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CHILDREN'S CLOTHES.

Burrs vor Livrie Boys—In the December number for
1871 we printed an article on clothes for Labies, little girls,
ete., ete.  We now give, as then promised, a fuw hints on
suits for little boys, ete, ete,

Suits for little boys are made of pique, trousers, waistcoat,
and jacket, some are trimmed with bluck, blue, or red braid.
Nothing can be preftier than the present style of dress for
young boys. A great many jackets are made with square
gailor collars, and several pog and velvet suits have the
jackets open at the neck, to display a frilled shirt, with ruf-
fles at the wrist,  The French style, too, is the fashion, viz.:
o very full, loose, cambrie slirt, mere like o Guaribaldi than
anything eise, with white linen trousers buttoning over it,
and round the waist a thick, red silk, or Roman ecarf. Scotch
dresses are always worn ; poplin suits, braided, are costly, but
pretty. Long sille stockings, for full dress occasions, have
quite taken the place of the socks loys formerly wors, An
easy pattern for children’s pinufores i3 as follows : it is quickly
made, and has the further recommendation that in the nurs-
ery, no frock need be worn under it, us it s hizh to the neck,
and a3 long a3 a froc! nineteen inches in the middie of
the front and back, slanting up at the side, where it i3 an
inch shorter. It is cut in two pieces only, back and front,
both tweniy-thres inelies wide at the bottom, fourteen inehies
at the t-p in the front (that is from the tip of one arm-hole
to the other), and twelve at the baek by the same mode of
measurement, It opens down the back, the length of the
opening bzing nine inehios, Tound the neck it i3 eighteen
and a hail inches; and from the top of the neck to the top
of the arin-hole is twoand a half inchea. It has no sleeve,
but it is cut so that the arm-hole projects a little; this is
sealloped ronnd, bound with braid, and trimmed with a little
cotton braid, which is also put round the neck. Down tho
front there i3 o trimming of a strip of the material, scalloped
ot each edge, and Lound and trimmed with braid; under-
neath this, at the waist, is a band which buttons at the bacle.
On each side of the skirt are little pockets trimmed like the
rest, wilch always give great satisfaction to the wearers.
Colored print is the best material for these pinafores, or
brown helland. It iz quite a comfort now-a-days to see
children in pinafores, or any other loose, easy dress, in which
they can play about and enjoy themselves, We will describe
one or two dresses which have been recently made for chil-
dren's evening wear. A white grenwdine skirt; with little
flounces, edged with cerizse ribbon; over this o panier tunic
of red sitk, rounded in the front; and caught up at each side
with bows, and at the edge a gathered flounce of the same
pinked on each side, The body was a low square, which is
& style much worn by little girls, and inside it was a plait-
ingzof mther thick white muslin, which made the dress half-
high, much like the costumes worn by Anna Boleyn in her
portraits. There was no berthe or braces, or anything on the
body by way of trimming, except a ruche of the silk round
the neck. The lair was plaited in two long ends, and al-
lowed to hang down the back, having bows of red ribbon just
at the tips, a style of bair<dressing which it is rumored the
German lidies are going to adopt, and we to copy.
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MEATS AND POULTRY.

old Muilon Minced—Mince some cold mutton very
finely, season it with pepper and salt, and put it in a pan
with alittle of the gravy, or with a small piece of butter.
Heat it up, and serve it with fried tomatoes, or with poached
epEs.

Beef Potled—Take three pounds of lean beef, salt it two or
three days with half o 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 a pint of water, cover it close with paste, and set in a
slow oven for four hours, When taken from the oven pour
the gravy from it into a basin, shred the meat fine, moisten
it with the gravy poured from the meat, and pound it
thoroughly in n marble mortar with fresh butter until it be-
comes . fine paste; season it with black pepper and allspice,
or cloves pounded, or nutmeg grated; put it in pots, press it
down as ciose as possible, put a weight on it, and let it stand
all night ; next day, when quite cold, cover ita quarter of an
inch thick with clarified butter, and tie it over with paper.

Croquets.—Chop very finely any sort of cold meats with ba-
con or colil ham, rub & teaspoonful of summer savory vory
fine, pound twelve allspice finely; boil oneegg hard and chop
it very fine, and one onion minced fine; mix this all to-
gether, then grate & lemon, and add a little salt; when well
mixed mofsten it with walnut eatsup, form ftinto pear-shaped
balls, and dredze well with flour; at the blossom ends stick
in a whole elove; Then have boiling fat or dripping in the
pan, dredgze ench pear again well with flour, lay them in the
boiling fat, and fry a nice brown; then take them out and
lay on a soft cloth in o liot place to drain.  Serve hot.

Pie made of Cold Roast Decf —Cut about half a pound of
cold under-done beef into small pleces; add pepper and salt
to the taste. Line a deep pie-dish with paste; put in a layer
of meat.  Over this strew some finely-minced onion, dredge
flour over it, then add another layer of meat, onion, and
flour, till the pie is full. Pour in a litte water, und on the
top layer lay some lumps of butter, Cover the top with
paste, leaving a hole in the centre. Bake it, and serve with
oyster sauce; or, in place of the onions, layers of oysters may
be substituted.

DESSCRTS,

Balked Apple-Pudding—This, when carefully made and well
baked, is o very nice, wholesome pudding, the crust being
remarkably light and erisp, though containing no butter,
First, weigh six ounces of the crumb of a lizht, stale loaf,
and grate it down small; then add, and mix thoroughly
with it, three ounces and a half of pounded sugar, and a very
glight pinch of salt. Next, take from a pound to n pound
and a quarter of russetings, or any other good baking apples ;
pare and take off the core in quarters, without dividing the
fruit; arrunge them in compact layers in n deep tart dish,
which holds about 2’ pound and a half, and strew amongst
them four ounces*of sugar, and the grated rind of a fine
fresh iemon ; wdd the strained juice of the lemon, and pour
the bread crumbs gently in the centre, then with a spoon,
spread them into a layer of equal thickness over the apples,
making it very smooth. Sift powdered sugar over, wipe the
edge of the dish, und send the pudding to a rather brisk
oven for something more than three-quarters of an hour.
Yory pale brown sugar will answer for it almost as well as
pounded, For the nursery some crumbs of bread may he
strewed between the layers of apples, and when cinnimon is
much likked & large tea spoonful may be used instead of
lemon rind to flavor them.

Daby's Padding—Butter slightly a large cup without a
handle, or a very small basin, and break lightly into it a
penny sponge cake; ponr over it one well-whisked full-sized
ezg, mixed with a quarter of & pint of milk; let it stand
half an hour, and boil it gently, or steam it, for eighteen
minutes, Lay writing-paper over it, and then a thin, well-
floured cloth before it is put into the sauce-pan. The safer
plan is to set it into about an inch and a half depth of boil-
ing water, and to keep the cover closely shut while it is
steaming in it, taking, care that neither the cloth nor the
paper over it shall touch the water. The pudding should not
be turned out of the basin for five minutes after it is taken up.
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Rich Plum-Pudding.—Beat up eight eggs, yolks and whites
separately, and strain; mix them with a pint of thick cream;
gtir in half & pound of flour and half & pound of bread-
ernmbs rubbed through the colander; when well mixed, beat
in onz pound of beef-suet chopped very fine, one pound of
eurrants, one pound of finely chopped raising, one pound of
powdered sugar, two ounges of candied lemon, and two of
citron, and a nutmeyg grated; mix up all with half a pint of
brandy or of wine; boil in a cloth for six or seven hours,
Any of these Christmas puddings may be kept for & month
after boiling, ifthe cloth in which they are made be replaced
by a clean one, and the puddings be hung to the ceiling of a
kitehen or any warm store-room ¢ they will then bo ready fur
use, and requive only one hour's boiling to heat them
thoroughly,

Tviny Pastry.—When nearly baked enough, take the pastry
outof the oven and sift fine powdered sugarover it. Replace
it in the oven, and hold over it till the sugar is melted a hot
salumander or shovel. The above method is preferred for
pastry to be caten hot; for cold, beat up the whites of two
egrrs well, wash over the tops of the pies with a brush, and
gift over this o good coating of snugar; cause it to adhere to
the exeand piecrust; trundle over it o clean brush, dipped
in water, till the sugar is all moistened. Dakeagain for
about ten minutes.

Alimond Husty Pudding—Two ounces of butter, four eggs
two ounces pounded almonds, two ounces sugar, o little
chopped eandied peel, lialf the erumb of & French roll. Beat
the butter to a cream, add the ogg-yolks one by one, beating
the mixture till quite smooth: add the almonds, sugar, ein-
divd peel and bread, which must kave been soaked in milk,
well drained in a colander, and now thoroughly broken into
the other ingredients ; then finally four egg-whites beaten to
a firm snow. Bake in a buttered dish, and serve the moment
it leaves the oven.

Apples Surprised.—Peel, cors, and slice about five nice cook-
ing apples, sprinkle the slices with a spoonful of flonr, one
of grated bread, and a little sugar. Hive some lard quite
hot in & small stew-pan, put the slices of apple in it, and fry
of & light yellow ; when all are done, take a piece of butter
the size of a walnut, a good spoonful of grated bread, a
spoonful of sugar, and a tea eupful of milk ; put into the pan,
and when they boil up throw in the apple slices hold the
whale over the fire for two minutes, when it will be ready
to serve,

Oraige-Padding.—Soak the crnmb of a French roll in
milk, let it drin ina colander for half an hour, break it
with a spoon in a basin, add two ounces of sugar, grated, one
ounce of butter, warmed, the yolks of four cggs, the juice of
four oranges, the grated rind of one, and finally the four
egp-whites beaten (not too stifily) ina plate with a knife,
and bake in a buttered dish in a quick oven. The pudding
will be equally good béiled in o mould for an hourand o
half, and served with a sweet sauce.

Crwmb-Pudding.—Three ege-yolks, one ounce of sugar, ono
ounce of bread-crumbs, half a tea spoonfal of cinnamon.
Beat the egg-yolks, sugar, crumbs, and spice in a basin for
five minutes. Add the three egg-whites beaten to a light
anow (not too firm,) bake in a huttered shallow tin or dish,
and when quite cooled turn into a flat dish with the lower
side upward, pour over it a glaasful of wine boiled witha
little sugar and spice, and serve while hot,

Wine Sauce for Puddings—Half o pint of sherry or Ma-
deirn wine, and half a gill of water; boil together, and add
four tablespoonfuls of sugar, the juice of one lemon, and the
rind cut into small pisces. To be poured over the pudding
just before the latter is to be eaten.

Sporige-Pudding.—Mix one heaped tea-spoonful of baking-
powder with half a pound of flour, and two ounces finely-
chopped suit ; add half a ponnd syrup or molasses and steam
in & mould for six hours. Thisis an extremely nice pudding.

CAKES,

TLuneheon Cake—One pound of sultanas, one quarter of a
pound of moist sugar, one pound of flour, one quarter of o
pound of butter, to be rubbed into the flour; one quarter of
a pound of lied peel, one t 1 of carbonate of
goda, dissolved in halfa pint of new milly, Inkewsrm, and one
ez, When these ingredients are well beaten upand mixed,
pour them into the mould, and put it in the oven imme-
diately, The sultanas may be omitted if preferred.

Silver Cake—One cup of sugar, half cup of butter, one cup
and o half of flour, half u cup of milk, half teaspoonful of soda
i one tenspoonful of cream of tartar, the whites of four egzgs.

Beat the butter and sugar to o crewm, then add the milk and
! flour with the soda and cream of tartar, whisk the whites of
{ the egas to a froth, and stir them in gently at the last. A
fow drops of oil of almonds will give & fine flavor.

Blane Mange.—DBreak one ounes of isinglass into very small
pieces; w t well, and pour on & pint of boiling water;
next morning add o quart of milk, boil it till the isinglass i
dissolved ¢ strain it, put in two ounces of sweet almonds
Blanched and pounded; sweeten it, and put it in the mould ;
when stiff, turn into a deep dish, and put raspbercy ercim
around them.

Common Phim-Cale.—~Cne pound and a half of flour, thres
ounces of butter, three ounces of sugar, three ounces of eur-
rants, and milk enough to: form a doug Add half a tea-
enupful of home-made yeast with the mille; set it to rise, aud,
when light, buke it in & moderate oven,

Crumpets.—Take ove pound and a half of flonr, three pints
of milk. two spoonfols of yeast, two fresh eggs; mix the
milk just warm with it, beat it in a batter, let it stand till it
rises in bubbles to the top; bake them on @ polished iron,
with tin rims.

