RECEIPTS.~—FABHIONS FORJANUARY. 95
MISCELLANEOUS RECEIPTS, Ginger Beer—0One and a-half onnces of well sliced ginger,

T Clean Oil Paintings.—Soluble varnishes, such as sugar, gl o0z. of cream of tartar, 1 lemon sliced, 1 1b. of white sugar.,
glue, honey, gum arabic, isinglass, white of egg, and dirt s Put the ingredients into an earthen vessel and pour on them
generally may be removed by employing hot water. To i one gallon of boiling water; when cold add a tablespoonful
know when the painting is varnished or coated with such 3 of yeast and let the whole stand until next morning; then

mauterials, moisten some part with water, which will become
clammy to the touch. To clean the picture, lay it horizon-
tally upon a table, or some convenient place, and go over the
whole surface with a sponge dipped in boiling water, which
ghould he used freely, until the coating begins to soften;
then the heat must be lowered gradually as the varnish is
removed. If, however, the coating is not easily removed,
gentle friction with stale bread crumbs, a damp linen cloth,
o the end of the fore-finger, will generally effect it, or assist
in doing so. White of egg may be removed (if not coagu
lated by heat) by using an excess of albumen (white of ogg
and cold water;) but, if coagulated, by employing o weak
solution of a eanstic alkali, or potash.

Cheap and Easy way of Framing Prints—0btain a piece
of thin board or mill-board, the size of the print intended to
be framed, or rather larger, upon which slightly adhere the
print with gum; procure a piece of glass exactly the size of
the board and bind over the edges all round strongly with
conrse paper; a piece of ornamental paper is then to be
pasted in front to imitate a frame. A slip of the old-fash-
ioned paper bordering will be found to answer admirably.
If intended to be suspended, rings are to be tacked at the
back of the board. Should the paper that is chosen to go
round the print be something of gold and white, it will
scarcely be known from an enameled frame.

A Remedy for Hair Turning Prematurely Grey.—The
only remedy is to dye, for which purpose the following is an
invaluable preparation. Bruised nutgalls, half a pound; to
be boiled in olive oil until they are soft, They are then to
bae dried on a stone, and reduced to an impalpable powder,
This is to be rubbed up in a mortar with its own weight of
powdered pine charcoal, and the snme quantity of salt, The
whole must now be boiled in three quarts of water until a
greasy black sediment falls to the bottom, This is the dye.
Anoint the hair with it very carefully, (for nuless very great
eaution is used it will stain the skin also) after which put on
an oilskin cap. ‘When dry brush it out.

Ginger Wine—To every gallon of water add three pounds
of sugar and one pound of ginger, the paring of one lemon,
half a pound of raisins, stoned; boil all half an hour, let it
gtand until it is lukewarm, then put it into the eask with
the juice of a lemen; add one spoonful of yeast to every gal-
lon, stir it every day for ten days, then add half a pint of
Lrandy to every two gallons, half an cunce of isinglass to
overy six gnllons; stop it close down, and in abont eight
weelks it will be fit to bottle.

Th Strengthen and Improve the Voice—Practice two or
thres times a day; but at first not longer than ten minutes
at a time, and let one of these times be before breakfust.
Exercise the extremity of the voice, but do not dwell upon
thoso notes you touch with difficulty. Open the mouth at
all times in the higher notes, especinlly; open it to the ears
as if smiling. Take nothing to clear the voice but a glass of
cold water, and always avoid pastry, rich cream, coffee, and
cake, when you intend to sing.

Th Restore Crape—When & drop of water falls on a black
erape veil or collar it leayes a conspicuous white mark. To
obliterate this, spread the crape on a table, (laying on it a
large book or a paper weight to keep it steady) and place
underneath the stain a piece of old black silk. With a large
camel-hair brush dipped in common ink go over the stain;
and then wipe off the ink with a bit of old soft silk. Tt will
dry immediately and the white mark will be seen no more.

o Ertract Grease Spots from Velvet, you shonld first warm
the spot before the fire, then hold it over the fingor and care-
fully apply spirits of wine with a silk handkerchief.

% gkim and bottle it, and in three days it will be fit for use.

} Dentifrice—Charcoal and honey mixed into a paste, forms
§ a very excellent preparation for cleaning the teeth with.
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FASHIONS FOR JANUARY.

Fig. 1—BaLL DRess oF CANARY COLORED SILE.—Skirt co-
vored with puffings of tulle of the same color, and trimmed
with long garlands of purple lowers, the garlands increasing
in width as they approach tho bottom of the dress. Sleeves
and body trimmed to correspond with the skirt. Head-dress
of flowers, like those on the dress.

Fig. m—Ax Opera DRESS OF PINE BILK, trimmed with
pink and white fringe. Opera cloak of white cashmere trim-
med with pink plush; the hood is of pink plush lined with
white silk.

3 Fra. n1.—SuAWEL CLoAK oF GRoS D'TRLANDE, cut to a point
Y and terminated by & band of velvet as a border. The part
% of the velvet behind is fourteen inches deep, while at the
E bend of the arm it is only ten inches, The shawl iz edged
¥ with a fringe of silk twist and chenille,

Fio. 1v.—Brack Waukmxg Coar oF Crorm—The sleove
% and body are cut in one piece. The front fits tightly to the
§ waist.
E Grxeral, REMARES.—TFashion is now indulgent; it allows
§ every lady to follow her own taste and caprices, provided
3 there is nothing ungracefnl. Ornaments for skirts will still
3 be flounces and pyramids at the side. There will also be
some dresses with double skirts, and others with the apron
trimming in front. Traces remain in vogue; they set off the
shape of the back by making it appear wider. Dodies will
remain high for ordinary dress, and low for evening parties,
Open sleeves too are retained, as they will always be more
elegant than the others, being ace ied by hand
$ under=leeves with pufls and lace. Close sleeves will be ap-
propriated to half-dress and stroct dress. All common dresses
are made with long jacket bodies. Round bodies, that is,
without lappets or basques at the waist, almost exclusively
belong to full dress, Satin seems to be regaining the favor
which it once enjoyed, as several satin ‘dresses hive been
made up this winter. It is considered more suitable for
middle-aged and elderly ladics than young ladies. One of
the most elegant of these now satin dresses is black, and ia
intended for dinner or evening costume. The skirt is trim-
med with flounces of black lace, each surmounted with a
quilling of cherry-color velvet. The corsage is low and
pointed, and has a Fichu Antoinette edged with a ruche of
cherry-color velvet.

Evesixe Dresses for quite young ladies are mostly made
of tarltan, tulle or crape, and have two or even three skirts.
PBut little trimming is used. These are light, graceful, and
youthful.

Croaks are made longer than they have been for a great
many years. The shawl form and the bournous are both
fayorites, Some are made with broad sleeves and some
+ without any sleeves at all. One clonk of black velvet is
made in the shawl form, and is edged round with a broad
band of velvet in a plaid pattern, beneath which descends a
row of fringe. The cloak has a hood with revers formed of
bands of plaided velvet.

BoxNETS OF Brack VELVET are very much in favor this
winter. One of the handsomest is ornamented with stripes
¥ of amber-color satin, and has at the edge a row of black lace,
% which is turned back over the brim. On one side thero is a
small tuft of black fenthers sprigged with amber-color stara.
In the inside a yellow rose is placed on one side, and on the

3
5
g

5
5
3
5



174 TABLE

AND MISCELLANEOUS RECEIPTS.

spoonful of walnut-ketchup, and lemon-pickle, Let it hoil
for 3 or 4 minutes; season it with salt and enyenne pepper,
and serve it quite hot, without thickening the gravy. Gar-
nish with red cabbage,

If the meat has been boiled, cut the slices rather thick,
and use broth sufficient to make rather more gravy than for
the roast; take mushroom instead of walnut-ketchup; sea-
gon with salt, white pepper, mace, and chopped parsley; add
& few capers or a minced gherkin, and serve with pieees of
bread fried in butter.

A little wing may be employed so as only to impart a
slight flavor: port for the roast, and white wine for the
boiled.

Hablit Pie—Rabbits, if young and in flesh, are quite as
delivate as chickens: their legs should be cut short, and the
ribs must not be put in, but will help to make the gravy.

Cut 2 rabbits and 1 b, of pickled pork into small bits;
lay them, when seasoned with pepper and salt, into a dish.

*arboil the livers, and beat them in o mortar, with their

e,

o

For Turts and Cheesecakes—Beat the white of an ege to
a strong froth; then mix it with as much water as will make
threesquarters of a pound of fine flour into & very stiff paste:
roll it very thin, then lay the third part of half a pound of
butter upon it in little bits; dredge it with some fiour left
ont at first, and roll it up tight. Roll it out again, and put
the same proportion of butter; and so proceed till all be
worked np.

Wine-Pudding Sauce.—Sweeten quarter of a pint of melted
butter, add a little grated lemon peel or nutmeg, and a
couple of glasses of white wine; make it quite hot, but not
to boil, and serve immedintely,

Op:—Take two wineglasses of white wine, one of water,
the peel of half a lemon; sweeten it; let it boil up; take it
off the fire and pour it on two yolks of eggs beaten, Stir
quickly, and pour round the pudding,.

o make Apple Cheesecalies—Pare, cove, and boil a dozen
apples with suflicient water to mash them. Beat them up
very smooth, and add six yolks of eges, the juice of two
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woight of fat bacon, some pepper, salt, mace, and sweet t lemons, some grated lemon-peel, and hilf & pound of fresh

herbs, chopped fine.  Make this into small balls, and distri- E butter beaten to & cream and sweetened with powdered loal

bute in the dish. Grate half o small nutmeg over, and add ; s8gar. Mingle the whole well together. Bake them in o

apint of gravy. Cover with u tolerably thick crust, and E puil’ crust, and serve open.

Dbalie it an hour in a quick but not violently heated oven. & Very Light Puste—Mix the flour and water together, roll
All pies made of white meats or fowls are improved by a g the paste out, and lay bits of butter upon it. Then beat up

layer of fine sausage-meat, made of pork, flavored according & the white of an egg, and brush it all over the paste before it

to taste and the savoriness of the pie. 3 is folded; repeat this when rolling out, and adding the but-
A Cunp Dish—Take any joint of mutton, put it into a E tu:r each time till the whole of the white of egg is used, It

pot with a good many onions cut small, and as many vege- 3 will make the paste very fluky.

tables as can be obtained fo add to it; 2 tablespoonfuls of

vinegar, 5 of port wine; season it with black and red pep- : ik
per; add a spoonful of flour, and, if at hand, 4 desertapoon-
fuls of Harvey's sance and essence of anchovies, Cover the
meat with water, and let it stew 114 hour; it ghonld be
stirred frequently to prevent it from burning, as there
should be only water sufticient to cook it.  Should there be
& steam-apparatus, do not add the water. This is an excel-
lent dizh in camp, and it also suits a family where there are

_many persons to be fed from one joint. A fowl may be
ndided to or substituted for the muttou.

