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How 10 MAKE A FERN Cask—The use of glass-cases for
growing ferns and orpumental folinge plunts is yearly be-
coming more general. We shall attempt in this article to
give a few directions by which they may be mude at less ex-
pense than has been heretofore thought possible, in the hope
to induce those who have never yet enjoyed the beauties of
& fern case, to undertuke the pleasant labor of making and
stocking one.

For the case itself, all that is necessary is five panes of
glass, of such shape and size a8 to form o case of agreeable
proportions.  Three panes, twelve by eighteen inches cach,
one for the top and the other two for the sides, with two
panes, each twelve inches square, for the ends, will make an
excellent shape and size, though we think a little deeper,
suy thirteen or fourteen inches, is still better. Of course it
cun be made as large as wished, retaining tho same propor-
tions. A perfect cube would not look badly, but the oblong
is better. Then as to the base, if yon are not handy with
carpenters’ tools yourself, the cabinet-maker will furnish you
one at small expense. The first thing is a picce of inch-
Loard for the bottom, which should be two or three inches
larger all around than the case is wanted. The base should
be about three inches high, and may be plain or moulded,
a3 is most convenient, aud nothing is more agreeable to the
eye than an ogee moulding, like an inverted cornice, with a
bead above, There should be a groove or a rabbet in the
inside of the upper part of the base to receive the glass, The
buse looks well made of black walnut, but may be wade of
any other wood, Sometimes the case is made with the glass
reaching to the bottom, but then the panes must be larger,
and no rabbet will be needed.

The glass is to be fustened together by pasting over the
angles silk galloon, about haif an inch wide. The lower
edges, which go into the buse, should be set in putty. Then
bind the edges of the top and the sides and ends with the
same galloon, and the case i done, The paste used must be
powdered gum tragacanth, dissolved in water; the apothe-
cary from whom you purchase it will tell you how much
water to put to it. The cover is simply laid on top of the
case; of course it will not be air tight, but it will be tight
enougzh to answer every purposs,

But we cannot grow our plants directly in the bottom of
the case, and therefore must have a pan, which is best made
of zine, say three inchies deep, so as to have the top about
even with the top of the base, and just wide and long enough
to go into the case.  Have a hole made in the middle of each
end near the upper edge, 5o as to hook in ‘a bent wire to lift
the pan out of the case, else you may find it difficult to gst
it out when you want to.

Now we are ready to select the plants, What shall they
Le? Ouradyvice is to go into the woods, and seloct the pret-
tiest ferns and other plants that you can find, and you can-
not do better if you search the whole world over. First of
all ave the pretty native Maiden Tair ferns, as pretty as the
Adinutum Farleyense, which costs from one to three guineas o
root. Txen the Bunch of Grapes fern, in its different forms,
especially the beautiful dissectum, are worthy of a place any-
where, The Camplosorus, or Walking-leaf fern, so-called, be-
cause the long, narrow point of the leaf-roots at the end, and
gives rise to a new plant, ready to take another step in ad-
vance, is a curious and interesting species; Do not omit, if
you can possibly get it, the Rattlesnake Plantain, or Adder's
Tongue, as it is sometimes called (Goodyera pubescens,) with
its darle-green folinge veined with white, one of the most
beautiful of all variegated-leaved plants, and found growing
abundantly in the woods of New England, Tt is no better or
worse for having been figured in the Flore des Serres; but
perhaps some of our readers who have looked on it as & con-

work, along with the choicest glories of the vegetable king-

dom. The different native Lycopodinms—L. dendroidem, com-
mouly called Ground Pine, and used so largely by florists

for giving yerdure to their winter bouquets, as well as the
less common L. lucidulum—are desirable ; and if you can get
from o florist or from n friend any of the green-house spe-
cies, they will give elegance to your collection. Pine or
hemlock, or arbor vite seedlings, from one to twa years old,
malke o prefty variety, and the Lawson’s Cypress, if attain-
able, i3 still more beautiful, If you want tiailing vines, the
Lysimachin, or Moneywort, and the Coliscum Ivy (Linaria),
are cligible, the latter much the move delicate of the two.
We should not advise many flowering plants, but the Hepa-
tiea, or Liverwort, will be at home among the plants we have
mentioned, and a few bulbs of Dog's-Tuoth Violet, called,
wlzo Adder's Tongue (Erythronivm), should be sseured, not so
much for the flowers as for the leaves, whose green is strik-
ingly blotched with Lbrown. It will be worth while to {ry
that most beautiful of all the wild spring flowers, the Muy-
flower Trailing Arbutus, or Ground Leurel ( Epigea vepens).
A single plant of each of the kinds named will pretiy well
fill up o cuse of the size we have supposed; but the spaces
between the plants may be carpeted with the pretties mosses
you can find, and enlivened with the red froit of the Par-
tridge Berry, or Squaw Berry (Aifchella), and the Checker-
berry. or Ivory (Gaultheria), the former desimble also for its
neat folinge and pretty, white, twin blossoms, and the latter
for its glossy leaves. Doth have long, ereeping, under-ground
stems, from which the roots proceed.

Now for planting these in the case. Fill the pan half full
of pieces of charcoal, as large a3 you ‘can put in, without
getting it too fully and mix in some smaller pieces, but no
fine coal or dust, The plants and moss may be placed di-
rectly on the charconl, without any more soil than adlivres
to them in digging up; but if you like better to have them
growing in soil, bring home some from the woods, such as
you fiud them growing in naturally. When all are plauted,
make the soil wmeist, but not wet, and it will need no more
care for w long time; except to remove any insects, snails,
ete., which may be animated by the warmth, Do not let it
got dry ; but very likely it will not necd any water for two
or three months. . A northern window is better than one
where the sun will strike dircctly on it. Iut tho tallest
plants in the contre of the case, so a3 to give the whole a
pyramidal outline,

If you are not suficiently acquainted with plants to iden-
tify the common ones we have recommended, we advise you
to go into the woods and select whatever seems most beau-
tiful and desirable for your purpose, choosing those with
graceful, light foliage in preference to dark, heavy leaves.
We have mentioned only such as may be obtained without
money and without price; but, of eourse, if you can get any
choice green-house ferns, we wonld not omit them ; or if you
can get only a bit of a frond, with spores, or any such ones,
it will be of much interest to seatter the spores on the earth
in the case, und watch their vegetation. It is not generally
known how easily and abundantly forns are produced from
these minute spores; we have seen in the moist air of a
hot-house the mossy outside of an inverted flower-pot
eovered with little ferns just where the spores had fallen and
lodged

Very pretty fern cases, consisting of cirenlar glass shndes
with terra cotta bases, can now be bought at the large croclk-
ery and glass stores at reasonable prices, or they can be
bought, ready stocked, at the florists; Lut we think our
readers: will find pleasurs in collecting the plants, and if
they will follow these directions, they will have, with little
of trouble or expense, & thing of beauty, which, if not a joy
foraver, will bo one through the desolate days of winter,

mon plant, of Httle heauty, may prize it move for knowing | until spring returns to paint the earth anew with Howers,—
that AL Van Houtte has illustrated it in that mognificent | Jourl of Horticallure.
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Tae Winten GarpeN—In growing plants, in-doors, in
winter, the green showid boe first eonsidered. This s the
foundation. When it is well provided, every simple flower
that is added to the gronp gives a new charm: three or four
pots of gay flowers, changed now and then, makes the whole
armangement fresher and brighter.  Fir-trees and hardy
heaths, are just the thing, for example, fora bed of spring-
bulbs, What can be prettier than little drooping firs, with
their tassels of Drizhtest .zreen? They look so fresh and
olezant as they droop over the gay flowers, or over the little
snow-drops that cluster about their feet. The ivy belongs
s this group, and so do the periwinkle, little, low-grown
Junipers, arbor vitwe, box-trees, even—all have been used
sometimes with very good effect. Aucubas, too, are so pretty
when rather more color is wanted; and there are hardy-
barried plants which one can often get, and that look charm-
ingly bright. One of the prettiest arrangements for such o
group as this, supposing that the stand is long and rather
wide, is to have a tall, drooping plant just placed in tho
center, and two or three rather smaller nearly at each end,
Chincse primroses, dwarf asters or chrysanthemums, red
and white Van Thol tulips, and white and blue hyacinths,
may all be used to advantaze, in such a stand, during the
winter. As to colors, & snowy white, a delicute pink, a
rich, but cold violet, blend well together. If you put thess,
or something like them, in the center of your stand, and
then fringe the edges with pots containing the different
colors, each color by itself, you are sure of o fine effect,

Another way of keeping up your winter garden is to use
what are called “ folinge plants.”  Several of thess are, per-
haps, amongst the easiest grown of all our in-<loor plants;
begonias, for example, flourish so well in rooms. The tuber-
ong-rooted sorts in some waysare the best, because they have
such entire rest, and are out of sight when shabby ; but there
are many kinds, and most of them grow casily. Thay do
the best when they have least sun; but we must remind our
readers that no sun does nef mean no light at all. For
growing begonins there is nothing that makes them thrive
80 well as a dressing of cocoa-fibre refuse. If you don't want
quite to repot and to change the drainage, and so on, the
upper soil most likely can still bo shaken off gently, and
carcfully replaced with a coating of the refuse. People will
then be astonished to see how fast the plants will grow.
Charecal drainage is also so great a help o begonias that we
really think the repotting would be quite worth while to give
this—and then some cocoa-filire over the drainngeis excellent,
Tha fibre is short and hairy, the refuseis lile brown sawdust.

For watering the begonias tepid water must ba used. The
Lot mode of doing it is to stand the pots in water about
half-way up for five minntes. This secures n good soaking,
and makes it quite unneccessary to water very frequently,
When any sign of dryness is seen it will be time enough to
re-water, and people who mean to be gardeners must really
look out'for such sizns.  For gronping with begonias, a very
good tall plant to use is the Feus elastica, or Tndian-rubber
plant. This grows very well in a room, especially if it is
sponged well, both leaves and stem, with warm water. Theo
Cissus antarcficn i3 another excellent room plant. It is a
beantifol elimber, valuable, however, for its foliage more
than for its flowers.

Ferns are less casily managed in rooms exposed to much
sunshine and moch fire heat, because, lot alono the glare,
the dryness is far too great for them. In rooms, however,
of eastern or western aspect that nre not kept very hot,
many of the prettiest ferns will thrive exceedingly well,
amongst others, the Deautiful Maiden-hair, which every one
wighes to grow. One constant rule may be given forall
these room ferns.  Dip them every week, and let them soak
for somell_'néuutos Ain water a little warmed, It is almost

i

uscless to attempt to water them else, for all the forn roots
mut 50, and in the pots and baskets the water runs off at the
ldes, and las lardly a chance of penetrating the mass of
fibry roots. OF course, when the basket is dipped, the roots
lay in their own store,

Hrspaxps aNp Wives.—Occasionally we receive lettora
from ladies, saying they would bo glad to subseribe for
“Peterson,” but that having applied to their husbands
for the subscription price, they have been answered, “I
can't afford it.” In one such instunce, at least, the husband,
to our knowledge, was accustomed to spend twenty times
the price of * Peterson,” annually, in segars; and we have
no doubt there are hundreds, if not thousdnds, of such cases
in the United States. It is stranzethat men do not see their
selfishness in these matters, On their own personal luxu-
ries they will spend liberally. But when a wife wants a
small amount, say only enough to subseribe for * Peterson,”
the answer often is, “T can’t afford it.” Now every wife
ought to have her tastes gratified as well as the husband’s.
If e hus his segar, she ought to have her magazine. Cor-
tainly, of the two, the latter is really the most useful. Cer-
tainly, also, it does more to beautify and refine a home.

More than this. Tt would ba better for husbands, and is
only fair to wives, if wives had a little money, every year,
to speud as they please. A corrcspondent writes on this
subject s follows: “I think if men placed more confidence
in their wives, giving them money, without knowing just
what it is spent for, they wonld spend less, at the same time
have some trifles their taste might covet. It must be mor-
tifying to a true woman, who cannot control this mere pit-
tance, without asking her ‘liege lord,’ and receive in reply,
‘ean't afford it.’ I have been married twenty years, and
have mever asked my husband for money or dress, He
huands me money, without questions, T get what I like; if he
thinks I need more, he gets it. In return for this confidence,
I have many times managed to save considerable pin money,
and met more pressing demands, T write this long letter,
not to annoy, but that you may give some hintsin the Editor's
Table, in regard to it."

All that our ‘correspondent says we cordially endorse.
Wife and husband are partners in more senses than one.,
If tho wife attends to the houschold, she does her share of
the work: the hushand's work is to make the money to
Eeep the household going.. But when the money is made,
the wife is a3 much entitled to be eonsnlted in the spending
of it, and to enjoy it,as the husband is, As a rule, wives aro
not sufliciently remembered in gpending an income : the hus-
band elaims the lion’s ghare ; and—which is the oddest part
of it—is often sincerely uncanscions that he is doing so. He
ia selfish without knowing it. We hardly suppese that thess
remarks will convert any one. Dut we have thought it onr
duty to make them, for i€ is of other things, also, and not
merely of © Poterson,” that husbands often say, unjustifiably,
“T can't afford it.”

“Tig Bist Now Punnsmen.”—A lady writes :—* Pleasa
receive my thanks for the enjoyment I have received from
your excellent book. It still retains its unexceptionable
purity. Tt is quite different from many of the magazines,
that give abundant promise of much froit, but wither in the
bud. T think , for ladics, the book is the best now published,
Tuking a lively intersst in its success, I have raised a club
of eight."

“TArEN ror YEARS."—A lady writes: “ Your magazine
has been taken by some member of our family for years, and
has given the greatest satisfaction, I distinctly remember
the time when my mother nsed to take me up on her lap
and read ‘ Peterson’ to me by the hour; but it is now my
turn to read it to lier; and she awaits its arrival asanxiously
a5 I do myself.”
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freezing point; and thus many step a3 it were from the halls
of van'ty and pleasure, to the davikencd chamber of diseuse,
sufforing, amd death, For, but few of such participants can |
b induced to pat on either hood or shawl, should they lave i
providently provided themselves with either, ut a mother's
eugazestion; and, as for protecting their delicute feot with
gums, against the cold pavement, even though covered with
snow or ice, they become shocked at the suggestion of wear-
ing such “clumsy™ articles, and particularly since the soles
of their boots are “sothick!” And thus they permit the
cold to penetrate their shoes, and strike and chill the sen-
tient extremities of the great plantar nevves spread out upon
the soles of their feet, and, like electricity, the shoelk is felt
throughout the Ludy, and a quinsy, catarrhel, or rheumatic
affection is the result, according as thers may be an idiosyn-
crasy or predisposition in each individual case.

This is no overdown picture, for the statistics of the city
ghow that our jadies decimate themselyves annually with
cheerfuine for more than one-tenth die of consumption,
or other disease of the lungs, either self-indueed, or trans-
mitted by o simitar course of conduct by their maternal
ancestors,

Padiding the chest anteriorly, and the back and hips, is
very injurious. As this custum i3 more partienlarly re
sorted to when the party is going out to shop, to promenade,
or attend receptions, and often npon returning home from
either, all these artificial cushions are thrown off from purts
over-heated, and in a full perspirable state, rendering her
very linble to o catarrh, lumbago, or scint
parts of the body and limbs, though Letter protected than
formerly, when sxpansive hoops were in vogue, are still too
much exposed to the vicissitudes of our climate.

Hoops worn in the winter season are unde
franzhit with the induction of much suffering, and the in-
erease of “ female complaints are lorgely attributable to
this foolish excess of unwise fashion.

; whilst other

bly Tuil
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Tue Moxrit oF FEprvary —We have recelved several let-
ters asking for information about the proper time to plant
vegetables, ete. One lady writes:—*I have derived much
benefit from your articles on horticulture, especially on
* Roses and Rose-Gardens,” last year; but I should like to
see, also, sometking more practical.

Many of us, who live
in country villages, hivve small vegetable gardens, and would
be obliged if yeu would tell us the best varietios, and when to
plant them. We go on, year after year, planting old varie-
ties, when, perhaps, with no more troulle, new
mizht give a greater yield, or finer qualities.”