Digt Bread.—To one-half pound of sifted sugar put fonr
egis; beat them together for an hour; then add one quarter
of a pound of flour, dried and sifted, with the juico of half a
lemon, and the grated rind of a whoie one. Bake itina
slow oven,

Pound Coke—Cream one pound of butter with one ponnd
of erushed loaf suzar; whip eleven eggs, leave out four
whites, sift in one pound of flour, add one wine-glasa of
brandy and wine mixed, gate in one nutmeg; nix those
well; butter & pan and bake three-quarters of an hour.

FASHIONS FOR JANUARY.

Fia. 1—Canerace on Warnkixg-Dress or Wise-Coronep
Popriy.—The skirt is made with a deep flounce, tutin points,
and put on in deep side plaits. It has a row of fur put on
below the upper edge of the flounce, which is pointed like
the lower edge. This skirt is is very much puffed up at the
back. The bodice has a deep basque, and is finished with a
pointed trimming and for, like the skirt. The sleoves hava
two rows of the trimming, and two bands of fur. Hat of
wine-colored velvet, with gay ostrich tips at the back.

* Fra, n.—MorNING-Diess or Wirre Casuyere.—~The skin
does not train, and is quite plain at the bottom. The back
of the body of this dress is Iaid in large plaita which extend
below the waist, when thoy fall looge, and the fullness is
simply trimmed up underneath, forminga panuier. The dress
opens in front over a puffed cambric petticoat, and is trim-
med on either side with wide, black velvet. The half-loc<e
gleeves are ornamented in the same simple manner,

Fio. 1in.—EveNiNe-Dress of Buue Siok.—The skirt is long
and quite plain; over it is worn a thin, lizht-blue tunie,
which is round in front, draped high up on the hips, and ent
in sharp points, and open in the back. It isall trimmed with
| o simpie whito muslin ruffle, with a narrow hem. The low
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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

THE KITCHEN GARDEN.

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.
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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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Boiled Neck of Multon.—Fonr pounds of the middle, or best | Potted Veal and Bacon—Cut thin slices of veal, and the
end of the neck of mutton, a little salt, Trim off a portion | same gquantity of nice bucon; then rub together sume dried
of the fat, should there be too much, and if it is to look par- 5 sweet busil or savory, very fine, unt reduced to o powder,

ticulariy nice, the ching-bone should be sawn down, the ribs
stripped half-way down, and the ends of the bones chopped
off; this is, howaever, not necessury.  Put the meat into suf-
ficient boiling water to cover ity add a little salt, and remove
gcum.  Draw the sanee-pan to the side of the fire, and lot the
water get so cool that the finger may be borne in it; then
simmer very slowly and gently until the meat is done, which
will be in abont an hour and o half, or rather more, reckon-
ing from the time that it begins to simmer. The turnips
ehould be boiled with the mutton; and, when at hand, a few
earrots will also be found an improvement. These, howeyer,
if very large and thick, must be cut into long thinnish
pieces, or they will not be sufficiently done by the time the
mutton is ready. Garnish the dish with carrots and turnips
placed alternately round the mutton, The liquor in whicl
the meat is boiled will make excellent broth with the addi-
tion of a little parsley, thyme, an onion, and soma Scotch
barley.

Dressing Cold Meat.—Cut the meat in pieces, and lay them
ina mould in layers; well seasoned. Then pour over and
fill the mould withsome clear sonp, nearly cold, which, when
left to stand some hours, will turn out to be s firm s isin-
glass, especially if shank bones were boiled in the soup.
Bhould the cold meat be veal or poultry, the addition of
some small pieces of ham or Lucon, and of hard-boiled eggs,
“cut in slices, aud put between the lnyers of meat, is a great
improvement. Another way to dress cold ment is to have
it minced very fine, well seasoned, and put in patty-pans
with a thin erust below and above it; and baked in a quick
oven, Cold meat, cut in small pieces, and put in a pie-tish,
with butter poured over it, and baked until the batter rises,
is another good way. Potato-pie is a capital method of using
cold meat. The meat should be eut in picces and covered
with mashed potatoes, then put into the oven to bake until
the potatoes are well browned.

Turkish Dolmas—Mince fine one pound of beef and ono
quarter of a pound of fat; add to them one teacupfull of
ewelled rice, some chopped parsley, a small eschalot, nnd
pepper and salt to taste, Put some larze vine-leaves, or, if
they cannot be had, sume delicate cabbage-loaves, in boiling
water for a fow minutes, then place a small quantity of the
minced meat, ete., in each, fold the leaf over so as to make it
about two inc square, fasten the dolmas up, and place
them carvefully in a stew-pan, with enough water or broth to
cover them; simmer them gently for an honr and a half, and
gerve them with white sauce made either with the broth
they have been cooked in, or water, flour, yolk of exms, and
butter; add lemonsjuices to flavor. Another receipt which T
have, gives mutton instead of beef, but the directions for pre-
paring the dish are very similar.

Breast of Vewl a la. Provencale—Cut the breast into small
square pieces, plwce them in a saueepan with some spoonfuls
of oil, butter, or drippings, onions eut in thin slices, a b ¥-
Teaf and thyme chopped finely, and salt and pepper.  Cover
the saucepan, and cook slowly for two hours with fire alove
and below, takingeare to stir the contents from time to time.
Some minutes bafore serving, add a little soup stock, and o
large spoonful of chopped parsley; put it back on the fire,
detach from the bottom with a wooden spoon ; let it cook an
instant and serve,

Aluton Kidneys Broiled—Skin and split without parfing
asunder; skewer them through the outer edge, and keep
them flat; lay the open sides first to the fire, which should
be clear and brisk; in ten minutes turn them; sprinkle with
galt and Cayenne, and when done, which will be in thres
minutes afterwards, take them from the fire, put a piece of
butter inside them, squeeze some lemon-juica over them, and
gerve as hot as possible,

{ and lay in a stew-pan & layer of bacon, then a layer of veal,
and on this sprinkle the powdered herbs, a little grated
horseradish, then again some bacon and veal, and then herbs
and horseradish, and a little salt; on this sqeeze a lemon,
and grate the rind, then cover very tightly, and put it into
the oven to bake for three hours; then take it out and drain
offall the gravy, pour over it a little mushroom catchup,
and press it down with a heavy weight, then put it away in
a pot tightly covered.

Lamb (fiops.—TLry them a light brown in butter, then add

a little water, flour, salt, and a dust of pepper, to the gravy ;
let it brown, and pour it over the chops,

DESSERTE,

Orange Cream.—Pare the rind of a Seville srange vory
thin, and squeeze the julee of four oranges, and put it, with
the peel, into & suuce-pan, with one pint of water, eight
ounces of sugar, and the whites of five eges, well beaten.
Mix all together, place it over a slow fire, stir it in one di-
rection until it looks thick and white, strain it throngh a
gouze sieve, and stir it till cold, Beat the yolks of the five
eges vory thoroughly, and add them to the contents of the
sauce-pan, with some cream. Stir altogetlier over the fire
till ready to hoil, pour it into a basin, and again stir it till
quite cold before putting it into clusses,

Murmalude Pudding.—Take three ounces of fresh bufter,
cluxify it, mix it with three ounces of pounded sugar, three
tablespoonfuls of lade, four eggs, one table-
spoonful of flour.  Beat the mixture all togethier for ten
minutes with a wooden spoon, Line a mould with swoet
tart paste; pour the ingredients into the mould, Bake it in
{an oven for an hour and a half.  Stick the pudding with al-
{ monds, and serve with custard-sauce,

0]

Lemon Tarts—Mix well together the juice and grated rinds

of two large lemons, half a pound of powdered loaf sugar,

| two ezgs, and the crumb of two sponge-cakes; beat it

E thoroughly smooth, and pat it into twelve patty-pans, lined
§ with w light puff paste; bake them until the crost is done,

CAKES,

Bath Buns.—Mix fonr tea-spooufuls of yeast, the yolks of
four eggs, and the whites of three, with half a peund of
flour; put the mixtore before the fire to vise. Then rub in
three<uarters of a pound of flonr, half & pound of powdered
lump sugar, and a fow caraway comfits  Beat half a pound
of butter to o erenm, and mix all well together, Divide the
mixture into buns, and amange them on o buttered fin.
Brush them over with white of egg, eprinkle white s
over them, and lay on some pleces of citron and some ci-
way comfits. Bale in 2 moderate oven from twenty minutes
to Lalf an hour.

i

Portugal Cakes—The necessary ingredients are one pound
of flour, half & pound of butter, three eges, a little cream,
three quarters of a pound of fine sugnr, some currants, and
the peel of three lemons,  Mix the fisur, half the Lutter, the
yolks of hiree egps, tand the white of one, Add sufficient
eream to make it into a soft paste, and then add the sugar
and the currants, and grate in the lemon-pect, roll out the
paste, putting in the remainder of the butter, divide it into
cakes, and bake them upon tins,

Teq-cake—One pint of flour, into which put two tea-spoon-

fuls of cream of tartar; one cap of sweet milk, into which

¢ put one ten-spoonful of sodn; two talle-spoonfuls of butter,

5 and one eup of sugar mixed well together; then break into

{ it two eges; add milk and flour; flavor with grated rind and
5juice of a lemon.
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OUR ABRM-CHAIR,

%A NopLe Womaxn" is the name of a new novel by Mrs.
Ann 8. Stephens, just published by T. B, Petarson & Bro-
thars, Philadelphia. Its pages are replete with incidents of
absorbing interest, and her admirers will read it with avidity.
The leading characters are carried through a series of ex-
citing adventures, all of which are narrated and drawn out
with such ingenuity that the reader’s atiention is kept on a
tonsion of interest from the opening page to the close of the
volume. This is the great secret of Murs. Stephen's success—
her readers cannot get out of her influence. She gives you
a thrilling story, purs and simpls, and she leaves the whole
affair in the hands of her readers, feoling quite secure of a
favorable verdict on every new emanation from her pen.
%A Noble Woman” is complete in one large duodecimo
volume, bound in cioth, prlcr SL.75; or in paper cover, SL50.

T. B. Peterson & Brothors have also just issued a new,
complete, and uniform edition of all of the popular works
written by Mrs, Ann 8, Stephens., This edition is complete
in seventeen volumes, bound in cloth, zilt back, price $1.75
each, or §29.75 for the complete set, in a box. The volumes
are sold separately, or insets. The following are their names:

A Noble Woman. The Rejected Wife.
Palaces and Prisons. Mary Derwent,
Married in Haste. Fashion and Famine,
Wives and Widows. The Old Homestead.
Ruby Gray's Strategy, The Heiress,

The Curse of Gold. The Gold Brick.
Aabol's Mistake. Silent Struggles.
Toably False. Tha Wife's Secret.
The Soldier's Orphans,

Copies of either, or all of the above books, will be gent by
mail, post-paid, by T. B. Petorson & Brothers, Philadelphia,
Pa., on receipt of price, in paper covers, for 8150 each, or in
cloth, for §1.75 each; or they may be had of all booksellers,
T, B. P. & Brothers will send a copy of their Book Cotalogue
to any person writing for one.

R, {

Inisn Lixexs—When an article enjoys a reputation of §
snch distinguished merit, as to command the universal com-
mandation of the seller and consumer, there must be some-
thing that it posseases which compels such general admira-
tion. Of such a fabric Is the PEaxe Braxp or LINEN AND
LiseNy HaxpreEReHIEFS, which is growing more into public
favor of late years than any goods of the kind imported.
They are regarded as the most reliable and economical Lin-
ons now used.

PerEnsoN’s MagaziNe—The Raisin (Michigan) Record
says:—* The February numbbr of this favorite magnzine is
already upon our table. It contains, a3 usoal, one of the
finest steel engravings, besides the very Intest fushionable
plates, the most dnteresting stories, and choicest miscella-
neous reading. We hardly see how any lady can do without
it. Weare always ready to rocommend it, as it contains
Jjust what they want, and always makes its appearance first,”

4y
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Tur Arr oF Maring A S8aLAD is one of those attributes
with which everybody credits himself, whereasin truth it =
possessed by a vory small number of the favored fow,

There are, however, salads and salads, gradusting from
tho simple repast got together extemporancously to the most
elaborately propared viands, culminating in the glories of a
delicious lobster salad. Even the simplest form of salad ad-
mits of properation on several different principles. Our own
method is diametrically opposed to the practice, but
lot our readers give it a trial; they can bt retnrn to the
other system if they do not like our directions.

The ordinary plan may be exemplified by the following
directions for a lettuce salad: Wash and pick two or three
well-bleached lettuces, taking off the onter leaves; th  dry
thom well in an open wicker-work basket made with o
handle, swinging it to and fro at arm’s length to get rid of
the water, and cut them across a few times (not very small ;)
mix a saltspoonful of salt into a tablespoonful of vinegar
until dissolved, and pour it over the salad, adding half a
spoonful more vinegar to suit tho palate if desired; then
pour in three tablespoonfuls of Lucca oil, sprinkle a little
papper ovor this, and mix the whole with a wooden spoon

and fork, and keep turning the salad over and over as you

mix it, until it has well imbibed all the ingredients. A'few
nasturtinm flowers are often added, which give a far more
pleasant zest than Cayenne pepper; watercress, purslane, or
mustard and cress may be introduced if agrecable. Tn thiz
plan the vinegar is first added to the washed galad, and a
large amount of stirring is required to diffuse the oil, so that
the salad should not taste oily.

