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The art in this game consists in so framing one's ques-
tivns, that they will produce answers altogether nnsnited
to the preceding question. If the answer is, “It is of use
to drink from,” a laughable consequence ensues; for, when
the round is finished, or, in other words, when the person
who has commenced the game has been questioned in his
turn, the questions and answers are repeated aloud, by
taking the answer of the person.on the player's right as a
reply to the question of the person on his left, it follows,
that to the question, *Of what use is a book?” one of the
company has answered, It is of nse to drink from;” and
g0 on with the rest of the questions and answers.

8 Orossep, OB Not O —Each player, in his
turn, passes to his neighbor o puir of scissors, or any other
object, saying, “I give yon my ecissors erossed (or not
crossed.”)

If the former, the player, as he ntters the words, must
cross hig arms or his feet in a natural manner. If the
latter, he mnst be carcful fo keep them separate. The
person who receives the scigsors must be careful to fmitate
this action. Many persons, from mere want of attention,
ronder themselves liable to forfeits in this game; and, with-
out knowing why, their surprise produces the chief part of
the amusement,

ENITTING FOR WINTER.

WarM Kxrrrep Usper-Crotuing.—We have been asked
for some patterns, in knitting, for warm under-clothing:
and give them here, as no illustrations are required.

WarM Kxirrep Usper-DrEss.—With two No. 8 knitting-
ping, with heads, and German laml's wool in half-ounce

#heins on the thinnest fleecy which can be bought; cast on

120 stitches, and knit 16 ridges. (A ridge is a row and
back again.)

To commence a gusset for the bosom, knit 28 stitches.
Turn the knitting (as to return,)slip 1 stitch from the right-
hand to the left-hand pin, pass the wool back round this
stitch, and replace this stitch on the right-hand pin. This
i to prevent a hole, and js to be done at every return-when

only part of & row is knitted. Knit the 28 stitches. Knit
24 stitches and return.  Knit 20 stitches and return, Knit
16 stitches and return. Knit 12 stitehes and return. Knit
§ stitches and return. Knit 4 stitches and return. After
this the entire rows are to be knitted. Knit 4 ridges. Knit
4 gtitches and return. Knit 8 stitches and return.  Knit
12 stitches and return. Xnit 16 stitches and return.  Knit
20 stitches and return. Knit 24 stitches and return. Knit

28 gtitehes and return,  Knit 22 ridges.

Cast on 30 stitches for the shoulder-strap, taking care
that it is at the same end of the pin at which the gusset
wag knitted. Init 8 ridges. Cast off §5 stitches, and knit
the rest of the row.

To knit in a gusset for the hip:—Knit 60 stitches and
roturn.  Knit 56 stitches and return, Ksit 52 stitches and
return. Knit 48 stitches and return. Knit 44 stitches and
returm.  Knit 40 stitches and return. Enit 86 stitches and
return.  Knit 32 stitches and return. Knit 28 stitches and
return, IKnit 24 stitches and return.  Knit 20 stitches and
return.  Kuit 18 stitches and return. Enit 12 stitches and
return. Knit 8 stitches and return. "Knit 4 stitches and
return. Knit 3 ridges, taking all the row. Knit 4 stitches
and return.  Knit 8 stitches and return. Knit 12 stitches
and return. Knit 16 stitches and return. Kuit 20 stitches
aud return. Knit 24 stitches and return,  Knit 28 stitelies
and return, Knit 82 stitchics and return.  Knit 86 stitches
aad retorn.  Knit 40 stitches and fetnrn.  Knit 44 stitchds
and reéturn. Knit 48 stitches and return,  Knit 52 stitches
and return. Knit 56 stitehes and return, Knit 60 stitches
and return.

Knit one rew (not ridge) and cast on 32 stitcheg, Enit

72 ridges.
TOW.

Knit 60 stitches and return.  Kuit 66 atitches and return,
Init 52 stitches and return. . Knit 48 stitches and return.
Iinit 44 stitches and return,  Knit 40 stitches and return,
Init 36 stitches-and return, Init 32 stitches and return,
Knit 28 stitches and return,  Knit 24 stitches and return.
Enit 20 stitohes and return. Knit 16 stitches and return.
Iinit 12 gtitches and return. Knit 8 gtitches and return.
Init 4 stitches and return, Knit 3 ridges. Knit 4 stitches
and return, Knpit § stitches and return.. Knit 12 stitches
and return,  Bnit 16 stitches and return. . Enit 20 stitches
sl veturn,  Knit 24 stitches and return.  JKnit 28 stitches
and return.  Knit 82 stitches and return. Knit 36 stitches
and return.  Knit 40 stitches and return. Knit 44 stitches
and return.  Knit 48 stitches and return.  Knit 52 stitclies
and return, Xnit 50 stitches and return, Knit G0 stitches
and return.

Init one row (not ridge) and cast on 55 stitches. Knit
8 ridges. Cast off 30 stitches and knit 22 ridges.

Knit 28 stitches and return. Knit 24 stitches and return.
Knit 20 stitches and return.  Knit 16 stitches and return.
Knit 12 stitches and return.. Knit § stitches and roturn.
Knit 4 stitches and return. Knit 4 ridges. Kanit 4 stitehes
and return. Init 8 stitches and return,  Knit 12 stitches
and return,  Knit 16 stitches and return. Knit 20 stitches
and return.  Knit 24 stitches and return,  Init 28 stitches
and return,

Iinit 16 ridges, cast off, and sew it up.

Tae SteevE.—Cast on 40 stitches,  Enit 26 ridges. Knit

Cast off 82 stitches, and knit the rest of the

28 stitches and return. Knit 24 stitehes and return. Knit
20 stitches'and return,  Knit 16 stitehes and return,  Knit
12 stitches and return.  Knit 8 stitches and retuyrn,  Knit

4 gtitches and return. Knit 6 ridges. Knit 4 stitches and
return, Knit 8 stitches and réturn.  Knit 12 stitehes and
roturn. Knit 16 stitches and return. Knit 20 stitches and
return, Knit 24 stitchos ond return.  Knit 25 stitches and
return, Knit 26 ridges and cast off.

Aworner Suegve—Cust on 45 stitches and knit 8 ridges.
Knit 3 stitehes and increase by knitting two in the next:
finish the row. Incroasein the same manner at the same
end in every rvidge until there ave B0 stitches, Knit9
ridges. Knit 3 stitches, decredse by knitting two stitches
together, and finish the row. Deerease in the same manner
one stiteh'in every ridge until thers are 45 gtitches again,
Knit 6 ridges and cast off. Tho slesve must be made up
und put into the knitted under-dress.
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L5 Every veceipt in this Cook-Book has been fested by a
practical housekeeper.
SO0UPS.

Goose Giblel Soup—Scald and pick clean twa sets of fresh
goose giblets, wash them well in two or thrae waters, cut
off the noses and split the heads, cut the gizzards and
necks into mouthfuls, and crack the bones of the legs; put
them all into o soup-pot, cover them with cold water; re
move all the scum as it rises; then put into the pot a
bundle of herbs—thyme, a little marjoram and parsley, an
onion peeled and cut up, twenty berries of allspice, twenty
of peppercorns, and a little salt; tie the herbs and spice in
a little bag, 50 as to remove it before dishing; let this sim-
mer slowly two hours, and then remove the bag; tuke out
all the giblets with o skimmer and put them into s pan,
anil keep it in o hot place; then thicken the soup—put two
taklespoontuls of butter into a hot pan, and stir in as muck
flonr as will make it into a'paste; then pour in, by degrees,
a ladleful of the seup; stir it very smoothly and pour into
the soups let this boil half an hoor; stir it and skim it woll;
add & wineglassful of geod cooking wine, and a table-



82 OUR

NEW COOK-BOOK.

spoonful of mushreom catchup, and let it boil up onee or
twice; then stir in the giblets. Serve hot.

Veal Pottage—Take off a knuckle of veal all the meat
that can be made into cutlets, ete,, and set the remainder
on to stew four or five hours at least, with an onion, a
bunch of herbs, a blade of mace, some whole pepper, and
five pints of water; cover it close. Strain it, and set it by
till mext day; take the fat and sediment from the jelty,
and simmer it with either tarnips, celery, sea-kale, and
Jerusalem artichokes, or some of each, cut into small dice,
till tender, scasoning it with salt and pepper, and butter
the size of a walnut. Before serving, rub half a spoonful
of flour with half a pint of good cream; boil it o few
minutes. Let a small roll simmer in the soup, to be served
with it. The pottage may be thickened with rice or pearl-
barley; or the veal may be minced, and served up in the
tureen.

Beef-Broth—Take aleg of beef, wash it clean, crack the
bone in two or three parts, put it into a pot with a gallon
of water, and skim it well; then put two or thres blades of
mace in a bundle of parsley, and a erust of Lread, and let
it boil till the beefis quite tender; toast some bread, eut it
into dice, put them into a turcen, lay in the meat, and pour:
the soup over it {

MEATS.

A Leg of Pork.—0ne of eight pounds requires three hours.
The skin must be scored across in narrow stripes, about a
quarter of an inch apart. Rub it with sage, pepper, and
galt, well. Do not put it near the fire when first put down.
When it begins to roast, brush it over with a feather dip-
ped in sweet oil. This will render it a better color than
any other method, and is the best way of preventing o
blistering of the skin. For a sauce, put three onions finely
chopped, and a spoonful of rubbed sage-leaves, into a sauce-
ran with four spoonfuls of water, cover tightly and sim-
mer gently for ten minutes, then stir in half a teaspoonful
of salt, and the same of black pepper; add this to the drip-
ping; skim the fat off, and strain the whole through a
sieve; then mix in a tablespoonful of browned flour, sim-
mer a few minates, and gend up in a sauce-hoat with the
pork. Stewed apples are always necessary with roast pork.

Begf Hashed.—Take the bones of the joint to be hashed,
and break them small, then stew them in very little water,
with a bunch of sweet herbs, and a few onions; roll a lump
of butter in flour, brown it in a stewpan, pour the gravy
to it, and add the meat to be hashed; twe small onions in
thin slices, o carrot, also, and a little parsley shred finely;
stew gently until the meat is hot through, and serve,

Shoulder of Mutton.—A shoulder ef mutton, weighing
about six pounds, requires one hour and a half to roast; if
stuffed, & quarter of an hour lenger. Before cooking it,
take out the bone, and fill the epace with a dressing of
bread-crumbs, pepper, salt, parsley, sweet-marjoram, one
egg, and o small picce of butter mixed togetier.

Lamb-Chops Breaded—If possible have your chops with
some of the kidneys and its fat left adhering, rub them
over with pepper and salt, butter them, and erumb them
over with fresh }Jrcatl-cmml{s, anld carefully broil them of
o light golden brown en both sides, ¥ry a little chopped
parsley and serve with them.

POULTRY..

White Fricassee af Chicken.—Draw and clean one pair of
fowls; lay them in water for half an hour, then dry them
i a stewpan with milk and water, and a little salt, and
let them simmer until cooked; put into a saucepan half a
pint of cream, a quarter of a pound ef butter, and a little
grated nutmeg, stir this and set it on the fire to simmer,
and stir in a wineglass of white wine; then lay in the
cooked chicken, and let it remain in this, covered up, until
dished. Chop up parsley and strew it over the chicken.

‘and the gaume of mushrosm catchup.

An Approved Sauce for Boiled Turley, or Copon—When
the peultry is plucked quite clean and singed, sce that it
is neatly trussed; and before finally elosing the vent, stuft
the bird inside with as many oysters of the best quality as
can be procured, adding to the same a lump of fresh hutter
and a portion of bread-crumbs from a stalo loaf. Remove
the turkey, or capons into a clean cloth, fold them up euve-
fully, pluce them into a saucepan of cold water, and let
them boil over a moderately-heated five until they are
sevarally done. Have a stick of white blanchied celery at
hand, and chop it up very small, place it in a quart of new
milk in a saucepan, and let it boil gently, with a few black
peppercorns, fill the quantity is reduced to one pint, keep
stirring the escnlent up with the milk ontil it assumes the
character of a consistent pulp, Thicken the whole with
the yolk of a fresh ege, well beaten up, with half a teacup
of frosh cream. Have upon the table a sauce-boat of strong
veal gravy.

Chickens En Timbale—Prepare a batter with two spoon-
fuls of flour, some grated nutmeg, four eggs, stirred in, one
at a thne, and some new milk, but do not make it too thin.
Fry it as if for pancakes, but remember to have & very
thin layer in the frying-pan, and brown it only on one
side. Cut each pancake (all but twe or three) in half,
place a whale one at the bottom of a mould previousiy
buttered, and the others round the sides, fill the mould
nearly with a thick mince of chicken, moistened with
good white sance. Turn the ends of the pancakes over it,
and cover the top with a whole one. Balke it in a moderate
oven, and when done, turn it out, and dish it with good
gravy. It makes a nice side-dish.

VEGETABLES.

Escalloped Potatoes.—Boil one pound and a half of the
biest mealy potatoes over a gentle fire. When they are
thoroughly done, carefully peel them, and mash them in a
mortar with half a pint of new milk and two ounces of
fresh bmtter, adding to them, by way of seasoning, black
pepper ground, Cayenne ditto, and salt to taste; some per-
gons use a little nutmeg upon the oceasion. Take one
dozen oysters, and open them dver a large basin, with the
liquor that may exude from the shells. Work them well
up with the potatoes already mashed, adding the yolks of
two fresh eggs. When the several ingredients are well
mixed, put them in tin escallops, or sancers, in a Dutch
oven before a brisk fire. Let them be baked till they
assume 4 rich erisp brown complexion, when they may be
tulken up and served to table quite hot.

Jerusalem: Artichokes—Those who have a garden should
not fail to add Jeruealemn artichokes to the store of winter
vegetables. Their watery character is their great draw-
back, but their flavor is delicions. I they are pecled be-
fore they arve cooked, they shonld be thrown into cold
water as they are done, to prevent their turning black;
and if they are peeled after they ave dressed, they should
be pecled and served very quickly. In ragouts they give
a very soft, nice flavor.

A Nice Onion Sauce—Peel and thinly slice four or five
onions, put them into a saucepan with a piece of butter;
stir the onion until browned; then stir in, slowly, a spoon-
ful of flour, four tablespoonfuls of any kind of nice broth,
a little pepper and alt; boil this for a few minutes; watch,
fo prevent its scorching; then add a wineglazsful of claret,
Strain it throwgh
a hairsieve. Serve hot. This is a very nice gravy for
steals,

Stewed Haricots, or White Beans—Boil a teacupful of
haricots in plenty of water until they are quite soft. When
they are first put on, add a picce of butter or dripping as
big as a walnut, and a small onion, minced fine. By the
time the beans are well done, the liguor will be no more
in quantity than enough to make the gravy., Season with
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pepper and salt; and if tho beans have not thickened it
enough, add o little flonr.

Ty Dress Red Calbage—Let the cabbago boil for o short
time; take out the heart, eut it into pieces, and put it into
a stewpnn with a pices of butter, and some galt and pep-
per. Allow it to stew over a moderate five, stirring it very
frequently, so as to mix it well with the butter.

DESSERTE,

Rich Rice Pudding—Put a small teacupful of rice to sonk
for two hours in a pint of milk. When it has souked, put
it into a saucepan with the thin rind of half a lemon and a
pinch of sait. Let it simmer gently until the rice is soft,
Put it into a pie-dish to stand to cool, adding, gradually,
two ounces of fresh butter so as not to oil the butter, and a
quarter of a pound of sugar. Beat up four eggs with half a
pint of milk, and add a few drops of essence of vanilla, or
almond-flavoring, mix all together, and bake in a slow oven
for about half an hour. Candied peel moy be put into it,
or two ounces of currants or sultanas, In summer these
things are unsually omitted, as the pudding can then be
eaten with fresh stewed fruit. Y

Children’s Fruit Pudding.—Cut glices of Lread, and lay
them in a pie-dish till it is nearly full; pour over enough
hot milk to soak the bread, then boil some fresh fruit, black
or red carrants, and raspberries, or all mixed together, with
mnearly half their weight in sugar. As soon as it comes to
the boil take it off, and peur it over the bread; bake about
twenty minutes. It may be eaten hot or cold—if cold, it
should be pressed down by means of a dish placed on itand
some weight. When wanted, it ean be turned out. Dy
adding a little lemon-juice to the soaked bread, the flavor
iz greatly improved. If a nice custard is poured over the
cold pudding, it becomes quite a dainty dish.

Pudding Pits.—PBoil for fifteen minutes three ounces of
ground rice in a pint and a hulf of new milk; and when
taken from the fire, stir into it three ounces of butter and
four ounces of sugar; add to these six well-beaton eggs, o
grain or two of salt, and a flavoring of nutmeg or lemon-
peel at pleasure. When the mixture is nearly cold, line
gomo pattypans with thin puff-paste, fill threo parts fall,
gtrew the tops thickly with currants, (cleaned and dried,)
and bake for fifteen or twenty minutes.
 Sweet Souflle—Take a pint of milk and as much flour as
will come to a thick paste over the stoye; keep stirring it
all the time; add six yolks of eggs and a pinch of salt, and
a8 much sugar as you like. Beat eight whites of eggs to a
froth; stir them all together, To be put into the oven a
guarter of an hour before wanting it; the oven must be
quick. Glaze it with white sugar, and send quickly to
table. It may be made with ground rice. The rind of a
lemon, grated, or lemon-fuice gives it a nice flavor,

Commeon Plum-Pudding—Beat together three-quarters
of a pound of flour, the same quantity of raisins, six ounces
of heef-suct, finely chopped, a small pinch of salt, some
grated nutmeg, and three eges, which have been thoroughly
whisked and mixed with about & quarter of a pint of milk,
or lgss than this, should the eggs be large, Pour the whole
into a buttered dish, and bake an hour and & quarter.

BANITARY.

Balsam of Homey—Take balsam of Tuln, two ounces,
‘gum storax, two drachins, opium, two drachms, honey,
eight ounces. Dissolve these in & quart of spirits of wine,
The balsam is very useful in honrseness, and allays irrita-
tion of the Iungs. Tt will often cure a cough that is alarm-
ing. Dose, one or two teaspoonfils in a little warm tea.

Cunedle—Make o fine smooth gruel of half grits; when
boiled, strain it, stir it at times till cold; when wanted for
use, add sngar, wine, and lemon-peel, with some nutmeg,
according to taste; you may add, if yon plesse, Lesides the
wine, a spoonful of brandy, or lemon-juice.

For Chilblains.—Toil some turnips, and mash them into
a pulp; put them in a tub or large basin, and put the feet
in them, almost as hot as ean be borne, for a short time
before going to bed. Of course, this must be before the
chilblains are hroken,

Deafness—Temporary deafness may often be cured in
the following manner:—Mix three purts of sweet ofl and
one of glycerine, and drop into the ear ten drops every
night. A cure will, in most enses, soon be effected.

For Corns—Take white pine turpentine, spread a plaster,
apply it to the corn, let it stay on till it comes off of itsclr,
Repeat this three times. It is also good for wounds, 4

or the Teeth—1It may not be gencrally known that povs
dered alam not only will often cure the aching of the
teath, bt will also prevent their decay.

For Weak Eyes—Two grains acetate of zine, in two
ounces of rose-water; fitter the lquid corefully, and wash
the eyes night and morning,

TOILET.

Marrow anid  Castor-0il Pomatum.—Procure two fresh
marrow-hones, and remove the marrow curefully out of
them, put it into cold water until it is quite clean; this
will take three or four days, during whieh the water must
be frequently changed, Then put the marrow in a clean
bowl, dissolve it, and strain it throngh muslin; after which
nidd four onnces of castor-oil. Beat these together with a
silver fork until they are almost cold; but before the
pomade sets, add the scent—half an ounee, if strong; will
be required. This must not be added until eold, or else it
evaporates.

o Make, Cold Cream.—Three ounces of oil of almonds,
Linlf an ounce of spermaceti, and a quarter of an ounce of
white wax. These niust be melted over the fire and poured
into o warm glass er marble mortar, when as much orange-
flower or rose-water as the mixture will take up should be
put in by degrees.

Lip Salve—Bpermaceti ointment, half an ounce, balsam
of Peru, one quarter of a deachm. Mix. It is not coufeur
de rose, but it will cure—often with but a singls applica-
tion. Apply a thin coating with the forefinger just before
going into bed,

Ty Soften the Hands—After eleansing the hande with
soap, rub them well with oatmeal whilst still wet. Honey
i3 also very good, used in the same way as lemon-juice, well
rubbed in at night. :

Dr. Erasmus Wilson's Huair-Wash—Two ouncés of ean
de Cologne, two drachms of tineture of eantharides, ten
drops of oil of rosemary, ten drops of oil of lavender; all to
be well mixed togethor.

