dressed
persley.

Finrer oF Beer wiTH Musnroous.—Cuta fillet into slices,
and pour some melted butter over them, seasoned with
pepper and salt, and let them stand for an hour; then
put them in a frying-pan, on a quick fire, lo brown
lightly ; take them out, and putin the pan flour enough
to thicken and brown it ; mix it smoothly, add some stock,
and some mushrooms, half stewed ; then pat back the fil-
lets, and finish them. When you serve, add to Lhe sauce
the juice of a lemon. The sance must be very smooth and
thick. To vary this dish, leave out the mushrooms, and,
in place, add a large glass of white wine, or serve with
tomato sauce,

Leg oF Murrox to EAT LIKE VENIS0N.—Choose a fine
leg of mutton, and let it hang ten days, or even longer,
in cold weather, Prepare a good forcemeat, and make o
deep slit near the bone af the fillet end. Put in the force-
meat, and gew over it a piece of linen to keep it in.
Loast the leg of mutton for two hours and a half., Make
# good grivy with the shank-bone, and one pound of
gravy becf, an onion, a few whole peppers, a little =alt,
and a pint and a half of water. Let it simmer for two
Lours, Add n dessert-spoonful of flour to thicken it; a
little burnt sugar. if it is not dark enoungh in color, and
more seasoning if necessary. Strain it, and when the
mutton is dished, pour 2 small quantity of the gravy over
it. Servetheremainderin atureen; ecurrant jelly shounld
e sent to table with this dish. Of course, the linen that
is put to keep in the forcemeat wonld be removed before
the joint is dished.

HOW TO COOK POTATOES.

BrowNED Poratoes.—Steam or boil some rather small-
sized potatoes, peel them, and throw them into a stew-
pan of boiling butter; shake them occasionally, and
when done and well browned serve them upon a thin
slice of toast which has been dipped into either essence of
auchoyy, or ketchup.

Porarors 1¥ CreAm.—Have ready some potatoes boiled
or steamed, and cut into slices; place them in 4 stewpan
with a breakfast-cupful of goodlthick cream, & dessert-
spoonful of flour, some salt and erushed pepper, grated
nutmeg, and chopped parsley. Mix thoroughly together,
place it upon the fire till it is scalding hot, but not boil-
ing, and serve very quickly.

Bromep Poraroes.—Boil some potatoes in thelr skins;
when done, peel them; dip them into dissolved butter,
place them upon a gridiron over a very clear fire, grill
them till they are nicely browned unpderneath, then turn
them, and when of a good color put them in a dish,
sprinkle them with mushroom ketchup, or simply with
fine salt, and serve hot.

Poraro Oxererte.—This may be made by simply quar-
tering four cold boiled potatoes, then eutting them in very
thin slices crosswise; well seasoning them, fossing them
in butter, and adding to them a little cream mixed with
four well-beaten and strained eggs; fry in the usual way.
Or take two or three nicely-cooked potatoes, mash them,
and add to them some seasoning and a small quantity of
cream ; stir this in with the yelks of six eges and the
whites of two. Fry in butter until browned ox one side
only; serve folded in a dish. These omelettes may be
made sweet or savory by seasoning them accordingly.

Poraro Scoxes.—Take some boiled or steamed potatoes,
peel them, and mash them, add some salt and flour suffi-
clent to give them the consistency of light dough, roll it
ont rather thin, cut it into small cakes, and do them in
front of a fire in a toaster, or grill them on a gridiron, and
serve quite hot, either buttered or with butter apart.

CAKES, PUDDINGS, ETC.

CArAWAY Caxg.—Rub half a ponnd of butter into one
pound of flonr, and mix with it half a pound of sifted
loaf-sngar, and half a teacupful of caraway-seeds ; make
them into a stiff paste with a little cold water, roll it ont
two or three times, cut it into round cakes, prick them,
and bake them unpon floured tins in a slow oven. Cur-
rants may be used instead of carnway-seeds, if preferred.

SaraToeA Caxe.—Take four cups of sugar and two cups
of butter, and mix them well together, Take two cups of
milk, in which dissolve two small teaspoonfuls of sale-
ratus; beat well slx eggs, which add alternately with the
milk and eight cups of flour to the sugar and butter. Add
mace and nutmey to your taste, and also fruit. This will
make two loaves of cake. It is very good when well
made and baked.

Tea Caxes.—With a pound of flour rub a quarter of a
pound of butter; add the beaten yelks of two, and the
white of one egg, a quarter of a pound of pounded loaf
sugar, and a few caraway-seeds; mix it to & paste with a
little warm milk, cover it with a cloth, and let it stand
befora the fire for nearly an hour; roll out the paste, and
cnt into round cakes with the top of a glass, and bake
them upon flonred tins,

ArpLE MERI¥GUES,—Fill a small pudding-dish half full
of stewed or preserved apples, or any other acid fruit.
Beat the whites of six eggs to a very stiff froth, and mix
in onae tablespoonful of sugar to each ogg. Pile the egg
on the froit, and bake it in a slow oven from one to two
honrs. It can be eaten cold or hot.

MarnBorovaH Puppise.—Grate enongh apples to make
eight ounces; add to this eight ounces of fine white sugar,
eight onnces of butter, six eggs well beaten, the juice of
two lemons, with the grated peel of one, Lipe a pie-dish
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with fine pulf-paste, put the pudding in it, and bakeina
qnick oven,

Spicep Purra.—DBeat up any quantity of whites of eggs,
adding white sifted sugar with any spices; the puifs
to be flavored with maee, ¢innamon or cloves; drop
them from the point of a kuife, in a little high towering
form, upon damp wafer sheets, and put them into a very
slow oven.

Leyox Cneese-Caxes,—Rasp the rind of a large lemon
awith fonr ounces of fing sugar, then crush and mix it with
the yelks of three eggs, and half the quantity of whites,
well whisked ; beat these together thoroughly; add fo
them four tablespoonfuls of eream, a quarter of a pound
of oiled butter, the strained juice of the lemon, which
must be stirred quickly in by degrees, aud « liitle orange-
flower brandy, Line some patty-pans with thin puff-
paste, half fill them with the mixture, and bake them
thirty minutes in a moderatg oven.

Oraxee CHEERsE-CAKES ni made as in the last receipt,
except that oranges are substituted for the lemons, A
few thin slices of eandied Jemon or vrange-pecl may be
1zid on the cheese-cukes before baking.

