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USEFUL DOMESTIC HINTS AND RECEIPTS.

THE POTATO DISEASE.

Mr. Herapath has widely circulated the following valuable information :—My
attention las been given fo the disease which has shown itself so extensively
amongst the growing potatoes. 1 find, in almost every instance, that the
cpidermis of the stalk below the surface of the ground, is more or less in 4 state
of decay, often disintegrated, and completely rotten; the leaves and branches
aceord with the state of that part of the stalk below the ground. The tuber,
beneath the onter skin, is first spotted brown (like a bruised apple) : these spots
extend and penctrate towards the centre, quite changing the nature of the
potato. Those near the surface are most injored ; in some cases the lowest on
the root are not at all affected, while the upper ones are useless. 1should there-
fore expect that the longer the crop remains in the land, the greater the injury
will be. It seems, from the microscopie appearances, that the starch escapes
injury for a long time after the skin and cellular parts are gone; and as the
wholé of the nutritive powers of the potato reside in the starch, I should recom-
! mend that wherever the disease has shown itself to any extent the crop should
be dug whether ripe or not, and the starch extracted by the following simple
pracess :—After washing the roots, let them be rasped fine and thrown into &
large tub or other vessel; pour & considerable quantity of water, and well
agitate and vub the pulp with the hands; all the starch or fecula will, from its
great weight, fall to the bottom, while the skin and fibvons matter will be carried
wway by the water ; wash the stareh with one or two more waters, allowing it to
fall after each washing ; spread it upon ¢loths in & warm room 1o dry ; in this
way about twenty or twenty-one pounds will be obtained from every hundred
pounds of potatoes, and it contains as much nourishment as the original roots ;
it will keep any length of time, and might be used with flour to make bread,
pies, puddings, &e., us well as farinaceous spoon-meat. This is much better than
throwing away the diseased roots, and will furnish food for tens of thonsands
who might otherwise want it.

CURING BACON.

The following is the method of euring bacon in Yorkshire :—After being
killed it is allowed to hang twenty-four hours previous to being eut up; then
rub one pound of saltpetre on & twenty stone pig (of fourteen pounds to the
stone), and one and & half or two stones of common salt, taking care that it is
well rnbbed in; it is thenlaid in a tub kept for the purpose.  After having laid a
fortnight, it is turned over, and a little more salt applied, say half a stone; it
then remains a fortnight longer in the pickle-tub; itis then taken and hung up
in the kitchen, where it remains two months to dry, but shonld the winter be far
advanced, and dry westher set in, a shorter period might suffice; after being
taken from the top of the kitchien, the inside is washed over with guicklime and
water to preserve it from the fly ; it is then removed intoa room not used by the
family, away from heat, and where it will be kept perfectly dry, and is ready for
use at plensure. The smoking system is not generally adopted in York., The
above plan never fails, if done with eare; the saltpetre and salt should be of
the best quality, for upon those articles depend the in produocing a good
article for the table. The whitewash not only preserves it from the fly, but also
prevents it from being rancid, as it would otherwise be.

GEESE.

The common Goose begins to lay towards Candlemas, and afler laying from
nine to eleven eggs, she sets thirty days, and then brings out her little flock. If,
however, she shows a wish to set when she has only laid two or three eges, she
must be driven from the nest, or shut up for a day or two. She will then take
to lay again. One gander and five geese are the regular stock to begin with:
they will produce fifty goslings in a season. Geese are grazing birds; they love
& commeon, but horses do not like their company in a field, as they object to feed
after them.  The herb called goose-grass they are immoderately fond of, and it is
plentiful always under hedges during the gosling scason.  Water is important to
geese, but they suceeed in situations where there is no pond: a large shallow
pan filled with water, suficiently capacions to admit of their washing in it, his
often answered the purpose; but a pool is most desivable. The goose-hovel
should be low, well-thatehed, and not facing into the farm-yard, otherwise pigs
will get throngh the goose aperture. It should have a door also, for the owner
to enter. The nests should be composed of straw, lined with hay, and the birds
should be fod near their iome to allure them to it.  If some of the goslings arve
hatehed before the others, they should be removed from the mother, kept warm
in flanmel before the fire, and returned to her when the whole brood sve hatehed.
Thin barley meal and water is excellent food for goslings, with chopped goose-
grass; they soon learn to eat oats and feed themselves, Mow down hemlock, if
any grows near the poultry yard: it is pernicious in its eflects upon poultry.
Fatten geese in small parties, as they love society. They should Le cooped a
month, fed plentifully with sweet oats and clean pure water in a narrow wooden
trough. An experiment has lately been tried of feeding geese with turnips, ent
up very fine, and put into a trongh with water. The effect was, that six geese,
weighing only nine pounds each when shut up, actually weighed twenty y

T0 DRESS WHITEBAIT.
(Greenwich Receipt.) In season in July, August, and September.

