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B~ Foery receipl in this (bok-Book has been lested by a
praciical hose

DESSERTS.

A Simple Bread-Pudding—~Take the erumbs of a stale
roll, pour over it one pint of boiling milk, and set it by to
eool. When guite eold, beat it np very fine with two
ounces of butter, sifted sagar snfficient to sweeten it; grato
in half a nutmeg, and add half a pound of well-wushed cnr-
rants, beat up four eggs, separately, and then mix them np
with the rest, adding, if desired, a few strips of candied
arange-peel. Al the ingredients must be beaten np together
for about half an hour, as the lightness of the pudding de-
pends upon that. Tie it up in a cloth, and Leil for an
hour. When it is dia‘hcd, pour a little white-wine sauce
over the top. :

Cratmb-Pudding—The yolks and whites of throe cges,
beaten separately, one ounce moist sugar, and enfficient

. bread-erumbs to malke it into a thick but not stiff mixture;
2 liftle powderad cinnamon. Beat all together for five
minutes, and baké in a Luttered tin. When baked, turn
it out of the tin, pour two glasses of boiling wine over it,
and serve. Cherries, cither fresh or preserved, are very
mice mixed in the pudding.

Apple-Snime—Put twelve good tart apples in cold water,
and set them over the fire; when soft, drain the water,
strip the skins off the apples, core them, and lay them in
adeep dish. Beat the whites of twelve eggs toa stiff froth
put balf a pound of finely-powdered white sugar ‘to the
apples; beat them to a stiff froth, and add the beaten
eges.  Beat the whole to o stiff snow 3 then turn it into
dessert-dish; and ornament it with myvtle or box:

A Delicious Dish of Apples—Take two-ponnds of apples,
pare and core them, slice them into a pan; add one pound
loaf-sugar, the juice of three lemons, and the grated rind
of ona. Let these hoil about two hours, Turn it into a
mouid, and serve it with thick custard or eream,

Carrol Marmalade—Boil one pound of carrots, and serapa
off the outside; make syrap as for other sweetmeats, ouly
adding one ounce of ginger to one pound of sugar; boil it
well, and strain till the earrots are guite clear.

Apple-Pudding—Pare and stew three pints of npplns.
mash them, and add four eges, o quarter of & pound of
bmtter, sugar and nutmeg, or grated lemon. Bake it on
short crust,

ICE-CREAM.

Strawberry Tee-Cream.—Take two pounds of fresh straw-
berries, carefully picked, and, with a wooden spoon, rub
them through a hairsieve, and about half a pound of
powdered sugar, and the juice of one lemon; color with a
few drops o1 prepared cochineal; eream one pint; then
freeze. This will make a reputed quart. When fresh
strawberries aro not!in season take strawberry jam, the
Juice of two lemons, cream, to one quart. . Color, strain, nnd
fresze. Milk may be substituted for cream, and malkes
good ices. IF too much sngar is used, the jces will prove
watery, or, perhaps not frecze at all.

Raspberry and Currapt Jee-Cream.—Take one pound of
raspherries, half a pound of ved carrants, threequarters of
a pound of sugir, aud one pint of cheam. Rfrain, color, and
freeze. One guart. -

Talian Jee-Creatn—TRasp two lemong on some sugar,
which, with thieir jnice, add to one pint of creant, one gluss
of brandy, half o pound of sugar; freeze,  One quart.

Lemon Iee-Crecn.—Take one pint of cremm, rasp two
lemons on sugar; squeeze them, and add the juice with
half a pound of sugar. Mix; freeze. Oné quart.

To Clarify: Sugar—Tale three pounds of sugar, two
pints of water, half the white of one egg, well-beaten np;
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Nesselrode, or Foe-Pudding.—Prepare a custard of one
pintof eream, half a pint of milk, the yolks of six eges,
halfa stick of vanilla, one ounce of sweet almonds. pounded,
and half a pound of sugar; put them in a ste Over a
slow fire, and stir until of proper consistence, being careful
not to let it boil; when cold, add a wineglass of brandy;
partinlly freeze, and add two onnces of raisins and half a

¢ pound of preseryed froits, cut small. Mix well, and monld.

(Baslket shape generally used.)

I Moudd fees—Fill your mould as quickly as possiblo
with the frozen cream, wrap it up in paper, antl bury it in
ico and salt, and let it remain for an hour or more to harden.
For dishing, have the dish ready, dip the mould in hot
water for an instant, wipe it, take ofl the top and bottom
covers, and turn it into the dish. This must be done ex-
peditiously.  In moulding ices, it is advisable not to have
the cream too stiffly frozen before putting it into the
inould.

