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JELLIES, PRESERVES, &C, 11

Boil the sirup gently, taking it back from the fire as
fast as any scum rises, and skim it clear. After boil-
ing fifteen or twenty minutes, drop a teaspoonful of
it, cold, into a tumbler of water, to ascertain if it is
Jelly. Jellies are improved by being set in the sun a
few days. Currant jelly is best made of equal quan-
tities of white and red currants. The juice of black
currants requires but about half the sugar, and half
the time to boil it, that the red does.

Lemon Jelly.—Set on a slow fire a pint of water,
with one ounce of rinsed isinglass, in small pieces, and
the rind of six lemons ; stir constantly till the isinglass
is dissolved ; add a pint of lemon juice, and sweeten
it to the taste, with loaf sugar. Boil all, four or five
minutes ; color with the tincture of saffron, and pass
it through a flannel bag, without squeezing it. Fill
your jelly glasses with it when partly cool.

Apple and Quince Jelly—Crab-apples make the
nicest apple jelly, Wash them, cut out the defects,
‘the stem, the blossom end, and the seeds, quartering
the apples, but neither pare them nor take out the
hulls ; lay them in your preserving kettle, and put to
them just sufficient water to cover them. Boil till soft
but not till they break. Drain off the water through
a colander; mash the apples with the back of a spoon;
put them in a jelly bag, place a deep dish under it,
and squeeze out the juice. To every pint of juice, al-
low a pound of loaf sugar ; boil slowly, skimming it
well, about ten or twenty minutes, or untilitis a jelly.
Dip it out while boiling, with a silver spoon, into your
tumblers and moulds; cover with a prepared paper, and
tie another paper close over the glass, Quince jelly
is made in the same way. Pippins®md bellflowers
make good jelly. Add lemon peel, if you like.

Strawberry, Raspberry and Blackberry Jelly.—
The jellies of all these berries are made in a similar
manner. Take the berries when ripe, and such as are
prime, mash them, and let them drain through a flannel
bag without squeezing it. Put to a pint of the juice,
a pound of loaf sugar and one-third of the white of an
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egg ; set it on the fire ; on boiling up well, remove it
from the fire and skim it clear ; set it back; if more
scum rises, remove it from the fire again, and skim it
off. Boil till it becomes a jelly. If, when cold, on
dropping it into a tumbler of cold water it falls to the
bottom in solid form, it is jellied. Tie up with clari-
fied or brandy paper.

Calf’s Feet Jelly—Take four scalded feet, perfectly
clean; boil them in four quarts of water till reduced to
one, or till they are wery tender ; take them from the
fire, and let them remain till perfectly cold; then take
off all the fat, and scrape off the dregs that stick to the
jelly. Put it in a preserving kettle, and place it on a
slow fire. Onmelting, take it from the fire; mix with
it half a pint of white wine, the juice and grated rind
of two fresh lemons, and a stick of cinpnamon or blade
of mace. Wash and wipe dry six eggs; stir the whites,
beaten to a froth, into the jelly when cold; bruise the
shells and add them; then set it on a few coals; when
hot, sweeten to the taste. Let all boil slowly fifteen
minutes, without stirring it ; then suspend a flannel
bag, and let the jelly drain through it into a pitcher
or deep dish. If it is not clear, wash the bag and pass
it through till it is perfectly so. Do not squeeze the
bag. When transparent, turn it into glasses, and set
them, if the weather is hot, into cold water, and keep
them in a cool place. It will keep but a few days in
warm weather,

Some take the feet of two calves, a pint of white
wine, three lemons, the whites of six eggs, half an
ounce of cinnamon, half a pound of loaf sugar, with
only three quarts of water, and proceed in a similar
way, adding tw spoonfuls of French brandy, and re-
duce the whole to one quart.

A knuckle of veal, or sheep’s feet, make a nice jelly.
- 'When jelly is perfectly congealed, dip the mould an
instant into boiling water, to loosen it.

Raspberry, Blackberry, and Strawberry Jam.—
For each pound of fruit allow a pound of sugar; make
alternate layers of sugar and berries in your preserv-
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ing dish ; let them remain half an hour, then boil
them slowly about half an hour, stirring them fre-
quently. Put a little in a cup, and set 'it in a dish
- of cold water for trial. Boil till it becomes the con-
sistency of thick jelly.

Quince Marmalade.—~The fruit should not be over
ripe—not mellow. Gatheriton a dry day, and after
a dry day. Some make this preserve by covering the
fruit and sugar close in a wide-mouthed jar, and then
setting the jar in a kettle of cold water, and thus boil-
ing the fruit till tender. This presegves its flavor. '

Wash and quarter the quinces, without paring; set
them on the fire with just sufficient water to stew them;
rub them through a sieve when soft, and put to each
poundsof the pulp a pound of brown sugar; set it on a
few coals, stew slowly and stir constantly. When it
has simmered an hour, take out a little and cool it ;
if it then cuts smooth, it is sufficiently done.

Preserved (Quinces—Pare and core your quinces,
taking out the parts that are knotty and defective; cut
them in quarters, or round slices ; put them in your
preserving kettle; cover them with the parings and a
very little water; lay a large plate over them to keep
in the steam, and boil them till theyare tender. Take
out the quinces, and strain the liquor through a bag,
To every pint of liquor, allow a pound of loaf sugar.
Boil the juice and sugar together about ten minutes,
skimming it well ; put in the quinces and boil them
gently twenty minutes, When the sugar has com-
pletely penetrated them, take them out, put them in
a glass jar, and turn the juice over them warm. Tie
them up when cold, with paperdipped in clarified sugar.

Preserved Strawberries.—To each pound of picked
strawberries, allow a pound of powdered loaf sugar.
Strew half of the sugar over the strawberries, and let
them stand in a cool place two or three hours; put
them in a preserving kettle, over a slow fire, and by
degrees strew it on the rest of the sugar ; boil them
fifteen or twenty minutes, and skim them well. Put
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them in wide-mouthed bottles, and when cold, seal the
corks. If you wish to do them whole, take them care-
fully out of the sirup (one by one) while boiling, spread
them to cool on long dishes, not letting the strawber-
ries touch each other ; when cool, return them to the
sirup, and boil them a little longer, Repeat this
several times, Keep the bottles in dry sand.

Gooseberries, currants, cherries, grapes, and rasp-
berries may be done in the same way.

Preserved Pineapples—Having pared your pine-
apples, slice them, and take out the core from the mid-
dle of each slice. To each pound of pineapple allow a
pound of loaf sugar. Mix half the sugar with the
pineapple, and let them lie all night, to extract the
juice ; then mix them with the remaining half of the
sugar, and put the whole in a preserving kettle. Boil
it till clear and tender, but not till the slices break.
Skim it well ; set it away to cool ; put it in Jarge
glass jars, and tie over clarified paper.

Preserved Currants—Take ripe currants, in their
prime ; strip them off their stems, rejecting the bad
ones ; make a sirup of sugar and very little water, al-
lowing a pound of sugar to each pound of currants,
and let them boil a few minutes. In a few days turn
the sirup from them, scald it, and turn it back, while
hot, on the currants. Preserved currarts, mixed with
water, are an excellent drink in fevers. Dried cur-
rants are also good, made into a tea, for the same use.

Tomato Marmalade.~Take full grown tomatoes
while quite green, cut out the stems, stew them till soft,
rub them through a sieve, set the pulp on the fire, sea-
soned highly with salt, pepper, pounded cloves, and
garlic, if liked, and stew altogether till thick. Tt is
excellent for seasoning gravies, &c. and keeps well,

Preserved Tomatoes—Take tomatoes quite small
and green, and if fully ripe they are nice ; put themin
cold, clarified sirup, with one orange, cut in slices, to
every two pounds of tomatoes ; simmer them gently two
or three hours, allowing equal weights of sugar and to-
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mafoes, and more than barely enough water to cover
the tomatoes for the sirup.

Another very nice method of preserving them is:
allow two fresh lemons to three pounds of the tomatoes;
pare off only the yellow part of the rind ; squeeze ont
the juice, and mix the rind and juice with enough cold
water to cover the tomatoes, and add a few peach
leaves and powdered ginger tied up in bags. Boil all
gently together forty-five minutes, take out the toma-
toes, strain the liquor, and put to it a pound and a
half of white sugar, for each pound of tomatoes ; put
in the tomatoes, and boil them gently till the sirup ap-
pears to have penetrated them, Inabout a week turn
off the sirup, scald it, and turn it back. Thus pre-
served, tomatoes appear like West India sweetmeats.

Preserved Apples—Take equal weights of good
brown sugar and of apples ; peel or wash, core and chop
the apples fine ; allow to every three pounds of sugar a
pint of water ; dissolve, then boil the sugar pretty thick,
skimming it well ; add the apples, the grated peel of
one or two lemons, and two or three pieces of white
ginger, and boil till the apples look clear and yellow.
This will keep for years. Crab-apples done in this
way, without paring, are next to cranberries.

Transparent Appies—Dissolve and hoil a pound of
loaf sugar in a quart of water ; skim it ; put in select
apples, pared, quartered and cored, with the juice of
a lemon, and let them boil, ‘uncovered, till tender,

Preserved Crab-apples—Wash the apples ; cover
the bottom of your preserving kettle with grape leaves;
put them in ; place them over the fire, with a very little
water, covering them closely ; simmer them gently till
yellow ; take them out and spread them on a large dish
to cool ; pare and core them ; put them again into your
kettle, with fresh vine leaves under and over them, and
a very little water,and hang them over the fire till they
are green, but do not let them boil. 'When green,take
them out ; allow a pound of loaf sugar to a pound of
apple ; dissolve the sugarin just sufficient water ; put
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it over the fire when dissolved ; boil and skim it ; put
in your apples, and boil them till quite clear and ten-
der. Put them in jars, turn the juice over them, and
when cold, tie them up.

