The family save-all : a system of secondary cookery containing nearly one
thousand three hundred invaluable hints for economy in the use of every
article of household consumption / by the editor of "Enquire within upon
everything".

Contributors

Philp, Robert Kemp, 1819-1882.
University of Leeds. Library

Publication/Creation
London : Houlston, 1885.

Persistent URL

https://wellcomecollection.org/works/xnpac3uk

Provider

Leeds University Archive

License and attribution

This material has been provided by This material has been provided by The
University of Leeds Library. The original may be consulted at The University
of Leeds Library. where the originals may be consulted.

This work has been identified as being free of known restrictions under
copyright law, including all related and neighbouring rights and is being made
available under the Creative Commons, Public Domain Mark.

You can copy, modify, distribute and perform the work, even for commercial
purposes, without asking permission.

Wellcome Collection
London NW1 2BE UK

E library@wellcomecollection.org
https://wellcomecollection.org



http://creativecommons.org/publicdomain/mark/1.0/




HOULSTON AND SONS PUBLICATIONS.
THE

“ENQUIRE WITHIN” AND *REASON WHY”

Hrries vf Populay Works,
TWENTY-FIVE HALF-CROWN VOLUMES,
Including the Dictionaries of Daily Wants, Useful Knowledge, and Medical
Knowledge, and containing upwards of SEVEN THOUSAND PAGES of closely
printed matter, are now published. A wast fund of valuable Information,
embracing every subject of interest or utility, is thus attainable, and at a merely
nominal cost. These really useful Books are so cheap, and in such general
demand, that the sale has already reached upwards of F

ONE-AND-A-HALF MILLION VOLUMES.

** I consider the publication of these Works most important, and rejoice heartily in their
extensive circulation.”—LorRp BROUGHAM fo e Publishers.

** The circulation of cheap works is now enormous, and the low price marvellous. It may
suffice to mention such as the half-crown volumes of Messrs. Houlston & Sons.”—LorD
ErouGHAM af the Social Science Congress at Edinburgh.

*“ A series of unpretending and pleasing volumes, well worth obtaining.”"—Blackwosds
Magazine.

ENQUIRE WITHIN UPON EVERYTHING. New EbITION, |
REVISED AND ENLARGED. Crown 8vo, cloth, 25 64, '

SUPERIOR EDITION, extra cloth, gilt edges, 3s. 64. |
This extremely popular Work has now reached a sale of upvards of - |
ONE MILLION AND THIRTY-NINE THOUSAND COPIES!I -

““ A storehouse of information, full to overflowing. Its range is as wide as that of human

requirements,"—J=& ock.
** Stands at the head of all reference be

A JOURNEY OF DISCOVEI
or, The Interview. A Com |
THIRTY-FOURTH THOUSAND. LEEDS ‘

** A book for the people, full of valuabl

= AT o i e e UNIVERSITY
RARY |

LEEDS UNIVERSITY LIBRARY

Classmark:

COOKERT _
A PHI i |

T pmark

3 0106 01105 6




HOULSTON AND SONS PUBLICATIONS.

it Elfquiru Within ” & “ Reason Why ” Series—continucd.

HOW A PENNY BECAME A THOUSAND POUNDS;

LIFE DOUBLED BY THE ECONOMY OF TIME.
Crown 8vo, cloth, 25 64.; or in Two Vols., cloth, each 1s. 64,
“ The book is valuable as 5howin$ the importance of temperance and perseverance to
a successful result in every walk of life."—Plymouth Journal,
THE REASON WHY—GENERAL SCIENCE. FIFTY-THIRD

THousaND. Crown 8vo, cloth, 2s. 64.
“ What * Haydn's Dictionary of Dates’ is to Historical Events, this wonderful book is to
Scientific Facts.""—Church of England Review.

HOUSEWIFE'S REASON WHY  —-DOMESTIC SCIENCE.
FourTEENTH THousAND. Crown Svo, cloth, 2s. 64.

 One of those miraculously well-informed volumes, that have, like Hudibras’s * Ralpho,’
for every why a wherefore." —Scotsmann.

HISTORICAL REASON WHY—ENGLISH HISTORY.
Numerous Illustrations. Cloth, 2s5. 64.

“ Designed to simplify the study of English History, for which purpose it seems to be
admirably adapted.”—Critsc.

- REASON WHY—NATURAL HISTORY. 1,500Factsinconnection

with Zoology, and Habits and Instincts of the various Orders of the
Animal Kingdom. Numerous Illustrations. Crown 8vo, cloth, 2s. 64.