In reply, we would say, that it is fmpossible, for so large a
countiry as this, to tell exactly when to plant particular
vegetables, The season is & month, or more, carlier in the
South than in the Middle States, and from ten days to two
weeks later in New England than in the vieinity of Phila-
delphin, We can, however, give approximaie directions.
We shall divide our remarks into two parts, each month,
oue for the South and South-West, and the other for the
Middle States and West, comprising, in the latter division,
the entire North, 5

Very little is to be said about the month of February, so
far as the latter is concerned.  Simple hot-beds may, how-
ever, be now made usefal for forwarding your plants, such
as cabbage, tomato, egg-plant, ete.  If the weather be mild
the seeds may be plunted, in such, towarid the close of the
month, In the Soulh and South-West, however, & good deal
may be done. Plant peas: for the earliest choose the Eefra
Farly, which, though not the greatest bearer, is unguestion-
ably the earliest known, and is of fine flavor. The T
Tl Per may now be planted with advantaze; also a new |
variety of similar habit o Tom Thumb, but of much greatre }

vitrieties

valie, in our opinion, knowu ns M'Leaw's Litfle Gem. Tha
Adganeer, also o new variety, may be safely recommended,
for a succession, plant the Eaody Frame, to be followed by
Bishop's Lowg-pod, Dwarf Marvow, Champivn of England, and
other approved varietics. See any good catalogue.  DBewns
plant; Cubbage and Chunlifower seed and sow.  Remember,
hizlily enriched and well-tilled soil will alone praduce good
erops of the Cabbage tribe, whicl embrace the Twrnip and
Rute Baga. The Cabbage Plants from previous sowings trans-
plant; also, the Letinee Plants, Spinach sow; also, Rudishes,
Clarrols, Parsitips, Salsify, and Beets ; ;Ir_;rurugm-brdx redivas,
This delicious vegetable may be improved by the application
of salt or refuse pickle, of which heavy dressings mny safely
be given. Grafting execute, if the buds have not started;
Syuashes and Melons plint, but have at hand the means Uf
protection against hard weather. Don't be deterred from
foar of loss by change of temperature; the gardener who
counts every liability will be, in the main, behind his mora
enterprising neighbor.  Adam’s Ewrly Corn and Ertre Tarly
Sugar plant for the fivst crop, and Breinerd's Sugar and Eeer-
green Sugar at short intervals ; plant Farly Potutoes,

Seeds.if wanted, may be had of David Landreth & Son,
Nos. 21 & 23, South Bixth street, Philadeiphin, or of any
good dealer, and most will send catalogues, id written for,

FIRESIDE AMUSEMENTS.

Trick wirit Corxs.—l person having an even number of
eoiis i ona Nand, and an . odd number dn the offier, to lell @
wleich Band fe las e evenmmber, and in which the odd,

Desire the person to multiply the number of coins in
the xight hund by an even number, or to conceal the
artifice better, mamo an even nuinber, and tell him to
multiply by that. I is then to multiply the numberin the
left hand by an odd number. Ileds then to add together the
two products, and tell you the total.  If the total is odd, the
even number of coing will be in the righi hand; 1f the total
is even, the even number of coing will be in the left hand,

Eraynple—Suppose the person has four shillings in his
right hand, and three in his left. Four multiplied by two
ives eight, and three multiplicd by three gives nine. The
totul iz seventeen, an odd number. Now siappose the reverse,
viz., fonr shillings in the left hand, and threo in the right.
Four multiplied by three gives twelve, three multiplied by
two givessix. The total is eighteen, an even number.

This recreation may be yaried in saveral ways. Thus, if
a person has a picce of gold in one hand and o piece of silver
in the other, for this purpose you must call the gold by an
even number, and the silver by an odd number. To conceal
this, say to the pewson (who has, say, o five doilar picce in
one hand and @ shilling in the otlhier,) “the five dollars
being twenty times the value of the shilling, wo will call the
govereign twenty, and the shilling one;” then proceed pre-
cisely as hefore.

You may vary the trick again, so as to tell which of two
persons holds the gold, ete,, by considering thie person to the
right as the right hand, and the person to the left as the
left hand.

OUR NEW COOK-BOOK.

£~ Bvery receipt in this Cook-Boolk las been tested by a;pra}&
tical houseleeper, =

MEATE.

Fillet of Veal Bailed.—Bind it round with tape, put itinia
floured eloth, and in cold water; Loil very geutly for two
hours and a half, or, if simmered—which is, perhaps, the
better way—four hours will be tidien ; it may be sentto table

in bechamel, or with oyster-sauce, Care should be taken to
leewp it as white as possible,
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toa boil, and let them Doil hard ten minutes, then drop them
into cold water. When cool remove the shells, Break the
raw eggs, and drop the yolks into a dish large enough to
malie all the dressing in; beat them, stirring the same way
for ten minuies; then slowly add the mustard, mix it with
the eggs thoroughly, thon add the teaspoonful of the best
vinezar, and, when this is well mixed, add the oil, a drop at
a time, stirring constantly, and always the same way., Tub
the yolks of the hard-boiled eggs very smooth, and stir in
lightly a teacupful of vinegar, and pour it slowly into the
first mixtupe, and stirit together ua lightly as possible with
a silver fork, Now season the chicken and celery with salt
and pepper, and as soon as ready for use, pour on the dress-
inz. If set whers it is too cold, in cold weather, the dress-
ing will curdle.

A

MOTHERS' DEFARTMENT.

BY ABRAM. LIVEZEY, M. D.

No. ITL—TrANSMISSION 0F DISEASE.

Tt is from this fashionable dissipation, conjoined with im-
proper diet, and imprudonce in dress, previously spoken of,
which violates the plainest laws of health, that so many of
our daughters are illy fitied to become wives and mothers;
and hence it is, that we see, on every hand, a sickly, puny
affspring—so mueh suffering in single, 50 much sorrow in
married life,

The course of conduct now pursued by the
wives, and mothera of the land is the prolific o
dageneracy of the race! The physiviogical condition of the
hnman family is being reversed—sickness i3 bocoming the
rule, health is the exception. For we find, by the records,
that one-fifth of all born die within one year, and more than
one-third of the whole numbor perizh by disease, either ac-
quired, induced, or transmitted, before they reach their fifth
year, DMarasmus, cholera infantum, and scrofula in one
or other of its manifold phases, or some ofher hereditary
discase, carries off one child after another, until the anxions,
suifering mother is finally bereft of all, and is found weep-
ing, like Rachel of old, for those who are not. And many
of thosa vwwho survive for a long period, live only to struggle
with all the consequences of weak, inherited constitutions,
1o perish finally, just as they begin to fulfil the ardent hopes
efanxious parents, and the expectations ofinterested friends;
or perchance, should life be still further vouchsafed them,
they carry with them, as long as it lasts, o stato of health
which deprives their “minds of elasticity, their tempera of
gerenity, and their duties of enjoyment.”

The young, married woman, or expectant mother, is gene-
rally too little aware of the solemn truth, that the health
and vigor of her effspring depends much upon her care and
pradence during the period of gestation, and that she may
entail upon its tender organism tha ills of n weals, sufiering,
hrief existence, by an ig or willful leet of well es-
tablished physiological laws, Mothers should be decply im-
pressed with the remarkable and intimate connection be-
tween parent and progeny—that no important change can
take place in the mental or physiological condition of the
one, which is not liable to produce some corregponding
change upon the condition of the other.

For instance, if she partakes largely of rich, high-seasoned
or indigestible food, and merely induces dispepsin, with aci-
dity or heart-burn, and persists in this course, and becomes
a mother, this injury to her digestive organs will fquite pro-
tiably be manifestad in her infant by feeble digestion, colie,
flatulency, irregular state of tha bowels, with 1 strong pre-
disposition to cholera infantum or dinrrheen of chromic char=
acter.  And thus she brings suffering and death, perhaps, to

danghters,
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her infant, and much anxiety, loss of sleep, and necessarily
impaired health to herself.

Oh! that the daughters, and wives, and mothers of onr
blessed country were wise! That they would pause in their
thoughtless carser of foolish indulge zes, and consider
whither this course of conduct leads. Happiness is, orshould
be, the chief aim of all while on earth, and it is that which
all rational creatures desire. This state can only be ob-
tained throngh health, and health attained only by a
proper respect and obedignce to well-known physiological
laws.

All violations of these laws, whether by loss of sleep, in
eating or drinking; by the exhibition of excessive anger,
or the jmmoderate exercise of any of the passions, are
full fraught with injurious consequences to the futuro
Tace,

In conclusion, it is only necessary to add, thut notonly are
physical qualities of races and nations transmitted, but
amily lilkenessea, stature, physical strength, and physical
deformity—thaet idicey and various propensities, moral, in-
tellectual, and selfish, are all stamped more or less indelibly
upon posterity.
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MonTi oF MArciL—In the Middle States and West, if the
temperaturs prove mild, procesd as indicated below; other-
wise, delay until more fuvoruble weather.

Avticholes, dress, plant,  Asparagus, 0w, plant roots—thoss
two years old esteemed the Lest. Beets, Extra Early and
Early Turnip, sow, Cabbage, sow in sheltered place, if not
alveady in hot-bed. Carrots, Early Horn, sow.  Cauliflowers,
attond to those under glass,  Celery, sow.  Cress, sow. Com-
posts, prepave, Dung, prepare for luter hot-beds, Hovse-Radish,
plant.  Hot-beds, make, also foree. Leffuce, sow, pick ont.
DMushroom-bads, attend to.  Mustard, sow. Onions put out as
sets—those known as “ Philadelphia buttons™ tuch the best,
Parsnips, s3w—the sugar is the best. Peas, Erlra FEarly and
Early Frame, sow. Also, M‘Lean’s Advancer and M‘Loan's
Little Gem: Potutoes, Eurly, plant. The Early Goodrich con-
tinues to sccure admirers, but the Barly Rose will, we think,
distance it; it is admirable in every respect. Radish, the
Long Searlet and Red and White Turnip, sow. The “Strap-
leaved Long Secarlet,” an improvementon the old Long Sear-
let, we recommend for trial. Rhadarb, sow; plant roots.
Sage, sow, plant, Tomato sow in hot-bed. Turnip, Strap-leaved
Barly Dutch, sow.

sSouthward of Washington, Peas, continue to plant. Cab-
bage Plants, from Winter beds, transplant, especinlly Lon-
dreth's Large York, which iz superior to the imported, being
larger, and bearing the heat better. Remember, to have
fine head Cabbage and Lettuce, deep culture, and bighly
mannrod soil is required. Opfons and Leeks, sow. Turnips, sow
a few, they may succeed. Polaloes, plant.  Carrofls nnd Por-
snips, Bow, i enongh were not sown last month.  Muslard,
(ress, and Curled Letince, for small salad, sow at least once a
fortnight. Pursley, sow. Tomate, sow in warm situation;
those from the hot-hed may be set out.  Peppers, sow close of
this menth,  Bfelons, both Citron and Waler, sovw.  Cuctmbers,
Ora, sow ; also, Sqrash and Punmplkins.  Beelsand other
root erops sown lnst month will be advancing; they should
bix thinned and eultivated. Celery and Spinach, sow, Aspara-
gus, beds dress, if not already done, Strawberry-beds, set out.
Articholees, if slipped and dressed last month, should have at-
tention.

Tror geeds, write to Landreth or Dreer, of Philadelphia; or
Bliss & &ons, New York city; or Briggs & Dros., Rochester,
New York, or other dealers. But seo their advertisements
in this magheina.

BOW,
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Praxts vor Frowkrivg 1IN THE SHADE—The Country
Gentleman records the experience of an acquaintance who
began planting a flower-garden fifteen years ago, by cutting
circular clliptical beds in the green lawn, and for several
years had a beantiful display of brillinnt flowers. The trees,
mostly evergreen, with some that were deciduouns, which sur-
roundad the garden, and ionally wers i
through it, have now grown up twenty feet high or more,
and shade the flower-beds so much that they have lost their
former brilliancy, and some of them are entireiy crowded out
with shade. The owner is not willing to destroy these trees,
and he inquires if there are not many plants which will flower
frecly under their shade, so that he may have both shade and
florl beauty, In reply the Country Gentleman snggests to
him to make his ground a place for native ornamental plants.
All that grow and bloom in the woods, will grow and bloom
under the shade of his traes. Some of the finest gems of the
floral world may still be found in their native localities—and
they are worth the effort to preserve and retain then, now
that they are gradually retreating with the disappearance of
our native forests, They may be taken up at any timo after
they have ceased to grow. Some, like the Hepatica, may
be found readily by their leaves; others, like the phloxes
and lilies, are soon lost by the dying down of their stems, and
the places should be marked by sticks while they are in
bloom, so that the roots may be found and dug up o fow
weeks afterward.  Now is the time to commence marking
for such a collection, and it may be continued the summer
through. Some will grow in common or thin soil, such, for
example, as are found on knolls and the sides of ravines.
Others, like the Cypripedinms and Orchis fimbriata, which
grow in rather moist or peaty localities, should hive deep
beds of Teaf mold for their reception. Every persin who has
a taste for botany, and for our beautiful native flowers, will
know where and what to look for. But we may mention a
few, among the many which may be chosen as samples:
Hepatica triloba, Claytonica virginiea, Erythronium, Trilinm
grandiflornm, Lilinm Philadelphicum, Epigea repens, Ane-
mone thilictroides, Sanguinaria, Phlox divaricata, Viola
Canadensis, ete.  Those that are small should be placed by
themselves, or mingled with other small kinds. To these
may be added some of our fine, cultivated plants, which grow
well in shade, as, for example, the Auriculn and pansies.
Native shrubs, as the Azalea and Rhododendrons would add
to the effect; and, on suitable soils, the Kalmiz would make
a fine display. We bave seen a striking effect produced by
interspersing bushes of the Rhododendron catawbisnse among
the trees and undergrowth of a natoral plantation. We
cannot conceive of any finer effect than that produced by o
brillinnt profusion of native flowers, skillfully managed, and
growing under the dense shade of a door-yard or lnwn plan-
tation. Ofcourse, in some loealities, in our extensive conntry,
it is too late to transplant some of these varietivs, But in
other localities there is yet time,

1
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“ Tue UNEXPECTED ATTACK," is from an orizinal picture,
by E. L. Hexky, one of the most conscientions artists we
have in America. Nothing conld be more natural, and we
miy add, more hnmorous, than this graphic illnstration.
“ Baby™ has no idea of losing his piece of hread and butter,
and is crying out lustily for help, to preveat ity s
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“Larrie Bessip's BIRTHDAY."—Our premium-plate, for
this year, as we predicted, has proved unusually popular.
One of our eontributors has sent us the following verses on it:

“LITTLE BESSIE'S BIRTHDAY.”
BY MRS, E. C. LOOMIS,

Crasring her treasures with radiant face,

She is a vision of beanty and grace;

Dear little Bessie, just five years old,

With eyes of azure, and curls of gold.

O'er the far future hope smilingly gleams,

And tints, like the raimbow, her-innocent.dreams,
No sorrow has shadowed that beantitul brow ;
Oh ! will it be always as sunny as now ?

Sweet little maiden, around yon we weava

A tlssue of romance ; *tis hard to belisve

That time will bring changes, unlovely ones, too;

And birthdays not always be pleasant to you |

Then dance, little fairy, and gleefully sing,

Fuor time flees away on invisible wing ;

Oh! cling to your treasures, and shake back your curls;

Beautiful Bessie, the sweetest of girls|

“Faxxy's Frnrarion—This charming engraving, pub-

lished in our February number, receives praise everywhero,
The New Jersey Enterprise savs, * What a Frenchman would
call, but what some of our juvenescent Americans translate
fthe piece of resistance,’ for the month of February, in
Poterson, is an exquisite steel-plate engraving entitled
f Fanny's First Flirtation.! To say that it will charm all
the half million of Peterson’s young resders, and foree n
sigh from the other half million of older ones, is not,saying
too much. The fishion, music, letter-press, (prose and verse,)
are all up to what we expect of Peterson ; and he (or she)
who sits down on ohe of those cold evenings before a good
fire, with the gem of the monthlies in hand, will find the
glowing coals turned to ashes ere his appetite has been satis-
fied with all the good things before him.

