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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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SICK-ROOM, NURSERY, &C.—ORIGINAL RECEIPTS,

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
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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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. ting slowly. Dutter half a dozen tea-cups, and pour in the
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Iash of Cold Meat—(A mess sufficient for about six per- 5 Pickled Oysters—Iave ready two and & hall quarts of
sons.) Put one and a half tencupfuls of boiling water into a & oysters, with a full pint of their liguor. To this quantity
small sancepan; then make a thin paste by-wetting a heaped & take one and a half pints of vinegar, two tablespoonfuls of
teaspoonful of flour with a large tablespoonful of cold water, salt, one tablespoonsful of mace, one tablespoonful of all-
and stiv it into the hot water, allowing it to boil three spice, the same quantity of white pepper, and & teaspoonful
minutes. Afterward add a half teaspoonful of black pepper, § of cloves. Put the vinegar, salt, and liquor on to boil, and
and a rather larger quantity of salt, and let the mixture when it comes to a boil, skim it; then add the spices, give it
stand wherd it will be kept hot—but not boiling—until about another Lol up, and after this put in the oysters. Be care-
fifteen minutes before it is to be nsed. Cut some cold cooked § ful they do not burn. They must be cooked over a quick
beef into half inch pieces,and take a similar quantity of cold ¥ fire. They must be served cold,
boiled potatoes; put these together into a small tin pan.$  Rusks, or Buns—The ingredients are:—0ne quart of millk,
Then stir into the previously prepared gravy two table- & fonr eges, five-eighths of a pound of butter, five-eighths of a
gpoonfals of butter until melted, and add a tablespoonful of 5 pound of sugar, and gome notmeg. Roll them out, and
catsup. Pour the mixture over the hash, cover it with a § bathe the tops of them with melted butter; then sprinkle
plate, and heat it on the stove for ten minutes. Beel gravy S cinnamon and gagar over them. (Raise the dongh with half
may be used instead of butter. a pint of yeast. For rusk; after working them up, rub

An Ercellent Receipt for Curing Bacon—The ingredients § S031T and egg over them.
are:To a thousand pounds of meat,a half, or fivecights § 1o Make Bread—(A first rate receipt, and found to be
of a bushel of fine salt, two pounds of pulverized saltpetre, unvaryingly good;) To nine tin cupfuls of flour, (pint cups,)
five pounds of brown sugar, and one quart of molasses. Mix and one tin cupful of the above numed yeast, add two tin-
these ingredients together, and rub the mixture on the E
meat; then pack it in a tight molasses hogshead. Take the i
meat out of the hogshead, once cach week, for five wecks,
wetting it with the pickle; always try the strength of the s Shellbarl: Cale—Mix together into cake dough a quarter
pickle, which should be capable of floating an egg.  About % of & pound of butter, sit eggs, three cupfuls of sugar, ono
five weeks is safficient time for salting the meat. Smoke it, E cupful of milk, four heaped eupfuls of flour, and a small
b
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cupfuls of warm water, one tin cupful of milk, and two
tablespoonfuls of salt; work the ingredicnts well together,
and get it by to nse.

and then seeura it by enclosing it in bags of linen, or paper, half teaspoonful of salmratus, dissolved in a small portion of
on, or bafore the first of March. vinegar. Just before baking, add half a pint of shellbark
kernels, floured.

Curing Beef—To one hundred pounds of beef must bo
allowed six gallons of water, nine pounds of salt, three
pounds of brown sugar, one quart of molasses, three ounces
of sult-petre, one ounce of pearlush, three cents worth of
cochineal. The beef must remain in this pickle for the space

Chadwick Puffs—The ingredients are:—One quart of
milk, eight tablespoonfuls of flour, four eggs, and a small
quantity of salt, Beat the yolks of the eggs with the flour
and milk, and then add the whites, beaten to a froth, stir-

[
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mixture until they are about two-thirds full.  Bake the puffs % i)
in a quick oven for about half an hour, and turn them out § of t_llmn waeks,
of the cups when ready for the table. To be served hot; 3 Racto Hoo—A bevernge, to be used in the same way as
and to be eaten with butter and sugar. s tan, or coffes.  Mix I,:.)goliwr, one pound of grnl:zul chocolate,
3 one pound of pulverized sugar, one pound of rice flour, and
4 four tablespoonfuls of arrowroot.  When used, boil one pint
E of milk, and then add three tablespoonfuls of the above, with
sa little water.
5 Dropped Sugar Cales—Dissolve two tablespoonfuls of
E salwratus in a teacupful of sour cream; add it to one tin-
'&'tupt’nl of sugar, five eggs, & quarter of a pound of butter,
and enongh flonr to make a batter thick enongh to drop on
a buttered ting flavor to your taste,

Shda Pudding—Mix together fonr eggs, four teacupfuls
of flour, two of brown sugar, the same quantity of butter,
amd a teaspoonful of soda. Bake the pudding in a monld,
and gerve it with wine sauce, which may be made with milk,
instead of water.

Cream Doughnuts.—To one quart of cream, sweet or sonr,
adil five ezgs, and enough flour to form a soft dough; also
put in a little salt, I the cream be sour, mix with it ona
tenspoonful of soda. Roll the dough thin, and fry the cokes
in lard.

Potato Yeast—PBoil gix large potatoes, mash them well,
and stiv in one pint of warm water, one large tablespoonful
of brown sugar, and two teacnpfuls of good yeast. Mix the
whole well together, and set it away for nse,

Monkey Pudding—(A homely, but very nice dish for des-
serts,) Partially boil some good molasses. Then slice and
Miftter some bread, and boil it in the molasses until tho-
roughly impregnated.

Edgeworth Pudding.—Beat together a moderate sized cup-
ful of sugar and four eggs; then add two cupfuls of mo-
Jasses, and beat the whole well together. To the above
ingredients add five cupfuls of sifted flour, one cupful of
melted Umttér, one cupful of sweet milk, or sour, one tea-
spoonful of saleratus dissolved in warm water, and one table-
gpoonfnl of ginger. Mix the ingredients well together, and &
bake as yon would pound cake. This pudding may T 3
gerved hot or cold, and with, or without sauce. i

To Brown Oysters in their Own Juice—Take twenty-five 3
oysters, and wash them in their own liquor. Then brown E
some butter in a fryingpan, dip the oysters in the broken ?;
yolk of an egg, and place them earvefully in the pan, not 3
laying them one upon another; season them with pepper E
and salt. Brown the oysters nicely on both sides. Take 3
them out of the pan, and pour into it their liquor, thickening ¥
it with a small portion of butter and flours let it boil & short E
time, and then stir in the oysters carefully. 3

Transparent Pudding.—Beat four eggs very light, and to E
these add half a pound of sugar, half a pound of butter, 3
{melted,) and half a-nutmeg. Place this mixture on the §
stove, and keep stirring it until it becomes thick. Line u.E
shallow dish with puff paste, pour into it the above named E
ingredients, and bake the pudding half an hour, in a mode- ;
rate oven, Sift sugar over it, and serve it hot. Lemon iz a $
good substitute for the nutmeg. 3

Sand Tarts—(An exceedingly delightful German cale.) 3
Rub one and a quarter pounds of butter into two potnds of 3
flonr, and then add two pounds of sugar: wet the ingredients E
with four eggs, leaving out a suflicient quantity of the whites E RECEIPTS FOR THE TABLE.
to paint the cakes, with a feather. Roll ount and ent the s b Mush Mitten.—Cut very thin slices from any joint of
dough into thin squares, strew them over with pounded § mutton that has been roasiod. Fry some onions in & little
almonds, (previously blanched,) and cinnamon, and then 8 butters add 2 large spoonfuls of good gravy, and let them
beke them. E stew for about 10 minutes; then put in the meat, with a
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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.

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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COLORS IN DRESS.—ORIGINAL CAKE RECEIPTS.

BReapy Ruavue—This game should not be attempted by
very young pluyers, as it wonld most likely prove tedious to
many of them; but to those whio are fond of exercising their
ingenuity, it will prove very amusing, 'T'wo, four, or more
words are written on paper and given to each player; the
words must be such as wonld rhyme together; thus, suppose
the party have chosen “near, elear, dell, bell,” all endeavor
to make a complete verse, of which the words given ghall
compose the rhyme.

When all ave ready, the papers must be thrown in a heap,
and read aloud, and those who have not succeeded must be
fined, the fine being the recital of a piece of poetry. One of
the papers might read thus:

A gentle brook was murmuring near,
Afar was heard the tinkling bell,
And peaceful zephyrs, pure and clear,
Refreshed us in that shady dell.
Another would be quite different:
Fairies in the distant dell,
As they drink the waters clear,
From the yellow cowslip bell,
‘What have they to heed or fear?

COLORS IN DRESS,

Or raE CoLoRs oF 1 Hate AND IEAD-DRESS.—The colors
which are usually considered as assorting best with light or
black hair, are precisely those which produce great con-
trasts; thus, sky-blue, known to aceord well with blondes, is
the color that approaches the neavest to the complementary
of orange, which is the basis of the tint of their hair and
complexions. Two colors, long esteemed to accord favorably
with black hair—yellow, and red more or less Orange—eon-
trast in the same maenner with them. Yellow and orange-
red, contrasting by color and brilliancy with black, and
their complementaries, violet and bluegreen, in mixing with
the tint of the hair, are far from producing a bad result.

Or Tie CoLors oF THE COMPLEXION AND THE CONTIGUOUS
Draperv.—The juxtaposition of drapery with the different
flesh tints of women offer to portrait painters a host of re-
marks, which are all the results of the principles already
laid down. We shail state the most general : thus—

Rose-RED cannot be put in contrast with even the rosiest
complexions without causing them to lose some of their
freshness, Rose-red, mavoon, and light erimson have the
serious disudvautage of rendering the complexion more or
less green.  This is shown in the following experiment :—

Place two sheets of paper of either of the above colors be
side two sheets of flesh-colored paper, when it will be seen
how much they are mutually injured, the lighter becoming
greenish, and the darker rather of a violet ine. By substi-
tuting light green for the red, we shall find them mutually
heightened and improved. The height of tone of the green
influences the result: a very deep green, acting by contrast
of tone, o enfeehles the complexion, that the slight con-
trasts of its colors will be inappreciable; a deep red, by con-
trast of analogy, blanches the complexion. It is necessary,

then, to separate the rose from the skin, in some manner;

and the simplest manner of doing th:s, is to edge the dra- §
peries with a border of tulle, which produces the effect of
grey by the mixture of white threads, which reflect lizht,
and the interstices, which absorb it; there is also a mixture
of light and shade, which recalls the effect of grey, like the
effect of a casement-window viewed at a great distance.
Dark red is less objectionable for ¢ertain complexions than
suze-red, because, being higher than the latter. it tends to
impart whiteness to them in eonsequence of contrast of fone.

DELCATE GREEN i3, on the contrary, favorable to all fuir
complexions which are deficient in rose, and which may
have more imparted to them without disadvantage. But it

is not as fayorable to complexions that are more red than
rosy; nor to those that have a tint of orange mixed with
brown, because the red they add to this tint will bo of a
brick-red hue. In the latter case a dark green will be less
objectionable than a delicate green,

YeuLow imparts violet to a fair skin, and in this view it is

less favorable than the delicate green,

To those skins which are more yellow than orange it im-
parts white; but this combination is very dull and lmzuy Tor
a fair complaxion.

When the skin is tinted more with orange than yellow,
we can make it rosy by nentralizing the yellow, It pro-
3 duces this effect upon the black-haived type, and it is thus
Q that it swils brunettes.

Y Viouer, the complementary of yellow, produces contrary
gclrccis; thus it imparts some greenish-yellow to fuir come
% plexions. It augments the yellow ting of yellow and orange
4 skins. The little blue thers may be in a complexion it
p makes green violet. This, then, is one of the least favorable
g colors to the skin, at least when it is not sufficiently deep
k to whiten the skin by contrast of tone,
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E Drug imparts orange, which combines favorably with
3 white, and the light flesh tints of fair complexions, which
‘Q‘]m\'u already a more or less determined tint of this color.
4 Blue is thus suitable to most blondes, and in this case justi-

fies its reputation.

It will not suit brunettes, since they have already too
mugh of orange,

OnraxgE is too brilliant to be elegant; it makes fair com-
plexions Llue, whitens those which have an orange tint, and
gives o green hine to those of a yellow tint.

Lustrerkss WiiTe, such as cambric muslin, assorts well
with a fresh complexion, of which it relieves the rose color,
but it is unsuitable to complexions which have a disagree-
able tint, becanse white always exalts all colors by raising
their tone; consequently it is unsuitable to those skins
which, without this disagreeable tint, very nearly approach
it.