Fowl Boiled with Oysters—Take a young fowl, fill the in-
side with oysters, put it into a jar, and plunge the jar ina
kettle or saucepan of water. Boil it for 115 hour. There
will be & quantity of gravy from the juices of the fowl and
oysters in the jar; make it into a white sauce, with the

addition of egg, eream, or a little flonr and butter; add ays-

ters to it, or serve it up plain with the fowl. The gravy
that comes from a fowl dressed in this manner will be a stiff
Jelly the next day; the fowl will be very white and tender,
and of an dingly fine flavor—advant: not attainable
in ordinary boiling—while the dish loses nothing of its deli-
cacy and simplicity.

Balkewell Pudding.—A shallow tart-dish, which should be
lined with quite an inch deep layer of several kinds of
good preserves mixed together, and intermingled with them
from two to three ounces of candied citron or orange rind.
Beat well the yolks of ten eggs and add to them gradually
half & pound of sifted sugar; when they are well mixed,
pour in by degrees half a pound of good clarified butter,
and a little ratifin, or any other flavor that may be preforred;
fill the dish two-thirds full with this mixture, and bake the
pudding for nearly an hour in & moderate oven.

A Dressing for Cold Fowls—Cut a fowl into quarters,

MISCELLANEOUS RECEIPTS.
Witterproaf Polish for Boots and Shoes—Mix together two

pints of vinegar, and one pint of soft water: stir into it a”
guarterof a pound of glue broken up, half of a pound of log-
wood chips, a quarter of an ounce of finely powdered indigo,
& quarter of an ounce of the best soft seap, and a guarter
of an ounee of isinglass. Put the mixture over the fire, and
after it comes to a boil continue the boil for ten minutes or
more. Then strain the liguid, and bottle and cork it. When
cold, it iz fit for nse. Dofore you apply this polish to boots;
. shoes, &c., remove the dirt with a sponge and wiater; then
< put on the polish with a clean sponge. Should you find it
2 too thick, hold it near the fire to warm a little and the heat
will liquify it enfliciently to be used.
v To Strengthen and Improve the Voice—Take of beeswax,
-\‘. two drachms; copaiba balsam, three drachms; powder of
¢ liguorice root, four drachms.  Melt the copaiba balsam with
the wax, in a new earthen pipkin; when melted, remove
¢ them from the fire, and, while in a melted state, mix in the
i powder. Make pills of three grains each. Two of theso
¢ pills o be taken occasionally three or four times a-duy.
b
$
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This is an excellent remedy for clearing and strengthening
the voice, and is used by most professional singers,

T malke Old Sitk look as well a5 New—Unpick the dross,
put it into a tub and cover it with cold water; let it remain
an hour; dip it up and down, but do not wring it; hang it
up to drain, Iron it very damp, and it will look beautiful,

Or:—Having unpicked the dress, grate 2 large potatocs
into a quart of water; let it stand to settle; strain it with-
ont disturbing the sediment, and sponge the silk with it.
Iron it on the wrong side.
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{  Lemonade Powder—Mix one part of citric acid with six
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Beat up one or two eggs; grate in a little nutmeg, and put 4 parts of finely ponnded loaf sugar, a very fine lemonade is
in a little sauce, some chopped parsley, and a few crumbs of & thus prepared, which may be preserved for any length of
bread. Beat them all together, and dip the fowl into the \: time. The quantity of this mixture necessary to be put in a
mixture; then fry it of a fine. light brown. Prepare a little & glass of water to makea pleasant drink must be regulated
goed gravy, thickened with a little flour, and put in a epoon- ; by the taste of the person using it.

ful of catsup. Lay the fried fowl in o dish, and pour the ; 7o take Rust out of Steel—Cover the steel with swoet oil
gravy over it. Yon may garnish with lemon and mush- § well rubbed on it, and in 48 hours use unslaked lime finely
TOOME, powdered, to rub until all the rust disappears.
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T Cement Brolen Chine.—Beat lime into the most impalp- 3
able powder, sift it through fine musling then tie some into
a thin muslin: put on the edges of the broken china some

white of egg, then dust some lime quickly on the same, and 3

unite them exactly.

Or :—Dissolve 1 0z of isinglass in 2 wineglussfuls of spirits
of wine, Tt will form a transparent glue, which will unite
glass so that the fracture will be almost imperceptible.  The
greatest care must be taken that the spirvits of wine shall
not boil over into the five,

A Limeid Polish for Mahogany—Take one ounce of bees-
wix and half an ounca of alkanetroot. Melt them to-
gether in an earthen pipkin or pot.  When melted, tnke the
pipkin off the fire, and add to the mixture two ounces of
gpirits of wine and hulf a pint of linseed oil.  Rub the liquid
on the furniture, and polish it with » clean woolen cloth.

Artificial Roclwork is often made of stiff paper crnmpled
over cinders, &c., as a foundation; it is then brushed over
with glue, and fine sand strewed upon it.

A Good Dlethod for Washing Puaint.—First, 1ot the flannel
Jsed in eleaning it be well soaped; then dip it into some
finely-powdered bath-brick.

To Prevent Flannels from Shyinking—The first time the
flannels are washed, put them in a pail of boiling water, and
lit them lie till cold.
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ART RECREATIONS.

Tue DesT PICTURES EXPRESSLY FOR GRECIAN AND ANTIQUE
Parvtivg.—Published by J. E. Tilton, Salem, Mass. Direc-
tions to our new style of antique painting on glass, Oriental
painting, Grecian painting, and Potichomanie, furnished, full
and complete, on receipt of one dollar, with diréctions for
varnish, &, Purchasers of our goods to the amount of five
dollars, will be entitled to directions froe. Persons ordering
directions for one dollar, and after buying the materials to the

above amount, may deduct the one doliar paid for divections. 5

Hiawaraa's Woorka.—From Longfellow's Iate Indian Le-
gend.  Size of plate, fourteen by eighteen inches. Price, ong
dollar and fifty cents.
Colors used and how to mix. Post-paid.

Tur Fanm Yarp—Dainted by J. Herring, An clogant 3
engraving, new, - Bize of plate, thirteen by ninetecn inches.
Price, one dollar and fifty cents. With full directions for
painting, Post-paid.

Les OrpHELINES.—A fine engraving from a celebrated
French painter. Two fignres, sisters. Rize of plate, nine by
eleven inches, Price, post-paid, with full directions for
painting, one dollar.

Taz Jews-Hane LessoN.—A beantiful picture, new, painted
by Brunet. Engraved by Grozelier. Companion to “The
Little Bird” Bize of phto‘.anffht and a half by ten and a
half inches. Price, post-paid, with directi for
sixty cents.

Tar LirTie Bmp—A beantiful picturs, new, painted by
Brunet.

Lesson” 8ize of plate, eight and a half by ten and a half
inches. Price, post-paid, with directions, sixty cents.

Two Copres ForR ORIENTAL Paryviye.—In imitation of laid
Indin work. They are new and beautiful designs for tables
and foliog. One is a handsome wreath, with fountain, birds,
&ec. The other i3 an elegant vase of flowers, with birds’-
nests, birds, butterflies, £o. Price, fifty cents each, or eighty
cents for the pair, nicely dons up on o roller, and post-paid,

THIRTY VARIETIES 0OF SMALL Mezzorints—Suitable for
trial, for Grecian and Antigne painting. Price, thirteen
cents each, or ene dollar and twenty cents per dozen, post-
aid.

5 All engravings from any publisher sent free of poestage, on
receipt of price. The best copies selected with care,
culars of information, price of artists’ goods, frames &c., aent

NS —ABSHTONSEFOR FEBERUARTY.

With full directions for painting. §

Engraved by Grozelier. Companion to “Jews-harp §
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jon application, enclosing one stamp for return postage.
2 Other new engravings are to ba soon published, of which
2 notice will be given to our customers. Address,
By J. B, TILTON, PUBLISHER,
No. 188 Essex Btreet, Sulem, Mass.
And dealer, wholesala and retail, in every description of
Artists' goods.
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FASHIONS FOR FEBRUARY,

¥16. IL—WALEING DRESS OF DELICATE PURPLE SiLk.—Skirt
trimmed with four flonnces and with narrow bluck lace.
The upper flonnce is set in at the waist. The body is made
without a basque, trimmed with three rows of luce put on
like Lraces. A bow with long ends ornaments the body in
the front of the waist, The sleeves are made with two puils
and frills, and ornamented with & bow and ends. Bonnet
of dark blue velvet. trimmed with black feathers.

Fia. m—Dixxer Dress oF Briue Sinx, ornsmented with
four flounces, trimmed with velvet put on in o dismond
form, and black lace. The body is made without a basque,
Lut with a very long point in front. A trimming like that
on the flounces forms the braces. The sleeves are very wide
The head-dress isa roll of blue plaited velvet withoa fall of
black lace behind.

Fig. m.—TaE CoMPEIGNE i§ a very beautiful style of side
trimming for a dress, and the latest fashion for a black
basque. This basque is made of puffings of black tulle and
black lace insertion. The sleeves arve a novelly.

Frg. wv.—Tue O¥1ARIo.—A new and tasteful style of cloak,
half-way between the shawl and mantilla.

Fig. v.—Tung Busexie—DBoth flounces and side trimmings
are used. Either flounces or side trimmings by themselves
would be sufficient. The sleeves and corsage are new aud
pretiy.

¥, vi.—DBrace Lice PELERINE, OR Freau—The foundation

is made of bounillonnes of Black net, confined by rows of
3 velvet. The trimming consists of & double row of black
: Maltese, with scalloped edges.
Fig. vir—Tms Fionv is intended to be worn with a low
E dress in demi-toilet. Tt is composed of rows of narrow lace
3 or blonde, scalloped at the edge, and alternating with rows
§ of narrow black velvet ribbon, The fichu is fustened in
\ front by bows of black velvet., Though trimmed with black
velvet, this fichu is not necessarily adapted to monrning, but,
may be worn with & dress of any color.

F16. viii—SLEEVE OF MUSLIN, trimmed with narrow frills
scalloped at the edge, and set on in fluted plaits. Up the
front of the arm there is a running of colored ribbon, at
3 each side of which is a narrow scalloped frill. The turned-
up cuff is finished by the frill set on in fluted plaits.

Frg. x.—Heap-Dress composed of white velvet ribbon,
figured in blocks and stripes of cherry colored velvet, A
long floating plume is attached to the left side of tho head-
dress,

Fig. x.—Broxpe CAr, ornamented with narrow ribbons.
The crown is covered by a barb of black lace which crosses
on it.

GexeEnaL REmanEs,—Drosses still retain their vast ampli-
3 tude; not only skirts, but slecves, are made exceedingly full,
Plouucus are no longer indispensable; as many dresses are
made without flounces as with them. Broad side trimmings,
in the style called “Quilles,” are highly fashionable, and
thoy are bettor suited than flounces to the thick, massive
silks which the looms of Lyons have this season produced.