Wuex A Lany has occasion tointroduce herzelf to another,
the proper way is to say, “ I am Muys, L or Mi=s —— " as
the case may be.  When guests come to dinner, the gentle-
man of the house takes in the lady who fs the greatost
stranger, or the one for whom the dinner-is given, and his
wife follows, after all the other guests have gone in, with
the principal male guest, nsually the. husband of the lady
who went in the first, if that lady is a married one.

ReMEMBER, by remitting $250 any person can have
“Poterson’ for 1872, and - also a copy of the premium en-
graving, “Five Times One To-Day, or Bessie's Birthday
Or any club. subseriber, by remitting $1.00 extra, can have
the engraving.,

PorTrarts oF ovr PrINcIpAn CoNrriaurons will be given,
in the title-page, in our December number for this year.
The thousands, who have asked us for these portraits, will
now have a chance to see how their favorites look.

CoxtripuTons, who wish to preserve their articles, mnst
keep copies of them. Wao do not undertake to return manu-
seripts that we cannot use.

A WeLt-Dressep WosaN is always more charming than
one who is out of style, or carelessly dressed.
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A Boox ox Eriquerre—We are often written to, on
points of etiquette, and are often also asked if there is any
relinble book of etiquette. The best we know of is Miss

Leslic's, published Ly T. B.‘Peterson & Brothers, price $1.75,

cloth binding, DMiss Leslie had the advantage over most
persons compiling such books, that she really mingled, and
on equal terms, with what is called *good socicty.” In
other words she kuew what she was writing about.

Sk Frimsuaen Momam.—A very nice material, which we
can recommend to our readers, is the Beaver Brand Mohair,
It is finished alike on both sides, has a charming Instre, and
is o pure shade of a fast black, We Lknow of no more de-
Girable dress-goods for the season. Peake; Opdycie & Co. ara
the sole importers, but all first-class retail dry goods dealers
sell the article.

Examrre ror THE Lapizs—>Mrs. M. L. Storegr, Cotton-
wood Falls, (formerly of Leavenworth,) earned, in dress-
making, with o Wheeler & Wilson Machine, in sixty-five and
& lall months, $15.240: in 1566 she earned $#250; in Decem-
ber, 1867, 435, The machine has been constantly employed
since 1861 without a cent for repairs,

ApveERTISEMENTS Inserted in this Magazine at reasonable
prices, “Peterson’s Magazine is the best advertising me-
dinm in the United States; for it has the largest cireulation
of any monthly poblication, and goes to every county
village, and cross-roads. Address PETERSON'S MAGAZINE, 306
Chestnut street, Philadelphia, Pa,

Save Youn Moxey,—The Cherry Valley (N. T.) Gazette
BAya —5 Tll‘l! prics paid for Peterson is saved twice and
thrice, and many times during the year'in the patterns and
directions which enable lndies to construet their own ward-
robes and toilets with economy and neatness™

Tur CoLEBRATED BUrpALo Braxp Brack Arracas, the
trade-mark for which waz patonted in 1863, They still’ hold
their place as prime favorites in the market. Peake, Op-
dycke & Co. sole importers.

Corgate & Co’s Casamere Bovguer Soar has a novel but
very delightful perfume, and is in every respect superior for
toilet use.  Sold by dealers in perfumery and toilet articles.
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HORTICULTURAL.

Ox Praxtivg Ovr.—The turning ont of plants from pots
(commonly termed, “ bedding out,”) thouzh fir from an in-
tricate operation, requires thought and care. First, thera
is the weather, demandingz some degree of forecast to be

taken into acconnt, becauss nothing is mors pernicious to:

young aud tender plants, norsed tenderly through the
winter, than atmospherie echecis, particularly from cold. In
& variable climate such as ours, when mild forcing weather
in the early months is frequently followed by a succession of
bleak winds and cutting morning frosts, even to the end of
May, the mistake of early planting out is especially felt.
The manipulator, therefore, ought to call to mind the ancient
s, “that one swallow does not make a summer,” befors
he proceeds to enter upon his duties.

Certain it is that plants subjected to untimely atmospheric
cheeks seldom vecover the whole season through. In this
we have the key to frequent failures in various plants used
for bedding, rather than to unsuitability in specific indivi-
duals themselves, Another important point to be ohserved
in plunting out is the state of the soil. Muist, sticky earth
isiutterly unsuited for the reception of roots, which should
only be trusted to their appointed places when the earth is

friable'and encouraging; moreover, it should have received
a preliminary stirring with a fork, with its proper addition
of munure in due season. It should also be made of the
correct staple, light or heavy, to suit the patural wants of
plants. For iustance, it would be absurd to turn out roses
into sand, or geraniums into clay. Such incongruities as
these, however, are not uncommon, and people wonder their
planting fails, Regularity in distances, and evenness in
lines, is another primary requisite in the desigus of well laid-
out gardens, Lo provide for this, the fufwee growth and size
of every object used must be taken into account. It wouid
be well that every pot should be put just wherever its con-
tents are to be finally placed, The method of turning out
ig us follows: Place the fingers of the left hand across the
face of the pot, on each side of the collar of the plant, head
downward. A smart tap on the bottom of the pot with the
handle of the trowel in the other, or & knock of the rim
agzainst soma convenient objéct, will disengnze the Lail
Then pick out the pieces used for drajuage, and place the
ball in the hole prepared for it with as little distorbance as
poasible, unless the roots are much matted, when they must
be carefully opened out. Press the soil tolerably firm, (in
roses especially so,) and in the latter case standards and top-
heavy plants must be securely staked. Tt i3 & useful plan
to turn an empty pot over new-planted suljects when the
weather is cold and unfavorable, leaving it off by degrees as
the plants grow hardened. After planting, a sound, general
soaking should be given,

Before commeneing the process of turning ont ordinary
“bedding stuff)” it will be requisite to provide the following
implements: ashort hand-fork, two trowels, one scoop-shapad,
the other fintter, with a fine point, (the latter to be employed
in transplanting seedlings and other ohjects of the smaller
kind,} o dibble, and a knee-pad, Only thosa compelled to
lineel much can appreciate the comfort and convenience of
snch an article. Lurge seedlings, such as young calibage-
plants, asters, and the like, should always be dibbled in, the
soil being pressed firmly against their roots by another ex-
terior insertion of the dibble.. The hole so made may b ad-
vantageonsly filled with water. It should be partieniavly
borne in mind that roots should be exposed to the air for as
short a time as possible. Have, therefore, everything in
requliness before beginning, and finizh off withonl delay.

Instructions on * planting out” would be imperfect withont
a few words onso important a branch as that refating to rozus
in pots—the only way in which asummer rosery can be con-
structed, or lata gaps filled up. In this case the soil must
always be previously thoronghly prepared, the holes made,
and the pots placed tharein and braken, and the pieces gently
picked away, instead of an attempt being made to turn them
ot “in ball.”  Good store of light soil should be at hand to
fill any vacant spaces; mulch the bads wall, and water as
bafore. Evergresns, the roots of which “ 1ift" ina ball, may be
plantad later than any other subjects; but in every case, and
at every season, the eardinal maxims of the operator should
be to damagze and disturb the roots as little as possible, to
give to gvery plant its most suitable aspsct and its proper
soil, to shade newly-planted subjects for a time, if possible,
and not to spare water when required.

Coron exarcizes a very important influence on the growth
and exiztence of plants. Mr. Bert, adistinguished Franchiman,
has lately addressed an interesting commnniciation on this
subject to the Academy of Science, Having placed twenty-
five kinds of plants in a green-house provided with glazed
frames of various hues, he watchad their progress undar the
influence of the difforent lizhts they received  Milfoily
, violets, cactuses. wnd 1 looks, were amang them *
boesides gresn eryptogamia, plants strongly tinged with red,
such a3 perillm, and, lustly, firs. The individuals of each
species were of the sume size, having been sown ot the same
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time. The glass of the frames was respectively transparent
white, dulled white, black, red, yellow, green, and blue; and
the whole green-house was shielded from the direct rays of
the sun. The observations conmmenced on the 20th of June
on the 24th, various seeds wero sown, which all sprang upat
the sume time in all situations. On the 15th of July the
plants requiring the sun were ail dead under the black and
green frames, and were very sickly under the other colors,
especially the red. The other plants were all declining. The
mortality continued to inerease, and on the Znd of August
all were dead under the blackened glass, except the cactus,
the lemny, firs, and maiden-hair. Under the green glass
nothing was left alive except the geraniums, celery, and
houseleek, besides those that were not dead under the black ;
but all wers in o bad state. The mortality was much less
wader the red glass, and still less under the yeliow and blue,
On the 20th of August the neotyledons alone wers still alive,
though perishing under the black and green; and as to the
rest, the red had proved more hurtful to them than the
yellow and blue. The stalks were much taller, but also
‘much weaker under the red; blue sepmed to be the color
least detrimental to the plants—thelr greenness had re-
mained patural, and even deeper than under the yellow.

The plants sown on the 24th of June had ail died off very
quickly under the black and green, later under the red, and
had thriven better under the blue than under the yellow.
As fur plants under the white glass, they all continued to
live, thongh less luxuriantly under the dulled than unde:
the transparent glass

MOTHERS' DEPARTMENT.

BY ABRAM. LIVEZEY, M. D,

No. IV.—MANXAGEMENT OF THE INFANT.

“The infant’s death is argument of guilt.” Though well
aware that some’ diseases of infants are incorporated with
thelir emliryotic existence, or, in other words, that the pecu-
liar organization which predisposes them tocertain diseases,
is transmitted by parents, as well as physical and mental
powers; yet, nside from any hereditary diseases, and viola-
tions of physiological lnws on their part, the want of & know-
ledge of the proper management of the infant during the
first month of its existenes, is a most prolific canse of an
additional amount of suffering and mortality among the
gens ifondilis w the first year.

We arve also well aware that sickness eannot wholly be
banished from he nursery, that disense must eome in many
forms, that infections and contagious disorders will spring
up; but thiz much the mother should do, and is morally in-
cumbent upon her, namely, so live that her offspring shall
inherit, as far a3 possible, a healthy body ; nurse them from
her own bosom, and 20 bring them up that health shall be
preserved an | Lifs prolonged.

Besides the imprudence on the part of mothers pre-
viously mentioned, the culpable condiect of ignorant or un-
serupulous nurses, is an additional canse of the great and
truly unnatural mortality of infunts,

But as preliminary to the rational management of the in-
fant during “the month,” it is meet to impress wpon mo-
thers the importance, 1, of nursing their offspring, and 2,
lay down some “ rules for sleeping,” that should be observed,

1. Nursing contribmtes to preserve and promaote the health
of both mother and child, and prevents or diminishes the
tendency to dizense alike in both, Generally speaking, no

(period of woman's life is so healthy as that of nursing.
Many a woman, previously delicate, becomes robust and
strong. Tt diminishes the dispositon to eancerous affections
of tha breasts, for the learned Sir Astley Cooper says, *that
breasts that have been unemployed in married women, or
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those who liave r 1 single, are more prone to
malignant disenses of these glands thun those whoe have
nursed large funilies,”

Nursing, too, often wards offt consumption till the child-
bearing period is passed.  And yet the fashionabie womin,
from capriee, fear, or trouble, sacrifice of pleasures, or
avoid confinement, will persistently violate the law of her
being, regardless of consequences to herself or child.

2. The infantshould not be allowed to sleep long upon its
back, beeause the mucus, by gravity, will settle upon the
posterior portion of its lungs, and produce a congestive stite.
Either side is preferable, and tho right one of chuice, with
the head stightly elevated; not a sudden c¢rook of the neck,
which wonld tend to prevent a free circulation of blood to
and from the head. One position should not be maintained
beyond two hours, becauze the parts become fatigued, and
sleop is thereby disturbed. There should be plenty of air
where the infant reposes, in a temperature of about 709
and at night, never between its parents completely enveloped
in Dlankets, quilts, ete., and thus be confined to an impure,
vitiated atmosphere.  Theinfant's bed should be o hair, and,
with the bedding, should be kept scrapulously clean, well-
aived, and, above all, not saturated with the child’s excre-
tions.

How often are we physicians, annoyed by the steaming
@xerotions of the infants crib or cradle, into which it is
often put in o shamefully loathsome condition, for “fear of
awakening it,” until its own uncomfortable state disturls it
Insist upon it, doctors, and see to it, ye mothers, that the.ins
fant is always dry and clean upon going to sleep, and never
lot a whole night, much lessa whole morming, piss without
clianging your tender bud of affection, and then you will ba
but seldom vexed with chafing of the groins, and but little
disturbed of your rest at night, while your infants will bo
good, happy, lively, and healthful.
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Moxtit oF Armin—In the Middle States and West, now
is the time to plant and sow. On heavy soils plant later
than on light, however.

Artichokes, plant, dress, Asparagus, sow, plant, if not at-
tended to lnst month, Beans, Bush, whenever practicable, a
bed of suficient size should be made to permit an ample
supply without cutting every feeble shoot which peeps above
tho surface; indeed, where space and means admif, two beds
should be muintained, and cut alternate seasons. Duans,
Push or Bunch, sow. DBeats, e and long, sow.  Broceoli,
Purple Cape is the best, sow.  Cubbage, Drumhead-and Flat

E Duich, sow freely, that there be enough for the fiy and to

plant; also the Early Dwarf Flat Dutch, an excellent
varioty, intermediate to the earlier and later sorts. Carrols,
dy Horn and Long Orange, sow. Caulijlower, late, sow.
sow, if not sown lnst month. Cress, sow. Cueumber,
Early Frame, sow in warm spot. Horse-Radish, plant, if not
done, Hot-beds, attend to. TLeek, sow. Leltuce, sow in drlls
also plant from beds of Iast autumn’s sowing, DMagforam,
Swoet, sow. Mustard, for Salad, sow. Aushroom-beds, make,
attond to those formed. Nasturtions, gow. Onions, plant but-
tons for table use, and sow thickly for sets. Parsley, sow.
Parsuips, Sugar, sow, Peas, early and late, for o suceession,
sow. Polatoes plant a very few Fox Seedling for family nse,
and plenty of the Tarly Rose for the main snpply during
summer and antumn,  Radish, Long Scavlet and White and
Red Tarnip, gow, if not already sown ; also the Golden Globe
and White Summer, for succession, Salsify, sow. Sage, soW
or plant, Spinach, the Savoy, sow at short intervals, Thyme,
sow or plant. Tomato, sow, to succeed those sown in hot-heds,
Turains, sow, if not sown last month, they may succesd.

In the Sauth, nssuming Charleston, 8. 0., to be the latitnde
of our residence, we may proceed to plunt Baans, sow some
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Peas, in order to have an uninterrupted succession. Spring-
sown Cabbuge will not be fit to transplant ; manure well, if
you expect fine heads,  The plants set out in February and
March will require culture; deep tillage is demanded by the
Cabbage tribe. About the middle or latter end of this month
sow Drumhead, Flat Dutch and Drumbead Savoy Cabbage-
Seed for plants to be set out in June. Cawdiflower and Broceoli
may be sowr. The Carrofs, Parsaips, Beels, otc., previously
sown, are now advancing in growtly and should receive the
necessary carve ; each of the roots may now be sown. Snall
Onions set out in autumn and winter will shortly be fit fur
use. Sow Leeks for winter use. Twruips sown last month
should be hoed and thinned. Asparagus is now in season
hoe over the beds to exterminate the weeds—the fow spears
which will be cut off ave of no acconnt compared with the
good service of the hoe. Draw up carth to the Potato Vines.,
SBow Radishes, the White Summer and Gelden Globe, are the
best for this season.  Leftuce muy be transplauted, or what is
preferable, drilled, where intended to head. Sow Celery.
Plant more Cucumbers and melons; also Squashes. The
fertilizer best ndapted to these vines is compost prepared the
past season, formed of decomposed manure, well-rotted sod,
wood earth, ete. It is sufficiently stimulating, will not be
likely to burn the plants during dry weather, and the vines
will bear better than when rampant from exe
tions.  Okra, sow, if not already in.  The vizilant gardener
will keep his eye upon the weeds—an hour's work now will
eyqual a day’s when the grounds get foul.

