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MEDICAL RECEIPTS.

A

Stewed Oysters on Toast.—Open a dozen of oysters. put
them in a small stew-pan, add to them two grains of black
pepper, a little salt, butter, eayenne, aml sugar; get on the
stove for o few minutes until set—say three or four minutes;
having only given them a slight boil, put in a piece of butter
as big as a wilnut, which you have mixed with half o tea-
spoontul of flour, shake the stew-pan round by the handle,
to melt the contents, put it back on the fire just to simmer,
and serve on toast. A drop of crenm is an improvement. If
not enough liguor add a drop of milk.

New Salad, Tartaws Fashion—Prepare your salad, well
washed and dried; {eabbage or coss lettuce are preferable;)
boil four onions; when cold ent in thick slices; eut also four
pickled cucnmbers in slices; put a layer of the salad at the
Bottom, then a bed of eucumber and onion, and another of
salad, at the top; have two mild salt hervings, ready broiled,
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¥ Corn Wiflles—To three eges well beaten add a quart of
i milk. Thicken to a batter with Indian corn meal. Put in
& a nmp of lard about the size of a hen's egg.  This should te
melted.  Add a teaspoonful of salt, and half a teaspoonful
of sodn dissolved in a little vinegar, Bake in waflle irons;
butter while hot.
& Jee Cream—Use two pounds of loaf sugar, to four quarts
H 8 cream.  Flavor with a vanilla bean boiled in sweet milk,
E add six drops of lemon oil, or some pecl. If the cream is
3 good, it will make seven quarts of cream, if well beaten.
E Usa two quarts of salt in an eight quart freezer.
:',: Tv Malke Hop Yeast.—Take half a gallon of water, and
% throw in a handfal of hops; boil it down to & quart. Strain
¢ it—thicken it with flour as thick as batter. Put in two
;-2 tablespoonfuls of old yeast. Set it away in bottles for nse,
3 It should be kept in a cool place in summer,
Tyied Potatoes—DBoil your potatoes until done, peel and

with all the bones extracted; cut it in small, square pieces, 3
season with salt, pepper, vinegar, and il, in proportion, $ mash them fine, Muke them out into cakes like bisenit;
tossing a1l well together, as this plan is preferable to using 3 spread some flour over them, and fry them brown in lard,
a gpoon and fork. S Gravy left from ham, or some roast meat, is vory good to
Rarehit a lx Soyer—Cut half a pound of rich cheese in E fry them in.
small pieces, put in a stew-pan hall’ pound of butter with a s Nice Muffins.—To four well beaten eggs add three pinta
teaspoonful of mixed Durham mustard, a little salt, half a & of sweet milk, two tablespoonfuls of melted butter, half a
tenspoonful of pepper, one wineglass of sherry or cham- 3 teaspoonful of soda diszolved in vinegar, and thicken to a

pagne; put on a slow fire, stir gently with a wooden spoon
till properly melted, though not stringy, which might occur
if turned too quickly; have a nice toast half an inch thick
done at the last minute, pour your cheese over and serve.
Leaving it a few minutes in an oven is an improvement.

Syllabubs—Take the juice of a large lemon, the peel paved
very thin, one glass of brandy, two glasses of while wine,
and & quarter of a pound of powdered lump sugar. Put
these ingredients into a pan and leave them. The next day
add & pint of thick cream and the whites of two eggs; whip
the whole up well and pour it into glasses. They will keep
well for a day or two. If the syllabubs are not required to
be quite so good as the above, substitute raisin wine for the
Lrandy.

CONTRIBUTED RECEIPTS.

Rice Bread~—To a quart of milk add four eggs well beaten.
Thicken this with Indian corn meal to the consistency of o
common batter. Puat in about a tablespoonful of melted
Lutter. Then add two teacupfuls of bursted rice. Cold rice
that is left from dinner or supper is generally saved for this
purpose.  Add a little salt and half a teaspoonful of soda
dissolved in a tablespoonful of vinegar or buttermill, Bake
in square tin pans greased. This is 4 most delightfnl bread.
Rice waflles are made in the same way, except the batter is
not quite so thick.

Peach Doughnuts—Malke nice pastry erust shortened with
butter, stew the dried fruit nnd season with BUELE, nutmeg,
and a little butter, also a little allspice. Make them out into
shapes called turnovers, that is, put the fruit on half the
erust and turn the other half over; have ready a hot kettle
with about a half a pint of lard in it, put in the doughnuts,
Jet them get brown and turn them. They should be eaten
warm with a lit‘le butter in the inside.

Jeelish Sauce—Mix one onnce of each of ground black
pepper and salt, one ounce of ground allspice, and one onnea
of minced shallots or onions, in one pint of walnut or to-
mato eatsup. Let it stand two weeks. Strain and bottle
for mse. A few drops of this is suflicient to senson a plate
of meats or vegetables. It alse adds a delightful flavor to
Leef soup.

Hop Teast Rolls—Two spoonfnls of yeast are sufficient for
a baking of rolls. Make it up with sweet milk and a lump
of butter about the size of a hen's egg.” Let it rise two hours
and a half,

4 thick batter with flour.  Bake in greased muffin rings.
E Potato Bread.—Boil some potatoss until thoroughly done,
peel and mash them fine; add to them yeast and flour, mako
it into dough and bake, Toast made from this bread, is very
superior. Sweet potato biscuits are excellent.

T Make Pun Cules af Broken Bread —Break up the bread
fine, and soak it all night in sweet milk. Add eggs and flour
to give it consistency., It makes excellent cakoes.

i,

A

TESTED MEDICAL RECEIPTS.