Fanillz Tee-Cream.—Pound one stick of vanilla, or suffi-
cient to flavor it to palate, ina mortar, with half a pound
of sugar; strain through a sieve upon the yolks of two eges,
put itinto a stewpan, with halfa pint of milk’; simmer over
wslow fire, stirring all the time, the same as custard; when
cool, add one pint of cream and the juice of one lemon;
freeze.  One quart.

Lemon Wader-Iee—Take two lemong and rasp them on
sugar, the juice of six lemons, the juice of one orange, one
pint of clavified sugar, and half o pint of water. Mix;
strain through a hair-sieve; freeze.  One quart.

Cleryy Widér-foe—One ponnd of cherries, bruised in a
mortar with the stones; add the juice of two lemons, half
a pint of water; one pint of clarified sugar, one glass of
noyeat, and & little color; strain; freeze.  One quart.

Strawberry or Iuas;ﬂ:w if Weder-Tee—One pound of searlet
strawberries or raspberries, half & pound of currants, half
a' pint of witer, one pint of clarified sugar, and a little
colory strain nud fresze. One quirt,

M:Ion Water-Tee —Half a pound of ripe melon pounnded
in 4 mortar, two onnces of orange-flower water, the juice
of two lemons, half a pint of water, and one pint of clarified
sugar; straing freeze. One quart.

Pine-Apple Jee-Cream.—Take one pound of piné-apple,
when peeled, bruise it in a marble mortar, pass it through
a hair-sieve, add three-quarters of a pound of powdered
sugar, and one pint of eream. . Freoze, - |

Ginger Jee-Cream.—Bruise six ounces of the hest pre-
served ginger ina mortar; add the juice of one lemon, half
o pound ‘of sugar; one pint of cream. Mix well; strain
through a hair-siove; freeze. One quart.

BANITARY.
Dr. Lichig's Beef-Ted—When ono pound of lean beof,

‘free from fat, and geparated from the bones, in the finely-

chopped state in which it is used for mince-ment, or beef
sausages, is uniformly mixed with its own weight of cold
water, slowly heated till boiling, and the liquid, after boil-
ing briskly for a minute or two, i3 strained through the
towel from the coagnlated albnmen and the fibrine, now
became hari and horny, we obtain an equal weight of the
most aromitic soup, of such strength as canuot be obtained

‘even by boiling for hours from-a picce of flesh. When

mixed with salt and the other additions by which soup iz
usunlly seasoned, and tinged somewhat durker Ly means
of ronsted aniong, or Burnt bread, it forms the very best

“goup which can, in any way, l.m prepared from one pound

of flesh.

For Burns and &a.‘ds.—-?aml: apiece of linen rag in lin-
seed oil, suspend it from’ the tongs over a sancer, and ignito
the lower end; the oil which drops from it, whilst consum-
ing, should be applied, when cold; with a feather, to the

“brpor seald. IT kept in o bottle well-corked, n.lusoe none

beil ten minutes, and skim. This is used in all water-ices. {of ita efficacy.
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Blackberry Cordial—To a gallon of good, ripe blackber-
ries add fhiree pounds of cheap, clean brown sugar, and o
quart of rain-water, scalding hot. Suffer.the berries thus
troated to stand twelve hours in an earthen erock, and
then stew twenty minutes in s porcelain-lined kettle,
Squecze out*all the liguid throngh o close cloth strainer;
tdd to it o qoart of Jaunaica spivits, a quarter of a pound
of whole allspice, and one ounce of essence of cloves
Bottle when cold, and nse a large tablespoonful of the cor-
dial in an ordinary tumbler of water as a common hevor
age during all the warm weather. Under such a practice,
there will be very few cases of cholera infantum and *sume-
mer complaints” among children, or of diarrheen or dysens
tery among adults.

Cholera. Mixture—~This {s an excellent preventive medi-
cine and remedy. It was tested in soveral public institu-
tions, and found very valuable during the prevalence of
the epidemic in 1854, One pint of brandy, half an ounce of
bost ginger, half an ounce of cloves, half an ounce of vinnas
mon, half an ounce of nutmeg, quarter of an ounee of Cay-
enne pepper. Pulverize the apice, infuse all in the brandy,
and shake the mixture for half an hour. Dose foran adult:
One emall dessertspoonful, clear, in half a tumbler of hot
water, with two or three lumps of sugar.