Prezerve Purrs.—Roll out puff-paste very thinly, eut
it into round pieces, and lay jam on each; fold over the
paste, wet the edges with egg, and close them ; lay them
on o baking sheet, ice them, and bake about o quarter of
an hoar,

CONTRIBUTED RECEIPTS,

Waite Morsrary Cage.—Take one cap of butter, and
three of sngar, and mix well together; then add half a
cup of sweet milk, one teaspoonful of eream of tartar,
and put into the milk; half a teaspoonful of soda put into
three and a half caps of flour; the whites of ten eggs,
beateu very stiff; which you pat into the mixture, next
to the last, flour being put in lastly; flavor with essence
of lemon., Bake this quantity in three cakes, Then
make an icing, To one pound of pulverized sugar, take
the whites of three eggs; flavor with vanilla. Put the
icing between the layers of cake, and on the top and the
sldes. You will then have delicious cake.

Avyoxn Cage.—Work two cups of sagar into ona cup
of butter; one cup of sweet milk, into which dissolve one
tenspoonful of soda. Four cups of flour, into which pat
two teaspoonfuls of cream-of-tartar. I'ut in the milk and
flour alternately ; flavor with essence of almond.

Cop CaxE.—One cup of bulter beaten to a cream, two
cups of light sugar, four eggs beaten separate, three cups
of flour, one cnp of sweet milk, one teaspoonful of soda
dissolved in the milk, add a little extract of lémon ; bake
one hour,

Biscuir Puopisa.—Crumble fonr moderate-size biscuits
in two pints of sweet milk; taken piece of butter the size
of an egy, oue cup of sugar, three eggs; beat them sepa-
rate, and pour the white on top; add a little notmeg;
bake halfan hour.

Jenpy Cage.—Three and a balf cups of flour, two of
sngar, one of milk, three egygs, half a cup of butter, one
teaspoonful of erenmn of tartar, and one of soda.

MISCELLANEOUS.

PoMADE A LA BoMeAY.—One pint best olive oil, bottle
eastor oil, two drachms o1l of sweet almonds, two drachms
oil of bitter almonds, two and a half onnces of beeswax,
Melt all gradually before the fire, stirring gently with an
iron spoon, When gnite smooth pourinto bottles or pots.

VoL, LXXV.—24

Oamuean Porrimee is made by boiling oatmeal and
water in such proportions that a thick mixture is ob-
tained, which, ou cooling, becomes uearly solid. The
conr=e Seotch oatmeal is far superior for these purposes,
The most approved method of making porridge is to strew
oatmeal with one handinto a vessel of boiling water (to
which salt has been proviously added), so gradually that
it does not become lnmpy, stirring the mixture at the same
time with the other hand. After the requisite guantity
lias been stivred in—namely, about two large handfuls of
conrse oatmeal to a quart of boiling water—the whole
shonld be allowed to stand by the side of the fire, s0 as to
sinumer gently for twenty or thirty minutes. During this
time it thickeus considerably, As thus prepared, it is
usually eaten with the addition of milk. Itis an excel-
lent article of diet, and especially adapted for children,
being nutritious, wholesome, palatable, and very eco-
nomijeal.

Pregnen Oxioxns.—Have the onions gathered when quita
dry and vipe, and, with the fingers, take off the thin ont-
side skin ; then with a kuife remove one more skin, when
the onion will look guite clear. Have ready some very
dry bottles or jars, and as fast as the onions are pecled,
put them in. Pour over suflicient cold vinegar to cover
them, add two teaspoonfals of ullspice, and two teaspoon-
fuls of black pepper, taking cara that each jar hasitsshare
of the latter ingredients. Tie down with bladder, and put
them in a dry place, and in a fortnight they will be fit for
use. Thisis a most simple receipt and very delicious, the
onlons being nice and crisp. They shounld be eaten within
six or eight months after being done, as the ouions are
liable to become soft.

Syrup oF Croves,.—Put a quarter of a pound of cloves to
a quart of boiling water, cover elose, set it over a fire,and
boil gently half an hour; then drain and add to & pint of
the liquor two pounds of loaf-sugar; clenr it with the
whites of two eggs heaton up with cold water, and let it
simmer till it is strong syrup; preserve it in phials closs
corked.

Asarale, sleeping apartments shonld not be washed on
wet days, when they are long in dryiog, but a fine dry
day shounld bechosen ; and if the floor is eleaned early in
tha morning, and the doors and windows opened, the air
will be thoroughly dry before evening, If you object to
gerubbing as causing too much wet, the floors may be
rabbed with a damp fannel to remove the dust.

Cerery Preserve.—Cut the blanched part of the celery
in pieces, and boil it in water with a large quantity of
ginger until it iz quite tender, then throw it into cold
water and allow it to remain for an honr. Put it over a
slow fira in good syrup, with some pieces of giuger, and
let it remuin simmering for an hour. Cool it aguin, and
inthe meantime thicken the syrap by further evaporation.
Put the celery in again, and repeat the same process.
After a third simmering iu this way, taking care to keep
the syrup thick, put the celery into pots, and cover with
B EyTup.

Beer-TeA For INFANTE.—Take one and a half pound of
the best steak, cut it into very small pieces, and put them
into an earthenware jar with enongh cold water to cover
the meat ; tie the top of the jar on, and put it into a sauce-
pan full of hot water; place the saucepan on the fire, and
allow it to boil for three hours, by which time all the
goodness of the meat will be extracted. This is the purs
essence of beef. No vegetables or seasoning of any kind
should be used for Lubies, a littleé salt only should be
added.
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Receipts, Er.

ON THE CURING OF HAMS AND BACON.

Tag general plan of curing hams and bacon may be de-
scribed as follows: * For each ham of twelve pounnds
weight, two pounds of common salt, two ounces of salt-
petre, quartér of a pound of bay salt, and a quarter of a
pound of coarse sugar. The hams to be well rubbed with
this mixtore, which must be in the finest powder. Itis
always the best plan to get a man to rub the meat, asa
woman’s hand is hardly heavy enough to do it effectually ;
they are then placed in a deep pan, and a wineglass of
vinegar iz added. They should be tarned each duy ; and
for the first three or four should be well rubbed with the
bLrine. After that time it will be suificient, with & wooden
or iron spoon, to well ladle it over the meat. They should
remain three weeks in the pickle. When removed from
it they must be well wiped, smoked with wood smoke for
three weeks, and finally put in brown paper bags.”