Balsam de Malta —Fill up one quart of spirits with white
lily leaves, allowing it to stand in the sun for ten days;
draw it off, and then add one ounee of balsam Peru, and two
Lienzoin, and allow it to stand again the same length of time,
§ pulverize the ingredients, shake the mixture occasionally

whilst standing. This balsam i useful for the cure of open

wounds and euts.  Pour a portion of the balsam aupon some
§ lint, and bind it upon the eut or wound.

Cure for Felans—Have ready n picce of unslacked lime,

: the size of a bean, and a tablespoonful of soft soap, put the
3. lime into a pan placed over a fire, and lay the seap on top
3 of the lime; let it simmer until it becomes a salve. Apply
3 o small portion of the salve warm, three times, suceessively,
4 to the finger, allowing it to remain on, each time, fifteen

minutes; after these applications, the finger can be opened.
5 Chugh Syrup. One ounce of liquorice ball, Lalf an ounce
of pum arabie, six tablespoonfuls of brown sugar, and one
quurt of water; simmer the whole together until the ingro-
dients become dissolved, then add, when cool, three conts
worth of paregorie, and the sane quantity of antimonial
wine, Take one teaspoonful of this mixture when the
4 congh is troublesome.

Salve for Burns or Sealds—Procure a teacupful of fish
oflyand a lump of beeswax about the size of a large hickory-
nut; heat them together, and after the wax is entirely
melted, take the mixture from off the fire, and add to it
half a teaspoonful of cream; stiv the whole well together,
and apply the remedy until the burn is entirely cured.

To Cure Thrush in Clildren—Take two tablespoonfuls
of honey, and a lnmp of alum about the size of a bean, and
stic them well together. Tet the child’s mouth be rubbed
with this five or six times a day. This will cure in a few days.
8 To Cure Chilblains—Make a ponltice of strong lye and
i flour, or wheat bran, and apply to the affected parts. It
3‘ should remain on several hours, or until it draws out the
* sorences and itching.
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RECEIPTS.—FABH
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A Certain Cuwre for Corns—Put in a goose quill a piece
of lunar caustic, wet the corn and rub hard with this for a
minute or 80. This will certainly cure the most stubborn
corn. It may have to be applied several times, if one ap-
plication does not remove. Care should be taken not to let
the caunstic spread too much on the skin around the corn.

Remedy for Whooping Cough—UGive a little ippecac, at
night on going to bed, just enough to nauseate the stomach,
and occasionally through the day when the cough is very
hard. A dose of oil shiould also be given occasionally to
keep the bowels right. Some alum beat up fine and dis-
solved in honey, is sometimes an advantage.

To Cure Inflammatory R tism.—We knew a violent
ease cured, nfter every other remedy had failed, in the fivst
stage of the di by an old-fushioned corn sweat., Boil
the ears of corn. and while hot, Iay them around the patient,
covering him up with blankets. Cure should be taken that
he does not take cold in cooling off.

Precipitate Salve for Ringworms and Sorves of Long Stand-
ing—0ne ounce of Venice turpenting, half an ounce of pre-
cipitate, fresh butter the size of an ordinary hen's ege, with-
out salt; rub the turpentine and precipitate together, and
then work in the butter. This salve can be used as soon as
it 1= made,

Liniment for Sore Throatls, or Newralgic A flections.—
Equal parts of sweet oil, gpirits of hartshorn, turpentine and
camphor. It can be made an anodyne, by adding a little
laudanum,

Gargle for Sore Throat.—The ingredients consist of one
teaspoonful of cayenne pepper, one tablespoonful of salt,
ona pint of water. and two tablespoonfuls of vinegar. Mix
together, and bottle cold.

Anatier Gooxd Gargle—{First Rate)—Half a teacupful of
hops, one pint of vinegar, and a half a pint of water. Add
some sugar and saltpetre, and boil the whole well together.
Use the above either for steaming or gargling.

To Dyaw Out Thorns and Spiinters—DMake o plaster of
turpentine and tallow, spread on a picce of leather and
apply it to the wonnds, A picee of bacon rind is also good.

wregoric—Take one dram of gum opium, one dram of
benzoin, one seruple of eamphor, twenty-five drops of anise
seed oil, andone pint of spirits; mix together.

To Cure the Sting of @ Wasp, or Bee, or any Insecl.—
Apply immediately spivits of turpentine, this will cure in-
stantly. Hartshorn is also good; so is salt and water,
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FASHIONS FOR MARCH.

Fro. .—Dix¥er Dness oF BLus SILE, WITH TWo SKIRTS.—
The upper one is trimmed around the bottom with a row of
DLlack lace, and ornamented at the sides with puffings of silk,
confined by black velvet bands and jot tassels, The corsage
is high, trimmed with wide braces and bands of velvet. Very
wide pagodi sleeves ornamented like the skirt.

Fio. n.—A DixNer Dress OF GRe Sink.—The skirt is
trimmed with three flounces woven in gold-colored brocaded
stripes. The body is made with a Dasque. trimmed with a
flounee like the skivt, and with a wide berthe to corvespond.
The sleeves are composed of three deep ruftles.

Fig. 1m—AN Evexing Dress wirn Two Skimrs or Ty
Wmte Musuy.—The upper skirt is finizhed with o wide
hem, and ornamented at the sides with bows of black velvet
ribbon. The body is low, and the sleeves are guite full and
confined by a band a little below the elbow. The cape is of
spotted tulle, with a bow of black velvet and long ends i
front. Iead-dress of black velvet,

Fra. 1v.—Frony ofF Waite TuLie, with a tulle pufling con-
fined by straps of pink ribbon.