Our system is the opposite. The Iettuce (and we prefer
that most delicions of all lettuces, the soft Neapolitan, the
merits of which are appreciated by but few cognoscentiin this
conntry)—the lettuce, we say again, should nct be washed if
the process can be dispensed with, but if necessary, each Teaf
should be separately wiped, cut up, and put into the bowl;
now add the oil, and stir until each portion is covered with a
thin film; then stir together in your salad-spoon the =alt,
vinerur, (which should be real French,) pepper, and n 1ittle
powdered white sugar, without which no good salad was
ever mnde, Add these to your lettuce, stir, eat, and be thank-
ful.

If you like additional flavors, they may be added. Mus-
tard may be mixed with the vinegar, and Cayenne uged with
or instead of common pepper. The remotest suspicion of
seraped onion or shallot may be added—notlarge slices, which
will make you odorous for a week, and other vegetables, as
best-root, cresses, lamb's lettuce, ete., may be introduced, but
let the grand principle still remain, namely, that the salad
be dry, and that the oil be universally diffused before the
vinegar is added. By so doing the salad is never greasy, and
the vinegar and other adjuncts preserve their true flavor, not
being absorbed by the vegetables. 8o much for the prepara-
tion of a simple salad,

OHICREN AND CELERY SanAD—Well-fattened chickens of

ADVERTISEMENTS inserted in this M ot T {
prices. “ Peterson’s Magazine” iz the best advertising me-
dium in the United States; for it has the larzest cireulation
of any monthly publication, and goes to every counnty, ¥il-
lage, and cross-ronds. Address Perensox's MAacAzINg, 306 !
Chestnut street, Phiiadelphia, Pa., or W. J. Canurox, Adver- ?
dising Agent, No. 89, Park Row, New Yorlk. {
!

ExAMrLe FOR 7ip Lavres—Mrs. Mary Hucher, Musca- |}
tine, Iowa, has used her Wheelor & Wilson Machine Slnco;
S!pt&'mbcr. 1857, and earned from $10 to $20 s week, making | {
dresses and cloaks, from the finest to the heaviest, and hers
machine is now in as good order as when she bought it.

% Tyg Srortes THE Best.—The Minonk (I1L) Jonrnal says
of Peterson’s Magazine ;— Its stories are coneaded tobe the |

best published."

i sizn, tender and deliente, make better salad than

{ large, overgrown ones. Put them on to cook in the morning,

and save the water they are boiled in for soup. When cold,
remove the skin, and cnt the flesh in pieces, the size you
prefer. Some like the moat very conrse—others choose it
quitae fine. This is entirely a matter of taste. When cutup,
throw over the dish a towel, slightly damped in cold water,
to koep the meat from drying. Take the best celery you
¢ ean get, and cut it of the size you wish. Cat celery in bits
about one inch long, and half en fnch thick. When the
colery is cut, put it between clean cloths to dry perfectly,
\ and then prepare the dressing.  For dressing the two chick-
| ens, take three-fourths of & bottle of the purest salad oil, two

| tablespoonfuls of the best mustard, the yollis of two raw

ezzs, and of dwelve hard-boiled ones. Put tho exgs to be
{ Boiled in & sauce-pan of cold watsr, over o quick fire; bring
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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.

THE KITCHEN GARDEN.

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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OUR NEW COOK-BOOK.

Xy Every veceipt in this Cook-Book has been tested by a prac-
tical howsekeeper.

S0UPS.

To make Stock for Boup.—Take from five to six pounds of
the top part of the leg of beef, tie it with twine, put it into
cold water, and let it heat very gradually, and stew for one
hour, taking off the scum ; brown an onion, cut up soms car-
rots and turnips, a little celery, & bunch of herbs, a leek; let
all stew (not boil) together from four to five hours, Pour
the soup into a tureen, with vegetables left in. The meat
ean be served us bouilli in a dish with sauce piquante. A
few cloves stuck into the onion will improve the soup.

Beotch Broth—Put a pint of Scoteh (not pearl) barley into
a gallon of cold water, with a large carrot cut into dice,
three onions, and three pounds of the serag end of o neck of
mutton ; after a time add three or four turnips, also cut in
dice, and keep it stewing, not boiling, for six hours, skim-
ming it frequently. Should water require to be added, let it
be boiling. This is for a small quantity of broth., Beforoe
serving, shred some parsley very fine into the tureen, and
pour the broth upon it.

Jenny Lind Soup.—Take threa quarts of whito stock, sea-
soned with white pepper and mace; put into it three ounces
ef sago, and let it boil for twenty minutes, sticring it ocea-
sionally. Beat the yolks of four eggs with a gill of cream,
and mix with the soup immediately on taking off the firo.

FISH,

To T Cold Cod—Even the very scraps left on the bonea
of & large cod may be utilised, and make a most savory dish.
Pick the flakes of fish away from the bones and skin before
they get cold. When wanted, put them into a stew-pan,
with what is left of the sauce (oyster, anchovy, or other)
with which they were originally served. Add a dozen or
more fresh oysters and their liguor. JIf those are not enough
to moisten the fish (and it only requires to be just moistened,)
make up the deficiency with a sy ful or two of melted but-
ter. Warm very carvefully over a gentle fire; when onca
bot through, set it aside. Surround your dish (previously
well-heated) with a wall of delicate mashed potutoss, 50 asto
leave a hollow in the middle. TIn this hollow depsit your
warmed-up fish, with its sauce. Sprinkle, over the fish only,
grated bread-crombs or biscuit raspings; set it for a fo
wminutes in a sharp oven, or under a galamander; and, when
nicely browned on the top, serve.

To Pickle Herrings.—Wash fifty herrings well, and cut off
their heads, tails, and fins, Put the fish into & stow-pan,
with three cunces ground allspice, one tablespoonful of
conmse salty and a little Cayenne, Tay the fishin layers, and
strew the spice equally over it, with a few bay leaves and
anchovies interspersed. Pour over the whole a pint of vine-
gar mixed with a little water, Tie a bladder over the stew-
pan, and bake in a slow oven. Skim off the oil, and with a
little of the liguor boil about half-a-pint of claret or pori-
wine. The fish should be baked so slowly and so thoroughly
that whan cooked the bones should not be perceptible.

Cold Ilock Fish, Soused.—Txtract the bones from the cold
fish which may haye been left from dinner. Season the
fish with Cayenne pepper, salt, a few graing of allspice, one
wr two cloves, and a sprig of mace. Put the fish into a deep
dish. Boil enough vinegar to cover the fish, and pour it
over boiling hot.  In twelve hours it will be fit for the table.

DESSERTS,

A Sweetmeal Pudding—Cover a dish with thin puff paste,
and Iny in it freshly candied orange, lemon and citron, one
ounce each, sliced thin. Beat the yolks of eight and the
whites of two eggs, and mix with eight ounces butter, warmed
but not ciled, and eight ouneces white sugar. Pour mixtura
un the sweet-meats, and balke one hour in a moderate oven.

!
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Cheap Puddings.— Pease Pudding : Ingredients, one pint and
« half split peas, two ounces butter, two eggs, salt to taste.
Put the peas in water, and tloat off any that are discolored.
Tie them loosely in & cloth, leaving a little room for them to
swell, and put them on to boil in cold water, allowing two
hours and o half after the water has simmered up. When
the peas are tender take them up, drain, and rub them
through o colander with a wooden spoon. Add the butter,
eges, and salt, mix all well together, then tie them up ina
floured cloth, boil the pudding for another hour, turn it on
a dish, and serve very hot. Seasonable from September to
AMarch. Sufiicient for five or six persons.— Plain Boiled Rice :
Ingredients, half a pound of rice, Wash the rice, tie itina
cloth, allowing room for it to swell, and put itin a sauce-pan
of cold water. Doil it gently for two hours, servo with
stewed fruit, jam, marmalade, or sugar; if for servants
golden syrup or molusses.  Time, two Lours atter the water
Dboils. Sufficient for five or six persons.—Doked Rice Pud.
dings: Throw six ounces of rice into plenty of cold water,
boil it gently for eight or ten minutes, driin it well, add g
quart of milk, let it stew until tender, sweeten with dark
sugar to taste, stir into it slowly one or two eggs, well
Beaten; add grated nutmeg or cinngmon to flavor it, and
bake in & gentle oven for one hour. A glass of brandy or
whiskey added is » great improvement,

The Hedgehog Plum Pudding.—This very rich pudding is
made a3 follows: ono pound each of muscatel and sultana
raising, chopped, one pound of currants, one pound of finely-
chopped beef suet, onoe pound of fine moist sugar, two ounces
each of candied citron, lemon, and orange, sliced, half the
rind of a lemon, fincly chopped, two ounces cach of bitter
and sweet almonds finely chopped, a nutmeg grated, half s
teaspoonful of powdered ginger, the same quantity of salt,
one pound of fine bread-crumbg, and three-quarters of a
pound -of flour, Mix these all thoroughly together; then
beat up nine eggs and a wineglass of ale, and stir Into the
pudding, beating it up tillall is well blended; tio in a cloth,
and boil for nine hours. Have ready four ounces of blanched
almonds, and as soon as the pudding is dished, stick them
over it closely ; make an opening in the center and pour in
two glasses of brandy.

Oustards,—Throw into a pint of new milk part of tha very
thin rind of o lemon, @ little cinnumon stick, and two onnces
of loafsugar; let them simmer till the milk is nicely fla-
vored, then strain, and turn into it the thoroughly beaten
yolks of four eggs; mix together, and then pour the cus-
tard into a jug; set this over the fire in & pan of boiling
water, and keep the custand stirred gently, but without coas-
ing, till it begins to thicken; then move the spoon rather
more quickly, making it always touch the bottom of the jug,
until the mixture is brought to the point of boiling, whon it
must be instantly taken from the fire, or it will curdle in a
moment, Keep stivring it till nearly cold, then add some
brandy anid a few drops of the essence of almonds, This
makes a small quantity of custard, but enough for a tipsy
cake, or perhaps it would fill eight custard glasses.

Sponge Pudding.—Butter a mould thickly, and fll it thres
parts full with small sponge cales, soaked through with
wine; fill up the mould with & rich cold custard. Buttera
paper and put on the mould ; then tie a floured cloth over it
quite close, and boil itan hour. Turn out the pudding cars-
fully, and pour gome cold enstard over it. Or, bake it, and
serve with wine-sauce instead of custard,

A Nice Winter Pudding—Peel and core five or six goomd-sized
apples, boil them with four or five cloves, beat up and sweeten
them as if for sauce, mix, with & pint of bread-crumbs, the
grated rind and juice of a lemon, thrve well-bieaten eggs and
nutmeg, if the flavor is approved. When all is thoroughly
stirred together, put the mixture into a buttered mould, and
boil or bake for two hours,
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Sir Watlin Winn's Pudding.—One half pound suet, one half )

pound bread-crumbs, one half pound powdergd himp-sugar,
the juice of two lemons and the rind of one finely grated.

NEW COOK-BOOK.

Buvaricn Rusks—Four ounces of butter, four eggs, two
ounces of sugar, one spoonful of good brewer's yeast, ons
pennyworth of the patent, or two teaspoonfuls of baking-

Beat well the whites and yolks of two eggs; mix all to- | powder, and two pounds of flour, If yeast is uged, it must
zether and boil in & mould for two hours. Serve with wine- E be mixed with the sugar, and a little warm milk poured

sauce, This pudding, when boiled, will kecp any length of
time.

Hunter’s Pudding.—Mix together one pound of flour, one
pound ot finely-chopped suet, one pound of eurrants, one
pound of chopped raising, four ounces of sugar, the outer
vind of half a lemon grated, six berries of pimento finely
powdered, and a quarter of a teaspoonful of salt; when well
mingled, add four well-heaten egge, a glass of brandy, and
one or two tablespoonfuls of milk to reduce all toa thick bat-
ter; boil in a cloth nine hours, and serve with brandy sauce.
This pudding may bo kept for six months after boiling, if
closely tied up; it will be required to be boiled an hodr when
3 ia to be used.

CARKES.