When we take into consideration the fact that the pre-
servative action of =alt is chiefly due to its removing a
very large portion of the juices of the flesh, it is obvious
that there is & great amount of unnecessary labor in the
plans generally followed, more especially if the same re-
sult can be obtained in a different manuer, Some years
since we met with the following directions for salting,
which appeired so very superior to those generally given,
that we at once put them on trial, and found, as we fally
expected, that the result was most satisfactory. They are
as fullows: Ouor method, and it is guaranteed by invari-
able sunceess in producing the finest bacon and hams for
some years, without a single failure, is very different.
On the gronod (assumed) that the action of the enving
material is to withdraw from the meat, before putrefuc-
tion begins, & portion of its juices, and to put the rest in
such condition as to prevent, for a long time, the begin-
ning of that process, otherwise natural to all meat, the
meat is placed, while perfectly fresh, upon a stone slab,
and covered with a thin layer of brown sugar,  After two
days this iz wiped off, and a thin layer of warm dry salt
applied to the whole suvface. Very little saltpetre is
used. The meat is then turned every day, and all moist
salt removed, aud dry salt substituted, and the =lab kept,
all through the curing, as dry as it may be. The meat is
never rubbed, or should the hand touch it, as in the turn-
ing, it may be handled with a dry cloth. In fourteen
days, by this method, the bacon of & pig of 200 pounds
will be fully cured, and the hams in three weeks to a
month. When cured, they are wiped perfectly clean and
dry, so as to remove every particle of salt from the sur-
face, and earefully sprinkled with dry flour. If then put
into close linen bags, and hung up in a dry place, both
hams and bacon keep perfectly sound and good for at
least twelve months, The rapid and regular removal of
all salt once saturated with the ontfowing jnices, and its
replacement with dry salt, appears to adjust the curative
power of the sult to the demands of different parts of the
meat, and, by removing at onee what might else decom-
pose, and what eannot be supposed to be of any further
value, to expedite the process. The rubbing we deem
large and needless addition to the necessary lahor. Beiny
heated, the salt acts instantly and rapidly npon the onter
parts of the meat, and thus secures a perfect commence-
ment of the euring. And the slab (in lien of the hollow
pan), especially if sloped to a receptacle for any escaping
linuig, insures, if the meat be turned daily, as much dry-

ness as is practicable. Our plan has, at least, the advan-
tage of keeping *‘hands off,"’ and dispensing with ail
havd work, We strongly recommend o trial of this pro-
cess to all home curers of hams and bacon. G C.

MISCELLANEOUS COOKING,

Evoxomican Vearn Sore.—Boil a bit of veal that will
make a fricassee, pie, or hash ; when tender, take out the
meat, and slip out the bones ; put them back in the kettle,
and boll gently two hours; then strain the liquor, and let
it remain until next day; when wanted, take off the fat,
put the soup into a clean pot, ndd pepper, salt, an onion,
a half teacupful of rice, a tablespoonful of dour mixed in
water, dry bread, and potatoes.

Browx Coiegey Sovr.—Cut up a nicely-dressed chick-
en; putit in the pot with water to cover it, which must
be measured, and half as much more added to it before the
soup is dished, Keep it covered tight, boiling slowly,
and take off the fatas fast as it rises, When the chicken
is tender; take it from the pot and mince it very fine; sea-
son it to the taste, and brown it with butter in a dripping
pan. When brown, pat it buck in the pot. Brown to-
gether butter and flour, and make rich gravy, by adding
a pint of the sonp; stir this in the soup, and season it
with a litile pepper, salt, and butter. DBe eareful the
chopped chicken does not setile, and burn ou the pet. It
will be well to turn & small plate on the bottom of the
kettle to prevent this. Toast bread quite brown and dry,
but do not burn it, and lay the toast in the tureen, and
serve it with the soup; stir the chicken through it, and
pour it in the tureen.

Orees Mrist Savce.—The French use this for hoiled
lamb. It is made by putting green mint, chopped fine,
and parsley, in vioegar.

GinLer Savce.—Take the livers, lights, gizzards, and
hearts from fowls, Boil very tender, and chop them fine,
Make a nice thin drawn-butter, and stir them in ; or beil
and chop them, and use the water in which they were
boiled ; season with butter, pepper, and sait; beat up the
yelks of two eggs, add them, and keep the sauce stirring
until it thickens, This sauce is best for roast fowls,

Frsu Corrers.—Take steaks of any large fish ; dip them
in egg and bread-ernme, season with pepper and salj, and
fry slowly until done & nice brown.

VeAL ForceMeaT,—Take of nndressed lean veal, freed
from skin and sinews, one pound, as much beef or veal
suet, and the same quantity of bread-crums; chop fine
two drachms of parsley ; of lemon-peel, sweet herbs, and
onions, each one drnchm ; half drachm of allspice beaten
to g fine powder; and pound the whole in a mortar, add-
m;memm the yelk aud white of an egg; rub the whole
well together, and season it with pepper and salt.

Qrartert oF Lamp RoAsTeDp A¥D Larpep—Lard fhe
upper side of a fore quarter of lamb with lean bacon, and
théekly sprinkle the other side with bread-crums. Cover
the meat with paper so that it should not be burnt, and
roast it. Take it from the fire when nearly done, and
cover the unlarded part once morve with bread-crums,
season it with salt and finely-chopped parsley, then put
the lamb again before a brisk fire to brown it, and serve
it up with vinegar poured over it.

Rassir Sovr.—Cut one or two rabbits into joints; lay
them for an honr in cold water; dry and fry them in
butter till abont half done, with four or five onions, and
a middling-sized head of celery eut small; add to this
three quarts of cold water, one pound of split paas, sowe
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pepper and salt; let it stew gently for four or five hours,
then strain and serve it.

Cirerry Pawapa.—Skin a fowl; cut it in pleces, leav-
ing the breast whole; boil it in three pints of water till
perfectly tender, pick off the meat, and pound it finely in
a mortar, and mix it with the liquor it was boiled inj
rub it through a sieve, and season it with salt.

HOW TO COOK OR SERVE EGGS.

Fricaser oF Dgus.—Take some hard-boiled eggs; ent
them into gquarters, yelks and whites. Heal some gravy
seasoned with shred lemon-peel, parsley, thyme, and
grated nutmeg. Put in the egygs, together with a plece
of butter rolled in flour ; shake it gently over the fire 1ill
properly thickened; garnish with artichoke bottoms,
siiced thin and fried, and tofts of hard-boiled eggs chop-
ped small.