Fia. v.—BASQUE OF BL&CR SnE WITH A BERTHE—This
basque is trimmed with rows of vieh black braid. A basgque
of this description made of white pigue or Marseilles, and
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¢ trimmed with a white braid, would be very appropriate for
¢ the coming season.

Fra. vi—Care or Tunie, trimmed with lace and rows of
black velvet. The same pelerine may be made in muslin
and trimmed with rows of colored ribbon.

Uxnper-8Leeve oF Tunie or Musuiy, trimmed with narrow
black velvet or colored ribbon, Beneath the puff there is o
frill. If the sleeve consists of tulle, this frill should be
formed of luce; but if composed of muslin, the frill shonld
be of needleworlk,

GexERAL REMARES~—Skirts remain as full and as long as
ever, but we are glad to say that therve is a slight diminution
in the hoops worn under them. There is even a hint that
Dame Fashion has taken the shortening of the skirt under
consideration. I so, we may hope to be able to see the tip
of a boot or a tiny slipper in a few months, Double skirts,
skirts with side-trimmings and flounces, are all worn. In
fact, lounces will probably retain their popularity for o long
while, particularly for thin materials or plain silks, for as
they cost more, they will not 8o soon become common as
skirts with side-trimmings. All bodies are made high, ex-
cept for evening dresses. The Raphael body, that is, those
cut square across the bust, and nearly high on the shoulders
and back, are bee g popular. These are without a
basque, Basques are still very much worn. If a body is
made without a basque, the waist is pointed instead of
round, Some are entirely plain, and some are made with
braces and berthes. In fuct, fashion tolerates all caprices,
at present; cither a profusion of ornament, or the greatest
simplicity. Some of our most stylish ludies adopt the latter,
thus separating themselves from their over-dressed sisters
with & mock humility )

SLEEVES are made in all manner of ways. Some aro
straight and wide and open to the shoulder, and are arranged
a0 that they ean be closed to the bend of the arm if vequired;
some are left sqnare at the bottom, others have the corners
rounded: the pagoda sleeve retaing its favor, but is im-
mensely wide at the bottom. Others again are widoe ut
bottom, in the funnel shape, open up to the bend of the
arm; and laced across or not.  Others again are made with
two or three plain flounces cut slantwiso of the stuff. Somo
¢ have both puffs and flounces. We have seen a fow close
sleeves plaited at top and bottom with a deep band; others
with a narrow band. The plaits arve often fastened down by
buttons or tassels, There are sleeves with five puffs and a
band at bottom. The pl are lingly wide.
Sometimes the top is plain, with & jockey added; and the
large sleeve is either plaited or gathered at the bottom of
the plain part.

Boxxers have changed but lLittle in shape as yet. The
capes still remain deep.  From the profusion of ornaments,
hitherto employed on bonnets, it is probable that they will
be made plainer for a change, during the coming season.
In place of the number of feathers which have been so
popular, ona long, drooping one seems to be gaining favor.

MasTILLAS ave cut with n large sweep or fulness in order
to accommodate the wide skirts. Shawls are becoming very
popular, and deservedly so.

Hean-Dresses are in great variety. The most novel ono
which has yet appeared consists of a crown or caul of cern-
lean blue velvet, wi is worn over the plaits of hair at the
Lack of the h It is vichly embroidered with gold, on
one side there is r twist of blne feathers, one waving grace-
fully over the neck, Auother eofffure of the rame style as
the one just mentioned, is composed of red velvet. This one
is not embroidered, but is covered with blonde lace. One of
i the new coiffures consists of a gold plait, encircling the head
% and having blonde lappets.

8 Tie Fax frequently used in full evening costume is of the
¢ game color as the dress.  Fang are now made of silk of every
i hue, spangled with steel, silver, or gold, The sticks are
* usuplly formed of sandal-wood, ebony, mother-o’-pearl, &c.;
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222 NURSERY, TOILET, AND TABLE RECEIPTS.
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Blackberry Wine—Measure your bevries and bruise them; ¢ To Cune A Buan—Take a tablespoonful of lard, half a
to every gallon add one quart of boiling water, and let the 3 tablespoonful of spirits of turpentine, a piece of rosin as big
mixture stand twenty-four hours, stirring oceagionally; then § as a hickory-nut, (of the walnut kind—a trifle larger than
strain the liquor into a cask, and to every gallon add two { a large nutmeg,) and simmer them together until melted.
pounds of sugar. Cork tight, and let it remain until the § It makes a salve, which, when cold, may be applied to a
following October, when your wine will be ready for use. linen cloth, and lay it over the burn. If immediately

Prime Summer Bzer.—Take ten gallons of water to three § wanted, spread it on a cloth as soon as melted, it will
quarts of molasses, two tablespoonfuls of ginger, two table- } very soon cool. It has been applied after the corroding
gpoonfuls of allspice, the same quantity of cinnamon, one § effects of chemical poison, after a foot has been burnt by
grated nutmeg, and one tablespoonful of cream of tartar. ¢ boiling sugar, after severe scalds; and in every case the suf
Mix the ingredients with boiling water, and fill up your ¢ ferer obtained perfect ease in ten or fifteen minutes after it
vessel with cold water. was used. It may be applied two or three times a day, oras