Preserved Pippins.—Pare and core some of the
finest ; put them in your preserving kettle, with some
lemon peel and all the parings ; add a very little water,
cover closely, boil till tender, taking care that they do -
not burn ; take out the apples, spreading them on a
large dish to cool ; pour the liquor into a bag and strain
it ; put it in your kettle with a pound of loaf sugar to
a pint of juice, adding lemon juice to the taste ; boil
them slowly half an hour, or till they are quite soft and
clear ; put them with the liquor into your jar, and when
quite cold, tie them up with clarified or with brandy
paper. 'They are not intended for long keeping.

Hard pears may be done in the same way, either
whole or halved, flavoring them to the taste.

Preserved Peaches—Select the largest and nicest
free stone peaches, fully grown but not mellqw, pare,
halve, or quarter them ; crack the stones, take out and
break the kernels ; put parings and all into your pre-
serving kettle, with a very little water ; boil till tender;
then take out and spread the peaches on a large dish
to cool. Strain the liquor through a sieve or bag ; next
day, put to each pint of the liquor a pound of loaf
sugar. Put the liquor and sugar, dissolved, into the
kettle with the peaches, and boil them slowly till they
are quite soft, skimming all the time ; take the peaches
out, put them into your jars, and turn the liquor over
them warm. When cold, tie them up with clarified
paper. If boiled too long, they will be of a dark color.
To preserve peaches whole, thrust out the stones with
a skewer, and put in their place, after done, the ker-
nels blanched. Broad, shallow stone pots keep large
fruit the best,

If the juice is not wished very thick, boil the sugar
alone, with only sufficient water to dissolve it, and skim
it well ; then put in your fruit and juice, and boil till
the fruit is completely penetrated with the sugar.
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Preserved Cranberries—Allow to each pound of
washed cranberries a pound of loaf sugar, dissolved in
about a gill of water, first boiling the sugar and skim-
ming it well, about ten minutfes, then adding the
cranberries. Boil slowly, till they are quite soft and
of a fine color. Put them up warm. When cold tie
them up. Common glass tumblers are very convenient
for preserved small fruits and jellies.

Preserved Gages.—Take equal weights of gages and
sugar ; dissolve the sugar in just sufficient water to
cover the plums ; boil them slowly in the sirup ten
minutes ; turn them into a dish, and let them remain
four or five days ; boil them again, till the sirup ap-
pears to have entered the plums ; put them up; in
a week, turn the sirup from them, scald it, turn it
over them hot ; and when cold tie them up.

Preserved Damsons—Allow for every pound of dam-
sons three-quarters of a pound of powdered sugar ; put
alternate layers of fruit and sugar into jars, or well
glazed earthen pots ; tie over strong paper, or cloth,
and set them in the oven after the bread is drawn, and
let them stand till the oven is cold. The next day
strain off the sirup, boil it till thick, turn it warm
over the fruit jars, and when cold tie up.

Preserved Gooseberries.—Take gooseberries before
ripe ; allow a pound of sugar to a pound of fruit.—
Stew them till quite clear, and till the sirup becomes
thick. They make nice tarts.

Preserved Cherries.—Take cherries before dead ripe ;
allow a pound of white sugar to a pound of fruit ; dis-
solve and boil the sugar, having 1t thick ; put in the
cherries, with the stems on, and let them boil till trans-
parent. Tie them up in glass jars. The carnation and
common light red, if done carefully, will be so trans-
parent that the stones may be seen through them.

To preserve them without the stones, take such as
are very ripe, push out the stone carefully with a
* darning needle, make sirup of the juice, and then boil

the cherries to a thick consistency.
2
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Preserved Pears.—Allow three-quarters of a pound
of sugar to a pound of pears. Clarify the sugar, if
brown is used ; then put in the fruit, and boil it till
tender. A few pieces of ginger, or fineginger tied up in
bags, may be boiled with the pears, to flavor them.—
Vergouleuse and choke pears are the best for preser-
ving,

Winter Bell Pears.—Take some of the nicest, put
them in an iron pot, filling it about half full, cover them
with water, and boil them, After giving them a thor-
ough boiling, and making them tender, let them steam
over a slow fire, covering the pot close to confine the
steam, five or six hours, till but just sufficient juice
remains to prevent their burning. If done right, they
will be as red as cranberry preserves, retaining all the
rich, natural flavor of the pear, and will require care
in taking up to prevent their breaking, They are
nice thus plainly cooked ; but, if preferred, a little
molasses may be added toward the last.

Preserved Grapes—Allow a pound of sugar to a
pound of grapes ; squeeze out the pulp, and boil it
till quite soft ; strain it through cloth ; to this add
your sugar, and clarify it ; then throw in your skins,
and boil till thick enough to please.

Preserved Pumplins.—Cut slices from a nice high-
colored pumpkin, and cut the slices into chips about the
thickness of a dollar ; have the chips of an equal size,
six inches in length, and an inch broad. Put to each
pound of fruit a pound of loaf sugar. Pare offand lay
aside the yellow rind of some lemons ; squeeze out the
juice, allowing a gill to a pound of pumpkin, Put the
pumpkin into a broad pan, laying the sugar among it ;
turn the lemon juice over it ; cover the pan, and let the
whole set all night. Inthe morning put the whole in
a preserving pan, and boil, skimming it well, till the
pumpkin becomes clear and crisp, but not till it breaks.
It should have the appearance of lemon candy ; and if
liked, some lemon peel, cut in very fine pieces, may be
added. About halt an hour’s boiling is sufficient.—
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ginger, and boil the hops three hours longer ; strain
and mix it with the other liquor, and stir in two quartas
of molasses. Brown very dry half a pound of bread
and put in ; rusked bread is best. Pound it fine, and
brown it in a pot, like coffee. Aftercooling, to be about
lukewarm, add a pint of new yeast that is free from
salt. Keep the beer covered, in a temperate situation,
till fermentation has ceased, which is known by the
settling of the froth ; then turn it into a keg or bot-
~tles, and keep it in a cool place.

Lemon Beer.—To a gallon of water add a sliced
lemon, a spoonful of ginger, half a pint of yeast, and
sugar enough to make it quite sweet.

DIRECTIONS FOR PICKLING.

Directions.—Vinegar for pickling should be good,
but not of the sharpest kind. Brass utensils should be
used for pickling. They should be thoroughly cleaned
before using, and no vinegar should be allowed to cool
in them, as the rust formed by so doing is very poison-
ous. Boil alum and salt in the vinegar, in the propor-
tion of half a teacup of salt and a table-spoonful of
alum to three gallons of vinegar. Stone and wooden
vessels are the only kinds of utensils that are good to
keep pickles in. Vessels that have had any grease in
them will not do for pickles, as no washing will kill the
grease that the pot has absorbed. All kinds of pickles
should be stirred up occasionally. If there is any soft
ones among them they should be taken out, the vinegar
scalded, and turned back while hot ; if very weak, throw
it away, and use fresh vinegar, Whenever any scum
rises the vinegar needsscalding. Ifyou donot wish te
have all your pickles spiced, it is a good plan to keep a
stone pot of spiced vinegar by itself, and put n a few
of your pickles a short time before they are to be eaten.
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Cucumbers.—Gather those that are small and green,
. and of a quick growth. Turn boiling water on them as
soon as picked. Let them remain in it four or five
hours, then put them in cold vinegar, with alum and
salt, in the proportion of a table-spoontul of the former
and a teacup of the latter, to every gallon of vinegar.
When you have done collecting the cucumbers for
pickling, turn the vinegar from the cucumbers, scald
and skim it till clear, then put in the pickles, let them
scald without boiling, for a few minutes ; then turn
them while hot into the vessel you intend to keep them
in. A few peppers, or peppercorns, improve the taste
of the cucumbers. Cucumbers to be brittle need scald-
ing several times. If the vinegaris weak, it shonld be
thrown away, and fresh put to the cucumbers, with
more alum and salt. Another method of pickling
cucumbers, which is good, is to put them in salt and
water as you pick them—changing the salt and water
once in three or four days. When you have done col-
lecting your cucumbers for pickling, take them out of
the salt and water, turn on scalding hot vinegar, with
alum, salt, and peppercorns in it.

Onions.—Peel and boil them in milk and water ten
minutes. To a gallon of vinegar put half an ounce of
cinnamon and mace, a quarter of an ounce of cloves,
a small teacup of salt, and half an ounce of alum.—
Heat the vinegar, together with the spices, scalding
hot, and turn it on the onions, which should previous-
ly bave the water and milk drained from them.—
Cover them tight till cold.

Peaches and Apricots.—Take those of a full growth,
but perfectly green, put them in salt and water, strong
enough to bear up an egg. When they have beeuina
week, take them out, and wipe them carefully with a
soft cloth. Lay them in a pickle jar. Puf toa gallon
of vinegar half an ounce of cloves, the same quantity of
peppercorns, sliced ginger and mustard seed—add salt,
and boil the vinegar—then turn it on to the peaches
scalding hot. Turn the vinegar from them several
times, Heat it scalding hot, and turn it back while hot,
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To Pickle Butternuts and Walnuts.—The nuts for
pickling should be gathered as early as July, unless the
season is very backward. 'When a pin will go through
them easily, they are young enough to pickle. Soak
them in salt and water a week—then drain it off. Rub
them with a cloth, to get off the roughness. To a
gallon of vinegar, put a teacup of salt, a table-spoonful
of powdered cloves and mace, mixed together, half an
ounce of allspice and peppercorns. Boil the vinegar
and spices, and turn it while hot on to the nuts. In
the course of a week, scald the vinegar, and turn it
back on them while hot, They will be fit to eat in the
course of a fortnight.