This delicate little fish requires great care to dress it well. Do not touch it
with the hands, but throw it from your dish or basket into a cloth, with three or
four handsful of flour, and shakeit well ; then put itinto a bait sieve, to separate
it from the superfluous flour. Have ready a very deep frying-pan, nearly full of
boiling fat, throw in the fish, which will be done in an instant: they must not be
allowed to take any colour, for if browned they are spoiled. Lift them out, and
dish them upon a silver or earthenware drainer, without a napkin, piling them
very high in the centre, Send them to table with a cut lemon, and slices of
brown bread and butter on a plate.—From Modern Cookery, by Eliza Acton; an
excellent work.

HER MAJESTY'S PUDDING.

Infuse in a pint of new milk half a pod of vanilla, eut into short lengths, and
bruised ; simer them gently together for twenty minntes, and strain the milk
through muslin to half & pint of cream ; put these again on the fire in a clean
saucepan, with three ounces of fine sugar, and pour them, when they boil, to
the beaten yolks of elght very fresh eggs. Stir the mixrure often until it is
nearly or quite cold, and boil it as gently as possible for an hour in a well-buttered
monld or basin that will just hold it. Let it stand for four minutes at least
before it is turned out; dish it carefully, strew, and garnish it thickly with
branches of preserved barberries, or send it to table with a rvich syrup of fresh
fruit, or with clear fruit-jelly, melted. We have had often a compote of currants,
cherries, or plums served, and greatly relished with this pudding, which we can
recommend to our readers as an extremely delicate one.  The flavouring may be
varied with bitter almonds, lemon-rind, noyeau, or aught else which may be
better liked than the vanilla, New milk, one pint; vanilla, half pod: twenty

i Cream, half-pint; sugar thrée ounces; yolks of eggs, eight: one
hour. The eook must be reminded that unless the eggs be stirred briskly as the
boiling milk is gradually poured to them, they will be likely to curdle. A
buttered paper should always be put over the basin before the eloth is tied on,
for all custard puddings.—Jbid.

PRINCE ALBERT'S PUDDING.

Teat to & eream half a pound of fresh butter, and mix with it by degrees an
equal weight of pounded loaf-sugar, dried and sifted ; add to these, - they
have been well beaten together, first the yolks, and then the whites of five fresh
eges, which liave been thoronghly whisked apart; now strew lightly in, half a
pound of the finest flour, dried and sifted, and last of all, half a pound of jar
raisins, weighed after they are stoned. Put these ingredients, perfectly mixed,
into & well-buttered mould, or floured cloth, and bLoil the pudding for three hours.
Serve it with punch sauee. We recommend a little pounded mace, or the grated
vind of a small lemon, to vary the flavour of this eucellent pndding ; and that
when u monld is used, slices of candied peel-should be laid rather thickly over it
after it is buttered.  Fresh butter, pounded sugar, flonr, stoned raisins, each half
a pound ; eges, five: three hours,—Jbid.

TO MULL WINE.
{An exeellent French Keeelpt.)

Boil in a wineglassful and a half of water a quarter of an ounce of spice (cin-
namon, ginger slightly bruised, and eloves), with three ounces of fine sugar,
until they form a thick syrnp, which must not on any account be allowed to
burn. Pour in 4 pint of port wine, and stir it gently until it is on the point of
boiling only: it shiould then be served immediately. The addition of a strip or
two of orange-rind cut extremely thin, gives to this beverage the flavour of
bishop. In France light elaret takes the place of port wine in making it, and
the tetter kinds of vin du pays are very palatable thus prepared. Water, one
and n half wineglassful ; spice, quarter of an ounce, of which fine cloves, twenty-
four, and of remainder, rather more ginger than cinnamnon ; sugar three ounces:
fifteen to twenty minutes. Port wine or elaret, one pint ; orange-vind, if used, to
be boiled with the spice. Sherry, or very fine raisin or ginger wine, prepared as
above, and stirred liot to the yolks of four fresh eggs, will be found excellent.

MINT JULEP.
(An American Receipt.)

Strip the tender leaves of mint into a tumbler, and add to them as much wine,
brandy, or any other spirit, as you wish to take. Put some pounded ice into 1
second tumbler ; pour this on'the mint and brandy, and continue to pour the
mixture from one tumbler to the other until the whole is sufficiently impreg-
nated with the flavour of the mint, which is extracted by the particles of the ice
coming into brisk contact when changed from one vessel to the other, Now
place the glass in a larger one, confaining pounded ice: on taking it out of
whicl it will be covered with frost-work.