CroAEs AND MaxTLES are of every variety of form and
4 color, This season the bournouse and the mantle may be
E snid to contend for fashionable fuvor. The velvet mantle,
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with its loose hanging sleeves, and elaborate trimming of
pussemonterie, lace, &c., I8 rich and aristocratic. But the
bournonse has the recommendation of being admirably well
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RECEIPTS.—FABHIONS FOR JULY.
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Omelet.—To one egg take a skimmerful of milk and a small
portion of salt, with some pepper. Beat well together, and
fry in butter. Turn it carefully.

et

MISCELLANEOUS RECEIPTS.

A Perfumed Ssap—Toke four ounces of marshmallow
roots skinmed, and dried in the shade; powder them, and
ndd one onnce of starch; the same of wheaten flour; six
drachms of pine-nut kernels, two ounces of blanched almonds,
an ounce and a half of kernels husked, two ounces of oil of
tartar, the same of oil of sweet almonds, and thirty grains
of muslk; thoroughly incorporate the whole, and add to every

ounce half an cunce of florentine orvis-root in fine powder; 3
then steep half a pound of fresh marshmallow roots, bruised 3

in the distilled water of mallows (or orange flowers,) for
twelve liours, then squeeze out the liquor; then, with this
liqguor and the preceding powders and oils, make a stiff
paste, to be dried in the shade, and formed into round balls.
This soap is excellent for smoothing the skin, or rendering
the hands delicately white.

Muths in Curpets—Camphor will not stop the ravages of
moths alter they have commenced eating. Then they pay
no regard fo the presence of camphor, cedar or tobacco.
Nor will the dreaded and inconvenient taking up and beat-
ing always insure snceess. But take a coarse, crash towel,
and wring it out of clean water, and spread it smoothly on
tha earpet, then iron it dry with a good, hot iron, repeating

the operation on all suspeeted places, and those least used. 3

It does not injure the ply or color of the carpet in the least,
as it is not necessary to press hard, heat and steam being
the agents; and they do the work effectually on worms and
eggd,  Then the camphor will donbtless prevent depredu-
tions of the miller,

The Most Correct amd Tasty Way of Arranging Flowers
Jor Vases—Mueh depends upon the formation of the vase,
also the position in which it is to be placed. It is impera-
tive that a due regard to the contrast of colors be studied;
placing the larger awd darker flowers in the back-ground, or
centre, as the case may be. By no means over-crowd the

vase—the majority of bouquets being epoilt in effect by that 2

one fanlt: as the natural beauty and elegance is much en-
haneed by a light and easy distribution in the srrangement,
The Cheapest and Stmplest Method jor Preserving the

Sheeletons of Leaves.—Muke up a boole of good, stout writing 3
paper, (letter size,) and fasten down each skeleton leaf (when 3

thoroughly dried) to the pnper by means of a fine needle
and thread, catching hold of the centre or main stem of each
leaf only. Beyond this nothing but care is required to keep
them in a high state of preservation. I made up my book
in this way three years ago, and they are as good now as
they were the first day I put them in,

How to lale Fruit Stding out of « Muslin Dress—Boil o
handful of fiz leaves in two quarts of water until redueed to
a pint. With a clean sponge, dipped in this liguor, rub the
part affected, and the stains will be entirely removed. Or—
Rub the part on each side with yellow soap, then ticupa
picee of pearlash in the cloth, and soal well in hot water, or
boil; afterward expoze the stained part to the sun and air
until removed.

3 b Clean Paper on Walls, fivst lightly' sweep off the dust
3 with a clean broom. Divide a loaf a week old into eight
$ parts. Take the erust in yonr hand, and beginning at the
3 top of the wall, wipe it downward, in the lightest manner,
§ with the crumb. Do not rub crossways nor upward. The
% dirt of the paper and the crumbs will fall together. Observe,
you must not rob more than half a yard at a stroke, and
when all the upper part is done, go round again, beginning
a little above where you left off. If the rubbing is not done
very lightly, the dict will adhere to the paper.

Raspberry Sandwich—Take half o pound of sifted sugar,
s half a pound of butter, two eggs, and two ounces of ground
% rice, work them well together, then add seven ounces of
3 flour. Bpread half this mixture upon buttered writing-
paper, in a ghallow tin or dish, then a layer of raspberry
preserve, and next cover with the other half of the paste.
Bake in & quick oven, and when required for use, cut it into
4 thick pieces like sandwiches, having previously sifted alittle

lump sugar over it.

‘E To Keep Brewer's Yeast, and Correct ils Dilterness—Pour
E three times the quantity of water upon it, stir it well up;
E pour the stale water off, and put on fresh every day, and it
4 will keep for weeks. All brewer’s yeast should have water
§ poured on it, and be left to settle until the next day, it is
% then poured off, and the yeast carefully taken out, leaving &
brown sediment at the bottom, Bread made from yeast pro-
pared in this way will never be bitter.
§ To Remove Frechles without Discoloring the Slin—The
} following will answer your purpose:—Rectified epirits of
3 wine, one ounce; water, eight ounces; half an ounce of orange-
i flower water, or one ounce of rose-water; diluted muriatic
3 acid, a teaspoonful. This, when properly mixed, should be
used after washing.

The Best Way to Oblain the Shelefons of Leaves—The
ekeletons of leaves may be obtained by soaking the leaves
in a weak sgolution of sulphuric acid, which eats away all
§ the body of the leaf, leaving only the fibres, in the form of
E a delicate network, -

Clerries, to Candy—The fruit must be gathered before it
% is ripe, prick and stone them; boil clarificd suger, and pour
% it over them.
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i FASTIONS FOR JULY.

Fio. 1—A Parn DRess oF SEA GREEN SATIN; trimmed with
three flounces of wide Brussels lnge. Head-dress o wreath
of green leaves. Opera cloak of Broussa silk, lined with
white. and trimmed with fringe and tassels.

F16. m—Evexing Dness or wriTE Tarceray, trimmed
with seven flounces; each flounce edged with a puffing of
tarletan, Side-trimmings are formed by clusters of blue
flowers and strings of pearls. The head-dress, and corsage,
and sleeve trimming correspond with the skirt.

Fia. nr.—DIN¥ER DRESS FOR A WATERING-PLACE—Skirt of
apple-green sills, made long and very full, The body is of
white, thin muslin, made round at the waist, and confined
by a broad ribbon sash. This muslin body is trimmed with
ruffles and bows of ribblon.

Fig. v.—Lace Maxrinua—Mr, George Bulpin is splen-
didly located in his new store, No, 415 Droadway, New York,

3
3
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Baked Peavs~Talke half a dozen of fine pears; peel them, g whers his beautiful variety of spring and summer Mantillas
cut them in halves, and take out the cores, Putf them into E are displayed to the best advantage. We have selected two
a pan with o little red wine, o fow cloves, half a pound of § choice specimens for illustration. Tho first consists of a
sugar, and some water. Set them in a moderate oven till % small Mantilla of plain lace surrounded by a cireular flonnee:
tender; then put them on a slow fire to stew gently, with 5 the body of the Mantilla is enviched by rows of fancy trim-
grated lemon-peel and more sngar, iff necessary. 3 ming, chenille, gimp, and guipure insertions in the centre is

Fire tn the Climney.—In cases of fire in the chimney, if $ a row of rich drop button trimming. The flonnes is deco-
is an excellent plan to put salt'on the five in the grate below, : rated in like manner, and headed by a row of guipure lace
a8 it acts chemically on the flaming soot above. This has } edged with fringe.
been found to extingui=h the fire in a short time, end de- Fra. v.—Lace Maxtiiia from the same estublishment, fs
gerves to be moto generally known. of fine French lace arranged in the form of o circular, sur-
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Liquid Sherbel.—Dissolve two pounds of loaf sugar in
one gallon of water, and simmer over a slow fire. When
cooling, add one ounee of acetic acid and three-quarters of a
pound of tartaric acid; mix it together, and when cold, add
one shilling’s worth of essence of pine-apple. Puta twen-
tieth part of this mixture into each of twenty wine bottles,
and part fill them with clear water. Before corking, add to
each one scruple of carbonate of soda.

Substitute for Coffee.—Bcrape clean three or four good par-
Enips, cut them into thin slices, balke till well brown, grind
or crush, and use in the samé manuer as coflee, from which
it is searcely distinguishable.

Leman Cheese—~Grate the rind of two lemons, half pound
of sugar, and the same quantity of butter and eggs.

MISCELLANEOUS RECEIPTS.

A Method of Uniling Bronze Ornaments without Fire—
Tuke one ounce of sal-ammoniac, and one of common ealt,
an equal quantity of caleined tartar, and as much of bell-
metal, with three ounces of antimony; pound well all to-
gether, and sift it. Put this into a piece of linen, and enclose
it well all round with fuller’s earth, about an inch thick.
Let it dry; then put it between two crucibles over a slow
fire, to get heat by degrees. Push on the fire till the lump
becomes red-hot, and melted altogether; let the whole cool
gradually, and pound it into powder. When you want to
golder anything, put the two pieces you want to join on a
table, approaching their extremities, as near as you can, to
one another. Make a crust of fuller's earth, so that holding
to each piece and passing under the joint, it should open
over it on the top; then throw some of your powder between
and over the joint. Have some borax, which put into hot
gpirits of wine till it is consumed, and with a feather rub
your powder at the joint; you will see it immediately boil.
As soon as the boiling stops, the consolidation is made; if
there be any roughness grind it off on a stonae.

The Process of Obtaining a Fac-simile of an Engraving.—
The print is soaked first in a solution of potash, and then in
one of tartaric acid. This produces a perfect diffusion of
crystals in bi-tartrate of potash, through the texture of the
unprinted part of the paper. As this salt repels oil, the ink
roller may now be passed over the surface, without trans-
ferring any of its contents to the paper, except in those
parts to whieh the ink had been originally applied. The ink

§  To Hemove Grease Stains from Paper—Gently warm the
S greased or gpotted part of the paper, and then press upon it
3 pieces of blotting paper, one after another, so as to absorb
E as much of the grease as possible. Have ready some fine,
5 clear, essential oil of turpentine heated almost to a boiling
% state, warm the greased leal a little, and then, with a soft,
% clean brush, wet the heated turpentine both sides of the
% spotted part. By repeating this application, the grease will
} be extractéd. Lastly, with another brush, dipped in recti-
fied spirits of wine, go over the place, and the grease will no
E longer appear, neither will the paper be discolored.
E How to Cool a Room.—The Scientific American says that
Z the simplest and cheapest way to cool a room is to wet a
cloth of any size, the larger the better, and suspend it in the
place you want cooled. Let the room be well ventilated,
and the temperature will sink from ten to twenty degreesin
less than an hour. During such a terrid term as we have
had this would be worth trying.