To Pickle Peppers—Procure those that are fresh
and green. If you do not like them very fiery, cut a
small slit in them, and take the seeds out carefully
with a small knife, so as not to mangle the peppers.
Soak them in salt and water, eight or nine days, chang-
ing the water each day. Keep them in a warm place.
If you like them stuffed, chop white cabbage fine, season
1t highly with cloves, cinnamon, mace, and fill the
peppers with it—add nasturtions if you like—sew them
up carefully, and put them in cold spiced vinegar.—
Tomatoes, when very small and green, are good
pickled with the peppers.

Mangoes.—Procure muskmelons as late in the season
as possible—if picked early, they are not apt to keep
well. Cut a small piece from the side that lies upon
the ground while growing, take out the seeds, and if
the citron or nutmeg melons are used for mangoes,
the rough part should be scraped off. The long,common
muskmelons make the best mangoes. Soakthe melons
in salt and water, three or four days ; then take them
out of the water ; sprinkle on the inside of the melons,
“powdered cloves, pepper, nutmeg; fill them with small
strips of horseradish, cinnamon,and small'string beans,
Flag root, nasturtions, and radish tops, are also nice to
fill them with. Iill the crevices with American mus-
tard sced. Put back the pieces of melon that were cut
off, and bind the melvn up tight with white cotton
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cloth sew it on. Lay the melons in a stone jar, with
the part that the coversare on, up. Put into vinegar
for the mangoes, alum, salt and peppercorns, in the
same proportion as for cucumbers—heat it scalding
hot, then turn it on to the melons. Barberries or
radish tops, pickled in bunches, are a pretty garnish
for mangoes, The barberries preserve their natural
color best by being first dried. Whenever, you wish
to use them, turn boiling vinegar on them, and let
them lie in it several hours to swell out.

To Piclkle Plums Like Olives.—Make a pickle of
vinegar, mustard seed, and a little salt, make it boil-
ing hot, then put it over green plums, gathered before
they begin to turn, let them remain one night, then
drain off the vinegar, make it hot again, and pour it
over the plums ; when cold, cover close. Plums may
be taken before the stone is formed, and pickled in
the same manner.

Walnut Catsup.—Bruise to a mass one hundred
and twenty green walnuts, gathered when a pin could
pierce one ; put to it three-quarters of a pound of salt
and a quart of good vinegar ; stir them every day for
a fortnight, then strain and squeeze the hquor from
them through a cloth, and set it aside; put to the husks
half a pint of vinegar, and let if stand all night, then
strain and squeeze them as before ; put the liquor from
them to that which was put aside ; add to it one ounce
and a quarter of whole pepper, forty cloves, half an
ounce of nutmeg, sliced, and half an ounce of ginger,
and boil it for half an hour closely covered, then strain

it ; when cold, bottle it for use.
Secure the bottles with new corks, and dip them

in melted rosin.

To Make Cider Vinegar.—After cider has become
too sour for use, set it in a warm place, put to it oc-
casionally the rinsings of the sugar basin or molasses
jug, and any remains of ale or cold tea ; let it remain
with the bung open, and you will soon have the best

of vinegar.
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Tomato Catsup.—Take one gallon of skinned to-
matoes, four table-spoonfuls of salt, four ditto of whole
black pepper, half a spoonful of allspice, eight pods
of red pepper, and three spoonfuls of mustard ; boil
therh together for one hour, then strain it through a
sieve or coarse cloth, and when cold, bottle for use ;
have the best velvet corks.

Another Tomato Catsup.—Take ripe tomatoes to
fill a jar, put them in a moderate oven, and bake them
until they are dissolved ; then strain them through a
coarse cloth or sieve ; toevery pint of juice put a pint
of vinegar, half an ounce of garlic sliced, a quarter of
an ounce of salt, and the same of white pepper finely
ground; boil it forone hour, then rub it through a sieve,
boil it again to the consistency of cream ; when cold,
bottle it, put a teaspoonful of sweet oil in each bottle,
cork them tight and keep in a dry place.

Oyster Catsup.—Take fine fresh oysters, rinse them
in their own liquor, then pound them in a marble mor-
tar, and to a pint of oysters put a pint of cherry wine ;
boil them up, add an ounce of salt, two drachms.of cay-
enne pepper, let it boil up once again, rub it through a
sieve ; when cold, put it in bottles, and cork and seal
them.

To Make Mustard.—Put a large table-spoonful of
the flour of mustard into a teacup, with a large salt-
spoonful of salt, mix with it gradually enough cold
water to make a smooth, thin paste.

To Pickle Red Cabbage—Cut the cabbage in thin
slices acrosg, put a layer of it in a stone pot, strew a
little pepper and salt over, then put another layer of
sliced cabbage, strew it with salt and pepper, and so
continue until you have enough, then cover with cold
vinegar ; turn a plate (large enough to cover it) upon
the cabbage, and cover the pot.

To Pickle Beets.—Wash beets in cold water, take
them of as nearly one size as possible ; boil them ac-
cording to the size, from three quarters of an hour to
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CANDIES,

To Clarify Sugar for Candies—To every pound
of sugar, put a large cup of water, and put it in a
brass or copper kettle, over a slow fire, for half an
hour ; pour into it a small quantity of isinglass and
gum Arabic, dissolved together, This will canse all
impurities to rise to the surface ; skim it as it rises.
Flavor according to taste.

All kinds of sugar, for candy, are boiled as above
directed. When boiling loaf sugar, add a table-spoon-
ful of rum or vinegar, to prevent its becoming too
brittle whilst making.

You may make birds and such things, of loaf sugar,
in this way. By pulling loaf sugar after it is boiled
to candy, you may make it as white as snow,

Loaf sugar, when boiled, by pulling it very well,
making it in small rolls, and twisting it a little, will
make what is commonly termed little rock or snow.

Sugar, when boiled to candy, may be twisted, pull-
ed, rolled, and cut in whatever forms you choose.

Molasses Candy.—Put a pint of common molasses
over a slow fire; let it boil; stir it to prevent its run-
ning over the top of the bottle. When it has boiled
for some time, try it, by taking some in a saucer : when
cold, if it is brittle and hard, it is done. Flavor with
essence of lemon, and stir shelled pea-nuts (ground
nuts) or almonds, into it, and pour it into a buttered
basin, or square tin pans, to cool. |

Or, it may be made a light color by pulling it in
your hands, after first having rubbed them over with
sweet butter, to prevent the candy from sticking to
them during the process,

- Lemon Candy, or Rock Candy.—To one pound of
loaf sugar put a large cup of water, and set it over a
slow fire for half an hour. Clear it with a little hot
rum or vinegar. Take off the scum as it rises.

Try, when it is done enough, by dipping a spoon in it
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and raising it ; if the threads thus formed snap like
glass, it is done enough. Then pour it out into a tin
pan ; when nearly cold, mark it in narrow strips with
a knife, :

Before pouring it into the pans, chopped cocoanut,
almonds, or picked hickory-nuts may be stirred into it.
Brazil-nuts, taken from the shells, cut in slices, and
added to it, are very good.

Twist Candy.—To three pounds of loaf sugar put
half a pint of water ; set it over a’slow fire for half an
hour ; then add to it a teaspoonful of gum Arabic,
dissolved, and a tablespoonful of vinegar. When boil-
ed to candy, bright and clear, take it off. Flavor with
vanilla, rose, lemon, or orange.

Rub the hands over with a bit of sweet butter, and
pull it until it is white ; then make it in rolls, and
twist or braid it ; then cut it in lengths.

Common Lemon Candy.—Take three pounds of
coarse, brown sugar ; add to it three teacups full of
water, and set it over a slow fire for half an hour ; put
to it a little gum Arabic, dissolved in hot water : this
is to clear it, Continue to take off the scum as long
as any rises, ‘When perfectly clear, try it by dipping
a pipe-stem first into it, and then into cold water, or
by taking a spoonful of it into a saucer ; if it is done,
it will snap like glass. Flavor with essence of lemon,
and cut it in sticks.

Common Twist—DBoil three pounds of common
sugar and one pint of water, over a slow fire, for half
an hour, without skimming. When boiled enough,
take it off ; rub the hands over with butter ; take that
which is a little cooled, and pull it as you would mo-
lasses candy, until it is white ; then twist or braid i,
and cut it in strips.

Peppermint, Rose, or Hoarhound Candy.—They
may be made as lemon candy. Flavor with essence of
rose, or peppermint, or finely powdered hoarhound.

Pour it out in a buttered paper, placed in a square
tin pan,
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MISCELLANEOUS RECIPES.

To Pot Butter for Winter Use.—Mix a large spoon-
ful of salt, a table-spoonful of powdered white sugar,
and one of saltpstre. Work this quantity into six
pounds of fresh-made butter. Put the butter into a
stone pot that is thoroughly cleansed. When you have

finished putting down your butter, cover it with a layer
of salt, and let it remain covered until cold weather.

To Extract Rancidity from Butter.—Take a small
quantity that is wanted for immediate use. For a pound
of the butter, dissolve a couple of teaspoonfuls of salee-
ratus in a quart of boiling water, put in the butter, mix
1t well with the saleeratus water, and let it remain till
cold ; then take it off carefully, and work a teaspoonful
of salt into it. DButter treated in this manner answers
very well to use in cooking.