WARDROBE,

To Wash Flonnel —Fivst wash it in two waters, not very
warm, aud withcut soap. Take eut the flannel from: the
water and rub a little soap npon it; put it into a pan, and,
pour upon it a sufficient quantity of boiling water to cover
it entirely. Let it remain in this for ten minntes or a
quirter of an hour, then rub it as usual. nsing a little more
soap, if required, so as to make a very slight lather, adding
w small quantity of blue.  After this vinse and take out the
fiannel, wring it, shake it well, and dry it in the open air.

T Renovate Black S¥k.—Rub the silk all over on the
right side with a solution of ‘ammonia and water, (two
teaspoonfuls of powdered ammonia to quarter of a pint of
warm water,) and smooth it on the wmng side with a mo-
derately het iron, and the silk will regain a bright black
appearnnece.

1o Penfume Clothes—Cloves in coarse powier, one onnee;
cassin, one ounce; lavender-flowers, one onnce; lemon-peel,
one ounce. Mix and put them into little bags, and place
them where the clothes are kept, or wrap the clothes round
them, They will keep off inseets, -
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every alternate stitch for 40 stitehes, purl to within 10 of the
end of the row, knit them. KEnit to within 10 stitches of
the shoulder-strap, then alternately knit 1, and purl one to
the end of the row. Knit 1 stitch and purl 1 stiteh alter-
nately for 40 stitches, purl to within 10 of the end of the
row, and knit then. Knit to within 10 stitehes of the
shoulder-strap, and koit 1, and purl 1, alternately, for the
rest of the row. Knit T and purl 1, alternately, for 40
stitches, purl to within 10 of the end of the row, and knit
them. Enit to within 40 of the end ef the row, knit 1 and
purl 1, alternately, to the end of the row. Kuit and purl1,
alternately, for 40 stitches, and purl the rest of the row.
Enit to within 40 of the end of the row, Enit and purl 1,
alternately, to the end of the row. Repeat the last 8 rows.
Cast off 55 stitches, purl to within 10 stitches of the end of
the row, and knit them.

Init 60 stitehes, Return purling to within 10 of the end
of the row, whieh knit. Kuit 50 stitches. Return purling
46 stitches, and knitting 10. Knit 52 stitches. Return
purling all the stitches. Knit 45 stitches. Refurn purling
58 stitches, and Knitting 10, Enit 44 stitches. Return purl-
ing 99 stitches, and knitting 10. Knit 40 stitches. Re-
turn purling 80 stitches and knitting 10,  IKnit 36 stitehes,
Retorn purling all the stitches.  Enit 82 gtitches. Return
purling 22 stitches and Enitting 10. Knit 28 stitches.

teturn purling 18 stitches, and knitting 10. Knit 2L

gtitches, Return purling 14 and Koitting 10, Knit 20
stitches. Return purling 10 and knitting 10. Knit 16

all. Enit 0 stitches. Return
Purl to within 10 of the end,
Purl to within 10 of the

stitches, Return purling
knitting 9. Knit one row.
and knit them. Xnit one row.
end, and knit them, Knit one row. Purl one row. Knit
9 stitches., Refurn Kknitting 9 stitches. Knit 12 stitchies.
Return purling 2 and knitting 10. Knit 16, Return purling
6and Knitting 10. Enit20. Return purling all the stitches,
Enit 24. Return purling 14 and knitting 10. Knit 23
Returning purling 18 and knitting 10, Knit 22. Return
purling 22 and koitting 10.  Enit 36. Return purling all
the stitches.  Knit 40, Return parling 20 and Kuitting 10,
Init 44 Return purling 32 and knitting 10, Knit 48,
Return purling 38 and knitfing 10.  Init 520 Return
purling all the stitehes: Knit 50 gtitches, Return purling
45 nud knitting 10, EKnit 60. Return purling 50 and
Enitting 10.. Knit one row. Cast on 32 stitches. Knit
10. Purl to within 10 of the end, and knit them. Knita
row. Purl @ row. Knit a row. 4

Knit 10 stitches, purl to within 10 of the end of the row,
knit them. Knitarow. Knit 10 stitches, purl to within
10 of the end of the row, knit them, Knit a row. KEnit
10 stitches, purl to within 10 of the end of the row, knit
them, Kuit a row. Purl one row. Enit one row. Repeat
the lust 8 rows eight times more. This brings the knitter
to the half of the garment; and she will not find it difficult
to knit the other half by it.

In knitting thesleeve, purl every alternate row, and kit
a pattern at the edge, ns in the chemise, to pravent it
curling up.

A much thinner and cooler under-dress, for snmmer
wear, may be made with Lady Betty wool, or wool of any
intermediate gize may be used.
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B~ Every receipl in this Choli-Fook has been fested by a
practical housekeeper.

SOUPS.

Celery Soups—Trim and wash two dozen heads of fine
celery; split each in two, and put them to blanch in a large
stewpan of water, withi plenty of salt; when tender, let them
drain on « sieve, and stir them over the fire, with about three

_ounges of butter, and a very little sugar and salt. When

the butter beging to look clear, mix in a Tadleful of very
strong stock; when this has boiled for a fow minutes, and
the celery is perfectly mashed, stiv in three tablespooufuls
of stock, in which lean ham, butter, and mushrooms Lave
been stewed. When this is well boiled, rub the whale
throngh a colander; add a pint of rich stock, und about as
much good ¢rean.  Put it into the soup-ketile, and half an
hour before it is wanted, place it on the fire to boil, and
it:  Berve it with celery eut round, blanched and stow

St Patrick's Soup—Take one pound of meat withen
bones, and cut into small pleces; put into & stewpan two
vunces of dripping, one ounce of Tecks, one ounce of celery,

minutes; then add the meat, with two ounces of salf,
an ounce of sugar, and fry until a thick glaze is produ
then add one quart of cold water, and half a ponnd of
then add two ounces of dillisk, well washied. and choy
fine, a little mixed spice and pepper; boil three-guarters of
an hour and serve.

Oyster Soup—Beat to o paste the yolks of three hard-
Doiled eges and three dozen of oysters togethor, ina marils
mortar, with the Hguor of the oysters strained, Mix £l
guarts of good stock and the pounded oyaters, and
them half an hour: then stir in one way the yolk:
raw eggs. well beaten, to thicken the soup, and p
through o tanumy, rubbing through the puste as much ag
possible, then add a dozen or two of oysters, Bearded,
seasoned with galt and pepper to taste, and simmer tha
soup five minutes to warm.,

MEATS.

Sevory Stew of Feal.—Cut the meat from the bones into
picces aliout two inches square, put into a frying-pan two
ounces of butter, and an onlon in thin slices; when the
butter is hot, put in the veal, and fry it to a nice brown;
put it on a dish, and pour & teacupful of water into the
frying-prng let it boil np and pour itout,  Stew the bones
in rather more cold water than will cover them, for three
hours. This will make excellent soup or broth, which may
be flavored with parsley, celery, or any other vegetable. A
pint of this broth, before any other flavor than parsley Lus
been added, is needed for the meat, which should be put
into a saucepan with it and the lquor which was made after
frying the meat, and gently stewed for an howr, A teas
spuonful of flour, and o little catchup, with Cayenne pepper
and salt, should be added. Give it a boil up,and serve
with suppets of toasted bread round the dish.

A Nice Way of Using up the Remains of Cold Joints.—
Chop the meat very fine, with some fat bacon or ham; add
a little: salt, Cayenne, grated lemon-peel, nutnieg, parsiey,
a few bread-crumbs, and two eggs, to one pound of meat,
Putall into a saucepan, with two tablespoonfuls of cream,
and two ounces of butter. This is the proportion to one
pound of chopped meat. Stie over the five for five minutes.
Let the mixture get cold, and then put it into light puaste
to bake, cither in the form of patties or rolls.

Beef Collops—Any part of beef which is tender will serve
to make collops; cut the beef into picces abont three inches
long; beat them flat; dredge them with flour; fry them in
butter; lay them in a stewpan, and cover them with hrown
gravy; put in halfan eschalot, minced fine; a lump of butter
rolled in flour, to thicken, and alittle pepper and salt; stew
without suffering it to boil; serve with pickles, or squecze
in half & lemon, according to taste; serve in a tureen, and
serve hot.

POULTRY.

Made Dishes of Poultry—Partly roast the fowl, eut it up,
detach the wings and legs, carefally dividing side-bones,
neck-bones, breast and back, in'as handsome pisces as pos-
sible; take eight or ten large onions, which eut in slices of
moderate thickness; make ina stewpan a layer of the sliced
onion, with some chopped parsley, then luy upon it some
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of the fowl, again a layer of the onion and parsley, until
the whole of the fowl and onion are used; place in two
Day-leaves, about as‘much salt as would fill alarge teaspoon,
four tablespoonfuls of olive oil, or, if that is not to the
pilate, substitute cream. It should simmer gently umtil
done enough, and then be dished, the onion in the middle.
serve with a little sauce.

Him and Clicken-Pie—Cut some thin slices of cold,
cgoked han: Tay them in the bottom of o dish, and eut a
¢iild boiled fowl up as for a fricisseo: lay one half of the
fowl on the ham, and season with a very little pepper and
salf, and adittle grated nutmeg, Rab the hard-hoiled yolks
of two eggs, & spoonful of flour, and & large spoonful of
butter, and stir this into half a pint of any nice broth: then
pour this over the chicken, then anotler lnyer of thin slives
of lam, and then the remainder of the chicken; then ponr
on a little more broth, and cover the whole with a nice
paste, and bake it slowly half an hour.  Serve hot.

Joast Turley —8tutl it with veal stuffing, with or without
trufiles; if the latter, chop and pound them, and mix in
the stuffing, keeping all your large oues to be whole for
the body of the turkey; you must keep them in the turkey
for two days. Chestnuts shiculd be nsed raw; parve and
pound them, and roast at a elow fire, covered with buttered
paper.

VEGETABLES,

Savery Rice Food—Having saved the bones of the pre-
vious day; a very good food may be made as follows: Take six
pounds of bones, which brealt into small pieces, and boil in
ten quarts of water for four hours; having added three
ounces of salt, a small boneh of thyme, bay-leaf and savory,
put into a stewpan the fat and two onions eut thin, half a
pound of vegetables, as carvots, turnips, celery, ete., cut
very thing half an ounce of suger; put it on the fire for
fifteen minutes; stir it oceasionally; add half a pound of
aitmeal, and mix well; moisten with two gallons of the
stock from the bones; add one and a quarter pound of rice,
previously sonked; boil till tender, and serve,

Spinach Ragout—Having well picked and cleaned the
gpinach, put it into plenty of boiling water; throw in a
amall handful of salt, and ns soon as it readily separates, it
is done enough; strain off the liguor, pnt it into fresh
water for ten minutes, then strain off the liguor completely,
chop the spinach, lay it in a stewpan with a picce of fresh
butter, and keep it stirred; when tho butter has been ab-
sorbed; as much well-seasoned gravy soup as will make the
consistence of cream, may be addod, with a little grated
nutmeg, and then serve,

I'ried Artichokes.—Cut the artichokes into six or eight
pieces, according to their size, remove the choke and the
large leaves which will not become tender, and trim off the
tops of the remainder of the leaves with a pair of scissors.
‘Wash them in several waters, drain them, and dip them in
o batter made with flour, a little cream, and the yolk of an
egg. Let the artichokes be well eovered with the batter,
and fry them in oil, or in white dripping, Sprinkle a little.
galt over them, and serve/them on a bed of parsley fried in
the oil, ete.,, which remains in the pan.

Salad of Cabbage—Red cabbage makes a delicious winter
salad when lettuces, ete., are scarce, and is vary pretty.
Cut up half a head of raw, red eabbage into small shreds;
mix with it four heads of white celery, also cut small; de-
corate with sliced beet-root, and thoe white of a hard-boiled
egg. Put half a pint of vinegar on to boil, beat up the yolk
of an egg with o little salt and Cayenne, pour the boiling
vinegar on the yolk, stir it well, and pour it over the cab-
bage. This is nice with roast beef, hot or cold,

OMELETS.

On making omelets, the prevalent error to guard
against is sudden heat. The chief aim is to have the sub-

stance thick and pulpy, which eannot be accomplished if
the whites of the eggs are too quickly set. The omelet
should be gradually heated through—coddled, in fact,
without being burnt.  The brown paneake-like appearance
which many persons admire, is given by means of the sala-
mander after the omelet is folded upon the dish on which
it is to be sent to table. Another precaution to be observed
is serupulous eleanliness. Every utensil employed should
Tie perfectly free from grease. Cooks that rely on the nssist-
ance of the kitchen-maid for the cleansing of most vessels,
wish with their own hands the omelet-pai, and the basin
in which the eges are whisked., The reason for this care-
fulness is, that prease prevents the frothing of eggs—an
indispenzable condition to their lightness. The omelet-
pan should be very small—one eight inches in size is
most generally employed. It should not be nsed for any
ather purpose. Very Tittle butter is required for this frying:
of omelets; and it must only be sufféred to 1melt before tho
mixture is added. The fire should be “slow and clear,?
rither than “fierce.”

A Plain Omelel—Break six eggs into a basin, rejecting
the whites of two; beat them till they are light. Strain
them throngh a sieve, and season them with pepper and
salt, or sugar, according as a savory or sweet omelet may
be desired. Melt in the pan a picce of butter about tho
size of & small walnut; be careful that it does not got hot.
Whisk the eggs to the latest moment; and pour the mixturs
into the pan; stiv the omelet gently with a spoon till if
begins to thicken, then slip a little more butter beneath it.
Shake the pan until the center of the omelet begins to set;
fold it in half, place o dish on the top of the pan, and turn
the omelet ont.  Bend it immediately to table.

Ouelette ala Creppe—Put into a basin eight tablespoon=
fuls of flour; beat six eges into it, with as much milk as
will make it into a batter, with a pinch of salt. Balke till
brown. -~

Omeleite aw Jambon.—Break eight eggs into a frying-pan,
season’ and fry them over a sharp fire, bmt adding two
ounees of lean, cooked ham; minced and chopped. Serve
with brown gravy.

DESSERTS.

Apples and Rice—~Peel o number of apples of & good s'urt,
take ont the cores, and let them simmer in a syrup of clari-
fied sugar, with a little lemon-peel. Wash and pick some
rice, and cook it in milk, moistening it therewith by little
and little, so that the grains may remain whole. Sweeten
it to taste, and add a little salt and a taste of lemon-peel.
Spread the rice upon a dish, mixing some apple preserve
with it, and place the apples upon it, and 6l up the vacan-
cies between the apples with some of the rice. Place the
dish in the oven until the surfice gets brown, and garnish
with spoonfuls of bright-colored preserve, or jolly. -

Plum-Pudding.—~0Oune pound and a half of raising, one
pound and a half of currants, one ponnd and o half of beef-
suet, one pound of flour, half & pound of bread-crumbs, four
onnees of citron, four ounces of lemon, four ounces of
orange-peel, two rinds of lemon, grated, juice of one lemon,
four ounces of castor-sugar, ten eggs, one teaspoonful
each of nutmeg, ginger, and cinnamon, thirty-two bitter
almonds, one pint of new milk, and a small particle of salt.
Mix all together gradually over night, and add a little more
milk in the morning, if required, Boil seven or eight hours.

Victorin Pudding.—Six ounces of fresh butter worked np
to a cream, four ounces of loafsugar mixed in with the
butter, four yolks of eggs beaten, six ounces of bread-
crumbs, two rinds of lemon grated. Line the dish with a
light crust, and a layer of jam, or marmalade; then pour
in the mixture, and bake in avery slow oven for half an
hour. " Froth the whites of the eggs with a little loafsugar
and place them over the pudding, and put in the oven just
before serving.
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FASHIONS FOR FEBRUARY.

2215 CAKES,

" Almond Cheesecakes—Two ounces of sweet and one onnee
of bitter almonds, pounded with lump-sugar to prevent
them oiling; two ounces of pounded suger; two onnces of
butter, melted very thick; the yolks of three eggs, well

beaten; half a noggin of brandy, and a little nutmeg. The .

whites of the eggs are to be beaten to a very light froth,
anil allowed to stand for a gqnarter of an hour to drain, and
the light part put in the last thing. The butter must be
nearly cold when added.

“Snft Coolies."—Take one coffee cup of butter, three of
gugar, one of thick cream, and four eggs; mix the butter
and sugar, then add the eggs and the cream. Take a pint
aof sifted flonr, and a teaspoonful of soda; mix well, and stir
in to the other ingredients sufficient of it to make the paste
or dough stiff enough to roll out; cut it in squares, impress
with a faney mould, and bake in a slow oven. Caraway-
geed and ground corianderseed are often used to flavor
these biseuits.

Lemon-Cake—0One pound of sngar, three-guarters of a
pound of flonr, the rind of two lemons, grated, thirty er
forty almonds, fourteen eggs, (using only ten of the whites,)
half a teacupful of rose-water, and the same of Noyau,

Py S P TR L R e T

FASHIONS FOR FEBRUARY.

Fic. I—EvENING Dress oF Bive ANp Winre STRIPED
Gauze, worn over a silk petticoat. The skirt has but little
fullness in front, and the waist is very short. Hair dressed
in the Empire style.

Fi16. n.—EvENING Deess or Teix, WaiTe MUSLIN, over o
pink sill petticoat. The lower part of the skirt is orna-
mented with Cluny lace, which resembles Maltese lace.
The hair is dressed loosely and studded with pins with gold
heads.

Fi6. 1.—ITouse DrEss oF Grav Casnmere~The body is
trimmed with red ball fringe.

Fro. v.—Drsxen Duess or GneeN B, trimmed with
Black velvet and blonde lace. The basgue is not quite
tight to the fizure. The head-dress consists of three black
velvet bands, ornamented with pearls.

Fi¢. v.—Drrss oF WHITE CASHMERE IN THE GADRIELLE
8rrie, (body and skirt cut in one,) and trimmed with
cherry-colored cord.

Fit. vi.—WALKING DRES3 OF GRAY SILK, WITH BLACE VEL-
vET PALETOT, trimmed with gimp and cord.

Fi6. vin—WArkiNG Diess oF Bricg Axo WHITE BTRIPED
CaspuerE, made in the Gabrielle style, and looped up over
o white cashmere potticoat.

GENERAL REMARES.—SFKirés are worn as long and as wide
1t the bottom as they hayve been heretofore, notwithstand-
ing the prediction that short, nurrow ones wonld be once
more in favor, as they were worn about thirty-five years
ago. Hkirts are but little trimmed, and often not ut all.
The Gabrielle style Is quite popular for more ordinary
wear. A few double skirts have also made their appear-
ance, but these are not general. The fronts of dresses have
but fow pleats in them, as all skirts are very much gored.

Snronrt WaArsTs are now the fashion; and belts of moderate
width are always worn with them.

PBasques, like the skirt, fitting close to the figure, will
be again popular as the spring approaches; and when these
arae now worn, & belt is always fastened over them,

Loose Sicques and jackets are popular over the bodies of
dresaes, or over white bodies.

Surrves are trimmed from the wrist to the shoulder,
gomotimes the trimming winds aronnd the arm in a spiral
manner.

Srnirsp Perricoars, scalloped at the hottom, and bonnd
with braid, are as new as any we hayve seen, except the
imported ones, when the Persian trimming is employed.
Generally the stripes are black and white, though some-

times red and white, mauve and white, or blue and white,
nre preferfed, These petticoats, however, do not suit all
styles of dress, as the black and white do. [

Ix Boxxers, the newest style is the Pamela, which has
just made its appearance in Paris. It is eccentric, but very
protty. Imagine a saucer, slightly bent down at the sides,
and with strings fastened to these sides,and some idea may
be gathered of these strangest of all small bonnets. They
are made of drawn black velvet, and at the top of the hon-
net, or rather of the saucer, a black velvet bow is placed,
the long ends of which fall at the side; in the inside thers
is a very small wreath of rose-buds, and a similar wreath
is repeated at the back. Be it understood there is neither
curtain nor cap to these small bonnets; and, although they
are infinitesimal head-gear for ont-door wear, they are
vastly coquettish with pretty faces under them. o

Loxa Tunie VEILS are no longer worn, as during the past
gummer, at the edge of the bonnet; they are now fastened
at the side with an agrafe of either flowers or jewelry;
then they are carried across the center of the bonnet, and
are fastened at the opposite side, and allowed to fall on the
shonlder. .