Totato Poullice—Whera there is the necessity to use a
poultice, no person who hag once experienced the comfort
of a potato poultice will again use bread. Itislight. keeps
hot a long time, can be reheated, and, more than all, dovs
not moisten the garmonts or hed-elothes which it comes in
contact with. Parc and boil the potatoes, strain, and then

mash them with a fork over the fire, Put them into a bag,
and apply the pmllt\ca a8 hot as the patient can bear it,

A Itemedy for Burns—Gather somo Turge, white lilies,

take the white leaves or petals of the flower, and put them

in @ jar containing olive oil; closo it, and keep for use. It
i5 better old, and it will keep for years. When wanted,
take a leaf or two, according to the sizs of the burn, and
put it, well covered with tho oil, on the burn; renew, at
first, often, as the oil ia soon absorbed; thenat longer in-
tervals tiil healed.

Remedy for Bad Breath—Take eight drops of muriatic
aeid, in half a tumbler of spring-water, and add a littis
lemon-pesl or juice to suit the palate. Lot this mixtore
be taken three times a day for some weeks, and, if found
beneficizl, thon use it occasionally.

Bpaens.—To cure this distressing form of malady, fake two
pennyworth of camphor, and infuse it in one pint of brandy. §
Let it stand forty-ight hours, and then it is fit for use.
When the attack comes on, take one teaspoonful in a wine- g
gluss of water. é

s

T Cuure @ Sprain.—Make pounded resin into a paste with
fresh butter; lay it on the sprained part and bind it up.

Inflamed Gums—A drop or two of camphorated spirit,
rubbed on the gums, will allay inflammation.

To Remove & Wart—Bub sal-ammoniac on-the wart twice
a day until it disappears.

Simple Remedy for Diarrhoa.—A strong tea made of the
root.of the blagkberry.

Horse-Rudish, chewed, is good for hourscuuas and affec-
tions of the choest.

TOILET.

Sunburns—The best plan for removing the effects of
eunburns is to wash the face at night with either sour
milk or buttermilk, and in the morning with weak bran
teas and a littlo can-de-cologne. This will sotten the skin
and remove the redness, and will, also, make it less lable
o burn again with exposure to the sun. Bathisg the face
several times in the day with elder-flower water, and a fow
drops of eau-de-cologne is, also, very efficacions.

" Ao Muke the Teeth White—A mixture of honey with the
purest charcoal will prove an admirable cleanser,

Nuils—The nails should be carefully pointed with sharp
scissors at least once n weel. They should not at any
time. be bitten, as it spoils their shape and provokes sore-
ness,  The nail-brush should be used at least onee & day,
and the skin round the nails should Le kept down with a
soft towael.

Tooth Powder—Powdered chalk, half an ounce, cream of
tartar, half an onnee, one drachm of powdered myrrh, the
same of orrisgroot, two drachms of powdered bark, Mix
all together, This dentifrice is good for both the teeth and
breath,

Wash to Remove Scurf from the Head —Half a pint of
rose-water, and one ounce of spirits of wine mixed together,
Part the hair as much as possible, and apply the mixture
with a piece of flannel.

WARDRORE,

ot Pouryi—Collect all kinds of scented rose-leaves—the
cabbage nnd mossrose especially, as their perfume is the
most lagting—the leaves of the scented verbena, lavender
flowers, clove-flowers, bay-leaves, a little thyme, and mar-
Jjorawe. Spread them on cloths onthe floor of a room where
the sun penetrates.  When sufliciently dried, put layers of
the leaves into your jars, sprinkling between each layer
pounded bay-salt, pounded cloves, pounded orrisroot, the
dried, thin rind of oranges and lemons. The proportion is,
a quarter of an ounce of eloves, and half an ounce of orris-
root to one ponnd of bay-salt. The bay-salt must be liber
ally sprinkled over the layers of leaves. When in the jar,
Yyou must well stir the ingredients daily for about o weel.
You may add violets, dried in the spring, and fresh rose-
leaves, in ensuing seasons. The mixture will retain its
scent for ten years, and ever longer.