To Preserve Cream for Sea Voyages.—Take rich,
fresh cream, and mix it with half its weight of white
powdered sugar. When well mixed in, put it in bottles
and cork them tight. When used for tea or coffee,
it will make them sufficiently sweet without any ad-
ditional sugar.

Substitute for Cream in Coffee—DBeat the white of
an egg to a froth; put to it a small lump of butter, and
turn the cofee to it gradually, so that it may not cur-
dle. It is difficult to distinguish the taste from fresh
cream, :

To Keep Eggs Several Months.—It is a good plan
to buy eggs for family use when cheap, and preserve
them in the following manner : Mix halfa pint of un-
slacked lime with the same quantity of salt and a couple
of gallons of water. The water should be turned on
boiling hot. 'When cold, put in the eggs, which should
be perfectly fresh, and care should be taken not to
crack any of them ; if cracked, they will spoil directly.
The eggs should be entirely covered with the lime-
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water, and kept in a stone pot, and the pot set in a cool
place. Ifthe above directions are striotly attended to,
the eggs will keep good five months. The lime-water
should not be so strong as to eat the shell, and all the
eggs should be perfectly fresh when put in, as one bad
egg will spoil the whole,

- To Pot Cheese.—Cheese that has begun to mould,

can be kept from becoming any more so by being treated
in the following manner : Cut off the mouldy part, and
if the cheese is dry grate it ; if not, pound if fine in a
mortar, together with the crust. To each pound of
it, when fine, put a table-spoonful of brandy ; mix i
in well with the cheese, then press it down tight, in a
clean stone pot, and lay a paper wet in brandy on the
top of it. Cover the pot up tight, and keep it in a cool,
dry place. This is also a good way to treat dry pieces
of cheese. Potted cheese is best when a year old. It
will keep several years, without danger of its breed-
ing insects.

To keep Vegetablesthrough the Winter—Succulent
vegetables are preserved best in a cool, shady place,
that is damp. Turnips, Irish potatoes, and similar
vegetables, should be protected from the air and frost
by being buried up in sand,' and in very severe cold
weather covered over witha linen cloth. It issaid that
the dust of charcoal, sprinkled over potatoes, will keep
them from sprouting. I have also heard it said, that
Carolina potatoes may be kept a number of months if
treated in the following manner : Take those that are
large and perfectly free from decay ; pack them in
boxes of dry sand, and set the boxes in a place expo-
sed to the influence of smoke and inac: essible to frost.

To Preserve Herbs.—All kinds of herbs should be
gathered on a dry day, just before, or while in blos-
som. Tie them in bundles, and suspend them in a dry,
airy place, with the blossoms downwards. When per-
feetly dry, wrap the medicinal ones in paper, and keep
them from the air. Pick off the leaves of those which
are to be used in cooking, pound and sift them fine,
and keep the powder in bottles, corked up tight.
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To Preserve various kinds of Fruit through the
Winter.—Apples can be kept till June, by taking only
those that are hard and sound, wiping them dry, then
packing them in tight barrels, with a layer of bran to
each layer of apples. Envelope the barrel in a linen
cloth, to protect it from frost, and keep it in a cool
place, but not so cold as to freeze the apples. It is
sald that mortar, laid over the top of a barrel of apples,
is a good thing to preserve them, as it draws the air
from them, which is the principal cause of their decay-
ing. Care should be taken not to have it come in con-
tact with the apples. To preserve oranges and lemons
several months, take those that are perfectly fresh, and
wrap each one in soft paper; pwt them in glass jars, or
a very tight box, with white sand, that has been previ-
ously dried in an oven a few hours, after it has been
baked in. The sand should be strewed thick over each
one of the oranges, as they are laid in the jar, and the
whole covered up with a thick layer of'it. Close the jar
up tight, and keep it in a cool dry place, but not so cool
as to freeze the fruit. To preserve gr&IEE, gather them
on a dry day, when' they are not quite dead ripe, and
pick those that are not fair off from the stems. Lay
the bunches of grapes in a glass jar, and sprinkle
around each of them a thick layer of dry bran, so that
they will not touch each other. Have a thick layer of
branon the top, and cork and seal the jar very tight, so
that the air may be entirely excluded. Whenever they
are to be eaten, restore them to their freshness Ly cut-
ting off a small piece from the end of the stalks, and
immerse the stalks of each bunch in sweet wine for a
few minutes. The stalks will imbibe the wine, and
make the grapes fresh and juicy. Various kinds of
fruit, taken when green, such as grapes, gooseberries,
currants, and plums, can be kept through the winter,
by being treated in the following manner : Fill junk
bottles with them, and set them in an gven six or seven
hours, after having baked in it. Let them remain till
they begin to shrink, then take the fruit from one bottle
to fill the others quite full. Cork und seal up the bot-
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Liguid Blacking.—Mix a quarter of a pound of
wvory black, six gills of vinegar, a table-spoontul of
sweet oil, and two large spoonfuls of molasses. Stir
the whole well together, and it will then be fit for use.

Cement for Mending Broken Vessels—To half a
pint of milk put a sufficient quantity of vinegar to cur-
dle it ; separate the curd from the whey, and mix the
whey with the whites of four eggs, beating the whole
well together ; when mixed, add a little quick lime
through a sieve, until it acquires the consistency of a
paste. With this cement broken vessels or cracks can
be repaired ; it dries quickly, and resists the action of
fire and water.

Cement for the Mouths of Corked Bottles.—Melt to-
gether a quarter of a pound of sealing-wax, the same
guantity of rosin, and a couple of ounces of beeswax.
‘When it froths, stir it with a tallow candle. Assoon
as 1t melts, dip the mouths of the corked bottles into
it. This is an excellent way to exclude the air from
such things as are injured by being exposed to it.

Cement for Broken China, Glass, and Larthen-
ware.—Rub the edge of the china or glass with the
beaten white of an egg. Tie very finely powdered quick
lime in a muslin bag, and sift it thick over the edges
of the dishes that have been previously rubbed with
the egg. Match and bind the pieces together, and let
it remain sound several weeks, This is good cement
for every kind of crockery but thick, heavy glass and
coarse earthenware ; the former caunot be cemented
with anything : for the latter, white paint will answer.
Paint and match the broken edges, bind them tight
together, and let them remain until the paint becomes
dry and ‘hard. Milk is a good cement for crockery ;
the pieces sheuld be matched and bound together tight,
then put in cold milk, and let the milk set where it will
boil for half an hour ; then take it from the fire, and
let the crockery remain till the milk is cold. Let the
erockery remain bound for several weeks, The Chinese

.methud of mending broken china is to grind flint glass,
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on a painter’s stone, till it is reduced to an impalpable
powder ; then beat it with the white of an egg, to a
froth, and lay it on the edge of the broken pieces ;
match and bind them firmly together, and let them
remain several weeks. It is said that no art will then
be able to break it in the same place.

Japanese Cement, or Rice Glue.—Mix rice flour
with cold water, to a smooth paste, and boil it gently.
It answers all the purposes of wheat flour paste, while
it 1s far superior in point of transparency and smooth-
ness. This composition, made with so small a pro-
portion of water as to have it of the consistency of
plastic clay, may be used to form models, busts, basso-
relievos, and similar articles. When made of it, they
are susceptible of a very high polish. Poland starch
is a nice cement for pasting layers of paper together,
or any fancy articles.

Cement for Alabaster.—Take of white beeswax one
pound, of rosin a pound, and three-quarters of a pound
of alabaster. Melt the wax and rosin, then strew the
alabaster over it lightly (which should be previously
reduced to a fine powder). Stir the whole well together,
then knead the mass in water, in order to incorporate
the alabaster thoroughly with the rosin and wax., The
alabaster, when mended, should be perfectly dry, and
heated. The cement, when applied, should also be
heated. Join the broken pieces, bind them, and let
them remain a week. This composition, when pro-
perly managed, forms an extremely strong cement.

T Clean Alabaster, or any other kinds of Marble.—
Pound pumice stone to a fine powder, and mix it with
verjuice. ILet it remain several hours, then dip in a
perfectly clean sponge, and rub the marble with it till
clean. Rinse it off with clear fresh water, and rub it
dry with a clean linen cloth.

Cement for Iron-ware.—Beat the whites of eggs to

a froth, then stir into them enough quicklime to make

a consistent paste, and then add iron file dust to make

+ a thick paste. The quicklime should be reduced to a
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b ]
fine powder before mixing it with the eggs. Fill the
cracks in iron-ware with this cement, and let them re-
main several weeks before using them.

To Loosen the Stopples of Decanters and Smelling
Botiles, that ave wedged in tight.—Dip the end of a
feather in oil, and rub it round the stopple close to the
mouth of the bottle ; then put the bottle about a cou-
ple of feet from the five, having the mouth towards it.
The heat will cause the oil to run down between the
stopple and mouth of the bottle. 'When warm, strike
the bottle gentlyon both sides, withany light wooden in-
strument that you may happen to have. If the stopple
cannot be taken out with the hand at the end of this
process, repeat it, and you will finally succeed by per-
severing in 1f, however firmly it may be wedged in.

To Prﬁvmt the Formation of a Crust on Tea-ket-
{les.—Keep an oyster-shell in your tea-kettle, and it
will prevent the formation of a crust on the inside of
it, by attracting the stony particles to itself.

To Remove Stains from Broadecloth.—Take an
ounce of pipe clay that has been ground fine, and mix
it with twelve drops of alcohol, and the same quantity
of spirits of turpentine. Whenever you wish to re-
move any stains from cloth, moisten a little of this
mixture with alcohol, and rub it on the spots. Let it
remain till dry, then rub it off with a woollen cloth,
and the spots will disappear.