To Remaove Mildew —Take two ounces of chloride of lime,
pour on it a quart of boiling water, then add three quarts of
cold water; steep the linen twelve hours, when every spot
will be extracted. This will be found to quite surpass the
buttermilk and chalk recipe so often nsed.

Iow to Clean Leather Gaiters.—The following will give
them a good polish. The whites of three eggs evaporated
till the subst: left r bles the gum, dissolved
in a pint of gin, and put into an ordinary wine bottle, and
fill up with water,

To take Grease Spots out of Papered Walls—With a pieco
of flannel, dipped in spirits of wine, go carvefully over the
injured parts once, (or twice if very bad,) when the spots
will be entirely erased from the paper, which will look as
well as ever.

To Clean White Feathers.—Wash them well in soft water,
» with white soap and blue; rub them through very clean,
white paper, beat them on the paper, shake them before tho
fire, dry them in the air, and afterward curl them.

To Curl Feathers.—Heat them gontly before the fire, then,
with the back of a knife applied to the feathers, they will b
found to curl quickly and well.

To Restore Peacl-color Ribbion when turning Red.—8Salt
of potash dissolved in water; place the ribbon on a clean
table, and ‘apply the mixture with a sponge.

i
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FASHIONS FOR SEPTEMBER.

of the print prevents the saline matter from penetrating
wheraver it is present, and wherever there i3 no saline mat- s
ter present the ink adheres; so that many impressions may |
be taken, as in lithography. 3

To Clean and Remove Fly-marks from Gill Frames— 3
Fivst cleanse the gliding with & camel’s-hair brush, using 3

Fig. 1.—Dress oF Browy SiLE, with a double skirt. The
upper skirt is trimmed with dinmonds of black velvet and
lace. The corsage is made high, with revers trimmed to
correspond with the skirt, The sleeves are composed of two
large puffs, and finished at the hand with a deep cuff. Cap

the following detergent finid for the purpose. Water, one
pint; borax, half an ounce; carbonate of ammonia, o quarter
of an ounce. Use the fluid freely with the brush, doing the
frame in portions of about a foot at a time, Lot the frame 3
dry by the ordinary influence of the air, but do not attempt
to rub it with either linen or silk upon any account. When
the frame is dry, those portions which are very much worn
may be restored by touching the parts with another fine
brush imbued with shell gold that is sold by the artists’
colormen.

To Wash Flannels, de., without Shrinldng—Beat up a
nice lather with soap and warm water; lot the flannels lay
in it a short time, and then wash them well, taking care not
to rub them with soap, as that makes them hard. Hose
should always be hung up by the feet.

Cleaning Black Kid Boots—Toke three parts of the white
of eggs, and one of best black ink, mix them together
thoroughly, and apply the mixture to the article with a soft
sponge. I have never known this to fail.

3 of lace ornamented with bows of ribbon.
{ F16. —A WarkiNg DRESS OF DARE GREEN SiLx, made
} with two skirts. The upper sgkirt is open at the sides, form-
ing o kind of apron in front. This is trimmed with a lattico
% work of velvot. The body is high and plain, with a very
long point in front. The sleeves are very full, with a large
I pointed jockey at the top, and a small pointed cuff at the
{ hand. Bonnet of white silk.

Fia, m.—8rraw Boxyer, trimmed with long sprays of
grass. The face trimming consists of a very full tulle cap,
with a bunch of roses and leaves placed low on one side, and
o plait of green velvet over the top of the head.

F1G. 1v.—NEAPOLITAN BoNNET, with a cape and band across
the top, of white silk. A bunch of green leaves, scarlef
flowers and grasses, is placed on the left side.

Gexerat Remanis,—The new dress goods have scarcely
made their appearance yet, but most of the fall silks which
have been opened have either double skirts, or a single skirt
trimmed with two wide flounces, Three and four flounces

5
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AND MISCELLANEOUS RECEIPTS.

spoonful of walnut-ketchup, and lemon-pickle, Let it hoil
for 3 or 4 minutes; season it with salt and enyenne pepper,
and serve it quite hot, without thickening the gravy. Gar-
nish with red cabbage,

If the meat has been boiled, cut the slices rather thick,
and use broth sufficient to make rather more gravy than for
the roast; take mushroom instead of walnut-ketchup; sea-
gon with salt, white pepper, mace, and chopped parsley; add
& few capers or a minced gherkin, and serve with pieees of
bread fried in butter.

A little wing may be employed so as only to impart a
slight flavor: port for the roast, and white wine for the
boiled.

Hablit Pie—Rabbits, if young and in flesh, are quite as
delivate as chickens: their legs should be cut short, and the
ribs must not be put in, but will help to make the gravy.

Cut 2 rabbits and 1 b, of pickled pork into small bits;
lay them, when seasoned with pepper and salt, into a dish.

*arboil the livers, and beat them in o mortar, with their

e,

o

For Turts and Cheesecakes—Beat the white of an ege to
a strong froth; then mix it with as much water as will make
threesquarters of a pound of fine flour into & very stiff paste:
roll it very thin, then lay the third part of half a pound of
butter upon it in little bits; dredge it with some fiour left
ont at first, and roll it up tight. Roll it out again, and put
the same proportion of butter; and so proceed till all be
worked np.

Wine-Pudding Sauce.—Sweeten quarter of a pint of melted
butter, add a little grated lemon peel or nutmeg, and a
couple of glasses of white wine; make it quite hot, but not
to boil, and serve immedintely,

Op:—Take two wineglasses of white wine, one of water,
the peel of half a lemon; sweeten it; let it boil up; take it
off the fire and pour it on two yolks of eggs beaten, Stir
quickly, and pour round the pudding,.

o make Apple Cheesecalies—Pare, cove, and boil a dozen
apples with suflicient water to mash them. Beat them up
very smooth, and add six yolks of eges, the juice of two

;
!
3
|
%
§
s
\
s

woight of fat bacon, some pepper, salt, mace, and sweet t lemons, some grated lemon-peel, and hilf & pound of fresh

herbs, chopped fine.  Make this into small balls, and distri- E butter beaten to & cream and sweetened with powdered loal

bute in the dish. Grate half o small nutmeg over, and add ; s8gar. Mingle the whole well together. Bake them in o

apint of gravy. Cover with u tolerably thick crust, and E puil’ crust, and serve open.

Dbalie it an hour in a quick but not violently heated oven. & Very Light Puste—Mix the flour and water together, roll
All pies made of white meats or fowls are improved by a g the paste out, and lay bits of butter upon it. Then beat up

layer of fine sausage-meat, made of pork, flavored according & the white of an egg, and brush it all over the paste before it

to taste and the savoriness of the pie. 3 is folded; repeat this when rolling out, and adding the but-
A Cunp Dish—Take any joint of mutton, put it into a E tu:r each time till the whole of the white of egg is used, It

pot with a good many onions cut small, and as many vege- 3 will make the paste very fluky.

tables as can be obtained fo add to it; 2 tablespoonfuls of

vinegar, 5 of port wine; season it with black and red pep- : ik
per; add a spoonful of flour, and, if at hand, 4 desertapoon-
fuls of Harvey's sance and essence of anchovies, Cover the
meat with water, and let it stew 114 hour; it ghonld be
stirred frequently to prevent it from burning, as there
should be only water sufticient to cook it.  Should there be
& steam-apparatus, do not add the water. This is an excel-
lent dizh in camp, and it also suits a family where there are

_many persons to be fed from one joint. A fowl may be
ndided to or substituted for the muttou.

Fowl Boiled with Oysters—Take a young fowl, fill the in-
side with oysters, put it into a jar, and plunge the jar ina
kettle or saucepan of water. Boil it for 115 hour. There
will be & quantity of gravy from the juices of the fowl and
oysters in the jar; make it into a white sauce, with the

addition of egg, eream, or a little flonr and butter; add ays-

ters to it, or serve it up plain with the fowl. The gravy
that comes from a fowl dressed in this manner will be a stiff
Jelly the next day; the fowl will be very white and tender,
and of an dingly fine flavor—advant: not attainable
in ordinary boiling—while the dish loses nothing of its deli-
cacy and simplicity.

Balkewell Pudding.—A shallow tart-dish, which should be
lined with quite an inch deep layer of several kinds of
good preserves mixed together, and intermingled with them
from two to three ounces of candied citron or orange rind.
Beat well the yolks of ten eggs and add to them gradually
half & pound of sifted sugar; when they are well mixed,
pour in by degrees half a pound of good clarified butter,
and a little ratifin, or any other flavor that may be preforred;
fill the dish two-thirds full with this mixture, and bake the
pudding for nearly an hour in & moderate oven.

A Dressing for Cold Fowls—Cut a fowl into quarters,

MISCELLANEOUS RECEIPTS.
Witterproaf Polish for Boots and Shoes—Mix together two

pints of vinegar, and one pint of soft water: stir into it a”
guarterof a pound of glue broken up, half of a pound of log-
wood chips, a quarter of an ounce of finely powdered indigo,
& quarter of an ounce of the best soft seap, and a guarter
of an ounee of isinglass. Put the mixture over the fire, and
after it comes to a boil continue the boil for ten minutes or
more. Then strain the liguid, and bottle and cork it. When
cold, it iz fit for nse. Dofore you apply this polish to boots;
. shoes, &c., remove the dirt with a sponge and wiater; then
< put on the polish with a clean sponge. Should you find it
2 too thick, hold it near the fire to warm a little and the heat
will liquify it enfliciently to be used.
v To Strengthen and Improve the Voice—Take of beeswax,
-\‘. two drachms; copaiba balsam, three drachms; powder of
¢ liguorice root, four drachms.  Melt the copaiba balsam with
the wax, in a new earthen pipkin; when melted, remove
¢ them from the fire, and, while in a melted state, mix in the
i powder. Make pills of three grains each. Two of theso
¢ pills o be taken occasionally three or four times a-duy.
b
$
:
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This is an excellent remedy for clearing and strengthening
the voice, and is used by most professional singers,

T malke Old Sitk look as well a5 New—Unpick the dross,
put it into a tub and cover it with cold water; let it remain
an hour; dip it up and down, but do not wring it; hang it
up to drain, Iron it very damp, and it will look beautiful,

Or:—Having unpicked the dress, grate 2 large potatocs
into a quart of water; let it stand to settle; strain it with-
ont disturbing the sediment, and sponge the silk with it.
Iron it on the wrong side.