Eass wrrH OxtoNs.—Boil some eggs hard, preserve the
yelks whole; ent the whites into slips, and add them to
a few small onions which youn have first fried in butter:
give all a stiv up, pour off the superfinons fat; dredgeinn
little flour ; moisten it sufficiently with gravy ; add sea-
eoning to taste; let it come to a boil; putin the yelks,
and, when they are quite hot, serve,

Ece Dumprixaes.—After boiling some new-laid eggs,
plunge them into cold water; remove the shells, en-
velop the eggs in pieces of light paste, rolled very thinj
Brush the outsides with yelk of egg, roll them in sifted
bread-erums, and {ry them quickly in plenty of hot friture
until nicely browned. Well drain them from all fat, and
either serve them on a white napkin, or upon & saoce of
any kind. When intended for & sweet instead of & savory
dish, mask them with powdered loafsugar, and decorate
with slices of fresh lemon cut into quarters. They may
be baked instead of fried, if more convenient; but the
heat of the oven should be strong.

BAgep Egos,—Melt & good piece of buntter in a deep
dish; break into it five or seven eggs, keeping them
whole as for frying. Chop up any kind of hot pickle,
euch as gherking or cauliffiower; sprinkle this thinly on
the eggs, put them into the oven for five minutes, and
serve quite hot.

Mixcep Egas. —Take four or five hard-boiled eggs;
ghell them and mince them, but not too small. Thicken
a breakfasteupful of gravy or milk, with suflicient flour
rolled in butter; add some savory herbs, chopped small;
genson with Cayenne or white pepper, a little nutmeg,
and salt; simmer it for ten minutes, put in the eggs,
shake it gently round and round over the fire for a few
moments, and serve gareished with sippets of toast and
small pieces of sliced lemon. Any particular favor may
be given to this dish, to suit the taste,

Browrs Eases.—Hard boil some eggs, put them into cold
swater, shell them and slice them; lay them upon hot
Puttered toast, and season them according to tusta, Strew
fried bread-crums over them, then sprinkle them with
catchup and brown them.

HOW TO COOK POTATOES.

Poraro Parries.—Butter gome small pattypans; strew
Bread-crams over the insides and fill them with some
picely-mashed potatoes, flavored with either mushroom
catehup, grated lemon-peel, or savory herbs chopped
fine; add suflicient lard or fresh butter, and sift more
bread-crums on the tops; place them in an oven till pro-
perly browned, lift them oub of the pattypaus to serve.

Note : avery thin pull paste may line aund cover the patty-
pans, and the bread-crums be omitted.

Poraro SvrprrisE—Take some good-sized cold boiled
potatoes, cut a piece from the end of each, and with a
round-topped knife remove a good deal of the inside of
the potatoes; flll them with oysters, bearded, chopped,
peppered, and mixed with raw egg ; replace the tops upon
the potatoes, moistening the edges with raw egg to make
them adhere together, and place the potatoes in a slack
oven, while you prepare a batter, into which dip them,
and aflerwards fry them in lard; when very nicely
browned serve hot. Some piekled since may take the
place of the oysters, if more convenient, or & few bread-
crims, soaked in beaten egg.

Poraro Savce.—Smuothly mash one large steamed
potato when it is hot, and add a little salt, shred lemon-
peel, and white pepper; mix with it some dissolved
butter, the beaten yelk of a new-lald exg, and pour over
it enongh boiling milk to render it sufficiently thin in
cousistency. Gravy instead of milk may be nsed when o
white sance I8 not wanted, and potato flonr only may he
employed when easily procurable. Any particular flavor
may be imparted to this sauee according to taste, such as
chopped herbs, olives, pickles, ete.

Porators 1% Muar, Propises, AND Pies.—The introdoe-
tion of a potato or two into family puddings is a generally
acknowledged improvement, inasmuch as the farinaceous
nature of the potato causes it to absorb fat and thereby nct
a8 o corrective to the over richness of most meat pies and
puddings. Potatoes arve especially of advantage with
beef or muntton; one or two to an ordinary sized pasty
being sufficient.

RoasTep Porarops.—Wash some good-sized potatoes,
and boil them for ten minutes; take them up and peel
them, well butter them ouiside, sprinkle some salt and
pepper upon them, and dredge them with a little flour;
arrange them in an oven aud roast them before the five,
turning them us they require it; when thoroughly brown
serve in & hot dish.

Jury Pie.—Steam or boil some mealy potatoes; mash
them together with some butter or cream, season them,
and place a layer at the bottom of the pie-dish; upon this
place a layer of finely-chopped cold meat or fish of any
kind, well seasoned ; then add another layer of potatoes,

“and continue alternating these with more chopped meat

until the dish be filled. Smooth down the top, strew
bread-crums upon it, and bake until it is well browned.
A very small quantity of meat serves in this maunner to
make a nice presentable litile dish. A sprinkHog of
chopped pickles way be added if haudy, and when fish is
employed it eats better if first beaten up with raw egg.
Some dressed spinach, tomatoes, asparagus tops, ete., may
be made nseof in place of the meat, if convenient, but the
potatoes should predominate three-fourths more than the
other ingredient introdueed.

CAKES, PUDDINGS, ETC.

Quees oF Propisas.—One pint of nice fine bread-crums,
one quart of milk, one cup of sugar, the yelks of four eggs
beaten, the grated rind of a lemon, a picce of butter the
size of an egg. Bake until done, but not watery. Whip
the whites of the eggs stiff, beat ina teacupful of sucar in
which has been strained the juice of the lemon, spread
over the pudding & Iayer of jelly, pour the whites of the
egge over this; replace in the oven; bake lightly. To
be eaten cold, with cream, if preferred. Decidedly the
best of all puddings—something new.
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Conrx StarcH Braxc Mascr.—Boil one quart of sweet
milk, stiv into it gradoally five tablespoonfuls of corn
sturch wixed with milk; add salt, and only two large
spoonfuls of loaf-sugar; stir until thoroughly cooked.
When done, take it from the fire, and, when cooled, add
lemon and vanilla, and pour it into moulds. Serve with
jelly or fresh fruit, and whipped cream flavored like the
pudding.

Sorr Juxprnes.—One pound and a quarter of flonr, one
pound of butter, one pound of pulverized loafsugar, six
egzs, and nutmegs,

Conx Buean.—Beat two eggs'very light, and mix them
with one pint of sour milk; add a teaspoonful of soda,
and stir in one pint of corn meal and one tublespoonful
of melted butter. Beat it well, and bake in a gquick oven.

Caxe Saypwicnes,—Foureggs, halfa pound of ponnded
lump-sugar, half'a pound of fresh butter, half a pound of
flour ; beat the butter to cream, dust in the four, and add
the eggs well whisked; beat with a fork for a gquavter of
an hour; butter a tin and pourin half of the mixtare;
bake from a quarter of an hour to twenty minutes, Re-
move from the tin, butter again, and add the other half
of the mixture. Bake as before. When cool, spread jam
thickly over one portion of the eake, place the other part
over it, and cut into whatever shape you please.

