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cloven inches, Price, post-paid, with full directions for
painting, one dollar.

Tug Jews-Hare Lessox—A beautiful picture, new, painted
by Brunet. Engraved by Grozelier. Companion to “The
Little Bird? Size of plate, eight and a half by ten and &
half inches. Prics, post-paid, with directions for painting,
sixty cents.

Tur Lietie Dap—A beantiful pieture, new, painted by §
Tirunet. Engraved by Grozelier. Companion to # Jews-harp 3
Twsson?®  Size of plate, eight and a half by ten and a half s
inches, Price, post-paid, with directions, sixty cents,

Two Copies Fon ORIENTAL PAINTING.—In imitation of laid &
India work., They are new and beautiful designs for tables 3
and fulios. One is a handsome wreath, with fountain, birds, 3
Lo, The other is an elegant vase of flowers, with birds®- 3
nests, bivils, butterflies, &c. Price, fifty cents each, or eighty 3
cents for the pair, nicely done up on a roller, and post-paid.

Tumrr VARIETIES OF BSMALL MezzorisTs.—Suitable for
trial, for Grecian and Antique painting. Price, thirteen cents
each, or one dollar and twenty cents per dozen, post-paid. 3

All engravings from any publisher sent free of postage, on
raceipt of price. The best copies selected with care. Cir-
culave of information, price of artists’ goods, frames, &e., sent
sn applieation, enclosing one stamp for return postage. §
Other new engravings are to be soon published, of which
notice will be given to our customers. Address,

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

And dealer, wholesale and retail, in every description of

Arlists” goods.
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ORIGINAL RECEIPTS FOR PRESERYES.

T Preserve Crab Apples—Wash your fruit—cover the
bottom of your preserving-kettle with grape leaves, put in
the apples, hang them over the fire with the addition of &
very little water, cover them closely, and do not let them
boil, but only simmer gently until they become yellow.
Then take out of your kettle, and spread them over & largo §
dish to cool; after this pare, and core them, put them agoin §
into your kettle, with fresh vine leaves, and hang them over .
the fire, leaving them simmer (not boil) until they becomo
groen, Then take them ouf of the kettle, weigh them, and
allow one pound of sugar to each pound of fruit. Add to the
sugar just enough water to dissolve it. When the sugar is
quite dissolved, boil it and skim it, and then put in your
fruit, and boil it until it is quite soft. Place the fruit in
jars, and pour the warm syrup over it.

To Preserve Cherries—Morella cherries must be stoned
and then measured; to twelve pints take four pounds of
sugar. Put your cherries and the juice into a preserving
kettle—but do not add the sugar—and boil them for four
hours, stirring often to prevent them from burning; then
add the sugar and Loil gently for one hour longer, stirring
pretty constantly. Carnation cherries must be cul open.
Talte half their weight of sugar, and make a candy syrup;
then put in your cherries and boil till elear.

Peach Chips—FPare and slice your peaches, and boil them s
clear in a syrup made with half their weight of sugar; lay §
them on dishes in the sunlight, and turn them until thcyli
become dry. Pack them in pots, sifting powdered sugar§
over each layer of chips. If any of the syrup remains, con- §
tinue the process with other peaches.

7o Preserve Pine Apples—Cut them into thin slices, (after
carefully paring them,) and sprinkls them with sifted sugar 3
the night before preserving them. Doil them slowly in sé
thick syrup of loaf sugar, pound for pound. Twenty minutes
will be sufficient for boiling your fruit. i

Peach Jam—To twelve pounds of peaches take fours
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pounds of sugar; boil the fruit tender, press them through
a sicve, and boil them three hours, stirring them constantly.