HEALTH DEPARTMENT.
Cax Caxcen ne Cunen?—If & cure could be found for
hitherto considered inenrable,} it wounld be an inesti-
lessing, We have received the following letter from

fles Yardley, Pittsburgh, Pa. “I wish to tell how
I cured my cancer.  Eight years ago, o cancer came on my
nose,

It grew slowly for severnl years, but the last two
it grew very fust; and began to eat out my left eye, I
hundreds of dollars, and had tried doctors from far
and near, without finding rvelief. Lust summer I drank wild
tea, putting the tea-grounds.on my cancer every night, as a
poultice. In six weeks my cancer was cured. I am now
sixty years old. I gave this remedy to several persons that
hal cancer, and know of two that have been cured since. I
Lelieve wild tea grows over the country generaily, alwiys
on ligh lands”  We publish this letter, hoping it may do
good.  We know nothing more about it than we have said;
but perhaps what cured Mr, Yardley may cure others.

SauaLL-Pox AND ScArLeT FEVER.—A correspondent of the
Stockton Herald gives the fullowing as.a specific for these
dizeases.  * Sunlphate of zine, one grain ; foxglove (digitalis,)
one grain; half a teaspoonful of sugar; mix with two table-
spoonfuls of water, Add, after thorough mixture, four ounces
of water. Dose, a spoonful an hour for an adult; less, pro-
portioned to age, for children.,” “The correspondent asserts
a knowledge of hundreds of cases where it has been snecess-
fully uged for the cure of small-pox, and has used it in person
and in family for searlot fover ; and states, moreover, that its
use for small-pox has the indorsement of the School of Medi-
cine at Paris,

OUR NEW COOK-BOOK.

B3y~ Fvery receipt in this Cook-Book has been lested by a pra

tical howselecper. ;
DESSERTS,

Puff Pudding.—Beat six eggs; add six spoonfuls of milk
and six of flonr; butter some cups; pour in the batter, and
bake them quickly; turn them out, and cat them with but-
ter, sugar, and nutmeg.

Lemon-Pudding.—To one great packet of gelatine, add one
pint of cold water, lot it stand five minutes, then dissolve
over the fire with the rind of two lemons pared very thinly ;
add half & pound of sugar and the juice of four lemons.
Boil all together two or three minutes; strain, and let it re-
main till cold and beginning to set; add the whites of two
eggs, well beaten, whisk it ten minutes, when it will become
the consistence of sponge; put it into a mould.  Aucther.—
To a pint of water put one ounce of isinglass, the rind of a
lemon, and half & pound of lump-sugar; let it sinumer for
half an hour, and then strain it through a lawn sieve. When
nearly cold, add the juice of three lemons und the white of
one egg; whisk it until it is white and thick. In the sum-
mer it will require rather more isinglass,

Orange-Pudding.—Grate the yellow part of a smooth, deep-
colored orange, and of a lime, into a saucer, and squeezo
in their juice, taking out all their seeds; stir four ounces of
butter and four ounces of powdered white sugar to a cream ;
beat three eggs as light as possible, and stir them gradually
into the pan of butter and sugar; add gradually u spoonful
of brandy and wine, and a teaspoonful of rose-water, and
then by degrees the orange and lime; stir 'well together.
Having prepared a sheet of puff paste made of five ounces
sifted flour and four ounces of fresh buttor, srvead the sheet
in a buttered soup-plate; trim and noteh the edg
turn in the mixture ; balke it about thirty minutes in o mode-
rate oven; grate loaf-sngar over i

Apple-Dumplings—Apple-dumplings shonld e made of one
Inrge apple quartered and cored, then put together, covered
with a thin paste, and boiled till the fruit shall be done
enough ; or, the apple is best not cut, but the core seooped
out, and the center filled up with o piece of butter ar r,
according to the tartness of the apple. The paste should not
bt rolled out, but & lump of the proper quantity taken, the
apple placed upon it, and the paste cavefully pressed round
it, bringing it to o point which is easily closed, 80 as to keep
in the juice and butter, They have a pretty effect if boiled
in nets instead of cloths.

A Delicious Dish of Apples—Take two pounds of apples,
pare and core them, slice them ina pan; add one pound of
loaf sugar, the juice of three lemons, and the grated rind of
one, Lot these boil about two hours.  Turn it into a mould,
and serve it with a thick custard or cream.

VEGETABLES,

To Steam Rire—~Take a nice clean stew-pan, with a closely-
fitting top. Then take a clean picce of white cloth, largo
enough to cover over the top of the stew-pan, and hang
down inside nearly to, but not in contact with the bottom,
and thus form a sort of o sack, into which put your rice.
Then pour over it two cupfuls of water, and put on the top
of the stew-pan, 0 a8 to hold up the cloth inside, and fit
tight all around, Putiton the fire, and the steam generatod
by the water will cook the rice beautifully. More water may
be added if necessary, but only enongh to keep the steam
up. You need not heat it so hot as to cause the stewm to
blow the top of the boiler off.

Canliflower.—Select those that are closs and white, and of
the middle size; trim off the outside leaves, cut the stall off
at the bottom, let them lie in the salt and wate an hour
Lefore you boil them, Put them into boiling water, with
handful of salt in it; skim it well, and let it boil slowly
until done, which a small one will be in fifteen or twenty
minutes; take it out the moment it is done, as more Loiling
will spoil it, and pour over it some nice drawn. butter. Serve
het. Broceoli is prepared in the same Wiy,

Cabluge.—Tht green Savoy is best for boiling. Befora
cookivg cut the head in half, and pour boiling water on it
to prevent the disagreeable ador which arises from cooking.
Cabluyze is best boiled with the broth from salt meat. It re-
quires an hour slow simmering, and must be skimmed Con=
stantly whila cooking, I not cooked with salt eat broth
Put some salt in the water, !
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Exawrir ror THE Lavpies—DMiss C—, of Troy, N. Y.,
with a Wheeler & Wilson Machine, earned in thres years
and eleven months, $2303.92; stiteling 635,602 collars, the
length of seam being 330,602 yards, and the aumber of
stitches 117,102,300, an average of 100,000 a day, and 12,500
an hour. This stitching was all done by foot-power, and
the machine is still in perfect order. It had no extra care,
but was simply oiled and cleaned daily. This amount of
stitching by hind, at 30 stitches & minute, would have been
more than 20 years' work.

ADVERTISEMENTS inserted in this Magazine at reasonable
prices, " Peter 10" is the best advertising me-
dium in the United States; for it has the largest cireulation
of auny mouthly publicat.on, and goes to every county, vil-
lage, and cross-roads, Adidress PErensox’s Magazise, 306
Chestnut streat, Philadelphin, Pa., or W, J, Canrtoy, Adver-
tising Agent, No. 30 Park Row, New York,

n's M

At toE [TEap.—The Montezuma (Town) Standard says:—
#The last number of Peterson's Maguzine contains some of
tho best stories we have ever read, and the steel-plate en-
gravings are mas As o ladies” mazuizine, Peterson's
stands at the head of the list; and every lady who would be
thought fushionable, should ta'e it.”

FasmioNanne StatTioNery by Mar.—DMessrs, J. T. Tilton
& Co., 161 Wushington stroet, Doston, make a specinlty of
gonding Ladies Fine Note Papers and Envelopes to any part
of the conntry by mail. Any one sending them one dollar,
will receive, post paid, o box of nssorted note-paper and
envelopes of the latest patterns. Sond for their circular,

MOTHERS' DEPARTMENT.

BY ABIAM, LIVEZEY, M. D,

No. V—MANAGEMENT 0F THE INFANT—Continued.

A7 the very moment of the infint’s birth, the whole ma-
chinery of its system—hitherto passive and dormant—starts
forth into o beautifn! performance of o series of harmonious
yital actions. Ilence, when we consider the remarkable
transition of a helploess being from a state of repose, and al-
most total exemption from external impressions to & mode
of existence whicl subjects its sansitive and uninured organ-
igm to the ceaseless influences of a vast multitude of varying
agencies, it shonld not Lie surprising that lowd and vehament
cries should be induced.  And the fisst cries are healthful,
and even necessary for the well-being of the infant, and
ghould be regarded, by the newly-made mother as the sweet-
est of music; for, by this act, are the muscles of the chest
gnd aldomen ealled into action, the blood is propelled with
a heneficial impetns throuzh new ehannels, expanding the
air-cells of the lungs, and freeing them and the throat of a
mncus accumulation which is present to a greater or less
degree in new-born infunts, and thus it becomes a living
being.

But, after this first shock is experienced and passed, and
the infant is properly washed and pruodently dressed, and,
above all, rationally nuracd afterward, it should seldom or
never ery, nnless from direct abunse or absolute injury. Dut
inasmuch as the infant does continue to ery thronghont in-
faney, and even childhood, mothers, as interested parties,

. ghould inguire, * whence springs the cange?”

1. The first canse is based, as before mentioned, in the ex-

isting state of society.

8. Tha second arises from nnhealthy mothers, who must |

necessarily give birth to nnhealthy children, and unhealthy
children will, 18 necessarily, continue to cry, as well as con-
tinue to die.

3. From mothers naturally healthy, but who disobey the
laws of their economy, while propagating their species.

4, From improperly nursing and feeding the infunt,

5. From imprudently dressing the child,

6. From a negligence of its wants, or inatteution to them.

During my subsequent intercourse with mothers, their at-
; tention will be culled more especially to the latter threo
cituses, as more particularly useful to them, as well as re-
mediable by their own free-will or agency.

Many infants at birth are too feeble toundergo the fatigu-
ing process of both washing and dressing, and the rough
handling incident thereto, without an interval for repose.
Hence it is & good practice, after the washing is completed,
to wrap the infant carefully in a vory soft, fine pices of flan-
nel, and lay it aside to rest, recover its warmih, and sleep
for a time: for it is naturally dispused to sleep, and to in-
fancy us well as to manlood, *8weet sleep is tired nature’s
wholesome balm,” and the new-born, if free from pain, may
Lo said to sleep constantly—its waking moments furnishing
but exceptions to the rule. In fact, the trausition from its
previous quicscent (embryotic) state, to one which suljects
its tender organization ton thousand surrounding and ex-
citing influences, would ba too sudden and painful to be
long endured, were it not for the kindly interposition of
sleep—a passive condition peculiariy favorable to the healthy
development of the ergunic system—to the growih and ex-
pansion of every part of the infant's body. - For it is a will-
observed fact, that those infants that sleep most, thrive with
the least interruption to health, whilst those whose slecp is
disturbed by adverse influences, not only cease to grow, but
becoms more or less emaciated und sickly in proportion to
the degree of disturbance.

“Even from the body’s purity, the mind
rceives w secret, sympathetic ald.”

The object that the mother shonld have in view in bath-
ing her infant is two-fold, viz, cleanliness and the removil
of obatruciions from the pures of the skin, and thus promete
a healthy anetion in the cuticular surfice, and prevent cu-
taneous eruptions, and protracted tronblesome sores from
arising.

Cold bathing or washing, with a view “to harden™ the
inint, has sacrificed thousands, and should never ba tole-
rated, nor ghould the bath be used immediately after a full
meal or free nursing.

HORTICULTURAL.

Bropiwe Frowens.—In our last number we made some
remarks about “planting ont.”  We now add additionsl
hints, as thisis the season for such work.

To guard against flowers running too mueh into foliage,
in ease the season shonld be a wet one, you must avoid the
use of soils or composts of too stimulating a character. Bui,
whilst thus advising, let us not forget that durability must
be taken into consideration ; nothing looks more pitiful than
to see masses of verbenas, and other fine things, & prey to
our July or August drouglits. One of the most important
mutters, as connected with the duralility of flowers, is to
gecure i good depth of soil; this it is. and not mnk manurial
composts, which promotes a steady and continuous blogsom-
ing. ‘

If flowers ean get their roots established, in a somewhat
genarons medinm, at a foot or more from the surfice, they
will not require half the watering ; and this is a zreat point.
i We need scarcaly urge that much watering is expensive, as
! also tedions; and is, moreover, too apt to withdraw the ne-
{ cesary amount of labor from other objects. But we have
{ another objection to an over free use of the water-pit: it is
| & heat-robber.  We are assured that all the ground heat onr
:,' fickle climate affords is nesded for these tribes, which, fn the
 main, are the produce of warmer climates. DMoisture, espe-
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c’..-zll:, s applied by the water-pot, is well known to alatract | other pole Beans, may now be planted.

the ground-heat; so that any plan by which so mueh water-
ing can be avoided, must be regarded as highly beneficial.

It may be considered an fmportant property in' flowers,
thit they throw their trusses well above the mass of fulinge,
and this is seldom the case with gross plants; how often have
wa geen o partinlly stunted plant make a fur greater display
than a luxuriant one. If any manure is introduced into
flower-heds, we advise that for most things it be dug down,
s0 that not a particle of it be neurer than nine inches from
the surface.  But, in order to give the plants what is termed
among practical men “a start,” some very supoerior compust
miay be strewed over the surlace of the bed at planting time
—this is our practice ; and, as most of our flowers are intro-
dneed by the trowel, the planter, of course, takes care that
the compost falls in whilst introducing the piant. For this
purpesa there is nothing better than any very old residue of
munure, that has lain drying and mellowing on the surfice
for months previous, and which in appearance is like old tan.

In plauting flowers out which have been some time in
their pots, we may repeat that the ball of earth should be
slightly loosened, and several of the fibres disenzaged; they
thus take much better to the prepared soil. A hole should
Le made somewhat Inrger than the voltime of rcots, and, in
placing them, they should be kept a little low. The soil
glwnld then be crumbled in with hand, and a small hollow
or basin left around them, in order that water, if requisite,
may be administered with precision. These directions pro-
cerd on the assumption that flower-pots are in slight re-
lef. Such things done, the next affair is to prevent, as fur
a3 possible, the necessity for watering, which most persons
in the least conversant with gandening affairs know is liahle
1o disperse the ground heat through the medium of evapo-
rarion.

We are in the habit of sticking in sprigs of evergreens
arpund them the moment they are planted, lilke a short, thin
hedge; this wards oft the winds like a fence; for newly-
planted, half-hardy bedders, not long since from' the frame
or green-house—or, it may be, propagating pit—much prefor
a mild zephyr to a smart north-easter. A few strage
twigs also placed here und there serve te ward off the aiulur
rays, or rather to breal and divide their intensity.

Thus treated they will soon take to their new bed, and in
many seasons it may not be necessary to water them above
Ll o dozen times.  When water must be administered, let
it he in the morning before 8 AL DL, for if we ean got them
thronzh the trinls of hot, sunny days, which caunse o too
t amount of perspiration, we may fairly leave them to
whit, for the reasons before adduced.  Finally, we may
mantion that the prime object to be kept in viow is the pro-
lopzing the season of bloom as far as possible; it iz not safe
to ‘utrust exoties to the open ground il the middle of May,
aud even then there is a risk which must be guarded against
Ly watching for frosty nights, and giving protection accori-
inzly. If plants—sguch as fuchsias, verbenas, and gerninms
—ure merely dithled into the soil at that period, by the
time they have made fresh roots and begin to flower a month
wi'l have passed away, and nearly a fourth of the blooming
seasen be lost,

e
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THE KITCHEN GARDEN.

Moxri or May.—In the BMiddle Stafes and West, during the
past month, most of the hardier vegetubles have been sown,
and, by the middle of the present one, all will have been put
in; henee the labor will mainly consist of the various operi-
tions of transplanting, thinning, weeding, hoeing, ete.  The

*labior,
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Beets, Long, sow,
Cubbage-Plant, sow seed, it not done last month,  Capsicum,
(pepper,) plint.  Carrol, Long Omnge, sow. Cauliflower, in
frames, remove glasses.  Celery, weed,  Crops which havg
failed when first sown, repeat sowings. Cucumber, Early
Frame, plant. Lettuee, large Cabbage and Tndia, sow in drilly
to stand ; thin out if too thick. Melons. plant; of the Water,
Mountain Sweet is the best. Parsnips, thin out, if ready,
Weeds, destray as they appear, and hoe and otherwise cule
tivate the advancing crops; it is needless to particularize
cach duty. Where the interest and the-taste lead to gardens
ing, directions for every operation are necessary but to few,
Is it not, however, disereditable to the character of many
firmers, who till their own land, and should reap the reward
of well-cultivated gardens, that none but the simplest vege-
tables may e fonnd npon their tables, and in too many in-
stances that scanty supply the result of woman's labor.