3
b
]
3
5
;
5
{  Lemonade Powder—Mix one part of citric acid with six

5

s,

Beat up one or two eggs; grate in a little nutmeg, and put 4 parts of finely ponnded loaf sugar, a very fine lemonade is
in a little sauce, some chopped parsley, and a few crumbs of & thus prepared, which may be preserved for any length of
bread. Beat them all together, and dip the fowl into the \: time. The quantity of this mixture necessary to be put in a
mixture; then fry it of a fine. light brown. Prepare a little & glass of water to makea pleasant drink must be regulated
goed gravy, thickened with a little flour, and put in a epoon- ; by the taste of the person using it.

ful of catsup. Lay the fried fowl in o dish, and pour the ; 7o take Rust out of Steel—Cover the steel with swoet oil
gravy over it. Yon may garnish with lemon and mush- § well rubbed on it, and in 48 hours use unslaked lime finely
TOOME, powdered, to rub until all the rust disappears.
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Baled Bread Puldding—Half a pound of stale bread s
crumbs, one pint and o half of beiling milk—poured over §
six eggs, beat light, and added when the milk cools—a quar- ?\
ter of a pound of butter, a quarter of a pound of brown ‘s
sugar, one nutmeg, and three-quarters of a pound of cur-
rants. Melt the butter in the milk—beat the eggs ands
sugar together—and butter the dish in which the pudding 3
is to be baked.

Indian Pudding.—The ingredients are:—One pint of mo-
lasses, six eggs, one quart of milk, half a pound of suct, ono
teazpoonful of cinnamon, and six cupfuls of Indian meal.
Warm the milk and molasses together; beat up, and add in
the eggs; mix the suet with the meal, and pour in the milk.
Slice in a few apples. Bake in a pan.

Custard Pudding—Soak some bread in one quart of good
milk, then add cight eggs—well beaten—some raisins and 3
cinnamon; pour the whole into a dish, putting in as much 3
sweotening a5 you like; butter a few slices of bread, lay
them on the top, and bake the pudding in an oven or stove, 5

RBoiled Pudding.—Soak some stale bread in a quart of s
good milk—add six eggs, well beaten—a little salt, and as
much flour as you think will make it thick enough. Put it
into a bag and boil it an hour. Raising may be added if you
like them. Serve it with whatever sauce you prefer.

Baled Rice Pudding.—Boil the rice until it becomes per-
fectly soft; then add to it half 2 pound of butter, the same
quantity of sugar, one nutmeg, and as much wine and nut-
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To Clean Black Sill: Gloves, dc—Black silk gloves, kid
boots, and shoes may be cleaned by adding to three parts of
whites of eggs one part of ink. DMix well together, then
damp a sponge with it, and rub it over the articles to be
cleaned.

Gologne Water.—The ingredients ave:—One half ounce oil
garden lavender; sixty drops each of oil bergamot, and
essence of musk; two drops oil cinnamon; eight drops attar
roses; and one and a half pints of alcohol.

To take Grease out of Cloth.—Make a mixture composed
of an ounce of liquid ammonia, and four ounces of aleohol,
to which must be added an equal quantity of water. There
is no better preparvation than this.

To Clean Black Sille—Take an old kid glove, and boil it
in a pint of water for an hour. Then let it cool, and when
cold, add a little more water, and sponge the silk with the
liquid.

Eye Water—Take of sulphate of zinc, ten grains, sngar
of lead, twenty graing, and rose-water, one pint. Dissolve
each separately, and then mix; turn off the clear water for
use.

Cement.—Melt together half a pound of rosin, two table-
spoonfuls of white lead, four tablespoonfuls of tallow, and a
pieco of bees-wax the size of a hen's egg.

Cement—(Good.)—Talf a pound of rosin, one-quarter of
pound of red ochre, two ounces of plaster of Paris, and one-
sixteenth of a pint of linseed oil.

Poison for Bugs.—The ingredients are :—Corrosive subli-

Sweet Potato Pudding—(A sufficient quantity for four } mate and sal-ammoniae, half an ounce of each; and one pint
puddings.) Take three good sized potatoes, one quarter of o § of whiskey.
pound of butter, one pint of milk, three eggs, one lemon, and To Extract Tndelible Ink.—Rub the stain with a little sal-
sugar to your taste. Bake in a good crust. ammoniac, moistened with water.

Lemon Pudding—(To be baked in a fine crust.) Three
ounces of butter, the same quantity of sugar, one lemon, one
wineglassful of rose-water, and four eggs.

%
:
3
3
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%
meg as you prefer. Beat in also four eggs. Balke in a dish. ;
%

PO

.

RECEIPTS FOR THE TOILET.

E Seented Wash Ball—Take of the best white soap, shaved
into slices, 214 oz.; of Florentine orris, 3{ ox.; of calamus
aromaticus, the same; of elder flowers, of cloves, and dried
rose leaves, each, 34 oz.; coriander seeds, lavender, and bay

To Dye Wool Searlet.—Take one gallon of water to one § leaves, each, a drachm; with three drachms of storax. Re-
pound of yarn—also one ounce of cochineal, two ounces of § duce the whole to a fine powder, which knead into a paste
cream of tartar, and two ounces and a quarter of solution E with the soap, adding a few grains of musk or ambergris.
of tin. When the water comes to a boil, put in the cream § When you make this paste into wash balls soften it with a
of tartar, then the cochineal; when dissolved, add the solu- ¢ little oil of almonds to render the composition more lenient;
tion of tin, and then the yarn, stirring it all the time. Let ¢ this soap has excellent cleansing and cosmotic properties.
it boil fifteen minutes, air it once or twice, and then rinse it To Remove Stains from the Hands—Ink-stains, dye-siains,
well in soft water. ! &c., can be immediately removed by dipping the finger in

To DMake Indelible Ink—FPut six cents worth of lunar 5 water, (warm water is best,) and then rubbing on the stain
caustic into a bottle, and to it the eighth of a gill of vinegar; s a small portion of oxalic acid powder and cream of tartar,
let it stand in the sun from ten to fifteen hours. Inanother § mixed together in equal quantities, and kept in a box.
bottle put two cents worth of pearlash, add one cent’s worth 5 When the stain disappears, wash the hands with fine soap
of gum arabic, and about a gill of rain water. The first pre- E or nlmond cream. A small box of this stain-powder should
paration is the ink; the second is the preparation to be first § be kept always in the washstand drawer, unless thers are
placed on the linen. After marking, expose to the sun's 3 small children in the family, in which case it should be put
Tays. % out of their reach, as it is a poison if swallowed.

To Destroy Fiies.—~To one pint of milk add a quarter of a % A Cheap Pomatwm.—Take a quarter of a pound of fresh
pound of raw sugar, and two ounces of ground pepper; sim- s lard, and about half an ounce of white wax, and twopenny-
mor them together eight or ten minutes, and place it abont s worth of rose hair oil, mix well together; this makes a good,
in shallow dishes. Tho flies attack it greedily, and are soon ¥ cheap pomatum, and will not injure the hair. Instead of
suftocated. By this method kitchens, &e., may be kept clear 'i the rose hair oil you may use a small quantity of any liqnid
of flies all summer, without the danger attending poison.  } scent you please.

Starch Polish—Take one ounce of spermaceti, and one ;  Irritation of the Skin—Solution of Magnesia one fluid
ounce of white wax; melt, and run it into a thin cake on a f': ounee, to be taken twice or thrice a day, combined with a
plate. A piece the size of a quarter dollar, added to a quart 3 little ginger or bitter aromatic tonics. This distressing son-
of prepared starch, gives a beautiful lustre to the clothes, § sation does not arise from the black dye of the dress as Olga
and prevents the iron from sticking. i supposes, but from acidity of the stomach.

Blueing for Clothes—(Better and cheaper than indigo.) A Capital Pomade.—Dissolve thoroughly over a slow fire
Take one ounce of soft Prussian blue, powder it, and put it i two ounces of white wax and half an ounce of palm oil, with
in a bottle with one quart of clear rain water, and add one ';1 a flask of the best olive oil. Stir it till nearly cold; then
quarter ounce of oxalic acid. A teaspoonful is sufficient for 1 add one ounce of castor oil and about three pennyworth of
a large washing. bergamot or any other perfume you pleaso.

ORIGINAL USEFUL RECEIPTS.
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Shoeet Tomiato Pickle—Slice green tomatoes into tolerably § put on this trivet the plate of butter; now fill the sancer
thick picces. To one pound of tomatoes take three quarters s with water, and turn the flower-pot over the butter. go that

RECEIPTS.
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of u pound of sugar. Make a strong tea of ginger, (one or
two large tablespoonsful to one quart of water, and six
pounds of tomatoes.) Scald the tomatoes well in the ginger
tea. To each pound of tomatoes take one quart of strong
vinegar, one ounce of cinnamon, and one ounce of cloves,
Add together the vinegar, sugar, spices, Le., and when they
have come to a boil, put in the tomafoes, and let them

remain over the fire long enough to cook well. Then take |

thom out, and let the vinegar boil awhile longer.

Enlred Frutt—(Peaches, plums, dumsons. &c., may be
ngod.)—To seven pounds of fruit take three pounds of sugar,
ane quart of vinegar, one ounce of clovs, and ons ounce of
gnnamon; boil them well together; then pour the mixiure
over your fruit, which must be ready in a jar; cover it up,
and set the jar away until the fuilqwing day, when you must
geald the fruit and eyrup together; let the whole boil for ten
or fifteen minutes; then take out the fruit, and let the syrup
eantinue to boil until it is sufficiently rich and thick.

Yellow Pickle—Cut your eabbage into whatever sized
pieces you prefer, Scald it with bolling salt water, let it
stand for three hours, then squeeze it dry, and put it in the
sun to bleach. Lay it in simple, weak vinegar. Prepare
your vinegar for pickle.

i

ORIGINAL RECEIPTS FOR SOUPS.

Pea Soup—Have ready two quarts of peas; shell them,
and first boil the shells in what you deem a snfficient quantity
of water for your soup; after they are boiled enough, strain
out the shells, and then put in the peas; add some salt, and
boil them until they become soft.  When ready to serve the
goup, mix a pisce of butter about the size of a large walnut
with a teacupful of fAour, and pour it into the broth; then,
after it has boiled a fow minutes, got it off the fire, and add
an egg—previonsly well beaten—also, a teacupful of cream,
or morning’s milk; stir the whale well together, with some
ghed parsley and pepper—as much as is agreeable to you—
a8 the quantity of such seasoning cannot always ba deter-
minad.

Turile Soup.—Yon must divide your turtle, place all the
sonrse meat in a pot and boil it by itself; thon place all the
nico bits and fat in another pot, adding to them pot-herbs,
(sweat marjoram, &e.) cut up finely. The coarser herbs
must be adided to the coarse megt. When the coarse meat is
sufficiently cooked, take it off the firs and pick it carefully
out of the shell, and then put it into the pot with the fine
meat; when you thicken it put a little wine into it. Put s
pioee of butter into & pan, and hold it over the fire until it
frotha; shake soma flour into it, nntil it browns nicely, and
put it into your pot. 1t must be stirved whilst it is being
poured into the pot.