“ GREAT FACTS" FOR “LITTLE FOLKS.”
The * United Association of Journeymen Confectioners,” whose confederation
includes Ldinburgh, Glasgow, Aberdeen, Arbroath, Leith, Perth, Dundee, and
St. Andrew’s, having come to a resolution to * put down” adulteration, have pub-
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each, after about three weeks' feeding with this food alone.—Farmer's En-

cyclopeedic.
TO FATTEN POULTRY.

The following will be found a quick and excellent food for fattening chickens.
Set rice over the fire, with skimmed milk ; let it boil till the rice is quite swelled
ont, then add a teaspoonful of sugar. Feed them three times a day in common
pans, giving them only as much as will quite fill them at once. Let the pans be
well washed, and set in clean spring water, that no sourness may be eonveyed to
the fowls, as that prevents them from fattening. Give them clean water or the

lished a stat t to the effect that & substance called *mineral white” (which
is simply plaster of Paris or stucco) is largely used in the manunfacture of sweet-
meats.  Here is the abominable receipt for adulterated lozenges:—I121b. of
plaster of Paris! 121b, of starch! 12lb of sugar, A grandchild, and domestic,
of a gentleman in Clare, who had partaken of some confectionary and bridecake
at a nuptial party, were seized with dangerous {llness soon after, and but
for the skilful remedies quickly applied, the lives of both, in all probability, would
have been forfeited.  On inguiry, it was ascertained that many articles of con-
fectionary prepared for festive oceasions are strongly impregnated with poisonous
ingredi pecially in the exterior ornamental parts of these bon bons.

milk of rice to drink. By this method, the flesh will have a ciear whit
which no other food gives; and when it is considered how fur a pound of rice
will go, and liow much time is saved by this mode, it will be found to be cheap.
It is said that & portion of animal mixed with vegetable food, canses poultry to
thrive rapidly, but they should be confined to a vegetable diet some time before
they are killed. A quantity of charcoal, broken in small pieces, and placed
within reach of the poultry, increases their appetite, and promotes digestion.
TO0 KEEP RABBITS FROM BARKING TREES.

In order to keep fruit trees safe from these depredators take one spoonful of
hiot slacked lime, one ditto of clean cow’s dung, half ditto soot, one handful of
flour of sulphur, and mix all together with soft water or cow's urine, until they
acquire the consistency of thick paint; then paint the trees sufficiently high to
be out of the reach of these vermin. The trees should be gone over in the
beginning of winter, or on the tirst appearance of frost, choosing a dry day, if
possible, for the operation, The sulphur and soor, I presume, are the principal
ingredients. The cow dung is added merely to make the others stick to the
trees. 1 have not tried sulphur matehes, as recommended, but I have no doubt
of their efficacy. With the above mixtures I have protected numbers of labur-
nums, near the sides of walks, for sixteen years, with the greatest success,
where there are multitudes of hares, and rabbits also frequently make their ap-

pearance. Lxcept when the mixture has been washed off by heavy rains before
Lhcing properly dry, one application has served for a whole year.—Gardeners' Ciron.

DEATII FROM EATING MUSHROOMS,

Last autumn, five persons were poisoned at Paris, from eating funguses
gathered by one of the party in the Dols de Doulogne, and supposed by him to
Do mushrooms.  An ingquest was Jately held at Ipswich, to inquire into the cir-
eumstances connected with the death of My, Joha Carr, of that town, who,
according to the evidence of Mr. Bullen, surgeon, died from eating mushrooms.
It appears that mushrooms were grilled (not stewed or boiled) for dinner: one of
them was a very large one, very black underneath, and in fact only fit for mak-
ing catsup. The whole of this larze one was eaten by the deceased, and part of
the smaller one also. The son partook of a part of the smaller one. It wasa
real mushreom ; *“but,” said the surgeon, “it should be understood that all
fungous matter is really poisonous at some parts of their growth.” By grilling
the mushrooms, the poi matterr ined in them,and the deceased having
no teeth he swallowed it without mastieating it. He was perfectly narcotised for
hours. Mushrooms are of a narcotic and acrid nature. Deceased was perfectly
senseless and powerless from the moment he was taken fll. There were no
symptoms of apoplexy ; in fact they were the very reverse. His pulss was about
fifty-six, and showed that he was under the influence of some strong poison. It
is éxtremely important that the public shonld take this as a warning in the nse
of mushrooms; they are at all times indigestible, but they should never be taken
when the underneath part is black, but only when they are of alight colour.
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