Tmprovement in Starching—Take two ounces of white
gum-arabic powder, put it into a piteher, and pour on it a
pint or more of boiling water, (aecording to the degrea of
strongth roquired;) and then, having covered it, lot it stand
all night. The next day pour it carefully from the dregs
into a clean bottle, cork it, and keep it for use. A table-
epoonful of this gum-water, stirred into o pint of starch that
has been made in the nsual manner, will give lawns (either
white, black, or printed,) & look of newness when nothing
else can restore them after washing. Tt is also good, much
diluted, for thin white muslin and bobbinet,

To Bleach a Straw Bonne—First scrub the bonnet well
with yellow soap and a brosh dipped in clean water; after
this, put into a box a saucer containing burning sulphur;
it must remain there a short time, and ns soon na it is re-
moved, the bonnet must be placed in the hox and well
covered up, so that the sulphuric atmosphere may whiten
it: next dissolve a little oxalic acid in boiling water. Wash
all over the bonnet with a small paint-brush; pat it into o
pail of cold water, and let it remain half an hour; then
hang it out to dry; it must afterward be stiffened with
gelatine, dried again, and then pressed into shape.

Furs—Furs may be preserved from moths and insects
by placing a little coleynth pulp, (bitter apples,) or spices—
as cloves, pimento, ete.—wrapped in muslin among them:
or they may be washed in a very weak solution of corro-
sive sublimate in warm water, ten or fifteen graing to the
pint, and afterward carefully dried. Turs, as well as oevery
other species of clothing, should be kept in a clean, dry
place. .

To Wash a Muslin Dress—Mako & good lather, and wash
the muslin in cold water—never putting it fnto warm w raber,
even to ringe it. I the muslin is green, add & wineglassful of
vinegar to the water in which it is rivsed; if lilac, the same
thnﬁty of nmmonis. For black and white musling, use a
small quantity of sugar of lead.

To Clean Sk (Black or Chlored.}—Mix apirita of wina
with water, eponge on the right side, and iron on the
wrong; it will look new again.
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and lay round the cdge of the dish, having previously
wetted it with a paste-brush dipped in water; then roll
ont the remainder of the paste to ahout the size of the
dish, dump the band of paste upon the dish, and lay the
other pieco over, make a liole with a knife at {he top,
press the edges evenly down with your thumbs, trim the
pie round with o knife, egg over tho top with a paste-
Dbrush, and ornament with the trimmings of the paste,
according to faney; bake it rather better than an hourin
a moderate oven, and serve either hot or cold,

DESSERTE,

Prince of Wales Pudding.—Chop four ounces of apple,
the same quantity of bread-crumbs, suet, and enrrants, well
washed and picked; two ounces of candied lemon, orange,
and citron, chopped fine; five ounces pounded loatsugar;
half a nutmeg, grated. Mix all together with four eggs.
Butter well and flour a tin, putin the mixture, and place
a buttered paper on the top, and a cloth vver the paper.
If you steam it the paper is sufficient. It will take two
hours boiling. When you dish it, stick cut blanchad
almonds on it, and serye with wine-sauce.

A Very Cheap Family Pudding.—A pound of flonr, a
pound of suet, chopped fine, three-quarters of a pound. of
molasses or sugar, a pound sach of carrots and potatoos, well
boiled and mashed together; halfa pound of raisins: three-
quarters of a pound of soft bread-crumbs; spice flavoring
and peel optional. Mix the whole well together with a
little water; it must not be too stiff, and certainly not too
moist; rub a bagin well with dripping, and boil for eight
hours. This is sufficient for twelve persons.

Frozen Pudding.—Fill the mould with different kinds of
sweetmeats; you can place them to form any figure you
please. Whip to a strong froth as much eream, with a
Tittle sugar, and flavoring of any kind, as will fill yo
mould; turn into the monld o teacupful of brandy, fill it
with the cream, put it into a eream-freezing tub, with
plenty of salt and ice; let it remain six or ecight hours.
This is also very nice for the supper-table.

A Pudding—A nutritious and fayorite pudding is made
ag follows: Half a pound of finely shred suet, half & pound
of flour, two or three ounces of moist sugar or molasses, half
a pound of currants or stoned raisins, two or three well-
beaten eggs, about a cupful of milk, and a smuall quantity
of salt. Mix all well together, and bake immediatiely in a
pie-dish for about half an hour.

MISCELLANEOUS TABLE-RECEIPTH.

Feonomical Wikite Sauee~Cut up fino one carrot and two
small onions, and put them into astewpan with two ounces
of butter, and simmer till the butter is nearly absorbed.
Then mix a gmall teacupful of flour in a pint of new milk,
boil the whole quieily till it thickens, strain it, season with
saltand white pepper or Cayenne, and it is ready to serve.
Or mix well two ounces of flonr with ons ounce of Dutter,
with & little nutmeg, pepper, and salt; add a pint of milk,
and throw in a strip of lemon-peel ; stiv well over the fire
till. quite thick, and strain.