I hail with thankfulness every fresh book on natural history as a fresh boon to the
young. Books of Natural History are finding their way more and more into drawing-rooms
and school-rooms, and creating greater-thirst for knowledge."—Rev. C. KINGSLEY.

THE BIBLICAL REASON WHY--SACRED HISTORY. A
Family Guide to Scrip*ure Readings, and a Handbook for Biblical Students.
With an Introduction by a Clergyman of the Church of England. Numerous
Illustrations. TWENTY-SECOND THOUSAND. Crown 8vo, cloth, 25 64,

“ Executed with care and impartiality, and the result is a most capital handbook.”—
Liferary Gazelte.

GARDENER’S AND FARMER'S REASON WHY. A Popular
Hand-book, in Question and Answer, of reasons assigned by Davy,
LI1EBIG, JOHNSTON, &c., for various Facts in the Cultivation of the Soil,
Crown 8vo, cloth, zs5. 64.

# An immense mass of useful information on gardening and farming, conveyed in a most
popular manner."—0Ox/ord Observer. ' 4

WONDERFUL THINGS OF ALL NATIONS. Accurate and

Interesting Descriptions, with numerous Illustrations. Two Series.
Crown 8vo, cloth, each 2s. 64.

THE HISTORICAL FINGER-POST: a Handy Book of Terms,
Phrases, Epithets, Cognomens, Allusions, &c., in connection with Universal
History, By EDWARD SHELTON, Assistant Editor of *“ The Dictionary
of Daily Wants,” New and Revised Edition, Crown 8vo, cloth, 25, 64

e *“ Will supply the place of ! Haydn’s Dictionary of Dates’ to many persons who cannot
ord that work. Moreover, it contains some things that Haydn's book does not, —Bookreller,

The attention of all parties who are intevested in the disseminati d P cal
Knowledge and Instruction in Religion, Science, or His gy i) AL T
i Mt Sioit, ' tory, 15 particularly divected to the

London : HOULSTON & SONS, Paternoster Square, E.C.

Contd y#a"ﬁ;j,. 3 af &he end gf this Fal,
2 ;
















COMPANION WORKS TO THE FAMILY SAVE ALL.

+

DAILY WANTS, DICTIONARY OF. 7s 6d.

USEFUL ENOWLEDGE, DICTIONARY OF. 10s.
MEDICAL AND SURGICAL KNOWLEDGE, DICTIONARY OF. &s.
REASON WHY. DENOMINATIONAL. 3s. 6d.

REASON WHY. PHYSICAL GEOGRAPHY AND GEOLOGY, 3s. 6d.
REASON WHY., NATURAL HISTORY. 2s. 6d.
HISTORICAL REASON WHY. ENGLISH HISTORY. 2s. 6d.
REASON WHY. GARDENER'S AND FARMER'S. 2s. 6d.
REASON WHY, DOMESTIC SCIENCE FOR HOUSEWIVES. 2s 64
BIBLICAL REASON WHY. SACRED HISTORY. 2s. 6d.
ENQUIBRE WITHIN UPON EVERYTHING. 2s. 6d.
JOURNEY OF DISCOVERY; or, THE INTERVIEW. 2s. 6d.
PRACTICAL HOUSEWIFE AND FAMILY MEDICAL GUIDE. 2s, 6d.
NOTICES TO CORRESPONDENTS. 2s. 6d.

CORNER CUPBOARD. A FAMILY REPOSITORY. 2s. 6d.

HOW A PENNY BECAME A THOUSAND POUNDS. }25 6d
LIFE DOUBLED BY THE ECONOMY OF TIME.
Each of these two Works s#parately, 1s. 6d. cloth.

WONDERFUL THINGS OF ALL NATIONS. Two Series, each 2s. 6d,

Gh| G210

BY THE SAME AUTHOR.

HISTORY OF PROGRESS IN GREAT BRITAIN. Tiwo Series, each 5s.
THAT'S IT; or, PLAIN TEACHING. Cloth, gilt edges, 3s. 6d.
WALKS ABROAD AND EVENINGS AT HOME. Cloth, gilt edges, 3s.[6d.
ELEGANT WORE FOR DELICATE FINGERS. 1s,
PHILOSOPHY AND MIRTH UNITED BY PEN AND PENCIL, 1s,

THE USEFUL TEACHER. ls.
CoMPRISING ExGuIsE GEAMMAR, GEOGRAPHY, AND HISTORTY,

HANDY BOOK OF SHOPEEEPING; ok, SHOPKEEPER'S GUIDE 1s.