Very Licur Wuite draperies, such as muslin or lace,
appear more grey than white. We must thus regard every
white drapery which allows the light to pass through its
interstices, and which is only apparent to the eyes by the
surfice opposed to that which receives incident light.

Brace draperies, by lowering the tone of the colors with
which they are in juxtaposition, whiten the skin; but if the
vermillion, or rosy parts, ave somewhat distant from the
drapery, it will follow that, although lowered in tone, they
appear relatively to the white parts of the skin contiguous
to the same drapery, redder than if not contignous to the
black.

Trx HEAD-DRESS IN RELATION T0 TN ColLorep RAYS whicH
IT MAY REFLECT UPON THE SkiN.—The effect of colored bon-
nets on the complexion can now be readily understood; and
whether it is true, as is generally believed, that a rose-col-
ored bonnet gives a rose tint to the gkin, while a green bon-
net gives a green tint to it, in consequence of the colored rays
which each of them reflects upon it, it is no longer a ques-
tion about those head-dresses which, being too small or too
much thrown back to give rise to these reflections, ean only
$ produce the effects of contrast. as T have =aid above, when
E treating of the juxtaposition of colored objects with the hair
¥ and skin.
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ORIGINAL CAKE RECEIPTS
White Cup Cake—Measure one large cupful of sour crepm,
one cupful of butter, two eupfuls of sugar, and four cupfuls
of flour. Stir the butter and sngar tozether till they be-
come quite light. then, alternately, by degrees add the eream
3 with half the quantity of flonr. Beat five egzs as light as
% possible, and stiv them in, alternately, with the remainder
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ART RECREATIONS.—TABLE RECEIPTS.

of the flour. Add & grated nutmeg. a teaspoonful Of cinna Lrs OrrHELINES.—A fine engraving from a celebrated
mon, with some essence of lemon, just enough to make it § French painter. Two figures, sisters. Size of plate, nine by
taste pleasantly.  Stir in a small teaspoonful of salmratus in E eleven inches. l‘riqu, post-paid, with full directions for
a little vinegar. Deat the batter up well, and bake the cake » painting, one dollar.
about twenty minutes in a moderate oven. % Tue Jews-Hane LessoN.—A beautiful picture, new, painted
Fruit Cake—0One pound of flour, one pound of sugar, one by Brunet. Engraved by Grozelier. Companion to “The
, pound of butter, eight egzs, one guarter of a pound of § Little Bird” Bize of plate, eight and a half by ten and a
blanched almonds, half a pound of citron, one pound and n."s half inches. Price, post-paid, with directions for painting,
half of raisins, one pound and a half of currants, half an 3 sixty centa.
N
ounce of mace, a quarter of an ounce of nutmeg, the rinds 3  Tue Lirrie Biep—A beantiful picture, new, painted by
of three lemons, and one gill of brandy. Beat the butter \z Brunet. Engraved by Grozelier, Companion to *Jews-harp
vory light, and mix it with the sugar; then add the yolks 3 Lesson.” 8ize of plate, eight and a half by ten and a half
of the eggs, and the whites, well beaten; then put in the ¥ inches, Price, post-paid, with directions, sixty cents.

spices, brandy, and fruit, beating all the while until you E. Two Cories ¥oR ORIENTAL PAINTING.~—In imitation of Inid
have mixed in all the froit; after this, add the flour, and & India work. They are new and beantiful designs for tables
beat the batter very little after it is in. 3 and folios. One is & handsome wreath, with fountain, birds,

Apees—Rub a pound of fresh butter into two pounds of s &e. The other is an elegant vase of flowers, with birds'-
flour, and mix in a pound of powdered white sugar, a nut- ¥ nests; birds, butterflies, &e,  Price, fifty cents each, or eighty
meg, a tabl ful of ci and four tabl fuls E cents for the pair, nicely done up on a roller, and post-paid.
of carawny seeds. Add a wineglass of rose-water, and mix i Taimrry Vawieries or Saann MezzoriNts—Suitable for

the whole with sufficient cold water to make it a stiff dongh. & trial, for Greeian and Antiqne painting. Price, thirteen
Roll it out one-quarter of an inch in thickness, cut it into E cents each, or one dollar and twenty cents per dozen, post-
round cakes, and bake it in a quick oven. 1 paid.

Bellmont Cuke~The ingredients are one pound and a half }  All engravings from any publisher sent free of postage, on
of flour, one pound two ounces of sugar, nine ounces of 3 receipt of price. The best copies selected with care. Cir-
butter, one teaspoonful of cream-tartar, mixed with the 7 culars of information, price of artists’ goods, frames, &c., sont

flour; one pint of sour milk, eight eges, half a teaspoonful
of soda dissolved in « portion of the milk; and last of all add
a teaspoonful of essence of lemon.

Woodbury Calce~Ingredients requisite for this enke are
ong pint of flour, two eggs, one cupful of sugar, a picce of
butter the size of an ordinary egg, one cupful of sour millk,
two teaspoonfuls of erenm-tartar rubbed into the flonr, one
teaspoonful of soda dissolved in mille; flavor the eake as yon
prefer it.

Macaranies.—~To one pound of shelled almonds, add the
whites of sixteen eges; pound them fine in a mortar, then
add two pounds of loaf sugar. Drop the cakes on clean
white paper, and bake them in a cool oven.

Lemon Cule.~The ingredients are: four eggs: a teacupful
of half lard and half batter; one pint of molasses; a teacup-
ful of sugar; two teaspoonfuls of salmratus; o teacupful of
sour cream; the whole to be mixed together until it assumes
the istency of pound-cake batter. Sea the cake with
lemen according to your taste.

French Cake~Take five tumblerfuls of sifted flour, three
of white sugar, one of butter, one of eream, and three eggs,
beaten very light; add o teaspoonful of potash dissolved in

" as much warm water as will cover it.  Add spices aceording
to your liking: mix all the ingredients together, and bake
the cale in a moderate oven.

ART RECREATIONS.

Tur Best Prerunes EXPRESSLY FOR GRECIAN AND ANTIQUE
Parxming.—Published by J. 35, Tilton, Salem, Mass, Diree-
tions to our new gtyle of antique painting on glass, Oriental
painting, Grecian painting, and Potichomanie, furnished, full
and complete, on veceipt of one dollar, with directions for
varnish, &¢. 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 directions,

Hiawaraa's Woorng.—From Longfellow’s late Indian Le-
gend.  Size of plate, fourteen by eightecn inches.  Price. one
dollar and fifty cents. With full directions for painting.
Colors nsed and how to mix, Post-paid.

Tae Fary Yagp.—Painted by J. Herring. An clegant
engraving, new. Size of plate, thirteen by nincteen inches.
Price, one dollar and fifty cents. With full dircctions for
printing. Post-paid.

on application, enclosing one stamp for return postage.
Other new engravings are to be soon published, of which
notice will be given to our customers.  Adidress,
J. B, TILTON, PUnLisnee,
No. 188 Essex Btreet, SBalem, Mass.
And dealer, wholesale and retail, in. every description of
Artists” poods. .

Y

RECEIPTS TOR TIE TABLE.

To Dress Spinach in the French Wiay.—Pick the spinach
leaf by leaf from the stems, and wash it in spring water,
changing it several times; then s s it in a dry cloth.
Throw it into suflicient well-salted boiling water to allow it
to float freely, and keep it pressed down with a skimmer,
that it may be equally done. When quite yonng, it will be
tender in ten minutes.  Drain it thoroughly, and when it is
cool, form it into balls, and press the moisture from it.
Next, chop it fine upon a trencher; put two onnces (for a
large dish) of butter into a saucepan, lay the spinach on it,
and keep it stirred over a gentle fire until dry; dredge in a
spoonful of flour, and turn the spinach as it is added; pour
to it gradually a few spoonfuls of veal gravy. Stew the
whole briskly until the gravy is absorbed.

Melted. Butter—Put two ounces of butter in a stew-pan
holding about a quart, and two ounces of flour, half a tea-
spoonful of salt, a quarter one of pepper; mix together with
a spoon till forming a thick paste; add a pint of eold water;
place all on a five; stir continually; talke the pan off the fire
when it simmers; add another of fresh butter to it; stie till
melted; it i3 then ready for nse. A little grated nutmog and
a drop of vinegar is an improvement. This snuce being the
base of g0 many others, requires attention in making, and
as flour will sometimes be stronger than at others, and likely
to make it too thin or foo thick, take for ascrole that the pro-
per thickness when done ought to form a transparent coat~
ing over the back of the spoon.

Pat-Frie—Make paste with suet chopped fine, eut the paste
in strips, arrange at bottom of a pie<lish; puta layer of fowl,
(nicely earved and seasoned.) then a layer of potatoes, pared
anid ent in halves, then another layer of paste, another of
fowl, and another of potatoes: last of all, at the top, a layer
of paste. (this should be always arranged in stvips cross-
ways,) add a teacupful of water, and let it come to the beil
once, and be put to simmer gently for an hour and a half
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254 CONTRIBUTED

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,

i, =

¥ 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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326 PARLOR GAMES.—ORIGINAL RECEIPTS.

Jewels. The handle of the whip is made of the hoof of the g over a sifter  After they have become sufficiently dry, place
pet horse, highly polished. It is in the shape of a horse’s i them on a dish, and gprinkle them with a small quantity of
foot; the shoe is formed of diamonds, and the nails repre- ; pepper, salt and flour. Iave ready a pan containing a little
sented by rubies. 3 lard, made quite hot, and place your chickens in it, to brown.
The wedding ontfit consisted of twelve dozen of every 3 After this, take them from out the lard, and put them ecither
article, such as night-dresses, stockings, &c. Among the $ ina stew-pan, or a pot, and stew them over a slow fire. You
shoes were several pairs of heavy leather walking boots ¢ must then add to them a little fine parsley, about six or
with hob-nails in the heels, such as the young princess had 3 eight cloves, a small portion of mace, and a little onion; add
roamed about Balmoral in. Ladies of America, who think 3 as much water as will cover the chickens well. When ready
anything thicker than paper soles vulgar, profit by the ex- ¢ to serve them up, beat the yokes of two eggs very light,
ample! g adding enough lemon juice, whilst beating, to make them
¢ taste decidedly of the juice, and then add the egg to your

3 fricassee, but do not let it boil. If yon wish to makeita

brown fricassee, brown a little sugar, and stir it into the
stew; yon will find it taste delightfully, by adding a small
lump of butter, and salt and pepper according to your taste.
In order to make it a white fricassee, you must pour into
the stew a pint of rich cream, instead of the browned sugnr.
chief is then tied round her waist over the cloth, g0 astot % muom_ Oysters—THave ready a pan or dish, nicely but-
keep her closely veiled. Four others are then chosen to re- :\: tered. and lino the bottom with a layer of crumbs of bread,
present the guards, each holding the handkerchief with one 3 s amanllipaxRansofibntianantl snmesal stk youcoysters
hand: they must each wear a large paper star pinned upon 3 2ut of their own liquor with a fork. and place a layer of them
thei Bracats) ATiotier) 6F- thie -Company repTassn e the 3 upon the crumbs of bread, &e. Alternate the layers u=til
your dish is full, and then bakoe the whole about fifteen