In the South and South-West.—Deans, Snap, Lima, and
Sewee, plant. Cabbage, sow for winter. Cauliffower and
Iroecoli, sow, though they may be dillicult to preserve. Let
tuce, sow in drills to head; it connot be relied on at this
seuson, and small salading should be provided. Eadish, sow
the Golden Globe andsSummer White, if any. Spinach, sow-
but it will soon ghoot.  Melons, Cucwmbers, and Squashes may
be put in.  Corn, Brainard’s Sugar and Ivergreen Sugar,
plant for succession. Pepper and Tomato, sow for plants to
Le set out for later crops. Sweet Polato Sprouts set ont in
suitable weather, Where water is of easy application, it may
answer to supply it, otherwise it hardly pays the cost of the
Under a burning sun, water should not be given
directly; it is better to apply it between rows of plants, they
will thus supply themselves without the linbility to scald.
The weeds are now striving forthe nscendeney, and even the
active gardener will have his hands full; his only hope is in
keepng them down while they are yet young. Landreth,
of Philadelphis, is a good firm to order seeds from.

OUR NEW COOK-BOOK.
B Every receipl in this Cook-Book Tas been tested by o prae
tical housckeeper,

MISCELLANEOUS.

Lobster Salad—Two lobsters, the yolks of three new-laid
eirs, half a pint of salad-ofl, half a pint of vinegar, two table-
of made mushml, Cayonne pepper and salt, three
lettuces. riz or two of mint, half a root of beet, To make
{lie dressing, beat three new-Inid sges thoroughly, and mix
in gradually half a pint of salud-oil; beat in half & pint of
vineszar or less, two tablespoon{uls of made mustard, Cayenne
pepper and salt.  Wash three fine white lettuces, and drain
them dry; cut them up with the meat of two large lobsters,
or of four smaller, which is better, adding a sprig or two of
mint, if the flavor be not disliked. Cut up also three hard-
liofled eggs, and slice about halfa root of beet, A deep dish
is prettier to use than a salad-bowl. Mix all the ingredients
well together on the dish, and let them lie on it heaped up
in the middle, pouring in dressing enongh to moisten all
thoronghly, and to collect in the dish below. Sprinkle the
spawn and coral over the top. When the lobster-salad is well
mixed, it must alzo he well helped, with doe care that each
person has sufficient lobster with the green. The lettuces
should net be cut up until the salad is geing to be eaten; if
it be not convenient to do the final then, it is better to mix
the dressing with the lobster, and let soma one, when the
time arrives, arrange the lattuce round it, ent in quartets,

Delted Buiter.—Melt one onner of butter, and add to ita

spoonfu

tixlowing alphabetical directions will serve as a reminder to E dessertspoonful of flonr, and salt and white pepper to taste;

the unpracticed gardener, who is wlso referved to the diree- |
¢ more than a timblerful of boiling water; keep ou stirring
! ur ten minutes, but do not let the sauce boil.

tiona for April.

Beans, Bugh, plant for suceessson. Lima, Carolina, and

gtir on the five for a conple of minutes, then put in a iittle
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OUR ARM-CHAIR,

Tus StEEL Exeravizes in this magazine are evorywhere
pronounced the most elegant that are published. Haney's
(N. Y.} Jowrnal says :—* Peterson's Magazine has been giving
among its steel plates, this year, some most chavning pic-
tures, little home scenes, and the like. Maguzine plates are
too often lacking in all interest and naturalness, even when
iechunically well execated ; but Peterson never falls into this
error  The Riverton (Towa) Republivan says of the lead-
ing illustration in the May number :—* The steel engray
' is one of the handsomest pictures we ove 5
The Brownsville (Mo.) Banner saya: 1 stecl engraving,
,' adorning the front, is the most beautiful work of the
aver we have seen for many o day.”

Tur “ Noverry Crornes-Wi
this great labor-saving machine,
lur-ulao\u

i."—We understand that
with its many improve-
all others, not ouly saves labor and time, but
tselfin one year in the saving of elothi i
s long been before the public, and has steadily
1 favor with the people. In purchasing o Clotlies-
er, give the “ Novelty™ a trial, and You will be sure
to give it the preference.

ADVERTISEMENTS inserted in this Magazine at reasonable
prices.  * Peterson’s Maguzine™ is the best adv ertising me-
diwm in the United States; for it has the largest clrenlation
of any monthly publication, and goes to every connty, vil-
laze, and cross-roads. Address Perenson's MacaziNe, 506

Aestunt sireet, Philadelphia, Pa., or W, J. Canrros, Adver-
tising Agent, No. 80 Park Row, New Yor k.

TASHIONABLE STATIONERY BY MArn.—DMessrs. J, E. Tilton
& Co., 161 Was ton street, Boston, malke a specialty of
sending Ladies” Fine Note-Papers and Envelopes to any part
of the conutry by mail.  Any one sending them one dolla y
will receive, postpaid, a box of assorted note-paper and
envelopes of the Intest patterns,  Send for their cireular.

LEXAMPLE FOR THE LAnies—DMrs. A, F. Haxz, of Wells-
ville, N. ¥, receivid, 10 years ngo, a Wheeler & Wilson M- |
chine as o bridal present, the most valuable of her gifts; not
excepting a cheek for §500; it has done all the sewing for
her own, her fitther's and sister's families, without acent for
repairs, and but two needles broken,

Arways Up 1o mie Trups—The Buffalo (N, Y.) Tost
BAYS: *eterzon’s Magazine i always up to the times. Tts
publisher is a live man, and knows how to please the publie,”

HORTICULTURAL.
Tue Frensta is essentially the flower for inexperienced
anmatenrs, because there is none of equal pretentions so casy
of zrowth and propagation, or so adaptable to o w idely-di-

verse rnge of circumstances, and this quite irvespective of |

its natural elegance and beauty, Notwithstanding these ad-
vantages, we find, however, the greater part of the plants
in eirculation every yeur ave purchased at trade nn rseries,
although the lover of flowers might enjoy the pleasing ex-
eitement of growing for himself at little expenditure of time,
trouble, or cost. e following directions will briefly and
popularly instruct how to accomplish this, and may be car
vied out by operators with the most limited means at tl
communid,

introducsd into this country more than sixty years,

il appears to have been that garden variety known as
# brilliant coral-colored flower of small size, form-
Lt and ornamental in
the border, The present imported race, as we have them,

chsin is of South American origin, and has not hvﬂ: 1

|

|
l
!
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however, might almost be termed indigenous, so little re-
semblance do they display to the original type, and so mrich
do they owe to the hybridiser's art.

New varieties, as in other flowers, are obtained from seed.
This portion of the subject we shall not dwell upon here,
bt proceed at once to discuss the more common process of
obtaining plants from cuttings, plenty of which may now be
, either by purchase or by gift; and if the operation
= be commenced ut onee, any amateur may obtain
a supply of nice plants of flowering size by the time ondinary
summer flowers are becoming s , and this too with even
onlya light window at command., To begin, then. Take
yeung and healthy shoots, about three inches long or so,
slipped off fromn the parent plant with what is called a hesl—
that is, o small portion of bark of the main stem 3 allow theso
cuttings to lie in a cool, shady place for a few hours to dry
the wound, which, if placed in the cutting-potat once, wonld
probably cause it to rot off.  Have ready pans of moist silver
sand, or pots furnished as follows, for the operation: First,
in the bottom two inclies of halfineh potsherds, next, o
layer of compost, consi

ing of peat, loam, and sandy soil in
equal quantitics; lastly, an inch or more of silver sand upon
the top.  Moistun the whole of the latter well.  Into cither
of the compositions named dibble the euttings round the
cdge of the pots, so deep ns just to touch the sides in ous
case, or the surfice of the mould in the otlier.  Cover with a
-gliss, and set the pots or pans in a shady place, After
awhile give more light. Ieep the soil moist by floating
water round the glass, and lift off the glass every day to dry
the aceumulated moisture from evaporation on the inside,
In three weels or so the cuttings will have begun to émit
roots; when these are sufliciently strong and dey eloped they
must be singly potted in sixties, filled with a light compost
of peat or leat mould, silky and sand, and kept shaded
for a time as before.  If a little bottom heat can be given,
cither in o house or frame, so much the quicker will estal-
lishment take place.  As the plants fill the pots with roots
well to the sides, shift on to 1 wer sizes till the flower buds
appedr, when they will require no further change, Al these
operations may be conducted in o frane, a green-liouse, or
even a room-window where atmosphere and aspect are favor-
able and tolerably pure. Syringing must be frequently prac-
tised, to keep in abeyance ved spider and green fly. Hard
water should not be used, but that may be softened by the
addition of a piece of washing sodn, about the size of a pea,
to every gallon of water. Rain-water, however, isly fur the
best. Liquid manure for these flowers is best made from
animal manures; guano and other artificial stimulants are
dangerous in unskillful hands.

Having strock, the next proceeding will be to train the
plants.  This will partly depend, in some degree, upon the
natural habit they present, and purtly on individoal taste or
gpecial requirements.  To form a pyramid, one leading shoot
should alone be encouraged. Support the main stem, and
when of the desived height, nip out the top to induce the
projection of laterals or side shoots, which must be stopped
in their turn evenly and regularly round. A similar Pro-
cedure in the first instance must be adopted for st.mliun’ls
by running up a single stem to the vequires, height, and lhen
nipping out the top to form a head; but here the laterals
must be kept suppressed as fist as they appear—a stake
must be affixed to keep the main stalk stinight. Bushes are
grown by stopping back the shoots equally as they arise, re-
moving none of the leaders from the collar, unless ill. placed
for the future balance and regularlty of lhe plant  Some
fuchsins of drooping pendulous growth form admirable
Lasket plauts, The shoots of these should be regularly
trained at equal distanees to o hoop or rim of some sort il
th

fixed in form, after which the ligatures may be removed, and
hey themselves left to natural development,  All the plants
should be kept moist and near the light, and should be fro-



pxists, Returning spring will find them on the move,
when they may e trimmed or vestored to their former
positions, or otherwise dealt with at the cultivator's dis-
cretion.
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quently turned, lest by constant exposure to a predemi
aspect, they should become lop-sided.

Out of doors the fuchsia is, after all, but o second-rate sub-
Jject for bedding purposes,  Tor baskets or vases it i3 excel-
leat.  Also some varieties are fine as bushes and standunds,
to alternate with roses on a wide extent of lawn, and some
again are admirable trained aguinst o wall or’trellis.  They
also mix well in pots upon the plunging system, and, in-
deed, where shaded somewhat from the mid-day san, with §
rich food at foot, ure gcarcely anywhere out of place. They
prefer o moist, warm atmosphere, love syringing at morn and
eve, in or out of doors, and abhor dry heat, which fills them
with red spider, the grew insect enemy they have, though
attacked also Ly the aphid tribes. A sheltered situation
sults them best. When flowering, liquid manure may be
given them, clear, and not too strong.

Another quality of the fuchsia, which renders it peculinrly
valuable to amateurs, is the ease with which it may be kept
in winter. If out of doors, it will be sufficient to cover the
lower part of plants with six or seven inches of littet, or old
tan, or haybunds, or any other material that will keep frost
from the lTower part of the plant. If against o wall, mats
may be used for covering the brmnches. Targe specimens
may have their stalks drawn close in and tied together, the
whole being wound round with haybands; or special plants
may be taken up, removed in-doors, and kept there, any-
where impervious to frost, but otherwise cool and dryish,
Soma persons make a pit and Lury their fuchsias, impervious
to the air, during the winter months. In pots they may b
kept under the green-honse, or in the sheds where room

ant
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No, VI—MANAGEMENT OF THE INFANT,

Dressing.—The mother, as the natural and responsible
guardian of her child, shonld not forget that almost a con:
stant slumber during “the month,” is a necessary part of
ot health to an infunt. Ience the rude manner in
infauts, duving the early period of their existence,
are handled, jostled, and tossed in the air, by newly-made
“aunties,” or others, is a prictice dangerouns and injur-
jous, unnatural and mischievons, ns it continually tends
to break the rest, and rob the infant of that quiet repose
which is so suited to its nature, and indispensable to its
Liealth.

The exercise consequent npon the necessary handling, the
unavoiduble changes to which the child’s body is subject,
and the unrestrained motion of its limbs, ave amply sufficient
for its well-being at this early age.

1t handled or carried much by visitors or relatives, they
require it the more, and soon o mischievous habit is
formed, and more trouble necessarily devolves upon the
mother.

When Landling is absolutely necessary, its back should be
carefully guarded, for the many instances of curved spines
that arve daily seen are mostly attributable to this eanse, or
to attempts to make the infant sit inan erect position, un-
timely, or at an improper age.

It is fitting in this place to make a fow remarks upon the
infant’s dress—that which is designed to subserve to the
Tealth and comfort of the new Leing.  And yet, in visiting
the nurseries of our faslionable circles, at least, and be-

holding the embroidered laces, and stiffiy starched linens
and edgings, like the teeth of a coarse saw, scratching and
chafling the tender skin of the infant, with some important
parts of the body exposed or unclothed, and others super-
abundantly clad, one wonld hardly lLe otherwise than im-
pressed with the idea that the requirements of idle fashion,
or the gratification of empty pride, censtitute at least one of
the cardinal objects in the making and arrangements of the
infant's wardrobe, whilst its health and ecomfort were the
least of all consulted.

In view of this state of society, the express
guage of the poet is called up by memory, whi
thus:

“8uch rearing 'mong the rich has thinned their house

In early life, and laid, in silent ranks,
Successive with the dead, their infant race.”

Such is the condition of things in what is ealled the
higher ranks of society, where opportunities favorabie fo the
acquisition of eorrect information are so numerous, and the
resources of knowledge o available, whilst, on the contrary,
and from the foree of cirenmstances, a convse nearly opposite
is pursued by our plain German population, and those filling
humbler walks in life; and they are rewarded in the satis-
faction of seeing their offspring enjoy almost uninterrnpted
health, and vigor of constitution.

In general terms, every article of the infant’s dress should
be made subservient to its health and comfort, This will be
found to consist, 1, in guarding against variations of exter-
nal temperature, for which purpose fine white flannel is
incomparably the best in all seasons, to absorb moisture in
warm, and afford protection in eold weather. 2. In presery-
ing o geninl warmth for the healthy maintenance of the
various funetions of the body ; and no material or combina-
tion of items of clothing can possibly take the place of flan-
nel. 3. In protecting the body and limbs against external
injuries; and flannel will fulfill this object better than any
other material, as in the case of fire, ete.

Tn the use of one article of clothing, viz, the “Lland,” or
bandage, the mother should bear in mind that the degree of
tiglitness proper for it to be pinned in the morning, when
the infant’s abdomen is particularly soft and yielding, be-
comes often quite too: tight, painfully so, later in the day,
and abd surcharged with

sive lan-
L reads

& 1: 1

when its
milk, gases, ete.

Loosening the bandage, therefore, with smart friction
with the hand over the bowels, as well ns along the spine,
will often be found to be the most soothing carminative for
the child that can be employed.

THE POOR-YARD.