To Extract Paint from Cotton, Silk, and Woollen
Goods.—Saturate the spot with Epll‘ltﬁ of turpentine,
and let it remain several hours, then rub it between
the hands. It will crumble away, without injuring
either the color or texture of the article.

To Remove Black Stains on Scarlet Woolen Goods.
—Mix tartaric with water, to give it a pleasant acid
taste, then saturate the black spots with it, taking
care not to have it touch the clean part of the garment,
Rinse the spots immediately, in fair water. Weak
pearlash water is good to remove stains that are pro-
duced by acids.
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To Extract Grease from Silks, Paper, Woollen
Goods, and Floors—To remove grease spots from
goods and paper, grate on them, very thick, French
chalk (common‘chalk will answer, but is not as good as
the French chalk). Cover the spots with brown paper,
and set on a moderately warm iron, and let it remain
till cold. Care must be taken not to have the iron so
hot as to scorch or change the color of the cloth. If
the grease does not appear to be out on removing the
iron, grate on more chalk, heat the iron again, and put
it on, Repeat the process till the grease is entirely
out, Strong pearlash water, mixed with sand, and
rubbed on grease spots in floors, is one of the most
effective things that can be used to extract the grease.

To Extract Stains from White Cotton Goods and
Colored Silks.—Salts of ammonia,mixed with lime,will
take out-the stains of wine from silk. Spirits of tur-
pentine, alcohol, and clear ammonia, are all good to
remove stains on colored silks. Spots of common or
durable ink can be removed by saturating them with
lemon juice, and rubbing on salt, and then putting them
where the sun will shine on them hot for several hours.
As fast as it dries, put on more lemon juice and salt.
‘When lemon juice cannot be obtained, citric acid is a
good substitute. Iron mould may be removed in the
same way. Mildew and most other stains can be re-
moved by rubbing on soft soap and salt, and placing it
where the sun will shine on it hot. Where soap and
salt will not remove stains, lemon juice and salt will
generally answer. The above things will only remove
stains in warm, clear weather, when the sun is hot.—
Sulphuric acid, diluted with water, is very effectual in
removing fruit stains. Care should be taken not to
have it so strongas to eat a hole in the garment ; and
as soon as the stain is out, it should be rinsed in pearl-
ash water, and then in fair water. Colored cotton
ooods, that have common ink spilt on them, should be
soaked in lukewarm, sour milk.

Directions for Cleaning Silk Goods.—When silk
cushions, or silk coverings to furniture, become dingy,
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rub dry bran on it gently, with a woollen cloth, till
clean. Remove grease spots and stains as in directions
at top of page 40. Silk garments should have the spots
extracted before being washed ; use hard soap for all
colors but yellow, for which soft soap is the best. Put
the soap into hot water, beat it till it is perfectly dis-
solved, then add sufficient cold water to make it just
lukewarm. Put in the silks, and rub them in it till
clean ; take them out without wringing, and rinse them
in fair lukewarm water. \Rinse it in another water,
and for bright yellows, crimsons, and maroons, add
sulphuric acid enough to the water to give it an acid
taste, before rinsing the garment in it. To restore the
colors of the different shades of pink, put in the second
rinsing water a little vinegar or lemon-juice. For
scarlet, use a solution of tin ; for blues, purples, and
their shades, use pearlash ; and for olive-greens, dis-
solve verdigris in the rinsing water ; fawn and browns
should be rinsed in pure water. Dip the silks np and
down in the rinsing water ; take them out of it without
wringing, and dry them in the shade. Fold them up
while damp ; let them remain to have the dampness
strike through all parts of them alike, then put them
in a mangler ; if you have not one, iron them on the
wrong side,with an iron only just hot enough to smooth
them. A little isinglass or gum arabic, dissolved in
the rinsing water of gauze shawls and ribbons, is good
to stiffen them. The water in which pared potatoes
have been boiled, is an excellent thing to wash black
silks in ; it stiffens, and makes them glossy and black.
Beef’s gall and lukewarm water is also a nice thing to
restore rusty silk, and soap-suds answers very well.
They look better not to be rinsed in clear water, but
they should be washed in two different waters.

Starch.—To make good flour starch, mix flour gradu-
ally with cold water, so that it may be freed from lumps.
Stir in cold water till it will pour easily; then stir 16
into a pot of boiling water, and let it boil five or six
minutes, stirring it frequently. A tallow or spermaceti
candle, stirred round in the starch several times, will
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Directions for Carpets—Carpets should be taken
up and shaken thoroughly, if in constant use, as often
as three or four times in a year, as the dirt that collects
underneath them wears them out very fast. Straw,
kept under carpets, will make them wear much longer,
as the dirt will sift throngh and keep it from grinding
out. Carpets should be taken up as often as once a
year, even if not much used, as there is danger of moths

etting into them. If there is any appearance of moths
in carpets when they are taken up, sprinkle tobacco or
black pepper on the floor before the carpets are put
down, and let it remain after they are laid down. When
the dust is well shaken out of carpets, if there are any
grease spots on them, grate on potter’s clay very thick,
cover them with a brown paper, and set on a warm iron,
It will be necessary to repeat this process several times,
to get out all the grease. If the carpets are so much
soiled, as to require cleaning all over, afterthe dirt has
been shaken out, spread them on a clean floor, and rub
on them, with a new broom, pared and grated raw pota-
toes. Let the carpet remain till perfectly dry, befor
walking on them. -

To Clean Light Kid Gloves—Magnesia, moist
bread, and India rubber, are all of them good to clean
light kid gloves. They should be rubbed on the gloves
thoroughly. If so much soiled that they cannot be
cleaned, sew up the tops of the gloves, and rub them
over with a sponge dipped in a decoction of saffron and
water. The gloves will be yellow or brown, accord-
ing to the strength of the decoction. -

To Restore Rusty Italian Crape.—Heat skim milk
and water—dissolve in half a pint of it a piece of glue
an inch square, then take it from the fire. Rinse the
crape out in vinegar to clean it; then, to stiffen it, put
it in the mixed glue and milk, Wring it out, and clap
it till dry, then smooth it out with a hot iron—a paper
should be laid over it when it is ironed. Ginis an ex-
cellent thing to restore rusty crape; dip it in, and
let it get saturated with it ; then clap it till dry, and
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To (Cleanse Phials and Pte Plates.—DBottles and
phials that have had medicine in them, may be cleansed
by putting ashes in each one, and immersing them ina
pot of cold water, then heating the water gradually,
until it boils ; when they have boiled in it an hour,
take it from the fire, and let them remain in it till cold;
then wash them in soap-suds, and rinse them in fair
water till clear. Pie plates that have been used much
for baking, are apt to impart an unpleasant taste to the
pies, which is owing to the lard and butter of the crust
soaking into them, and becoming rancid. It may be
removed by putting them in a brass kettle, with ashes
and cool water, and boiling them in 1t an hour.

T'o Polish Brass, Britannia, and Silver Utensils.—
Rotten stone, mixed with a little spirit, is the best
thing to clean brass with ; rotten stone and oil does
very well. They should be polished with dry rotten
stone, and a dry cloth. Hot vinegar and milk make
brass look nice ; it should be rinsed off, wiped dry, and
rubbed over with chalk to kill the acid, and give the
brass a polish. DBrass looks very nice cleaned in this
manner, and will keep clean a long time, provided all
the acid is killed ; if not, they will turn very soon.—
Whren brass utensils are not in use, they should be
thoroughly cleaned with rotten stone and oil, and
wrapped up tight to exclude the air. Whiting or chalk
is good to polish silver. If the silver is spotted wet the
chalk (which should be powdered), rub it on the sil-
ver, and let it remain until dry ; then rub it off with
a clean, dry cloth, When chalk will not remove spots
hot ashes will. DBritannia ware should be rubbed with
a flannel rag dipped in sweet or linseed oil, if spotted,
then washed in soap-suds, and wiped dry. To give
it a polish, rub it over with dry powdered chalk, or
whiting, using a clean, dry rag.

To Remove or Keep Rust from Cutlery.—Bristol
brick is good to remove rust, and give a polish to steel
utensils. It should be powdered fine, and rubbed on
dry, with a woollen cloth. Knives should be rubbed
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on a board, with a thick leather covered over it, and
fastened down tight. The brick should be dry, and
powdered fine, and the knives should not be wet after
cleaning, but merely wiped with a dry clean cloth.
T'o make the handles smooth, wipe them with a cloth
that is a little damp, being careful not to touch the
blades, as it will tarnish them. Knives look very nice
cleaned in this manner, and the edge will keep sharp.
Ivory-handled knives should never have the handles
put into hot water, as it will turn them yellow. If]
through misuse, they turn yellow, rub them with sand-
paper. When Bristol brick will not remove rust from
steel; rub the spots with sand-paper or emery, or else
rub on sweet oil, and let it remain a day; then rub it off
with powdered quicklime. To keep steel utensils (that
are not in constant use) from contracting rust, clean
‘them thoroughly with Bristol brick, wipe them on a
perfectly dry cloth, and rub them over with sweet oil,
and cover them with brown paper, so as to exclude the
air. Knives and forks should be wrapped up in brown
paper, each one by itself.

Preservative Against the Ravages of Moths—
Moths are very apt to eat woollen and fur garments
early in the summer. To keepthem from the garments,
take them late in the spring, when not worn, and put
them in a chest, with considerable camphor gum.
Cedar chips, or tobacco leaves, are also good for this
purpose. When moths get into garments, the best
thing to destroy them is to hang the garments in a
closet, and make a strong smoke of tobacco leaves un-
der them ; in order to do it, have a pan of live coals
in the closet, and sprinkle on the tobacco leaves.