Heap-Dresses are of every style: but one of the newest
ig called “The Regent,” and consists of a coronet of black
velvet with a jet coronet over it; the comb is a repetition
of this coronet, only on a smaller scale, and from the comb
o white tulle veil falls over the back lnir, covering the
shoulders, and fastens in the center of the front of the low
bodice. This is particularly stylish for a matron, and ought
to be worn with a black dress. For a younger person, blue
velvet and pearls might be substituted.

Nzrs, made of the finest gold thread, are new and be-
coming to persons of fair complexion. A new gold cord
for the hair hns been introduced in Paris, and has been
already adopted by the Empress. It is about as thick as a
moderate-sized finger, and is =o pliable that it is arranged
in loops, which alternate with the small false curls now so
fashionable around the top of the forehead, and which are
continued along each side to the top of the chigmon. This
arrangement of heid-dress is represented to be very be-
coming to oval-formed heads.

Lixex CoLLARS AND SLEEVES are worn ornamented with
lace, or embraidery, either in satin-etitch, or “ Point Russe,”
which somewhat resembles the cat-stiteh. This “Point
Russe” is done in colorad cotton, or sometimes even in fine
zephyr. Sleeves are made with deep wristbands. Hand-
kerchiefs are often embrofdered to correspond with the
work above the hem-stiteh, and the initinls in the corner.
Branches, flowers, dots, leaves, are the most popmlar pat-
terns.

Nzer-Tves are heginning to be worn very wide, and are
beautifully embroidered in silver and gold of various de-
signs.

VELveT CoLLARETS, edged with lace, are worn over the
dress cold days.

Ix OnxayMeENTS—Jet cameos are much worn to trim silk
dresses, and are also placed on gros gratn, or velvet. They
are diamond-shaped, or oval, but the former are most in
favor, Oxyidized silver buttons are also execedingly fashion-
able; they bear the device of a head, resemble old coing, or
are embossed with Greak letters. When coins are selected,
it is necessary that every button should be different. Silver
ornaments in fretwork are another favorite trimming; they
are square, or dismond-shaped, fringed on the lower cnd
with. minute chaing, each ending in a little Dall. Tlheso
are placed on every available part of the dress. Largo
colored gluss beads are now to be seen round the throat,
both with high and low dresses. They are nothing more
than large glass balls, threaded on a silk cord of the same
color. Two rows are usually worn, and from them is sus-
pended o large gold Tocket, with the initials of the wearer
in either turquoise, pearls, or dinmonds.
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By~ Bvery veceipt in this Cook-Book has been tested by a |
practical houseleeper.

FIEH.

Th Piclle Oyslers—Take twd hundred of the plumpest,
nicest vysters to be had, open I:heliJ.,. saving the liquor, re-
move the beards, put them, with the liguor, into a stew-
pan, and let them simmer for twenty minutes over a very
gentle fire, taking care to skim them well. Talke the stew-
pan off the fire, take out the oysters, and strain the liquor
through a fine cloth, returning the oysters to the stewpan.
Add to a pint of the hot liquor half an ounee of mace, and
half an ounce of cloves; give it a boil, and put it in with the
oysters, stirring the spice well in amongst them. Then
put in about a spoonful of salt, three-quurters of a pint Ufk
white-wine vinegar, and one ounce of whale popper, and
let the oysters stand until they are quite cold. They will
be ready for nse in about twelve or twenty-fonr hours; if
to be kept longer, they shonld be put in wide-monthed
bottles, or stone jars, and well drawn down with bladder.
It is very important that they should be quite cold before
they are put into the bottles, or jars.

To Cook Scallops—=Seallops Browned.—Be very carcful to
free them from sand. Wash the shells, rub dry before
opened; put them into'a sancepan, close covered, without
wiater, until the shells'open. Strain the lignor, take off
the skirts, (outer edge,) leave on the red and black tongues;
wash them in the strained liguor, freed from gands butter
the shells well, lny in as many scallopg and crumbs of
grated bread, with small pieces of butter, white pdpper,
mace, nitmeg, some of the liquor, well coyerad with grated
brend-crumbe.  Cook them in a Dutch oven until quite
Lrowned. T4 Slew Seallaps: Open, and separate the liguor
from them, then wash them from the grit, strain the liguor,
and put to the scallops a little mace, nutmeg, lemon-peel,
anid a fow whife peppers.  Simmer them very gently, and
add a g1l of cream, a little butter, and a little flour.

Salmon Beiled —Take out the liver, put it by, and baoil it
in a separate sincepan. Wash-and serape the salmon well;
put it into boiling water sufficient to cover it, with a little
galt; take off the seum as it rises, and let it boil very gently.
A piece of salmon will take nearly as long boiling as o
whole one; the thickness, rather than the weight, being
attended to. A gquarter of an hour to o pound of fish is the
time usually allowed; but a piece of ten pounds weight
will be done in an hour and a quarter. Serve up with
ghrimp, or lobster-sance.

A Nice Way of Using up Cald Salmon.—Remove the fish
from the skin and bone, and break it up small. To one

poung of fish put half a pound of bread-crumbs, a tea-
spoonful of essence of anchovies, two tablespoonfuls of
cream, and four eggs, well beaten, Mix all well together
with n seasoning of pepper and Cayenne. Butter a dish
and press the mixture down in it. "Score the top with a
fork. Bake half an hourina quick oven. The top should
Be nicely browned.

Mucaroni Fish.—This is a0 good way of dressing ealted
codfish, or haddock. which has been hung up with ealt for
several days. Cnt the fish in pieces, and parboil it, taking
care to extract all the bones. Have rewdy some good white
gtock; into which put the fish, and alse some macaroni
provionsly boiled in milk and water. Let thigsimmer on
the fire, and about ten minutes Wefore it is taken off, put
to it some good cream. Boil three eggs quite hard, cut
them in pieces, and put them over the fislv after dishing it.

MEATS.

Betf-Steak and Oyster-Sauce.—Select'a good, tender romp-
steak, about an inchithidk, and breil it carefully. Nothing
but experience and attention will serve in broiling & steak;
ane thing, however, is always to be remembered; never salt

or season broiled meat until cooked. Have the gridiron
clean and hot, grease it with either butter, or good lard,
belore laying on the meat, to prevent its sticking or mark-
ing the meat; have elear, bright coals, and turn it frequently.
When cooked, cover tightly, and have ready nicely stewed
oysters; then lay the steak in a hot dish and pour over
some of the oysters. Berve the rest in a tureen. Twenty-
five oysters will make a nice sauce for a steak.

Stewed Veal.—Cut the veal as for small cutlets; put into
the bottom of & pie-dish a layer of the veal, and sprinkle it
with some finely-rubbed sweet basil and chopped parsley,
the grated rind of one lemon with the juice, half a nutmeg,
grated, a little salt and pepper; and cut into very small
pieces a large spoonful of hutter, then another layer of
slices of veal, with exactly the same gensoning as before;
anil over this pour one pint of Lisbon wine and half a pint
of cold water; then cover it over very thickly with grated
gtale bread; put this in the oven and Lake slowly for three-
quarters of au hour, and brown it. Berye it in s pie-dish hot.

Romap-Pudding —0il a plain tin monlil, sprinkle it with
yermacelli, ling it with o thin paste; have gome boiled
muearoni ready eut in pleces an inch long: weigh it and
tale the ssme weight of Parmresan cheess; prated; boil a
rabbit, cut off all the white meat in-slices, as thin as paper,
season with peppoer, galt; and shalot: add eream sufficient
to: moisten the whole, put it into the mould, and cover it
with paste; bake in 3 moderate oven for an hour, turn the
pudding out of the mould, and serve it with a rich brown
Eravy.

An drish Stew—Take a loin of mutton, cnt it into chope,
geagon- it with) a-very little:pepper-and salt, put it into a
sancepan, just cover itowith water, and let it cook half an
hour. Toil two dozen of potatoes, peel and mash them,
and stir ina cup of cream while they are hot: then line a
deep dish with the potatoes, and lay in the cooked mutton-
chops; and cover them over with the rest of the potatoes;
then set! it in tho oven to bake. Malke some gravy of the
broth in which the chops were cooked. This is & very nice
digh.

Meal-Cakes—Chop any kind of fresh, eold meats vory
finely, season with salt and pepper, make a nice batter;
lay a spoonful of the batter on the griddle, which must be
buttered to prevent its sticking, then a spoonful of the
chopped meat, and then a spoonful of the batter; when
browned on one side, turn carefully and brown the other.
It makes o palatable broakfast dish. Scrve hot.

DESSERTS.

Fig-Pudding—Procure one pound of good figs, and chop
them very fine, anid alsy a quarter of aponnd of suet; like-
wise chopped as fine as possible; dust them both with a
little flour as you procecd—it helps to bind the puddiog
together; then take one pound of fine bread-crumbs, and
nat quite a quarter of a pound of sugar; beat two eggs in
& teacupful of milk, and mix all well together.  Boil four
hours. I you choose, serve it with wine or brandy-sanee,
and ornament your pudding with blanched almonds. Sim-
ply cooked, however, it is better where there are children,
with whom it is gemerally a favorite. We forgot to say,
flavor with' a little allspice or nutmeg, as you like; but add
the spice before the milk and eggs,

Thun-Pudding —Chop very small two ounces of almends,
and some lemon-peel; pnt them in asaucepan with a pint
of milk, and sngar to taste; when this begins to boil stir im,
slowly, a large cupful of ground rice, and let it boil ten
minutes, sthring the whole time. Pour in a mould, aud
when cold, turn out. Put two ounces-af white sugarin a
pan, with a little water; stir until melted and becomes &
light golden-brown; add a pint of milk; bring this to a
boil, then strain it, and add the yolka of four egge; put
the strained milk and eggs on the fire and stir until it
thickens; when this is cold, pour it reund the pudding.
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Boston. Apple-Pudding.—Poel and core one dozen good
apples, cut them small, put them into a stewpan with a
little water, cinuamon, two cloves, and the peel of a lemon;
stew over a slow fire till soft, sweeton with moist sugar;
and pass it throngha hair-sieve; add the yolks of four eggs,
and one white, quarter of a pound of good butter, half a
nutmeg, the peel of a lemon, grated, and the juice of one;
beat well together; line the inside of o pie-dish with geod
puff-paste, anid bake half an hour.

Farmer’s-Pudding—Hout one guart of milk to beiling,
then slir in, slowly, one teacupful of maizens, Mix with
this abont six zood apples, pared and sliced, and add two
tublespoonfils of sugar, one of butter, and a little allspice
and nutmeg,  Pour the whole into a deep dish, and bake
until done, which will be in about forty minutes.

CAKES.

Hot (oss-Buns—Two pounds of flour, half a pound of
sugar, and o sinall quantity of grated nutmeg anid ellspics
ruixed tog . Make a hole in the center of the flour,
and into it put two tablespoonfuls of yeast, pouring in also
half a pint of warm milk, With the latter and the sur-
rounding flour mwake a thin batter; cover the dish, and let
it stand before the fire till the leaven begins to ferment.
Now add to the whole half a pound of butter, melted, and

“suflicient milk to make all the flour into wsoft paste. Dust
it over with flour, and let it rise again for half an hour.
Make the dough into the shape of buns, noteh ont on each
the form of the eross, and lay them sepurately in rows on
buttered tin-plates to rise once more for half an hour:
after which, put them into a quick oven, wetching them
carefully lest the color should be spoilt by ov

Pufi-Paste—VYery good puff-paste m
lard; in fact, lard makes amore flake
eapecially it all the wator be not previously squecsed out
of the butter into a coarse, dry cloth. Pabte made with
lard is gofter than that which is made with butter; and if
made entirely of the former, a little salt should im added
to the flonr in the mixing bowl. Another very good fuli-
stitute for butter, is to pick, shred, and pound the requisite
quantity of fresh beef-suet in a mortar, adding, if neces-
sary, o few drops of oil to bring it to the consistency of
butter. If carefully prepared, beef-suet thus pounded makes
the finest pastry, and may bo eaton with impunity by ehil-
dren and persons of delicate digestion, when every other
description of pastry has been found to disagree,

Arrow-root Biscuits—Rub together three-quarters of a
pound of sugar, and the same weight of mtter, until they
rise; beat three eggs well, and mix with it: then stir in two
cups of sifted drrow-root; and two cups of sifted flour; roll
them ont thin, eut them with a biscuit-cutter, place them
in buitired tins, and bake them ina slow oven,  For plain
arrow-root Lisouit, mix together two cups of sifted arrow-
root, and the snme quantity of flonr, with one cup of millk,
two tablespoonfuls of butter; and a little yeast; knead all
together, roll it out, eut it into bisenits, place them on tins,
and let them stand to rise for half an hour, or more, before
you bake then,

Gingerlréad —Flour, one-pound; carhonate of magnesia,
quarter of on onnee—mix; add molasses, half o pounds
moeist sy rter of a pound; melted hutter, two ounces;
tartaric issolved in g little water, one drachin; make
& BT then add: powdered gingor aml cinnamon,
{casgsis ,one drachm; grated nutmeg, one cunce;
sot it eslde for half an hour, or an hour, and put it in the
oven. Tt should not be kept longer than two or three
hours, at the utmost, before being bu.lw.l It produces
superior thin gingerbread.

Fea-Cales—Tuke one peund of flour, half a pound of
common raw sugar, the yolks of three epgs, some caraway-
seeds, anl a little nutmeg. Make all into a stiff paste;
divide this into flat cakes, and bake them on tina,

ing.
¢ Db annde with
paste than batter,

Rochampton-Cakes—Rub three ounces of fresh butter
into one pound of flour, add one egg, well beaten, a tabie-
apoonful of good yeast, s muelt new mill as will make it
into a nice dough, Set it before the fire for an hour. When
made into cakes, et them stand a fow minntes to rise; add
a little salt and loafsugar.

Almond-Cakes—One pound of flour, half a pound of loak
sugar, quarter of a pound of butter, two ounces of bitter
almonds, pounded in aemall quantity of brandy, and two
ezgd. The eakes are not to be rolled, but made as rough as
possibile with a fork.

Hocles-Cakes.—One pound of flour, three-quarters of a
pound of butter; mix into o pastas add two tablespoonfuls
of currants, and one of sugar; roll them into cakes, and
balze in & quick oven.

EARITARY.
A Sore-Thyoat Salve—~Take four ounces of mutton-suet,
stripped clean from the skin, also three ounces of unsalted
butter, two ounces of yellow beeswax, antd four ounces of
pounded. resin, Let the suet be put in a clean, g!nvml
earthen pipkin, and suffered to secthe gradually over a
gentlo fire till it is fully melted, removing the indissoluble
particles with a spoon.  Adid to it the ' the hecswax,
and the resin, and continug to keep stirring these ingre-
dients round until the whole of then thoroughly mixed.
Pour the fluid off earcfully into o g t suffiviently large.
to contain it, and let it stand ina cool chamber until it
becomes o consistent salve. Mode of Application.  Take
a strip of clean linen abont two inehes in breadth, and
long enough to pnss under the throat T the extromities
to meek at the ears.  Let thesalve be liherally spread over
this, and afterward adjust it around the throat, holding it
steady until a linen band three inches in breadth is passed
over it, the ends meeting at the crown of the head, where
it ‘should be securely fastened by menns of a strong pin.
Over tho Iatter a second band of fine flannel of equal
breadth should be put. and fastened at the exivemitios
ifter @ simiar manner.  The plazter should be removed
after twenty-four hours from its application, when gmall
heat-spots will manifest themselves npon the surface of
the skin, denoting that-the plaster has taken effect. Two
separate dressings will effcet & cure. N. 15 The above salve
i3 also invaluable in almest all cases of outward sores.

Small-Pox—The following remedy for this loathsome
dizease is very simple, and on theguthority of a surgeon
of the British army of China, it i3 gaid to be a thorough
cure, oven in extreme cases:—When the ceding fever is
ut its height, and just before the eruption appears, tho
chest is rubbed with etoton oil and tertarie ointment. This
causes the whole of the eruption to appear on that part of
the body, to the relef of the rest. It also secures a full
and complete eruption, and thus prevents the disease from
attacking the internal organs.

Jelly and Cold-Liver Oil.—Take of cod-liver ofl, ono ounce,
isinglass; two drachms, water, n suflicient quantity to dis-
solve the isinglass. When the latter is olved, add the
oil gradually, stirving eonstantly, aromatizing it at the
same time with anise, or other oil, four drops. A lerge
tablespoonful s a dosa.

It rnsi—fet eome oiled gill; ent a strip about an
ineh wide and thres inches long, and wrap it round the
corn; wet the corn merning and night with lemon-jniee.
The oiled silk wiil want replocing about onee a week, and
will not come off even in bathing.

A Good Cough Miztwre—Take paragoric elixir, sweet
spirits of nitre, tincture ofthe balsam of tolu, of each equal
parts, mix them together, and take a teaspoonful, in cold
water, three times o duy.

To: Relieve the Pavn try Ciises of Cancer—Ifin the mounth, a
frea use of lemons is very edvantageous, or a solution of
citric acid, if the canceria otherwise,

-
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MEATS AND POULTRY.

A Beef Stew.—Take two or threo pounds of the rump of
Beef, cut away all the fat and skin, and cut it into pieces
about two or three inches square; put it into a stewpan,
and pour on it & quart of broth; then let it boil, and
sprinkle in a little salt and pepper to taste; when it has
boild very gently, or simmered two hours, shred finely a
large lemon, adding it to the gravy, and in twenty minutes
pour in a flavoring composed of two tablespoonfals of Huxr-
vey's sauce, the juice of the lemon, the rind of which has
been sliced into the gravy, a spoonful of flour, and a little
catchup; add at pleasure two glasses of Madeira, or one of
sherry or port, & quarter of an hour after the flavoring,
and gerve,

Queen’s Dish—Take cold fow], and mince it, cutting it
into small square pieces. Make a white sauce with a small
piece of butter, some flour and cream, or milk, but no stock.,
Put the mince into the white sauce, and sot it aside to cool.
When quite cold, make it up into balls. Cover them with
egg and bread-crumbs—do this to prevent them from burst-
ing. At dinner-time fry them in hot lard, or dripping;
serve them np on a serviette, garnished with parsley.

Mock Hash Venison—Two or three cloves, a little allspice,
ono tablespoonful of red eurrant jelly, and the game -
tity of port-wine. Thicken with a little flour. Season to
your taste. Cut the mutton in slices, and let it simmer a
fow minutes. Part of a cold leg or shonlder of mutton,
vory nnderdone, is best for this dish.  Cover the bottom of
the dish with toasted btread.

Chiickens Prulled—Remove the slin carefully from a cold
chicken, then pull the flesh from the bones, preserving it
ay whole as yon can  Flour them well, and fry them a
nice brown in fresh butter: draw them, and stow in a good
gravy well seasoned; thicken a short time before Berving

. with flonrand butter, and add the juice of half a lemon,
VEGETADLES,

Salads—Tt is a great mistake to soak lettuces for Balad;
the 1:?0(-.:.-53 materially injures their fluvor; though still,
if your vegetables e at all sfale, you had better let them
lie in water for an hour or'two and small salad, such as
eresses, radishes, ete., require very thorough washing. But
a fine, freshly-pathered lettuce should be only well rinsed,
ghuken, and well wiped with a soft cloth, then shred into
small pieces. You can add, aeccording to taste, cresses of
auy kind, or radishes scraped and sliced; also, beet-root,
and, if desired, spring onions, chopped fine, A fow fresh.
gathered loaves of green mint are by mauy people csteened
‘® great improvement. If yon do not care tomake a regular
salad-dressing, just season lightly with pepper and salt,
throw in one tablespoonful of best salad oil, two of vinegar,

-a2nd a large teaspoonful of mofst sugar. Mix all well to-
gether with the salad-spoon and fork, and serve

White Beans—These beans are called haricot beans, and
require a great deal of boiling. The hest plan of conking
them s to sonk them it cold water for threo hours, and
then to put them in a large sancepan of cold water, with
some salt and a lump of hutter in it, and let them simmer
gently until guite tender; on no accomnt should they be
boiled quickly,otherwise the skins will burst. Strain
them in a collender when, they are tender, and put them
into another sancepan, with some butter, c]:opptld parsley,
salty and pepper, 8tir thesbeans continually, until the
Imiter.is well mixed with them: add some strained lemon-
Jjuice, and serve them hot. They are excellent when caten
with roast mutton.

DPotatoes Glazed —Boil wells skin them; choose the most
flowry; voll them in yolk of egg, and place them before
the fire to brown.

EGGS.