Toses Axp Frowenive Surups,—To those who have but a
small Lit of ground, say only o door-yard, we would recom-
niend a cireular bed of roses, not planted promiscuounsly, but
in lines or ribbong, each civcle a distinet color; all trimmed
low, and consequently well branched. If the entire bed
shonld be of one variety, the effect will also be very fine.
For this purpose the China or Bengal class cannot be ex-
colled,  The ribbon style must be formed of prolific Dloom-
ing kinds, as the White Daily for white; Hermosa for pink,
and Agrippina or Lonis Phillippe for erimson. Theseareall
reasonably hardy, and when the Dloom is over in autumn,
they should be ent severely back, and covered with conrse
Jitter. The succeeding year, should the soil be well enviched,.
they will increase in densencss, and nothing can exeoed
their heauty.  Another pretty adornment for this emallest
class of door-yards is the introduction of a group of small- |
gized shrubs, such as white, and rose-lowering Almonds,
Deutzin gracilis, Spireea callosa alba, Purple Berberry, red
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and white Snowberry, ete., with a Kilmarnock Willow, or
Dwarf Weeping Cherry in the center.  The shrubs must be
annually pruned into a rounded form, thus inducing a close
growth, and preventing a tall habit. Oceasionally a solitary
shrub of large size may be judiciously introduced into a
plot of this charucter, as for instance a Purple Flowering
Magnolia; but in this case the specimen should be such as
will strike the eye as novel in color, size, or peculinrity of
bloom. We think the usual mixed flower-bed, frequently
seen in such localities, is poor taste; and although we yield
to no one in love for this class of plants, we should manage
to create a pretty bed on the side rather than at the front of
the house. Here let it receive a graceful, flowing outline, «
rather than the old-fashioned circle. In it the plants should
always receive due care in their arrangement, with an eye
to fitness and position, aswell as beauty. Above all things,
shun the now fashionable misnomers termed vases. We
alude of course to those little nondeseript articles that are
a burlesque on the name, and an outrige on good taste, and
not to the large flower-baskets noticed in onr Chit-Chat. In
many of our country towns we have seen almost every in-
closure disgraced with these wash-basins perched up on
posts, with often a sickly-looking plant leaning over the
edge, as if ashamed to be seen in such questionable company.
And not only one, but frequently several together in imita-
tion of a crockery establishment where the owner iz desirous
of displaying his wares. Now we do not wish to be under-
stood as deprecating altogether this class of adornments, but
in the name of good taste do let us exercise some discretion
in the matter,

Nover set out a large tree in o small door-yard, for ina
few years it willoverpower everything else, and what is even
worse, will shut out the sunsbine from your house, Hardly
a town-lot or cemetery-inelosure is laid out but this mistake
is mude, although ignoranee in nearly every instanee is the
excuse, and justly so, too. Taking, for instance, & small
cottage, with a few spare feet of grass in front—and, biy-the-
way, what is more attractive than a well-kept sod ?—in the
Iace of a Norway Spruce or Austrian Pine, we would sug-
gest what is termed o dwarf evergreen—one of the smaller
forms of Arbor Vitse, now becoming =o popular, or a Juni-
per, with its variety of outline, or, perhaps, a form of the
new genus Retinispora, If the front should have u northern
aspect, the best plant for this purnose is either some hand-
somely variegated variety of Ancuba or Enonymus Japonica,
The newer introductions of these are exceedingly attrae-
tuve, and a group composed of distinet kinds forms an agree-
able feature,

THE KITCHEN GARDEN.

T the Middle States and West the labor of the gardener will
mainly copsist in the tillage of the growing crops; the rapid

growth of weeds at this season will admonish him of the
negessity of timely exertion.

Asparagus, beds keep clean,  Beans, Bush or Bunch, plant
for succession,: and cultivate those in growth. Beets, thin
the Iater planted. Broceoli, plant out those sown in
April.  Cabboge, ditto.  Cefery, plant out a portion for enrly
use. Cucwmbers, sow Buccessive crops, Corn, Sugar, plant for
& succession.  Endive, sow. Leeks, thin or transplant, Peas,
a few may be planted as o suceession,

T the South aned South-West—Plant Beans ; transplant Cab-
bage, Canliflower, and Broceoli: and seed may be sown as o
guccession for autumn heading, but it is uncertain,  Ciewn-
bers, Melons, and Squashes, may be planted.  Sow Tomats for

& succession,  The chief' labor in the garden hiad botter &

be directed to what is already in growth; but fow seeds

eown in ot weather in a southern climate will repay the
trouble.

-
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PRESERVEE, JELLIES, ETC.

To Preserve Rhubarb for Winter Use—Prepare the rhubarb
as for o pie, paring it, if necessary, and cutting it up into
pieces, not too small; put these into wide-mouthed glass
bottles or jars, nearly up to the neclk; fill up with a little
sugar; place ihe bottles, uncorked, into a boiler or other
suitable receptacle, with cold water suflicient completel ¥ to
surround the bottles, but not to flow or bubble over into
them. A little hay or straw is nseful to place at the bottom
of the boiler, and if requived, pack slightly Letween the
bottles to prevent breakage. Now boil the whole pretty
briskly. The rhubarb will shrink somewhat, and the hot
contents of some of the bottles should be used to fill up the
others, which, atter being submitted to the boiling heat for
a time, should be quickly corked up, whilst still in the Loil-
ing water, and the corks covered over with melted cement,
50 ad completely to exciude the air. If this process has Leen
properly conducted, the rhubarb will keep fresh and pitlut-
able for many months, In our own family we have thus
preserved it for more than a year. After the bottles have
been once opened, and air admitted, the rhubab will not
keep for any length of time. If the object is to make pre-
serves rather than to retain the fresh flavor of the rhubarh,
the following plan, which, however, requires a considerablo
proportion of sugar, will be found to make a preserve almost
equal fo that of green-gages, Prepare the stalks as above,
and boil without sugar, so as to drive off a considerablo
amonnt of watery juice. To each pound of the rhularh
thus reduced or “wasted,” the housckeepers say, add a
pound of sugar, (loaf is best,) and boil all together in the
usual way, till the whole is sufficiently thickened to make o
tolerably stiff preserve.

Quince-Marmalade.—Take the poorest of quinces; pare,
core, and Dboil them in as little water as will cover them ;
when quite soft, put them on o sieve, and when cold weizh
them and break them with a ladle, Ton pound of fraitadd
one pound of good brown sugar; put them on the fire and
simmer slowly for ene hour, stirving constantly in them ; put
it into jars for use, covering very tightly, A great improve-
ment is to add one-third of sweet apple to the fquinece; this
requires no addition of sugar.

To Preservo Green Peas for Winter Tse—Gather the peas
before sunrise, shell them immediately, and throw them irito
boiling water, When thicy have had.one good boil, take
them off, and when cold spread them thinly over a wire-
sleve.  Place the sieve for six hours over hot wood-ashes, or
over & very slow charcoal fire, so as to dry them graduaily ;
then put them into bottles, and cork them carefully. In this
way they will keep fresh till winter.

Another.—Pick and shell the peas when fi ull-grown, but no,
old; Jay them on Gishes or tins in a cool oven, or before o
bright fire, Do not heap the peas on the dishes, but merely
cover them with peas; stir them frequently, and let them
dry gradually. When hard, let them cool, then pack in
stone jars, and keep in adry place. When required for use,
soak for some hours in cold witer, till they look plump,
Lefore boiling.

Damson Jum.~Ten pounds of damsons, ten rounds good
sugr; strew half the sugar between Iuyers of the damsony
in a deep jar; place them in an oven, the heat of a briclk
oven after the bread is taken out, and leave them all night,
In the morning deaw away the syrup, and boil it with the
remiining five pounds of sugar. which pour hot upon the
damsons, and cover with suet, and tie over with Lladder.

Mulherry-Syrnp—One pint of juice, one and three-quarter

pounds of sugur.  Press out the juice, and finish as cherry
EYrup.
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OUR ARM-CHAIR.

A Onoice oF SEVEN EXGRAVINGS, all large-sized for fram-
ing, is given to any person getting up a club for “ Peterson’s
Magazine,” The engravings are, “ Bunyan in Jail,” * Bun-
yan on Trial,” “Washington Parting from His Generals,”
“The Star of Boethlehem,” *Our Father, Who Art In
Heaven,” *“Washington at the Battle of Trenton,” and
“ Five Times One To-Day.” When no choice is made, this
last is sent, as being the newest. For large clubs an extra
copy of the Magazine is sent in addition.

Tie “Noverry CrorHes-WriNees.”—We understand that
this great labor-saving maching, with its many improve-
ments over all others, not only saves labor and time, but
will pay for itselfin one year in the saving of clothing. This
Wringer has long been before the publie, and has steadily
gained favor with the people. In purchasing a Clothes-
Wringer, give the “Novelty” a trial, and you will be sure
to give it the preference.

ExamrLE FOR THE Lapies—Mn. Leurs, Philadelphia, Pa.,
has had a Wheeler & Wilson Machine 16 years; for 8 years
it supported a family of nine persens, two of these invalids,
running on an average of 19 hours a day, by different per-
sons, without costing a cent for repairs ; some of the original
dozen of needles are still in use. No personal instruction
was received, and a child ten years old learned its use
thoroughly.

ADVERTISEMENTS inserted in this Magazine at reasonable
prices. “DPeterson’s Magazine” is the best advertising me-
dium in the United States; for it has the largest circulation
of any monthly publication, and goes to every county, vil-
Inge, and cross-ronds. Address PETERsoN's MaciziNe, 306
Chestnut street, Philadelphia, Pa., or W. J. Carvrox, Adver-
tising Agent, No. 39 Park Row, New York.

FASHIONABLE STATIONERY BY MArrn.—DMessra, J. E, Tilton
& Co., 161 Washington street, Doston, make a specialty of
sending Ladies’ Fine Note-Papers and Envelopes to any part
of the country by mail. Any one sending them one dollar,
will receive, post-paid, a box of assorted note-paper and
envelopes of the latest patterns.  Send for their circular,

“THE CHEAPEST AND Best."—Says the Fonda (N. Y.) De-
mocrat :—* It is impossible to conceive how a ladies’ maga-
zing could be more handsome or perfect than * Peterson.” It
is unquestionably the cheapest of the really good magazines,
The steel colored fashion-plates are a specialty with it.”

“BoveuT Witn A Price."—The Camden (N. J.) Democrat
says:—*“This novelet, * Bought With a Price, in *Petor-
son’s Magazine,' is worth a year's subscription.”

“PerrectioN Irserr,"—The Union (N. Y.) News says:—
“Bright as a May morning is ‘Peterson. It is perfection
itself.”

MOTHERS' DEPARTMENT.

BY ABRAM. LIVEZEY, M. D.

No. VII.—NursEs.
Tae thoroughly qualified and Christian nurse will find her

ARM-CHAIR.—MOTHER'S DEPARTMENT.

regnlar and uniform operations of nature, incline to disobey
and violate those wise and unerring laws, in administering
to the wants of the new-born, that it is of the very highest
importance that the mother should be put upon a watchful
guard of her, to whom is assigned this sacred trust.

It has been previously stated thata quiet, calm sleep is tha
normal, or natural condition of the infant, during the first
month of its existence at least.

Henee a disturbed or broken slumber, attended with nerv-
ous movements, as jerking of the limbs, a sudden starting
with loud eries, as in a fright, or a low, moaning noise,
evineing pain, all mark an unhealthy state, or artificial sleep,
and should awaken in the mother an anxiety to learn the
cause, This condition is mainly the result of cold, improper
nursing, washing, or changing the infant, or other impru-
dence, through accident or carelessness on the part of the
nurse ; or else through the agency of paregoric, Bateman's
drops, Godfrey's cordial, or even spirituous liquors given (on
the sly) by the nurse, to allay the distress caused by im-
proper conduct on her part.

The habitof resorting to these poisonous drugs, upon every
slight appearance or manifestation of pain or unensiness
from the above causes, or any other of kindred character, is
one fraught with the most ruinous and destructive conse-
quences to the infantile race. Instances of positive infanti-
cide, and many more of destroyed health and shortened ex-
istence, from the continuance of this most unnatural custom,
are well-known to all physicians; and many striking cases
have been vividly set forth by Dr. Beck in his little work on
“Infant Therapentics;" a work that could be profitably
pliced in every mother's hands,

Many who assume the important charge of nurse, ars pos-
sessed of so little moral sensibility, that they do not hesitats
to commence the nefarions trick of * giving drops" from the
very first, in a little food or drink during the mother's sleep,
for fear the infant may be troublesome, or break her rest at
night. And thus its healthy nature is changed into one of
unnatural dullness, which is artfully imposed upon the un-
suspecting mother by the nurse, as an evidence of her su-
perior skiil in her profession, and who, not unfrequently, re-
marks, with an air of triumph, * I never have cross balies.”
Again, the mother, after vainly essaying, on divers occasions,
to quiet her babe, passes it into the hands of the nurse, who,
ever prepared with a eup of drugged tea, or pap, with her back
toward the mather, gives » fow spoonfuls, and soon the child
is hushed, whilst the good, honest, confiding mother, thus
impased upon, only flatters the nurse, by saying, “what a
good nurse you are.”

This deception is often not detected by the mother il
after the nurse has taken her departure, and not always
then, for the mother, in her embarrassment to discover why
her babe is more fretful and restless now than whilst in
charge of the nurse, too readily attriliutes it to her factin
management, instend of ascribing it to the proper cansa_
Have n watchful solicitude, therefore, yo mothers, for your
dear offspring, that the seeds of suffering and death be not
thus carly implanted in their constitutions; and thus render
the task of rearing children painful and anxious, which was
designed to be one of enjoyment and pleasure.

THE KITCHEN GARDEN.
In the Middle States, this, like June, is & month of labor in
the garden. Weeds are in rapid growth; plants are to set
out, seeds saved, and varfous matters require attention,

duties few, simple, and easily performed, whilst, to the in- ! Beans, plant for snceession. Beefs, the Long-blood and Sugar,

competent and unscrupulous one, they may be proportionally
intricate, arduous, and perplexing.

And there are so many of this latter class, who, with a | winter and spring use, may now Le sown,

mischievous tendency of illjudged interference with the

also Mangold Wurtzel, may be planted for stock as late as
first of July. June is, however, much better, Beets, for lnta

Culbibage, plant.
Celery, plant.  Endire, sow. Poas, a fow may be sown; they
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geldom do well at this season.
under head of Farm Calendar,
T the South.—Under favorable conditions plant Beans,
transplant Cabbage, Cauliflowers, and Broceoli; transplant
Leeks ; sow Carrofs and Parsaips, if needful; sow Endive for
early crop; a few Turnips may be sown; transplant Celery
for early supply, and prepare trenches for the main crop;
Spinach muy be sown toward the close of the month; the
seed will not vegetate if the ground is dry, and, though
watering is practiced by some, the results scarcely repay the
labor. Irish Polatoes, plant; Ouewmbers, for pickles, plaut.

Turnips, sow. See remarks

OUR NEW COOK-BOOK.

B3y~ Every receipt in this Cook-Book has been tested by a prac-
tical housekecper.

BOUPS,

Mock Turile Sowp.—The calf’s head being divided, having
the skin on, the brains carefully remove and boil separately
in a cloth; it must be placed in the sauce-pan, with more
than enough water to cover it; skim while heating, let it b
parboiled, and then let it cool; cut the meat from the head
in square pieces, the tongue also; then break the bones of
the hiead in picces, return them into the water in which
they have been boiled, add three or four pounds of shin of
beef, knuckle of veal, three or four onions, two small carrots,
sliced, a turnip also, with Black pepper unground ; then add
the brains pounded, and stew gently five hours ; strain, cool,
und remove the fut. Take o clean stew-pan, place in it fonr
ounces of fresh butter; add to it, when fluid, three wooden
spoonfuls of flour, stirring it well until it browns, some sha-
lots, or a little of the soup may be added to this, also parsley,
sweet basil, chives, salt, soy, cayenne, and catchup; strain
before you add it to the soup, into which you will return the
pieces of meat, and boil it for upward of an hour; previous
to dishing, half a pint of sherry or Madeira should be added,
a lemon squeezed into the tureen in which it is to be served,
and when in the tureen, add twenty or thirty egg-balls,

Another—Blanch half a calf’s head sufficiently to draw out
the bones, cut off the ear and the tongue, taking off the skin
of the latter, lay all separate until cold, and strain off the
liquor, adding it to your veal or second stock ; cut the meat
into large square dice, put it Into a stew-pan with your
already prepared stock, and stew it until tender; then strain
off some of the stock, get another stew-pan, cut about one
pound of lean York or Westphalia ham, one pound of lean
veal, a good faggot of basil and knotted-marjoram, two or
three blades of mace, six or seven cloves, two bay-leaves,
four onions, the parings of a few mushrooms, half a pound
of butter, fry them for some time a nice, light brown, and
dry all up with flour, then add the stock you have pre-
vivusly strained from the cut pieces; if too thick, add more
stoclk, and let all boil for some time, keeping it stirred with
a wooden spoon ; when boiled sufficient, struin it through a
tammy or tammy-sieve into the stew-pan that has' the eat
pieces of the head, and boil all together; season with sugar,
cayenne pepper, and salt, juice of lemon, and white wine,

MISCELLANEOUS TABLE REGEIPTS,

A Breakfast- Dish—Two kidneys, one tablespoonful of
flour, pepper, and salt, half a teaspoonful of each, one table-
spoonful of walnut catchup, or walnut pickle juice, two

tablespoonfuls of gravy, one round of buttered toast, half a |
Bkin and cut the kidneys into thin slices, |

glass of claret.
and shake the flour well over them ; place all the other in-
gredients, except the toast, in a sauce-pan, and let it boil
gently for five minutes. Place it at the side of the fire till it

ceases boiling, add the kidneys, and let it stew gently for ten
" minutes, but be sure it does not boil. Have the toast ready
in a hot dish, pour it in, aud serve immediately.