To Destroy Cockroaches, Ants, and other House-
hold Vermin.—Hellebore, rubbed over with molasses,
and put round the places that cockroaches frequent, is
a very effectual poison for them. Arsenic, spread on
bread and butter, and placed around rator mouse holes,
will soon put a stop to their ravages. Quicksilverand
the white of an egg, beat together, and laid with a
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DIETS AND REMEDIES.

Bowel Complaints—Teaand coffee, and toast with-
out butter, arrow-root, crackersof any kind, and chicken
broth, or anything else of that nature, will not be inju-
rious ; and enough of it should be taken to keep the
strength and spirits as much unimpaired as possible, as
no treatment is more dangerous than to have nothing
to eat ; but on no account should a patient be permit-
ted to have access to fruit of any kind (with the excep-
tion, perhaps, of figs, which may be eaten freely), or
to use meat, until recovered.

Inflammation of the Bowels—Apply a mustard
plaster until sufficient irritation is produced, and, on
taking it off, flannel dipped in hot water should be ap-
plied every half hour, until relief is obtained. Grreat
care should be used as to diet, the simplest and most
nutritious alone being safe ; and on no account should
any fruit be allowed to pass into the bowels while
guffering from this complaint.

Cholera Morbus.—Take two ounces of the leaves
of the Bene plant, put them in half a pint of cold
water, and let them soak an hour. Give two table-
spoonfuls hourly, until relief is experienced.

Dysentery.—In diseases of this kind, the Indians
use the roots and leaves of the blackberry bush—a
decoction of which in hot water, well boiled down, is
taken in doses of a gill before each meal, and before
retiving to bed. It is an almost infallible cure.
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Cramp Remedy.—Ten drops of the oil of lavender,
taken in a gill of French brandy, and repeated hourly
if necessary.

Bilious Cholic—A mixture in equal parts of gum
opium, gum camphor, and spirits of turpentine, dis-
solved in spirits, is an excellent remedy. = Chamomile
tea, very strong, is also good in this complaint.

Lung Complaints—In pulmonary consumption,
asthma, or whooping cough, entirely avoid roasted
meats of any description, and rely upon vegetables as
the principal articles to be used, varied occasionally by
a tender piece of beef or mutton well boiled.

Flannel should be worn at all seasons of the year,
by those predisposed to these complaints.

Sore Throat.—Put a mustard plaster over the pain-
ful part, and take a dose of salts, followed by a drink
of cream of tartar. On retiring to bed, soak your feet
well in warm water, and taking off the plaster, put in
its place a flannel rag dipped in liniment ; and be
careful not to expose yourself to cold for a few days.
Or boil a pint of vinegar and a quarter of a pound of
sugar together, in a vessel with a spout ; and when
boiling hot, inhale the steam about fifteen minutes,
taking care not to scald your throat.

Cold in the Head.—Boil an ounce of hoarhound in
a pint of water until half boiled away. Add a tea-
spoonful of cayenne pepper, sweeten it well and drink
it, following it immediately with a draught of milk to
allay the Lurning of the throat. It should be taken on
retiring to bed, and the person should be carefully
wrapped in blankets, thus producing a copious per-
gpiration.

Coughs.—For this old Indian remedy, take half a
pound of liquorice root, half a pound of brook liverwort,
two ounces of elecampane, a quarter of a pound of Sol-
omon’s seal, half a pound of spikenard, and a quarter
of a pound of gumfire ; add a gallon of water, boil it
down to a quart, and then add two poundsof strained
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Canker in the Mouth.—Put one pound of fresh but-
ter into a glazed earthen vessel, set it on the fire until
it boils, then add four common green frogs and let them
stew until they are dry ; take out the frogs, and add a
little chamomile and parsley. When cold, stirin one
ounce of pulverized alum; and if the fever is high, give
a dose of rattlesnake’s gall, dried in chalk. This is the
Indian remedy for canker in the mouth, throat, or
stomach ; and although perhaps disagreeable to the
fastidious, on account of some of the ingredients, it is
said to be infallible.

Corns.—Take white pine turpentine and spread a
plaster, applying it to the corn, after washing the foot
thoroughly with warm water and soap, and let it stay
on until it comes off of itself. Repeat the operation
three times. ‘

Inward Ulcers—Take a quarter or a pound of sas-
safras root bark, a quarter of a pound of colt’s foot root,
two ounces of gum myrrh, two ounces of winter bark,
and two ounces of succatrine aloes ; boil them well in
four quarts of spirits, and drink a small glass every
morning, fasting, '

Flying Rheumatism.—A quarter of a pound each
of prince’s pine tops, horse-radish roots, elecampane
roots, prickly ash bark, bitter sweet bark off the roots,
wild cherry bark, and a small handful of mustard seed.
Stew them well in four quarts of vinegar, strain off the
liquor, and bind theingredients on parts where the pain
is felt, rubbing the liquid all over the person with a
coarse towel wet in it. Drink a mixture of tar water
and brandy. -

Salt Rhewm.—Take half a pound of swamp sassafras
bark, and boil it in enough fresh water to cover it, for
the space of half an hour. Take of the water, and tho-
roughly wash the part affected. Add hog’s lard to some
of the water, and simmer it over a moderate fire until
the water is evaporated. Anoint the part affected, con-
tinuing the washing and anointing four days, and a
cure is certain.
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Acutz Rheuwmatism.—The best remedy for this dis-
tressing complaint is a plant commonly known by the
name of smart-weed. Take a quantity of the leaves
of this plant (which may be found in almost any low
marshy ground, and wilt them down, a few minutes on
a shovel, over a hot fire ; then add enough strong vine-
gar to moisten them thoroughly, and apply a poultice
of them, laid on a linen rag, to the parts'in which the
pain is felt, changing the poultice three times a day.
Drink a tea made of the same herb threc times a day,
and it is almost sure to effect a cure.

Wen.—Burn a quantity of clean linen ragson a pew-
ter dish, then gather the oil from the dish with a little
lint, and cover the wen with it three times a day for
two weeks, and the wen will drop out without any
trouble.

Piles.—Make an ointment of equal parts of sage,
parsley, burdock, and chamomile leaves, simmer half
an hour in fresh butter or sweet oil and lard ; then rub
the parts affected with it, and drink half a gill of tar
water twice a day ; if the piles are inward, take the
same quantity of tar water, and half a small glass of
the essence of fir each night, on going to bed. Con-
tinue this course two months, and it will do you more
good than all the quack medicines in existence.

Common Canker.—Take a pound of canker root,
wash it well and pound it fine.  Soak it in warm water
three hours, stirring it up well occasionally, so as to ex-
tract its strength, Wash the canker with it, and drink
of it three times a day for a week.

(iravel —Make a strong tea of the root of the plant
called Jacob’s ladder, and drink five or six times a day,
in doses of half a pint at a time. If is an infallible
cure,

Bleeding at the Stomach.—Pound very fine sixteen
ounces of well dried yellow dock root, and boil it fifteen
minutes in sweet milk ; strain it, sweeten it well, and
drink a gill three times a day. Take, in addition, a

4
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pill of white pine turpentine every day, which will have
the effect of healing the blood vessels from which the
blood escapes. _

Convulsion Fits—Make a strong tea of the root
called convulsion root, and take it in doses of a half
pint, whenever there is any appearance of the fit
coming on.

Sore Kyes—A teaspoonful of sugar of lead, same
quantity of white vitriol, and two ounces of gunpowder,
mixed well together in a quart of soft water, applied
to the eyes as a wash three times a day for a week,
will cure the most inveterate cases,

Numb Pulsy.—Bleed the patient freely, if it be pos-
sible, and administer a table-spoonful of sulphur every
hour, continually bathing the numb parts with spirits
of hartshorn. Boil a pound of roll brimstone in four
quarts of water, until it is reduced to one quart; then
give a table-spoonful every hour. If you commence
the course early, the complaint will soon yield.

Catarrh in the Head.—Split half a pound of yellow
dock root, and dry it in an oven; take four ounces each -
of dried blood root and scoke root, one ounce of cinna-
mon, and half an ounce of cloves; powder them all fine,
and mix well together ; use it as snuff eight or ten
times a day, and sweat the head with an infusion of
hemlock boughs, brandy and camphor. Pour a little
camphorated spirits in the hot water, to cause per-
spiration. |

Rheumatism.—Equal quantities horse-radish roots,
elecampane roots, prince’s pine leaves, prickly-ash bark,
bitter-sweet root bark, wild cherry bark, mustard seed,
and a pint of tar water; boiled in two quarts of brandy.
Drink a wine glass before each meal, and bathe the
part affected with salt and rum, before a large fire.

A Film in the Eye—Powder sugar of lead very
fine. Clut an oat straw short so as to be hollow through,
and dipping one end of the strawinto the powder, blow
through it a small quantity, night and morning, mnto
the film,
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Worms in Children.—Steep or boil in a pewter ves-
sel, over a moderate fire, very strong, the bark of spot-
ted alder or witch-hazel. For a year old, a table-spoon-~
ful ; increase the dose according to age. Give four or
five times a day, for several days. It is sure and safe.
Or fine powdered sage, mixed with honey ; a teaspoon-
ful for a dose. Sweetened milk, with the addition of
a little alum, will turn the worms. Flour of sulphur,
mixed with honey, is very good. Ieat very hot, in a
smith’s furnace, a piece of steel ; lay on it a roll of
brimstone, melt the steel, let it fall into water, and it
will be in round lumps. Pound them very fine, mix the
dust with molasses. Give half a teaspoonful night and
morning, fasting. Or, give as much as will lie on a
six-pence, of dried mandrake roots, powdered and
mixed with honey, in the morning, three or four times
successively. If a child have fits proceeding from
worms, give as much paragoric as i1t can bear ; it will
turn the worms and ease the child. To prevent worms,
let children eat onions, raw or cooked. Raw are the
best. Salt and water will turn worms, and a dose or
“two of flour of sulphur after, will briug them away,
without any other medicine.