Prinee, and the others his soldiers: they must all wear “3 2
plume, or something of the sort, upon their heads. All belng E Dunuless Ailayeroribread i&o; imistiha tHadaepiated in

ready, the guards sing in chorns: 3 the dish,
s &v Who passes by this rond so Iate? % Pickled Shad, or Herring—After washing and cleansing
Compagnon de la Majolaine. 8 them from bloed, rub them with salt, cayenne pepper;
Tho passes by this road so late? o pounded allspice, and cloves. Cut the fish in pieces, and lay
Always gay. 3 them in a jar, and just cover them with vinegar. Set the
The Prince and his followers rply: Jjar in a pot of water, to boil; let them steam about an hour
The King’s son, of all knights the flower, or two. The jar must be tied tightly to preserve the flavor
Compagnon de la Majolaine. of the e ) ) ]
The King's son, of all knights the flower, . Cocon It Pudding—A Mﬁ?f!f 2l Hecerpe-—Takn oneigood
Always gay. sized cocou nut, pare off the :I"II'!Ei carefully, ngto the nut,
The dinlogue continues thus; each line accompanied by § A1 stir it into one quart of milk flayored with one table-
the refrain of “Compagnon ds In Miljolaine,” &e., as above: § opoonful of rase-water, and two tablespoonsful of ﬁ‘:“’ white
Guards—YWhat secks the King's son in this tower? sugar, and the inside of a sn:mll loaf of stale l.jnkur s bread,
S e SRS R e e grated fine. Bake the pudding half an hour in a moderate
Guards—The moat is deep, the boat is gone. oven, and:whenmearlyicool, serve it _“-ilh gucd Sream,
Prince—Put T will swim across the mont! Meccaroni-—Boit your IInaccnrom u_nt:i it becomes soft;
Guards—The walls aro high, the gates arc locked. and then pour over it a mixture, previously prepared, com-
Prince.—T'll burst the gates, I'll climb the wall! 3 posed sutatingapeans, 0. itaklespoorisiul obtAle Tl
G uards—Our swords are sharp, our arms are strong. CRUTADS; Sy s HIAEROOA T L (Ol glafed oaese WO TIIGEH Of
Prinee—My arm's as strong, my sword's as sharp! butter, m’td half a teacupful of cream; afterwards bake the
At the end of the song, the Prince and three of his follow- mngc‘umm S Srhons g
R o o T e T o vt A Slip—To ‘nna quart of milk add one tablespoonful of ren-
of the guards, who must not quit their hold of the handker- MR Lyl puwd‘er:fd ERES and.mnm. doraats
chibE abont: the Princess’ svaiat. | They, whils defending § o roanetyduyitteat-2+into amall picces, and put them
themselves, endeavor to seize the plumes of their assailants, wiip e s g AT A R B i

i
i 3 § weeks.

who then pay their forfeits and retive, while another takes 7 P
the place of the conquered person. If the guards are con- e dd'fugA-—Rnl? bvo ot e thinEie

d 5 3 sieve after they are boiled, and then add to them half a
quered, they retire and pay six forfeits, A guard must not 3 z
B o b Ay e e b s Do E e it bt 5 pound of butter, six eggs, half a pound of sugar, one wine-

Y ) 3 : & 3 glassfal of brandy, and some nutmeg.

an opportunity of assisting his comrade, he is at liberty to 3

PARLOR GAMES.

CoMPAGNON DE LA MaJoLAINE is a French game. One of
the ladies in the company is chosen to represent the captive
Princess; she is covered with a sheet or tablecloth, large
enongh to envelope her from head to foot. and a handker-
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do 0. When either side is vanquished, the Princess is un- e s
mufiled, and she then presides over the redemption of the
forfeits in the usual manner. When all the forfeits are ORTGINAL CAKE RECEIPTS.

called, the Princess is thon required to name in the right 3 Ginger Snaps—Mix four ounces of lard and four ounces
order the persons conquered in the combat. Every one cor- g of butter, melted, with four ounces of brown sugar, a pint
rectly named becomes the slave of the Princess. and must 3 of molasses, two teaspoonsful of ginger, and a quart of flour,
perform some task which she enjoins before being restored E Strain two teaspoonsful of soda, dissolved in a wineglasaful
to liberty: but when the Princess is mistaken, gshe must E of milk, and ndd it to the above with sufficient flour for
pay a forfeit, which she may either redeem herself, or cause E rolling the cakes out thin. Cut the dough into small cakes,
one of her slaves to do so. ; + and bake them in a slow oven.
Cocon Nut Cale—Pare a good sized cocoa nut, grate it,
= + and add to it an equal quantity of sugar, with the white of
ORIGINAL TABLE RECEIPTS. $ one egg, well beaten. First mix thoroughly together the
Chicken Fricassee~To serve up a good dish, yon must 3 cocoa nut and sugar, and afterward add the egg. Drop the
take two large chickens, ent them up, and lay them in salt E cakes upon—buttered—vhite unglazed paper, and bake them
and water for one hour; then take them ont, laying them 5 in a moderate oven.
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Anather Recefpt for Cocon Nut Cale.—Beat together—as 3 and then take out the chips; add half a pound of alum to the
for a ponnd cake—one pound of sugar, half & pound of but- § dye; when it is dissolved, wet your goods well with soft
ter, and six eggs. Have ready two cocos nuts, grated, and 3 water; then put them all at onee into the dye, having pre-
stir them into the batter after it is thoroughly mixed; then k viously added to it two tablespoonsful of chymic. If the
roll it out, cut it into calkes, and bake them in a moderate s dye is not sufficiently dark, add more chymic. Rinse the
oven. 3 goods in soft water, hang them up awhile in the open air,

Ginger Crackers—The necessary ingredients arve:—One 3 glld press them whilst they are still wet. One pound of

quart of molasses, threc-quarters of a pound of butter, one § fUstic will answer for the hickory.
teacupful of sugar, six cents worth of ground cinnnmon, two 'i
cents worth of ground cloves, and as much flour as added to E
the above named articles will form a good dough. H

Ginger Pound Cake—Mix together six cupsful of flonr, E
two cupsful of molasses, one cupful of sugar, two enpaful of
sour milk, one cupful of butter, fonr eggs, two tablespoons-
ful of salmratus. and two teaspoonsful of cinnamen,

b
5

3

Light Ginger DBread —Work together one quart of mo-
lagses, half a pint of lard, two tablespoonsful of ginger, half 2
a pint of sour milk, three tablespoonsful of aalwratns, and 3
enough flour to form a tolerably thick batter.

Snow Balls—Mix together one pound of sugar, and the
whites of ten eggs, well beaten. Drop the cakes on paper, §
and bake them in a moderate oven.

i, SRS
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ORIGINAL PUDDING RECEIPTS. 3

Tapivee Pudding.—Put a teacupful of tapioca into Enmc%
cold water, and let it soak about six hours, or until it be- ¢
comes soft; then put it into & tin dish, and pour a little more \t
than a pint of hot water over it, and let it boil for abont 5
twenty mimutes. While boiling add a little salt, and as }
much sugar as is agreeable to you. Pare some tart apples, .t
dig ont the cores, and fill the openings with brown sugar :
and pieces of lemon peel—or, instead of this, add essence of
lemon to the tapioca. Put the apples into your pudding
dish, and pour the tapioca over them. Bake the whole for
an hour, or until the apples are thoroughly baked. Serve
the pudding eold, with rich cream for sance.

Cottage Pudding.—Beat together one teacupful of sugar,
and two and a half tablespoonsful of butter; add an egg
after it is beaten lightly; also, one pint of flour, two tea-
spoonsful of cream of tartar. Dissolve a teaspoonful of soda
in a cupful of milk, and add it to the other ingredients.
Flavor the pudding with brandy; and bake it half an hour.

Corn Pudding.—(An excellent dish for Supper.)—Score and
cut off the grains from one dozen ears of corn; add to the
corn one quart of milk, a small quantity of salt, a piece of
butter the size of an ordinary walnut, the yolks of three
eges, and enongh flour to make a thin batter. Bake the
whole in a pudding dish for half an hour,

Apple Pudding—Put one pound of butter into three pints
of stewed apples, well mashed; mix in the butter whilst the
apples are hot. Beat ten eggs into two pounds of BNEAT;
then mix the ingredients all togother, adding whatever
essence you prefer.  Bake the pudding in good paste.

Baked Batter Pudding.—Mix together one pint of milk, a
little salt, three or four eggs, and enough flour to make a
batter thin enough to run out of aspoon. Balke the pud-
ding about an hour. Some sugar, butter, and cream stirred
together aro snitable for sauce.

Another Apple Pudding.—The ingredients are two pounds
and a half of stewed apples, half a pound of butter, half a
pound of sngar, seven eggs, and two lemons.  Bake in paste,

~

ORIGINAL RECEIPTS FOR DYEING.

To Dye Woalens Green—Procure two quarts of hickory
bark, and two quaris of black oak bark. The latter must
be ground, but the former need not be if it is green: boil
them briskly for one hour, in ten or twelve gallons of water,

To Dye Woolens Orange—Dissolve—in as much boiling
soft water as will cover your material—one ounce of Anetta;
after this throw in half an ounce of potash.  When the in-
gredients are thoroughly disselved, wet your goods well, and
put them in the dye. When sufficiently colored, take them
out, and wash them well in suds: air them a little, and press
them when wet. i

T Dye Woalens Sky Blue—Toil one gallon of water, then
add one tablespoonful of chymie, put in your goods, and let
them remain until they have acquired a proper color. Rinse
them in soap-suds and water.

To Dye Woolens Chymic—Chymic is formed by the com-
bination of four ounces of vitriol, and one ounce of pulverized
Bpanish float indigo. Stir these articles together with the
stem of a pipe for one hour. In twenty-fonr hours it will be
ready for use.

v Dye Woolens Black.—The necessary ingredients are two
and a half pounds of logwood, a quarter of a pound of cop-
peras, two ounces of blue stone. Observe the snme rules—
a8 were previously stated—for wetting the goods, &e.

To Dye Yarn Red.—For two and a half pounds of yarn,
take one pound of madder, one pound of alum, and six
buckets of soft water.

i
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ORIGINAL PICKLE RECEIPTS.

Tomato Catsup—Cut the tomatoes into slices, salt them,
and after leaving them-stand over night, strain them. To
every quart of juice a quarter of an ounce of ground cinna~
mon, & quarter of an ounce of cloves, and a quarter of an
ounce of mace. To every gallon of juice add one-sighth of
an ounce of cayenne pepper. Boil away one half of the
3 juice, The spices are not to be added until a fow minutes
before the catsup is done. Secure the catsup in bottles, ajr
tight. Another method is to add to one peck of tomatoes,
one pint of vinegar, one tablespoonful of cloves and allspice,
one tablespoonful black pepper, two pads of green pepper—
cut in small pieces, and as much salt as is agreeable to you.
Let the eatsup boil at least three-quarters of an hour.

Pickling Vinegar—Add one pound of sliced, dried ginger,
one pound of horseradish, scraped and dried, one pound of
mustard seed, one ounee of long pepper, one ounce of mace,
and one ounce of finely powdered nutmegs to two gallons
of strong vinegar; let it stand twelve months, stirring it fre-
quently. After you have nsed this vinegar for pickling pur-
poses, yom can renew it by pouring two more gallons of
vinegar over the ingredients remaining in your jug or cask,
g adding some more mace and nutmegs—Ilet this vinegar stand
; for another year. When the prepared vinegar is poured
§ from off the ingredients, do it very carefully, so that it may
¢ be quite clear.

% Sweet Pickied Cantelopes—Take eight cantelopes—ripe,
3 but firm—pare and seed them, half or quarter them, and
§ then lay them in cold vinegar for twenty-four hours. Next
3 take one quart of vinegar to two pounds of sngar, with mace,
cinnamon, and a few cloves; boil these ingredients, add them
5 to the fruit, and let it boil for ten or fifteen minutes. Then
g put them into a jar, and pour the syrup over them.
v Green Pickles.—Wrap the pickles in grape leaves, put
5 them in weak boiling vinegar, and let them boil about fifteen
$ minutes. Afterward add some cold vinegar, two or throe
3 red poppers to the gallon, also some allspice, horae-radish,

b

t mustard and cinnamon.
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ART RECREATIONS.—ORIGINAL
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nests, Lirds, butterflies, &e. Price, fifty cents each, or eighty

RECEIPTS.
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B
obliged to rise and make the peculiar cry upon his hands s
and feet. When the Doctor mentiqns the entire court they ! cents for the pair, nicely done up on a voller, and post-paid.
must all rise, each one uttering his own ery.  Forfeits must THIRTY VARIETIES OF Syaii Mezzorints—Suitable for
be given when the players do not fulfil the conditionsof the E trial, for Grecian and Antigue painting. Price, thirtcen
game, or when they do not acquit themselves with celerity. E cents each, or one dollar and twenty cents per dozen, post- ~
Tay Leansep Pio—The person whose privilege it is to § paid.
enforce the penance of the learned pig, may reserve for him- E All engravings from any publisher sent free of postage, on
solf the part of the master of that wonderful animal, or may ¢ receipt of price. The best copies selected with care. Cir-
select any other member of the company. The imperson- § enlars of information. price of artists’ goods, frames; &e., sent
ator of the learned pig must walk upon all fours, and must § on application, enclosing one stamp for return postage.
obey the com ds of* his master, imitating the gait and § Other new engravings are to be soon published, of which
grunt of the pig to the best of his mimetic powers; while § notice will be given to our customers,  Adiress,
the master must introduce him to the assembly with all the "\-‘ J. B TILTON. PUBLISHER,
usual jurgon and flourish of & showman, “This, lndies amd No. 185 Essex Street, Salem, Mass.
gentlemen, is the celebrated lemined pig, Toby, of which § And dealer, wholesale and retail, in every description of
you've all read so much in the newspapers.  He has refused § Artists’ goods.
bandsome offurs of various appointments, but préfirs tos
travel about in o caravan. He was made a Doctor of Civil i
Law on account of his general acquirements aud kuowledge ¢
of the world, and corresponds with all the learned societics 5

i

ORIGINAL RECEIPTE FOR WINES.

of Burope and America, He can read the human heart like
& playbill, and will tell the age of any lady more correctly
than the lady herself.  Now, Mr. Toby, please to point out
which of these young ladies is most fund of flirting” The
loarned pig has then to go round, carefully examining all
the ladies in succession, grunting and sniffing at them with
Lis snout, and finally squatting himself down before one of
them. This proceeding is generally accompanied by roars
of laughter at the expense of the lady who receives this un-
euvinble distinction. The master may, in the same manner,
call upon the learned pig to point out the nente gentloman
who left an evening party, taking away a new hat, and leay-
ing an old one, and so on; fixing as many playful charges
on the company as may be found entertaining.
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ART RECREATIONS,

Tne Besr Prorurss EXPRESSLY FOR GRECIAN AND ANTIQUE
Paxmisae.—Published by J. B Tilton, Salem, Mass, Direc-
tions to onr new style of antique puinting on glass, Oriental
painting, Greelan painting, and Potichomanie, furnished, fall
and complete. on receipt of one dollar, with directions for
varnish, &c. Purchasers of our goods to the amount of five
dollars, will be entitled to divections free. Persons ovdering
directions for one dollar, and after buying the materials to the
above amount, may deduct the one dollnr puid for directions.