Eggs.—To choose eggs, the safest way is to hold them to
the light, forming a focus with your hand. Should the
shell be covered with small, dark spots, they are doubtful,
and should be broken separately ina cup. T, however, in
locking at them, you see no transparency in the shells,
you may be sure they are only fit to be thrown away.
The most certain way is to look at them by the light of a
candle, If quite fresh, there are no spots upon the shells,
and they have a brilliant yellow tint. New-laid eEgs
should not be used until they have been laid about eight
or ten hours; for the part which constitutes the white is
not properly set before that time, and does not obtain its
delicate flavor. Three minutes are quito sufficient to boil
a full-sized egg; Lut if below the average sive, two minutes
and a half will suffice.  Never boil eggs for #alads, sauces,
or any other purpose, more than ten minutes; and, when
done, place them in a basin of cold water for five minutes
to cool. Nothing is more indigestible than an ezz boiled
too hard.

Sweel Omelet—Four eggs, well beaten, tublespoonful of
eifted sogar, and a teacupful of eream; mix thoroughly,
and pour into & vound tin the size of o small plate. Bake
it for twenty minutes in a moderate oven: sprond apricot-
Jum over it; fold in half; gift sugar over, and serve. This
will be found far more delicate than any fried omelet.

DESSERTS.

To Make @ Pine-Apple Paneake—Take half a pound of
good flour, three fresh-laid eggs, three to four slices of a
mellow pine, and o fresh nutmeg, with half & pound of
white sugar. Beat up the eggs till thoy become fluid;
mix the flour with the milk gradually, until the same be-
comes a light batter; add the eggs to the latter and stir
the whole well round; bruise the pine slices in a mortar
until they are reduced to a pulp; put this into the batter,
with a portion of grated nutmeg and four tablespoonfuls
of sugar; then stir the whole of the ingredients round,
mixing them well together. Have a clean pan, furnished
with good butter, over a clear fire; scatter a fow currants,
well washed, into the batter, and take out a teacupful of
the latter and drop it into the pan with the butter; let it
fry until one side is brown, which you ean ascertain by
lifting up the sides of the batter with a knife: turn it, then,
on the other side, and let it be fried also brown. Repeat
this practice until the whole of the battor is used up. As
you take up each pancake, add a spoonful of sugar to them,
laying them one over another until the whole of them are
done.

Light and Cheap Yorkshive Pudding—Fivo tablespoon-
fuls of flour, gradually made into a smootl hatter with @
pennyworth of new millk, and one egg, woll-heafen up, and
half o teaspoonful of salt; add cold water till you have
Latter enough for a small pudding-pan; place it in the oven
to eet, and then put it under your roasting meat, taking
ciare to turn both ends toward the fire. Your pan must be
well greased, or the pudding will, perlinps, be Lroken in
slipping it off on to the dish. When you take it up, pour
off all the dripping; it can either be eaten with the meat,
or with gravy, or salt, or sugar, as preferred. This pud-
ding is not substantial, but it is easy of digestion; and if
well managed, very custardy: it will serve four or five por-
sons very well. When eggs are cheap, & second may be
added; but it is not necessary.

Marmalade Pudding—Take three ounces of frosh butter,
clarify it, mix it with three ounces of pounded sugar, three
tablespoonfuls of orange marmalade, four erEs, one talile-
gpuonful of flour. Beat the mixture all together for ten
minutes with a wooden spoon. Line a mould with swect
tart paste; pour the ingredients into the mould.  Bake it
ip.p moderate oven for an hour and o kalf  Stick the pud-
ding with almonds, and serve with custard sauce,
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Teice Cream.—An agreeable and economical substitute
for custards, or blanc-mange.  One pint and & half of new
milk; two eggs; four large tablespoonfuls of ground rice;
a small wineglass of brandy; a few drops of essence of
al 1s; half a t ful of cinnamon—of course, the
cinnamon iz optional, some people disliking it extremely—
and moist sugar to taste. Mix the cinnamon thoroughly
with the rice, and add, first the eggs, well-beaten, then the
milk, and, lastly, the gugar, brandy, and almond flavoring.
Pour the mixture inton pan, and let it remain on the fire
till it bias boiled about half a minute—stirring all the time,
or it will lump and burn; then pour into a basin; stir ocei-
gionally to prevent surface scum, and, when nearly eold,
cover, and set it in a cellar, or cool place, until wanted.
Serve in cups or glasses.

Cheoanut-Pudding—Pare off the rind and wipo the nut
dry; dissolve two ounces of sugar in a small teacup: of
water. Boil the sugar a few minutes, and add the grated
coconnut; keep stirring the mixture until it boils. When
nearly cold, add the beaten yolks of three eggs, a dessert-
gpoonful of orange fower-water, o wineglassfol of brandy,
and a piece of butter the size of an egp. Line the dish
with pastry. Pour the mixture inj bake it, and sift sugar
over it before serving.

A Teay Good Pudding—Beat lightly the yolks of ten
eggs and the whites of six, with three-quarters of & pound
of sugar, the rind of an orange, or two lemons, grated, six
ounces and a half of flour; ndd one pint of boiling milk.
When nearly cold, mix in the eggs and sugar, and add a
wineglassful of brandy, half a pound of melted butter.
Bake it an hour and a quarter, and turn it ont.

A Good Rice Pudding—Cover the bottom of the dish
with o guarter of a pound of butter. Stick gaffron in the
butter, half & pound of rice, picked and washed, in cold
water. As quick a8 possible throw the rice over the butter
with & quarter of a pound of brown sugar; then pour oyer
it three pints of milk. It must have two hours baking at
least.

Lemon-Paste to Kegp—~To one pound of butter put one
pound of loafsngar, six eggs, (leaving out the whites of
two.) the rind grated, and the juice of threelemons. I'ut
all in a pan, and let it simmer till the sugar is dissolved,
and it thickens to the consistency of honey. Put it'into
pots, and tie down; put brandy papers over it.

Stmple  Pudding—Threemuarters of a pound of flour,
sne pint of new milk, the yolks of four eggs, whites well
beaten, a pinch o{ salt. Boil it for one hour and a halfl

MISCELLANEOUS TABLE RECEIPTS.

New Mode of Making Coffte—Dr. Ratler assures us that
the aroma of cuffee is better extracted by cold water than
by hot! For this purpose, he recommends that four ounces
of good eoffee, properly roasted and ground, be mixed into
& pap, or thin paste, with cold water, and lett to stecp,
coveraed clogely, for a night. Next day pour this pap eare-
fully on fine linen, placed in a glass funnel, in a bottle. A
single spoonful of this very strong infusion, poured into o
eup of boiling milk, will give the whole a delightful aroma,
Or, one part of the infusion, and two parts of water, put on
the fire till it just Loils, will yield a delicious coffee. The
strong essence should be kept in a closely-stopped hottle.

Stetwved, Apples~Make a clear syrup of half a pound of
gngar to one pint of water. Skim it; peel and core the
apples, without injuring the shape. Let them be in cold
water till the syrap is ready; to which add the juicetof a
lemon, and the peel, cut very fine. BStew the apples in the
syrup till quite done. Quarters of oranges may Le boiled
in the same syrup instead of apples.

Ererlon: Toffee~—Ten ounces of molasses, one pound of
gugnr, six onnees of fresh butter, and n little lemon-pocl.
The iitter i= to be dissolved first, then the wholo to be
boiled very quiclly.

T Tncrease the Sharpness and Strength of Vinegar.—Bail
two quarts of good vinegar till reduced to one; then put it
in a vessel, and set it in the sun for a week. Now mix the
vinegar, with six times its quantity of bad vinegar, in a
small cask; it will not only mend it, but make it sirong
and agreeable.

TOILET.

A Semi-Liquid Pomatum—A flask of salad ofl, one and &
half ounce of spermaceti, half ounce of white wax; scent
as desired. Cut up the white wax and spermaceti into
small picces, and put them into the oven o melt with o
gmall quantity of the oil. When the lumps have dis-
appearcd, and all the ingredients are thoroughly amalga-
mated, pour in the remainder of the oil and the scent, and
gtir with o spoon until cold.

Cuniphor-lce for Chapped Hands—DMolt gpermaceti, one
drachm, with almond eil, one ounce; and add powdered
camphor, one drachm. It will be improved by adding =
couplo of drachms of glycerin, using as much less of the
almond oil.

To Wihiten and Saften the Honds—Halfan ounce of white
wax, half an ounce of spermaceti, guarter of an ounce of
powdered ciamphor. Mix them with as much olive oil
s will form them into a very stiff paste, and use as oftén

g you wash your hands.

0l of Roses for the Hair—O0live oil, one quart; ottar of
roges, one deachm; oil of rosemary, one drachm—mix. It
may be colored by steeping a little alkanet-root in the oil
(with heat) before scenting it. It strengthens and beau-
tifics the hair.

FHard Witder—A little camphor, placed in hard water,
will soften it, and prove delightfully refreshing as well.
Ttiver water i3 considerably softened by boiling and ex-
posure to atmospheric influence.

WARDRODE,

To Restore the Pile of Velvef, stretch the velvet out
tightly, and remove all dust from the surface with a clean
hrush; afterward, well clean it with a piece of Tlack flan-
nel, glightly moistened with Florence oil. Then lay o wet
cloth over a hot iron, and place it under the velvet, allow-
ing the steam to pass through it at the same time brushing
the pile of the velvet till restored as required. Should any
fluff remiain on the surface of the velvet, remove it by
brushing with a handful of crape.

frrease-Staing tn Silk—A sure and safe way to remove
grease-stains from silks, is to rub the spot quickly with
brown paper; the friction will soon draw cut tho grease.
Or: Iay the silk upon a table with an ironing-blanket
under it, the right side of the silk downward; put a picce
of brown paper on the top, and apply « flat-iron just hot
enough to scorch the paper. T have found this receipt more
cfficacious than any scouring-drops ever compounded.

Tinetitre to Destroy Moths—One ounce of gum camphor,
and one ounce of powdered shell of red pepper, are mace-
rated in eight ounces of atrong aleohol for soven days, and
then strained. With this tincture the furs or cloths are
sprinkled over, and rolled up in shests. This remedy is
used in Russia under the name of “Chineso tineture for
moths,” and is found very effective.

R P P

FASIHIONS FOR APRIL.

Fia. T.—DrESS 0F WHITE CASHMERE, SPOTTED WITH BLUg.—
The waist cut with three long basque ends at the back,
trimmed with bias sill, and lacé laid on straight; under-
glirt of blue sillc: cont-sleeve.

FiG. 11.—CARRIAGE DRESS 0F Brick Sk, embroidered
with cherry. The waist high and plain. Empire bonnet
of Black frosted chip; eherry and black flowers in the face,
and on the sides, hiack lace bows and ends in the back:
black strings, edged with cherry.
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BOUPS.

Lobster Soup—Take a shin of veal, two carrots, two
onions, pepper, salt, mace, and four quarts of water; boil
it-three or four hours. Break up a large lobster, take the
meat cut of the shell, break the shell up, and put it into a
saucepan, with water enough to cover it. Let this simmer
srhile the sonp is boiling; then strain all this, and put it
back into the soup-pot; cut the lobster very fine, and put
it into the soup, and Loil it two houra. If you have the
row of coral of the lohster, grate it, and put it into the
soup; it adds much to the appearance of the sonp. Add
quarter of & pound of butter, braided into two spoonfuls of
flour, a cup of white wine, and a spoonful of vinegar, or the
Junice of n lemon.

Spring Soup.—Cut an equal quantity of carrots, turnips,
onions, and leeks; stew them in some good stock; then add
some French beans, peas, beau cucumbers, asparagus tops,
lettuces, sorrel, and chervil ; add a little bit of white sugar;
let these reduce to nearly a glaze: then add them to some
stock thickened with green peas rubbed through a colan-
der. The soup might be thickened, to vary it, with aspa-
ragus rubbed through a colander; in this case all the
vegetables should be strained off, and some asparagus tops
sorved only in the soup.

FISH.

Salmon Cuflefs—Cut your slices of fish about an inch
thick, rub them over with salad ofl, and season with pep-
per and salt; place them on a gridiron, over a clear fire, to
broil, and carefully turn them over every five minutes,
moistening them occasionally with a little butter, or oil,
according to taste; they will be done throngh in about
half an hour, a8 you may ascertain by gently pressing the
bone, and if guite dressed it casily separates from the fish.
QOr else, butter sheets of white writing-paper; end lay each
sutlet on a separate piece, with the ends twisted; they are,
perhaps, more delicate cooked in this way, but in either
mode they are excellent. Berve with melted butter, or
anchovy sauece, if desired.

Pickled Salmon.—Take away the bone from your fish,
and divide if, if you have sufficient, into handsome pieces.
Teke equal quantities of the liguor in which the fish was
boiled and good vinegar, sprinkle each piece of fish with a
littlo salt, and a very little pepper, throw in a few black
pepper-corns, and a little whole allspice, if yon like it; let
the salmon be quite immersed in the liquid, and put it in
an earthenware pan, and set the pan (covered) in the oven
till the ingredients are guite hot. Or else, boil the liquor
and vimegar with the spice, ete., for ten minutes, and when
cold, pour it over your salmon. In twelve hours it will be
quite ready to bring to table.

Hot Orab—Pick the erab, cut the solid part into small
pieces, and mix the inside with a little rich gravy, or
eream, and geasoning; then add some curry-paste and fine
bread-crumbs. P'ut all into the shell of the crab, and finish
in a Dutch oven, or with a salamander.

MEATH,

Coteletfes o lo Bourgeoise—Take six neck cutlets of veal,
trim them neatly, and cut off the bone; put them intoa
frying-pan with a little butter, and let them brown; shake
2 little flonr over them, and then moisten them with o
little stock; add s bunch of fine herbs, some carrots, cut
in forms, or sealloped, some small onions, mushrooms, salt,
two cloves; when the cutlets are done enough dish them,
and put the vegetables in the middle; skim the eauce,
strain it, and pour the snuce over the cutlets. They must
be well seasoned.

{

Imitation Crab.—This makes a nico relish for eating with
bread and butter, either for breakfast or luncheon. The
white meat of a roast or boiled fowl must be minced very
fine with the liver, so as to make about six tablespoonfuls
in all. To this put two tablespoonfuls of pounded cheese,
two moderate-sized onions, four or five green chillies, (or,
if these cannot be procured, sgome Cayenne pepper,) chop-
ped very small. Mix all these thoroughly together, and
afterward add one spoonful of anchovy and one of Har-
vey’s gauce, a large spoonful of mustard, two of mushroom
catchup, black pepper, and ealt, and three spoonfuls of
sweet oil. 'Well mix the whole.

Sweethreads Fricasseed (White)—Dlanch and then cut
them in alices; to a pint of veal gravy put o thickening of
flour and butter, & tablespoonful of cream, grated lemon-
peel, nutmeg, white pepper, to flavor. Stew ten minutes,
add the sweetbreads, and let them simmer twenty minutes.

CAKES.

Gingerbread Loaf, to be Eaten with Bulfer, if Liked.—Stir
a cupful of melted butter into two cupfuls of molasses, a
tablespoonful of ginger, and a teaspoonful of cinnamon, gift
some flour, and stir in just enough to make a stiff batter;
dissolve a small piece of alum, the size of a Kidney-bean,
in half n cupful of water, etir it in, and then ndd more flonr.
Put a8 much flour as will make a dough nearly stiff enough
to roll out on a board; have your tin pans (they are like
bread-ting) buttered, and your oven quite ready: mix a
heaping (this means very full) teaspoonful of soda with
half a cup of hoiling water, and stir all up quickly; put the
cakes in the oven at once, and use them when quite fresh,
They should be brushed over with syrup when taken uvnt
of the oven.

Light Tea-Buns—~Tale half a teaspoonful of tartaric acid,
and the same guantity of hi-carbonate of soda, and rob
them well into a pound of flour, throngh a hair-sieve, it
leisure permit. Then work into the flour two ounces of
butter, and add two ounces of crushed and sifted lump-
sugar, algo a quarter of & pound of currants or raising, and
(if likked) a fow caraway-scods. Having mixed all these in-
gredients well together, make a hole in the middle and
pour in half a pint of cold, new milk: one egg, well beaten,
mixed with the milk, is a great improvement, though your
buns will do without any. Mix quickly, and set your dough
with a fork on baking-tins, The buns will take abeut
twenty minutes to bake. From these ingredients you ought
to produce a dozen.

Sponge-Cake—~This requires very fresh eges; to the yolks
of twelve egps, beaten very lightly with a broad-Bladed
knifé, add one pound of sugar; grato in one large sized fresh
lemon, (only the oily part of the rind, avoid the bitter, white
skin,) and stir this well. Whip the whites to a froth; etir in

_]m]f:l pound of sifted fAour; add the whites last, Bake one

hour. Sponge-cake is much Hghter if the egps are beaten
separately, and the flour and sug;w sifted together, and the
eggs added lastly ; it is liable to be sticky in inexperienced
Lands if the yolks and sugar are mixed together.

Guiek Waflies—Take o pint of milk, and beat into it
three eges, and cnough wheat flonr to make a thick bat-
ters add a tablespoonful of melted butter, and a little salt;
bake them immediately. Some persons add two tabie-
spoonfuls of engar, a little cinnamon ; pthera dust loaf-engar
and einnamon, or nutmeg, over ench waflle as it is baked.

Childyen's Calee—Two cnps of flour, one cup of cream,
one cup of sugar, one egg, one teaspoonful of soda, two of
cream of tartar; mix the cream of tartar and flour well
and dissolve the soda in the cream, and add last. This is
nice for children at tea.

Coeoanut Pound-Cike—Three cups of flour, one cup of
butter, two cnps of sugar, whites «f six eggs, one spoonful
of cream of tartar, half a spoonful of soda, one cup of milk.
Grate one small cocoanut, and put in two-thirds of it Jast.
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Roor-Worg.—There are many gardens where one large
Led and a border, or o few small beds, are all one can
have; and in o small ivclosed space these Leds are low,
shody, and damp.  The rock-work plants flourish then
when fow other things wonld 1, and this disy
with regular “keeping up” more than any other sort of
flower-hed, so that a lady can manage it herself pleasantly.
But rock-work forced in, in a yery highly-kept garden, in
the midst of neat flower-beds, or borders of some sort of
stone, is most utterly wretched, and out of all kind of
keeping.

There are great practical differences to be made in town
and country rock-work and root-work, In town, for in-
stanee, the latter is nearly or quite inadmissible, Bvery
one must have noticed the apparent discrepancies in the
gardening-hooks—some speaking of old wood as invaluable
for a garden, others, again, entreating yon to cast it out as
poison.  Each of these, however, was true in its own place
and way. There i3 no =oil in the country to equal decayed
wood, The crumpled contents of old trees were invaluable
in our gurdens, and for green-house plants in the country;
bt in town old wood is most dangerous: it gets covered
with some kind of fibre, and kills and gpoils everything it
comes near.  Burning it is the only way of getting rid of
its infection, For towns, then, we mnst try rock-work—
in the country, root-work: and as the former iz cold and
dumpish, amd chiefly suited to ferns or mosses, we will go on
at once to the eountry root-work. For this you should
gecnre some sort of drainage. Do not let a great hole in
the wood be filled with soil and planted, while there is no
possible outlet for the water, which, accumulating after a
Beavy storm, would not dry up gradoglly by evaporation,
as it does in flower-pots, escaping at the sides, and as it
does in beds, from surface evaporation. The thick, moist
wood retains its the plants themselves shadow the surface.
VWhat wonder if yeilow leaves follow closely on sodden
roots, nud if the plants die when the roots are rotten’?

Chinks and clefts in the wood, holes with some bore or
ontlet, holes, too, that run down to the gronnd, ave what
the plants thrive in. Then, too, thers ave little holes, too
much on the side and too small to be hopelessly soaked—a
vigorons plant would consume all the water they could
contain, These holes may be made much of, and filled
with good leaf mould, and a whole gnantity of separate
nooks may be thus provided. Then, for planting the clump,
let each plant, above all things, have its proper aspect.
Ferns, mosses, and Alpine plants, and the beautiful little
woodruffe, should be planted to the east and north. People
who have seen abroad the extraordinarvy sort of *soil” in
which the Alpine plants, especially, grow, will understand
how nnhappy they must feel in close, heavy earth, after
their shambly, gravelly, porous, stony bed, mixed only here
and there with an atom of loam, or of leaf soil, Drainage is
thms emphatically the thing Alpine plants require. Amongst
these plants we may as well give a list of o few pretty sorts.