ArrLe CHEEsECAKE.—Peel, core, and boil some apples
till they are quite soft, with a few cloves and some lemon-
peel. The saucepan in which they are boiled will only
requive about a tablespoonful of water at the bottom to
keep the apples from burning. When they are soft, re-
move the lemon-peel and cloves, and beat themn up in the
saucepan with moist sugar and a little piece of butter,
Cue up some candied peel, and add to the apples with
curranis in the proportion of a quarter of & pound to one
pound of apples.  Mix well together, and let the mixture
stand till quite cold. Lins a dish or pattypan with light
peste, fill with the apple, and bake.

CONTRIBUTED RECEIPTS,

Mg, Gopey: Reading your Book, I saw that yon wished
for the recelpt of “‘orange syrup.’" I now take the liberty
of sending you that receipt, also & few others, which may
prove useful to you.

Oraxee Svrup, —Select ripe and thin-skinned frait,
Squeeze the juice through a sieve, and to every pint add
one-pound and a half of loaf-sugar. Boil it slowly, and
skim as long as the skum rises. Then take it off, let it
grow cold, and bottleit. Two tablespoonfuls of this syrup
mixed with melted butter, make a nice sauce for plam or
batter puddings. Thres tablespoonfuls of it in a glass of
ice-water make a delicious beverage,

Sour OrAxae 8vrup.—Peel the oranges carefully; then
squeeze the juice and strain it, 2o as to extract the seed
and white fibrons substanees, which are very bitter, Add
one pound of loaf-sngar to one pink of juice, and boil it in
a preserving kettle; stir frequently, and skim well. Boil
until it is & rich syrup. When nearly cold, boitle, cork,
and seal.

Lexow Syrop,—To every pint of strained Jnice add one
pound and three-gquarters of sugar. Let it simmer until
it becomes elear; then putitinto bottles and cork tightly.

Acrac.—This is the most delicions and refrashing drink
ever devised by thirsty mortal. It is made of uuripe
grapes pounded, loaf-sugar, and water. It is strained till
it becomes of the palest straw-colored amber, and then
froze. A Spanish receipt. Mgzs. L. H, G.

VOL. LXXV.—30

Goop Frumr Caxe.—0One quart of flour, one of suzar, ten
eggs, beat separately ; two pounds of raisins, two of cur-
runts, three-quarters of & pound of citron, the same of
butter, hulf pint of brandy, one tablespoonful of einna-
mon, oue teaspoonful of cloves, one of soda, one nutmeg,
Bake three hours,

Hor Icty6.—One pint of pounded sugar, Add jnst
enough water to dissolve, not over two or three table-
spoonfuls; then boil. Beat the whites of four eges o
SUMF froth ; add the hot sugar, stirring quickly until
smooth. Beat aboul two minutes; flavor to taste; spread
on the calie, and set in & warm place.  Mgs, H, L, M.

A sUBscRIBER wishes u receipt for rhubarb and carrant
wine,

MISCELLANEOUS.

To Resove Wise Sraiss,.—Rub the part on each side
with yellow soap, lay on a misture of starch and cold
water, very thick, and having rubbed it well in, expose
the linen to the sun and alr until the stains disappenr.
If the fivst attempt should not be successful, repeat the
process.

To ASCERTAIS THE QUALITY oF Nuraees,—O0il of nut-
megs being of great value, it Is often extracted from the
nuts which are exposed to sale, and which are thereby
rendered of very little value. To ascertain the quality of
nutmegs, force 4 pin into them; and if good, however dry
they may appesr, the oil will be seen oozing ont all round
the pin from the compression occasioned in the surround-
ing paris.

SrarcHiyg CUFPS AND CornAmrs.—After washing and
rinsing them, let them dry as if for ironing. Having
made some starch a little thicker than cream, put them
in, wring them out again, let them dry before the fire
until they are fit for ironing, roll them in a eloth, and
iron. To give them a good gloss, take the end of o wax
candle and stir it through the starch when quite hot, and
do not let the iron be too hot. A little salt put into the
starch when hot will preveut the fron from sticking, and
soma soap rubbed on it before using will auswer the same
purpose.

Gerring Wer.—When a person is wet ke onght never
to stand, but to eontinue in motion till he arrives ata
place where he may be suitably accommodated. Here he
should strip off his wet clothes, to be changed for such as
are dry, and have those parts of his body which have
been wetted, well rubbed with a dry cloth, The legs,
shoulders, and arms are generally the parts most ex-
posed to wet; they should, therefors, be particularly at-
tended to. Itisalmostineredible iow many diseases mAy
be prevented by adopting this course, Catarrhs, inflam-
mations, rheumatisms, diarrheas, fevers, and coasnmp-
tions, are the foremost among the train which frequently
follow an aceident of this kind.

To PrevesT PRINTS FROM FADING,—The dress should be
washed in lather, and not by applying the soap in the
usual way direct upon the muslin. Make a lather by
boiling soap and water together: let it stand until it is
sufliciently cool for use, and previously to putting the
dress into if, throw in & handful of salt; rinse the dress
withont wringing it in elear, cold water, into which a
little salt has been thrown; remove it and rinseit ina
fresh supply of clear water and salt. Then wring the dress
in a cloth and hang it to dry immediately, spreading as
open s possible, so as to prevent one part lying over an-
other. Should there be any white in the pattern, mix a
little blue in the water,
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YCAKES, PLUM-PUDDINGS, MINCE-MEAT, ETC.
FOR THE CHRISTMAS HOLIDAYS,
A Pew Hints Respecting the Making and Baking of Cakes,

Foos should always be broken into a eup, the whites
end yelks separated, and they should always be strained.
Breaking the eggs thue, the bad ones may be easily re-
jected withount spoiling the others, and o eanse no waste.
As eggs are used instead of yeast, they should be very
thoroughly whisked ; they are generally sufficiently beaten
when thick enough to carry the drop that fulls from the
whisk.

Loar Svaar should be well pounded, then sifted throngh
& fine sieve.

GorraxTs should be nicely washed, picked, drled Ina
cloth, and then earefully examined, that no pieces of grit
or stone may be left amongst them, They should then be
Yaid on a dish before the fire, to become thoroughly dry;
as, if added to the other damp ingredients, cakes will be
Uable to be heavy.