Hiawaraa’s Woorseg.—From Longfellow's Iate Tndian Le-
gend.  Size of plate, fourteen by eighteen inches. Price, one
doliar and fifty cents. With full directions for paiuting.
Colors used and how to mix. Post-paid.

Tue Farm Yarp.—Painted by J. Herring, An clegant
engraving, new. Bize of plute, thirteen by nineteen iuches,
Price, one dollar and fifty cents. With full directions for
painting. Post-pald.

Lies ORPHELINES.—A fine engraving from a celebrated
French painter.  Two figures, sisters.  Size of plate, nine by
eleven inches. Price, post-paid, with full directions for
painting, one dollar.

Tus Jews-Hane Lesson.—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 a
half inclies, Price, post-paid, with directions for painting,
Bixty cents.

Tue LiTTLe Birp.—A beautiful picture, new, painted by
Brunet. Engraved by Grozelier. Companion to “Jews-harp
Lesson.”  Size of plate, eight and a half by ten and & half
inchesa. Price, post-paid, with directions, sixty cents.

'Fwo Cories Fon Orrextal Parymixe.—In imitation of laid
India work, They are new and beautiful designs for tables
and folios. One is a handsome wreath, with fountain, birds,
&c, 'Tho other Is ao elegant vase of flowers, with birds™

§  Ginger Beer —To three gallons of water take three pounds

% of sugar, one ounce and & guarter of cream of tartar, two
s and a quarter ounces of ginger, and three gills of sots, Mix

& the ingredients—except the sots—in one gallon and a half
of boiling water; then thin the sots, add it in, and
stir the whole well together. After this pour in the
remaining one gallon and a half of water. Let it stand
twelve hours, thei pour it into a keg, and in the conrse of
twenty-four hours it will be ready for use.

Grape Wine—Gather yourt fruit when perfectly ripe,
pluck off the stems. wash them well, and strain the juice.
To every gallon add three pounds of sugar, and mix all well
together. Having ready a well cleansed cusk, take a fow
pine splinters, dipped in sulphur, set them on fire and hold
them in the cask a few moments; pour in the juice while
the smoke is still issning from the opening; stop up the cask
but slightly, and let the wine stand until Christmas. You
must then rack it offt

Nectar Creant.— One gallon of water, four pounds of white
sugar, four ounces tartarvie acid, four teaspoonsful of flour,
and the whites of four eggs. Deat the ingredients well to-
gether, boil the mixture three minutes, let it becoms cool,
+ and then add one ounce of essence of lemon. When used as
E a bevernge, take one part syrup, and two parts cold water,
E to which add a little sup. carb. of soda.

s Wiite Ginger Beer—To two gallons of bolling water, add
¢ one tablespoonful of cream of tartar, one pound and a half
% of Toal sugar, and one pint of yeast. Make this mixture in
? the morning. stir it every hour thrapghout the day; and in
§ the evening bottle it. To every bottleful add from two to
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ten drops of essence of lemon.

Blackberry Syrup—Excellent also for medical purposes.)
i To two quarts of juice tike one pound of loaf sugar, half an
5 ounce of nutmeg, half an ounce of cinnamon—pulverized—a
3 quarter of an ounce of cloves, half an ounce of allspice. Boil
E all together for ashort time, and when cold, add oue pint
¢ of fourth proof brandy.
s Currant Wine—The same mode of preparation as stated
s above. To one quart of juice take three pounds of sugar,
E and three quarts of water. Let it stand three months before
{: racking it off. J
2

i

3 ORIGINAL PICKLE RECEIPTS.

Tb Malke Green Pickles—TPut your pickles in a pot, and
¢ cover them with boiling salt and water; put a lid on the top
3 of the pot and let it stand until the following morning; then
¢ pour off the water—boil it again, and cover the pickles as
4 before. Do this until your piclles ave a good green; then put
¢ them in plain cold vinegar, with some turmeric init. At the
¢ entd of a fortnight the pickles will be ready for use.

P
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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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400 PUBLISHER'S CORNER.

Welsh Rablit.—Dissolve milk, cheese and butter togethier: ¢ gentleman's coat sleeve, with a little Jjockey cap and cuff,
ookt them until they are thoroughly incorporated, and then § Sometimes they are open at short intervals on the back part
pour the mixture over buttered toast. Your own observa- § of the arm, showing a white under-sleeve. These are worn
tion must regulate the quantity of each article used in form- 3 with the Raphael body. Others have three or four puffa
ing this dish. 5 confined by bands around the arm, and are finished at the

thund by a fall of lace. Then again, the wide Venotian

Yt e e et e 3 sleeve, falling off the arm, open on the under part up to tha
FASHIONS FOR MAY. i top, and worn over a f|fiI‘ puiled sleeve, is \'er;‘.' feshionable.

1 Some ladies are patronizing the perfectly plain body, with

Fm'_ 1'_‘_‘ Dress ror TE CouNTRY OF NANKEEN.—Tbe § very full bishop sleeves, the fullness set into a plain piecs
skirt is plain, but the basquie is 0 "‘-"3}‘ as to I"?"" the ”ﬂ—‘-'“:.g at the top, and into o rather deep cufl at the wrist; thess
of a double skirt. This bisque is trimmed with five rows sleeves nre cut the same length in the front of the arm as at

of braid, The sleeves are in the Louis Quatorze style, with the back, and gathered up at the seam to the required length
n very wide cufl.  Straw hat, trimmed with field flowers and & at the bend of the arm,
black velvet. 3 MANTILLAS have not altered materially in shape, Shawls,
¥ia, i—SLEEVE OP WiUTE TULLE FOR EVENING WEAR—I¢ ; and puntillas in the shawl style, ave very much worn,
Boxxers also retain very much of their winter's shape.
Some decided Maris Stuart faces have appeared, but they
are by no means universal,

is in the form of a large puffing with frill of the same,
finished Ly two rows of Llonde, above which is a trimming >
of very narrow pink velvet: above the frill the puffing is §
gotherad lengthwise into small puffs which are divided by
rows of velvet, plaited, each row terminated by three small
loops.

Fia. 1i.—New Stvie Dress ror WaLKING, very snitable CHILDREN’S FASHIONS.
for the country, Sea-Shore or Springs. Fi6. .—Dness For A LiTTLE Boy OF ABouT Foun YEARS OF

Y16, 1v.—Ficuo oF TuLie, 0 MATCir ThE SLEEVE—Round § Ace—The frock and trousers are both of bins poplin, trim-
the neck of the fichu is a plait of velvet edged with narrow 3 med with bands of pearl-colored poplin.  Pearl-colored straw
\
i
i

i

blonde, the plait being continued down the centre of long y eap, trimmed with a garnet-colored velvet lace.
ends in front. Fie. 11.—DREES FOR A LITTLE GIRL oF Fiounep CHALE—

Fig. v.—DBack or tae Ficnu FiouRe Iv, E Cap of white silk, trimmed with o flounce and a fall of deep

F16. vI—SLeEvE 0f TULLE: trimmed with wide lnce cuffs. * lace.

GENERAL REMARES,—Skirts with side-trimmings woven in GENERAL REMARES.—Tn our present number we give a
the material are still in favor. Double skirts ave also worn, ¢ style of cont, much worn for an out-door wrap by little boys.
and have side-trimmings of various styles, but the pyramid , Tt is liks the old-fashioned sacque, and is sometimes worn
is the most fashionable. Flounees will be as fashionuble on ¥ with a belt. The Raphael bodies are very popular for little
all light materials as they were last season.  Skirts are all girls. A very beautiful dress hag just Leen completed for a
made long and full. The side-trimmings of many silk dresses ¢ girl of about ten years of age. It consists of a silk of a
are in different colors from the rest of the dress. Thus the b beantiful violet tint. The skirt is ornamented with side-
various shades of drab have side-trinnmings of green or blue, ¢ trimmings formed of rows of narrow velvet set on in a
* while to grey silk, cherry, or various shades of pink or violet ; lozenge pattern. The corsage of this dress is high, and has
form & pleasing contrast. ¢ # long asque: it is trimmed with braces covered with rows

Bopres are still made high, the principal varintion being § of velvet in u lozenge design; and the same velvet trimming
in the Raphael body which is cut nesrly high, but rather Uis placed at the edge of the basque. The sleeves are demi
low and square across the bust. The basques cut up in long & z i in front of the arm they are slit open nearly to the
points, (as given in another part of the book,) will be most ¥ top; they are sot on in fluted plaits, and from the shoulder
fashionable. The exceedingly deep Lasgues are not somuch ! w narrow fall or epaulette of silk descends over the upper
worn except in morning or demi-toilet. pirt of the sleeve. The sleeves and epaulettes are borderod

SuEevES of all styles ave worn. Some are as tight a8 a 5 with lozenges formed of rows of velvet.
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PUBLISHER’S CORNER.

Ilow I Is ArrorpEp.—The New Lishon (Wis,) Republican 3 Aommions 1o Cruss.—When additions are made to clubs,
says:—“It i3 somewhat surprising to us—after & careful E‘ o wdditional premium is given, until sufficient names are
pernsal of ‘Peterson's Maguzine'—to know how it can be s forwinded to make a uew club. For three subseribers, at
afforded at the price. The April number of this splendid & $1,66 each, we give a preminm; for five at 51,50, or for eight
monthly is more than usually attractive, and if Peterson 5 at $1.25. Where four are added at $1.25, to a club of eight,
keeps on, he will excel all other publishers in the Union. & we do not give a premium: there must be eight.

We advise every one to send for a cupy.”  We will tell our é T

brother editor how we afford it. We get cash from all our “PETERSON" AND “IIARPER"—For $3.50 we will send a
subscribers, and by fur easliz and we believe we are the t 0By of *Peterson” and “ Harper's Magazine,” for one year.
only Magnzine publisher that dves this. The result is that 5 But where part of o remittance is intended for another pnb
we can afford to publish, for two dollars, o Letter Maguzine § lslier; we do not take the risk of that part.

n anyl 1ze. !
than agybicrly g PostaceE oN “Perersox."—This. when Pre-paid quarterly,

| B5 . . at the office of delivery, is one and a half eents a nnnther,
0 REMrr.—In ro i, write legilily, ;
How 10 Rexrr.—Tn Dultting, writo legilly, at the tap,of per month. or fone conts and o half for the three months: it

y.:_mr RIS “Kf DMHES by U:m‘“‘,ﬂw’ connty.aud stuso. 3 not pre-padd it is double this.
Bills, current in the sulscribprs neighborhood, taken at § b=
par; but Pennsylvanin, New York or New England bitls 3 Beestey.—When entitled to a preminm, state, distinetly,
preferved. IC the sum is luge, buy o diaft, it possible, on 3 what you Prefier. Where no such statement is made we
Philadelphia or New York, dedue ting the exchange. shall semd *The Caskoet.?
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eleven inches. Price, post-paid, with full directions for
peinting, one dollar. 3

THE Jews-Ilanp LessoN,—A beautiful picture, new, painted 3
by Brunet. Engraved by Grozelier. Companion to “Thes
Little Bird” Size of plate, eight and a half by ten and a 3
half inches. Price, post-paid, with directions for puinting,s
sixty cents. 3

Tae Lirrie Birp—A Dbeautiful picture, new, painted by
Brunet. Engraved by Grozelier. Companion to “Jews-harp ;
Lesson.”  Size of plate, eight and a half by ten and a half
inches. Price, post-paid, with directions, sixty cents,

Two CoPIES FOR ORIENTAL ParyTiye.—In imitation of laid
India work, They are new and beautiful designs for tables
and folios. One is a handsome wreath, with fountain, birds,
&e, The other 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 a roller, and post-paid.