Soldanella alpina, o little purple flower; Alyssum saxatile,
little white sprays; Coempanula premille qlba; the lovely:
white hair-bell and the blue hair-bell, also; only these like
sunshive also very much.,

Linarie cymbalaria and alba alping, two pretty toad-
flaxs, one purple and one white; the leaves of the former
are lovely for hanging down.  Phlox, especially the trailing
Linds.  Saponaria ocynoides, o bright pink flower. Thyme
of yarious sorts, and vinea, or blue, red, and white peri-
winkles, which grow capitally in chinks, or at the bottom
of o elump, trailing half on the prass and half on the roots.
Veronicas and forget-me-nots; and Iast, not least, the vari-
ous kinds of saxifrage, the old London pride being by no
menns forgotton amidst these, This list, with ferns and
hart’s tongue, and plenty of moss, and the Spergula pilifer,

e
which—if not alwaeys suitable to supersede grass in lnwns,
as people vnee tried to find out it was, is, av least, & charm-
ing covering for patches we want greened over—will he, at
least, suflicient to give abundant choice of tenants of the
north and east of the elunp. Try some violets, tho, enst
and west, hecause when they do grow they grow well thas.

On the west and south sides there are abundant things,
also, to choose from of a much gayer nature. It isonly
white, blue, and yellow that we can get for the shade.
Here, however, we may have all kinds of brillinnt flowers,
only the more brilliant they are the more they want a
green frame-work, and the more, very often, their roots
require shade, Flowers use an incredible quantity of water.
A plant in flower runs dry a few hours after such watering
a5 would at other times content it for many days. And, of
conrse, shinde to the roots lessens eyaporation. Some of the
prettiest are those stumps which have mueh ivy. They
look, alzo, all the more natural for having it. Now, ivy
may “grow on walls;” but its roofs require thorough good
soil forall that. Yow will bést get, then,a good growtl of
ivy by planting in ground thut is thoroughly well manured,
watering it frequently owbrhead, and also giving it sonp-
suds—that best of all manures in the flower-zarden—to its
roots.  The soap-suds keep away insects, instead of inereas-
ing their number. You should take o shoot of ivy gently
from some will, finding o piece with a nice little white
bungh of unfuded roots. Put thesein a hole in the ground,
or in g large chink of the weod, and fill up entirely with
silver gand, The iyvy dops: best pegged ficmly‘in, and the
shoots should be fastened down as they grow, to make them
put out roots everywhare.

A BeauTirun Frower-Bep.—Mark out an oval flower-bed,
for this will look beautifuily in a lawn, or on a large grass-
plot. If there is room, it should be eighteen feet long and
eleven feet wiie, or in those proportions. et some lureh
stakes, about three feet long; and two inclies and & half in
diameter, drive them firmly into the ground, side by sile,
leaying a foot and a hialf above the ground asa fence to the
bed; fill np the space inside with good mould, and plant
outside the gtakes common ivy. What o pretiy edging this
same common ivy forms!

Ivy edgings, by elipping, become as thick as box ones;
and if’ planted arounid a pond, or where there is much mois-
ture, grow quite rapidly. But to return to the border. The
ivy teiniming round the stakes will keep them in place,
and form n mass of green hold for the planting. In the
center of the Led put six scarlet salvias, with a plant of
the variegated salvia fulgens at each end of this row; en-
cireling them with a row of blue ageratum, and aronnd the
ageratum a border of the Frogmore scarlot geraninm, then
a cirele of yellow, (the Sultun calcéolaria,) and at the very
edge, mixing well with the dark ivy leaf, a row of the
white ivy-leaved geranium,
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MEATS.

Breust of Lamb Stewed with Vegeltable Marrow—Cnt a
breast of lnmb into about half a dozen pieces, and fry thom
of & pale brown color. Peel & vegetable marrow, remove
the seeds, and cut it into slices about half an inch thick;
an old marrow will answer as well as a young one.  Hub
the bottom of a stewpan over with n little Imtter to pre-
vent it from burning, and put in the vegetable marrow,
and over it the lamb, with a seasoning of chopped pursleys
peppery salt, and Cayenne; let it stew very gently for an
hour. When it iz done, add two tablespoonfuls of catchups
put the meat into the middie of the dish with the marrow
and gravy round ity and serve hot. It is a delicious dish.



- e

OUR NEW COOK-BOOIK.

437

Veal and Ham-]%e~Cut about one pound and & half of
veal into thin stices, as 2lse a quarter of g pound of covked
ham: season tho veal rather highly with white pepper and
galt, with which cover the bottom of the dish: thon | ¥y
over a fow slices of ham, then the remainder of the ve X
finishing with the remainder of the lnm; adid o winvlnss-
ful of weter; and cover with wgood paste, and buke; i bay-
leaf will be an improvement.

Loin of Mutln —Take off the skin, separate the Joints
with a chiopper; if a large size, cut the chine-bone with a
saw, so as to allow it to be carved in smaller picces: run a
small spit from one extremity to the other, and affix it to
a larger spit; and roast it Hke the haunch. A loin weigh-
ing six pounds will take one hour to rogst,

Lecfsteak-Pudding.—Prepare a good suct ernst, and line
a cake-tin with it; put in layers of steak, with onions,
tomatoes, and mushrooms, chopped fine, a seasoning of
pepper, salt, and Cayonne, and half o eup of water hefore
you close it.  Bake from an hour and a half to two hours,
according to the size of the pudding, and serve very liot,

VEGETANLES.

New Potafoes—Have them as freshly dug as may be con-
venient; the Inngu'r they hiave Loen out of the ground the
less well-flavored they are.  Well wosh them, rub off the
skins with a conrse cloth, or brush, and piit them into boil-
ing water, to which has been added salt, it the rate of one
heapeil teasponiul to two quarts. Let them boil till ten-
der—try them with a fork; they will take from. ten or
fifteen minutes to half an hour, aecording to thelr size,
When done, pour away the water, and set them by the side
of the fire, with the lid aslant. When they are quite dry,
have ready a hot vezetablo dish, and in the middle of it
puk a picce of butter the size of a walnut—some peoplo
like more—heap the potatoes round it and over ity and
serve immediately.  We have seon very young potatops, no
lirger than a marble, prrboiled; and then fried in cream,
till they are of a fine auburn color; or else, when larger,
boiled 1ill nearly ready, then sliced and fiied in cres m,

with pepper, salt, a very littlo nutmeg, and a flavoring of 3

Temou-jnice.  Both make pretiy little supper-dishes.

To Dress Asparagus in a New Mode—SBorape the grass,
tie it up in bundles, and cut the ends off an even length.
Have ready a saucepan, with boiling: water, anid salt in
proportion of a heaped saltspoonful to a quart of water.
Put in the geass, standing it on the hottom with the green
heads ont of the water, so that they are not liable to be
boiled off.  If the water Doils too fast, dash in o littls eold
water,  When the grass has boiled a quarter of an hour it
will be sufficien tly done: remove it from the anncepan, cut
off the ends down to the ediblo part, arrange it on a dish
i a vound pyramid, with the heads toward the middle of
the dish, and boil some eges hard; cut them in two, and
place them round the dish quite hot.  Serve melted butter
in @ sauce-tureen; and those who like it rub the yolk of n
hard egg futo the butter, which makes o delicious snuce to
the asparagus. i

Asparagus Omelet—Toil a dozen of the lnrgest and finest
asparagus heads you ean piek; cut oft all tho Ereen por-
tion,and ehop it in thin slices; senson with o smill toa-
spoonful of salt, and about one-fourth of that quantity of
soluble Cayenne. - Then beat up six egxs in o suflicient
quantity of new milk to make a stiffish batter. Melt in
the frying-pan a quarter of a pound of good, clean drip-
ping, and just before you pour on the batter plive o smiall
picce of Intter in the centor of the pan.  When the drip-
ping is quite hot, pour on half your batter, and as it beging
to set pl on it the asparagus’ tops, and cover over with
the remainder. * This omelet is generally served onn ronnd
o buttered tonst, with the erusts removed, The hutter is
richer it made of cream.

T Preserve Green FPeas for Winter Use—Carefully shell
the peas; then place then in the canister . not too largo
ones; put in o small picce of alum, about the size of a
horst-bean, to o pint of Teas. When the canister is full of
peas, filll up the interstices with water, and solder on the
lid perfectly aivtight, and bofl the emustors for about
twenty minutes; then remove them to a caol plivee, and by
the time of Junuary they will be foand Lut Bty inferior
to frdkh, new-gathered peas. Bottling is not so oo at
least we have'not found it sos for tho air etsdn, the Hqguid
turns soury and the peas acquire o bad taste.

Fotato Rissoles—Eoil the potatoes floury; mash them,
seasoning with salt and w little Cayenne: mince parsley
very fine, and work up with the potatoes, adding csehalot,
also chopped small; bind with volk of ege, roll intg balls,
and fry with fresh butter over a clear five. Moat shred
fnely, bacon or ham may be added.

DESIERTS.
Botled. Bafter-Pudding.—Three fges, one ounee of hutter,
one pint of milk, three tablespoonfuls of Hour, a little salt.
Put the flotr into a hasin, and add sufficiont milk to mojsten
it; carefully rub ddwn all the lumps with & spoon, then,
pour i the remuinder of the milk, and stir o the bt ter,
which should b proviously melte keeps Leating the.
mixtnre, add the cges and a pinch of salt, and wher the
batter is quite smaoth, put into a well-huttered Liasin, tie it
down vory tightly, and put it into b iling oy move the
basin ubont for o fow minutes after it is putinto the water,.
to prevent the flour settling in any part, and Lol for one
hour and a quarter, This pudding may also bo builed ina
floured cloth that has been wetted in hot wiater; it will
then take a few minutes less than when boiled in o basin
Send these puddings very gaickly to table, and servo with
BwWoot sauce, wir toe, stewed froit, or jam of any Lind;
when the latter is used, o little of it inay be placed rouud
the dish in small quantities, as a garni

1.

Strawherry or Apple Sougile—~Stew the apple with a little
lemon- sweeten them, then lay them predty high round
the insido of a il Mako & custard of the yolks of two
eges, i little cinnamon, sngar, and mitk.  Let it thicken
oxer n slow fire, but not boil; when rewmdy, pour it fn the
ingide of tha apple.  Beat the whites of the as ton strong
froth, and cover the wholo. Throw over it x good deal of
pounded sugar, and brown it of afing brown, Any fruit
made of & proper consistence does for the walls. Btraw-
berries, when ripe, are delicions,

Stawberiy Fool —~Crushoa pint of strawhorries and & pint
of rasphierries, with b wooden or silver fork:  Put them ina
stewpan with "half a pound: of ponnded Toat-sns aml a
tabilespoonful of orange-flowsr water. Boil for five minntes,
stivring all the time; pour intoa dish to cool.  Toil a ping
of cream, stir it until it iz cools mix with the fruit; and
serve in custard-cups or jelly-glasses,

Raspherry Cream Tart—~This is @ dolicions summer dish.
Roll out some thin puff-paste, and Ty it fu o pudty-pan;
put in some raspberries, and strew over them BOlIE yery
finely-pounded sugar. ~ Put on the COVETINE [his
the tart.  Cut it open, and put in half a pint of érepm, the
¥olks of two or thres eges, well beaten, and a little sugar.
Let it stand till cold before it is sent to tabilo.

Gooseberry Pudding.—0ne quart of scaldud govseherries;
when cold rub them smooth with the buck of o Spion,
Talke six tablespoonfuls of the pulp, half a pound of sugir,
quarter of a pound of melted butter, six eges the rind of
two lemons, a handfal of gratod breud, two tablespooniuls
of brandy. Half an hour will bake it. p

A Substitule for Oream—ZBent up the whels of a fresh
exe in a basin, and then pour boiling tea over it aradunlly,
to prevent its curdling; it iz difficult, from the taste, to
distinguish it from rich cream.
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VEGETABDLES.

Tir Buil Green Peas.—If possible; have yonr peas gathered
when you want them, and do not shell them long befora
yon proceed to cook them. Having shelled then waish
them well in cold water, and drain them. Pt them into
plenty of water, in which moist sngar and salt heve heen
thrawn, in the proportion of half a teaspoonful of sugar
and-a heaped teaspoonful salt to a quart of water. Buil
them quickly over a brisk fire; if young, from ten to fif-
teen minutes; the larger sorts twenty minutes or wore,
and ol peas; half an hour. Buot the average time is
twenty minutes, and they are easily tried. As the sum-
mer advances be careful not to mix the kinds of pess at
one dressing, sineo, ift you are boiling Marrowfats and
more tender kind with them, the latter will be reduced
to palp, while the former are only cooked to perfection
Bome cooks beil a small bunch of mint with the peas;
we think it a deeided improvement, but others differ
on this point. If the peas are at all old, or inclined to
turn yellow, throw in a very small quantity of carbonate
of suda; too mueh will mash the peas, and fmpair the
delicacy of their flavor. On this point be very careful:
servants are often tiresomely lavish with the sods, and
spoil, 82 o matter of conrse, the vegetables they are pre-
paring. When the peas are tender, set them in a colander,
over hot water, but not touehing it; put among thent a
pat of buttér not Iarger than & walnut; let it melt: stir
the pess well tegether: dredge a very little flour over
them ; stiv again, and serve, taking cave that they are quite
drained. Be sure that the vegetable-dish is quite hot.
With young peas soda is never required.

Stewed Cuermbers—Chopse two fine cucumbers, pare off
the outer rind, and cut them into thick slices; flour them,
aml fry them in hutter a light brown color; and then put
them upon a sieve to drain. In the sama butter fry a
conple of onions, which must be first sliced up thinly;
after draining them; put them with the cucumbers into a
stewpan, and pour over them as much strong, well-seasoned
gravy as will cover them, and stew them for about half an
hour, until they are quite tender.  Lift the encumbers and
onfons caretully into a ot vegetable-dish, and then thicksn
the gravy with flonr and butter, and season it with Wor-
cester. sauce, cneumber vinegar, mushroom or walnut
eatchup, according to taste. Pour the gravy over the
vegetables, and serve hot.

A Fotats FEseallop,—0btain one pound of sound potatoees
in their sking, wash amd boil them nntil they are thoroughly
done (if they are of 4 mealy character the better.) Remove
the sking, and mash them ina mortar, with a quarter of a
pound of sweat butter, adding grated nutmeg, pepper und
galt to your liking, Abstract the meat from a fresh crab,
ready boiled, and mix np with your potato-meal  Whon
the ingredients are fully incorporated, introduce the sume
into tin escallops, or strong saucers, disposing of the laitor
ina Duteh-oven Lefore o cléar fire. Let them stand until a
rich Drown erust presents itself upon the surfice of the
gaucers, when they may be taken np and servied at talile.
The foregoing constitutes an cconomical luxury when shell-
fish is in full season.

e Tomadocs—Arrange them in a single layer, and
ponr on them as much gravy as will reach to half their
height, Stew them very gently until the under sides are
done, then turn and finish stewing them. Thicken the
gravy with flour and bLutter, or a little arrow-root and
eream.

DESSERTS.
Grownd  Rice-Pudding—Having very smoothly mixed
five cunces of greund rice with half a pint of milk, ponr it

et them stand twen

§ pint bottles;, seal, and tie the corks,
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into one nnd a half pints of perfectly boiling milk. For ten
or twelve minutes keep it over a gentle fire, and stirin con-
itly, taking especial care not to let it bturn. Belore
taking it from the five, add to it o guarter of a pound of
butter, five or six ounces of roughly-powdered sugar, and
a fow grains of galt. Turn the mixture into o pan, and
stir it 0 few minutes, so as to aveid its hardening at the
top. After this mix with it, by degrees, but quickiy. the
yolks of eight eggs, and the rind of & lemon, grated.
Pour all into the dish, and bake it three-quarters of an
Hour in a very gentle oven, The quantities we have named
will make a very large pudding. For one of moderats
gize abont fwo-thirds of each may be taken.

Raspberry Sponge.—Pick six pounds of rasphervies, and
¥-fonr hours; then add two and o half
ounces tartaric acid, dissolved in a quart of cold water;
then put it all into a jelly-bag, aud let it stay so till all the
juiee leaves it.  You must not squeeze the bag, or else the
Jelly will be muddy. When strained, add one ponnd of
sngar to a pint of juice, and let it dissolve; then bottle in
Leave it so till re-
qnirved. How {o make the shape—Dissolve one ounce ot
gelatine in o little water; pour about hall a pint of the
Joice inton bowl, then pour in the gelatine quickiy. If not
sufficiently flavored, add a little more juice. Posr ali into
# ghape, having first vinsed with cold water: turn it ont
half an hour hefore dinner.

Prince of Prussia’s Pudding.—The yolks of three cggs,
three ounces of sugar, and the geated rind of half a lemon.
Beat them to a solid froth, the whites of the egzs to be
beaten, separately, to a froth like snow; add the juice of
Iialf o lemon, and put these all together immediately into
a deep tin pudding-dish, and bake it ten or fiftern ninutes.
It rises very high, and mnst be served diveetly it is cooked.
Pour ronnd it the following sauee: Beat up well two vges,
one ounce of sugar, the juice and grated peel of halfa lemon,
A wineglass of white wine; stiv it over the fire till it hegins
to rise, amd pour it round the pndding quite hot. Care
must be taken not to let the pudding get too deep a color,
The above is only half the quantity for a large pudding.

To Neutralize Acid in Fruil, Pies, and Puddings.—As the
fruit senson now advances, it is well worthy of notice, that
a large quantity of the frec acid which exists in rhubarb,
gooseberries, eurrants, and other froits, may be judicionsly
corrected by the use of n small quantity of carbonate os
soda, without in the least affecting their flavor, 8o lung as
too much soda is not added, To an ordineey sized pie or
pudiding a8 much sodn muy be added as will cover a shilling,
or even twice such a quantity, it the froit is very sone.  If
this little hint is attended to, many a stomach-nche will
be prevented, and a vast quantity of sngar saved: bhecause,
when the acid 15 nentralized by the soda, it will not require
so miteh sumar to render the sonr sweets

Apple Bananas—Take apples, peel, core, and ent them
ag for a pie, each into eight pieces; sprinkle them with
sugar, flour, and bread-crumbs—a little brandy or wine is
an improvemaont. Melt o smail picoe of lwd to cover the
bottom of & frying or stewpan with it: when hot, cover it
with the slices of apples, which fry yellow on buth sides.
When all are done, inve rewdy a little sancenan, with some
milk and sngnr, browd-orumbs.and currants. Pot the fried
apples in, and let them boil up. without breaking. and
serve Lot with the sance left in the suncepan,

A Blackberry Pudding~Take a quart of blagkherries
picked clean from the stalk, six large catshead apples,
peeled and sliced in thin pieces, half o ponnd of Lizbon
sugar, and three or four slices of lemon-peel ; make aslicht
paste, line o deep dish, and fill it with the above ingre-
dients, and let the pudding beil steadily for one hour A
littlo grated mrtmeg, half a dozen eloves, with a small cup
of swieet cream upon it, will render it o most delicious
viand,
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. BUPPER DISHES,

To Make Apple-Jelly—Tuke one dozen of the largest
apples, pare and slice them into three quarts and one pint
of water. Put them iuto a tin pan, and boil them until
they become & pulp, and one half of the water is consmmed.
Pour it into a flannel bag, and after it has done running,
press what juice you can from the bag. To every pint of
juice add one pound of white sngar: set the juice and sugar
on the fire, and let them boil half an honr, skinmming it all
thoe time. Add lemon-juice and pecl to taste,  Pour it into
tencups, or jelly-glusses at band, and turn it out entire,
The above quantity of apples will make abont three pints
of juice. Iemember, after yon have paved one apple, slice
it imumedetely into the water, and do not pare them alto-
gether; moreover, let them lie, or it will render them red,
and you will lose a great quantity of the apple-juice.

Sitver Jdelly—This is such o pretty supper dish, that we
think the receipt for it may be useful to many honse-
keepers, and we, thevefore, have great pleasure in glving
it:—Dissolve two ounces of Isinglass in one pint of water,
Squecze the juice of two lemons into o wineglnss of ging
add it to the isinglass, and sweeten to taste, putting in
twelve or fourteen drops of almend flavoring, Boil all
together, and clear with the whites of four eggs,  Add bits
of silver leaf, and agitate the mould till it §s nimost set.
Gold jelly may »o made in the sume way, by using @ wine-
glass of pale brandy instead of the gin, and adding gold
leal in plice of silver.

Polur Eygs—Boil a pint of milk. Fave ready the whites
of five eggs, beaten as fine as possible; stiv a little pow-
dered lnmp-sngar into them; boil them in the milk in
Tumps about the size of an egg, fist swestening the milk
and flavoring it with orange-flower water, or vanille. When
the eges have become firm, strain them in o colander.
Thicken the milk with a little ground rice; stir in the
yokks of the egzs, and continne to stir until the mixture is
thick cnougl.  Put the boiled whites on o dish; pour over
the cnstard mixture; put some slices of sponge-cake, sonkerd
in wine, round the dish, and garmsh with a ittle marma-
Tade, or red currant-jelly, They are good either hot or colil.