To Preserve Waler Melon Rind.—Divest the rind of its
3 outer gkin, and cut it into various pretty and faneiful
% ghapes; put them into alum water, sufficient to cover them.
ﬁ The alum water is prepared by placing in water a piece of
3 alum the size of a hazel nut to each pound of the rind.  Let
3 the rind remain in the alum water for twenty-four hours:

5

% then put it, with fresh alum water into your preservimg-

kettle, and Doil it well for an hour; {hen take out the rind,
and place it in cold water. Whilst there, prepare your Syrup,
by adding half o pint of water to one pound and a quartes
of sugar; boil it over a slow fire, and whilst boiling put in
your spices, which must consist of race ginger, cloves, mace,
Le., according to your taste. After the syrup is sufficiently
boiled, add in the rind, and beil it slowly until it becomes
clear and green.

To Preserve Cucumbers—Tet them remain in salt water
for two or threa days, and then soalk them in {resh water
for several days, after which beil them ina solution of alum
water until they become clear; then take them out, and put
them in cold water; when cold, cut a slit in them length-
wise, and fill it with mace and lemon peel, after taking out
the seeds of the cncumber. Tie a string around them, and
prepare a good syrup. Take one pound of sugar to one
pound of cucumbers, put in the froit and boil until it is
sufficiently cooked; take out the encumbers, anid boil the
syrup until thick enough, and then pour it over them.

To Dry Cherries—Stone your fruit, and save the juice:
weigh your cherries, and allow one pound of brown sugar
to three pounds of the fruit. Boil it with the juice, put the
cherries in, and stew them for fifteen or twenty minutes;
take out the cherries, drain off the syrup, and Jay the fruit
on dishes to dry. Keep the syrup, and pour it over the
cherries, a little at a time, according as they dry—turning
them over frequently. When all the syrup is used, pack
the fruit in pots, sprinkling a little sifted sugar between the
layers.

Peaches in” Brandy.—Plunge your peaches in boiling 1ye;
wipe them carefully with a soft cloth, in order to divest
them of the down, gkin, and lay them in cold water; to one
pound of fruit take half a pound of sugar, and as much
water as will cover it. Doil and skim the syrup, then put
in your peaches, let them cook until you can runa straw
through them, and lay them on dishes to cool. Boil your
gyrup until it becomes thick, and then. pour over your
peaches equal quantities of brandy and of syrup
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ORIGINAL RECEIPTS FOR PUDDING 8.

A Bread and Butter Pudding—Cut some slices of bread
moderately thick, paring off the crust, and butter them
nicely, Butter a deep dish, and cover the bottom of it with
slices of prepared bread. Have ready one pound of currants,
picked, washed, and well dried, and spread one-third of them
thickly over the bread and butter, strew some brown sugar
over them, then a layer of bread and butter, succeeded by
currants, and sugar. Finish with a third layer of each
article, and pour over the whole four eggs, Leaten very light,
and mixed with a pint of milk, and a wineglassful of rose
water, Balke an hour; grate nutmeg over it when it is done.
Zerve it warm.

Temon Pudding—To six eggs, take half a pound of sugar,
a quarter of a pound of butter, threo large tablespoonsfal

S of grated bread, and one lemon carefully pared and seeded.

Line your plates with a nice pufl’ paste, and after the ingre-
dients are well mixed together, pour the mixture into them.
Buke in a slow oven; this receipt is suflicient for two pie
plates,

Soda Pudding.—The ingredients are: Four eggs, four tea-
cupstul of flour, two tencupsful of sugar, one teacupful of
melted butter, and a teaspoonful of soda, dissolved in a little
milk. Bake in a mould, and serve it with wine sauce.
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Poor Man’s Pudiding.—Theingredients are: Twoanda half
tablespoonsful of melted butter, two teacupsful of milk, one
cupful of sugar, one pint of flour, two teaspoonsful of ercam
of tartar sifted into the flour, and one toaspoonful of soda dis-
solved in a smiall portion of warm water,

The sauce for this pudiding, consists of one teacupful of
sugar, five tablespoonsiul of butter, as much wine or brandy
as is agreeable to you. Melt and mix the articles together
by holding them over a boiling kettle,

Custard, or Pudding, for Convaleseents—One pint of milk,
two tablespoonsful of flour, three eggs, and as much sugar
ag you please. Beat the ergs well, add the sugar, then the
milk and flour alternately.. Put the mixture in a bowl or
pam, place it in another pan filled with hot water, set it

where it will coul, and when a custard forms, tako it off, and 3

let it eool.