NEW COOK-BOOIK. i
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Cream Cheese.—Take about half a pint of cream, tie it up.
in a piece of thin muslin, and suspend it in w cool place.
After five or six days take it out of the muslin, and put it
between two plates, with a small weight on the upper one.
This will make it a good shape for the table, and also help to
ripen the cheese, which will be fit to use in about eight days
from the commencement of the making, My dairymaid
laughed to scorn the idea of any cheese without rennet; but
ghe is convineed that my receipt is most excellent, and
literally no trouble.

Or—Have o small denl mould made, five inches long,
three and a half inches wide, two inches deep, with about
a dozen small gimlet-holes in the bottom, equal distances
apart. Put into the mould a pieca of cloth, letting it hang
well over the sides.  Fill it with good, fresh eream—all one
skimming; lei it drain for four days, then turn it out (turn-
Ing it over every day,) and in three or four days the cheese
will be fit to eat. We have had most delicious cheeses, by
this process.

Or—Take a quart of cream, either fresh or sour, mix
about a saltspoonful of salt, and the same quantity of sugar.
Put it in a cloth, with & net outside, hang it up, and change
the cloth every other day; in ten days it will be fit for use,

Savory Toasts—Cut some slices of bread free from crust,
about half an inch thick, aud two and a half inches squars ;
buatter the tops thickly, spread a little mustard on themn, and
then cover them with i deep layerof grated cheese and ba,

! seasoned rather highly with cayenne; fry them in butter,
! but do not turn them in the pan; litt them oot, and place
{in o Duich-oven for four minutes to dissolve the cheese.
Serve them very hot.

Stomachie Liguor—Stick into the rind of a fine China
orange three or four cloves; put it into a glass jar, and then
add half o pound of sugar; pour in one quart of brandy ; tie
a bladder over the jar, and place it in a sunny window, or
any other warm place, for twenty or thirty days; shake it
gently round every day ; then strain it off, and bottle it.

Currant Sauce—Put one tablespoonful and a half of cur-
rant jelly and two tablespoonfuls of boiling water into a jar,,
which should stand in boiling water until the jelly is quite
melted, stirring with a spoon to mix it well with the water,
and render it smooth. Any quantity required can be made
in this way, provided the proportions be attended to.

Breakfast Dish.—One pound of rich gravy beef, cut up into
small pieces, put them intoa basin with a small lump of
fresh butter; cover over with o plate, and place in an oven
for about an hour; take out and bruise in a mortar, add salt
and pepper to taste, and press all into a potting pot; pour
over melted butter,

Eggs and Beet-rool—Take some slices of dressed beet-root;
toss them in some good fresh olive oil made perfectly hot;
arrange them in a dish; place some poached and trimmed
egps (in a circle) round the beet-root; add pepper; squeeze
lemon-juice over, and serve directly.

DESSERTS,

Vanilla Cup Custerds.—Pound a vanilla bean in a mortar,
and stir it into three pints of milk, eight well-beaten eggs,
and sugar to taste. Fill your cups, place them in a pan of
hot water, set them on the oven, and as soon as a custard is
formed, take them out. They are very nice if placed on.
the ice in warm weather an hour or two before they are
served.

Rice Pudding With Fruit.—Put your rice in a stew-pan, with
very little milk; that is, one cup of rice, one gill of milk.
Stand it where it will be hot, but not boil ; when the rice has
absorbed all the milk, add to it & quarter of a pound of dried
i currants, and one egg, well beaten.  Boil it in a bag till the

rice is tender, and serve it with sugar and cream. DMore-
fruit may be added to the rice if it should be preferred.
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attendants upon the occasion, and by the mother,
perhaps, subsequently, as an indication of hunger or want of
food. G quently, the shing and dressing are scarcely
completed before the nurse, if present, or some newly-made
“auntie,” surcharged with benevolent solicitude, Dbustles
about to prepare the repast.  And this generally consists of
molasses and water—that mixture of abominations, as the
late Dr. Meigs called it—so intimately associated with flatn-
lent colic, or & griping, and necessarily o cross baby at once!
ere the impulses of nature should be obeyed, and her point-
ings and promptings should be followed, by placing the infunt
to its maternal bosom only, and as soon as she is able to re-
ceive it. TInstead of so doing, the nurse, not unfrequently,
in addition to molasses and water, resorts to pap, or to a por-
tion of that which has been prepaved for the mother, which
usually contains some one of the spices, and sometimes wine
or spirits. By forcing upon the infant thus early such
articles, and continuing their use during infuncy, we deprave
the appetits, and injure its tender organization at the same
time, and incorporate with its very existance a desire for
these nnmatural agents, which desire iz apt fo strengthen as
age advanees, until the baby-boy, thus trained, if he live to
manhood, is swallowed up in the vortex of intemperance or
dissipation,

The substances of which this food is generally composed
are crackers, rusk or flour in some form, made into a pap,
and sugared, and no sooner is it received into the stomach
than commences the process of fermentation. The gas which
is evolved during this process, being confined within fhe
stomach and bowels, produces flatulent or wind colic, acid
eructations, swelling of the abdomen, and sometimes *in-
ward fits,” or open convulsions.

Infants fed upon these unnatural and improper articles,
are affected, more or less, with green, watery stools, griping
pains, and vomiting, their milk strongly curdled, etc., to
correct which a little lime-water, with spiced syrup of rhu-
barb, and compound tincture of cardamons, or even gingor-
tea, with a little supercarhonate of soda, will answer a better
purpose than stronger preparations.

But if, from exhaustion or other cause, the mother is not
able to nurse her infant at once, it is much better to suffer
it to rest quietly for six or twelve hours than to feed it with
such indigestible articles as above-mentioned. The mother,
however, can generally be prevented from falling into this
state of exhaustion, if properly sustained by some nicely-
prepared eream-toast, toasted bread and erackers, steeped in
light wine, ete., ete.

1f not, or from any other canse, the infant cannot receive
suitable nonrishment from its mother, we should use fresh
milk from a healthy young cow, and water equal parts, or
one part of thin cream and two parts of water, sugared, and
but a few teaspoonfuls given at a time, and at intervals of at
least two hours. Then, if for the want of the reception of
certain saline matters contained in the first milk of the mo-
ther, the meconiwm should not pass from its bowels, it may
become pardonable to give ten drops (not a teaspoonful) of
castor oil, and repeated, if necessary ; but a gmall enema of
warm water or molasses and water, will answer the purpose
much better than if put into its stomach.

THE EITCHEN GARDEN.

Tn the Middle States, the work of this month does no vary
materially from the month just closed. Cabbage, for winter
use, may head if planted at once. Celery, earth np; plant for
later uge. Endive, plant. Beans, Bush and Snap, plant;
tender “ gnaps” gathered late in antumn, may be preserved
in strong brine (ealt and water) for winter use, and vary but
little from those freshly gathered. Leftuce, sow in drills to
head, Peas, sow ; this vegetable is a delicacy in antumn, and
should more frequently appear at table. Landrell’s Exbra

DEPARTMENT.—THE

KITCHEN GARDEN. 151

s

Early, sown latter end of the month and beginning of next,
perfect before frost. Spinach, sow for antumn use ; for winter
use, sow next month, Radish, sow the Spanish for winters
Golden Globe and Red Turnip-rooted for autumn use. Rutx
Baga, sow without delay, i’ not already done. Should the
ground be diy, work throughly, and sow in the dust; the
seed may vegetate with the first shower; a roller to com-
press the soil sometimes promotes vegetation; but there is
this disadvantage—if heavy, dashing rain immediately en-
sues, the ground packs and the seed is lost. Pomeranean
Globe and Amber Globe Turnips, sgow early in the month ; the
Earky Duteh and Red-topped, both strap-leaved varieties, may
be sown until the first of September, though it may be well
to sow at least & portion earlier, as at o late day it is diffi-
cult to remedy o failure. Read remarks under head of
July.

Tt the South.—Cabbage, seed sow, to head in November;
Tandreth’s Targe York is proper; the Early Dwarf Flat
Dutch is alzo an excellent variety to sow at thiz season.
Braceoli and Cauliflmoer, sow, and transplant from an earlier
sowing. Onions, plant sets for autumn. Carrots, sow, Squash,
sow. Itula Baga, sow, to make up deficiencies in July sow-
ing. Turnips, for table use, sow at short intervals, Polaloes,
plant for winter use. Lettuce, drill for heading. Hadishes,
sow from time to time, Beefs, may be sown for the winter
sapply., Seeds directed to be sown this month it may be
necessary to defer until the next, by reason of heat and
drought. Let the young gardener be not disheartened—
ultimate success will attend persevering efforts. His firsl
care i fo provide relinble seeds, then onword should be his
motto.

HORTICULTURAL.

Removing TrEES—A correspondent, who lives ina subur-
ban village, asks us as fo the best time of the year for To-
moving trees,  Almost any time will do, we answer, except
in suinmer, Even large trees, whether evergreens or deei-
duous, can be safely removed, and the most of the roots pro-
sorved, If a moist day be selected. Tn desperate need try o
moonlight night. It is the sun that does the mischief. Tree
roots stand currents of hot air about as well as fish do.
amall trees are better every way—if one can wait. The man
who has not yet learned the pleasure of watching growth
has one pleasure yet in store for him, if he will but put him-
gelf in the way of it. A love of planting comes with the
practice of it—like any other virtue. Give the roots plenty
of room, and observe the precautions we have mentioned,
and your trees will live, while other trees, without those
precautions, even if planted in late fall, or early spring,
will die.

OUR NEW COOK-BOOK.

B~ Every receipt in this Cook-Took has been fested by a prac—
tical housekecper.

MEATS,

Beef Pie—Take cold roast beef or steak, cut it into thin
slices, and put a layer into a pie-dish ; shake in a little flour,
pepper, and galt; eut up a tomato or onion, chopped very
fine, then another layer of beef and seasoning, and 50 on
until the dish is filled, If you have any beef gravy put it
in ; if not, a little beef dripping, and water enough to make
sufficient gravy. Have ready one dozen potatoes, well boiled
and mashed, half a cup of milk or eream, and a little butter
and salt; spread it over the pie ns a crust, an inch thick ;
brush it over with egg, and bake it about twenty-five min-
utes,
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lings from injury, but to be well assured in their own minds,
that their own officiousncss be not the greatest evils from
which the tender offspring suffers.

HEALTH DEPARTMENT.

Hearti 1¥ RELATION To BrAuTy.—The first zreat law of
Dbeauty, as of health, is ecleanliness. Pure water is the best
of all agents of cleanlingss,
beauty of the skin and complexion when lukewarm, After
such a bath, the skin becomes softer, more flexible, sleek
and glossy. The body should always bo rapidly and thor-
oughly dried, and a brisk walk or some active exercise or
other for a fow minutes afterward, will be advantageons.

The varfons Bussian and Turkish baths, the effect of all of
which is to force the perspiration, are not favorable to the
beauty of the skin. A simple vapor-bath, with moderate
'rll.b!.lillg, may be allowed, but nct the floods of hot steam,
followed by dashes of ice-water, and the dislocating process
of shampooing. The ancient practice of ancinting the body
after bathing with oil and perfumed unguents, was fa-
vorable to the health and beauty of the skin, and might be
revived with advantage. There are various emollient and
perfumed baths, which are in great favor with the luxurious,
Theso are composed of oil, milk, buttermilk, or various aro-
matic herbs. The famous beauty of the old French Direc-
tory, Madamo Tallien, was in the habit of bathing herself in
strawberries and cream. The best of all emollient baths is
that made of bran and water. Flax-seed is also a good ingre-
dient. For sun aromatic bath, there is nothing better than
lavender, which derives its name from its use. The French
pote d'amandes, made of almonds, ground rice, orris root, es-
sence of lavender, cloves, ete., is often added by the Parisian
dames to their baths, and its effect is highly appreciated by
them.

Exercige, in the open air, and at all seasons, is a prime
promoter of health. Walking, when not earried to an ex-
cess, 8 one of the best methods of exercise. It acquires a
regularity of movement, favorable to graceful development,
-egpecially of the chest and lungs, Taken with a pleasant
companion, or in a narty of three or four, it is better than
when taken alone, You should walk briskly, so as to quicken
the circnlation, bring a good warmth to the skin, and in-
duce a moderate perspiration. Horseback exercise is parti-
cularly favorable to female form, attitude and grace. It is,
moreover, held to be the best preventive of an excessive
plumpness.

Dancing is also an excellent exercize, but not as it is gene-
rally practiced, Nothing, in fact; can be more hurtful to the
health than the fashionable balls in, overcrowded rooms,
where the atmosphere is hot and pestilential, the excit
intense and sensual, and the indulgence in eating and drink-
ing excessive and untimely. The dance, to be healthful,
ghould be in the open air, or in well-ventilated rooms, and
should consist not of the stiff, mincing paces of the modern
beau and belle, but of the hearty shake-downs and double-
#huffles of their grandmothers and grandsires. The game of
battle-dore and shuttle-cock is good, and so is the eroguel now
in vogue; but both should be played always in the open air,
and with an out-door freshness of spirit, and not the tame-
ness of drawing room attitudes and manners,

Gymnastics, or calisthenics, as they are sometimes called,
shonld be a branch of all education, and especially of that
of girls, Anthropology, or in fact any other ology, is com-
paratively nnimportant, when compared with that art which
is essential to the development of the physical vigor and
beauty of woman. It was in the gymnasium where the
Greek woman formed herself into that immortal model of
graceful proportion, which all admire and strive to imitate;
but neither medern art, nor nature, unless rarely, can reach.

Finally, the best means of acquiring and preserving good

Tt is most favorable to the }

looks, and even health, is the proper culture of the under-
standing and affections. A quick intelligence, and a gentls
sentiment, will be reflected purely in the coarsest medinm,
and endow the homeliest face with an attractiveness beyond
that of all charms of mere form and complexion, Good-
humor has more to do with good-health than is generally
supposed. They re-act upon each other,
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HORTICULTURAL,

Mi1scELLANEOUS DIRECTIONS FOR AUTUMN.—AL no time of
the year is promptness in garden-work more required than
in the autumn, The wet and cold weather comes upon us
now, with an entire disregard of our inclinations or conve-
nience. Flower-beds, go lately glorious in their summer
beanty, are broken down and deformed by heavy rains; and
mildew and rottenness are quickly developed under the lux-
urfant foliage. At such times a nipping frost is almost a
blessing ; for it enables us to clear away the beds and bor-
ders, and put them in winter trim; but, as this catastrophe
may not occur yet for some weeks, we must adopt another
policy, and endeavor to dress up our prostrate and rufiled
flowers. Overgrown branches may be cut away, to let in
more light aud air to what remaing; all dead stems and
leaves must be removed, and everything that has done bloom-
ing, be either taken into winter quarters or thrown upon
the rubbish heap, By a little care in this way, neatness, at
least, may be kept up some time longer, and every fucility bo
givan for such flowers to bloom as the season will admit of.