Timnry VArieTies oF Suarn Mezzorints,—Suitable for
trial, for Greeinn and Antique painting, Price, thirteen cents H
each, or one dollar and twenty cents per dozen, post-paid. N

All engravings from any publisher sent free of postage,on §
receipt of price. The best copies selected with care. Cir-'i
culars of information, price of artists’ goods, frames, &c., 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 customers, Address,

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

And dealer, wholesele and retail, in every description of
Artists’ goods.
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ORIGINAL RECEIPTS FOR DESSERT. v 2
Tee Crenm.—The necessary ingredients are—two quarts §

i

ORIGINAL RECEIPTS.

P P PP P P

Brown DBeltie—Have ready a well greased pndding dish,
and place in it, alternately, layers of buttered bread, sliced
apples, nutmeg, and sugar.

ORIGINAL RECEIPTS FOR PUDDINGS.

Lemon Pudding—Grate the rind of four lemons—wash,
and cream hall a pound of butter; pulverize half a pound
of white sugar; and beat—separately—the whites and yolks
of six eggs. Beat the sugar and the eggs together, and then
add the butter. First stir into a small portion of the mix-
ture the grated lemon peel, and then add it to the remainder,
squeezing in the juice of one of the lemons. Make a rich
pastry, Wwhich must be baked a little first, before pouring in
the pudding. If it becomes too brown, whilst baking, cover
it with a sheet of nicely greased white paper.

Apple Pudding.—Make a nice pastry, and put it on the
sides of the dish, leaving the bottom uncovered. Pare and
cut some apples into slices, and then put into your dish o
layer of apples, sugar, cinnamon, and butter. Fill the dish,
pour in a little water, and cover with pastry. Serve tho
pudding with sweetened cream.

Anaother Apple Pudding—To two tincupfuls of apples,
take threequarters of a teacupful of melted butter, four
egzs, as much sugar as suits your taste, half a grated nut-
meg, one wineglassful of wine, and gome grated lemon peel.
Pumpkin pudding may be made in the same way, with the
addition of half a pint of new milk, and a little salt.

Hunting Pudding—The articles to be used are—one
pound of grated bread, half a pound of suet, one pound of
currants, two eggs, one glassful of brandy, half a pound of
sugar, and one teacupful of cream. Boil the pudding in a
bag for two hours. Serve it with a sauce.

Hard Times Pudding.—Mix together half a pint of mo-

of good rich milk, four fresh eggs, three-quarters of & pound § jugs0s half a pint of water, two teaspoonfuls of salmratus, and
of sugar, six teaspoonfuls of arrow-root. Rub the arrow- 1 4 Jarge teaspoonful of salt—and thicken the mixture with
root smooth in a little cold milk, and mix the eggs and sugar @ gufficiont flour to form a tolerably thick batter, and then
together. Boil the milk, and stir in the arrow-root; then E pour it into a mould, or pudding-bag.
remove it from the fire, and stir it briskly, while adding in Almond Pudding—Have ready half a pound of butter,
the eggs; beat it a great deal. Flavor according to your § wqlf a pound of white sugar—pulverized—and half & pound
taste. (Tale three-quarters quantity of ico to ene-quarter § of planched almonds, well beaten, Mix these articles well
of salt.) together, and add five eggs, and & wineglassful of brandy or
Ereelsior—Pare and core six or eight apples, cut them in 3 ywine.
half, and put them into a pan, adding a little water; stew Bread Pudding.—The necessary ingredients are—six eggs,
them until they become soft. Boil one pint and a half of { 1,aif o pound of sugar, a penny loaf soaked in milk, half a
milk, pour it over two slices of bread, and let it cool; add ¥ pound of butter, half a pound of raisins, and half a gill of
two large tablespoonfuls of flour, threo egis, @ much sweet- § wine, It not thick enough, when mixed, add a little flour.
ening as you lile, and some nutmeg. Pour the whole over 3 4 :
the apples, and bake all together for about an hour. Serve &
it with cream sauce. 3
Calf-Foot Jelly—Toil one sett of feet well in two quartsof § ORIGINAL MISCELLANEOUS RECEIPTS.
water. Let the liguor stand until it becomes cool, and then To Male Yeast.—DBoil together—for about twenty minutes
carefully skim off all the grease. Afterward melt the jelly, § —three quarts of water, one handful of hops, and one hand-
and mix together and add to it whilst hot, about one pound 3 ful of salt; afterward strain them. While boiling hot, stir
and a half of engar, some cinnamon, a little mace, one large & in about one quart of wheat flour. Let it stand until milke
lemon, the whites and shells of three eggs, and half a pint % warm, and then stir in one pint of liquid yeast. Let it
of wine; let the jelly como to a boil, and then strain it { stand about twelve hours, stirring it frequently. Then mix
through a bag. in a8 much corn meal as will make it stiff. Let it stand an-
Cheese Cale—Mix together one quart of cheese, (curd,) § other twelve hours, then rub it up, and stand it in the shade
four eggs, half a grated nutmeg, a small portion of cream, & 3 to dry.
picce of butter as large as an egg, and as many dried enr- §  Dumpling Dough.—Boil, and mash one dozen large sized
rants, and as much sugar as is agreeable to your taste. § potatoes, adding a little salt. When cooled, mix in enough
Flavor with brandy. ¢ flour to make the dongh roll out well.  Roll ont enough for
Boiled Custard —Beat—very light—five eggs; place one § each dumpling, and wrap an apple in each picce of dough.
quart of milk over the fire, and when it comes to a boil, take s Rub the dumplings in flour; and then put them into your
it off the fire and stir in your eggs; season with whatever E bag, which must—previously—bo dipped in cold water, and

P P,
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essence you prefer, and let it again come to a boil, 3 well rung out. Put your dumpling bag, when filled, in boil-
Custard in C'ups.—Boil one pint of rich milk with a small 3 ing water, and boil it for about three-quarters of an hour.
portion of cinnamon in it; when cold, mix in four oggs—-§ Sauce~To a quarter of a pound of butter, take threo

well beaten—and spices and sugar to your liking. Mix all { tablespoonfuls of sugar, and one egg—Dbeaten vory light.
well together, and bake in cups, ¥ Beason with wine and nutmeg, and let it come to a boil.



A,

ORIGINAL RECEIPTS.

i

467

i, e,

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,
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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

A i

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.
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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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of storax, and tincture of benzoin, of each two ounces; and ¢

S

RECEIPTS FOR THE TOILET.—TABLE RECEIPTS.

A,

. e

b make Pomatwm.—Put half a pint of best scented olive

esprit de rose, half an ounce. This is a useful wash for ¢ oil and half a pound of fresh lard into a jug, and stand it
frackles. 3 beside the fire to melt, taking care not to let it get hot, and

German DMk of Roses—Take of rose-water and milk & stivring as it dissolves, When in a liquid state, pour in five
of almonds, each thres ounces: water eight ounces; rose- E drops of the essential oil of almonds, stir again and empty
mary-water two ounces; and spirit of lavender half an 3 it into your pot. Stand it in a cool place until in a solid

ounce. Mix well, and then add half an ounce of sugar of 3
leadd. This is a dangerous form to leave allout where thera
are children, and should never be applied when there are §
any abrasions, or chaps on the surface.

Milk of Almonds.—Blanch four ounces of Jordan almonds,
dry them with a towel, and then pound them in a mortar:
add two drachms of white or curd soap, and rub it up with
the almonds for about ten minutes or rather more, gradu-
ally adding one quart of rose-water, until the whole is well 3
mixed, then strain through a fine piece of muslin, and bottle &
for use. This is an excellent remedy for freckles and sun- &
burns, and may be used as & general cosmetie, being applied 3.
to the skin after washing by means of the corner of a soft s
towel. e

Anti-Freekle Lotion—1.—Take tincture of benzoin, t\vos
ounces; tincture of tolu, one ounce; oil of rosemary, half ay
drachm. Mix well, and bottle. When required to be used, §
add a teaspoonful of the mixture to about a wineglassful of 3
water, and apply the lotion to the face or hands, &c., night 3
and morning, cavefully rubbing it in with a soft towel. 3'

e TS
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state, it is then ready for use. The quantity may be in-
creased or decreased, in proportion. ;

To Prevent the Toothache~Rub well the tecth and gums
with a toothbrush every night on going to bed, using the
flowers of sulphur. This is an excellent preservative to the
teeth, and void of any unpleasant smell.

Bandoline for the Huir.—This fixature is best made a little
at a time. Pour a tablespoonful of boiling water on a dozen
quince seeds; and repeat when fresh s required.

i,

TABLE RECEIPTS,

Tonato Suuce—Take one dozen of vipe tomatoes, put them
into a stone jar, stand them in a cool oven until quite tender.
When cold, take the skins and stalks from them, mix the
pulp in the liquor which you will find in the jar, but do not
strain it, add two teaspoonsful of the Dbest powdered ginger,
a dessertspoonful of salt, a head of garlic chopped fine, two
tablespoonsful of vinegar, a dessertspocuful of Chili vinegar
on a little cayenne pepper. Put into small-monthed sauce

A“F"Fwﬂfe o e S Lo of 1'e'(:f..1ﬁed spirit s bottles, sealed. XKept in a cool, dry place, it will keep good
of wine; one drachm of }|‘\v=h—‘o::'.lllor1c‘nc1d (apirit DF s:ﬂt;)a for years, Tt is ready for use as soon as made, but the
and seven ounces of water. Mix the acid gradually with the 3 g, oy s better after a week or two. Should it not appear to
B, and then add the spirit of wine; apply by means of a 3 keep, turn it out, add more ginger; it may require more salt
camels-huir hrush, ot-a piece of dannel. ! and cayenne pepper. It iz a long-tried receipt, a great im-

Gowland’s Lotion.—Take one and a half grains of bichlo- @ 5 2 F : .

7 : ? » provement to eurry. The skins shonld be put into a wide-
AL Gl mel:'"_“r“" aml, CRLALL ( l.‘,l'ltl.llstolil of bltters monthed bottle, with a little of the different ingredients, as
almonds: mix well. -e.cnreful ?f .t.hu bichloride of mer- ¢ they are usaful for hoshes or stews.
cury, because it is o poison. This is one of the best cos-

2 for i : dli s Tipsy Cake—Cut a small savoy cake in slices, put them
R _01 imparting a del c“!f! il e fm( into a basin, and pour some white wine and a little rum over.
softness to the skin, and is a unsefal lotion in acne, ring-

3 i £ ¢ Let it soak for a few hours, put into a dish, and serve with
worm, hard and dry skin, and sun-blisterings.

I dish € e Tak p edh $some custard round. It may be decorated with a few
TG Comtleer s T AROLOOUC eIl Ol 4 blanched almonds, or whipped eream and fruit. Or it may

I‘R.(il-_h, and infuse for four hours, in one pint of cold milk. oA i ns et A onEe; Calees: Ny abak Ing b (o A Wi
Strain through muslin, and bottle.