Gateett Parisien—Lay slices of spongecake at the bot-
tom of o glass dish; sproad over them a layer of preserve,
(red currants is very good for the purpese,) place over that
more slices of sponge-cake; then another layer of jam,
Do this until you bave filled the dish. Pour over it sufli-
cient sherry to souk the eake properly; then beat up the
whites of four eggs, with suflicient powdered loafsugar as
to make it o very stiff froth, with which eover the top of
the cake completely. Strew tiny colored comfits over the
top. This makes an elegant and economical supper dish.

?
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CREAMS AND WATER-ICES.

Syrup for Water-Iees—0One pound of sngar, dissolved in
half a pint of water. I'ut it into n saneepan, but do not
put it on the fire until the sugar is thoroughly dissulved.
Stir it until it boils. Throw in 4 teacupful of cold wat
boil it up again, but do not stiv it after the cold water is
put into it. Let it stand to settle, and remove sny geum
before mixing it with the fruit.

Raspherry, Strawberry, or Currant Water-Iee.—Choose
gowmil, ripe froit; put it inte an carthen pan, aud strew
pounded white sugar over it. Deat it up with a wooden
von, and rnb it throngh a hairsicve, To every pint of
juice atiow balf a pint of syrup, muade acvording to the s
above receipt. Put the mixture into a freezing-pot. When 3
frozen, serve in small glasses,

Strawberry Cream.—Put six ounces of strawherry jam to i
& pint of creams pulp it through o sieve, add to it the juics 1

:

of a lemon; whisk it fast at the edge of a dish; lay the froth
on o sieve, add o little more juice or lemon; and when no
more froth will rise, put the eream into o dish, or into
glusses, and place the froth upon it well draived.

Lemon Cream withowt Cream.—Take two good size lemons,
fresh anid smooth. Pare them very thin over night, and
pour a pint of boiling water over the peel. In the morn-
ing, take out the peel; add the juice, one ounce of arrow-
root, two well-beaten ez, and half & pound of loafsugar
to the water in which the peel was souked. Put all in a
sancepan, and stir till thick.

Lemon Oream.~One pint of cream, the grated rind and
juice of two lemons, quarter of a pound of lump-sugar,
ponnded and sifted.  Mix all together, and whip it in a
Lowl. Put it into a muslin to drain for twenty-four hours.
Rerve in o glass dish, It must be kept quite cool.

PRESERVES AND JELLIES.

To Male Rhubarb Preserve—Choose fine, dry rhmbarb,
wipe it well with o clean cloth, but do not wash or peel it;
cut it.in small picees as if for a tart. To thrae pounds and a
half of rhabark talke four pounds of loaf-sugar, five oranges,
and five lemons, Peel the oranges and lemons very thin,
and ent the vind up into long strips as if for marmalade;
free the juice from the white rind and pips, erosh the loaf-
gugor, and put all the ingredients together into an carthen-
ware jar, and let them remain for twenty-four hours. They
must bo sticred frequently and well during that time, so

hat they may amalgamate thoroughly. Boil four hours

and & half.  Pour into dry jars, and cover them with either
brandied papers or sking, and kKeep them until they are
wanted in o cool, dry place.

Red Curront-Jelly—Take equal quantities of red and
white currants, place them in a stone jar in a sancepan of
botling water on the fire, and let them boil till all the
Juice is drawn from the frnit) stradn them through a fine
sieve, or through a piece of clear musling but do not press
them; ponr off the clear juice, and put it into a preserving-
4+ let it boil, and to every pint of juice add one pound of
sugar, pounded; and made hot before the fire, or in an
oven, anil stiv it into the juice while boiling: five minutes
will be quite long enongh to boil it, and it will then be a
clear jelly, and will keep for years.

Apple Marmalade.—Thiz is a useful thing to make, as it
may be put aside for futoree use, and will keep o long tiune,
Pire, cove,aml eut your apples into small pieces, pat them
into water with a little lemonsjuice to keep them white;
take them out after n ghort time and drain them. Weigh,
and put them into a stewpan with an egual quantity of
sugar, & stick of cinnwmon, and the juiceof alemon. Pliee
the gtewpan over a brisk fire, and cover it. When the
apples are pulped, stiv the mixture until it becomes of o
proper consistency, and put the marmalade into pata.

Dried Strawberries for Dessert in Winter—Put three
pounds of strawberries into a large dish, and sprinkle six
pounds of white sugar over them. Let them stand until
the next day, then geald them and put them back into the
dish. On the thicd day place another pound of sugar over
them, and seald them again,  In two days more repeat the
process.  After this, place the strawberries on o hair-sieve
to drain, and then on fresh plates every duy uuntil they are
dried. They must be kept in tin canisters.

Dine-Apple Maymalade—Pare the rind and cut into small
pice the sine weight of sngar as fruits put one-third of
the sugur to the frait.  Let it stand all night, so a3 to ex-
tract the juice. Boil it on the following day for & short
time: let it stand for two or three doys; then repeat the
boiling with another thivd of the sugar. Let it stand again
another day or two, then boil it elear with the remainder
of the sugar. The juice of a lemon, if added, gives to the
marmalade an agreeable acid.

ooseberry Fool—A pint of gooseherries, three-quarters
of a pound of loat-sngar; boil till quite in o pulp, then rub
through a hairsieve; add a pint of good eveam, and whisk
quickly till it thickens; serve in a glass dish. This should
be made two hours before required, and kept in a cool place,
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T4 FASHIONS

FOR JULY

Lemon Preserve for Tarts—Take one pound of sugar,
broken as for tea, quarter of a pound of fresh butter, six
egos, leaving out the whites of two, and the junice and
grated rinds of three fine lemons, Put these ingredients
into a saucepan, and stir the whole gently over a slow fire,
until it becomes as thick as honey. Then pour the mix-
ture thus preparved into small jars, and tie brandy papers
over them, and keep them in a cool, dry place.
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FASHIONS FOR JULY.

1 T 1.—DrEss oF WaiTE JacoNer—The basque is made
with a rafile of the same, trimmed with a rnching of buff
eilk. The skirt is looped up over a silk skirt with buff rib-
bons made into bows with ends. Chip hat, trimmned with
buff feathoers.

Fig, I.—Ax Oncawoie Rose Dress—A bloe silk waist-
band and rosette. Black lace shawl. Crepe hiat, embroidered
with black, frimmed with corn-flowers, poppies, and a bird.

F1o. 1i.—DRESS AND DBASQUE MADE 0P Fourarn, DoTTED
Wit Briok.—A plain green silk band is carvied once
around the skirt, with two rows on the basque and sleeves.
Green crepe honnet, axd green tulle veil; green strings,

Fig, v.—Dress oF Waree Simg—The skirt is made long
and full, with a violet silk ruching running through each
other. The waist is made of lace, tneked; and the sleeves
are made guite plain. On this figure iz one of the much
admired Spanish waists with ends. It i3 cut square both
front and back. while a steap across the shoulder confines
it together, it fastens under the arm, and is ornamented
with a ruching and loops of violet ribbons, The hair is
dressed @ le Greoque,

GENERAL Rivanss—Striped dresses are confined more
principally to textures, lile foulards, than any others, b=
canse the skirts are not necessarily gored—although some
improperly have even these gored. Skirts are generally
made long; but those intended for the sireet not so long
as formerly, as nearly every one now wear their drosses
looped up. White mnslin dresses will be much worn this
Beason, both plain and trimmed with colors. 8ilk petti-
coats, too, are very fashionable with white muslin dresses
looped over them with rosettes, ete. This seems a diverg-
ence from the old rule of wenring the best outermost; but
it is the fashion to reverse the order.

For a simple every-day toilet there is nothing prettior
than a black silk skirt, scalloped out round the edge anid
looped up over either a Mexican blue or o mauve cashmere
petticoat. The petticoat does not require any trimming—
not even a finted flounce. Those who are compelled to be
economical make the lower half only of the petticoat of
cashmere, anid the upper half of twilled calico: the chemyse
russs is made of cashmere to mateh the petticoat.

BILgs, embroidored, are very fushionable; they are con-
gidered the most appropriate for dressy oceasions. The
embrojdery is worked In sprays on every width, and above
the hem in waved lines; but for every-day use, black silks,
plaids, and chene, are useful as well a3 ornamental.

Waists, for morning wear, are generally worn quite
plain; but the reverse of this may be said for dressy oeca-
gions.

Jackers, made entirely of lace, are one of the novelties
of the year. They are in black-and-white guipure, and
worn half tight over jackets of the same shape in colored
silk. These lace jackets have no sleeves. A very pretty
munslin Garibaldi, made with braces, waistband, and trim-
med on the sleeves, from the shoulders to the wrist, of blue
silk, is very pretty ; scarlet is also much worn.

SLEEVES of dresses have become so tight that it is impos-
gible to wear under-sleaves; they are, therefore, replaced by
4 deep euff of gnipure, linen, or muslin and lace. This is
quite an event for lingerie, Collars, which have been liked

g0 mall, are now immense. In linen theyare very pointed
in front; in guipure they look like square pelerines.

Eventie Dnesses are both eut and trimmed in a variety
of ways, The Empire dress is worn, although not a favorite.
We hiave seen a very pretty dress made of mauve satin, and
trimmed with white Cluny lace, crystal Leads, and silver
embroidery. The under-skirt was made of tulle, to match
the satin, and was likewise studded with silver stars. An
imperinl waistband made of satin, embroidered with silver,
completes it

SHAWLS arg very pnpulru- at this senson of the year. The
embroiderad muslin shawls, that were st popular some
years since, have come up again, prettier than ever. Black-
and-white grenadine shawls, embroidered in scarlet, de=
serve notice as novel. Plain shawls, also, in these thin
materials and fringed, and also plain scarf shawls in Hama,
in all colors, delicate light blues and rich rose shades, are
worn. A very pretty bluck grenadine shawl, richly em-
broidered, both in the upper and lower half, in black tulle
and jet beads, and the edge of lace it pretiy.

SILE PALeTors mre to be seen {rimmed with white Cluny
lace; they are conspicuous, but somewhat lighter-looking
than those that are londed with jot.

Box¥ETS are worn mostly in a very small, flat shape, and
are made in tulle and crepe bouillonne, They admit of very
little trimming; the strings cross over the bonnet and tis
under the chin. There are often donble strings of tulle;
and lastly, a benoiton in front finishes the bonnet, and
forms the principal ornament.

Hars are much worn, and in many shapes.

JEWELRY is worn more than ever in the day-time; but it
18 very fanciful and of little value. People now use jewelry
in the same way as they used a flower or a ribbon o fow
years ago; that is to say, they change it daily. Tt is most
often made of silver, steel, jet, and crystal, Jet ornaments
are not only used for mourning, but arve generally adopted
for light-colored dresses, especially by blendes. Tar-rings
are made #0 preposterously long that they nearly reach
the shoulders. The favorite shapes are the following:—
Lozenges of open-work in silver, getting gradually larger
toward the bottom ; three rings of beads interluced ; & large
ball, from which hang three small chains attached to three
smaller balls; (this latter pattern iz exceedingly pretty
made of coral, black, jet, or erystal),) three or finr crescents
placed one on top of the other; and lostly, ear-rings in the
shape of a stiletto, enriched by turquoises or glittering
beads at the top. The use of immense crosses and medal-
lions has not diminished. The dog-collars, which they
fasten, are made of wide, plain velvet, the ends of which
full nearly to the bottom of the dress. The collar is tied
behind with three loops sewn together to look more grace-
ful, or with velvet ribbon edged with gold. The trimming
of these collars consists of stars or beads, or gilver or gold
daisies embroidered upon silk; some very elegant ones
being made in white or cerise moire with a gold braid.
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CHILDREN'S FASHIONS.

F16. 1.—8u1T vor A Bov.—White pants and coat of linen.

Fia. —Uress For A Yorxa Lavy, made of pigue, and
ent square in the neck. Hair frizzed in front, and tied at
the back with velyet ribhon.

Fi6. nn—Dress ror A LiTTie Gign, made of cashmere,
braided with worsted braid, and trimmed with ivory but-
tons.

Frg. v.—DrEss ror A Youxe Lavy, made of summer
poplin. The gkirt is trimmed with bands and loops of
ribbion, and buttons sewed on at intervals. Sack made of
flannel, dotted with colors. Capuchin hood. Derby hat.

Fia. v.—Dress ¥or A Litrie Bov—Skirt of cashmere,
Jacket of pique, braided with color. Chemisette to match.
Bash trimmed with fringe.
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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;

Ao
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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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5= Every veceipt in ilis Coole-Book has been tested by a
practical houseleeper.

VEGETADLES,

Forced Tomafoes.—Prepare the following forcemeat:—
Two ounces of mushrooms, minced small, a couple of
shalots, likewise miveed, a small quantity of parsley, a
slice of lean ham, chopped fine, a fow savory herbs, and n
little Cayenne and salt. Put all these ingredients into a
saucepan, with o lump of butter, and stew all together
until quite tender, taking care that they do not burn. Put
it by to cool, and then mix with them some bread-crumbs
and the well-heaten yolks of two eggs.  Choose large foma-
toes, ns nearly of the same size as possible; eut a slice from
the stalk end of each, and take out eavefully the seeds and
Jjuice; fill them with the mixture which has already Deen
prepared, strew them over with bread and some melted
butter, and bake them in a quick oven until they assume
a rich color. They are a good accompaniment to veal or
calf's-head.

o Boil Articholes—If the artichokes are Very young,
abeut an inch of the stalk can be left; but should they be
full-grown, the stalk must be ent quite close. Wash them
well, and put them into strong salt-and-water to soak for
a couple of hours, Pull away a foew of the lower leaves,
and snip off the points of all. Fill a sancepan with water,
throw some salt into it, let it boil up, and then remove the
scum from the top: put the artichokes in, with the stulks
upward, and let them boil nntil the Ieaves can be loosened
easily; this will take from thirty to forty minuntes, accord-
ing fo the age of the artichokes. The saucepan should not
be covered during the time they are boiling. Rich melted
butter is always sent to table with them.

Broiled Mushirooms—Pare gome large, open mushrooms,
leaving the stalks on, paring them to a point; wash them
well, and turn them on the back of a drying sieve to drain.
Put into a stewpan two ounces of butter, some chopped
parsley, and shalots, then fry them for & minute on the
fire; when melted, place your mushroom-stalks upward on
a sautepan, then pour the butter and parsley over all the
nmshrooms; pepper and salt them well with black pepper,
put them in the oven to broil: when done, put a little good
stock to them, give them a boil, and dish them, pour the
lignor over them, adding more gravy, but let it be putin
hot.

Tomato Tonst.—Remave the stem and all the seeds from
the tomatoes, they must be ripe, mind, not over ripe; stew
them to a pulp, season with Lutter, pepper, and salts toast
some bread. (not new bread,) butter ity and then spread the
tomato on cach side, and send it up to table, two slices on
each dish; the slices eut in two: and the person who helps

it must serve with two halfslices, not attempt to lift the !

top slice, otherwise the appearance of the under slice will
be destroyed.

Tomnato Suice—French—Cut ten or a dozen tomntoes into
quarters, and put them into o saucepan, with fonr onions,
sliced, a littls parsley, thyme, a clove, and a quarter of a
pound of butter; then set the saucepan on the fire, stivring

Ity for three-quarters of an hour; strain the sauce
through a horse-hair sieve, and serve with the direeted
articles.

Eqg-Plant—Elice the cze-plant an eighth of an inch in
thickness, pare it, and sprinkle salt over it an hour before
cooking: then drain off all the water, beat up the yolk of
an egg, dip the slices fivst in the ege, and then in erumbs
of bread; fry a nice brown. Scrve hot, and free from fit,

BREAD AND CAKES.
Brown Bread —8tir together wheat meal and cold water
(nothing else, not even salt) to the consisteney of a thick
batter. Bake in small cireular pans, from three to three

g and u half inches in diameter, (ordinary tin patty-pans do
very well,) in a quick, hot oven. Tt is quite essential that
it be baked in this sized cake, as it is upon this that the
raising depends. [In this article there are none of the in-
Jurious qualities of either fermented or superfine flour
breads and it is so,palpably wholesome food, that it appeals
at once to the common sense of sll who are interested in
the subject.]

Oat-Cales.—Mix fine and coarse catmeal in equal pPropor-
tions; add sugdr, caraway-seeds, & dust of salt to three
pounds of meal, a heaping teaspoonful of carbonate of sodi;
mix all thoronghly together, then add enough boiling
water to make the whole into o stiff paste; roll out this
paste quite thin, and sprinkle meal on a griddle. Lay the
cakes on to bake, or toast them quite dry in & Dutoh oven
in front of the'fire; they should not scorch, but gradually
dry through.

Currant Cales—Take six ounces of currants, the same
quantity of pounded loafsugar, a little grated nutmeg,
half & pound of butter, and three-quarters of a pound of
dried and sifted flour; rub the butter with the four till
they be well mixed, then add the other ingredients, and
bind them with three beaten yolks of ezgs, and two or
three spoonfuls of rose or orange-flower water. Roll it
out, and cut it into round cakes with the top of & wineglass
or o tin,

A Plain Cake~Flour, three-quarters of a pound: sugar,
the same quantity; butter, four ounces; one ere, and two
tublespoonfuls of milk, Mix all together and bake. #

F

AUTUMN PRESERVES.

Tomato Marmalade—Take ripe tomatoes in the height of
the geason; weigh them, and to every pound of tomatoes
allow one pound of sugar. Put the {fomatoes into a large
pan ora small tub, and seald them with boiling water, so
as to make the skin peel off easily. When you have entirely
removed the sking, put the tomatoes (without any water)
into a preserving-kettle, wash them, and add the sugar,
with one ounce of powdered ginger to every three ponnds
of fruit, and the juice of two lemons, the grated rind of
three always to every three pounds of fruit. Stir up the
whole together, and set it over a moderate fire. Toil it
gently for two or three hours, till the whole bocomes a
thiclk, smooth mass, skimming it well, and stirring it to
the bottom after every skimming, When done, put it
warm into jars, and cover tightly, This will be found a
very fine sweetmeat.

Stewed Péars—Pare and halve or quarter a dozen pears,
according to their size; ecarefully remove the cores, but
leave the sloths on. Place them ina clesn bakingar, with
aclosely-fitting 1id; add to them the rind of one lemon, cat
in strips, and the juice of half a lemon, six cloves, and
whole allspice, according to discretion. Putin just enough
water to cover the whole, and allow half a pound of loat
sugar to every pint.  Cover down close, and bake in a very
cool oven for five hours, or stew them very gently in n
lined saucepan from three to fomr honrs. When done,
1ift them ont on a glass dish without breaking them; boil
up the syrup quickly for two or three minutes; lot it cool
o little, and pour it over the pears. A little cochineal
greatly enhances the appearance of the fruit; you may add
A faw drops of prepared cochineal; and a little port-wine
iz often used, and much improves the flavor.

Jelly of Siberian Crabs—Take off the stalks, weigh and
wash the crabs. To each one and a half pounds, add one
pint of water. Boil them gently until broken, but do not
allow them to full to a pulp. Pour the whole through a
Jelly-bug, and when the juice is quite transparent, weigh
it; put itinto a clean preserving-pan, hoil it quickly for
ten minutes, then add ten ounces of fine sugar to each
pound of juice; boil it from twelve to fifteen minutes, skim
it very clean, and pour into moulds.
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Apple-Telly.—Cut oft all spots and decayed places on the
apples; quarter them, but do nuot pare or core them; put in
the peel of as many leimons as you like, about two to six
or eight dozen of the apples; fill the preserving-pan, and
cover the fruit with spring-water ; boil them till they are in
pulp, then pour them into a jelly-bag; let them strain ail
night, do not squeeze them. To every pint of juice put one
pound of white sngar; put in the juice of the lemons you
had before pared, but strain it throngh musiin. You may
alzo put in abount a teaspoonful of ezsence of lemon; let it
boil for at least twenty minutes, it will look redder than
at first; skim it well at the time,
or pots, and cover it the next day.
stiff and very clear.