Manterey Pudding—Ona pound of grated bread, one
pound of suct, one pound of currants, two eggs, ono wine-
glassful of brandy, half » pound of sugar, and one teacupful
of cream. Mix the ingredients well together, and boil the
pudding in a bag for two hours. Serve it with a sance mads
of butter, sugar, and eggs, mixed until it becomes white and
stiff.

Potato Pudding—IIalf a pound of butter: half a pound 3

of butter worked to a cream; half a pound of potatoes,
boiled, skinned and passed through o sieve; eight drops of
essence of lemon; four egzs well beaten; and one teacupful
af cream.. Add in spices to your taste, and a small quantity
of rose water. ‘

Apple Pudding—Rub one pint and a half of stewed apples
through a sieve, and add five eggs, well beaten, o lumnp of
butter the size of a large egg, two wineglassfuls of good
wine, half a grated nutmeg, and sugar to your taste. Bake
in a fine paste.

Tioiled Indion Pudding—One quart of milk, thres half
pinta of Indian meal, and a gill of molasses, Mix all to-

gether, put it into a nice clean cloth, and let it boil for 3 rice flour,

seven or eight hours; the water must be DLoiling when the
pudding is put into it.

Nursery Pudding—Slice some white bread, and para off
the crust. Pour scalding milk over it, and let it stand until
it is well sonled, then beat it well together with four egms,
& small guantity of sugar, and some grated nutmeg. Bake
in small enps half filled,

Wine Sauce for Puddings—Dissolve some corn starch

with boiling water, until it becomes of the thickness of clear

stareh; it mnst not e put over a fire. To one pint.of this,
take butter the size of o tencup, some nutmeg, sugar, wine,
or brandy—as much of each article s is agreeable to you.

Whartleberry Pudding.—The necessary ingredients are:
One pound of flour, nine egzs, one pound of butter, one pound
of brown stigar, two guarts of whortleberries, half a pint of
milk, one wineglassful of wine, one wineglassiul of brandy,
and some nutmeg.  Serve it with wine sauce,

Chcoa-nut Pudding—Ts one large cocon-nut, gratod, tale
six eges, three-quarters of a pound of sugar, one-uarter of
2 pound of butter, one wineglassful of wine, and season with
nutmeg to your taste. Bake in a fine paste,

Baked Batter Pudding—Mix into a batter three pints of
milk, nine tablespoonsful of flour, twelve eges, and a little
galt. Bake it for three-quarters of an hour, and serve it
with wine or cream sauce,

ot .

ORIGINAL RECEIPTS FOR PASTRY.

Fine Puff Paste—To every pound of fresh butter, allow
one pound and & quarter of flour, 8ift the flour into a deep
pan, and sift some also npon a plate, to use for sprinkling
and rolling. Divide the Lutter into four equal parts. Cut
up one portion into the pan of flour, and then divide the re-
mainder Loto six pieces, Mix the flour and butter with a

i knife, adding, by degrees, a little cold water, until you have

formed a lump of etiff dongh. Then sprinkle some flour on
4 the paste, and take it from the pan with & knife; roll it out
into a large, thin sheet, and with a knife spread one of the
pieces of butter all over it, at equal distances; then fold up
the sheet, flour it, and roll it out again; add, in the same
manner, another piece of Lmtter, and repeat the process
until it is all nsed. In using the rolling-pin, observe always
toroll from you, (instead of toward you.) Bake your paste
ina moderate oven, but rather quickly than slowly. No air
must be admitted.