! : This Is & safe and ex- 3§ (100 wing in which some currant jelly has been dissolved.
cellent cosmetie, and is extremely useful in cases where the Take twelve of them, stale, which will cost sixpence. Soak
gkin requires a gentle stimulant. ¢ them well, put them in a dish, cover them with jam or jelly,

Cumphorated Ammoniacal VWash.—Take half an ounce of ¢ and thus make four layers, decorating the top with cut pre-
the liquid subearbonate of ammonia; and one and a half 3

i : gerved fruit. Dish with custard or whipped cream around.
ounces of cnmpho‘mlud Epivit, mixand spplyitojthe parts by } T Pot Herring.—Take twelve, prepare them in the usual
l!l(‘l\l:ls o_f e nwmm:.“‘d Ly lulful?. Wi l_u SR g way, and warm them quite through but not more, Then
AppHtpOnEIoE o wRlons 0 tented with abrasion okl s take all the meat from the skins, and pick out the largest

5

surl?‘lce. > . % 3 bones and the roes. Put the meat into the potting pot, and

.I)lscw:l.zml. Zouon =Tk ong ?“nw ot alemtionint, ang s beat for a few minutes; then add a small slice of butter, and
dx:fa?l\'u L .m fosr .UuPeea Of Fincaar, ﬂ.ml $Orix ounces .of E Dbeat till it is smooth. Season with cayenne pepper, and use
epirit of wine. This is used for contusions attended with ¢ more butter as you continue to beat. About & quarter of a

much discoloration of the skin, and is applied by wef.f.ing§ < 1 f e i
3 required for twelve., When
picees of rag folded four or six times, tying them over the & pound of butter is generally requl

3 : d int nd pour clarifled butter over
part and changing them as often as they become dry. i ::1‘:::: press hard into & pobyand p :
3 i
i St Y Swiss Cream.—Take half & pint of cream and the same
E quantity of new milk, and bail it, with a piece of lemon rind

RECEIPTS FOR THE TOILET. ,\\ and suflicient loaf sugar to sweeten it. Thicken this with n
Cleansing the Hair—Nothing but good can be derived 3 teaspoonful of flour, and, when very nearly cold, add the
from a due attention to eleansing the hair, Of course, an ¢ juice of the lemon to it; this will thicken it; and then pour
immoderate use of water is not beneficial. Once n week i3 § it into a glass dish, and stick macaroon cakes into it.
perhaps desirable, but this will depend upon the individual ; i Rice Cale—A qnarter of a pound of ground rice, a quarter
persons with light, thin, and dry hair will require it more & of a pound of flour, half a pound of finely-powdered white
seldom than those with thick, strong hair, or who perspire s sugnr, five eggs. Beat all well together till it froths; pour
very freely. Nothing is better than soap and water. The s quickly into a tin lined with buttered paper; bake three-
soap should be mild, and well and plentifully rubbed in the E quarters of an hour in a moderate oven. This does nicely
hair. 3 for a tipsy cake. Tt may be flavored with almond or lemon.
Wash to Whiten the Nails.—Diluted sulphuric acid, two 3 Half-pay Pudding.—TFour onnces of suet, ditto of currants,
drachms; tineture of myrrh, one drachm; spring water, four § raising, and bread-crumbs; two tablespoonsful of treacle,
ounces,  Mix. First cleansge with white soap, then dip the 3 halfa pint of milk, mix well together, and beil in a mould
fingers into the wash, or basin for two hours.
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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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MISCELLANEQUS RECEIPTS.

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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Size af Plate.  Price, E
Iiawatha's Wooing, 14 by 18 £1,50
The Farm Yard, 13 by 19 1,50 g
Age and Infancy, 16 by 22 2,00 s
The Happy Family, 13 by 17 1,25 z
Les Orphelines, 9 by 11 1,00 3
The Jewsharp Lesson, 9 byll 0
The Little Bird, 9 by 11 o0
Evangeline, (Longfellow;) 16 by 22 1,00
Reatrice Conci, 16 by 22 1,00

Theee are intended for Greeian and Antique Painting, and
have full and separate rules how to paint each object, how
to mix each color, They also continue to publish new and
desirable things in this line, of which they send notice to
their enstomers.

Beminaries, Dealers and Teachers furnished with the §
above, and all Artists’ Goods at a liberal discount.

Setts of the best English 0il Colors in tubes, varnish, oils,
brushes, and the other needful materials for Grecian and
Antique Painting, furnished for three dollars. Small trial
pictures for use at thirteen cents each.

Improvements made from time to time in these and other E
etyles, will be communicated to our enstomers, witout exfra §
charge. 3

Directions to our new style Antique Painting, Grecian
Painting, Oriental and Potichomanie, furnished full and com-
plete (go that any child may learn without other instruction,)
for one dellar, post-paid, with rules for varnish, &e. 3

Purchasers to the amount of five dollars, are entitled to:
all our dircctions free, Persons ordering the directions for 3
ene dollar, and after buying materials to the amount of five ?
dollars, may deduct the one dollar paid for directions.

Address, J. E. TILTON & CO.,

Publishers and Dealers in Artists' Goods, Boston, whore
they have established their principal house, for the better
accommodation of a large and increasing business.
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ORIGINAL RECEIPTS FOR CAKES.

Rhode Lland Gingerbread—Mix the ingredients as fol-
lows, and bake them one hour:—Two pints of flour, two
pints brown sugar, two pints butter—nicely ereamed, one
pint milk, two tablespoonfuls of ginger, two tablespoonfuls 5
of cinnamon, two teaspoonfuls of eloves, one teaspoonful of 3
nutmeg, one teazpoonful of pearlash, three eggs, some wine,
and a wineglassful of brandy. If you please, you can add
fruit.

Fruit Calee—0One pound of sugar, one pound of flour, ten
eges, two pounds of -raisins, one pouud of cnrrants, (picked
and washed,) and one pound of citron. Beat the sugar and
butter together until ereamed, then beat the eggs, and add
them in, beating thoroughly; also put in a portion of cin-
namon and mace, a8 much as is agreeable to you, and a small
quantity of brandy. s

Doughnuts—One and a half pints of rich milk, half a pint E
of melted butter and lard, half a teacupful of sugar, some
#alt, half of a small sized tablespoonful of ground cinnamon, ¢
and four eggs—well beaten. Let your dough rise in your t
crock, and then make it up into a loaf not very stiff. After- »
ward work it up again, cut out your cakes, and let them rise 3 b
before you bake them. 3

Cup (hlke—The necessary materials are:—Two cupfuls of
sugar, one cupful of butter, four cupfuls of cream, three
cupfuls of flour, four eggs, and two teaspoonfuls of dissolved
saleratus. Bake in small cups—greased, so that the cakes !
may be readily turned out. 3

Soft Cakes in little Pans.—Rub one pound and a half of ?:
butter into two pounds of flour, and add one wineglassful of ¢
wine, one wineglassful of rose-water, two wineglnssfuls of
yeast, some nutmeg, cinnamon, and raisins, *Bake in little
pans, B
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Black Cake~Disaolve a teaspoonful of pearlash in a little
new milk, and set it by in & warm place. Then cream one
pound of butter, and add to it two pounds of flour, nine
eggs, (well beaten,) and one pint of molasses. Beat the
whole well together, and then add a wineglassful of brandy,
and a teacupful of sweet cream.

Another Black Cale.—One pound of sugar, one gquart of
molasses, six eggs, one teacupful of ginger, one cupful of
cream, half & pound of butter, two teaspoonfuls of saleratus,
with fruit and spices to your liking. Mix like pound cake,
and bake in the same way.

Yanlee Cake—The ingredients are:—One teacupful of
butter, two cupfuls of sugar, four eggs, three cupfuls of
bread dough, two teaspoonfuls of soda, (dissolved) four tea-
spoonfuls of cream of tartar, and whatever essence you pro-
fer,

Yorle Cake.—One pound of sugar, one pint of molasses,
two cupfuls of lard or butter, one pint of sweet milk, four
eggs, two teaspoonfuls of salmratus, cinnamon and ginger to
your liking, and enough flour to form a good cake dough.

Dover Calke—0One ponnd of sugar, half a pound of butter,
one pound of flour, six eggs, half a pint of cream, a teaspoon-
ful of soda, and the flavor you most prefer. Three-quarters
of & pound of raising or currants are an improvement.

Queen Cike—~0One pound of butter—well worked, and ona
pound of sugar. DBeat the butter and eggs together to a
croam; beat ten eggs very light, and add them in by degrees.

3 Mix in one pound of flour sifted fine,

Pint Cake—~One pint of dough, one teacupful of sugar,
one teacupful of butter, three eggs, one teaspoonful of
pearlash, with the addition of some raising and spices.

Compasition Cike—One pound of flonr, one pound of sugar,
half a pound of butter, seven eggs, half a pint of cream, and
a gill of brandy.

ORIGINAL RECEIPTS FOR BEVERAGES.

Beer—To four gallons of water take two pounds of sugar,
one quart of maol heilf a t pful of ginger, one pint
sots, two spoonfuls of cream of tartar, one and a half spoon
fuls of gronnd allspice, Put the spices into bags; heat the
water and pour it over the spices; mix the whole of the in
gredients in an open vessel, let it stand over night, then
skim off the top of the liquid, take ont the bags of spices,
aud pour it carefully into jugs, bottles, or a keg; it will be
fit for use in twenty-four hours.

French Raspberry Finegar—Take a sufficiency of the ripe
berries, and mash them well. Then pour the juice, and
mashed fruit into a bag, and press the liquor through it into
a vessel. To each quart of juice take one pound of white
sugar, and one pint of the best vinegar. Mix together the
Jjuice and vinegar, and give thom a boil; when boiled, add
in—gradually—the sugar, and boil and skim until the scum
ceases to rise. Cork tightly, and stow away in a cool place.

Nectar Cream.—One gallon of water; four pounds of whita
sugar; four ounces of tartaric acid; four tallespoonfuls of
flour, and the whites of four egga. Beat the ingredients well
together, then boil them for three minutes; let the mixturs
cool, and then add one ounco of essence of lemon. When
using it, take one-third portion of syrup to two-thirds water,
and add a little super-carbonate of soda.

Currant Shrub—Prepare your currants as you would for
making jolly. To one gallon of juice, add three pounds of
sngar, one quart of brandy or whiskey. Put the juice and
sugar on to simmer, then take it off the fire, and let it cool
before you add the spico. Put into it orange peel or allspice.

Egg Nog.—Use five or six eggs to half a gallon of milk.
Deat the yolks and whites separately, bring the milk toa
boil, and then add the yolks. Sweeten to your taste, stir in
the whites, and then add the quantity of brandy you prefer.
The milk may be either cold or warm.
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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§
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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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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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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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ORIGINAL RECEIPTSE.—PARLOR AMUSEMENTS.
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ORIGINAL RECEIPTS FOR DEESERT.

Calf s-foot Jelly—To one set of feet take two quarts of :f
water. Boil them well, let the liquor stand until it becomes ‘i
cool, then carcfully skim off all the fat. Take about one @
pound and a half of sngar, some cinnamon, a little mace,
one large lemon, (or three lemons,) the whites of three eggs,
and the shells, and half a pint of wine; (or one pint of wine.) s
Mix these ingredients with the cold liguor, then put it over 3
the fire, let it come to a boil, and then strain it through a 3
flannel jelly-bag.

Lemon Custard.—Beat the yolks of cight eggs until they
become as white as milk, and then add to them a pint of 3
boiling water, and the grated rinds of two lemons; sweeten §
to your taste, and stir the mixture over the fire until it
seems to be thick enough for use, and then add in a large
wineglassful of rich wine, and half the quantity of brandy; %
give the whole n scald, and pour it into cups. To be served §
cald.

Floating Ifland.—Beat the whites of two eggs so light
that a spoon will stand in it, and by degrees beat in two i

8
5
b
5
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ART RECREATIONS.

For Greciaxy Puxmineg—J. H. Tilton & Co. Boston and
2alem, Mass., publish the following fine and desivable en-
gravings, which they send by maily post-paid, on receipt of
price.

Size of Plate.  Price.
Hiawatha's Wooing, 14 by 18 1,50
The Farm Yard, 13 by 10 1,50
Age and Infancy, 16 by 22 2,00
The ITappy Family, 13 by 17 145
Les Orplielines, 9 by 11 1,00
The Jewsharp Lesson, 9 by 11 0
The Little Bird, 9 by 11 G0
Evangeline, (Longfellow.) 16 by 22 1,00
Beatrice Cenci, 16 by 22 1,60

These are intended for Grecian and Antigue Painting, and
have full and separate rules how to paint each object, how
to mix each color. They also continue to publish new and
desirable things in this line, of which they send notice to
their costomers,
ries, Dealers and Teachers furnished with the

tablespoonfuls of some favorite jam, two tablespoonfuls of 3
currant jelly, and five tablespoonfuls of loaf sugar. Drop 3
the flont upon the surface of & quart of milk poured into a }
deep glass or china dish. The milk must be sweetened, and &
flavored with a small portion of wine. §

Cherry Toast—Stone and stew what you consider n suit-
able quantity of cherries, adiding as much sugar as you pre- z
fer, and also some sticks of cinnamon, Toast some small, 3
thin slices of bread; put a layer of it on the bottom of a dish,
then a layer of cherries, and so on until the dish is filled. §
The juice should be flavored with a small portion of wine.
Berve this dish cold.

Pumplin Custard —Mix with one quart of stewed pump-
kins, six eggs, a quartor of a pound of butter, half a pint of
wine, some nutmeg, and as muech sugar as you prefer.