Pepper Pol—Doil seven pounds of tripe for four hours the
day previous to using It; next day, cut it ap into small
pieces; boil the tripe and soma veal, (n knuckle of veal,)
making & broth of them; when the veal is eooked, talke it out
of your pot and ent it up. Make some pastry balls, or very
gmall dough dumplings, these require to be eooked for about
half an hour, and some potatoes (sliced) must be added.

e,

MISCELLANEOUB RECEIPTS.

To Keep Bulter—A writer in the Scientific American re-
eommends to the ladies a very simple arrangement for keep-
ing butter nice and cool in the hottest weather. Procure a
Inrge, new flower-pot of eufficient size to cover the butter
plate, and also & sancer largs enough for the flower-pot:to
rest in upside down; place a trivet or ment-stand (such as is
sent to the oven when a joint Is baked,) in the siucer, and

its edge will be below the water. The hole in the flower-pot
must be fitted with a cork; the butter will then be in what
wo call an air-tight chamber. Let the whole of the outsidoe
of the flower-pot be then thoronghly drenched with water,
and place it in as cool a place as you can. If this be done
over night, the butter will be *“firmn a5 a rock” at breakfast
time; or if placed there in the morning, the butter will be
quite hard for use at tea hour. The reason of this is, that
“‘when water evaporates, it produces cold; the porous pot
draws up the water, which in warm weather quickly evapo-
ratea from the sides and thus cools it, and as no warm air
can uow get at the butter, it becomes firm end cold in the
hottest day.

PP A P

Diried Cherries—Take twelve pounds of the Mayduke or
Kentish chorry; stone the same very cavefully, so that they
may be as litile broken as possible; put them in a pan with
plenty of powdered sugar; (nine pounds;) let them simmer
gently for abont twenty minutes; then take each cherry out
separately on to a sieve to dry: shake a little sugar over
them, and turn them for three successive days, in which
time, if the sun is powerful, they will have dried: when
quite dry, put them into a tin box, with a layer of paper
between each vow. Then keep them in a moderately warm
place for usa.

A Nice Way to Dress Stewed Beef—Take a nice piece of
the round of the beef, and, instepd of washing it, teke a
claan eloth and wipe it nicely, and then rab it well with salt
and cayenne and Llack pepper; ¢ut some fat bacon, or fat
pork into small, thick pieces, and lard, or stuff, the beef well
with it, and then tie the beef closely together with a piece
of twine. Eprinkle a little flonr over it, and put it to brown
in o small portion of butter, and then add as much water na
will steam it until it s ready to serve np. A little hom
Jjuica added to the gravy will give it a rich flavor.

To Prevent Moths—There is no remedy so effectual for
the prevention of moths as the seeds of the bLitter apple. If
» thesa are placed between the blankets not in nse, among
< woollen clothes, or other articles which ave liablé fo this
great evil, they will never make their destractive approaches.
It is imported from Turkey. resembles o poppy-head, is en-
tirely filled with seeds, and can be purchased at any good
chemists.

To Male Alwm and Skell Baskels—Tmmerss a basket en-
tirely in a strong solution of alum in water. Allow the
water to evaporate rathior quickly, and erystals of alum will
be deposited upon the basket. I the alum is to be colored,
% the coloring matter should be dissolved in the water, as well
a8 the alum itself. To malke shell baskets, the shells should
be fixed with a strong cement.

An Ercellent Receipt for Muling the Huir Curl—Put two
pounds of commaon soap, eut small, into three pints of spirits
of wine, with eight ounces of potash, and melt the whole by
a slow fire, stirring it with a piece of wood. Add some
esgence of amber, vanilly, and neroli—about & quarter of an
ounca—to render the fnid agreeable. |

Minced Sandwiches—Cut in small, thin slices pome dressad
ham, tongue, games, or poultry, with a few pickled gherkins
and olives, the whole in equal portions; mix well together;
butier the bread and spread some mustard ever, placo the
cut meat over the butter, cover over with the other slice, cut
gmall, end serve,

A Good Hair-Wash.—Maolke in n covered vessel a good
E strong infusion of rosemary, and to each quart of the infu-
% slon add two ounces of borax, it may be applied with either
$ o sponga or piece of flannel. Tt not only cleanses the head
s from dandriff, but it also strengthens the hair.

Artificial Flowers, if not much tumbled or crushod, may
be restored to their proper shape, by applying gum water
with a camel hair pencll to the back of euch leal or petal.
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Drawn Butler~Mix a lump of butter—the size of an ordi- § To Dry Apples—The apples are gathered as soon as they
nary egg—and three tablespoonfuls of flour thoronghly to- 3. are ripe, and then carefully peeled, all that are broised or
gether, Put one pint of milk over the fire, and when it boils s rotten being thrown aside; each apple is then cut into guar-
add it to the other articles, and let boil again for a little 3 ters, and the core having been taken out, the pieces aro

while. Flavor with brandy, sngar, and nutmeg.

Another Sauce—To one pint of boiling water, talie a cup-
ful of butter, (creamed,) with a small quantity of flour, as
much sugar as suits your taste. Flavor with nutmeg and
wine, and let it boil.

strung on whip-cord, care being taken to keep each pisce
5 from touching the next. In this state they are hung in fes-
E toons on the walls of some dry, cool place, such as o large
}'empty garret or loft, and in about a month's time, they
3 becomo quite dry and yellow, when they may be packed

Tuffy—DBoil together—for about twenty minutes—one § away in bags or boxes, or whatever manner is most con-
pound of sugar, one cupful of molasses, half a cupful of :E venient. The apples should be examined once a weel while
water, and a piece of butter the size of an ordinary walnut. s drying, and all mouldy or rotten ones should be immediately

Jeing—Beat up the whites of two eggs, and add in threo } removed, as they aro certain to spoil the others. Apples
tablespoonfuls of powdered sngar, one teaspoonful of arrow- § dried in this manner retain their flavor for an extraordinary
root, and half a teaspoonful of gum arabie. $ length of time, and make most excellent pies and puddi g

Cream Sauce—Procure some very thick sour cream, beat § The larger sorts, such as the Flower of Kent, or Nonpareils,
sugar into it, and season it with nutmeg. E are best adapted for drying, as they retain their criginal

% taste much better than the smaller ones.
A Simple Cure for Weak Eyes—Acctate of zine, half a
g drachm; distilled water, sixteen ounces; mix. Or else, take
ORIGINAL RECEIPTS FOR CAKES. 3 of white vitriol, ten grains; rose, or elder flower water, cight

Gingerbread Nuts—Rub half & pound of butter into a ¥ ounces, Or,dissolve five grains of white vitriol in fonr ounces
pound and a half of sifted flour; and mix in half a pound of 3 of camphor water, and the same quantity of decoction of
brown sugar—crushed fine. Add two large tabléspoonfuls s poppy heads. This wash is a stimulant and a detergent, and
of ginger, a teaspoonful of powdered cloves. and the same 3 will be found very useful,
quantity of powdered cinnamon. Btir in a pint of molasses, 3 7o Olean TWall Paper.—The best method is to sweep off
and the grated peel of a large lemon—not the juice, as you § lightly all the dust, then rub the paper with stale bread, cut
must add, at the last, a very small teaspoonful of pearlash 5 the crust off very thick, and wipe etraight down from the
dissolved in a little vinegar. Stir the whole mixture very 3 top, then begin at the top again, and so on.
hard, with a wooden spoon, or spaddle—and make it into a b Remove Freckles—~An ounce of alum, and an ounce of

~rnn,

lump of dough just stiff enough to roll into a sheet about
half an inch thick. Cut it ont into emall cakes about the
gize of a quarter of a dollar; or, make it up with your hands
—well floured—into little round balls, flattening them on
the top. Use West Indin molasses,

Golden Cuke—The articles composing this cake consist of
the yolks of eight eggs, one cup and a half full of sugar, two
cupfuls of flour, half a cupful of butter, half a eupful of sour
cream, half a teaspoonful of soda, and one teaspoonful of
cream of tartar. Both the silver and gold cakes form very
nice jelly eake, by Dbeing rolled out into tolerably large,
round cakes, having jelly spread between them,

Corn Stareh Cake~To one paper of corn starch tuke one
pound of white sugar, half a pound of butter, and six eggs.
Mix the butter and sugar well together with the yolks of
the eggs, and add in the whites while stirring in the starch,
Beat all well togethor, for only a few minutes,

Best Cake dn the World—The ingredients aro—one pound
of sugar, one cupful of butter, one cupful of sour milk, one
tablespoonful of soda—dissolved in brandy—and a table-
spoonful of eream of tartar mixed into four cupfuls of flour.

Silver Cuke—The ingredients are—the white of eight eggs,
two cupfuls of sugar, two and a half cupfuls of flour, half a
cupful of butter, half a cupful of sour cream, half o tea-
spoonful of soda, and one teaspooniul of cream of tartar.
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MISCELLANEOUS RECEIPTS.

lemon juice, in a pint of rose-water,

HOME-MADE WINES.

Gooseberry Wine—~Bruiso the gooseberries with the hands
3 in a tub; to every six pounds of fruit add a quart of cold
+ spring water, stirring it thoroughly; let it stand twenty
b hours, then strain them; dissolve two pounds of sugar to
every quart of water employed, let it remain another day,
remove the scum very clearly, and pour it into the utensil
or cask in which it is to remain previous to being bottled.
3 The scum removed must be kept in flannel, and the drain-
Ings caught in a vessel; they must be added to the other
liqguor. Let it work about sixty hours, not more, and then
cover down close. In four months it will be ready for
bottling.

Raspberry Wine—Take three pounds of raisins, wash
clean, and stone them thoroughly; boil two gallons of spring
water for half an hour; as soon as it is taken off the fire
pour it into a deep stone jar, and put in the raising, with six
4 quarts of raspberries and two pounds of loaf sugar; stir it
{ well together, and cover it closely, and set it in a cool place;
E tir it twice a day; then pnss it through a sieve; put the
% liquor into a close vessel, ndding one pound more loaf sugar;

let it stand for a day and a night to settle, after which bottle
it, ndding = little more sugar.

Cherry Wine—~To make five pints of this wine, take
fifteen pounds of cherries, and two of currants; bruise them
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To Wash Fine Crochet Lace, that it may not Shrink and 3 together, mix with them two-thirds of the kernels, and put
become T'hick.—Cover a glass bottle with calico or linen, § the whole of the cherries, currants, and kernels into a bar-
and then tack the lacs smoothly upon it, rub it with soap § rel, with a quarter of a pound of sugar to every pint of juice,
and cover it with calico. Boil it for twenty minutes in soft S The barrel must bo quite full; cover the barrel with vine
water, let all dry together, and the lace will bo found ready i leaves, and sand above them, and let it stand until it has
for use. A long piece of lace must be wound round and b done working, which will be in abont three weeks; then
round the bottle, the edge of each round a little above the & stop it with a bung, and in two months' time it may be
last, and a few stitches to keep it firm at the beginning and . bottled.
end, will be found sufficient. Currant Wine—Take sixteen pounds of currants, three
To Remove Sunburn—Milk of almonds made thus:—Take * gallons of water, break the currants with your hands in the

hed bitter al half ounce; soft water, one-half § water, strain it off; put to it fourteen pounds of sugar, strain
pint; make an emulsion by beating the almonds and water 3 it into o vessel, add a pint of brandy, and a pint of rasp.
together, strain through a muslin cloth, and it is made. berries; stop it down, and let it stand for thres months,

i 3
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Omelet.—To one egg take a skimmerful of milk and a small
portion of salt, with some pepper. Beat well together, and
fry in butter. Turn it carefully.

et

MISCELLANEOUS RECEIPTS.