Herbaceous plants should now be got into good trim, by
cutting down all the stems, and by lessening the roots, if
necessary, Everything of this kind will deteriorate, if the
old stock is left untouched, year after year; a division should,
therefore, take place, occasionally, care being talen to throw
away the centers, and to preserve the outer parits of the
clumps. Pansies shonld now be brought into the state they
aro intended to keep till they bloom in the spring, all the
old and hollow stems being cut away ; the soil, round about
each plant, may be forked up a little, and brought lightly
under and about the new shoots; this will assist drainage,
and also help to protect the plants from frosts.

Weo wish our readers would try experiments with the
better Kinds of Fuchsins, as to their power of standing frosts
out of doors, as the old varieties do. If would be a greatad-
vantage to get strong shoots in the spring, from old roots of
the flower, springing up from the soil as the F. coccinea and
F. virgata will after the hardest weather. Where the stock
is large, it will be worth while to leave some robust plants
in the ground, to eut them down as eoon as the frost ap-
pears, and to place conical piles of sawdust or ashes oyer
each, Many plants have had the reputation of being tender
until, by accident, they have been found to be hardy; and,
perhaps, this may be the case with this superb ornament of
the garden.
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THE KITCHEN GARDEN.

T the Middls States, many and varied are the duties which
devalve on the gardener at this' season; not only do the
growing erops demand attention, but seeds are to be sown to
provide the necessary plants for the ensuing épring. Roots
are to be divided and re-set; Strawberry-beds planted, ete,
Cabbage, Landreth's Large York and Early Yerk, sow to plant
out in autumn, or box up in cold frame to keep till planting-
time in spring; the latter end of the month will be time
enough to sow in the latitude of Philadelphia. Turnips, the
Early Dutch and Red-Topped, may be sown within the first
week of the month, if failure has attended earlier efforts.
In some sections the fdy devours the early sowing; they are
less voracious after the nights become cool and dews heavy.
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Celery, earth up.  Corn Salad, Scurvy Grass, and Chervil, sow

Lobster Rissoles,—Boil the lobster, take out the meat, mince

for winter salad.  Letfuce, sow for spring planting, the plants } it fine; pound the coral smooth, and grate, for one lobster,

10 be kept during winter in cold frames.  Spinach, sow early
in the month for autumn use; iater for winter and spring,
Twrnips and Rule Bagas cultivate,

T the South the work in the garden has again commenced
in earnest. Draw up earth to the Fea Vines, and stick as
they advance. It is not too late to plant Beans; transplant
Cabbage, sown last month; Landreth's Early York and
Large York Cabbage may still be sown ; toward the close of
this and the forepart of next month, sow Drumhead, Flat
Dutch, and Drumhead-Savoy Cabbage, to come in early in
the spring, and to secure a good supply sow liberally; the
flies will have their shire, Transplant Cawliflower and Broe-
coli. How Twrnips. Potaloes, planted last month will require
culture.  Onions may be sown for a general erop, if' buttons
to plant are not at hand. Carrots, sown now, will be fit for
use in December. Spinech may be sown from time to time,
Endive also. Celery plants need tillage. Leffuce may be trans-
planted. Sow Radishes frequently.

The inexperienced gardener may recur to what has been
said under the head of August—perchance some hint las
there been dropped which may be useful to him; at thesame
tizme let us advise him to exercise his own judgment in much
that may demand his attention, Self-reliance is invaluable,
and ~un occasional failure will be well repaid by the ex-
perience it may bring. One thing he will surely learn, that
to succeed with any crop, the first requisite i Good Seed ;
in vain will he sow, and plant, and water, if he is enticed to
purchase seeds of doubtful quality by the quotation of low
prices,

OUR NEW COOK-BOOK

B3y~ Bvery receipt in this Cook-Book hus been lested by a prac-
tical housekeeper.

MEATS.

Baef Potted—Take thres pounds of lean beef, salt it two
or three days with half a pound of salt, and half an ounce of
saltpetre; divide it into pieces of a pound each, and put it
into an earthen pan just sufficient to contain it; pour in half
& pint of water, cover it close with paste, and set in a slow
oven for four hours., When taken from the oven pour the
grawyy from it into a basin, shred the meat fine, moisten it
with the gravy poured from the meat, and pound it thor-
oughly in a marble mortar, with fresh butter until it be-
comes a fine paste ; season it with black pepper and allspice,
or cloves pounded, or nutmeg grated; put it in pots, press it
down as close as possible, put & weight on it, and let it stand
all night ; next day, when quite cold, cover it & quarter of an

inch thick with clarified butter, and tie it over with paper. .

Craquets,—Chop very finely any sort of cold meats with
bacon or cold ham, rub a teaspoonful of summer savory very
fine, pound twelve allspice very finely; boil one egg hard;
and chop it very fine, and one onion minced fine; mix all
this together, then grate a lemon, and add a little salt;
when well mixed, moisten it with walnut catchup, form it
into pear-shaped balls, and dredge well with flour; at the
Blosgom ends stick in a whole clove, Then have boiling fat
or deipping in the pan, dredge each pear again well with
flour, lIny them in the boiling fat, and fry 4 nice brown;
then take them out, and lay on a soft cloth, in a hot place to
drain, Serve hot.

1% Roast Pariridges.—Rightly, to look well, there should be
& leash (three birds) in the dish. Pluck, singe, draw, and
truss them: roast them for about twenty minutes; baste
them with butter, and, when the gravy begins to run from
them, you may safely assume that the partridges are done.
Plice them in a dish, together with bread-crumbs, fried
nicely brown, and arranged in small heaps. Gravy should
be served in a tureen apart.

the yolks of three hard-boiled eggs. Season with Cayenne
pepper, a little nutmeg, and salt. Make a batter of milk,
flour, and well-beaten eggs—two tablespoonfuls of milk and
one of flour to each egg. Beat this batter well, and mix the
lobster with it gradually, till it is stiff enough to roll into
balls the size of a large plum. Fry in fresh butter, or thg
best galad oil, and gerve up either warm or cold.
VEGETABLES.

Baked Tomaloes—Take off the stalks from the tomatoes:
cut them into thick slices, and put them into o deep baking
dish; add a plentiful seasoning of pepper, and salt, and but
ter; cover the whole with bread-crumbs; drop over these g
little clarified butter; bake in a moderate oven from twenty
minutes to half an hour, and serve very hot. This vegatable,
dressed as above, is an dingly nice iment to
all kinds of roast meat. The tomatoes, instead of bilng cut
in slices, may be baked whole; but they will take rather
longer time to cook.

Spinach.—Pick and wash perfectly clean two or three
pounds of spinach, put it into a sauce-pan with a little water,
and let it boil till quite done. Turn it out on a hair-sieve to
drain, throw the water away, and pass the spinach through
the sieve. Put a good lump of butter into a sauce-pan with
a pineh of flour; mix well, add the spinach, pepper, and salt
to taste, and a little milk; stir well and serve.

DRINES.

Batiled Lemonade—Dissolve half a pound of loaf sugar in
one quart of water, and boil it over a slow fire ; two drachms
acetic acid, four ounces tartaric acid; when cold, add two
pennyworth of essence of lemon. Put one-sixth of the above
into each bottle filled with water, and add thirty grains of
carbonate of goda; cork it immediately, and it will be fit for
use,

Soda Water in Bottles—Dissolve one ounce carbonate of
sodn in one gallon of water; put it into bottles in the gquan-
tity of a tumblerful or half a pint to each; having the cork
ready, drop into each bottle half a drachm of tartaric or
citric acid in crystals; cork and wire it immediately, and it
will be ready for use at any time.

FASHIONS FOR SEPTEMBER.

Fi6. T.—WALKING-DrESS OF GRAY AnrAcA—The skirt is
made with two scant flounces, each headed by three bias
bands of silk of o darker shade than the alpaca. The waist
is mad> with a plain, pointed basque at the back, and a
deep apron front, and i8 trimmed with a bias band of silk,
and & row of large buttons covered with silk, The sleeves
ars half-wide; with a plaiting of alpaca inserted in the
bottom, forming a ruffle,  Gray straw hat, trimmed with a
white and gray plome.  Gray veil.

Fro. 1n—Canrrage-Dress oF PEacr-Coronep Sing.—The

gkirt is trimmed with one plain ruffle, headed by a band of

black velvet. The loose Polonaise has a finish of black
velvet, and black ball fringe, and a large bow of black velvet
at the waist behind, Straw bonnet, trimmed with blue and
black feathers,

Frg. 1r.—Hovse-Dress—The lower-skirt of which is of
darlk claret-colored velvet, made quite plain; the npper-skirt
ig of rich crimson silk; very much puffed up at the back, and
with the front trimmed with five rufiles; two long ends of
the velvet fall from beneath the trimming of silk at the side.
Sleeves rather loose, with lace under-sleeves, and a heavy
fall of Valenciennes at the neck.

Fra. v.—WALRiNG-Diess oF OLive-BrowN CASHMERE—
The gkirt has one deep flounce, headed by a scant quilling
of the material of the dress; a second quilling is placed some
distance above. The Lounis XV. basque has a deep vest, and
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THE KITCHEN GARDEN.

T the Middle States the season for gardening is drawing to
a close; indeed it is limited to the preservation of roots, and
the hardier vegetables, for winter use, and such operations
as may bo preparatory to another season. Now is a good
time to transplant Fruit and Ornamental Trees, Shrubbery, eto.
On loamy and light land, we prefer decidedly fall planting;
on heavy soil, or where the subsoil is clay, thus retaining
the moisture near the surface, spring may be a more favor-
able senson—and it is also generally esteemed the best for
evergreens,

Asparagus, beds winter dress, Beefs, dig and store. Cub-
Dbuges, place in safe quarters  Carrols, dig and store. Celery,
earth up finally, Drain vacant grounds, if needful. Horse-
Radish, dig and store for convenience. Onfons, in store ex-
amine, Parsnips, dig for convenient access. Salsify, ditto, ete.

T the South the garden work is ample to occupy attention.
Peas, sow; if they escape the frost, they will be ready for
uze in April, For sowing at this season, we recommend
Tom Thwmb ; it saldom rises over twelve inches, is an abun-
dunt bearer, and is withal quite early; also McLean's Littla
Gem, o pea of similar habit, but superior in quality. It, as
well as the Tom Thumb, seems to be admirably adapted to
autumn sowing in the South where, on apprehended frost,
protection may be glven; it is also equally well suited to
early spring planting for the same reason, and if planted on
ground manured ercessively high, will yield as much to a
given quantity of land as any Pea known to us. Cabbage, if
plants remain, set out. Onions, plant. Celery, blanch. Salad,
sow on sheltored spots.  Radishes, sow; if frost kills them, it
is nnly a little labor lost. Plenty of Landreth's seeds are to
be had, Try again,

OUR NEW COOK-BOOK.
$= Every receipt in this Cook-Book has been tested by a prac-
tieal honsekecper.
DESSERTE,

Mince Meats—Three pounds of raisins, stoned, three
pounds of currants, three pounds of beef-suot, chopped fine,
ono pound of bread-crumbs, three-quarters of a pound of
mixed candied peel, one and a half pounds of fillet of beef,
previonsly cooked. Salt, sngar, spices, and ginger to taste.
Fach ingredient to be chopped up separately, and very fine.
Mix all well together, and take especial care that the beelis
well mixed with the other ingredients, Moisten witha bot-
tla of brandy, and stir occasionally.

Anofher.—Half a pound of candied peel, cut in delicate
glices, then chopped, half a pound of blanched almonds,
chopped, two wineglasstuls of brandy. Mix well together
with 0 wooden spoon, and put the mince-meat, well pressed
dovn, into a covered jar, tied over yery well. The mince-
meat should be made some days before it is wanted, and
when about to be used, a little more brandy ghould be stirred
into it.

Another—Quarter 6f an ounes of fina salt, half an ounce of
mixed spice, thres pounds of moist sugar, three pounds of
well-cleaned eurrants; two pounds of stoned mising, chop-
ped, two and a half pounds of beef suet, finely chopped. The
thinnest peel of two lemons and their juice. Two pounds of
apples, baked to a pulp, and weighed when cold.

(iream Pudding.—8ix tablespoonfuls of flour, one quart of
milk, three eggs, one teacupful of sugar, and ealt; take a
little of the milk and stir with the flour, to make a batter,
and boil the remainder. When the milk boils, add the bat-
ter, and when sufficiently cooked, take it off, and stir in the
epms, beaten.  Sift a part of tho sugar in the puddiag-dish,
then pour in the pudding, and put the rest of the sugar on
top. Flavor to taste, and cover tightly until cold,

Apple Custard.—Take a pint of boiled apples, and mash
them as fine as possible. Add the yolks of six and the whites
of three eggs, well-beaten; one teacupful of cream, a littl
rose-water, some nutmeg, cinnamon, and a small lump
of butter, Mix all fogether, and sweeten it well. Then
make o good erust. Pour in the mixture, and Dake in an
oven,

Oustard Pie.—Tuake the yollis of three eggs, two table-
spoonfuls of sugar, and one of flour, beat hard; then flavor,
and add two tencupfuls of milk, and bake. To the whites of
three eggs, beaten to a stiff froth, add two tablespoonfuls of
sugar, and flavor, ‘When the pie is done, spread evenly over
it, and set it in the oven for a few minutes.

Potato Custard ( for Pastry).—A cupful of mashed potatoes,
four eges, s much sugar as you like, enough milk to mix it,
and flavor with essence of lemon,
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Veal Soup.—Take a knuckle of veal, put it in a pot, with

four quarts of water, and add a teaspoonful of salt to each
{ quart. Pareand slice three onions, four turnips, two car-
! rots, a bunch of sweet herbs, and a small portion of celery.
Tet the veal boil one hour,.then add the above vegetables,
When they are tender, strain the sonp. Put it in the pot
they were boiled in, thicken the soup with some flour mixed
smoothly with a little water, and add a little parsley, finely
chopped, Malke some dumplings of a teaspoonful of butter,
to two of flour, and milk and water enough to make a very
soft dongh. Drop them into the bofling soup. They should
be about as large as a walnut when they are put in. Dish
the meat with the vegetables around it. Drawn butter miay
be served with ity or any other meat sauce.

Nourishing Broth—Get a set of fowl giblets, wipe them well
over with o wet cloth, then put them into cold water, and
wash them thoroughly. Drain off this water, and put the
giblets into two quarts of water, and allow them fo simmer
very gently, till it is reduced to one quart, then strain off the
liquor. This broth is very nourishing and strengthening
for invalids. What is nsually called a % set” of giblets con-
sists of tho feet, head, liver, and gizzard; but at the poul-
| terers they generally soll more than one set together, and,
5| probably more than one would be required to make tho
broth sufficiently strong. The head, neck, and feet are alona
used to make nourishing broth. Some salt is usnally put in,
and certainly much more than one set is required to make
w quart of broth,

A Good and Cheap Soup.—Cut in slices four pounds lean
beef or mutton, fry them brown, and lay them with their
gravy in the stew-pan; cut six carrots, and as many turnips
in glices (the latter may only be quartercd) three tolerably
sized onions, two tablespoonfuls of black pepper, whole, and
two heads of celery, with their green tops on ; let it boil, und
_[ then gimmer till the meat is reduced to a pulp; strain it,

and serve with or withowt vegetables,
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MEATS,

To ook Cold Meats.—DBoil slightly some maccaroni in
milk; line a shape with it; have ready some fincly-minced
cold meat, and a nice flavoring of onfon and pieces of mac-
caroni; put all together in the shape, and beil half an
hour,

2. Mince the meat fine, with a little fat, and season with
pepper; salt, and chopped hierbs; have ready some nice puil
paste, put the meat into small rolls, or ons large one, and
bake for half an hour; or patties may be made by baking
the same in amall patty-pans. A leg of mutton will cut
nicely into two or even three joints, and the same can bs
done with sirloin or ribs of beef; the laiter are very nice,
boned and roHed, either stewed or roasted. Too much
twice-cooked meat is very unwholesome for any one, espe-
cially for children,
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