Currant Wine.—To one quart of juice extracted from your y often as the cloth becomes dry.
fruit, add three quarts of water, and three pounds of sugar. § Couromion 1% Ervsireras—Dr. Baumann employs collo-
Keep the vessel—into which you put your ingredients—open 3 dion in all cases, and has found it, even in several cases of
for ten days, and fill it up every day until done working; § erysipelas of the face, and in one case of phlegmonous erysi-
then cork it closely. % pelas of the thigh, highly useful. e first gives an emetic,
itmd then daily applies the collodion to the parts. The re-
i covery is rapid, and no ill consequences have been observed,

o

ORIGINAL RECEIPTS FOR PICKLES.
Tomato Pickle—Cleanse your tomatoes, and puncture
them slightly, Then fill your vessel with alternate layers RECEIPTS FOR THE TOILET.
of tomatoes and salt, using as much water as will dissolve T'o Cleanse and Prevent«the Hair Falling Offi—Take two
the salt; let them remain thus for eight or ten days, and % large handfuls of rosemary leaves, a piece of common soda
then to every gallon of tomatoes add two bottlefuls of ground 3 k about the size of a hazel nut, and a drachm of camphor. Put
mustard, four ounces of ground ginger, four ounces of pep- } it in a jug, pour on it a quart of boiling water, and cover it
per—lightly bruised, one ounce of cloves, one dozen of } 3 closely to keep the steam in. Tet it stand for twelve hours,
onions—sliced. Cover the whole with vinegar. 5 then strain it, and add a wineglassful of rum. It is then
Sliced Cucumbers—Slice your cucumbers in small pieces, E ready for nse. If the hair falls off much, the wash onght to
also some onions; let them remain in salt for one day and 3 be applied to the roots, with a piece of sponge every other
night, and then squeeze them out, and pnt them in jars; add } day, taking care to wet the skin thoroughly. Then rub dry
to them black pepper—ground, ginger, mustard, and if you ? with a towel, brush well, and use only as much pomade as
choose, mace. Fill the jars with vinegar, tie them up closs 3 will keep down the short hairs, as the wash makes the hair
with bladders, and after standing for four or six hours, pour 3} soft and glossy. This will keep good for several months in
off the vinegar, boil it, and then refill the jars with it. When 2 bottlas well corked, and a piece of camphor in each.
cool, tie them up. To Improve the Growth of Eyebrows—Clip them occasion-
Pickled Damson.—DBoil together three pounds of sugar, } 3 ally with a pair of scissors to make them grow long; and rub
one ounce of cloves, one ounce of cinnamon, and one quart ) 3 them once a day (at bed time) with the following mixture:—
of vinegar, Seed seven pounds of fruit, and pour the boiling } 3 Palma Christi oil, three ounces; oil of lavender, one drachm.
gyrup over it. The next day scald the fruit and syrup to }  To Remove Sunburn.—Rectified spirits of wine, one ounce;
gether, and if the syrup should not prove thick enongh, pour § { water, eight ounces; half an onnce of orange-flower water, or
it off, and boil it a few minutes. \ one ounce of rosewater; diluted muriatic acid, a teaspoonful;
Piclled Onions—Peel some small onions, and lay them ! mix. This is to bo used after washing.
in salt and water for one day—shifting them once during i
that time. Dry them in a cloth. According to the quantity ¢
of your onions, take sufficient white wine vinegar, cloves, § § TABLE RECEIPTS.

mace, and o little pepper; boil this pickle, and then pour it } Tomato Catsup—One quart best vinegar, 1 oz. mace, 1§

P,

o,

over the onions. When cold, cover them closely. E oz. cloves, 14 oz. black pepper, 14 oz. Jamaica pepper, 14 oz.
Db i’ long pepper, 14 oz. ginger, 14 oz, mustard seed, twenty-five

capsicums, fifty tomatoes, six heads of garlic, one stick of

SICK-ROOM, NURSERY, &o. horseradish. On the fifty tomatoes throw 24 1b, of salt, and

To Cure Rixgworym.—The hairs are to be cut short, the ! let them stand three days. Boil the above ingredients (ex-
creamy fluid let ont of the pustules, and the crusts remaved i cept the tomutoes) half an hour, then peel the tomatoes, and
by linseed poultices. The denuded surface is then to be | add them to it, boil them together half an hour, strain them
covered with a thin layer of cil of naphtha, over which a ! through a sieve, and when cold bottle it.
flannel compress is to be placed, the whole being secured by i Sauce for Plum Pudding.—A good sauce for plum pud-
an oil-silk cap. The application is to be renewed twice a ! ding may be made by melting some fresh butter in the way
day, first well washing the parts with soap and water; and \‘ butter is usnally melted for sauce. Then add to it some
the surface of the sealp is to be carefully searched, in order ? brandy, either a wineglassful or half of one, (according to
to detect any small favous pustules that may have appeared, ! the quantity of sauce required,) sweeten it to the tasta with
These mugt be pricked with a pin, the matter removed, and | moist shgar. Give the whole two or three whisks over the
the surfnce covered with the oil. This evolution of pustules | fire, and serve it in a snuce tureen.
is successive, o that the hair must be kept short in the Baroness's Pudding.—Three-quarters of a pound of snet,
vicinity, that their advent may be watched. This appli three-guarters of a pound of flour, three-quarters of a pound
tion secures the rapid abortion of the pustules; but when ! of raising, (weighed after stoning,) and a pinch of salt. Mix
the scalp is too tender to bear it, it should be mixed with ; well with new milk, and boil in a cloth fonr honrs and a half.
other less irritating oils, of which the huile de cade (empy- ; We can confidently recommend this pudding, and would ad-
reumatic oil of juniper,) is one of the best. vise our snbscribers to try it as soon as they possibly ean.