Goop Burrer should always bo used in the mannfactnre
of cakes; and if beaten to a cream, it saves much time
and labor to warm, but not melt, it before beating.

Less butter and eggs are required for cakes when yeast
= mixed with the other ingredients.

The heat of the oven is of great importance, eapecially
for large cakes, [If the heat be not tolerably flerce, the
‘butter will not rise. I the oven is too quick, and there
ts any danger of the cake burning or catching, put a sheet
of clean paper over the top. Newspaper, or paper that
has been printed on, should never be nsed for this purpose.

To know when a cake is sufficiently baked, plunge &
clean knife into the middle of it ; draw it quickly ont, and
if it looks in the least sticky, put the cake back, and eloso
the oven door untll the cake is done,

Prov-Caxs, Ricr Povyp-Caxe, TWELFTH, o Bripe-
Caxes,—The following table will give the ingredients
necessary for cakes of different sizes:—

4Ingredients. 1 2 3 4 6 8
ib. or. Ibioz. 1b.ox Ih. oz Th. oz. Th. on

Butter-seeresemnaes 011 -+013::1 1 +:1 4..1 6.:.2 1
Sngar - -- «0 §:.010 ..012..1 0..1 6
Currants ««+s-e-n- lil 4.1 6-.110 --2 0..2 8..312
Orange, lemon, an

c!tmr'l (lnt‘{ed) 0 6.0 7.0 8§ -.010.-012:.1 2
Almonds -++esseess 0 1.0 2..0 2 ..0 3..0 3-.0 4
Mixed spice® ...« 0 0f.- «:0 0F. «0 1..0 1}
Plour ««-eeen ARSIV Ys 1 1 1y s i Fes s [N Wit LG P o0 |
Eggs (number)-<=» 6 ++ 7 -+ 9 .+ 10..12..18
Brandy, or bmu

i s,n'd. e ! Wineglassful =-dpt,
These proportions allow for the cake belng feed. If more

sugur is preferred, the quantity must be the same as the
butter; but less is used in this instance, that the cake
may be light, and also to allow for the fruit, which
would makeit toosweet. Donblethe quantity of almonds
may be used if required, as some persons prefer more,
Warm a smooth pan, large enough for the mixture; put
iu the butter, and reduce it to a fine cream, by working it
about the pan with yonr hand. [n summer the pan need
not be warmed, as it ean be reduced to a cream without ;
but in winter keep tho mixture as warm as possible, with-
out oiling the butter. Add the sngar and mix it well with
butter, until it becomes white and feels light in the hand.
Break in fwo or three eggs at a time, and work the mix-

# Nutmegs, mace, and cinnamon, of each equal purts,
in puwder.

ture well, before any more is added. Continne doing this
until they are all nsed and it becomes light ; then add the
spirit, eurrants, peel, spice, and almonds, some or most of
these being previously eut in thin slices, the peel having
also been cut into small thin strips and bits. When
these are incorporated, mix in the flour lightly ; put it in
a hoop with paper over the bottom and round the sides,
and placed on a baking-plate. Large cakes require three
or four pleces of stiff paper round the sides; and if the
«ake is very large, o pipe or funnel, made either of stiff
paper or tin, and well buttered, should be put in the cen-
tre, and the mixtare placed round it; this is to allow the
middle of the cake to be well baked, otherwise the edge
would be burnt two or three inches deep before it conld
be proporly done. Place the tin plates containing the
cake on another, the surface of which is covered an inch
or two thick with sawdust or fine ashes to pratect the bot-
tom. Bakeit in an oven at a moderate heat, The time
requived to bake it will depend on the state of the oven
and tho size of the cake. A large cake in an oven of a
proper heat will take from four to five hours. When the
eake is cold, proceed to iceit. Wedding cakes have gene-
rally, first, a coating on the top of almond icing; when
thisis dry, the sides and top are covered with royal or
white felng. Fix on any gum paste or other ornaments
whilst it is wet; and when dry, ornament it with piping,
orange-blossoms, ribbon, ete. ; the surface and sides are
often covered with small knobs of white sugar candy
whilst the icing is wet. Twelfth-cakes are feed with
white or colored icing, and decorated with gum paste,
plaster ornaments, piping-paste, rings, knots, and funcy
papers, etc., and piped.

UxrivALLEp Prom-Poopiye.—Two and & half ponnds
of ralsing, one and three-guarters of a pound of currants,
two pounds of the finest moist sugar, two pounds of bread-
crums, sixteen eggs, two pounds of finely-chopped suet,
gix ounces of mixed candied peel, the rind of two lemons,
one onnce of ground nutmeg, one ounce of ground cinna-
mon, half an ounce of pounded bitter almonds, quarter of
a pint of brandy. Stone and cut up the raisins, but do
not chop them ; wash and dry the currants, and ent the
candied peel into thin slices. Mix all the dry ingredients
well together, and moisten them with the eggs, which
should be well beaten and strained; then stir in the
braady, and, when all is thoroughly mixed, well butter
and flour a stout new pudding cloth ; put in the pudding,
tie it down very tightly and closely, boil from six to eight
hiours, and serve with brandy sauce. This quantily may
be divided and boiled in buttered moulds. For small
families this is the most desirable way, as the above will
be fonud to make a pndding of large dimensions.

CrrisTMAs Proy Puppise.—A pound of suet, ent in
pieces not too fine, & pound of currants, and a pound of
raising stoned, foureggs, half o grated nutmeg, an ounce
of citren and lemon-peel, shred fine, a teaspoonful of
beaten ginger, half a pound of bread-crums, half a ponnd
of flour, and a pint of milk ; beat the eggs first, add half
the milk, beat them together, and by degrees stir in tha
flour, then the suet, spice, and fruit, and as much milk
as will mix it together very thick ; then take a clean
cloth, dip in boiling water. and squeeze dry. While the
water is boiling fast, put in your pudding, which should
boil at least five hours.

Another way.—Seven ounces raisins, seeded and & little
chopped ; seven ounces currants, well washed and
picked ; one and a half ounce citron; three ounces of
beef suet, chopped very fine; three-quarters of a nutmeg,
grated ; one-quarter of a teaspoonful of cinnamon ; five
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eges well beaten up; four tablespoonfuls of sugar; five
tublespoonfuls of wheat flour ; half a lemon-peel, grated ;
one glass of brandy aud one glass of Mudelrs ; a little
milk to mix, sufficient to make rather a thick batter.
The whole must bo well mixed. The above mixture to
e put into a well-buttered basin. Tie 2 pudding cloth
over, and pin the four corners over the top. Put into
boiling water, and to be kept boiling without ceasing
for five honrs. We have tried this receipt, and know it
tu be excellent.