Noursahal Coke—Cut four slices of sponge cake, about an
inch thick and of an oval shape, but each slice smaller than
the others. Spread o thick layer of apricot jam upon the
first and Iargest slice, and then lay the next sized slice upon
it; spread the second slice with apple marmalade, and cover
with the third size, which is to be epread in like manner
with strawberry jam, and covered with the smallest size.
Press the top lightly with the hand, and with a sharp knife
cut away the central part, so as to leave a wall about two
inches and & half thick, which s to be trimmed outside,
Mash up the part removed from the center with equal parta
of white wine and brandy, sufficient to flayor, and stir in
some thick custard, then pour into the center of the cake,
Whip the whites of two eggs into a stiff froth, pour over the
whole, heapidg it well upin the center, and shake sifted
sugar thickly on, then place in a quick oven until the frost-
ingissetin. A few pieces of strawberry jum, or any other
preserve, placed round the bottom of the dish give a finish to
the whole.

Easter Eggs—Take a clean egg, ruba little annatto on one
or two places, drop a little finely-powdercd cochineal on one
or two other places, and, if desired, rose-pink and endbear on
different pluces ; these all on one egg.  Then tie the egg ina
piece of rag, and place it ina pan of eold water; when it
boils take care not to let it boil too fast, but just to simmer
for half an hour. If makes a pretty variety to tie an egg
up in onfon peel and boil it in cochineal water, To dye
plain mauve, put a very little finely-powdered cochineai in
water; when dissolved, boil the eggs in it half an hour. To
dye plain yellow, use annatto or saffron. Logwood dyes
black ; rose pink or cudbear are both pretty colors. You can
boil as many eggs at once as your pan will bold, taking care
they do not boil too fast to knock against and break each
other.

Yule-tide Cake—Place a pound of fresh butter in a pan;
keep it near the fire till melted ; stir into it a pound of pow-
dered loafsugar, a good tablespoonfol each of beaten all-
spice and cinnamon ; by degrees put in the yolks of ten eggs
and their whites separately whisked to a froth; add one
pound of candied citron-peel, sliced thin, two pounds of gro-
cers' exrrants, cleaned and dried, two ounces of blanched
sweet almonds, a pound and a half of flour, and four ounces
of brandy; mix all well together, and bake it for three
hours.

Sweet Riscuits—TRub four ounces butter well into eight
ennces of flonr; add six ounces of loaf-sugar, the yolks of
two egps, the white of one, and a tablespoonful of brandy.
Roll the paste thin, and cut it with a wineglass or cutter;
egzg over the taps of each with the remaining white, and sift
om white sugar. Buake ina warm oven.

into the center of the flour in a deep pudding-basin, and left
to rise for about an hour, when the sponge is sufficiently
light. Mix with it and the rest of the flour the remaining
milk, the eges, and a little salt, beating the whole well with
a wooden gpoon; then put into a buttered tin, set it to rise
for apother hour, then bake in a moderate oven, and when
cold, cut the cake into thin slices, and dry them in a quick
oven, having previously thickly sprinkled them with
poundedssugar.

Easter eggs are very pretty when dyed with cechineal,
anatto, or gaflron. Nothing is done to the eggs beforehand ;
they are merely boiled for about twenty minutes. They are
dyed all colors—red, purple, yellow, and black. They ace
called pace eggs, and are much prized by children.

EANITARY.

O hilblaine—To prevent chilblains, the best plan is to take
as much exercise as possible, and avoid tight wristbands,
garters, and everything that prevents the circulation of the
blood, The most frequent cause of chilblains is the warm-
ing of numbed hands and feet nt the fire; this habit should
be carefully avoided. Encourage children to use the skip-
ping-rope during cold weather. This is a capital preventive,
together with regulagks washing and rubbing the feet. Wa
give o few hongchold remedies for the cure of these dis-
agreeable companions: Take half an ounce of white wax,
one ounce of ox-marrow, two ounces of lard ; melt slowly
over a fire in & pipkin, and mix them well together, thew
strain through a linen cloth, Before going to bed, spread
the ointment on the parts affected, fect or hands, taking
care to wrap them up well. Lemon-juice rubbied on the in-
flamed parts is said to stop the itching, A sliced onion, dip-
ped in salt, has the same effect, but is apt to make the feet
tender. When the chilblaing are broken, a little warm
vinegar, or tincture of myrrh, is an excellent thing to bath:
the wound and keep it clean. Another useful remedy is i
bread-poultice, at bed-time;and in the morniug apply a litte
resin ointment, spread on a picce of lint or old linen.

Cald Oream.—Obtain half a pint of rose-water, half & pin’
of oil of sweet almonds, one ounce of white wax, and hal!
an ounce of spermaceti, Let these ingredients be all melted
together over the fire, and then beat them until they are
cold. It will require about an hour to beat it sufficiently,
whken it should be like cream, not granular. An ounce of
honey may be added, and will be liked by some persons, but
it prevents its being beautifully creamy.

How to Cure Chapped Hands—l'ake three drachms pum
camphor, threa drachms white beeswax, three drachms gper-
maceti, and two ounces olive ofl. Put them together in a cup
on the stove, where they will melt slowly and form a white
ointment in a few minutes. If the hands be affected, anoint
them going to bed, and put on a pair of gloves. A day or
two will suffice to heal them,

Bran Tea—A very cheap and useful drink in colds, fevers,
and restlessness from pain. Put a handful of bran in a pint
and a half of cold water; let it boil rather more than hall an
hour, then strain it, and, if desired, flavor with sugar s
lemon-juice ; but it is a pleasant drink without any addition.

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

To Remove a Whurt—Rub snl-ammoniac on the whart
twice a day until it disappears.

Simple Remedy for Diarrhea—A strong tea made of the
root of the blackberry.
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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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OAKES.

Savoy Cake—~Ingredients: The weight of four eggs in
pounded loaf sugar, the weight of seven in flour, a little
grated lemon-rind, or essence of almonds, or orange flower-
water., Mode: Break the seven eggs, putting the yolks into
ono basin, and the whites into another.  Whisk the former,
and mix with them the sugar, the grated lemon-rind, or any
other fluvoring to taste. Beat them well together, and add
the whites of the cges, whisked to a froth. Putin the flour
by degrees, continning to beat the mixture for o quarter of
an hour; butter a mould, pour in the cake, and bake it from
an hour and o quarter toan hour and s half, This is a very
nice cake for dessert, and may be feed for a supper-table, or
cutsinto slices and spreagd with jam, which converts it into
sandwiches,

Gingerbread Cikes—To one pound of sifted flour, allow
half a pound of pounded loafsugar, three quarters of a pound
of fresh butter, one pound treacle, one nutmeg grated, the
weight of a nutmeg of poudded mace, and as much of
pounded cinnamon, one ounce of pounded ginger, one ounce
and a half of candied orange and lemon-peel, cut small, one-
half ounce of blanched sweet almonds, cut in long thin bits,
and two well-beaten eggs,  Melt the butter with the treacle,
and when nearly cold stir in the eggs and the rest of the in-
greddents; mix all well together, mulke it into round cakes,
and buke them upon tins.

Currant-Cake—A quarter of a pound of butter, half a pound
of flour, two ounces of currants, six ounces of sugar, two eggs,
a tablespoonful of brandy or rose-water, milk enough to form
a dongl. Ttub the butter, sugar, and flour together with the
froit, which must have been washed, picked, and dried. Beat
the exezs and add with the brandy or rose-water, and milk
enough to form w dough, Roll it out thin and cut it into
cakes,

Derby Short Calke—~Rub half a pound of butter into one
pound of flour, and mix one egg, quarter of a pound of sifted
sugar, and as much milk as will make a paste.  Roll this out
thin, and cut the cakes with any fancy shapes or the top of
a wineglass, Place on tin plates; strew over with sugar, or
cover the top of each with icing, and bake for ten minutes.

BANITARY.

To Cure & Cold—Put a large teacupful of linseed, with a
quarter of a pound of sun 5, and @ two-ounce stick of
liquorice, into two quarts of soft water, and let it simmer
over o slow fire till reduced to one quart.  Add to it a quar-
ter of a pound of pounded sugar-candy, & tablespoonful of
old rum, and & tablespoonful of the best white wine vinegar
or lemon<juice. The rum and vinegar should be added as
the decoction is taken. The dose is half a pint; made warm
on going to bed; and a little may be taken when the cough
is troublesome,

Burns, Scalds, and their Treatment,—Mix common kitchen
whitening with sweet oil, or, if sweet oil is not at hand, with
water. Plaster the whole of the burn, and some iuches Le-
youd it, all round, with the above, after mixing it to the con~
sistency of common paste, and lay it on, an eighth, or rther
more, of an inch in thickness. It acts like a charm; the
most agonizing pain is in a few minutes stilled. Take care
to keep the mixture moist by the application, from time to
time, of fresh oil or fresh water, and at night wrap the whole
part affected in gutta percha or flannel, to keep the moisture
from evaporating. The patient will, in all probability, un-
1ess the flesh be much injured, and the Lurn be a vory Lud
one, sleep soundly,

To Saoften the Hands,—Talf a pound of mutton tallow, one

" ounce of camphor gum, and one ounce glycerine; melt, and
when tharoughly mixed, set away to cool.  Rub the hands

MIECELLANEOUS,

Bheloton Teaves,—It is hivdly possible to lay down any posi-
tive rale for the length of time skeleton leaves should remain
in the chloride of lime for the bleaching process. Tt depends
much upon the temperature and the season of the year, also
upon the texture of the skeleton, whether tough or brittle.
For instunce, one night will often suffice for poplar, pear, or
ivy-leaves, whilea much longer time would be reguired for
an India-rubber or a magnolia leaf. In general, a tolerably
gafe guide is the appearance of the leaf during its immersion
in the chioride, which must be closely watched. When it
becomes so colorless as to be scarcely perceptible in the liguid,
it should be taken out and examinod, and in most cases it
will be found sufficiently bleached. It must then be washed
in clean water, which should be changed until the excess of
chloride is removed; this will form a slight scum on the sur-
face of the water, and the absence of it will indicate that the
leaf does not require further cleansing, I can but add, that
in all these mutters experience is the only effectual instruc-
tor, and that no one must be disappointed if amongst thirty
or forty skeletons there be not more than half & dozen per-
fect enough to be worth the trouble of mounting.

Useful Hints—The mildew upon linens proceeds from their
Leing put awey damp from the wash, and it is a difficult
blemish to remove, When it has unfortunatcly ocenrred, it
will be found that soap rubbed on, and afterward fine chalk
seraped upon the spots, with a duy’s exposure to the sun,
will remove it—if not at once, at least upou a repetition.
Fruit and red-wine stains may be removed by @& preparation
of equal parts of slacked lime, potass, and soft soap, and by
exposure to the sun while this preparation is upon the stain.
Salt of lemon (oxalate of potass) will remove ink and iron
mould. When linen or musling are scorched in the getting
up, without being actually burnt, a brown mark is left upon
the spot, whiel may be removed by laying some of the ful-
lowing composition upon it before the article is again wash-
el s Blice six large onions, and express the juice, which must
be added to a quart of vinegar, with one ounce rasped soap,
quarter of a pound of fuller’s éarth, one ounce of lime, and
one ounce of pearlash. Boil the whole until the mixture
becomes thick, and apply it to the scorched spot while it
is hot.

Puste that will Keep a. Year,—Dissolve a teaspoonful of alum
in a quart of warm water. When cold, stir in as much flour
as will give it the consistency of thick cream, heing par-
ticular to beat up all the lumps; stiv in a little powdered
rosin, and throw in half a dozen cloves, to give a pleasant
odor. Have en the fire a teacupful of boiling water; pour
the flour mi> o into it, stirring well all the time. Tn a
few minutes it will be of proper consistency. Pour it into
an earthen or ching vessel ; let it cool; lay & cover on and
put it in a cool place. When needed for use, take out a jor-
tion and goften it with warm water. Paste thus made will
last twelve months, Tt is better than gum, as it does not
gloss the paper, and can be written upon.

FASHIONS FOR APRIL.

Fra. 1—WarngiNg-Dness oF Darg-Gray Porniy.—The
skirt is trimmed with two flounces, the lower one quite
scant, and the upper one put on in full side plaits, headed
by a standing-up ruffle of biack velvet. The upper-skirt is
n good deal puffed at the back, open and pointed in front,
and trimmed all around with bluck velvet. A black Lall
fringe trims the kack part of this tunie. The basque is of the
coat shape, opening over a deep black velvet vest, and is
trimmed with black velvet, Half-loose sleeves, trimmed

with this at night. It will render them white, smooth, and | with fringe and velvet.

soft.