PouLTICE FOR A FESTER.—RBoil bread in lees of strong beer; Browning for Cukes.—Half a pound of moist sugar, two
apply the poultice in the general manner. This has saved ¢ ounces of butter: add a little water. Simmer till brown. A
many a limb from amputation, + little of thiz mixture will give & rich color to cakes.
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DECORATIONS OF HOUSES.—ART RECREATIONS. 93

of a colored grey, upon a white ground, or the reverse, and . Price, one dollar and fifty cents. With full directions for
in which the pattern is at least equal in extent of surfuce to 3 painting. Post-paid.

the ground; for a small pattern has a very poor effect, ats Les OrpHELINES.—A fine engraving from a celebrated
least in a large room. : French painter. Two figures, sisters. Eize of plate, nine by

2. Patterns of two or more tones of the same or very near s eleven inches, Price, post-paid, with full directions for
seales assorted conformably to the lnw of contrast. ¢ painting, one dollar.

Hangings of brilliant and varied colors representing real i Tue Jews-Hare LegsoN.—A beantiful picture, new, painted
objects, forming patterns more or less complex, do not admit 5 by Brunet. Engraved by Grozelier. Companion to “The
of pictures; and as such hangings should exhibit themselves % Little Bird” Size of plate, eight and a half by ten and a
distinetly, they must not be concealed by the furniture in § half inches. Price, post-paid, with dircctions for painting,
any of their parts. % sixty cents,

When we have to adapt a border to a single colored hang- 3 Tne Lirrie Bmp—A beautiful picture, new, painted by
ing, or to one presenting a dominant color, we must firat 3 Branet. Engraved by Grozelier, Companion to “Jews-harp
determine whether wo can have recourse to a harmony of § Lesson  Size of plate, eight and a half by ten and a half
analogy or to a harmony of contrast; in all cases the border § inches.  Price, post-paid, with directions, sixty ceuts.
ought to detach itsolf more or less from the hangings, which 5\. Two Cories For ORIENTAL PAINTING.—In imitation of laid

2

it is intended to surround and separate from contiguous
objects.

Harmony of contrast is the most suitable to papers of a
uniform pure color, such as yellows, greens, and blues; con-
sequently we recommend for the dominant color of the
border, the complementary of that of the hanging, whether
this border represents ornements, arabesques, tlowers, or imi-
tations of fringes or tissnes, But, as a contrast of color ought
not generally to offer a contrast of tone, then the general tone
of the border must only surpass that of the hangings so far
nz to avoid a deadening effect. If a double horvder be re-
quired, the exterior border must be of a much decper tone
than the other and always narrower.

Among the colors snitable for borders we recommend the
following as harmonious of contrast,

1. For yellow hangings, violet and blue mixed with white;
if a fringe, of flowers garnished with their leaves, or orna-
ments,

2, For green hangings, red in all its hues; the painted gilt-
yellows upon a dark-red ground; the border of gilt.

3. For white hangings, orange and yellow; the border of
gilt monlding: these are much better on blue than on green.

Among the harmonies of analogy, I recommend the fol-
lowing:

For yellow hangings, & border of gilt moulding.

White or whitish hangings of normal grey, pearl grey, or
very pale colored grey, of a uniform color, or with o velvet
pattern of the color of the ground.

Although papers of this kind admit of borders of all eolors,
yet we must avoid too great a contrast of tone in a border
containing pure colors; for the intense tones of blue, violet,
red, green, are too erude to combine with these light grounds.

Gilt borders accord well with these grounds, especially
with the pure or grey whites, If a grey present a tint of
green, of blue, or of yellow, we must wse bhorders of the con-
plementary of these tints, taking many tones above, orof a
grey, deeply tinged with this complementary.—Chevreul on
Chlars.
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ART RECREATIONS.

Tre Bsst PreTunes EXPRESSLY FOR GRECIAY AND ANTIQUE
ParsTnGg.—Published by J. B, Tilton, 8alem, Mass, Diree-
tions to our new style of antique printing on glass, Oriental
painting, Greeian painting, and Potichomanie, furnished, full
and complete, on receipt of one dollar, with divections for
varnish, &e. Purchasers of our goods to the amount of five
dollars, will be entitled to divections free. Persons ordering
directions for one dollar, and after buying the materials to the
above amount, may deduct the one dollar paid for divections,

Hiawarna’s Woorwa.—From Longfellow’s late Indian Te-
gend.  8ize of plate, fourteen by cighteen inches, Price, one
dollar and fifty cents. With full directions for painting.
Colors nsed and how to mix. Post-paid.

Tue Fary Yarp—Painted by J. Herring. An elegant
engraving, new, Size of plate, thirleen by nineteen inches.
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2 Tndia work. They are new and beautiful designs for tables
and folios. One is a handsome wreath, with fountain, birds,
&e. The ofher is an elegant vase of flowers, with birds™
nests, birds, butterflies, &e.  Price, fifty cents each, or eighty
cents for the pair, nicely done up on & roller, and post-puaid.

Tamry VARIETIES 0F SMaLL Mezzoriyts.—Suitable for
trial, for Crecian and Antique painting. Price, thirteen
cents eachy or one dollar and twenty cents per dozen, post-
paidl

All engravings from any publisher sent free of postage, on
{ receipt of price. The best coples selected with c¢are. Cir-
s culars of information, price of artists’ goods, frames &e., sent
¥ on application, enclosing one stamp for return postage.
Other new engravings are to be soon published, of which
notice will be given to our cugtomers. Address,

J. E. TILTON, PUBLISHER,
No. 188 Essex Street, Salem, Mass,

And dealer, wholesale and retail, in every description of

Artists’ goods.