A Buttered Tart—Seald eight or fen large apples, and
when cold skin and core them; beat the pulp very fine with
a gilver spoon, and then mix in the yolks of six eggs, and
the whites of four eggs—wliich must be well beaten 3 Squeczo
+ in the juice of a Seville orange, and mix it in with its rind—
E shred finely—and some grated nutmeg and sugar. Melt a
¢ portion of fresh butter, and beat in with the other ingre-
§ dients enough of it to make the whole logk like a firm, thick
¢ cream. Make a nice puff paste, and cover your pio. dish—
E carefully—with it, and then pour in tho above mixture; do
snot cover it with the paste, but let the top remain open.
4 Bake it & quarter of an hour, then slip it off the dish upon &
: plate, and sift fine white sugar over it.

3 Pumplin Pie—Pare your pumpkin very carefully, nnd
S then stew it until it becomes quite soft. To onme pint of
§ stewed pumpkin, add one pint of milk, one glassful of
@ Malagn wine, ono wineglassful of rose-water, seven eggs,
i halfa pound of fresh butter, one small nntmeg—grated, and

as much salt and sugar as is agrecable to you.

g Cream Pie—This dish is made by forming a rich paste,
S which must be spread upon the bottom of a dish; upon this
3 must be placed a layer of butter the thickness of a cent;
i then a layer of flour; then one of sugar, (all of the same
{ thickness,) and fill your dish up with cream.

¢ Riee Custard Pie—PBoil together three teblespoonfuls of
and one pint of wine. When cold, add three egps
, and one tablespoonful of essenca of Vanilla.

wall-boat

Put in as much sugar as suits your taste. Buake ina good
pie crust,

ORIGINAL RECEIPTS FOR MADE DISHES.

§

:

§ Italian Cheese—Boil a knuckle of veal; when perfectly
cooked, strain the liquor, skim off the fat, then take tho
% bones out of the meat, chop it fine, and add one (grated)
nutmeg, and half an ounce of each, of cloves, allspice, and
{ whole pepper.  Put the entive mixture on the fire to simmer
% gently, and when the liquor becomes a jelly pour it into &
§ mould, and let it remain thus until the next day. By way
¢ of improvement, you may lino your monld with hard boiled
{ eggs, cut into slices.

3 Kidney—Cut a kidney into small pieces, removing care-
5 fully all fat and museles. Then coyer the kiduay with cold
3 water, and let it stew slowly until it becomes tender, chang-
¢ ing the water two or three times. Season it with salt,
§1)opper, o, pieco of butter rolled in flour, and some swest
s marjoram; add also a small portion of wine—amd then stow
it for a short time. Your taste must decida the quantity of
4 easoning.

t  Noodles—Onoe egg, half a pint of flour, and a little water—
E Just sufficient to make the paste stick together; add a little
U ealt. Toll out the paste very thin, sprinkle it with flour,
o and place the sheets upon nice clean cloths to dry. When
g used, cut them up very fine. They may be used in soup; or
¥ you may prepare them similar to macearoni.

5 Imitation Oysters—Grate twelve ears of corn, and wash
3 the cobs in a teacupful of milk; add to the above threa eggs,
3 two tablespoonfuls of flour, one teaspooniul of salt; form the
3 batter into srall cakes, and bake them on a griddle. They
heve the flavor of oysters, and are very nice.



P P P e e i

A P P 8 P PP

292 REVIEW OF NEW BOOKS.

REVIEW OF NEW BOOKS. 3 Sermons, Preached at Trinity Chapel, Brighton. By the
Memoirs of Rachel. By Madame de B—. 1 vol., 12 mo. § late Rev, F. W. Robertson. Thivd Series. 1 vol., 12 mo.
New York: Hurper o Brothers—The world is always curious 5 Bogton: Ticknor & Fields—O0n a former occasion, we noticed
about great men and great women. Rachel, the famous § the preceding series of these sermons, and we can now ouly
French actress, without being morally great, was intellect- § add, that this is not inferior to its predecessors. By a large
ually so; and hence the desive of so many persons, in both & and influential denomination, this volume will be welcomoed
hemispheres, to have a memoir of her. That memoir has § as a most powerful and intelligent exposition of its senti-
now appearved. It is, on the whole, discreet and interesting, E ments; while impartial Christians of all sects will recognize
and as impartial, perhaps, as could be expected. 'We cannot 3 on every page the sincerity, earnestness, ability, learning,
deny that it Is & readable book. But we are not the admirers § and picty of its author.