Barberry Jam.—The barberrvies for this preserve should

bo quite ripe, thongh they should not be allowed to hang
until they begin to decay. Strip them from the stalks;
throw aside such us are spetted, and for one pound of fruit
allow eighteen ounces well-refined sugar: boil this, with
about a pint of water to every four pounds, until it be-
comes white, and fulls in thick masses from the spoon;
then throw in the fruit, and keep it stirred over a brisk
fire for six minutes only; take off the scum, and pour it
into jars or glasses. Bugar, four and a half pounds; water,
a pint and & quarter, boiled to candy height; barberrics,
four pounds; six minutes.
i *Quinces for the Tea-Tuble,—DBake ripe quinces thoronghly;
when cold, strip off the skins, place them in o glass dish,
and sprinkle with white sugar, and serve them with eream.
They make a fine-looking dish for the tea-table, and a more
luscious and inexpensive one than the same fruit made
into sweetmeats, Those who once taste the fruit thus
prepared, will probably desire to store away a few bushels
in the fall to use in the above manner,

Siberian Orab-Jelly—Fill a large flannel bag with crabs.
Put the bag in a preserving-pan of spring-water, and boil
for about geven hours: then take out the bag, and fill it &0
that all the syrup can run through, and the water that re-
mains in the pan; and to each pint of syrup add one pound
of loaf-sugar, und boil for about an hour, and it will be
a cloar, bright red jelly.

Put it cither in shapes
It ought to be quite

PICKLES AND CATCHUP.

Pickled Egges—At the season of the year when eggs are
plentiful, boil some four or six dozen in a capacious sauce-
pan, until they become quite hard. Then, efter carefully
removing the shells, lay them in large-mouthed jars, and
pour over them sealding vinegar, well seasoned with whole
pepper, allspice, a few races of ginger, and a fow cloves or
garlic, When cold, bung down closely, and in o month
they are fit for use. Where eggs are plentiful, the above
pickle is by no means expensive, and is a relishing accom-
paniment to cold meat. j

Indian Pickle.—One galldn of the begt vinegar, quarter of
a pound of bruised ginger, quarter of a pound of shalots,
quarter of a pound of flour of mustard, quarter of a pound
of =alt, two ounces of mustard-seed, two ounces of tur-
merie, one onnee of Llack pepper, ground fine, one ounce
of Cayenne. Mix all together, and pnt in cauliflower-
2, French beans, white cabbage, cucnmber,
onions, or any othor vegetabley stir it well two or thred
days after any f vegetable is pdded, and wipe the vege-
table with o dry cloth.  The vinegar shonld not he boiled.

Mushroom Cutelup—Sprinkle mushroom flaps, gathered
in September, with common salt, stir them oceasionally
for two or three days: then lightly squeeze out the juice,
and add to eact 1on braised cloves and mustard=seed, of
each, hall%an ounce; bruised allspice; black pepper, and
ginger, of each, one onnce; gently heat to the boiling point
in a covered vessel, macerate for-fourteen days, and straing
giould it exhibit any indications of change in a few weels,
Tring it again to the boiling point, with a little more spice.

To Pickle Red Cabbage—Take a firm, fresh cabbage, re-
move the whole of the outer leaves, keeping the ball en-
tire. Cut it into four quarters, and, subsequently, into
strips, and place them on 4 balr-sieve or a c¢lean, dry cloth,
and sprinkle with salt. Let them remain for three daya’
to allow the brine to drain off.  After they are thoroughly
drained, put them into a clean jar. Take as much vinegar

ag will cover them, and let it simmer over a slow fire, with =

allepice, whole black pepper, coarse brown ginger, and a
little pimento. When the vinegar is sufiiciently flavored
let it cool, and pour it over the cabbage in the jar, which
must be stopped down for use, and kept for three months.
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MISOELLANEOUS RECEIPTS:

White Sauce.—One pound of knuckle of veal, or any veal,
trimmings, or cold, white meat, from which all brown skin
has been removed; if the meat has been cooked more will
be required, It is best to have a little hutcher's' meat
fresh, even if you have plenty of cold meat in the larder;
any chicken bones greatly improve the stock, This should
simmer for five hours, together with 4 little salt, a dozen
white peppercorns, one or two small onions stuck with
cloves, according to taste, a slice or two of lean ham, and
a little shred celery and carrot (if in season) in a quart of
water. Strain it, and skim off all the fat; then mix one
dessertspoonful of flonr in half a pint of cream; or, for
economy sake, half milk and half cream, or even all good
new milk, add this to the stoek, and, if not salt enough,
cautionsly add more seasoning. Doil all together very
gently for ten minutes, stirting all the time, as the sauce
easily burns, and very quickly spoils. This stock, made in
large quantities, makes white soup; for this, an old fowl,
stewed down, is excellent, and the liquor in which a young
turkey has boen boiled is as good o fouudnhunu.sc'm be
desired.

Bread Sauce—PBreak threc-guarters of a pcuud of stale
Bread into small pieces, carefully excluding any ernsty and
ontside bits, having previously simmered till guite tender,
an onion, well peeled and quartered, in o pint of milk. TPut
the crumbs into a very clean saucepan, and, if you like the
flavor, a small teaspoonful of sliced onion, chopped, or
rather minced, as finely as possible.  Pour over the milk,
taking away the onion simmered in it, cover it up, and let
it stand for an hour to soak. Then, with a fork, beat it
quite smooth, and season with a very little powdered mace,
Cayenne and salt to taste, adding one ounce of hutter; sive
the whole a boil, stivring all the time, and it iz ready to
serve A small guantity of cream, added at the last mo-
ment, makes the sance richer and smoother.  Common
white pepper may take the place of Cayenne, a few pep-
percorns may be simmered in the milk, but i]uvalwuld be
extracted Lefore sending to table.

Lime-Wash jor Walls, ete.—Take unslucked white Iime,
and dissolve it fu a pail of cold water. This, of course, is
whitewash, The more lime used the thicker it will be;
bLut the consistency of cream is generally advisable. In
another vessel dissolve some green vitriol in hot water. -
Add it, when dissolved, to the whitewash, and a buff color
is produced. The more vitriol used, the darker it will be.
Stir it well up, and nse it in the same way ns whitewash,
having first carefully got off all the old dirt from the walls.
Two or three coats are usually given. For a border, usoe
more vitriol, to make it darker than the walls. This is
cheap, does not rub off like ochre, and is pure and whole-
some, besides being disinfecting.

A Receipt to Clean and Whiten Wilite Marble—Make
paste with soft-soap and whiting. Wash the marble first
with it, and then leave & coat of the paste upon it for two
or three days. Afterward wash off with warm (not hot)
water and soap,
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HORTICULTURAL.

Danrias —The stately dahlia has guite superseded the
equally stately hollyhoek. This, to be sore, is & matter of
taste; but the holiyhoek, with its tapering gpire of flowers,
ought abways to remain a favorite in all country or cot-
tage-pardens. But if, as is the fushion, dahlins are prefer-
red, it will be as well that a few hints should be given as
to the bLest mode of culture. By October much of theic
beauty has gone, their bloom has partly departed, and
when frost comes to blacken their leaves it will be fuil
time to take them up amd store them away.  Select a dry
day for the work. Cut off the leaves six inches from the
ground, and dig up the roots very carefully. Place them
to drain; that is to say, lay them by the heels, =0 as to
allow of the sap going from the stems, and when they be-
come tolerably dry, put them in the ceHar or any snug
place, where neither frost nor damp ean get atthem. Some
persons keep them hanging on nails all round the eellar
walle. Others cover them with sand., May is the best time
for planting out the tubers, their bed baving Licen made
for them in March, and they having been themselves well
started in a hot-bed or green-house, or any warm room
which is kept of an equal temperture.  An old box in the
green-honse, with a little good loam in it; just kéeping the
crown of the tubers above the soil, g0 a5 to show the eyes
well, is a good place, As soon s the shoots appear, when
propagation by cuttings is practiced, the tubers must be
divided, and an eye or shoot left, of conrse, in each por-
tion; these divisions or cuttings placed in pots filled with
turfy loam and sand; and as the little plants grow they
should be hardened off in & colder place, ko as to prepare
them for planting out. Many persons say that this is the
best mede of culture, but others plant the entire tuber,
Dahlins produce a fine effect when planted in groups,
each group composed of dahlias of the same color, and five
in a cluster. This mode of planting, however, will only
suit extensive grounds

With regard to the soil, rich garden ground should be
chosen, and a coating of stable manure laid over it, and
dug in “a spit deep,” as gardeners say. The stakes should
be placed in the bed when it is made, and firmly driven in;
for the plants require good support, and it iz quite as well,
when the roots are planted out, to draw a civele of lime
round them, g0 as to keep offl the slugs, who are very fond
of the young shoots,
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B Erery veceipt in this Coole-Book has been tested by a
practical howsekeeper.

BOUPS,

Game Ssup—In the season for game, it is easy to have
good game soup at very little expense, and yery nice.
Take the meat from off the bones of uny cold game left,
pound it in a mortar, and break up the bones, and pour
on them a quart of any good broth, and boil for an hour
and a half. Boil and mash six turnips, and mix with
the pounded meat; and then pass them through a sieve,
Strain the broth, and stir in the mixture of meat and tur-
nips which hag heen strained through the sieve; keep the
goup-pot near the fire, but do not let it boil.  When ready
to dish the soup for table, beat the yolks of five eggs very
lightly, and mix with them half a pint of good cream. Set
the soup on to boil; and, as it boils, stir in the besten cgas
and cream, but be caréful that it does not boil after they
are stirred in, ne the egg will curdle, Herve hot,

Pulestine Srup—Take Jerusalem artichokes according
to the guantity of soup required to be made, eut them
in slices, with & guarter of & pound of butter, two or
three onions and turnips, sliced into o stewpan, and stew

over o very slow fire fill done enougl, and thin it with
good veal stock. Just before you serve, at the last boil,
add o quarter of o pintof good erenm. This is an excel-
lent soup. Season to tasto with o little salt and Cayenne,
As it is necessary to vary soups, we shall give you « few to
choose from, pecording to season and faste. All Lrown
soup must be elear and thin, with the exception of mock
turtle, which must be thickened with flour first browned
with butter in a stewpan. If the flour is added without

?previous browning, it preserves a raw tfaste that by no

means improves the flavor.

Julienne Soup—TPut a picce of butter the size of an egg
into ihe sonp-kettle; stir until melted. Cut three young
onions emall; fry them a nice brown; add three quurts of
good elear beef stock, a little mace, pepper and salt; let it
bigil one hour; add three young carrots and three turnips,
cut small, a stalk of celery, cut fine, a pint of French
beans, a pint of green peas; let this boll two hours; if not
a bright, clear color, add a spoonful of soy. This is a nice
SUmmer soup.

MEATS AND GAME,

Rablit-Tie~Cut up one or two rabbits, according to
their size and requirements, into joints, as when you carve
them at table. Lay them flat in an carthen pan, in layers,
adding pepper and salt, and & very fine slice of onion he-
tween each layer of meat. Pour in a little water, or good
broth, if you have if, just sufficient to cover the rabbit,
cover close, and stew gently in the oven till quite tender.
Then place the joints in-a snitable pie-dish, and grate a
little nutmeg between the Iayers of rabbit, placing alter-
nate layers of very thin slices of cooked ham ar bacon, and
of hard boiled eggs—two will be suflicient for the pie, three
at the outside. Mix with the gravy about a thimbleful of
arrow-root, well blended, and a teasp ful of mushroom,
or Len & Perrins’ snuce, and pour over, or let it stand till
the morrow. Then add the crust, and bake til} the pastry
be of a light brown. Serve hot. If you like the liver, chop
it up fine and add it with the layers of meat; any super-
finity of cold roast veal may be used up in this pie, slice
it very thin and add it to the rabbit, etc. Some peopla
pour a little onion-sance over before putting on the crust—
this is qnite optional; some also add o tablespoonful of
port=wine to the gravy, which is, also, a matter of private
Judgment, and sume consider a few small forcemeat-balls
an improvement to the pie.

Pressed Spieed Beef —Take part of the thin flank,re-
move the inner skin. For a picce of abont ton pounds, rub
it well with two ounces of saltpetre and half a pound of
salt, rubbing in « little of the saltpetre before the saltia
added. Then, to preparve the pickle, take thivty bevries of
black pepper, fifteen berries of allspice, seven flowers of
cloves, one pound of molasses, and three-quarters of a pint
of good beer. Boil this Lalf an hour, steain off tho spice,
and, when cold, pour-it on the meat, rubbing it over and
in, each day, for ten days or o fortnight. Mix, in due pro-
portions, some chopped parsley, marjoram, and thyme, o
little Llack pepper, Cayenne, powdered cloves, mace, and
allspice; spread these all over the inner side of the heef,
roll it np as tightly as possible, and bind it round and
round with a broad tape; put a cloth tight all over it to
Loeep in the spice and herbs, Boil it very gently five or
eix hours {(a larger picee may be boiled gight hours) with-
out unwrapping it; lay it on u board, put another board
on the top of it, and,wwith a heavy weight on that, let it
romain so all night,

Risnp-Steak Pie—Procura two pounds of rump-stenks,
which cut into thinnish slices, and soason well with pep-
per and salt; dip each piece into four, and lay them ina
small pie-dish, finishing the top in the form of a dome;
add & wineglamsful of water; then have ready half o ponnd
of puff-paste; cut off a small piece, which roll into a band,
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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.

3

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.
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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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Jonny Ambrose ; or, Lifein the Eastern States. Philads :
T. B. Feterson  Brothers—This novel of society in our
Eastern States, issued in a very vnpretending form, s one
of a charaeter above most of the kindred productions of
the diy.

Asiafic Cholera. A Trealise on ils Origin, Pathology,
Preatyient, awd: Cuve.. By F. Whitney, 36 D. and A. B.
Whitneyy A, 3., M. D, New York: M. W, Dodd—A wala-
ablle treatise on o subject of very vital interest.
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B~ Every veceipl dn this Coole-Book has been fested by a
practical housekeeper,

FISH.

T Stew Fels—Of the above fish, that of the “silver” kind
is preferable to its congener, and, therefore, ouglit to be
procured for all cuisine purposes.  Take from three to four
pounds of these eels, and let the same be thoroughly
cleansed, inside and out, rescinding the heads and tails
from the bodies. Cut them into pieces, three inches in
length each, and lay them down in a stewpan, covering
them with a sufficiency of sweet mutton gravy to keep
them seething over a slow fire, when introduced into the
pan, for twenty minutes. Add to the liquor, before you
place your eels into it,a quarter of an ounce of whole black
pepper, quartor of an ounce of allspice, with one or two
races of white ginger, Thicken with a light admixture of
flonr and butter, stireing it carefully round, adding thereto,
at the same time, one gill of good port-wine, and half a gill
of sweet ketelmp., Lemon-peel and salt may be added in
accordance with your taste.

Oysters Stewed —Bcald the oysters in their own liguor,
then take them ont, beard them, and stvain the liguor
carefally from the grit, Put into o stewpan an ounce of
buiter, with sufficient flour dredged in to dry it up; add
the oyster liquor, and a blade of pounded mace, a little
Cayenne, and a very little galt to taste; stir it we!l over a
brisk fire with a wooden spoony and when it comes fo the
Boil, throw in your oysters, say a dozen and a half or a scora,
and & good tablespoonful of eream, or more, if you have it
at hand. Ehake the pan over the fire, and let it simmer
for one or two minutes, but not any longer, and do not lot
it boil, or the fish will harden. Berve in a hot dish, gar-
nished with sippets of toasted bread. Some persons think
that the flavor is improved by boiling a small picce of
lemon-peel with the oyster Hquor, taking it out, however,
before the cream is added. .

Oysters Sealloped.—Beard and trim your oysters, and
gtrain the liquor. Melt in a stewpan, with a dredging of
flour gufficient to dry it up, an ounce of butter, and two
tablespoonfuls of white stock, and the same of cream; the
etrained liquor and pepper, and salt to taste. Put in the
oysters and gradually heat them through, but be sure not
to lot them boil. Have your scallop-shells buttered, lay
in the oysters, and as much liquid as they will hold; cover
them well over with bread-crumbs, over which spread, or
drop, some tiny bits of butter, Brown them in the oven,
or before the five, and serve while very hot.

A Simpler Way.—Prepare tho oysters, and put them into
a scallop-shell or gaucer in layers, and between each layer
sprinkle bread-crumbg, pepper, salt, and grated nutmeg.
Place small pieces of butter on the top, which shonld be
formed of sulficient bread-crumbs to make a smooth sur-
face, entirely covering the oysters. Bake hofore the fire
in a Dutch oven. They take about a quarter of an hour.

Dhudeh Sawee for Fish—The yolks of three egis, one tablo-
spoonful of vinegar, half a pound of fresh Lutter, and a
little salt; to be stirred over a slow five till it gets thick;
it must ouly be warm, or it will curdle and spoil,

- bt

An Ereellent Dish—Cut four pounds of fish of any kind
inta large pieces, put them in a pan with three onneces of
salt, half an onuee of sugar, a little pepper, two bay-leaves,
a little thyme, and let it stew gentlyin one guart of water.
Then mix one pound of oatmeal with seven quarts of hike-
warm water, and pour it over the fish; stir it gently o ns
not to break it too much; let it boil twenty minutes, and
it is done. A red herring, ora little salt fish, is an excel-
lent addition; but if all salt ilsh be used, omit the threa
ounces of salt. i

MEATS AND -GAME.

Fartridges to Roast.—If yoit buy your birds, chose yonng
ones with dark-colored bills and yellowish lezs, and let
them hang a few days, according to diserction, vr the flesh
will be flavorless and tough. It is impossible to say how
long a time should intervene between killing and cooking,
s tho very morsel that wonld by some persons e esteemed
a bonne bouche, would be considered offensive by others.
Your birds will Be all the better for being drawn as soon
after they come to hand as possible, they may be trussed
either with, or without the head; the latter way is now
supposed to be more fashionable; Lut carefully refrain
from the common practice of sticking one leg throngh an-
other, as that very much interfores with the carver's mani-
pulation. Pluck and draw the partridge, and wipe it care
fully inside and out; if yon cnt off the head, leave sufficient
skin on the neck to skewer back, and having brought the
legs elose to the breast, pass a skewer through the pinions,
and the thick part of the thigh. If you prefer to leave the
head on, bring it ronnd, and fix it on the point of the
skewer. Thus having your bird firmly and nicely trussed,
roast it before a clear, bright five, from twenty to twenty-
five minutes, keeping it well basted, and fouring and froth-
ing it well a few minutes before ready. Serve up with
gravy and bread-sauce, pouring a little of the former over
the bird.

A Blanquet De Feau—This is a good mode of nsing eold
veal, turkey, or fowl, and requires caro in the dressing. Tt
is made as follows, and we strongly recommend the trial:
Take the remains of cold, roast veal, eut it into rather thin
slices, or mince it fine, cutting off the brown ontside and
skin; melt somo butter in a stewpan, with some flour, salt,
pepper, and a bunch of parsley; warm the meat in this by
slowly simmering, first adding alittle clear stock, with some
milk; season it with nutmeg and mace; when thoroughly
warm, just before you serve, add the yolks of three ezgs,
well beaten, with the juice of a lemon, to the Llanquet,
and let it warm, but not boil, or the eggs will curdle, and
you must stir it one way till quite hot; then serve with
gippets of bread—lemon-peel in place of the parsley. A
better and more delicate flavor, to vary this dish, you can
gerve it brown, but it is then not a blanguet. The egzs
in this case must be left out, and brown stock, thickened,
used in place, with either pickled or stewed mushrooms,
cut small in the sauce.

Tuinted Game—If partridge or grouse reach you too far
“gone® for your palate, immediately have them carefully
picked, drawn, and then immerse them in new milk for
twelve or eighteen hours. They will then be quite fit for
cooking, and their tenderness and delicacy of flavor will be
unsurpassed. We have tried the same method with & tur-
key, rather *too high.”

DESSERTS. .