F16. 11.—CARRIAGE 0B WALEING-DRESS oF Dove-COLORED
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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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Muyonnaire, or Salad-Dressing.—DBreak one or more taw
yolis of e, according (o the quantity required, intoa soup-
plate, add one hard-boled yolk by degrees, and incorporute
it well with the raw egzs; hold a bottle of oil in your left
hand, and drop a few drops at a time, sticring with a silver
fork or spoon, one way, t11 it will nearly stand upright in
it; this is very important, or the sauce will be thin, When
very still, add by dezrees Tarragon vinegar, still stivring till
the sauce becomes like a thick cream, A bayonnaise is made
of anything—egos, fish, fowl, and lobster generally; the
lettuce, cut in a slanting manner, not straight down, and the
sauce poured over each layer of lettuce, ete., especially at
the top; the salul must not be stirred, and it must be served
in an ovid dish.

dtalian Dread.—One pound of butter, one pound of powder-
ed loafsugnr, cighteen ounces of flour, twelve ezes, half a
pound of citron and lemon-peel.  Mix us for poundeake,  If
the mixture beging to curdle, which it is most likely to do
from the quantity of eges, add alittle of tho flour. When
the egps arve all used, and it is light, stir in the remainder
of the flour tly. Bake it in long, narrow tius, either
papered or buttersd. Fivst put in a layer of the mixture,
and cover it with the peel, cat in large; thin slices; proceed
in this way until it is three parts full, and bake in & mode-
rate oven.

Tock Cream.—This will be found to bo & very ornamental
a5 well usa delicious dish for n supper-table. Bola teaenp-
ful of the Lest rice till gnite soft, in new mille; swesten it
with powdered loafsugar, and pile it up on a dish. Lay on
it, in different places, square lumps of either currant-jelly or
preserved fruit of any kkind; beat up the whites of five egus
to a stfl froth, with a little powdered sugar, and flavor with
either orange-flower water or vanille. Add to this, when
beaten very stiff, about a tablespoonful of rich cream, and
drop it over the rice, giving it the form of a rock of snow,

Stuffed Eggs—Halve ten hand-boiled eggs, lengthwise ;
take out the yolis, pound them in a mortar; add to them
some bread-crumbs soaked in milk, and a quarter of a pound
of ‘fresh butter. Pound all together. Add a little elopped
onion and parsley, some braised pepper, and a grated nut-
meg. Mix it with the yolks of two raw eggs; fill the halved
whites with some of this forcomeat; lay the remainder at
the bottom of & dish, and arrange the stuffed ezgs upon it
Put it intoan oven, and when nicely browned, serve.

FPotutoes a lx Crome—Put into a sauee-pan about two ounces
of butter, a dessert-spoonful of flour, some parsley and seal-
lions, both chopped small, salt and pepper; stir these up
together; add a wineglassful of eream, and set it on the firs,
stirring continually until it boila. Cut some boiled potatoes
into s!inos: and put them into the sauce-pan with the mix-
ture ; boil all together, and serve them very hot,

Savory Omelelte—Two ounces of butter, four eggs, weall
beaten, (the whites and yolks separately,) a little seit and
pepper, chopped parsley and shalot, Put the butter irro the
omelette-pan when quite hot, pot in the other ingredients,
&tir well till quite firn and set; turn the omelette over, and
serve as quickly as possible for cheese omelette.

Fuiry Bulter—TBeat the yolks of three hard-boiled eggs,
with a little rose-water and three tenspoonfuls of sifted white
sngar. Put just the same bnlk of freshly-churned hutter
to it, and mix all up together into a peste, and force it
through a colander on a slice of sponge-cake, which has
previously been gaturated with wine,

TOILET AND WARDROBE,

To Restore Colars Taken Out by Acid, ete.—Hartshorne rub-
bed on a woolen garment, will rostore the color without
injuring it. Spirits of turpentine is good to take grease
or drops of paint out of cloth ; apply it till the paint can be
seraped off. Rub French chalk or magnesia on silk or ribbon
that has been greased, and hold it near the fire; this will
absorD the grease go that it may be brushed off,

How to Wash Hair-Brushes—Too frequent washing is bad
for any kind of brash, as it softens the bristles. Oncea fort-
night is sufficient for hair-brushes. Dissolve a piece of soda
in warm, but not very hot water; dip the bristles only of the
birush onee in, then rub a little soap on them, and continue
dipping the brash in and out, taking éare not to let the water
get to the back or haudle, til it becomes white and clean,
then dip it once into cold water in, the same manner. Shaka
and wipe it with a cloth, and stand it, bristles downward, to
dry before the fire on a cloth, Tt is the water soaking into
the pores of the ivory that makes it yellow. When dry, rub
the back and bandle, both of the ivory and tortoise-shell
brushes, with wash-leather, to polish them.

Anather.—Melt & piece of common soda in hot water, and
put it inalarge basin, and when nearly cold, dip your brush
in, with the back upward; (do not let the water get over the
buelk ;) shake it in the water till it lecomes clean, then pour
cold water over the back ; take it out o the witer, shake it
as dry as yon can, and then let it dry in the air without any
rubbing with a cloth, which ruins the bristles.

BANITARY.

Styes.—The stye is strictly only a little boil, which projects
from the edge of the eyelid.  Ttis of a davk-red color, much
inflamed, and ccessionully a great deal more painful than
might be expected, considering its small size. It usaally
disippears of itself after a little time, especially if some pur-
gative medicine be taken, If the stye be very painful and
inflamed, a small, warm poultice of linseed meal, or bread

‘and milk, must be laid over it, and rencwed every five or six

lignrs, and the bowels acted upon by a purgative draught,
such as the following :—Take of Epsom salts, half an ounce ;
Dbest mapma, two drachms; infusion of senna, six drachmsy
epearmint water, one ounce; distilled water, two ounces.
AMix, and take three, four, or five tablespoonfuls,  When the
etye appears ripe, an opening should be made into it with
the point of a large needle, and afterward a little of the fol-
lowing ointinent may be smeared over it once or twice a day.
Ontment:—Take of spermaceti, six drachms; white wax,
two drachms; olive oil, threée ounces, Melt them together
over a slow fire, and stiv them constantly until they are
cold,

Chure for the Toolhache.—At a meeting of the London Medi-
eal Bociety, Dr. Blake, a distinguished practitioner, said that
lie was able to cure the most desperate cise of toot hache,
unless the disease was connected with rhenmatism, by the
application of the following remedy :—Alum, veduced toan
impalpable powder, two drachms, nitrons spirits of ether,
seven druchms,  Mix and apply to the tooth.

Huir Washes—DBreak the yollis of two egezs into a basin,
carefully leaving out the whites, beat them well with a sil-
ver fork, and add while beating them about a pint and a half
of hot water; beat till it is a fine froth, then wash the hair
ant head, rubbing it into the roots; then rinse the head and
hair in two svaters (hot) to prevent stickiness, and it is
dune. Nothing can be better than this recipe to clennse and
strengthen the hair.  This was recommended Uy o first-rate
Loudon hairdresser. There is nothing so good for cleaning
the head as yolk of egg. Take one or more and beat them
up with a little hot water, and rub the head with a piece of
flannel. A great deal of cleansing afterward is necessary,
and the best plan is to get some one to pour a jug of warm
water over the head, The egg will make the hair beauti-
fully eoft and glossy, and the head vory white,

White Hands—The best means to *whiten red hands”
is to wear a pair of cosmetic gloves thus prepared : * Frosh
eggs, two; oil of sweet almonds, two teaspoonfuls; rose-
water, one ounce; tincture of benzine, thirty=six grains,
First beat the eggs and oil together, and then add the rose
water and tineture. Well daub a pair of kil gloves with the
mixture on the inside, and wear them during the night.
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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.

-

OUR NEW COOK-BOOK.

8%~ Frery veceipt in this Cook-Book has been tested by a prac
tical howsekeeper,

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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Home-made Wuter and Cream Iees—Put the mixture into
a round, high tin, not more than four inches across {old
corn-flour tins will be found very suitable, provided they do
not leal,) and place the tin in the center of & large flower-
pot, mekuring ten inches across,  The flower-pot ghould be
put on two pieces of board, placed over a busin, so that the
water can run away into the basin beneath from the hole at
the bottom of the flower-pot. The freezing mixture, com-
posed of layers of ice and common salt, both broken up
very snuall, in proprortions of twelve pounds of ice and six
pounds of salt, should be put in between the tin and the
flower-pot, leaving a little (about three inches in depth)
to go underneath the tin, Stop up the hole in the flower-
pot with a lump of salt. The tin must be turned round with
velocity ; this can be done by placing one finger on the top
of the tin firmly, and working it round and vound, The top
should be taken off in about ten minutes, so that, with n
long-handled spoon, the mixture, which has frozen to the
sides and bottom, may be seraped off, and stiveed in with the
rest, until all is evenly frozen. When finished, if' the mix-
ture have to wait some time before being eaten, it should Lo
placed in a vessel with the salt and ice, in Proportions of
twelve pounds of ice, and two pounds of salt. Cover the
whole well in a blanket, only removing it so as to add more
freezing mixture. There can hardly be a doubt that the
mixture would freeze quicker in pewter ice-pots ; but they are
expensive, and we have found the above answer very well,
Biscuit Creaw Ira—To six yolks of eggs, well beaten, add gra-
dually three-quarters of o pint of hoiling milk, with a quarter
of a pound of sugar boiled in it; stiv well, then add six sponge
cakes, and one ounce of ratafins; heat well together, then
pour in a quarter of a pint of cream; when cold, froeze.
Vanilla Tee Cream.—DBoil three-quarters of & pint of new milk
with a quarter of & stick of vanilla in it (having previously
soaked in the milk for several hours,) also six ounces of
sugar; pour this gradually on to the yolks of three oges,
well beaten ; add three-quarters of a pint of cream, then stir
gently ina jug placed ina sanee-pan of hot water over a slow
fire, as for custard; when cold, freeze.  Lemon Water Too—
Make a syrup of three-quarters of a pound of sugar, and
three-quarters of & pint of water; it should be well boiled in
a bainmarie, or, ift not handy, a jug placed in o sauce-pan of
hot water will do equally well ; make three-quarters of a
pintof lemon-juice; rub the peel of four on to lumps of
sugar, and add to the juice; pour in the syrup, let it stand
two hours, then strain and freezo: when the fco bieging to
set in the tin, stir in the white of an ege previously beaten
up with a little castor sugar. These receipts make one and
a half pint each.

Cherry-Jelly—Remove the stones and stallks from two
pounds of durk-red, fleshy cherries, and put the cherries
into a basin. Pound the kernels, and squecze the Juiee of
four lemons throngh o tammy, Mash the cherries with a
wooden spoon, adding in fivst halfa pot of eurrant Jelly, then
the kernels, and lastly the lsmon-juice, and mix all well to-
gether. Boil and skim a pint of thick, elarified sigar and
isinglass. Tut the cherries into a Jelly-lag, pour the sugar
and isinglass over them, and run throngh 11 quite clear
Add more sugar if not sweet enough, or more lemon-juice if
acid be tequired.  Wet the mould, Plice it in fee, and £l it
with the jelly, not turning it out until the last moment.

Rasphberry-Syrep—0One pint of juice, two pounds of sugar.
Choose the fimit, cither red or white, mash it in a pan, nnd
put it in a warm place for two or three days, or until the
fer tation has co L All mucilaginous fruits re-
quire this, or the syrup would jelly after it is bottled. Til-
ter the juice througha flannel-bag, add the sugar in powder,
plaece in the buinmarie, and stir it until dissolved ; tale it off,
let it get cold, take off the scnm, and bottle it The addition
of a few tablespoonfuls of good fruit syrup to a glass of feed
water, or sodu-water, producesa refreshing summer beverage,

Cherry-Brandy.—This cordial is much improved by adding
the cherry kernels, which give the liquor that peculiar
bouguet so much admired. Take six pounds of black aud
Morella cherries; stone half the quantity and prick the rest;
throw the whole into a deep jar, adding the kernels of the
half, slightly bruised, and two pounds of white sugar candy ;
pour over two quarts of brandy. Coverthe jar closely with
bladder, and let it stand month, shaking it frequent.y ;
then filter the liquore.and Lottle it for use,

To Freserve Strawberries—To two pounds of fine, larze
strawberries, add two pounds of powdercd sugar, and put
them in o proserving kettle, over a slow fire, till the su
is melted ; then boil them for halfan hour as Tast as possililo s
have ready a number of small jars, and put the fruit in Loil.
ing hot. Cover the jars immediately, and keep them throngh
the summer in a cold, dry cellar, The Jjars must be heated
before the hot fruit is poured in, otherwise they will breal.

i

Raspberry-Jom—Pick them over very carefully, as this
fruit is very liable to worms; weigh equal quantities of
berries and sugar, put the fruit into a kettle, and brake it
with a ladle, and stir continually : let it boil quickly. When
the watery particles nre all evaporated, add the sugar; this
is better than adding the sugarat first; let it simmer slowly
for twenty minutes, then put in Jjars and cover.