GrryMAN Svaar Caxes.—Blend well with the fingers six
eunces of good butter with one pound of fine flour, work-
ing it quite into crums; add a few grains of salt, one
pound of dry sifted sugar, a tablespoonful of the best cin-
namon in very fine powder, apd a large teaspoonful of
mixed spices; to these, the grated rinds of three sonnd,
fresh lemons can be added, or not, at pleasure. Make
thesa ingredients into a paste, with the yelks of five eggs,
and abont four tablespoonfuls of white wine, or with one
or two more in addition, if required, as this must be regu-
lated by the size of the eggs: half of very thick cream,
and half of wine, are sometimes used for them. Roll the
mixture into balls, flatten them to something less than
three-quarters of an inch thick, and bake them in a mode-
tate oven for fifteen to twenty minutes, Loosen them
from the baking sheets, which should be slightly floured
before they are laid on, by passing a knife under them,
turn them over, and when they are quite cold, stow them
in a dry, close-shutting canister. The Germans make
three incisions in the top of each cake with the point of
& knife, and lay spikes of split almonds in them.

CouMoxs CrRULLERS OR TwisT CAKES.—Mix well together
helf 2 pins of sour milk, or buttermilk, two teacupfuls
of sugar, one teacupful of butter, and three eggs, well-
beaten ; add to this a teaspuonful of saleratus dissolved
in hot water, a teaspoonful of salt, half & nutmey grated,
and a teaspoonful of powdered cinnamon; sift in flour
enough to make a smooth dough: roll it out not quite a
quarter of an inch thick; ent in small oblong pleces;
divide one end in three or four parts like fingers, and
twist or plait them over each other, Fry them in boil-
ing lard. These eakes may be cut in strips, and the ends
joined, to make a ring, or in any other shape.

SEREWSBURY CasEes.—Forrich eakes, one pound of flour,
ten ounces of finely-powdered loaf-sugar, ten ounces of
butter, half a nutmeg grated, the same quantity of ground
cinuamon, and two eggs., For common ones, twelve
ounces of flour, four onnces of butter, four ounces of
powdered loaf-sugar, one egg, with sufficient milk to
make a paste. A few caraway seeds are sometimes added.
Mix both these preparations by rubbing the butter in
with the flour until reduced to small croms; make a
hollow, into which put the sugar, eggs, milk, and spice.
Make the whole into a moderately firm paste, roll it ont
on an even board until about one-eighth of an inch in
thickness. Cut them out with a plain round cutter; place
them in rows nearly tonching each other on clean baking-
sheets, first slightly rubbed over with butter. Bake them
in o cool oven. As soon as the edges are o 1ittle colored,
they are done,

A Goop Pouxn-Cage.—DBeat one pound of butter to a
eream, and mix with it the whites and yelks of eight
eggs beaten apart. Have ready, warm by the fire, one
pound of flomr, and the same of sifted sngar; mix them
and a few cloves, a little putmeg and cinnamon, in fine
powder together; theu by degrees work the dry ingre-
dients into the butter and eggs. When well heaten, add
a glags of wine und some caraways. It must be beaten

a full hour.
oven.

The above proportions, leaving out four ounces of the
butter, and the same of sngar, make o less luscious cake,
and to most tastes & more pleasant one.

Houmay CAxes.—Two and a hall pounds of floar, two
pounds of carrants, two pounds of butter, half a pound of
moist sugar, half an ounce of pounded spice, four velks
and two whites of eggs, two glasses of brandy, a table-
gpoonful of yeast, and a little warm water. Ruob the but-
ter into the flonr, mix all together, and put it before tho
fire to rise for about an hour. Then make it into cakes
abont Lalf an inch thick or a little more, and the size of &
pudding plate. Bake them not too quickly.

Frevcn JuMprnes.—One pound and a half of flour, one
pound of sugar, three-quarters of a pound of butter, thres
egess dissolve one teaspoonful of soda in one-half cup
of milk; add this, also one nutmeg, and roll out the
dough, and eut into small cakes of any shape, and bake
them in & quick oven.

Cross Brys.—Rub four ounces of butterinto two ponnds
of flour, and four ounces of sugar. Put intoa cup of yeast
a spoonful or two of milk, and mix; then add to the in-
gredients with as much more milk as may be required to
make them into a light paste, putting in an sunce and a
half of grouod allspice, ciunamon, and mace, Make this
paste into buns, and place them before the five to visa.
When this process Is about half accomplished, press the
form of & cross in the centre of each bun with & mould.
They must be quickly baked.

CrEAM PrIe (fine).—Half pound of butter, four eggs,
sugar, salt, and nutmeg to your taste, and two table-
spoonfuls of arrowroot wet; pour onita quartof boiling
milk, and stir the whole together. To be baked in deep
dishes.

Butter a pan, and bakeitan hour in & quick

CorrAxT Buss.—Mix well together one onnce of sweet
yeast with a pint of new warm milk, and add as muoch
flonr as will form a thickish batter, well mixing it in.
Threw a donble or thick cloth over the pan, and let it
stand where the warmth of the five will reach it withont
heating. When perfectly rizen, which will take perhaps
an honr and & balf or two hours, and which may be as-
certained by bubbles appeariug on the top, add a little
ealt, pounded sugar, and flour sufiicient to form it into &
light dongh, currants, caraways, nutmeg, or other spices
being thrown in at discretion. Let it stand some time to
rise again, beat it up with a spoon, and put it into cups or
tin pans slightly buttered for baking. The oven should
be a quick one, and the buns be baked until the ontside
becomes well browned. To make a richer kind less milk
should be used and two or three ounces of butter, crumbled
up finely in the flour, added to the batter after the first
Tising.

8eep CAxE.—Beat one pound of butter to a eream, add-
ing gradaally a quarter of a pound of sifted sugar, beat-
ing both together; have ready the yelks of sighteen
eggs, and the whites of ten, beaten separately ; mix in
the whites first, and then the yelks, and beat the whole
for ten minutes ; add two grated nutmegs. one pound and
a half of flour, and mix them very gradoaliy with the
other ingredients ; when the oven is ready, beatin thres
onneces of picked caraway seeds.

Gixaer SroNGE-CAKE.—Ono cup of molasses, one cap
of butter, two cups of sngar, four eggs, three cups of
flour, one cup of milk, soda, and ginger.