]
i

01 Coror PortrRAIT 0F Crav,—This portrait, noticed in our
3 last number, has met, according to our anticipations, with
s;x-.m‘l':ﬂ favor from the press and the public. Wherever it
% has been seen, its faithful resemblance to the distinguished
3 original has heen acknowledged, a merit which will of conrse

gecurs it extensive patronage. That so fine a picture, equal
as it is in finish to London color prints which have been sold
here for five and six dollars, could be produced for the trifling
snm of twenty-five cents, is certainly an astonishing evidence
of American progress in art-eolor printing, and must, we
think, require an immense sale to ba at all remunerative.

As this portrait may be but the first of a long series of
3 pictorial triumphs, the public can be assured of soon being
E able to secure the highest art-embellishment, at the lowest
3 possible rate. The first edition having been exhansted as
soon as ready, the publisher has increased the number of his
presses, and possesses facilities for an unlimited supply, for
which ho solicits early orders. Address,

J. L BYRAM, PURLisaeR,
Bulletin Building, Philadelphia.

Single copies 25 cents, or five copies for $1,00, postage paid

to any part of the United States.
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SICK-ROOM, NURSERY, &o.

A Core vor Burys—Of all applications for a burn, we
believe that thers are none equal to a simple covering of
common wheat flower. This is always at hand; and while
it requires no skill in nsing, it produces most astonishing
effects. The moisture produced upon the sarface of a slight
or deep burn is at once absorbed by the flour, and forms a

paste which shuts out the air.  As long as the fluid matters
§ eontinue flowing they are absorbed and prevented from pro-

dueing irritation, as they would if kept from passing off’ by
E oily or resinons applicationa; while the greater the amount

» of those absorbed by the flour, the thicker the protective
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94 SI0K-ROODM,

covering. Another advantage of the flour covering is, that { same as their diameter, flatten and mould them with the
next to the surface it is kept moist and flexible. It can also } hand, strike holes in them with a docker, sprinkle them
be readily washed off without further ivritation in removing. s slightly with flour, and luy them on ting, and put them in
It may cccasionally be washed off carefully, when it has E the oven to bake.
bzeome matted and dry, and a new covering be sprinkled on. Apples, Golden Pippins, to Preserve—Take the rind of an
PREYENTION OF PITIING 1N SwALt Pox.—Mr. Startin, the § ornze, and boil it very tender, then lay it in cold water for
senior surgeon to the Gurney Iospital for diseases of the 8 threo days; take two dozen golden pippins, pare, core, and
skin, has communicated to the Medical Times n very import- § quarter them, boil them to a strong jelly, and run it through
ant plan, which he has adopted during the last fourteen a jelly-bag till it is elear. Take the same quantity of pip-
years, for preventing pitting in small pox, and which, he § ping vare and core them, and put three pounds of loaf sugar
states, hus always proved successful. The plan consists in 3 o preserving-pan with a pint and a half of spring water,
applying the acetwn cantharides, or any vesicating fluid, by E let it boil, skim it well, and put in your pippins with the
means of a camel-hair brush fo the apex of each spot or pus- s orange rind cut into long, thin slices, then let them boil fast
tule of the disease, on all the exposed surfaces of the body, ¥ till the sugar becomes thick and will almost candy; then put
until blistering is evident by the whiteness of the skin in the g in o pint anda halE of pippin jelly, and boil fast till the jelly

NURSERY, &§C.—RECEIRPTS FOR THE TABLE.

2 s - . r
parts subjected to the application, when the fluid producing is clear, then squeeze in the juice of a fine lemon, give the
it is to be washed off with water or thin arrowroot. The pain whole another boil, and put the pippins in pots or glasses
attending the application of the vesicating fluid is very slight § with the orange peel. Lemon pecl may be used instead of

and transcient. :
S orange, but then it must only be boiled, and not scaked.
Corp Frer.—Cold feet are the avenues to death of multi- o S 2 e

tudes every year; it is a sign of imperfoct cireulation, of want §  ©range Ivel, & Preserve—Cut the orange in half, take out

of vigor of constitution. In the case of cold fect, the amount § PUIP, Put the peel in strong salt and ywater to soak for three

of blood wanting there collects at some other part of the body % days; repeat this threo times, then put them on a sieve to

which happens to be the wealkest. When the lungs are § dry; take ono pound of loaf sugar, add to it a quart of spring
wenkest, the extra blood gathers there in the shape of a % \\'ﬂ-lFT, boil it, sklr{l it until quite clear, let the peels simmer
common cold, or often spitting of blood. Clergymen, other 3 until they are quite transparent, and dry them before the
public gpeakers, and singers, by improper exposure often § fire. '1.‘nko loaf sugar with just suficient water to dissolve
render the throat the weakest part; to such cold feet give »E it, whilst the sugar is boiliug put in the peels, stirrlog con-
hoarseness, or a raw burning feeling most felt at the bottom $ tinually until all the sugar is candled round them, then put

of the neck.

ReMEDY FoR BRoxcmiris,—Take honey in the comb, squeeze
it out and dilute with a little water, and wet the lips and
mouth oceasionally with it. It has never been known to
fadl, in cases where children had throats so swollen as to be
unnble to swallow. H

Hoormya Covan.—TIIalf sernple of cochinenl, one sernple &
sult of tartar, and one gill of pure water. Mix them together §
and swoeten it with loaf sugar. A teaspoonful, a dose for a
child, three times a day. This has been used in our family
and found invaluable,

Cure ror A Ferox —Take a pint of common soft soap, and 3
stir in it, air slacked lime till it is of the consistency of gla-
zier's putty. Make a leather thimble, fill it with this com-
position and insert the finger therein, and change the
composition once in twenty minutes, and a cure is ertain, 3.