Morello Cherry-Syritp.—Take the stones out of the cherries,
mash them, and press out the juice in an earthen pan; let it
stand in a cool placo for two duys, then filter; add two
ponnds of sugar to one pint of juice, finish in the bainmarie,
or stirit well on the fire, and give it one or two boils.

Liaspberry-Vinegar—To two quarts and a half of ripe rasp-
berries put one pint of the Lest vinegar.  Bruise them weil,
and let it stand three duys, Strain the juice through a lag,
and add its weight of sugar, Boil it, skim well, and Lottle
it closely.

EANITARY.

Buthing.—A daily bath for the wholg body is not too much.
Tealth may not absolutely require this, Lbut there are few
persons who would not be henefited by o complete washing
of the gkin from head to foot, at least once every day. The
feet need washing as much as the head, us perspiration upon
them is very abundant, Feet that are cased in wool and
leather are not excepted from this necessity of cleaneing.
Digestion is freer when water is applied above the organs of
digestion; and the washing of the chest helps one to breathe
more freely. Bathing makes the limbs supple, and it opens
the muscles to breathe from, if such an unseientific stato-
ment may be permitted. Al will agree that in the second
month of summer a daily bath is a luxury not to be omitted,
but in winter it is hardly less necessary, and the reaction
which follows makes it a luxury even in the most inclement
Beakon,

For the Sick-Room—The following receipt makes a deli-
ciously refreshing wash in the sick-room, and cools the ach-
ing head. Take of rosemary, wormwood, lavender, rue, sage,
and mint, a large handful of each. Place in a stone jar, and
pour over it one gallon of strong cider-vinegar; cover closely,
and keep near the fire for four days, Then strain, and add
ong ounce of pounded camphor gum.  Bottle and keep
tightly corlied. There is o French legend connected with
this preparation called vinaigre a quatre voleirs, During the
plague at Marseilles, 0 band of robbers plundered the dead
and the dying without injury to themselves, They wern
imprisoned, tried, and condemned to die, but were pardoned
on condition of disclosing the secret whereby they counld
ransack houses infected with the terrible socourge.  They
gave the above receipt,  Another mode of using it is to wash
the face and hands with it before exposing one's self to any
infection. Tt is very aromatic and refreshing in the sick-
| room; so, if it can accomplish nothing more, it is of great
i value to housekeepers,
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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
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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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JULY.

Green Corn Dumplings—A quart of young corn grated
from the cob, half a pint of wheat Hour sifted, half a pint of

q

:

PRESERVES, JELLIES, ETC,
Apple-Jam—Core and pare any quantity of good, tar-

wilk, six tiblespooufuls of butter, two eggs, a saltspoonful | apples weigh an equal guantity of good, brown sugar, then

of salt, u saltspoonful of pepper, and butter for frying, Hav-
ing grated as fine as possible sufficient young, fresh corn to
mike a quurt, mix with it the wheat flour, and add the sult
and pepper. Warm the milk in a small sauce-pan, and soften
thie butter in it, Then add them gradually to the pan of
corn, stirring very hard, and set it away to cool. Beat the
eges light, and stir them into the mixture when it has
couled. Flour your kands, and make it into little dumplings,
Put into a frying-pan a sufficiency of fresh butter (or lard
and butter in equal proportions,) and when it is boiling hot,
and lins been skimmed, put in the dumplings, and fry them
ten minutes or more, in proportion to their thickness. Then
druin them, and send them hot to the dinner-table.

Corn Porridge—Take young corn, and cut the grains from
the cob. DMeasure it, and to each heaping pint of corn allow
not quite a quart of milk. Put the corn and milk into a pot;
stir them well together, and boil them till the corn is per-
fectly soft. Then add some bits of fresh butter dredged with
flour, and let it boil five minutes longer. Stir in at the last
some beaten yolk of egg, and in three minutes remove it
from the fire. Take up the porridge, and send it to the table
hot, and stir some fresh butter into it. You may add sugar
and nutmeg.

Nursery Pudding.—To nse up the crusts. Put your crusts
into a large basin, with any other pieces of stale bread yon
may happen to have; pour over them as much hot milk as
you thiuk they will absorb; cover close, and let them soak
all nizght. Beat thoroughly one or two eggs, according to
your quantity of bread; add, on the same principle, raisins,
stoned, and sweeten at diseretion, Then work in a little
flour to solidify the materials; butter your basin well, and
Lwoil from an hour and a half to two hours, as your pudding
is larger or smaller.

Syllabub.—Half a pound of sugar, three pints of lukewarm
milk or cream, one teacupful of wine. Dissolve the sugar
in the wine, then pour in the milk, in a small stream, from
a veasel, holding it up very high, so as to cause the milk to
froth. Inthe country it is best to milk into the bowl, the
last of the milk which is taken from the cow is richer,

CARES,

Spanish Buns.—One pound of flour, three-quarters of a
pound of suzar, half a pound of butter, two tablespoonfuls
of rose-water, four eggs, one gill of yeast, one teaspoonful of

i , half a teaspoonful of nutmeg, half a pint of milk.
Cut up the butter and rub it well with the flour, add the
sugar, beat the eggs very light, und stir in Iastly the spices
and rose-water, with milk enough to form a very thick batter,
then add the yeast. The next morning stir it again, and let
it rise the second time. Butter your pans, and fill them
three parts full. When they are done and cold, sift sugar
over, and with a sharp knife ent them in squares.

Silver Cake—One cup of sugar, half a cup of butter, one and
4 half cup of flour, half a cup of milk, half a teaspoonful of
soda, one teaspoonful of cream of tartar, the whites of four
egza.  Beat the butter and sugar to a cream, then add the
milk and flour with the soda and cream of tartar, whisk the
whites of the ezgs to a froth, and stir them in gently at the
last. A few drops of oil of almonds will give a fine flavor.

Bponge Ginger-Rread —Warm a pint of molasses; stir in
while warm a piece of butter the size of an egg, then sfir in
a large spoonful of best white ginger; dissolve one large
teaspoonful of soda in a pint of new millk; strain this into
the mixture; when cool, gift in as much flour a5 will make
it stiff, then roll it out in calkes and bale on tins.

Gold Cake—The same receipt as for Silver Cake, except
the yolks of the four eggs should be used, instead of the
whites.

chop up the apples; grate some lemon-peel, and shred some
white gtnger; make a good syrup of sugar, and skim it well;
then throw in the apples, lemon-peel, and ginger. Let it
all boil until the fruit looks clear and yellow. This is a de-
licious jum.

Pear-Marmalade. Select not too ripe pears, wash and par-
Loil them soft; when cold, rub them through a collander. To
two pounds of pears allow one pound of good brown sugar;
sinuner slowly for one hour, then put into jars, and cork
tightly.

Gooseberry-Syrup.—One pint of juice, one and threequarter
pounds sugar. To twelve pounds of ripe gooseberries add
two pounds of cherries, without stones ; squeeze out the juice,
and finish as others,

MIECELLANEOUS.

To (lean Black Lace—Black lace looks well and nearly new
if washed in skimmed milk. Of course, it is not to be
rubbed, but constantly softly squeezed. When it seems
clean take it out and put it intoa little clean milk, also
sliimmed, then give it another soft squeeze and directly lay
it ont on sheets of stout paper, though a newspaper will do;
touch it every here and there with the fingers to draw out
the mitres or scollops, as the case may be; lay sheets of paper
over the lace, and until dry a heavy weight over all. If
laid on anything soft, the moisture is absorbed, and the lace
is not so new-looking.

Hints on Making Gum.—Procure two ounces best gum
Arabac at the chemist's, Take one moderately-sized lump
of white sugar, and crush them both together until reduced
to a fine powder. Dilute it in eight tablespoonfuls of cold
water for four-and-twenty hours, one ounce to four table-
spoonfuls. When strained it is fit for use,

To Wash Decanters—Put some fino shot into the decanter,
with some cold water, and shake about till the stain is re-
moved, and the glass looks clear. Turn the shot out, and
rinse with clean, cold water., Put the decanter in a bottle
rack or in a jug to drain till dry.

FASHIONS FOR JULY.

Fia. 1.—Wargisg-Dress oF ApricoT-CororeEDp FoULARD,
made qu’te plain, with & white muslin over-dress; the under-
skirt has one deep flounce, put on in full plaits; the upper-
gkirt is simply hemmed, and looped up with muslin rosettes
with apricot-colored ribbon bows in the center. The high
waist is made with bretelles, the ends of which form a small
basque at the back. Band and small bow of apricot-colored
ribbon. Hat of white straw, trimmed with peach blossoma,

F1o. 11.—CARRIAGE-DRESS oF MAUVE-COLORED CHALAIA
AND GreENaprye—The skirt is of chalals, trimmed with gre-
nadine ruffles and bias satin folds, and three large rosettes,
made of loose bows of satin ribbon down the front; an over-
skirt of the grenadine falls from the side, i3 finished with
bias band ¢ of mauve satin, and is looped up in the back with
a rosette bow of ribbon. The basque waist is of chalais,
covered with grenadine,and is trimmed with fringe. The
waist is square in front, sloping off at the sides, and forms
a basque at the back. Leghorn hat, trimmed with & bunch
of glycena and mauve rihbon,

Fic. 111.—OARRIAGE-DRESS oF PINE STRIPED GAUZE DL
CrampeRy, oven PNk Stuk—The under-skirt has three deer,
full plaited flounces. The Polonaise upper-skirt is very mue' s
puffed up at the back, and is trimmed with deep fringe. T!.o
waist is close, and the sleeves wide, and finichad with frirge
Straw hat, trimmed with roses and black lzce,

Fi1a. 1v.—WaLKING-DRESS oF BLUE Mowrarn.—7 ze f<itt &



MOTHER'S

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
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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,



Making Hash.—Tut a teacupfnl and s half of boiling water
into a sauce-pan, and make a thin paste with a teaspoonful

of flour, and a tablespoonful of water. Stir it, and boil it
ithree minutes, Add balf a teaspoonful of black pepper,

rither more salt, and one tablespoonful of butter. Then
chop the cold beef into a fine hash, removing all tongh,
pgristly pieces; put the meat in a tin-pan, pour over it the
aravy above mentioned, and let it heat ten minutes or so,
but not cook. The reason so many people have poor hash is
that they cook it too much, making it hard and unpalatable,

-or they use tough pieces of cold meat, or they put in too

aunch water, and make it vapid. If preferred, add equal

fquantities of chopped boiled potatoes; and if you have the 1
ravy of the meat of yesterday’s dinner, you may use that

insteadd of the made gravy, and you will need less salt, and
pepper, and butter.,

T Use Cold Chicken—Two receipts, one is called *fried
chicken,” and the other *chicken fritters.” For “fried
chicken,” cut the chickens into quarters, and rub each quar-
ter with yolk of egg. Mix some bread-crumbs with pepper,
salt, nutmeg, grated lemon-peel, and shred parsley ; cover
the chickens with this, and fry them, Thicken some gravy
with flour, and add Cayenne pepper, mushroom catchup,
und & little lemon-juice. Serve the chicken with this sauce,
Ukicken Friffers—Make a batter with four eggs, some new
wilk, and rice flonr; to this add a pint of cream, some
powdered sugar, candied lemon-pecl, cut small, fresh lemon-
peal, grated, and the white parts of a roasted chicken, shred

+inall; set these altogether on o stove, and stir well for some

time. When done, take it off, roll out the mixture, cut it
into {ritters, and fry them. Put sugar on a dish, lay the
fritters on it, strew sugar over, and serve them hot.

VEGETARLES,

Cooking New Polaloes—New potatoes, when they first ap-
pear, are considered a delicacy, though not so wholesgmo as
the old, unless they are perfectly ripe, and can be cooked
without being made waxy. If they are plainly boiled, o
sprig of mint will be found a most pleasant addition. The
following is an excellent thongh more elaborate way of dres-
sing them :—Choose the potatoes as nearly of a size as pos-
sible; wash them, and rub off the outer rind; then wipe
thew dry with a clean napkin, Put one quarter of a pound
of fresh butter into a stew-panj set it on the fire, and, when
it buils, throw in the potatoes, Let them boil in the butter
tll they are done, taking care to toss them every now and
then, o that they may all go successively into the boiling
butter. They must be carefully watched, because if done
too much they shrivel up and become waxy., When the furk
indicates that they are done, they must be tuken ont before
they lose their crispnoss, put into a dish, and some salt
sprinkled over them. As ss0m as they are taken from the
boiling butter, a handful of parsley may be thrown in, and,
after it has had a boil or two, laid upon the potatoes as o
garnish., Tuey must be eaten immediately. This isa beau-
tiful dish to serve wp with fish, or it may be eaten alome.
The butter in which the potatoes wore dressed miy b
poured into a jar, and serve again for the same purpose. O1d
potatoss may be cut into round pieces, shout the size of a
large walnut, and dressed in the same wag,

Tomato Stew.—Take eight pounds of the plate of beef, put
it on to boil in & gallon of water, with o dozen of tomatoes,
the same of okras, six potatoes, cut small, two earrots, cut
lengthwise, two onions; season it to your taste with pepper

and salt; let it stow slowly four honrs; skim all the fat off the |

i

gravy, and garnish the meat with the potatoes and carrots, §
'

Tomatoes an Gratin—This shmple and delicious dish is §
made by cutting some ripe tomatoesin half, putting them in !
a buttered dish with some bread-crumbs, butter, pepper, and !