Le-Cust forr Meat-Pies.—Take one pound of dried flour

and rub it into six cunces of lard, six onnees of hutter, a
small quantity of salt, and a small half-teaspoonful of
baking-powder. Mix all these ingredionts well together,
and then use as much water as will make them into a nice
stifl paste. Roll it out, let it stand for about ten minutes,
and then roll it once more before putting it on the meat.
The pie should be baked in a moderately quick oven.
" Baveloys ave made of galt pork, of which the fat and lean
are mixed together, and chopped with a fourth of their
weight in bread. Season with pepper, allspice, and sage-
leaves. Put the saveloys in gkins in tho same way as
eansages: boil them slowly for half an hour. They ghould
be eaten cold.
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Cheese-Omelet.—Mix to o smiooth batter threo tablespoon-
fuls of fine flour, with half a pint of milk. Beat up well
the yolks and whites of four eges, a little salt, and a
quarter of o pound of grated old English choese.  Add these
to the flourand milk, and whisk all the ingredients together
for half an hour, Pub three ounces of butter into a frying-
pan, and whon it is boiling pour in the above mixture, fry
it for a few minutes, and then turn it carefully; when'it is
sufficiently cooked on the other side, furn it on to a hot
dish and serve.

Rumbled Fygs—This is very convenient for invalids, or o
light dish for supper, Beat up three eggs with twoounces
of fresh Lutter, or well-washed salt hutter; add ateaspoon-
ful of eream or new milk. Puat all in & saucepan and leep
stirring it over the fire for nearly five minutes, until it
rises up likie soufile, when it should be immediately dished
on buttered toast.

i At o P i 2 8

MISCELLANEOUS RECEIPTS.

Ifow ta Prepare Starch for Use—Take a quart basin, and
put into it o tablespoonful of the best staveh, which, with
a clean, wooden speon kept for the purpose, gradually
mofsten and mub down with a quarter of a pint of cold
spring-wator, adding only a tablespoonful at o time. When
in o perfectly smooth state, and about the consistency of
crean, gradually stivinto itsa pint of boiling water; then
pour the mixtureinto a clean, glazed pipkin, kept for the
purpose, and stiv it over a gentle fire till it boils, adding a
lump of sugar, which prevents the stareh from sticking to
the Lot iron. While in @ boiling state, take a piece of
wax-candle, and tur it round two or three times; this
gives a smooth and glossy surface to the linen after it has
been jroned. Then strain the stareh thus prepared through
o picce ‘of conarse muslin into n basin, cover it over with a
plate, to prevent  skin forming on the top, and then, be-
fore it is quite cold, it is ready for nse.

Decarations for Fire-Grates,—The best and cleaneat isa
mirror, made, with o narvow gilt moulding, to fit in front
of the grate so as entively to fill it, to the inner edge of the
marble mantle-piece; the fender and fire-irons to be taken
away, and an ornamental stand of flowers placed in front
of the glass. If this is considered too expensive, o pretty,
light decoration ean be made by obtaining some very coarse
muslin, either white or colored, cutting it into yard lengths,
and carefully raveling it all to pieces. Put loose maszcs of
it into the grate and fender, and place a few pots of plants,
such as ferns, musk, or mignonette into the corners, and
you will have u pretty cool-looking cffect.

To Remove Rust from Polished Iron—Tha Lest method
of removing rust from a polished grate, is to serape down
to a fine powder some bathbrick, put it into alittle oil, and
rub the spots well with a piece of flannel dipped in tho
mixture; after which apply some whiting, also well rub-
bed in. This process must be repeated daily until all trace
of the rust has disappeared. To prevent the grate or fire-
irons from becoming spotted with rust, it is a good plan to
ruly them over with the fat from the inside of a fowl, and
finish them off with whiting.

Ty Clean Plate—~An ounce of pounded hartshorn is
boiled in a quart of water, and while on the fire the plate
is put into it, and allowed to boil & little; it is then drained
over the saucepan and dried before the fire. After the
plate is finished, some clean linen rags are put into the
water until all is soaked up. These, when idry, will be
useful for cleaning tho silver, and are also useful for
brightening brasa erticles. When quite dry, the plato
niust be rubbed till bright with leather.

Carpet Sweeping.—Cabbage chopped and thrown on car-
pets before sweeping, answors the same purposo as ton-
leaves for laying dust,
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