A Perfumed Ssap—Toke four ounces of marshmallow
roots skinmed, and dried in the shade; powder them, and
ndd one onnce of starch; the same of wheaten flour; six
drachms of pine-nut kernels, two ounces of blanched almonds,
an ounce and a half of kernels husked, two ounces of oil of
tartar, the same of oil of sweet almonds, and thirty grains
of muslk; thoroughly incorporate the whole, and add to every

ounce half an cunce of florentine orvis-root in fine powder; 3
then steep half a pound of fresh marshmallow roots, bruised 3

in the distilled water of mallows (or orange flowers,) for
twelve liours, then squeeze out the liquor; then, with this
liqguor and the preceding powders and oils, make a stiff
paste, to be dried in the shade, and formed into round balls.
This soap is excellent for smoothing the skin, or rendering
the hands delicately white.

Muths in Curpets—Camphor will not stop the ravages of
moths alter they have commenced eating. Then they pay
no regard fo the presence of camphor, cedar or tobacco.
Nor will the dreaded and inconvenient taking up and beat-
ing always insure snceess. But take a coarse, crash towel,
and wring it out of clean water, and spread it smoothly on
tha earpet, then iron it dry with a good, hot iron, repeating

the operation on all suspeeted places, and those least used. 3

It does not injure the ply or color of the carpet in the least,
as it is not necessary to press hard, heat and steam being
the agents; and they do the work effectually on worms and
eggd,  Then the camphor will donbtless prevent depredu-
tions of the miller,

The Most Correct amd Tasty Way of Arranging Flowers
Jor Vases—Mueh depends upon the formation of the vase,
also the position in which it is to be placed. It is impera-
tive that a due regard to the contrast of colors be studied;
placing the larger awd darker flowers in the back-ground, or
centre, as the case may be. By no means over-crowd the

vase—the majority of bouquets being epoilt in effect by that 2

one fanlt: as the natural beauty and elegance is much en-
haneed by a light and easy distribution in the srrangement,
The Cheapest and Stmplest Method jor Preserving the

Sheeletons of Leaves.—Muke up a boole of good, stout writing 3
paper, (letter size,) and fasten down each skeleton leaf (when 3

thoroughly dried) to the pnper by means of a fine needle
and thread, catching hold of the centre or main stem of each
leaf only. Beyond this nothing but care is required to keep
them in a high state of preservation. I made up my book
in this way three years ago, and they are as good now as
they were the first day I put them in,

How to lale Fruit Stding out of « Muslin Dress—Boil o
handful of fiz leaves in two quarts of water until redueed to
a pint. With a clean sponge, dipped in this liguor, rub the
part affected, and the stains will be entirely removed. Or—
Rub the part on each side with yellow soap, then ticupa
picee of pearlash in the cloth, and soal well in hot water, or
boil; afterward expoze the stained part to the sun and air
until removed.

3 b Clean Paper on Walls, fivst lightly' sweep off the dust
3 with a clean broom. Divide a loaf a week old into eight
$ parts. Take the erust in yonr hand, and beginning at the
3 top of the wall, wipe it downward, in the lightest manner,
§ with the crumb. Do not rub crossways nor upward. The
% dirt of the paper and the crumbs will fall together. Observe,
you must not rob more than half a yard at a stroke, and
when all the upper part is done, go round again, beginning
a little above where you left off. If the rubbing is not done
very lightly, the dict will adhere to the paper.

Raspberry Sandwich—Take half o pound of sifted sugar,
s half a pound of butter, two eggs, and two ounces of ground
% rice, work them well together, then add seven ounces of
3 flour. Bpread half this mixture upon buttered writing-
paper, in a ghallow tin or dish, then a layer of raspberry
preserve, and next cover with the other half of the paste.
Bake in & quick oven, and when required for use, cut it into
4 thick pieces like sandwiches, having previously sifted alittle

lump sugar over it.

‘E To Keep Brewer's Yeast, and Correct ils Dilterness—Pour
E three times the quantity of water upon it, stir it well up;
E pour the stale water off, and put on fresh every day, and it
4 will keep for weeks. All brewer’s yeast should have water
§ poured on it, and be left to settle until the next day, it is
% then poured off, and the yeast carefully taken out, leaving &
brown sediment at the bottom, Bread made from yeast pro-
pared in this way will never be bitter.
§ To Remove Frechles without Discoloring the Slin—The
} following will answer your purpose:—Rectified epirits of
3 wine, one ounce; water, eight ounces; half an ounce of orange-
i flower water, or one ounce of rose-water; diluted muriatic
3 acid, a teaspoonful. This, when properly mixed, should be
used after washing.

The Best Way to Oblain the Shelefons of Leaves—The
ekeletons of leaves may be obtained by soaking the leaves
in a weak sgolution of sulphuric acid, which eats away all
§ the body of the leaf, leaving only the fibres, in the form of
E a delicate network, -

Clerries, to Candy—The fruit must be gathered before it
% is ripe, prick and stone them; boil clarificd suger, and pour
% it over them.
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i FASTIONS FOR JULY.

Fio. 1—A Parn DRess oF SEA GREEN SATIN; trimmed with
three flounces of wide Brussels lnge. Head-dress o wreath
of green leaves. Opera cloak of Broussa silk, lined with
white. and trimmed with fringe and tassels.

F16. m—Evexing Dness or wriTE Tarceray, trimmed
with seven flounces; each flounce edged with a puffing of
tarletan, Side-trimmings are formed by clusters of blue
flowers and strings of pearls. The head-dress, and corsage,
and sleeve trimming correspond with the skirt.

Fia. nr.—DIN¥ER DRESS FOR A WATERING-PLACE—Skirt of
apple-green sills, made long and very full, The body is of
white, thin muslin, made round at the waist, and confined
by a broad ribbon sash. This muslin body is trimmed with
ruffles and bows of ribblon.

Fig. v.—Lace Maxrinua—Mr, George Bulpin is splen-
didly located in his new store, No, 415 Droadway, New York,

3
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Baked Peavs~Talke half a dozen of fine pears; peel them, g whers his beautiful variety of spring and summer Mantillas
cut them in halves, and take out the cores, Putf them into E are displayed to the best advantage. We have selected two
a pan with o little red wine, o fow cloves, half a pound of § choice specimens for illustration. Tho first consists of a
sugar, and some water. Set them in a moderate oven till % small Mantilla of plain lace surrounded by a cireular flonnee:
tender; then put them on a slow fire to stew gently, with 5 the body of the Mantilla is enviched by rows of fancy trim-
grated lemon-peel and more sngar, iff necessary. 3 ming, chenille, gimp, and guipure insertions in the centre is

Fire tn the Climney.—In cases of fire in the chimney, if $ a row of rich drop button trimming. The flonnes is deco-
is an excellent plan to put salt'on the five in the grate below, : rated in like manner, and headed by a row of guipure lace
a8 it acts chemically on the flaming soot above. This has } edged with fringe.
been found to extingui=h the fire in a short time, end de- Fra. v.—Lace Maxtiiia from the same estublishment, fs
gerves to be moto generally known. of fine French lace arranged in the form of o circular, sur-
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Velwet Cream.—One pint of cream, half an ounce of isin- { on the fire. As soon as they are sufliciently =oft, rub them
glass; keep stivring it over a five till dissolved: sugar to ycurz through a sieve. Having, in the meantime, clavified the

taste rubbed on a lemon, Take it off and stir it till nearly { sugar, and boiled it to a good syrup, pour it to the pulp.

cold. Then pour it into o dish that has in it the juice of one E
lemon and two glasses of white wine. When well mixed,

Set it on the fire and stir the whole well together until the
marmalade is of the proper consistence. Then take it off

put it into your mould. It is better made the day befors it § the fire, put it into pots, and when cold tie them down.
is required. For Preserving Green Peas—1. Ehell the peas, and put
Another—Soak three-quarters ¢f an ounce of isinglass five § them into a saucepan of boiling water. Give them two or
minutes in a gill of sherry, madeira, or raisin wine: then S thrae warms only, and then put them into a colander, When
dissolve it over the fire, stirring it all the time. Rub the 3 the water is drained off the peas, place them on a cloth
rind of two lemons on six ounces of loaf sugar, and add it » spread out on the dresser, and then pour them on to ap-
with the juice to the hot solution, which is then to be poured 3 other cloth, to dry perfectly. Bottle them in wide-mouthed
gently into o pint of cream. Stir the whole until cold, and g bottles, leaving room only for a clavificd mutton snet, about
put it into moulds. + an inch thick, which is to be ponred over them, and for the
Snow Rice Cream.—Put into a saucepan four onnces of § corle. Cover the corks with rosin, and keep the bottles in a
ground ice, two ounces of loaf sugar, six or eight drops of | ecllar, or bury them in the eartl. When they are to be
essence of almonds, two ounces of fresh or salt butter. Add § used, boil them till tender with a bit of Lutter, a spoonful

a quart of new milk. Boil fifteen or twenty minutes, until &
smooth. Pour into a mould previously greased with th;f
rence ofl. Turn it out when quite cold, and serve with pre- K
serves round if.

Stewed Tomaloes.—Slice the tomatoes into a tinned sauce-
pan; season with pepper and salt, and place bits of butter
over the top; put on the lid close, and stew twenty minutes.
After this, stir them frequently, letting them stew till well
done; a apoonful or two of vinegar is an improvement. This
is exeellent with roast beef or mutton.

To make Good and Clear Coffte—Grind two large table-
spoonfuls of coffee, put it into the coffee-pot, and fill np tho
pot with quite boiling water; set it over the fire for one
minute, then ponr in the white and the erushed shell of an
egg. Let stand ten minutes, end it will be found bright
and clear as water.

Preserved Dears—Taks as many pearsas you require, and 3
gteam them for fifteen minutes, Then pave them, leaving i
them on the stems, and add an egual weight of clarified §
gugar. Boil them over a slow fire for a short time. A little
gherry, in the proportion of half a wineglassful to every
pound of pears, is & great improvement.