A Cure For VErY Hot Dry Feer WiTnout Axy MoISTURE.—
To produce perspiration, mix together twelve drachms of E
antimonial wine and two drachms laudanum; and of this §
take eighteen drops in water every five or six hours, B

Bemourz PowpER—Half a drachm of tartaric acid, two
seruples carbonate of soda, one drachm Rochelle salts, five
grains of ginger powder,

For 1iE CRovP.—Saturated tartar of antimony two grains;
calomel one grain, Mixed in a marblo mortar with ten
grains of fine sugar.

. s rmnd

RECEIPTS FOR THE TABLE.
Captaing Biscuits—The necessary quantity of flour (which
of course entirely depends upon the number of biscuits re-
quired) is to be mixed with water in such quantity, that the

them to dry, either before the five or in the oven, and when
perfectly dried, put them by for nuse.

Orange Pudding—Grate three stalo sponge biscuits, and
with them half the peel of a lemon, and all the juice. Mix
them in cold milk until they are quite soft. Beat three eggs

i together and stir them by degrees into the biscuits. Mix

with them a small teacupfui of orange juice and a littlo
sugar. Then a thick slice of butter well melted. Mix all
the ingredients together and put them in a dish with paste
round the edges, then bake it an hour in a slow oven.

A Useful Firet.—At this season of the year, when plekling
onions is one of the honsewife's employments, the followlng
hint may be useful to those whose eyes are apt to becomeo
suffused with tears:—In peeling onfons pnt a large needlo
in the mouth, half in and half out. Tho needle nttracts tho
oily juice of the bulb, and any number may be peeled with
impunity. To servants this information is invaluable,

Jumbles—0One and & quarter pound of flour, 34 1b. of but-
ter, 3¢ 1h. of loaf sugar ponnded, some grated lemon peel,
the yolks of three eggs with one white, if not sufficiently
moist add a little brandy. Mix these ingredients well to-
gether, drop on tin, or roll into any shape; two ozs. of aweet
almonds beaten with them, or a few currants, are o gront
improvement.

Indian Trifle—Doil a quart of new milk with a large stick
of cinnamon; thicken it with rice flour, first moistened with
cold milk, and sweeten to your taste. Pour it into a dish,
and when cold cut it into the shape of a star, or any other
shape you please, tale out the spare rice and fill the space
with custard. Ornament with slit almonds and spots of cur-
rant jelly.

Sully Luns—Two pounds of flour, one pint of millk, four

dough produced will be the stiffest and most solid that it % eggs, and two spoonfuls of yeast, make into o paste, and lot
will be possible to work. Indeed, so hard ought this dough S if rise well; then knead into it half » pound of butter and a
to be, that it wonld not be practicable to knead it with the 3 little salt, let it stand an honr, bake in a tin in a quick oven,
liands in the usual way, To obvinte this difficulty, a long E To be buttered and caten hot: a little sugar may be added,
bar of wood, having o sharp edge, fastened at one end toa 3 €hld Pudding—Make a thick custard: line n mould with
Llock, yet with sufficient liberty to move with a kind of 3 raising, marmalade, and savoy bi cut into shreds; pour
chopping motion, shonld extend over the table on which lies i the custard into the mould, let it boil an hour, and when
the dough flattened out. This shounld be chopped in all E cold; turn it out, and serve it up with wine sauce,
directions, doubled up, flattened, and ehopped again, until 3 Gingerbread Nuts—One pound of flour, rub into it 14 b,
snfficiently kneaded, after which roll it into pieces of about E of butter, 14 Ib. white powdered sugar, one oz of grated
an inch and & half in dismeter; cut these into lengths the * ginger and the peel of a lemon, Bake in a slow oven.
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A Physiological Cook Book. By Mys. Horace Mann. 1

§

Frexcn MiLE PoRRIDGE—Stir some ocatmeal and water

vol,, 12 mo. Boston: Ticknor & Fields—The formidable § together; let it stand to be clear, and pour off the latter;
title of this work, coupled with its motto, from the Book of s pour fresh water upon it, stir it well, lot it stand till next

Kings, “There’s death in the pot” fills ns with a little
alarmy, g0 that we must not only reperuse it, but take a
“gober, second thought” concerning it, before we venture
on o criticism, Works of such pretence are either s0 very
good, or so very bad, that even “a Philadelphia lnwyer” may
be pardoned for being puzzled by them,

Peterson's Philadelphia Counterfeit Defector and Bank-
Note List.—Under this title, T. B. Peterson & Brothers have
commenced the publication of & monthly periodical, at $1,00
per annum, which promises to be the best thing of the kind
in the United States. It is corrected by the celebrated
banking house of Drexel & Co., Philadelphin.

SICK-ROOM, NURSERY, &co.

Poraro Jenly.—Let a potato be washed, peeled, and grated;
throw the pulp, thus procured, into & jug of water, and stir
it well. Pass the mixture of pulp and water over a sieve,
and colleet the water which drains through into a basin, Let
this stand for a few minutes, and a sufficient quantity of
starch will have fallen for the purpose required. Pour off
the water, and then keep stirring up the starch at the bot-
tom of the basgin, while boiling water is being poured npon
it, and it will soon and suddenly pass to the state of a jelly.
The only nicety required is to be careful that the water is
absolutely boiling, otherwise the change will not take place,
It does not require more than eight minutes to change a raw
potato into a basinful of most excellent jelly, which has only
to be seasoned with a little sugar, nutmeg, and white wine,
to please the most fustidious taste.