of Rachel’s gening, much less of Rachel, the woman, Char- 3 Ol tlie At orizedl Versiom o tie s IO hE oy it

Jotte Broute, when she gaw her act in London, expressed our ; nection with some recent proposals for its vevision. By I.

own feelings when we beheld her, in America, in the part of % €. Trench, D. D. 1 vol, 12 mo. New York: Ii;c-rfﬁrid—
S T . Ve : Redfield.

i‘hmdm. “fhl" is not'n v:m,r,lmn,” excmmf’d the author of § Whatever Dr. Trench writes will be read, and pondered on,
ane Eyre, “sho is a snake.” A famous critic has just pro- % by all thoughtful men. His advice on the best means of

?T‘mcm} h"[" :‘o IT“W aebie\;]ed ttl'c highest possibilities ofb 2 revising our English translation of the Bible contains as
ale Echool of art. More than this, or less than what Miss 3 much sound sense and knowledge, as we have ever met with

Bronte wrote, cannot be said of Rachel. 3 on the subject, especially within the limits of so small a

Spuier's Central America. By E. J. Sjuier. With numer- 3 COmpass,

ous original Maps and dllustrations. A new and enlarged § Memoirs of Joseph Curtis, a Model Man. By DMiss Sedg-
edifion. 1 wvol, 8 vo. New Y¥ori:: Harper cﬁBraﬂxersAuThisst__ 1 vol, 18 mo. New York: Harper o Brothers—
work not ouly made its reputation long ago, but has bccns i

- Pt Whatever Miss Sedgwick’s pen attempts is worthy of the
in such demand, that a new and improved edition has been § theme. Whatever her genius touches is so far forth beauti-

;“I':“.d fg” “"f: 2 HE ':“‘f;’“’b““’ gy i:‘f’;’“i"g ‘““‘*]";"'? ful. The author of % Hope Leslic,” in this little volume, hae

S .ﬂmr" Iarics, Js doubiless the clitel cause ot this 3 rendered interesting, what, if told by another, would have

popularity. Mr. Squier, having been Cliarge d* Affaires tog 1 very 1

the Republics of Central America, had unusnal facilities for E . 3 i . 2

acquiring correct information respecting them; and in this $ v-’mli.‘[ J':;cﬁ;rd u:c;i;::d} By ?00-:)]-453!;!:} : rw?-f ls‘frm‘
| h 11 igested all that i gard- ) 4¥ew York: Harper & ters—Another nat fascinating

:0 bl Ty i b i aitar s e 3amrieﬂ “ Abbott’s Tllustrated Histories,” than which we find

ng their biography, topography, climate, population, re- s By

sources, productions, &c., &e. The volume is handsomely g no books more popular with young people.
2

printed.

Dy, Thorne. A Novel. By Anthony Trollope. 1 ol 12
mo. New York: Harper & Brothers—This is one of the § ORIGINAL PUDDING RECEIPTS.
By Thore,tho hrene i o chavming erstares . we | Q416 Pdding —Tare—vcey hin—si quinces,cut e
do nl::t Swoniies fhat Prauk 16760 i 50 d:\'otedly The oha- § 1260 Quarters, and put them into a pan with a little water
racters of Dr. Thorne, 8ir Roger Beatcherd Lud:‘r Arabella,  JHELemEn el doxen themn alussyand mie thism gently
the Squire, and ma,—j.rﬂm, A oty ol HEdisaete 3 until they become tender. Then rub them through a sieve,
st ¥ 0 O TURLDY CLSCTE § ud afterward mix in some sugar, and a little cinnamon, or
minated. The election scenes are particularly well done. R Ry i
M. Trollope is a comparatively young writer, and will yet BInger. 'y 15 ¥ am, 1oy