Polypus in the Nose.—Snuff up the nose the fol-
lowing compound : Two ounces of dried blood-root, a
quarter of an ounce of calix cinnamon, and two ounces
of scoke root. Mix well ; it will kill the polypus. Pull
it out with foreceps, and use the snuff unt11 it gets
well. If the nose is so closed that the snuff cannot be
drawn up, boil the ingredients and gurgle the throat
with the liquor, and sweat the head with the same,
hot, until it withers so a8 to use the snuff.

A Breach or Burst on the Body.—Collect a parcel
of snails, such as may generally be found on old rotten
wood, or under loose barks or old logs, or under stones
in moist places. Lay enough of them to cover the
breach on a linen cloth, and bind them on, repeating
the process as often as the snails become dry. Steep
in wine, or in water, as a tea, cinnamon, cloves, mace,
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and Turkey root, and drink three times a day. Beat-
tentive to these directions, and you may depend on
effecting a cure.

A Shrunk Sinew, or Stiff Joint.—Mix half an ounce
each of green melilot, yellow besilicon, oil of amber,and
a piece of blue vitriol as large as a thimble, well to-
gether, simmer over a slow fire, to the consistency of
salve, in two ounces of lard ; apply the salve (rubbing
it in well each time to the shrunken part, and the
Joint next above it), at least three times a day.

Inward Ulcers, No. 2.—Steep two ounces each of
colt’s foot root, sassafras root bark, and blood-root, and
one ounce of the gum myrrh, in two quarts of brandy.
Drink a wine-glass each morning before breakfast ;
and use constantly a beer made of one peck of barley
malt, two pounds each of burdock roots and spikenard
roots, one pound of cumfrey root,same of angelica root,
five pounds of black spruce boughs, and four ounces
of fennel seed, with ten gallons of water—drinking at
least, a quart a day, and using simple diet and mod-
erate exercise,

Severe Cases of Dropsy.—Boil one pound each of
prickly ash bark and sassafras root bark, half a pound
of spicewood root bark, three ounces of garlic, four
ounces each of parsley root, horse radish root,and black
birch bark, in three gallons of malt beer, for half an
hour. Strain off the liquor and put it into a close
vessel, making use of it in doses of a gill three times
a day for two weeks, taking good care not to catch
cold, or drink too much cold water, while undergoing
the above treatment. \

Involuntary Swellings.—DMake an ointment of me-
lilot, saffron, sugar of lead, and elder tags, stewed in
hog’s lard fifteen minutes, and strained. Amoint-the
swelling three times a day until it goes down. It will
be best to give the patient something strengthening
to the stomach before you apply the ointment, and
take care that he does not take cold while under the

treatment,






























AMERICAN LETTER WRITER. 1 |

two years, and is very regular and sober. Most people
in the neighborhood esteem him, and his business is
daily inereasing. I think I could live extremely happy
with him, but do not choose to give him my promise,
until I have first heard from you ; whatever answer
you send, shall be obeyed by

Your affectionate daughter.

The Parent's Answer.

Dear Cuinp. We received your letter by Mr.
Odlin, and the character he gives of the young man is
so agreeable that we have no objection to.your marrying
him—begging that you will seriously consider the
duties of that important state before it is too late to
repent. Consider well with yourself, that, according to
your conduct to each other, you must be happy or
miserable as long as you live. There are many occur-
rences in life, in which the best of men’s tempers may
be ruffled, on account of losses or disappointments ;
if your husband should at any time be so, endeavor to
make him as easy as possible.  Be careful of every
thing he commits to you ; and never affect to appear
superior to your station ; for, although your circum-
stances may be easy, yet, whilst in trade, you will find
a continual want of money for many different purposes.
It is possible some of your more polite neighbors may
despise you for a while, but they will be forced in the
end to acknowledge, that your conduct was consistent
with the duties of a married state. But, above all, re-
member your duty to God, and then you may cheerfully
look for a blessing on your honest endeavor. That God
may direct you in everything for the best, is the sincere

prayer of
Your loving father and mother.

From a Daughter to her Father, pleading for her Sister, who
had married without his consent.

- Hoxorep Sik : The kind indulgence you have al-

ways shown to your children, makes me presume to

become an advocate for my sister, though not for her
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fault. She is very sensible of that, and sorry she has
offended you ; but has great hopes that Mr. Stebbins
will prove such a careful and loving husband to her, as
may atone for her past wildness, and engage your for-
giveness ; for all of your children are sensible of your
parental kindness, and that you wish their good more
for their sakes than your own.

. This makes it the more wicked to offend so good a
father ; but, dear sir, be pleased to consider that it can-
not now be helped, and that she may be made by your
displeasure very miserable in her choice ; and that his
faults are owing to the inconsideration of youth: other-
wise, it would not have been a very discreditable match,
had it had your approbation. I could humbly hope,
for my poor sister’s sake, that you will be pleased rather
to encourage his present good resolutions by your kind
favor, than to make him despair of a reconciliation, and
so perhaps treat her with a negligence which hitherto
she is not apprehensive of ; for he is really very fond
of her, and I hope will continue so. Yet is she dejected
for her fault to you, and wishes, yet dreads, to have
your leave to throw herself at your feet, to beg your
forgiveness and blessing, which would make the poor
dear offender quite happy.

Pardon, sir, my interposing in her favor, in which
my husband also joins. She is my sister. She is your
daughter ; though she has not done so worthily as I
could wish. Be pleased, sir, to forgive her, however ;
and also forgive me, pleading for her.

Your ever dutiful daughter.

The Father's Answer.

Dear Naxcy: You must believe that your sister’s
unadvised marriage, which she must know would be
disagreeable to me, gives me no small concern ; and yet
I will assure you that it arises more from my affection
for her, than any other consideration. In her educa-
tion, I took all the pains and care my circumstances
would admit, and often flattered myself with the hope
that the happy fruits of it would be made to appear in
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his consent and approbation. There is an appearance
of sincerity running through your letter ; but there is
one particular to which I have a very strong objection :
you say that you live with your mother, yet you do not
~ say that you have either communicated your sentiments
to her or to your other relatives. I must freely and
honestly tell you that as I would not disoblige my own
relatives, neither would I, on any consideration, admit
of any addresses contrary to the inclinations of yours.
If you can clear up this to my satisfaction, I shall send
you a more explicit answer, and am, sir,
Your most obedient humble servant.

The Gentleman's Reply,

DeAr Mapam : I return you a thousand thanks for
your letter, and it is with the greatest pleasure I can
clear up to your satisfaction the matter you doubted of.
Before I wrote to you, I communicated the affair to my
two cousins, but had not courage enongh to mention it
to my mother ; but that is now over, and nothing. she
says, would give her greater pleasure than to see me
married to a young lady of your amiable character ;
nay, so far is she from having any objection, that she
would have waited on you as the bearer of this, had I
not persuaded her against it, as she has been these
three davs afflicted with a severe cold, and 1 was afraid
that if she ventured abroad so soon, it might be attend-
ed with dangerous consequences. But to convince you
of my sincerity, she has sent the enclosed,written with
her own hand ; and whatever may be the contents, I
solemnly assure you I am totally ignorant, except that
she told me it was in approbation of my suit. If you
will give me leave to wait on you, I ghall then be able
to explain things more particularly.

I am, dear madam, your real lover.

From the young Gentleman’s Mother to the young Lady.

Dear Miss: If you find anything in these lines
improperly written, you will candidly excuse it, as
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that you will come and spend a few weeks with us ;
and 1f you have any taste for rural and domestic hfe
! dmlht. not you will be pleased.

I am your affectionate cousin.

From a young Merchant in New York to a Widow Lcd yin the

Couniry.
Mapaw : Ever since I saw you at the Springs, when
I was on a journey to the north, my mind has been
continually rumina gon your manyaucumphshmenta

And although it 1 is possible this may be rejected, yet
I can no lnuger cnnceaf a passion which has preyed
upon my spirits these six weeks. I have been settled
in business about three years ; my success has been
equal to my expectations, and is likewisc i increasing.
My family is respectable, though not rich ; and as to
the disparity of our ages, a few years will not make
any difference, where the affections are placed on so
lovely an object. I can only say, madam, that I prefer
you to all the young ladies I have seen ; and if business
continues to increase, I shall be greatly in want of
one of your prudence to manage my domestic affairs.
Be assured, madam, that whatever time I can spare
from the necessary duties of my profession, shall be
devoted to your company, and every endeavor used to
make your life both agreeable and happy. As you
have relatives in New York, they will give you every
necessary information concerning my character and cir-
cumstances, although I have not the pleasure of being
known to them. If you will favor me with an answer
to this, it will be ever esteemed a particular favor,
and aclmuw]edged with the sincerest respect, by
Your real admirer.

The Lady’s Letter to her Brother, an Attorney, concerning the
above

Dear BroreER : You know that in all affairs of
importance,l have constantly acted by your advice,as I
am still determined to do ; and therefore have sent. you
enclosed the copy of a letter which I received by the
post, from a young gentleman in New York, whom I
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have seen at the Springs. His behavior here was polite
without affectation, and an air of sincerity appeared
in all he said. With respect to the subject he writes
of, I will give you my own thoughts, and delay send-
ing an answer until I have had your opinion.