Fig Pudding—8ix ounces of figs chopped fine, six ounces
of zuet, three cunces of bread-crumbs, three ounces of sugar,
three eges, and a little nutmeg.  Boil it three hours. Pour
arrowroot custard over it.
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To Dry Plants.—DBo careful to gather the specimens in
dry weather, after the dew has evaporated. The hest way
to take them home is in the crown of a hat, or a tin sand-
wich box. Then taking up each speeimen singly, lay it
smooth between two sheets of blotting-paper, and then place
it inside a large boolk; then another specimen a few leaves
distant, and 8o on, till the boolk is full. This done, tie it up
tightly with a string, and place two flat irons on it. Thus
the plants are to remain for a day, and then be changed into
fresh blotting-paper, to dry them etill more, and so on for
four or five days, when they will all be found a good color,
and fit to put away. Some plants require different treat-
ment. In thick-stalked and woody plants, the under side of
the stem is first to be ent away. Berries must be dried by
being hung up in the air or sun. Stonecrops and heaths
must be dipped for thres or four minutes in boiling water,
before laying out; if this be not done, the juicy plants will
grow even for a long time after they are placed in the paper,
and the leayes of the heaths will soon fall off.

To make Marmalade of Pears—Talke six pounds of small S
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of sugar, and a bit of mint.

Another Receipt for Preserving Green Peas—2. Ehell
cald and dry the peas, as divected in the first receipt.
Place them on ting or on earthen dishes in a cool oven to
hirden. Keep them in paper bags hung up in the kitchen.
When they are to be used, let them lie an hour in witer.
Then et them on the five in cold water, with a bit of butter,
and let them boil till ready, Boil a sprig of dried mint with
them.

Another way of Drying Succulent Plants, is to place the
ends in water, and let them remain in a cool place until the
next day. When about to be submitted to the process of
drying, place each plant between several sheets of blotting-
paper, and iron it with a large, smooth heater, pretty
strongly warmed, till all the moisture is dissipated. Some
plants require more moderate heat than others, and herein
consgists the nicety of the experiment; Lhut we have generally
found that if the iron be not too hot; and is passed rapidly,
yet carefully, over the snrface of the Llotting-paper, it an-
swers the purpose equally well with plants of almost every
varicty of hne and thickness.

DMizture to Destroy Bugs—Mix half a pint of spirits of
turpentine and half a pint of best rectified spirits of wine in
a strong bottle; add. in small pieces, half an ounce of cam-
phor. Bhake the mixture well, and, with a sponge or brush,
wat the infected parts. The dust should be well brushed
from the bedstead and furniture, to provent any stain.  If
this precaution be taken, there will be no danger of soiling
the rvichest damask. The smell of the mixture will soon
evaporate after using. Only one cantion is necessary : never
apply the mixtore by candlelight, lest the spirits should
catch the flame of the candle and set the bed-curtains on fire.

Essence of Celery—This may be prepared by soaking for
a fortnight half an ounce of celery-seeds in a quarter of a
pint of brandy. A few drops will fiaver a pint of soup or
broth equal to & head of celery.

FABHIONS FOR AUGUST.

Fig, 1.—DrEsS For WATERING-PLACE of grenadine, with
two skirts; the sleeves and breast adorned with knots of
ribbon.

FiG. 11.—Dnrss Forn Litrik GIRL, in a rich, Scotch plaid
gillc; hat of Leghorn, trimmed with an ostrich plume.

TFi6. u1.—DRESS FOR LITTLE Boy, in linen plaid.

Fig. 1v.—Brick Lace MaNTILLA, euitable for summer
wear: a beautiful and stylish article.

Fig. v.—Traveuxe Skier, manufactured by Douglas &
Zherwood, 343 Brondway, New York, is one of the most

pears and four pounds of loaf sugar. Put the pearsintoa Epopnlar gkirts introduced this season. The material is
saucepan with a little water, and set it on the fire. When 3 brown linen, and for the purpose for which this skirt is
the fruit is soft, take them out; pare, quarier, and core E designed nothing could be more appropriate. It is made in
theni. As yon do this, throw the pieces into another sauce- E the usual form of hoop skirts, with an adjustable tournour,
pan containing cold water, and when all are done, set them * four flexible steel hoops are introduced into the body of the
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Liquid Sherbel.—Dissolve two pounds of loaf sugar in
one gallon of water, and simmer over a slow fire. When
cooling, add one ounee of acetic acid and three-quarters of a
pound of tartaric acid; mix it together, and when cold, add
one shilling’s worth of essence of pine-apple. Puta twen-
tieth part of this mixture into each of twenty wine bottles,
and part fill them with clear water. Before corking, add to
each one scruple of carbonate of soda.

Substitute for Coffee.—Bcrape clean three or four good par-
Enips, cut them into thin slices, balke till well brown, grind
or crush, and use in the samé manuer as coflee, from which
it is searcely distinguishable.

Leman Cheese—~Grate the rind of two lemons, half pound
of sugar, and the same quantity of butter and eggs.

MISCELLANEOUS RECEIPTS.

A Method of Uniling Bronze Ornaments without Fire—
Tuke one ounce of sal-ammoniac, and one of common ealt,
an equal quantity of caleined tartar, and as much of bell-
metal, with three ounces of antimony; pound well all to-
gether, and sift it. Put this into a piece of linen, and enclose
it well all round with fuller’s earth, about an inch thick.
Let it dry; then put it between two crucibles over a slow
fire, to get heat by degrees. Push on the fire till the lump
becomes red-hot, and melted altogether; let the whole cool
gradually, and pound it into powder. When you want to
golder anything, put the two pieces you want to join on a
table, approaching their extremities, as near as you can, to
one another. Make a crust of fuller's earth, so that holding
to each piece and passing under the joint, it should open
over it on the top; then throw some of your powder between
and over the joint. Have some borax, which put into hot
gpirits of wine till it is consumed, and with a feather rub
your powder at the joint; you will see it immediately boil.
As soon as the boiling stops, the consolidation is made; if
there be any roughness grind it off on a stonae.

The Process of Obtaining a Fac-simile of an Engraving.—
The print is soaked first in a solution of potash, and then in
one of tartaric acid. This produces a perfect diffusion of
crystals in bi-tartrate of potash, through the texture of the
unprinted part of the paper. As this salt repels oil, the ink
roller may now be passed over the surface, without trans-
ferring any of its contents to the paper, except in those
parts to whieh the ink had been originally applied. The ink

§  To Hemove Grease Stains from Paper—Gently warm the
S greased or gpotted part of the paper, and then press upon it
3 pieces of blotting paper, one after another, so as to absorb
E as much of the grease as possible. Have ready some fine,
5 clear, essential oil of turpentine heated almost to a boiling
% state, warm the greased leal a little, and then, with a soft,
% clean brush, wet the heated turpentine both sides of the
% spotted part. By repeating this application, the grease will
} be extractéd. Lastly, with another brush, dipped in recti-
fied spirits of wine, go over the place, and the grease will no
E longer appear, neither will the paper be discolored.
E How to Cool a Room.—The Scientific American says that
Z the simplest and cheapest way to cool a room is to wet a
cloth of any size, the larger the better, and suspend it in the
place you want cooled. Let the room be well ventilated,
and the temperature will sink from ten to twenty degreesin
less than an hour. During such a terrid term as we have
had this would be worth trying.

To Remaove Mildew —Take two ounces of chloride of lime,
pour on it a quart of boiling water, then add three quarts of
cold water; steep the linen twelve hours, when every spot
will be extracted. This will be found to quite surpass the
buttermilk and chalk recipe so often nsed.

Iow to Clean Leather Gaiters.—The following will give
them a good polish. The whites of three eggs evaporated
till the subst: left r bles the gum, dissolved
in a pint of gin, and put into an ordinary wine bottle, and
fill up with water,

To take Grease Spots out of Papered Walls—With a pieco
of flannel, dipped in spirits of wine, go carvefully over the
injured parts once, (or twice if very bad,) when the spots
will be entirely erased from the paper, which will look as
well as ever.

To Clean White Feathers.—Wash them well in soft water,
» with white soap and blue; rub them through very clean,
white paper, beat them on the paper, shake them before tho
fire, dry them in the air, and afterward curl them.

To Curl Feathers.—Heat them gontly before the fire, then,
with the back of a knife applied to the feathers, they will b
found to curl quickly and well.

To Restore Peacl-color Ribbion when turning Red.—8Salt
of potash dissolved in water; place the ribbon on a clean
table, and ‘apply the mixture with a sponge.
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FASHIONS FOR SEPTEMBER.

of the print prevents the saline matter from penetrating
wheraver it is present, and wherever there i3 no saline mat- s
ter present the ink adheres; so that many impressions may |
be taken, as in lithography. 3

To Clean and Remove Fly-marks from Gill Frames— 3
Fivst cleanse the gliding with & camel’s-hair brush, using 3

Fig. 1.—Dress oF Browy SiLE, with a double skirt. The
upper skirt is trimmed with dinmonds of black velvet and
lace. The corsage is made high, with revers trimmed to
correspond with the skirt, The sleeves are composed of two
large puffs, and finished at the hand with a deep cuff. Cap

the following detergent finid for the purpose. Water, one
pint; borax, half an ounce; carbonate of ammonia, o quarter
of an ounce. Use the fluid freely with the brush, doing the
frame in portions of about a foot at a time, Lot the frame 3
dry by the ordinary influence of the air, but do not attempt
to rub it with either linen or silk upon any account. When
the frame is dry, those portions which are very much worn
may be restored by touching the parts with another fine
brush imbued with shell gold that is sold by the artists’
colormen.

To Wash Flannels, de., without Shrinldng—Beat up a
nice lather with soap and warm water; lot the flannels lay
in it a short time, and then wash them well, taking care not
to rub them with soap, as that makes them hard. Hose
should always be hung up by the feet.

Cleaning Black Kid Boots—Toke three parts of the white
of eggs, and one of best black ink, mix them together
thoroughly, and apply the mixture to the article with a soft
sponge. I have never known this to fail.

3 of lace ornamented with bows of ribbon.
{ F16. —A WarkiNg DRESS OF DARE GREEN SiLx, made
} with two skirts. The upper sgkirt is open at the sides, form-
ing o kind of apron in front. This is trimmed with a lattico
% work of velvot. The body is high and plain, with a very
long point in front. The sleeves are very full, with a large
I pointed jockey at the top, and a small pointed cuff at the
{ hand. Bonnet of white silk.

Fia, m.—8rraw Boxyer, trimmed with long sprays of
grass. The face trimming consists of a very full tulle cap,
with a bunch of roses and leaves placed low on one side, and
o plait of green velvet over the top of the head.

F1G. 1v.—NEAPOLITAN BoNNET, with a cape and band across
the top, of white silk. A bunch of green leaves, scarlef
flowers and grasses, is placed on the left side.

Gexerat Remanis,—The new dress goods have scarcely
made their appearance yet, but most of the fall silks which
have been opened have either double skirts, or a single skirt
trimmed with two wide flounces, Three and four flounces

5
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