Anrowroor JELLY,—It is very necessary to be careful not
to get the counterfeit sort; if genuine; it is very nourizhing,
especially for persons with weak bowels. Put into o sauce-
pan half a pint of water, a glass of sherry, or a spoonful of
brandy, grated nutmeg, and fine sagar; boil up once, then
mix it by degrees into a dessertspoonful of arrowroot, pre-
viously rubbed smooth with two spoonfuls of cold water.
Or.—Mix a dessertspoonful of arrowroot with a little cold
water, have ready boiling water in a kettle, pour it nupon the
arrrowroot until it becomes quite clear, keeping it stirred all
the time; add a little sugar. Where milk may be taken, it
is very delicious made in the same way with milk instead of
water, a dessertspoonful of arrowroot, and half a pint of
mill; add & small bit of lemon-peel.

Paste ror Cuoaprep Hasps.—Mix 14 1b. of unsalted hog's
lard; which has been washed in soft water, and then rose-
water, with the yolks of two new-laid eggs. and a large
spoonful of honey. Add as much fine oatmeal or almond-
paste as will work into a paste. Or.—Blanch one pound of
bitter almonds, pound them smooth in a marble mortar; add
14 oz, of camphor, one oz. of honey, 14 1b. of spermaceti, all
pounded and mixed with the almonds, till it becomes a
gmooth paste, Pat it into jars or china boxes, and tie it
down till wanted.

A ReMEDY For A BURX or Scatp.—Apply immediately a
thick covering of wool to the burnt part, and bind it on
tight; in the course of half an hour very little pain will be
felt, and scarcely any blister will vemain, As this remedy
is g0 simple, no housekesper should be without loose wool at
hand in ease of an accident.

MiLg Pormipae—>Make o fine gruel of halfgrits, long
boiled; strain off; either add cold Ilillk, or warm with milk,
a8 may be approved.
for childrén.

Brister.—Before applying a blister, rub the part over with

3

o
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L

day; strain through a fine sieve, and boil the water, adding
milk. The proportion of water must be small. Abroad this
is much ordered, with toast, for the breakfast of weak per-
SONS.

To Destroy Warts—Dissolve as much common washing
soda as the water will take up; wash the werts with this for
a minute or two, and let them dry without wiping. Keep
the water in a bottle, and repeat the washing often, and it
will take away the largest warts,

ORIGINAL RECEIPTS.

Cracker Plum Pudding.—The ingredients are eight soda
crackers, five pints of milk, and one dozen eggs. Make a
very sweet custard, and put into it a teaspoonful of salt:
gplit the crackers, and butter them very thickly: put a layer
of raisins on the bottom of a dish, and then a layer of erack-
ers, and pour on them a small portion of the custard, when
warm; after soaking a litttle, add another layer of raisins,
pressing them into the erackers with a knife; then another
layer of crackers, custard, and fruit, and proceed thus until
you have four layers, as named above. Pour over the whole
enough custard to rise even with the crackers. It is best
made and left to stand over night, so that the crackers may
sonk. Bake the pudding from an hour and a half to two
hours, During the first half hour of baking, pour on, at
thres different times, a little of the custard, thinned with
milk; to prevent the top from being hard and dry. If it
burns fast, cover it with paper.

A First-Rate Recelpt for Curing Hams—To the hams and
shoulders from a thonsand weight of pork, use five pounds
of saltpetre, half a bushel of fine salt, two pounds of black
pepper, one pound of red pepper, and ten pounds of brown
sugar. Mix these ingredients well together, and rub it well
into the meat, filling it in at the hock between the gkin and
Bone, and rubbing very carefully about the bone, in the
centre of the flat part of the ham, which is generally sawn
off. Lay the meat away for three weeks, and then rerab it
with the balance of the composition left from the first rub-
bing, paying particular attention to those parts that came
in contact in laying it away. Then lay it away again, but
on neither occasion must you put it into brine: and when it
appears to-be sufficiently salted, smoke it with green hickory,
and, if convenient, with some red pepper vines also.

Yeast.—(An excellent receipt for homemade yeast.) Bofl
oneé pint of hops, (put into a thin bag,) for about one hour
in three pints of water. When the water boils, add one
tablespoonful of ginger, two tablespoonfuls of salt, and the
quantity of molasses. After the strength of the hops has
been fully extracted, tuke them out of the liguor. Stir up
a thickening of flour and water, as thick as a thin paste;
stir this into the liquor, and let it boil up once; then pour it
ont and let it stand until it becomes luke-warm, and then
add enough old yeast to make it risa. When sufficiently
fermented, put it into a jug, being careful to loosen the cork
for twenty-four hours. After this, cork it tightly, and put
it in the cellar. -

Wine Jelly—After sonking one ounce and a half of gela-
tine for ten minutes in a pint of cold water, add a pint of
boiling water, and stir until the gelatine is dissolved. Beat
well the whites of two eggs, and put them into & mixture
composed of one pint of wine, half a pound of sugar, the
Juice and gratings of one lemon, and a little nutmeg, ground

This is a most wholesome breakfast 3 cloves, and cinnamon. Then put the whole into the gelutine

water, place it over a slow fire, stir it gently until it Doils,
take it off, and let it stand & moment, and then strain it

a few drops of olive-oil; this will malke the blister act quicker 3 until it becomes clear. In warm weather, use a larger quan-

and with less frritation.

tity of gelatine.
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