I am at least a dozen years older than him, and pos-
sibly love, contracted where there is such difference in

the ages of the parties, may terminate in want of re-
spect onone side,and jealousy on the otheér. At present
I am so pestered with rakes and coxeombs,that I would

almost willingly give my hand to the first worthy person
that offers. Indeed I have another reason for entering
into the marriage state, and that is, I would choose,
as 1 advance in years, to have a friend to whom I
might at all times be able to open my mind with free-
dom, and who would treat me with that tenderness
which my sex entitles me to. I have been a widow
six years, and what others may say, I have found it
attended with many inconveniences, and far from that
pleasing life many are ready to imagine. But after
all, I will be directed by you, as my, only real friend
to whom I can apply ; if you think proper, you may
inquire, and when I hear from you, I will send him

an answer,
I am your affectionate sister.

The Brother's Answer.

Dear SisTER: I am glad to hear of your prudence
in not being very hasty in an affair of so great impor-
tance, and upon which your happiness or misery in this
world will inevitably depend. Y our reasons against re-
maining any longer in a state of widowhood are what
I much approve of} and it will give me great pleasure
to promote your interest and happiness as far as I am
able. I have inquired concerning Mr. Moreton, and
every one gives him an excellent character. I have
likewise conversed with him, and find him a very sensi-
ble young man. As to your objection concerning dis-
parity of age, I do not think it has any great weight,
and upon the whole, I have but one reason against your
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<a10n, and that is, that there is nothing more precari-
ous than commerce, and the merchant who to-day has
unlimited credit, may be to-morrow in the list of bank-
ruptd. I do not urge this in order to prevent your
happiness, but only that whilst you are free, you may
take such measures as to secure a sufficiency against
the worst. I would by no means dissuade you from
complying with-his request, as he seems every way
worthy of your ‘¢heice, and I really think it may be
for your mutual happiness. These, dear sister, are my
sentiments concerning this affair ; but remember I
leave it entirely to yourself, not doubting but you will
proceed with the same prudence which you have
heretofore shown,

I am your affectionate brother,
P. 8. I would advise you to write to the young
man as soon as possible.

From the Lady to Mr. Moreton.

Stk : I received your letter, and my reason for de-
laying an answer, was, that I wanted first to consult
my brother, whose opinion I had by the post yesterday.
I freely acknowledge that you are far from being disa-
greeable, and the advantages on your part with re-
spect to accomplishments are, I think, superior to mine.
But these are but small matters when compared with
what is absolutely necessary to make the marriage
state happy. I mean a union of minds. We have
not had many opportunities of conversing together,
and when you had, we did not mention anything of
this. I have no objection against marrying, were 1
assured of being no worse than at present; but there is
such a variety of unforeseen accidents happening in the
world, and all conspiring togetherto promote dissensions
in families that we can never be too careful how to fix
our choice. I shall not, sir, from what I have seen of
your behavior, and heard of your character, have any
objection against your request; but I confess I am
afraid you have been rather too precipitate in your
choice; and although my person may have engaged your
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¢
conduct as a father has been consistent with that rule,
I appeal to yourself ; your own conscience will witness
whether I have not at all times studied to promote your
interest; and it is with pleasure that I now say, that
your filial duty was equal to my highest wishes. Witk
respect to the subject of the letter you gave me this
morning, I can only say, that I have no objection to
your complying with the young gentleman’s request, as
I think it may be for your mutual happiness. Indeed,
I had some suspicion of it before he left this place ;
but being well convinced of his merit, I was almost as-
sured no step of that nature would be taken without
my consent. That you have,and even my approbation,
May you both be as happy as I wish ! I desire no
more.” 'Here the good man stopped; tears hindered
him from proceeding, and me from making a reply.
A scene of tenderness ensued, which you may feel,
although I cannot describe it. His own letter will con-
vince you, and you may make what use of it you please.
I cannot conclude without mentioning your conduet
at the New York ball. Were there none among so
many beauties able to attract my William’s notice? and
will he at all times prefer my company to that of the
gay and the beautiful? I will hope so; and happy shall
1 be if not disappointed. In hopes of hearing from you
soon, I shall subscribe myself Yours forever.

e ————

The Father's Answer to the young Gentleman.

My Dear Younc Friexp : Ever since I first had
the pleasure of your conversation, I considered you as a
young gentleman of real merit, who would not be guilty
of an ungenerousaction, and to that was owing not only
the respect with which I always treated you, but the
common indulgence to converse freelywith my danghter.
I can freely excuse your not communicating your sen-
timents to me before you left this place. Your ardor
was somewhat precipitate, and, as you well observe, I
know what it is to be in love. The account of your
uncle and family I know to be true, for I met with that
worthy person who is your benefactor a few days ago
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at the stage-office in this city, and he confirms the truth
of all you have written. My dear sir, if ever you live
to be a father, you will know what I feel on the present
occasion—a willingness to give her to you, from a firm
persuasion of your merit; and anxiety for her preserva-
tion, from a conviction in my own mind that there is
nothing permanent in this world. However, sir, you
have my free consent to marry my child, and may the
Divine Providence be your guide in the whole of your
progress through this life! My ill state of health
gerves as a monitor to inform you that my time in this
world will be but short; and there is nothing would
give me greater pleasure than to see my dear Sophia
happily settled before I retire to the land of forget-
fulness, where the wicked cease from troubling, and
where the weary are af rest. How great, sir, is the
charge which I commit to your care; the image of a
beloved wife long since dead, and the hope of my
declining years ! Her education has been consistent
with her rank in life, and her conduct truly virtuous.
I have not the least doubt of her conjugal duty, and
your felicity in acting conformably to the character of a
~ husband. Upon that supposition I leave her entirely
to you; and as soon as you can obtain leave from the
colonel, I shall expect to see you at this place, to re-
ceive from my hands all that is dear to me in this world.
Your uncle has likewise promised to be here, so that
all things are according to your professed wishes.
I am, sir, yours sincerely.

From a young Man just out of his Apprenticeship, to his Sweet-
I K o e R

Dxar Sarny : I have been long in love with you,
but was afraid to tell you. I think of you all day, and
at night I dream of my dear Sally. I am well settled
in work, and my wages are eight dollars every week.
You and I can live on that, and I shall bring it home
untouched on Saturday evening. I will not go to any
tavern, but as soon as my work is done, return home to
my dearly beloved Sally. I hope, my dear, you will
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not be angry, for I am really in love. I cannot be
happy unless you are mine. I was afraid to mention
this to you, but if you will leave an answer at my
lodgings, I will meet you next Wednesday after din-
ner, at the Battery, when we will take a walk to
Vauxhall and drink tea. How happy shall T be to
hear from my charmer ; but a thousand times more
to think she will be mine.
I am, my dear, your real lover.

From a Lover to his Mistress, lately recovered from sickness.

- My Drar : This day’s post has brought me the
joyful news of your happy recovery. The indispensable
necessity I was under of attending my business at this
place hindered me from beholding, on a sick bed, all
that is dear to me in the world ; but I need not per-
suade you to believe this, as I hope you have had suffi-
cient proofs of my fidelity. When I took the letter in
my hand I trembled ; and, on opening it, you may
easily imagine what was my joy, when, instead of read-
ing an account of your death, it contained the deligh
ful news of your recovery, written by your father.

Ah ! thought I, my charmer is still weak, or gh
would not have employed another hand.

This led me to fear a relapse ; but I hope that God,
whose great mercy has preserved you hitherto, will
perfect your recovery. You are constantly in my
thoughts, and I pray for you every day. That I may
once more be happy in seeing you, I have sent for my
brother to manage my business during my absence. I
expect him here in about ten days, when nothing but
sickness shall prevent my coming. You will receive by
the coach a small parcel containing some of the newest
patterns both of silks and laces, together with some
other things. Such trifles are scarce worth mentioning;
but I hope you will accept them as a testimony of my
sincere love to her whom in a few months I hope to call
my own. Present my duty to your honored parents,
and believe me to be, with the greatest sincerity,

Your ever affectionate lover.
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ment left, that he has nothing to hope for. But per-
haps your particular temper may not permit of this—
you may easily show that you want to avoid his com-
pany, but if he is a man whose friendship you wish te
preserve, you may not choose this method, because
thﬁy{m lose him in every capacity. You may get a
common friend to explain matters to him, or fall on
many other devices, if you are seriously anxious to
put him out of suspense.

But, if you are resolved against every such method,
at least do not shun opportunities of letting him ex-
plain himself. If you do this, you act barbarously and
unjustly. If he bring you to an explanation, give him
a polite, but resolute and decisive answer. Inwhatever
way you convey your sentiments to him, if he is a man
of spirit and delicacy, he will give you no further trou-
ble, nor apply to your friends for their intercession.
This last is a method of courtship which every man of
spirit will disdain. He never will whine or sue for
your pity. That would mortify almost as much as your
scorn. In short, you may break such a heart, but you
can never bend it. Great pride always accampani?
delicacy, however concealed under the appearance of
the utmost gentleness and modesty, and is the passion
of all others the most difficult to conquer.

There is a case where a woman may coquette justi-
fiably to the utmost verge which her conscience will
allow, Itiswherea gentleman purposely declines to
make his addresses till such time as he thinks himself
perfectly sure of her consent. This at bottom is
intended to force a woman to give up the undoubted
privilege of her sex, the privilege of refusing it ; it is
intended to force her to explain herself, in effect, before
the gentleman designs to do it, and by this means to
oblige her to violate the modesty and delicacy of her
sex, and to invert the clearest order of nature. All
this sacrifice is proposed to be made, merely to gratify
a most despicable vanity in a man, who would degrade
the very woman whom he wishes to make his wife.

It is of great importance to distinguish, whether a






