-alt, and baking till slightly browned on the top. i

OUR NEW COOK-BOOK,

Tomito Savee—Take any quantity of ripe tomatoes, pnt
. them into an eathen jar, and place them, covered over, in a
" hot oven till perfectly soft; then rub them through a fine
' gleve, to keep out the seeds and skin. To every quart of
! Juice add a clove of garlie, or, if the flavor is preferred, two
| shallots, broised, a guarter of an ounce of ginger, and the
| same quantity of black pepper, and a tablespoonful of «ult;
{ boil for about twenty minutes, and bottle, cork down, wnd
! wax it at once. Some like the addition of vinegar or lemon-
| juice to the same; others prefer it withont. If liked, the
| juice of two lemons may be added to the above, befors boil-
) ing.

| Baked Corn—Take six ears of field-corn, or twelve cars of
| sugar-corn.  Cut the grain partly off, and scrape the rest;
add one tablespoonful of butter, a tablespoonful of sugar, and
8 teaspoonful of salt,  Rub these well together, and add o
pint of new milk. Bake in a dish that you can set on the
tuble without disturbing it.

Corn Fritters—Grate six ears of corn ; add one tablespoon-
ful of flour, and two eggs; pepper and salt to your taste; to
be fried like oyaters,

DESEERTS.

An Exeellent Cream Cheese.—One quart of good eream. Put
§ a quart of good cream aside to become sour and very thick ;
then lay a piece of thin calico inside a small hair-sieve, taking
care that the calico comes quite to the top, and rther aboye
§ it, in order that you may be able to pull out the chicese with-
{ out any difficulty. Let the sieve stand upon a dish: pour
the eream into the sieve, and leave it to drain.  Pour away
the whey from the dish every morning, In aboul thres
f duys the cheese will be a proper consistency, and fit to eai—
a4 thick as butter, and very delicious. If the cream will not
go into the sieve at once, pour it in during the diy, as the
st sinks from the whey leaving it. At Dieppe, little
ts are gold, heart-shape, for making cream cheeses,
and auswer the purpose exceedingly well, being very open,
o that the whey drains quickly throngh the calico into
the dish,

Another.—Take three gills of thick cream, stir into it a
tablespoonful of salt. Tie up the cream in a cloth, and let it
drop for three or four days, changing the cloth every diy.
It must be hung upon-a nail to drip, and when ready, on the
third or fourth day, put it into & woeoden mould, and Pross
for one hour, It will then be ready for eating,

Fruit Jelly.—Take two quarts of red currants, two quarts
of raspberries, pick and bruise them, and put them into a
flannel bag to drain, which should be done the night befora
they are wanted.. The fruit should be quite ripe. Then
clarify some isinglass, according to the size of the mould
(which must be of earthenware,) huve some clarificd sugar
to make it rich, and put it in ice to cool,

Gateaw de Ponnies—Boil & pound and o halfof Inmp-sugar
in o pint of water till it becomes sugar again; then add two
pounds of apples, pared and cored, the peel and a Little of the
Juice of two small lemons; boil it until quite stiff, and put it
inton monld. When cold, it should be turned ont, and, be-
fore being sent to table should have a thick custard poured
round it. The eake will keep several months,

Apple Cream—DBoil twelve apples in water till soft, take
off the peel; and press the pulp through a hair-sieve, upon
i halfa pound of pounded sugar; whip the whites of two egrs,
aild them to the apples, and beat all together till it becomes
very stifl, und looks guite white. Serve it heaped up on a
dish.

Ovange Pudiding—Grate the peel of thres oranges into a
pint of good milk, with thres ounces of sugar, und.the crumb
of a twapenny loaf, and the yolks of four eggs: let it Just
Boil, steam it through a cloth, add the juice of fonr oringes,
and bake it half an honr.
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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,
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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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is alone admissible, Lime-water, with syrup of rhubarl, is
sometimes preforable to- magnesia, where acidity largely
abounds,

The red gum, which is considered by soige ignorant nurses,
2s a mark or indication of healthfulness of the infant, is also
a symptom of a deranged state of the alimentary canal. The
usual source of this nffection arises from o debilitated state
of the digestive organs, from errors in diet, giving riso to
acid and acrid secretions in the stomach und bowels. This
state, in connection with undue warmth, in which the in-
fant is oftimes kept, doubtless favors the occurrence of this
and other rashes of infancy.

How preposterous, then, is the practice of cramming the
little feeble stomach to absolute regurgitation with catnip,
gaffron, or soot teas, with a view of giving ease to pain, oc-
casioned by a disordered state of the bowels, induced by im=
proper regimen, and of promoting an eruption caused by
like causes of imprudence. Is it any marvel, then, that so
meny die within the month, or end an existence of suffering
and disease within the first year?

Tho treatment of these rashes is similar to that advised
for aphthae, as they arise from one general Or COMMON CAUSE.

Although we purpose, in future numbers, to lay down
fome prineiples of practice, for the treatment of various dis-
cases of infancy and early ehildhood, and, at the same time,
point out some grave errors, and condemn some injurious
practices, yet, as “ prevention is Detter than cure,” we beg
leave to say that if the laws which govern the infunt cconomy
were duly observed by the nurse and mother, then there
would De Lut little necessity of resorting to medical pre-
soriptions as a means of restoring the impaired health of
those little beings—the buds of promise, the links of union,
and bonds of affoction, mutually binding parents to one an-
other and to thelir offspring.

B P i Y

THE EITCHEN GARDEN.

Tt the Middle States, the labors of the gardener fao varied
as during the preceding month; but he who then neglected
duties necessary[to be done, has lost time not to be regained
—the antumn is upon him.  Sceds of a fow varictics may
#till be sown; tue principal labors are, however, the protec-
tion of crops already grown, transplanting others, and setting
ot Trees and Slrubs. Asparagus, beds dress,  Cubbage, plant
out in light land for next senson's use. IBeafs and Carrols,
store now, or early next month, Lettuce, plant out for next
spring. Polalies, dig. Spinach, sow at once, if not sown lust
month, Vacant ground trench.

In the South— Beans, planted last month, cultivate. Cab-
bage, transplant ; also Canliflower and Troceoli.  Turnips, hoe.
Onions, sown lust month will be ready to transplant ; small
bulb Ouions set out; those known ns Philadelphia buttons
are much the best. Garlicand Fschalotts, plant; Spinach, for
winter use, sow, Celery, earth up in dry weather, and trans-
plant from seed-bed for further supplies; also Lettuce, for
spring use, Radishes, sow, as required. Artichokes, dress
preparatory for winter, Asparagus, beds dress. Strawberries,
transplant, Peas, Landreth’s Jxtra Early, sow.
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BOUTS.

Clam-Soup.—Boil fifty clams in two quarts of water; mix

together, and add to it a little butter and flour. Just bofore
it is talen off the fire, stir in the yolks of two eggs, and
some cream, with a few sprigs of parsley and pepper; after
these are added, let it simmer a few minutes, and then serve
it, If preforred the parsley may bo omitted.

Pumpkin-Soup.—Peel the pumpkin and ent it into pieces
removing the seeds, Put it into boiling water with some
salt, and leave it to boil until reduced to a pulp thin enpugh
to pass through a strainer. Meltapieco of Lutterinasauce-
pan with a wineglass of crean. Add the pulp, whenstrained,
with salt and pepper to taste, and u pinch of flour. Lot the
wholo simmer for a quarter of an hour; thicken with the
yolk of an egg; and serve.

Sago in Soup—To one quart of boiling stock, with a littla
galt, add one tablespoonful of large sago; leave it to boil ten
minutes, stirring it oceasionally; when the sago is cooled
aufliciently, ibwill appear floating in small transparent balls.
If more than the above quantity of sago is used, the stock
becomes too thick, which prevents the sago being kept sepa-
rate in boiling.

Tomato-+ oup.—Boil to shreds two and a half pounds of veal
in o gallon of water, until it is rednced to half the quantity;
then strain the liquor, put in the tomatoes, stir them well,
that they may thoronghly dissolve. Boil for half an hour.
Season with parsley, pepper, and salt. Strain it again, and
gtir in a tablespoonful of white sugar. It is then ready to
Berve.

MEATS.

Pepper-pot.—To four quarts of water put one pound of
eorned porls, two pounds of neck or scrag of mutton, and a
small knuckle of veal. Let this simmer slowly for three
hours, skimming all the while, and then take out the mut-
fon, s that will serve for a dish for tuble, with drawn but-
ter and celery. Tnto this broth put four sliced white turnips,
if in season, six or eight tomatoes, if not, a tablespoonful of
tomato catchup, an onion, sliced thinly, a little pepper, and
half & teaspoonful of salt. Have ready, boiled, a quarter of
a pound of nice white tripe; cut this into strips one inch in
length; add six potatoes, thinly sliced, about a dozen whols
cloves, and a pint-bowl full of nice little light dumplings the
size of o walnut; et this simmer slowly for an hour, Serve
Hot, Lut take out the pork and veal-bone before serving.

Glelatine of Veal —Take a breast of veal, and flatten it well;
sprinkle salt, pepper, Cayenne, and pounded spice overit;
lay the inside uppermost, trim it peatly, brush it over with
egz, heaten ; sprinkle it with sweet herbs, chopped fine; then
place in alternate rows gherking, beans, ham-fat, calfs-feet,
or cow-heels, ready dressed, and sprinkle the whole over
with isinglass. Ttoll it np tightly, and sew it up with pack-
thread all over; then envelop it in a napkin, tie it tight at
each end, sew it up, and boil it gently for three hours and a
hulf; take it out, and hang it up to dmin. Then tie up
tight at both ends, and press it between dishes or boards,
with heavy weights on it till the next day.

Cold Boiled Peef.—MMelt about three ounces of butter, over
a slow fire, into a tablespoonful of flour, and when they have
simmered a little, ndd some chopped onion, and a dessert-
spoonful of shred parsley; when the whole is browned, sea-
gon with pepper, and add half or three quarters of a pint of
good stock or gravy. Mince the meat finely, put it in with
the rest, and let it heat gradually; when nearly boiling,
thicken with a small tablespoonful of flour, and just before
serving add a tablespoonful of catchup.

CAKES,

Arvorwroot Biscuits or Drops—Half a pound of butter, six
eggs, half a pound of flour, six ounces of arrowroot, half a
pound of pounded loafsugar. Deat the buiter to a cream;
whisk the eggs to a strong froth, add them to the butter, stic
in the flour, a little at a time, and beat the mixture well.
Break down all the lumps from the arrowroot, and add that
with the sugar to the other ingredients. Mix all well to-
gether, drop the dough on a buttered tin, in pieces the size
of n half-crown, and bake the biscuits about a quarter of an
hour in o slow oven,
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Wedding or Clristening Cake—Take three pounds of butter,
four and a half pounds of flour, three pounds of sugar, six
pounds of currants, one and a half pounds of candied lemon,
half a pound of almonds, half a pound of citron, thirty
oggs, a pint of brandy, and a pint of milk. Beat the butter
in a pan till it is like thick cream, but be sure not to make
it too hot; then add the eggs by degrees, till they are quite
light. Next beat in half the flour; then put the milk and
brandy in. Grate the rinds of six lemons, and put in the
rest of the flour, currants, died 1 peel, al ds, and
half an ounce of mixed spices, such ns cloves, mace, cinna-
mon, nutmeg, and allspice, beaten and sifted through a fine
sieve. If you bake the whole in one cale, it will take three
hours and a half; it must not be baked too quickly.

Beed-Cake.—Three-quarters of a pound of butter, thres
eggs, one pound of flour, three-quarters of an ounce of cara-
way sced, three-quarters of a pound of sugar, Beat the
butter to a cream. Add the caraway seed and sugar, and
mix them well together, stirring in gradually a teacupful of
milk., Whisk the eggs, add them to the other ingredients,
and beat agzain for five minutes. Mix a teaspoonful of
baking-powder with the flour, and add it by degrees, beating
the cake well until all the ingredients are thoroughly incor-
porated. Put it into a tin lined with buttered paper, and
balke it in & moderate oven for two hours.