5 = 5 hts ¢ milk—and stir it well into the gquinces till they are of a
:cfl‘gz\:p:cl;::jﬁ'grr:?::::r;;lr thisnoxel igfoibe considoced E good thickness. Lay a pufl paste in a dish, pour your mix-

E ture into ity bake it three-quarters of an hour in a moderate
Tules of the Crusaders. By the author of © Waverley” 2 E oven, and serve it warm.
vols., 12mo. Boston: Ticknor o Fields—These two volumes, 5 Cocoa-Nut Pudding.—The ingredients are :—Half a pound
the thirty-seventh and thirty-eighth of the “Household Edi- { and two ounces of sugar—the same quantity of butter beaten
tion of Scott’s Novels,” contain the tales of “The Betrothed,” 3 to a cream—the whites of ten eggs, beaten to a froth—half
“The Talisman,” and “The Highland Widow.” This beau- ;; a pound and two ounces of grated cocoa-nut, one wineglass-
tiful edition of Scott is now rapidly drawing to a close. No § ful of wine, and the same quantity of brandy, and of rose-
person of t'wi:{ C:':n conﬂidler ijisi or lmr lihﬁnrj’ complete, § water. Put fl.lf: ingredients together, _kcapim,» them moder-
unlcs? it has this “ Household Edition: a;ld we advise such, 3 ately warm whilst beating them. Bake the puddings in an
therefore, to lose no time in purchasing the volumes. Con- 3 oven. This recipe is sufficient for three puddings.
eidering its elegance, the edition Is remarkably cheap. E Lemon Pudding—The ingredients are:—One pound of
Two Millions. By the author of ©Nothing to Wear 1 3 tutm" m':u;o]n:.polltnd‘::‘lsuigar—? o8 ma;; mmn:l:;" ('gﬁsd_
vol., 18 mo. New Yorle: D. Applelon. & Co—We hear that } }'““‘_“_”’ o t]”‘ L R du e :
this poem has had a great success, and can easily heliem§ Lm '];’ca Dd LS efmnn, o.n: “llgg ?ilue ]0 w':;;’ :“0 OH
it, for everybody expected to find a better thing than even $ t:rmﬂ}’ an am‘;u; trlf:e-:‘uzdn'f. . I:n ul':’ ::g';ci_elzs w_"'k
SNOHE o W Bt Svtaptioty 160k Dok dissrorii o, g?:- ;;;’I:lnlfa aI :u.r Tllux ::utit ul:l‘ mnl:::rial, l: sul]?:t:c t
“Two Millions” is neither as racy, nor as original as its 3 Ore D AR £ i =Pt

5 % for four puddings.
Prodtcemon s L onat ot vithout kool nasioee bl 3 Almond Pudding—Ingredients:—One pound of bntter;
gcarcely add to the reputation of Mr. Butler. The volume, o
however, is very prettily got up. one pound of sugar; half a quarter of a pound of blanched
% i + almonds—pounded fine; one glassful of brandy; one glassful

The Coopers; or, Getting Under Way. By Alice B. Haven. E of wine; one glassful of rose-water, and five eggs—well
1 vol., 12 mo. New York: D. Appleton o Co—The merit of { beaten. Add balf the rose-water to the almonds whilst
Mrs. Haven as a writer, better known to the public as Mrs. E bruising them. Bake the pudding in a quick oven.
J. 0. Neal, has become a household word. In this charming 1 Cocoa-Vut Pudding.—To one cocon-nut—grated—take six
volume, ghe has worked out a pretty little story, full of ex- € eggs, o quarter of a ponnd of butter, three-quarters of a
cellent advice to young people on the sulject of marriage. 3 pound of sugar, one wineglassful of wine, and some nutmeg.
There is always a raciness in whuat Mrs, Haven writes. ¢ Bake in & fine puff paste,
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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-

i B PP L S
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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
{
%
meg as you prefer. Beat in also four eggs. Balke in a dish. ;
%
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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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