QueEN CAxE.—Mix one pound of dried flour, the same
of sifted sugar and of washed currants ; wash one pound
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of butter in rose-water, beat it well, then mix with it
eight eggs, yelks and whites beaten separately, and put
in the dry ingredients by degrees; beat the whole an
hour; butter little tins, teacups, or saucers, filling them
ouly half full; sift a little fine sugar over just as you
put them into the oven.

Lexoxy Caxe.—Beat six eggs, the yelks and whites se-
parately, till in a solid froth ; add to the yelks the grated
rind of & fine lemon and six ounces of sugar dried and
sifted ; beat this a quarter of an hoar ; shake in with the
left hand six ounces of dried flour ; then add the whites
of the eggs and the juice of the lemon ; when these are
well beaten in, put it immediately into tins, and bake it
gbout an hour in & moderately hot oven.

MixcEMEAT.—SixX pounds of currants, three pounds of
raisins stoned, three pounds of apples chopped fine, four
pounds of suet, two pounds of sugar, two pounds of beef,
the peel and juice of two lemons, a pint of sweel wine, a
auarter of a pint of brandy, half an ounce of mixed spice.
Press the whole into a deep pan when well mixed.

Another way.—Two pounds of raisins, three pounds of
eurrants, three pounds of beef-snet, two pounds of moist
sugar, twoounces of eitron, one ounce of orange-peel, one
small nutmeg, one pottle of apples chopped fine, the rind
of two lemons and juice of one, halfa pint of brandy ;
mix well together. This should be made a little time
before wanted for use.

MISCELLANEOUS COOKING.

Toseoe Toast.—Take cold tongue that has been well
bolled, mince it fine, mix it with cream, or a little millk,
if there is no cream at hand; add the beaten yelk of an
egg, and give it a simmer over the fire. Toast nicely
some thin slices of stale bread, and having buttered them,
lay them in a flat dish that has been heated before the
fire; then cover each slice with the tongue mixture,
which should be kept quite hot, and serve up immediately.

Roast VeAn axp CrHickes Boxes make a very nice
soup, boiled with vegetables; butadd a handful of maca-
roni, break it up fine, and boil the soup half an hour
after it is put in. Color the soup with a little soy or
ketchup.

Caue's Heap Sovr.—Procure a calf’s head, wash it
well, and let it stand in salt and water two or three
hours; then soak it in fresh water, Put it on to boil,
and when the meat will separate from the boue, take it
off. Strain the broth; ent the meat in small pieces, and
add it to the broth, Then season with sweet marjoram,
sage, thyme, sweet basil, pepper, salt, mace, and cloves.
Take one pound of suet, and two pounds of veal, chopped
fine, and with suflicient bread crums and seasoning as
above, make some forcemeat balls, und fry them in butter ;
make also some small dumplings, with a little flour, but-
ter, and water; add the dumplings, the forcement balls,
two or three eggs, chopped fine, a spoonful of browned
four, and as much wine as you think fit; to the soup.

VeruiceLnr Sove.—Put a shin of veal, one onion, two
carrots, two turnips, and a little salt, into four quarts of
water. DBoil this three hours; add two cups of vermi-
eelll, and boil it an hour and & half longer. DBefore serv-
ing, take out the bone and vegetables.

CONTRIBUTED RECEIPTS.

Cure For CHAPPED HaNps,—Take some prepared chalk,
gerape it fine; havesome fresh lard ; blend both together
to the consistency of salve. Rub the hands with it bafore

going to bed, and sleep in old kid gloves with the palms
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cut onut. This preparation will also whiten the bauds
considerably, and is a certain cure for eruptions of long
standing. M L.

Tue following receipt for cleaning gloves has been sent
to us. 'We have not tried it:—

You may clean kid gloves with soap and flannel thus:
Patthe glove on the hand ; moisten the flannel with clean
water, rub on the soap, then rub the soiled glove with the
flannel, taking care to wash off the dirt as it accumulates
on the flannel. When the glove appears elean, rab it with
a clean soft towel before removing it from the hand, Take
it off and blow into it. Let it dry very gradually, and
when dry pull it well out; it will then regain its color,
which appears changed in drying.

Cooxies.—0One cup of sugar, half cup of butter, half cup
of water, two teaspoonfuls of cream of tartar, one of soda,
and a little nutmeg.

It appears to us that the lady has forgotten to say how
much flour.

DELicATE CAxeE.—One eoffee-cup of sugar, two table-
spoonfuls of butter (not melted), one teacup of sweet milk,
the whites of two eggs (or one whole egg, if you do not
want it very delicate), two coffee-cups of flour, one tea-
spoonful of cream of tartar, half teaspoonful of soda.

ExceLLENT BPoN6E CAEE.—~Whites of twelve eggs, yelks
of ten eggs, one pound of sugar, three-quarters of a pound
of flour. Then take out one large tablespoonful and not
use; one tablespoonful of vinegar. Flavor with lemou.
Stir the four in lightly,

MISCELLANEOUS.

Tre CARE OF Praxos.—It should be rememberad that the
pianoforte is susceptible of the change of temperature, and
when tuned in one temperatura will be ont of tune in an-
other. Good and well-made planofortes will stand if they
are tuned at proper periods. Many people, as they wish
to avoid expense, will let their instruments remain long
out of tune, which is a great detriment to them, as they
are less likely to stand well after having been so left. A
pianoforte ought justly to be tuned twice & year, at least;
first when you commence with a firein your room ; second
when a fire is discontinued. By following this conrse yon
have the best guarantee that the instrument will remain
in tune for the longest period of time.

Hors lose all their fine flavor by exposura to the air
and damp; they should be kept in a dry, close place,
and tightly packed.

How To Poriry RAxcid LARD.—A correspondent of the
Country Gentleman writes: *' We had some forty pounds
of rancid lard, which was valueless as it was. Knowing
the antiseptic qualities of the chloride of soda, I procured
three ounces, which was poured into about a pailful of
salt water, and, when hot, the lard added. After boiling
thoroughly together for an hour or two, it was set aside to
cool, The lard was taken off when mnearly cold, and it
was subsequently boiled up. The eolor was restored to
an alabaster white, and the lard was as sweet as o rose.*

SrancH For Fixe Musuix.—Isinglass is a vory delicate
starch for fine muslins; also rice. Some add a very little
fine salt to starch.

Browy HoLuANp CHAIR-COVERS.—After being washed
elean in the nsnal manner, they must be rinsed at the last
in water in which some hay has been boiled. This will
restore the color which has been washed out, and they
will have the appearance of new. This is also a good
plan for the brown-white ernm-cloths and coverings for
stalr-carpets,
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