Jelly Custurd.—To o cupfal of the jelly you most prefer,
adid one egg—well beaten—and three tenspoonfuls of cream.
After mixing the ingredients thoronghly together, bake in
& fine pufl crost.

o,
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PARLOR AMUSEMENTS.

Duan Proverss.—A player thinks of a proverb, and then
withont speaking tries to make it understood by actions.
But it is best before commencing the game to appoint a
President, so that if the proverb is not gnessed, he can ask
any question In reference to it, if he thinks it is not suffi-
ciently intelligible. We give some examplos:—

Tho player leaves the room, and then rushes in and aronnd
the room in great fear and trembling, constantly looking §
behind, as if expecting that some one was chasing him. The
one who first guesses “Fugitives fear, though they be not
pursued,” must take his (or her) turn, and give another
one—we will suppose *Some are very busy, and yet do
nothing.” This ean ba done by going abont lifting and
maving different articles and putting them down again in
the sume place, doing it swiftly, and as though they thought
they were very industrious and had so very much to do.

Another proverb that conld be acted in this way. is, “They
who give willingly, love to give quickly.” The player can
pick up any of the small articles about the room, and pre-
gent one to each of the company, and by motions beg of 4
them to accept them, doing =0 with a cheerful and quick 3
manner. “Two of a trade seldom agree,” is another pro- 3
verb, and requires two performers swho leave the room and E
decide what trade they will represent, and then entering ¢
again, they work very pleasantly together, ncting as though E
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above, and all Artists’ Goods at a liberal disconunt,

Batts of the best English 0il Colors in tubes, varnish, ofls,
brushes, and the other needful materialz for Greeian and
Antigune Painting, furnished for three dollars. Small trial
pictures for use at thivteen cents each.

Improvements made from time to time in these and other
styles, will be communicated to our customers, wiloul exfra
charge.

Directions to our new style Antique Painting, Grecian
Tainting, Oriental and Potichomanie, furnished fuil and com-
plete (5o that any child may learn withont other instraetion,)
for one dollar, post-paid, with rules for varnish, &e.

Purchasers to the amount of five dollars, are entitled to
all our directions free, Persons ordering the divections for
one dollar, and after huying materials to the amonnt of five
dollurs, may deduct the one dollar paild for directions.

Address, J. E. TILTON & CO.,

Publighers and Dealers in Artisis’ Goods, Boston, where
they have established their prineipal house, for the better
accommodation of a large and increasing business,

P o .

ECONOMY IN DRESS.

Fenare Usper Crorues.—The cost of these is not near so
great as many suppose. A lady can procure, if she makes
them Lerself, for littls more than ten dollars, the following:

2ix good plain chemises,

Ditto pairs of drawers.
Ditto petticoats,
Ditto night-dresses,

Get two pleces of long eloth. The picess run from 4004 to
4114 yerds; and, if propecly cut, scarcely & thread need be
wasted. The eighty-three yards will muke

Yards,
Six chemises, 114 long, 207 in each, - - . 15
8ix pairs of drawers, 114 long, 2 in each, - - 181
Six petticonts, 14 long, 4 widths, 5 in each, - 30
Six night-dresses, 13 by 16 long, 4 widths, leaving
13 inches for sleeves, - - - - - -
_g._,

These shonld all be eut out at the same time, as the slopings
from the drawers will cut the bands, and bands for petti-
conts, shoulder-straps, collars, wristbands, gussets, ete., for
night-dresses. The slceves of chemises ought to be out from
the piece taken off the top; the small gores joined on at the
bottom from the piece cut out each side. When the set is

they were very friendl ¥ when in a few §
comes over them, and they end as if they were disputing,
and are quite angry with each other. 3

pleted, mark them neatly.
Number each article, and wear them in rotation. It is

advisable to get two other picces of long cloth and com-
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ORIGINAL CAKE RECEIPTS. b

Good Cake—0One pound of flour, half a pound of sugar, i
two eggs, a small piece of butter, half a handful of currants, §
a wineglassful of rose-water, mix with cream or milk until §
it bas acquired the consistency of pound-cake, add a tea-
spoonful of carbonate of soda, and not quite a teaspoonful of
tartaric acid. Bake immediately in tin pans. Rub the but- !
ter and flour together, and then put in the sugar. Make a §
hole in the middle of the dough, and put in the eggs, &c.
Put in the acid fivst, and then try half the quantity of soda,
and if any sour taste remains add the entive quantity of
soda.

Lytle Cake.—0One pound of sugar, half a pound of butter,
four eges, one pound of flonr, and three wineglassfuls of
milk; while hot, stir in the sngar, then sift your flonr twice,
and beat your eggs—stir them in cold; add nalf a pound of
currants, half a pound of raising, and some brandy, nutmeg,
or maee; before baking, add one teaspoonful of carbonate of
soda, one teaspoonful of tartaric acid, or three teaspoonfuls
of cream of tartar dissolved in half o wineglassful of milk. «

P PP PP P PP R PP

hot; when well mixed, and boiling hot, add two or three
wineglassfuls of madeira or sherry wine, more if necessary,
The quantity of butter, eggs and seasoning may be increased,
if thought necessary.

Charlofte Russe—Beat one quart of sweet, rich eream,
until it becomes very light; beat the yolks of four eggs very
light, and add them to half a pint of mills; flavor two enpfula
of loaf sugar very highly with vanilla; put your milk and
egz on the fire, and stir until they come to a seald; when
cool, add half an onnce of isinglass, dissolved, and boiled in
a small quantity of water, about four tenspoonfuls; add the
isinglass to the custard when it is about blood-warm; pour
the mixture slowly into the whipped cream, beating the
cream constantly, Let it cool fifteen minutes, in order to
congeal it before adding it to the cuke. Make a nice sponge-
cake, and bake it very thin; cut a piece as a cover for the
top. A tin pan of whatever size you prefer may be used,
put the eake around the sides, and cover the bottom of the
pan with it, fill it with the charlotte russe, cover it, and ice
it if yon please. .

o

You need not nse frait, but the calke is better with it. 3

At Pleasant Calee—Tour cups of flour, two of sugar, one 3
of butter, one of cream, one of eggs, one teaspoonful of soda S ORIGINAL KITCHEN RECEIPTS,
dissolved in two tablespoonfuls of milk, two teaspoonfuls of 3 Sweet Bread, Liver, de—A very good way to cook sweet
cream of tartar—mix the latter with the flour. beat them 2 bread, is to fry a few slices of hiam, then take them up, put
well all together, spice to your taste, and bake in a mode- { in the sweet bread, and fry it over a moderato fire, After it
Tate oven. 1 is suficiently cooked, take out the sweet bread, mix about

Washington Cuke—~One pound and three quarters of a 3 two tablespoonfuls of flonr with a little water, stir it into
pound of flour, one pound and a half of sugar, one pound of § the fat, let it boil, and then pour it over the sweet bread.
Lutter, one pint of new milk or cream, seven eggs, two and ¥ Another way to dress them is to parboil them, and let them
a half pounds of fruit, one wineglassful of brandy, a dessert- § get cold, then cut them in pieces about an inch thicl,
spoonful of pearl-ash, four nutiegs or other spices. Bake 3 sprinkle salt, pepper, and sage over them—dip them in the
thia quantity in two pans for two honrs, 3 yolle of an egg, then into fine Lread erumbs, and fry them

Saft Gingerbread.—Five cupfuls of flonr, three eupfuls of E a light brown. Make a gravy after you have taken them
molasses, three tablospoonfuls of shortening, one tablespoon- 3 up, by stirring a little smooth mixed flour and water into
ful of ginger, and one teaspoonful of salwratus. A small § the fat, and add spice and wine if you like. The liver and
portion of sour cream improves this cake, and also & fow § heart are nice, cooked in the same manner, or boiled,
raisins. 3 A Ragout of Cold Veal.—Cut slices of Loiled or roasted

Gingerbread —Three pounds of flour, threequarters of & § veal, and flour and fry them in buttoer till they are of a
pound of butter and lard mixed, three tea-cupfuls of ginger, 3 light brown color; then take them out the pan, and pour
one tablespoonful of allspice, half a tablespoonful of cloves, E into it a little hot water, and stir into the gravy some flour
o listle orange-peel, and enough molasses to mix it. and water—mixed together—with some salt, pepper, catsup,

Crullers—Three cupfuls of sugar, two cupfuls of milk, { (if you choose) and lemon juice. Put the meat into the pan
three egigs, a quarter of a pound of butter, a teaspoonful of s again, and stew it until it becomes very hot, adding two or
penrlash, and sufficient flour to form a soft dough. 4 three onions, if you like them,

Rhode Island Cike—Nine cupfuls of flonr, four cupfuls of 3 Cream Fritters—Mix a pint and a half of wheat flour
brown sugar, two cupfuls of butter, three eggs, four table- | with a pint of millk—beat six epgs to a froth, and stir them
spoonfuls of carrawayseed, and a teaspoonful of pearlash.  § into the flour—grate in half a nutmeg, and then add a pint

One-two-threefour Cake—One cupful of butter, two cup- § of cream, and a couple of teaspoonfuls of selt. Stir the
fuls of sugar, three cupfuls of flour, four eggs, one cupful of § whole Just long enough to mix the cream well in, and then
milk, balf a nutmeg, and a teaspoonful of pearlash. fry the batter in small cakes.

Cream Pudding—Reat six eggs to a froth, then mix with
them three tablespoonfuls of powdered white sugar, and the
grated rind of a lemon. Mix a pint of milk with a pint of
flour, and two tablespoonfuls of salt, and then add the eggs
and sugar.  Just before you bake the pudding, stir in a pint
of thick cream. Bake it either in buttered cups, or o dish.
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ORIGINAL RECETPTS FOR COMPANY DISHES.

Tervapins.—Put the terrapins, alive, into boiling water;
let them boil until they become tender; then lay them on a
dish and take off the shell, skin, and toe-nails, taking care
that none of the fat is lost, Carefully remove the sand bags
which are fastened to the upper shell, and divide the flesh i
into small pieces, being careful to take out the gall without i ORIGINAL RECEIPTS FOR PRESERVES.
breaking it, from the middle of the liver. TLay the entrails E Preserving Plums—Take equal weight of sugar and fruit.
on one side and chop them fine. Mash two-thirds of the I Prick your plums well all over with a fork., Allow half a
liver, cutting the rest in pieces. The dressing necessary for i teacupful of water to each pound of sugar. Make the syrup,
one dozen small terraping, may consist of the yolls of four ¢ and when it is clarified, throw in enough plums to cover
eges poached hard, as much butter as the quantity of oggs, ¢ the surface of your kettle; let them boil gently about five
a teaspoonful of salt, same of mustard, cayenne pepper to © minutes. Coolk all of your plums in this way, and as they
taste, and a large tablespoonful of flour. Mix all the dress- & are done lay them on large dinner dishes, cover them with
ing well together with a little water. Pour the terrapins, { syrup, and set them in the sun, placing glass sashes over
with all their fat, into a kettle with hot water sufficient { them. If the weather is good, they will require to remain
nearly to cover them; lay the dressing on top, and cover t thus from two to three days. At first there will be more
with a plate, stirring frequently; the fire must not be too * syrup than the dish will hiold, but after one day in the sun,
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ORIGINAL RECEIPTSE.—

ART RECREATIONS.
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the remainder can be added. The fruit will be solid, and
the syrup a nice jelly. Sometimes the syrup needs five or
ten minutes boiling after the fruit is taken ont, as some
fruit is juicy.

Apple Jelly—Pare some pippin apples, and core and seed
them; over a half gallon of them, pour a quarter of a gallon
of cold water, and stew and boil them until they appear soft
enough to run a straw through them; then strain them fm-
mediately through a linen or flannel bag. To each pint of
Jjuice add one pound of leaf sugar: boil it fast for twenty
minutes. After the jelly has been off the fire for ten or
fifteen minutes, add a tablespoonful of essence of lemon to
each quart of jelly.

Blaclkberry Jam.—Ta five pounds of blackberries take four
pounds of sugar. Mash the fruit and boil it well; then pour
off some of the juice, and dissolve the sugar in it, then add
all together and boil it again, observing to mash the fruit
well, as in the first place. This improves the jam in respect
to smoothness, and also improves the flavor.  Yon may take
three-quarters of & pound of sugar to each pound of fruit.
and not add any water, but dissolve the sugar with the juice
of the berries.