Grey Pudding—Take three eggs, weigh them in the shell;
take an equal weight of sugar and of butter, and two-thirds
of the weight of flour.  Half melt the butter, and beat it to
a cream; boat the eges alse, and mix them with the butter
and sugar, beating the whole to a froth; then add the flonr
and the rind of a lemon grated; beat all together, and pour
it into a mould, An hour will boil it.
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Mince-meat—There are various opinions ns te the result
of adding meat to the sweet ingredients used in making this
fayorite dish.  Many housewives think it un improvement,
and use either the under-cut of a well-ronsted surloin of hoef,
or & -boiled fresh ox-tongue for the purpose. Either of these
meata may be chosen with advantage, and one pound, after
it hias been cooked, will be found sufficient; this should be
freed from firt, and well minced. In making mince-ment,
each ingredient should be minced separately and finely
beforeitis added to the others. For a moderate guantity,
take two pounds of raisins, (stoned,) the same auantity of
currants, well washed and dried, ditto of beef suet, chopped
fine, one pound of American apples, pared and cored, two
pounds of moist sugar, half o pound of candied orange-peel,
and a quarter of a pound of citron, the grated rinds of
three lemons, one grated nutmeg, a little mace, half an
ounce of salt,and one teaspoonful of ginger, After having
miuneced the fruit separately, mix all well together with the
hand, then add half a pint of French brandy and the same
of sherry. Mix well with a spoon, press it down in jars,
and cover it with a bladder,

An Broellent Family Plun-Pudding—Grate three-quarters
of o pound of & stale loaf, leaving out the ¢rusts; chop very
fine three-quarters of a pound of firm beef suet, (if yon wish
your pudding less richy half a pound will doj) mix well
together with a quarter of o pound of flour; then add a
pound of currants, well washed, and well dried; half a
pound of raising, stoned, and the peel of a lemon, very
finely shred and eut; four onnees of candied peel, either
lemon, orange, or citron, or all mingled (do not cut your
peel too small or its flavor s lost;) six ounces of sugar, a
emall teaspoonful of salt, three eggs, well beaten; mix all
thoroughly tugeﬂ‘mr with asmuch milk ns suffices to bring
the pudding to @ proper consistency; grate in a small
nutmeg, and again stiv the mixtore vigorously. If you
choose, add a small glass of brandy. Buiter your mould
or basin, which yon must be sure to fill quite full, or the
water will get in and spoil your hendiwork; have your
pudding-cloth serupulously clean and sweet, and of a proper
thickness; tie down securely, and boil for seven or even
eight hours.

Pommes an Riz—Peel a number of apples of a good sort,
take out the cores, and let them simmer in a syrup of
elarified sugar, with a little lomon-peel, Wash and pick
gomeriee, and cook it in milk, moistening it thevewith littlo
by little, so that the grains may remain whole. Bweeten it
to taste; add alittle salt and a taste of lemon-peel. Spread
the rice upon a dish, mixing some apple preserve with it,

and place the apples upon it, and fill up the ¥ 5

Frugt-Cualee.—Take four pounds of brown sugar, four pounds
of good butter, beaten fo cream; put four pounds of sifted
flour into a pan; whip thirty-two eggs to a fine froth, and
add to the creamed butter and sugar; then take six pounds
of cleaned cuvrpnts, four pound of stoned raisins, two
pounds of cut citron, one pound of blanehed slmonds,
erushed, but nof pounded, to a paste—a large cup of
molasses, two large spoonfuls of ground ginger, half an
ounce of pounded maee, half an ounce of grated nutmeg,
half an ounce of pounded and sifted cloves, and one ounce
of eiunamon. Mix these well together, then add four large
wineglasses of good French brandy, and lastly, stir in the
flour; beat'this well, put it all into a stone jar, covered very
closely, for twelve hours; then make into six loaves, and
bake in iron pans. These cakes will keep a year, if atten-
tion is paid to their being put in a tin case, and covered
lightly in an airy place. They improve by keepings

A Delicious Swiss-Cake.—Bent the yolks of five eggs and
one pound of sifted loaf-sugar well together; then sift in
one pound of best flour, and a large spoonful of anise-seed;
beat these together for twenty minutes; then whip to a
stiff froth the five whites, and add them; beat all well;
then roll out the paste an inch thick, and cut them with a
monlded cutter rather small; set them aside till the next
morning to bake. Rub the tins on which they are baked
with yellow wax; it is necessary to warm the tins to res
ceive the wax; then let them become cool, wipe them, and
lny on the eakes. Bake a light brown.

Seed-Calee—Take half a pound of butter and three-fourths
of a pound of sngar, creamed; three eges, beaten lightly,
and two tablespoonfuls of picked and bruised caraway-
geeds; dissolve half a teaspoonful of soda ina cup of new
milk; mix these well together untfl they are gbout the
consistency of cream; then sift in two pounds of flonr, mix
well with a knife, and roll them out into thin eakes, about
an inch in thickness. Dake in a quick oven.

Teing forr Calees.—Talke ton whites of eggs, whipped to a
stifl’ froth, with twenty large spoonfuls of orange-flower
water. This is to be laid smoothly on the cakes after they
are baked. Then return them to the oven for fifteen minutes
to harden the icing.

Cocoanid-Cale —Whip the whites of ten eggzs, grate two
nice cocoanuts, and adid thems sift one pound of white sugar
into half a pound of sifted flour; sfir this well; add a little
rose-water to flavor; pourinto pans, and bake three-fonrths
of an hour.

Chup-Cltke—Cream half a cup of butter, and four cups of
sugar by beating; stir in five well-benten eggs; dissolve

between the apples with some of the rice. Placo the dish
in the oven until the surface gots brown, aud garnish with
spoonfuls of bright-colored preserve or jelly.

EREAD AND CAKES.

Spanish Buns.—Five eggs well beaten; cut up in acup of
werm new millk half o pound of good butter, one pound of
sifted flonr, and a wineglassful of good yeast; stir these well
together; set it to rise for an hour, in rather a warm place;
when risen, sift in half a pound of white sugar, and half a
grated nutmeg; add one wineglass of wine and brandy,
mixed, ene wineglass of rose-water, and one cupful of
currants, which have been cleaned as directed. Mix these
well, pour it into pans, and get it to rise again for half an
hour. Then bake one hour. Icing is a great improvement
to their appearance.

Sponge-Cale—~Take sixtoen eggs; separate the whites
from the yolks; beat them very lightly; sift into the yelks
one pound of flour, adding a few drops of essenee of almond
or lemon, to flavor with; then add one pound and a quarter
of pulverized loaf-sugar; beat this well with a knife; then
add the whites whipped to a stiff froth. Iave ready the
paps, and bake.

one t ful of soda in a cup of good milk or cream,
and six cups of sifted flour; stir all well together, and bake
in tins,

.

MISCELLANEOUS RECEIPTS.

To Clean Rilibons—A tablespoonful of brandy, one ditto
of eoft-soap, and one of honey, and the white of an egzg
mixed well together; dip the ribbon into water, lay it on a
board, and ecrub with the mixture, using a eoft brush;
rinse in cold water, fold in a cloth, and iron when half dry.

To Remove Oil Stains—Take three ounces of spirits of
turpentine, and one ounce of essence of lemon; mix well,
and apply it as you would any other scouring drops. It
will take ont all the grease.

To Remove a Screw Rusted in the TWood.—TIeat o poker in
the fire red-hot, and put it on the top of the scraw for a
minute or two; then take the serew-driver, aod yon will
easily get it out, if you do it whilst it is warm.

Liquid Glue~Digzolve one pound of the best glue in cne
pound of water, add, gradually, one ounce of nitric acid,
and heat the mixture for a short time, This will save the
trouble of heating the glue-pot.
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The Lost Beauty ; ors The Falal Error. A Spanish Novel.
Pilade: 1B, Pelerson & Lrothers—It i3 asserted on high
authority, that the novels of this gifted authoress were
published in Spanish at the expense of the gqueen. *The
Lost Beauty™” is of the romautic and descriptive school,
and contains very vivid pictures of Spanish manners, cns
toms, and scenery. About the personages and scenes of
Ler story. the author lias cast an air of probability that will
zo far toward securing and retaining the attention of the
reader.
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OUR NEW COOK-BOOK.

T~ Feery receipt in this Cook-Book has been tested by a
practical housekeeper,
BOUTS.

Drown Grovy Soup.—Shred a small plate of onions, put
#ome dripping info a frying-pan and fry the onions till
they are of a dark brown; then, having about three pounds
of beef cut up in dice, withont fat or bone, browi that in a
frying-pan. Now get & saucepan to contain abont a gallon,
and put in the onions and meat, with o carrot and a turnip
cut sinall, and a little celery, if you have it, ifnot, add two
seeds of celery ; put thiree quaris, orthree and a hulf quarts
of water to this, and stir'all together with a little pepper
and salt; simmer very slowly, and skim off what rises; in
three or four hours the sonp will be clear. When served,
add a little vermicelli, which should have previously Lieen
boiled in water; the liguid should be carefully poured off
throngh n sieve. A large quantity may be made in the
game proportions. Of course, the meat and onions must

b stirved “whilst frying, and constantly turned; they

should be of a fing hrown, not black; and eelery-seed will
give a flavor, it is 5o strong,

Split-Peg Soup—Take beef bones, or any cold meats, and
two pounds of corned pork; pour on them: o gallon of hot
water, and let them simmer three hours; removing all the
scum. Boil one quart of split peas two hours, having been
previously soaked, as they require much cooking; sirain
off the meat and mash the peas into the soup; season with
black pepper, and let it siinmer one hour; fry twoor three
glives of bread a mice brown, eut into slices and put into the
bottom of the fareen, and on them pour the soup.

MEATS, ETC.

Chiclen and Ham in Jelly—This is a nice dish for snpper
or luncheon., Make with a small knuékle of veal some
good white stock. When cold, skim and strain if. Melt
it, and put a guart of it into o saucepan with the well-
beaten whites of three eggs; a dessort-gpoonful of Chili, or
a tablespoonful of tarragon vinegar, and a little salt. Beat
the mixture well with a fork till it boils; let it simmer till
it is reduced to little more than a pint; strain it; put half
of it into a mould; Tet it nearly set. Cut the meat of a
roast chicken into small, thin picces; arrange it in the jelly
with gome neatlittle slices of cold boiled ham, and sprinkle
chopped parsley between thie slices. When it has got quite
eold, ponr in the remainder of the jelly, and stand the
mould in cold water, or in a cool place, so that it sots
speedily, Dip the mould in bolling water 'to tarn it out.
Do not let it remain in the water more than a minute, or
it will spoil the appearance of the dish. Garnish with a
wreath of parsley.

Stewed Begf.—Talke five ponnds of buttock, pluce it in o
deep dish; hall a pint of white wine-vinegar, three bay
leaves, two or three cloves, galt and pepper; torn it over
twice the first day, and every morning after for a waek or
ten days. Boil half a pound or a quarter of a pound of
buttergnd throw in two onions, chopped very small, four
cloyes; and somes pepper-corns; stewaive hours i1 tender
and-d'nico light brown.

Sutusige Rolls—0One pound of flour, hnlfa pound of Lest
lard, quarter of a pound of butter, and the yolks of thres
epps wells beaten.  Put the flour into a dizh, make a hola
in the middle of it, and rub in about cne ounce of the lard,
then the yolks of the eggs, and enough water to mix the
whole into o smooth paste,  Rollit ontabout an inch thick:
flour your paste and board, Put the butter and lard ina
lnmp into the paste, sprinkle it with flour, and turn the
paste over it; beat it with a rolling-pin until you have got
it flat enough to roll; roll it Hghtly until very thin; then
divide your meat, and put it into two layers of pasts, and
pinch the ends.  Sausage-rolls are now usually made small.
Two pounds of sausage-meat will be requived for this guan-
tity of pastey and it will make about two and a half dozen
of rolls. Whites of the epgs should be beaten a little,
and brushed over the rolls to glaze them. Moy will ro-
quire from twenty minutes to half an hour to bake, and
should be served on o dish covered with o neatly-folded
napkin.

A Breast of Veal Stuffed—~Cnt off the gristie of a breast
of veal, and raise the meat off the bones, then lay a good
foreemest, made of pounded veal, séme sausage-meat,
parsley, and & fow shalots chopped very fine, and well
sensonel with pepper, salt, and nutmeg; then roll the veal
tightly, and sew it with fine twine to keep it in shape, and

% prevent the forcemeat escaping; lay some slices of fat

Bacon in a stewpan, and put the veal roll on it; add some
stock, pepper; =alt, and a bunch of sweat herlis; 16t it stew
thres hours, then cut earefully out the twine, strain the
sauce after skiniming it well, thicken it with brown flours
let it boil up once, and pour it aver the veul, girnish with
slices of lemon, each catin four, A Allet ofveal first stuffed
with forcemeat, can he dressed in the same manner, hut it
must first Le Toasted, 5o a8 to brown it o good color; and
forcnrilcp.lphn.]is, highly seasoned, should be served round
the veal.
VEGETABLES,

Apple-Savee.—Pare, core, and quarter holf a dozen good-
sized apples, and throw them into cold water to preserye
thelr whiteness, Boil them in a sancepan till they are soft
enough to mash—it is impossible to specify any par-
ticular time, ns some apples cook much more speedily

than ofhiers.  When done, bruise them to a pulp, put in a

piece of butter as lorge as o nutmeg, ind sweeten them: to
tasto. Put into the savcepan only sufficient water to pre-
vent them burning, Some persons put the apples ina stone
jar placed in boiling water; there is then no danger of
their catching.

Sewed Beans—Boil them in water in which a lump of
lLutter has been placed; preserve them as white as you
enn; chop p few sweet herbs with some parsley very fing;
then stew them ina pint of the water in which the leaves
have heen boiled, and to which a quarier of apint of eream
has been added; stew until quite tender, then add the
beans, and stew five minutes, thickening with butter and
flour.

Hurse-Radish Sauee—Perhaps & good receipt for harse-
radish sance. which is so excellent with both hot and cold
beed, but which we do not always seeserved op with either.
Pwo tablespoontuls of mustard, the same of vinegar, three
tablespoonfuls of cream or milk, and one of pounded white
sugar, well beaten up together with o small quantity of
grated horseradish. This is, of conrse, to be served up
cold.

Sevory Potado-Calees —Quarter of a pound of grated ham,
one ponnd of mashed potatoss, and alittle suet, mixed with
tha yolks of two eggs, pepper; silt, and nutmeg. Roll it
into little Dnlls, or cakes, and fry it o light brown: Sweet
herbs may be used in the placeof ham. Plain potato-cakes
are made with potatoes and eggs only.
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Stewed Celery,—Wash and clean six or cight heads of
celery; Jet them be aliout three inches long; boil tender,
and pour off all the water; beat the yolks of four eges, and
mix with half a pint of cream, mace, and salt; set it over
the fire with the celery, and keep shaking until it thickens,
then serve hot,

DESSERTS.

Apple Charlotte—Take any number of apples you may
desire to use; peel them, cut them into qunarters, and take
out the cores. Cut the guarters into slices, and lot them
cook over a brisk fire, with butter, sugzar, and powdered
cinnamaon, until they are en marmalade  Cut thin slices
of bread, dip them in butter, and with them line the
sides and bottom of a tin shape. Fill the middle of the
shape with alternate layers of the apple and any preserve
You may choose, and cover it with more thin slices of
bread. Then place the shape in an oven, or before the
fire, until the outside is a fine brown, and turn i upon a
dish, and serve it cither ot or eold. For crogueite de
pommes you cook the apple just s for the Charlotte; Lt
instead of putting it into the jelly=shape you roll into
balls, or rather calkes, which you cover with egps and
bread-crumbs, and fry of a vich Lrown.

Christmas  Plum-Pudding.—83uet, chopped small, six
ounces; raising, stoned, ete., eight ounces; bread-erumbs,
six ounces; three egps, a wineglaga of brandy, o little nut-
meg and cinnamon pounded as fine as possible, half & tea-
spoonful of salt; rather less than balf a pint of milk, fine

sugar, four ounces; candied-lemon, one cunce; citron, half |

anounce, Beat the eggs and spice well togother: mix the
milk by degrees, then the rest of theingredients. Dipa
fine, close, linen cloth into boiling water, and put in a
gieve (hair,} flour it a little, and tis np close,  Put the pud-
ding into a saucepan containing six quarts of boiling water;
keep a kettle of hoiling water alongside, and fill up as it
wastes. Be sure to keep it boiling at least six hours, Serve
with any sauce; arrow-rost with brandy,

Staffordshive Pudding—Line o shellow pie-dish with
puff-paste, and put raspberry jum about an inch in depth

over the bottom; beat the yolks of four eggs and the white |

of one, to which add quarter of a pound of powdered loaf-
sugar, three-quarters of o pound of butter, melted, and
flavored with o little essence of almonds.  Mix all well to-
gether; pour it upon the jam, and bake it.

CAKES.

Rich Shorthread.—Two pounds of flour, ono pound of
butter, aud quarter of a pound each of the following in-
grédients:—Candied-orange and Temon-pecl, sifted loaf
sugar, blanched sweet alimonds, and caraway comfits Cut
the peel and almonds into thin slices, and mix them with
one pound and a hall of flour and the sugar. Melt the
batter, and when cool, pour it into the flour, mixing it
quickly with a spoon. Then with the hands mix it, work-
fng in the remainder of the fiour; give it one roll out till
it is an ingh thick, cut it into the size you wish, and pinch
round the edges, Prick the top with a fork, and stick in
some caraway comfits; put it on white paper, and bake on
tins in a slow overn.

Sponge-Cake—Tako sixtoen eggs; separate the whites
from the yolks; beat them very lightly; sift into the yolks
one pound of flonr, adding a few draps of essence of almond,
or lemon, to flavor withy then add one pound and o quarter
of ptlverized loaf-sugar; beat this, well with & knifa; then
add the whites whipped to a stiff froth, Ilave ready the
puns, and bake.

Plum-Calee.—8ix oges well beaten; ono pound of sugar,
the same of flour, hutter, and currants, four ounces.of can-
disd-peel, iwo teaspoonfuls of mixed spice.  When it is all
mixed, add one teaspoonful of carbonate of soda, nud one
of tartaric aeid.  Beat it all up quickly and bake divectly.

¢

Atmond-Cake—Take ten oggs, beaten separately, the
yollks from the whites; beat the ¥olks with half a pound
of white sugar; blanch a quarter of a pound of almonds by
pouring liot water on them, and remove the skins; pound
them fn o mortar smooth; add three drops of oil of litter
almonds; and rose-water fo prevent the oiling of the
almonds.  Stir this alse into the eggs. Hall a pound of
s:fted flour stirred very slowly into the epgs; lastly, stiv in
the whites, which must have been whipped to n stiff froth.
Pour this into the pans, and bake immediately three-quar-
ters of an hour.

Currant Cake—Take two pounds of flour, half a pound
of butter rublied in the flour, half a pownd of moist sugar,
a few caraway-seeds, three or fonr tablespoonfuls of yeast,
and @ pint of milk 'made a little warm. Mix all together,
and let it stand an hour or two at the fire to rise; then
beat it np with three eges and lialf a pound of currants,
Put it in a tin, and bake two hours in & moderate oven.

DRINKES.

Ty Mull' Ale.—Take a pint of good strong ale, and pour
it into o sancepan with three cloves and. a little nutmegs
gugar to your taste, Set it over the fire, and when it boils
take it off to cool. Deat up the yolks of fouf eges exceed-
ingly well; mix them first with a little cold ale, then add
them to the warm ale, and pour it in and out of the pan
soveral times. Bet it over a slow fire, beat it a little, take
it off again; do this three times until it is hot, then serve
it with dry toast.

Sack Possel.—Four ounces of fine brown sugar, a pint of
sweet wine or sack, and o nutmeg; let them simmer 1l
the sugar is dissolyed ; beat ten oggs, and put thens on the
fire to warm with a quart of millk, stiv them one way to
provent eurdling; when cold mix all together, and put it
on tho fice o warm, but not to boil. Saerve quite hot.

Lemonade—Talke s quart of boiling water, and add to it
five ounces of lump-sugary the yellow rind of a lemon rub-
bed off with abit of engar, and the juice.of thres lemons.
Stir-all togother and letidt stand 1l cool. Two ounces of
eream of tartar may be used instead of the lemons, water
being poured upon it.

Puyl~This 15 o winter beverage, and is composed chiefly
of gin or rum poured into beer, and made hot, sweetened
with sugar, and spicod with grated nutmeg.

Spiced Ale is made in a similar manner, save that a hot
toast is served dnit. Thisis the wassail drink,

WARDROEE.

v Wash Flannels.—Wash them in warm water, rather
aboye luike-warm, in which the soap has been boiled or
dissolved, and not to rub the seap upon the woolen. Rinse
them thoronghly in water rather hotterthan that in which
they have been washed; this removes the soap from the
material, instead of allowing it to rémain and get hard, as
it does if the last water is not deeidedly liotter than the
first This plan will also be found to succeed perfectly
with flecey or Berlin wool; but then we generally wring
the difforent articles or gkeing by twisting them up ina
linen cloth, so as to aveid straining the wool, and donot
dry them too quickly. But the important point is cer-
tainly getting them thoronghly free from the soap, which
would otherwige thicken and stiffen in the fine pores of
the wool.

To Clean Black Lace—Take the lace, and wipe off the
dust carefully with & cambric handkerchief Then pin it
out upon 4 board, inserting & pin in ench projecting point
of the laco. Fponge it all over with table-beer, and do not
remove the pins till it is perfeetly dry. It will look quite
fresh and new,

Winkled Sille—~To malce silk, which has been wrinkled
and “tumbled,” appear exactly like new. Spenge it on
the surface with a weak solution of gum-prabic or white
glue, and iron it on the wrong gide,
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