Corn-Meal Bread.—Pour over a pint of nice corn-meal, one
pint of hot new milk; beat this well, and add a little salt,
then stir in a large spoonful of nice sweet lard, beat two
eggs very light, and stir in also; this must be well beaten,
and of the consisteucy of rather thin batter, add more milk
should it be too thiclk, then mix in a large spoonful of yeast,
butter the pans, and set it to rise in them; when risen, have
the oven of a modernte heat, and put them in; bake two
hours and a half, to a light brown, Serve hot,

Corn-Tiread Rusk—Take six cupsful of corn-meal, four
cupsful of wheat flour, two cupsful of molasses, two tea-
gpoonsful of soda, and a little salt; mix this well together,
knead it into dough, then make two cakes of it, and put
into the tin or iron pans, and bake one hour,

Another Nice Corn-Bread —Thicken one pint and a half of
rich butter-mill with corn-meal to the consistency of batter;
dissolve one teaspoonful of soda in a cup of new milk, add n
little salt, and beat very light; pour this into buttered pans,
and bake two hours. Serve hot.

DESSERTS,

A Cheap Family Pudding.—One pound of flour, one pound
of suet, chopped fine, three-quarters of a pound of molasses
or sugar, one pound of carrots and potatoes, well boiled and
mashed together, half o pound of raising, three-quarters of a
pound ef bread-crumbs; epice flavoring and peel optional,
Mix the whole together with a little water; it must not he
too stiff, and certainly not too moist. Rub & basin well with
dripping, and boil for eight hours,

German Flummery.—Halfa pint of milk, two ounces Oswego
corn-flour, two ounces of sugar; boil all together till mode-
mately thickened; add a fow drops of essence of vanilla or
lemon, and mix with the whites of four eggs, beaten to a
light snow: turn the whole into a wet Jelly-mould, sct to get
firm in a cool place, and serve with any fruit-syrup or boiled
custard-sauce,

A German Sweet Dish.—Boil some Spanish chestnuts until
they are soft enough to be crushed with a spoon und passed
through a sicve. Beat up the whites of six or eight eggs
into a froth, with half a pound of lump-sugar that has been
grated on the rind of a lemon. Pila up the chestnnts whils
warm in a dish, and cover them thickly with the whip just
before serving them,

Fre's Pudding.—Six eggs, six apples, six ounces of bread-
crumbs, four ounces of suzar, a little Elt, six ounces of cur-
rants, a nutmeg. Three hours will boil it,

| with water,

Eagy-Made Pudding—Take half & pound of each, currants,
flour, and chopped beef-suet, four ounces molasses, and a
cupful of milk; add a little spice; mix well together, and
boil it in & cloth or basin for four hours,

Wee Pudding—A~quarter of a pound of flour, quarter of &
pound of butter, quarter of a pound of sugar, two eggs, rind
of a lemon. Beat for twenty minutes; half fill teacups, and
bake for twenty minutes,

MISCELLANEOUS.

To Take Stoppers Out of Boltles or Decanters—Take the
bottle or decanter by the neck with the left hand, and place
the first finger at the back of the stopper. Take a piece of
wood in the right hand, and tap the stopper first one side,
then the other, turning the decanter round in the hand, A
quiclk succession of little, short taps is the most effective, If
this plan fails, wind a bit of rough string once round the
neck, one end of the string being held by one person, the
other by another; pull backward and forward ti1l the neck
becomes hot with the friction, Then tap as before, Stop-
pers often become wedged into decanters from the wrong
stopper being used. To avoid this the bottom of the stop-
per should be scratched with a number, and a corres.
ponding number ecratched under the bottom of the de-
canter.

To Wash Huir Brushes—Fill a pan with hot water, with a
piece of soda dissolved in it—say o quarter of an ounce to
half a gallon of water. Comb the loose hair out of the
brushes; tuke one brush at a time by the handle and dip it
in the water without wetting the back of the brush. Tt must
be dipped several times, Then rinse in cold water, and put
near the fire or in the open air till dry.

To Purify River or Muddy Water—~In a quart of warm
water dissolve an ounce of alum, and stir’it about in the
proportion of a teacupful to cach gallon. The impurities
present will settle at the bottom, and the water will in the
course of a day be quite clear.

To Destroy Bed Bugs.—There are innumerable receipts for
the destruction of this household pest, One of the best is
the following :—Scald the bedsteads, and wipe them dry;
mix ordinary lamp-oil with a little quicksilver, and apply
this to the cracks with a feather.

Cement for Stoves.—When a crack is discovered in a stove,
through which the fire or smoke penetrates, the aperture
may be effectually and readily closed with a composition
consisting of wood-nshes and common salt, made intoa pasto
Plaster this over the crack,

T take Rust out of Steel —Cover the steel well with sweet-
oil, and let it remain there for two or three days; then use
unslacked lime finely powdered, and rub with it until all the
rust disappears, !

To Remove Waz-stains from Cloth—Tiay over the stains two
thicknesses of blotting-paper, and apply for a moment the
pressure of a moderately-hot iron. The stains will be in-
stantaneously and entirely removed,

To Drive Flies from a Room.—Mix with halfa teacupful of
milk a tablespoonful of finely-ground black pepper, and the
same quantity of sugar. Put this about the places where
the flies are most numerons,

To Prevent Flat Trons from Sticking.—Trons are apt to stick
to starched articles.  To prevent this, lay a little fine salt
on a flat surfuee, and rub the iron well over it. This will
make the iron smooth, and also remove smokinesa,

To Prevenf the Incursions of Mice.—Strew wild mint whero
you wish to leep the mice out, and they will never trouble”
you.

To Stop a Leak—Beat yellow soap and whiting, with a
little water, into a thick paste. Tub this over the part
where the leakage is, and it will be instantly stopped.
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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,
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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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3. Mince some cold meat very fine; cut an onion in very )

Tomato Catchup—Take ripe tomatoes, slice them, put a

fine slices ; put the onion in a sance-pan with & piece of but- E layer into & jar, sprinkle salt on it; add another luyer, and

ter, fry it brown, then put in the meat, and some curry
powder.  Mix this well in the sauce-pan, with some millk, so
that it is not dry; let it simmer a few minutes over the fire;
then take two eggs, beat them up, put the meat in a pie-
dish, and then pour the eggs over it. Bake in o slow oven.

4. Mince the cold meat finely, and If very dry add a little
fat bacon with some parsley and a little onion, Soak alarge
thick slica of bread in water, squeeze the water from it, and
put the bread to the meat; add two mw eggs, pepper, salt,
and a little grated nutmeg ; mix all well together, malze into
emall balls like forcemeat; fry in dripping, and serve hot
with brown gravy.

5. Peel, then pare a few potatoes as you would peel an
apple; fry in butter, with pepper and salt, till they are a
nice brown color, and place them on a dish over some slices
of beef or mutton, which should be nicely seasoned and
broiled.

How to Chok Partridges.—In making partridges ready for
rousting, leave the heads on, and turn them under the lelt
wings; cur off the tops of the toes, but do not remove the
legs. DBefora aproper fire, twenty minutes' roasting will be
ample for young partridges. After being shot, these binds
shiould not be kept longer than from two days to a week.
The plumage is occasionally allowed to remain upon the
heads of the red partridges, in which case the heads require
to be wrapped in puper.

Resurrection Pie—MMince the cold meat finely, put into a
stew-pan with a small piece of butter, some stock, o dessert-
spoonful of flour, pepper, salt, and the juice of a lemon ; stic
all over the fire till thoroughly hot through. Line a soup-
plate with pastry, put in the mixture, cover with pastry, and
Lake. Itis best eaten hot, but is also very good cold.

PICELES,

To Pickle Owions—8eald one gallon of small onionsin
salt and water of the strength to bear an egg.  Only just let
them boil, strain them off, and peel them after they are
ecalded, place them in a jar, and cover them with the best
cold vinegar. The next day pour the vinegar off, add two
cunces of bruised ginger, one ounce of white pepper, two
ounces of flour of mustard-seed, half an ounce chillies; boil
them twenty minutes, turn all together, boiling hot, to the
onions; let them remain ten days, turn the vinegar out again
boil as before, turn them hot on the onions again, They
will be ready for use as soon as quite cold,

To Pickle Nusturtiums.—Take a quart of nasturtinms, and
throw them into cold salt and water, in which let them re-
main—chonging the water three times at least—threa days
and nizhts. Then lay them in a sieve to drain, and rub them
perfectly dry between cloths. Take one quart of white wine
vinegar, guarter of an ounce of mace, quarter of an ounce of
nutmeg, half an ounce of white peppercorns; one sliced
eschalot, one ounce common salt. Boil them ten minutes;
gkim well, and when nearly cold, pour the whole over the
fruit placed in jars, and tie them close, The nasturtiums
should be gathered within o week aftor the blessoms bave
fallen off.

To Pickls Mushrooms.—To preserve the flavor, buttons must
be rubbed with a piece of flannel and salt, and from the
larger ones take out the red inside, for when they are black
they will not do, being too old. Throw a little salt over, and
put them into a stew-pan with some mace and white pepper;
as the lignor comes ont, shake them well, and simmer them
over a gentle fire till all of itbe dried into them again; then
putas much vinegar into the panas will cover them ; make
it warm, and then put all into glass jars or bottles, and tie
down with a bladder. They will keep two years, and are
delicions,

more salt, and so on till your jar is full. Puat the jarin a
warm place for three days, stirring the contents cecasionally ;
then let them alone for twelve days, till a thick scum guthers
over them, Now strain the juice from the tomatoes, and boil
it with spices in the proportions allowed for mushroom cat-
chup.  Bottle when cold, and seal up the corks. After three
months, strain it, and holl it again with fresh spice, when it
will keep good for a year or two.

CAKES.

Yule Cule—Take one ponnd of fresh butter, one pound of
sugar, ene and a half pounds of flour, two pounds currants,
a glass of brandy, one pound of sweetments, two ounees of
sweet almonds, ten egos, one quarter of an ounce of cinna-

.mon.  IMelt the butter to a cream, put in the sugar, Stir

till quite light, adding o little allspice and pounded cinna-
mon. Inaqoarter of an hour take the yolks of the egms,
and worlk them in two or three at o time, and the whites of
the same must by this time be beaten into a strong snow,
anite ready to work in. As the paste must not stand to

¢ chill the butter, or it will be heavy, work in the whites gra-

dually, then add the orange-peel, lemon, and citron, cut in
fine stripes, and the currants, which must be mixed in well
with the almonds; then add the sifted flour, and a glass of
brandy. Bake this cake in a tin hoop in a hot oven, for
threo honrs, and put twelve sheets of paper under it to keep
it from burning,

Plum Coke—0One and a half pounds of butter, beaten to a
eream, and three-quarters of a pound of sugar, finely pow-
dered. These must be beaten together until white and
smooth. Talke six eggzs, the whites and yolks to boe beaten
separately, When the whites are beaten to a stiffsnow, and
ready to put to the eake, mix in the yolks, then add them to
the butter. Beat it enough to mix them. Add to it one
pound of flonr, and one pound of currants. Do not beat it
too much after you put in the flour. Let it stand in a cold
place for two hours. Bake it for about an hour and a half,

Tea Cakes.—Put two pounds of flour into a basin, with a
teaspoonful of salt. Rub in three-quarters of a pound of
butter, Beat an ege, and in it crumble o piece of German
yeast the size of & walnut; add these to the flour with enough
warm milk to make the whole into a smooth paste, and
knead it well. Put it near the fire to rise, and when well
rizen, forin it into cakes, Place them on tins, let them stand
near the fire for a few minutes; put them into o moderata
oven, und bake them for half an honr, They should be but-
tered and eaten hot.

Queen Cake—Wash one pound of butter in a little orange-
flower water, and beat it to a eream with a wooden EpoON §
add to it one ponnd of finely-powdered loafsugar, and mix in
by degrees eight aggs, well heaten ; one pound of flour, dried
and sifted, three-quarters of a pound of currants, a little nu-
meg, and two ounces of bitter almonds, pounded, must then
be stirred in, adding, last of all, a wineglassful of hrandy,
Beat the whole well together for an hour, and bake in small
butterced tins in a brisk oven.,

Princess Cikes—Hall a pound of butter, half a pound of
sugar, one pound of rice-flour, six eggs, one gill of swest
wine, one teaspoonful of caraway-seeds, one teaspoonful of
soda, nnd aguarter of a pound of raising, Add water sufficient
to form & batter, drop into buttered pans, aud bake until
done,

Emperor s Calé—Beat four eggs with half a pound of sifted
engar till quite smooth, Cut half a pound of almonds in
ploces, but do not ponnd them; mix them with the ezz and
sugar, and a2 much flour as will form a dough. Roll out the
dough about the eighth of an fuch thick, cut it in cakes, and
bake on tins in a moderaie oven.
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