Orange Marmalade.—Pare some oranges, and take out the
seeds, Boalk one half of the parings in salt water, and then
boil them until you can run a straw through them. Cut
them up, and add them to the juice and pulp, to one pint of
which take one pound of sugar, and boil until it appears to
be sufficiently coolked.
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PRESERVES, &C.
Pumplkin—~Pare your pumpkin, and cut it into thin
slices, of any form you please. Weigh it, and lay it in
lemon juice all night; three lemons to a pound of pumpkin.
Make your syrup of pound for pound of Havana sugar,
boil the slices of pumpkin in it until they begin to look
clear; then drain, and put them into the syrup again, until
they become quite clear. The rind of a sweet orange,

ecalded, and added in, is an improvement.
Peaches—Put your peaches in boiling water, and scald,
but do not boil them.

mouthed bottles. To half a dozen peaches take a guarte
of a pound of sugar; clarify it, pour it over the peaches, and
fill the bottles with brandy. Cork the bottles close, and
Ekeep them in a dry place.

To Preserve Grapes tn Bunches—Beat up a small quan-
tity of gum arabic water with the whites of some eggs, and
dip the grapes in this mixture, Let them dry a little, and
then roll them in finely powdered sugar; put them on a
stove to dry, turn them, and add sugar until they are per- i
foctly dried.

Citron—To nine pounds of citron take four pounds of t
sugar, two lemons, half an ounce of oil of lemon, three tea-
epoonfuls of cream of tartar. You can add the last named
article, or not, as you please. Put the sugar on over night. 3
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ART RECREATIONS.

For Grrciay Pantive.—J. E. Tilton & Co. Boston and
Salem, Muss., publish the following fine and desirable en-

gravings, which they send by mail, posi-paid, on receipt of

price.
Size of Plate.  Price.

Hiawatha's Wooing, 14 by 18 $1,50
The Farm Yard, 13 by 19 1,50
Age and Infancy, 16 by 22 2,00 B
The Happy Family, 13 by 17 1.25 b
Les Orphelines, 9 by 11 1,00
The Jewsharp Lesson 9by1l 60 5

and E

Take them out, and put them in §
cold water; dry them in a sieve, and put them in long, wide- §

i
:

{; The Little Bird, 9 by 1l 60
Evangeline, (Longfellow,) 16 by 22 1,00
Beatrice Cenci, 16 by 100

These arve intended for Grecian and Antique Painting, and
have full and separate rujes how to paint each object, how
to mix each color. They also continue to publish new and
desirable things in this line, of which they send notice to
their customers.

Seminarics, Dealers and Teachers furnished with the
above, and all Artists' Goods at a liberal discount.

Hetts of the best English Oil Colors in tubes, varnish, oils,
brushes, and the other needful materinls for Greecian and
Antigue Painting. furnished for three dollars, Small trial
pictures for use at thirteen cents each.

Improvements made from time to time in these and other
styles, will be communicated to our customers, without exira
charge.

Directions to our new style Antique Painting, Grecian
Painting, Oriental and Potichomanie, furnished full and com-
plete, (so that any child may lenrn without other instruction,)
for one dollar, post-paid, with rules for varaish, &e.

Purchasers to the amount of five dollars, ave entitled to
all our directions free. Persons ordering the directions for
one dollar, and after buying materials to the amonnt of five
dollars, may deduct the one dollar paid for directions.

Address, J. E. TILTON & CO.,

Publishers and Dealers in Artists” Goods, Boston, where
they have established their principal house, for the better
accommodation of o large and increasing business.
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FASHIONS FOR NOVEMEER.

Fro. 1.—Houvse Dress oF Brack Sk, with three flonnces.
:( Each flounce is trimmed with pyramids of ruffles miade of
mallaw-colored sitk. The body is high without a basqua,
k and hag a berthe put on in the Raphael style, The sleeves
\ are of the pagodn shape, with one large, full pufl at the top.
; CQorsage and sleeyes trimmed to correspond with the skirt.
3 Lace under-sleeves. collar and head-dress.

Fi1i. 1 —CARRIAGE DRESS OF FOREST GREEN SILE, with Bayn-
dere stripes of black velvet. Bkirt plain. Body high, cut
low down on the hips, before and behind in deep points, and
trimmed with green and black fringe. Sleeves wide, opening
on the top of the arm over very full under-sleeves, and con-
fined at short distances by bands of black velvet. Bounet
of white satin, trimmed with blonde and flowers,

Fi6. m.—Tae Canie CLoAE.—Bulpin, 415 Broadway, New
York, has favored us with an illustration of a beautiful
winter garment, to which he has given the name of “The
Cable Cloak,” The material is fine black beaver cloth, and is
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% very ample and graceful in form, The wide, flowing sleeves

are a great addition to this garment, the back of the slceve
extends from the neck to the bottom of the cloak, the scam
3 being coneealed by a row of rich scalloped galloon with an
g edge tufted with plosh, the front rounds gracefully over the
§ o, and s finished with a simple edging of galloon. A
¢ rich braided trimming formed of black silk cord ornaments
the top of the sleeve. and terminates in two superhb tassels
of silkk mingled with chenille. Tho body of the garment
resembles a Raglan in form, the edge is finished with a
simple braiding of galloon, and above is placed a rich
¢ fringe of chenille. The neck is ornamented by a similar
.‘t trimming, so arranged as to resemble a pointed hood finished
E with a heavy tassel of black sill,

i Fies. 1v & v.—Latest Stvie of Boxsers—From Wildes,
5 251 Broadway, New Yorl, we have been furnished with
é illustrations of two of their latest styles of bonnets. The
3 first illustration is composed of white satin and royal purple
velvet. The satin is shirred on the foundation, and forms
the entire bonnet with the exception of the back of the
crown, which is of velvet; a wide fold of velvet is laid across
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450 . ORIGINAL

RECEIPTS.

When au infant is twelve months of age, bread and milk
ghould be given every night and morning; stale bread toasted,
soaked in a little Lot water, and then the milk (of one cow)
added cold.

Solid meat is not generally required until an infant is
fifteen months of age, and then to be given sparingly, and
cut very fine. Roasted mutton, or broiled mutton-chop
(without fat.} is the best meat; next that, tender, lean beef
or lamb; then fowl, which iz better than chiclken; no pork
or veal; no pastry; no cheese; the less butter the better,

An infant should not be put upon its feet soon, especially
while teeting or indisposed.

Avoid over-fesding at all times, more particularly during
teething. It is very likely to produce indigestion and dis-
ordered secrotions, the nsual primary causes of convulsions,
various eruptive plaints, and inflammatory affections of
the head, throat, and chest,

ORIGINAL RECEIPTS FOR CAKES.

Plum Cake—0ne pound of butter, one pound of flour, one
pound of sugar, two pounds of currants, three pounds of
raisins, one pound of citron, twelve eggs, two nutmegs
(grated), a little mace, two teaspoonfuls of cinnamon, s wine-
glassful of brandy, and the same quantity of wine and of
Tose water.

French Cake—0One and a half cupfuls of sugar, four table-
spoonfuls of butter, one cupful of milk, three cupfuls of flour,
two eggs, three-quarters of a teaspoonful of soda, and one
and a half teaspoonfuls of evcam of tartar; flavor to your
liking. Put all the ingredients together at once, and beat
up quickly.

Sponge Cake—The weight of twelve eggs in sugar, the
weight of seven eggs in flonr; beat the whites of the eggs to
a froth; also, beat the yolks well; add the sifted sugar to the

whites, then put in the yolks, then the flour; add also the 3

grated rind, aud the juice of three lemons,

Crullers.—One pound of sugar, a quarter of a pound of
lard, a quarter of a pound of butter, a teacupful of milk, a
teaspooniul of pearlash, a little orange peel, and fonr eggs;
beat the egzs and sugar together, and add enough of flour to
make o dough.

Bread Fruit-cale—Prepare one pound of very light bread
dough, and work half a pound of butter into it, and let it
stand awhile; mix three-quarters of a pound of sugar and
five eggs together; pour all into a pan, and mix well with
some spices, brandy, and raising, and then bake it.

An Elegant Cake—~Two eupfuls of sugar, & small lump of
butter, half o pint of milk, four eggs, one eocoannt (zrated),
a teaspoonful of oil of lemon, (or grated rind of lemon,) a
teaspoonful of soda, and two teaspoonfuls of cream of tartar,
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ORIGINAL USEFUL RECEIPTS.

Recwpe for Dyspepsia.—To a handful of hoarhound add the
eame quantity of rue, and of burdock-root; put to these
articles two quarts of water, and slowly boil it down to one
quart; strain it, and put in half a pint of honey; and, when
cold, add half s pint of the best French brandy. Dose—two
tablespoonfuls night and morning.

Pomatum.—Ddelt about half o pint of marrow, and add to
it six cents worth of castor oil, and three tablespoonfuls of
alcohol; scent it to your liking. First rend the marrow, then
melt it, and put in all but the perfume, and beat it until it
becomes like cream; then add the perfume,

For Cleaning Carpets, dc—Ons pint of ammonia, one
pint and a half of water, and two onnces of borax, This
mixture, if diluted a lHttle, will clean silks withont injuring
them, and it is also sn excellent hair tonic. It cleans the
bair nicely, it is said.
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4 To Clean Sidver—TRub the tea-pot on the outside with a
, piece of flannel lightly moistened with sweet oil; then wash
E it well with soap suds.  When dry, rub it well with a pisce
of chamois skin and some whiting. .

<\ Hmneapathic Hair Restorer.—~This is a receipt to maks
hair grow, and is composed of the tincture of cantharides,
and water, in the proportion of ten drops of the former to
hulf a gill of the latter.
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ORIGINAL RECEIPTS FOR PUDDINGS.

3 Poundcake Pudding; to be Served Hot—Ingredients:—
{ Ono pint of flour; one common size cupful of cream; one
teacupful of sugar; three eggs; one-quarter pound of butter;
one teaspoonful of soda, dissolved in warm water; then add
it to the cream, two teaspoonfuls of cream of tavtar put dry
into the flour. Bake the pudding an hour in a slow oven;
sorve It with sauce.

A Simple Pudding.—Boil a quart of milk; cut up some
bread into small pieces,and soak them in the milk for about
an hour; then add a tablespoonful of Indian meal, and a
plece of butter the size of a walnut; sweeten well, amd put
in nutmeg and other spices. Bake about twenty minutes.

Bird'snest Pudding—A layer of grated bread, and
another of apples, cut very thin; add sugar, butter, and nus-
$ meg, with a wineglassful of wine; add layer after layer until
3 your dish is full. Bake an hour.

Corn Pudding.—Grate four dozen ears of corn; add to it
one quart of milk, four teaspoonfuls of sugar, one teaspoon-
3 ful of ealt, and four egzs. Bake two hours and a half,
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§ TABLE RECEIPTS.

§  To Cook Oysters—Butter n saucer or shallow dish, and

; spread over it a layer of crumbled bread, a quarter of an
inch thick; shake a little pepper and salt, and then place
the oysters on the erumbs, pour over also all the liqguor that
can be saved in opening the oysters; and then fill up the
» sancer or dish with bread crumbs, a little more pepper and
'ﬁ salt, and a few lumps of butter here and there at the top,
3 and bale half an hour, or an hour, according to the size.
{ The front of a nice clear fire is the best situntion: but iF
% baked in a side oven, the dish should be set for a fow min-
3 utes in front to brown the bread.
3 To Stew Red Cabbage—shred thie cabhnge, wash it, and
": put it over a slow fire, with shreds of onion, pepper, and salt,
\Qund o little plain gravy, When quite tender, and a few
$.‘mi1lllt(\.‘§ before serving, add a bit of butter rnbbed with
3 flour, and two or thres spoonfuls of vinegar, aud boil the
whole up.
v Dolato Cheesecales—One ponnd of mashed potatoes, quan
s ter of w pound of currants, quarter of a pound of utter and
y sugar, and four eggs; mix well, Bake in tins lined with
3 paste.
N
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§ FASHIONS FOR DECEMBER.

% Fra. 1.—Uarr1acs Dress oF PURPLE S1LE, with two flounces,
\% each flounce is trimmed with rows of narrow black velvet
4 ribbon.  Cloak of black velvet, trimmed with fur. Bonnet
3 of white velvet and blonde, trimmed with feathers,

F16. IL—~WALKING DRESS OF TAN COLORED Poprix, orna-
3 mented down the front breadth with a velvet trimming
§ woven in the silk. Cloak of French cloth, in the Bournonse
i form. Bounet of dark green velvet and black lace.

¢ Fig. m.—Morxix RonE OF LIGHT GREY SrLg. bottoning in
{ its whole length, and trimmed down the front by broad
¢ plaided bands. The loose sacque has a broad Dband of plaid
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