William Rider and Son, Printers, 14, Bartholomew Close, London, E.C.



PREFACE TO THE FIRST EDITION.

A virTLE while ago, Professor Faraday delivered in
the theatre of one of our National Institutions a Series
of Lectures upon the “ PHILOSOPHY OF A CANDLE.”
Interesting as that Philosophy may be, the teachings
of the “ SAVE-ALL” surpass it in importance and
utility ; for the latter include the former and, in
addition thereto, suggest a practical moral lesson.
The introduction of gas, and the application of various
oils to the purposes of illumination, have almost
thrown into oblivion the simple domestic instrument
which we have adopted as our emblem, and the name
of which we have chosen as our Title—prepared to
endure criticism.

In the compilation of the following pages, we have
done our utmost to apply the economical teachings of
the SAVE-ALL to every article of Household Con-
gumption. The first division of the Work will be
found to consist of a carefully prepared system of
SECONDARY COOKERY, comprising Receipts for pre-
paring good and tempting Dishes from CoLp Meats,
Vegetables, and Sweets, which may be RE-SERVED,
with all the warmth and nicety of appearance of
original Cookery. That such information was greatly
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needed — that no previous work gave satisfactory
information upon the subject, or even attempted
to supply it—every Housekeeper must be aware.
Perhaps there are none but the houses of the
wealthier classes in which joints and other eatables
are not, as a general rule, sent to the table twice
or even thrice. That cold meats are acceptable at
times, no one will deny; but that, to the English
appetite, a good warm and savoury meal is always
preferable to the cheerless repast of ““cold mutton,”
and the like, is proverbially established.

THE FIRST DIVISION OF THE WORK

Contains also numerous Receipts for Cooking what
may be termed the Secondary Parts of Animals, such
as the heart, liver, tripe, head, feet, etc., and com
pounding from these usually cheap and slightly
esteemed portions, dishes of many kinds that will
rival the best joints, and win the suffrages of those
who rejoice in what is plainly but appropriately
termed “ A Good Family Dinner.”

THE SECOND DIVISION

Consists of INVALUABLE HixTs for the performance
of Practical Matters in the Household, the Garden,
and the Farm; and many excellent Suggestions,
hitherto unpublished, are given in this portion of the
Work. These Suggestions are in no respect theo-
retical, but have been well tried, and their value
ascertained,
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The FAMILY SAVE-ALL must not be regarded as
a mere Cookery Book with a new Title; nor as a
Book of old Receipts put forth with false pretension
to novelty. The contents are, for the most part,
ENTIRELY NEW; and there is not a page of the Work
upon which some really useful piece of information
may not be found: information calculated to simplify
Household Duties, to Increase the Comforts of Home,
and Enlarge the Profits of Labour.

The Reader may possibly ask what is the use or
application of the humorous and sentimental para-
graphs that follow the Receipts? Their purpose may
be explained by two similes: they are the «“ decoys ”
by which we propose to ensure the attention of the
Reader—to lead him on and on, from page to page
—until, stumbling upon one good thing here, and
another there, he will find out the value of the Book,
and apply its good Suggestions to his Household
Management. Or, they may be regarded as the
“ condiment "—the spices, pepper, and salt, by which
the appetite of the Reader will be whetted, and he
will be tempted to prolong, and the more enjoy, the
repast prepared for him. Books of Receipts are not
usually READ; they are but occasionally referred to:
we want this one to be studied, because its Hints are
Realities, its Receipts are Boons, worthy of universal
acceptance.

We do not hesitate to say, that, if the Hints that
will be found in the Work are generally acted upon in
any Household, the expenditure upon the total consump-
ton of that Household will be reduced ONE FOURTH,
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That is to say : If Two Hundred Pounds a Year have
hitherto been expended, the general adoption of the
Frugal Hints here given will effect a Saving of Fifty
Pounds annually, and yet yield a great increase of
Camfort.

The Editor avails himself of the present opportunity
to thank the Public for the high estimation in which
for several years they have held his Domestic and
Educational Works. Of his various productions, such
as “ THE ENQUIRE WitHIN,” “ THE REAsoN WaHY,”
“TaE DIcTIONARY OF DALy WaNTs,” &ec., &ec., con-
siderably more than

ONE MILLION OF: VOLUMES

have been sold in Great Britain, and quite as large
a number in the United States of America.

Such a mark of public approval constitutes a great
reward, of which perhaps there can be mno better
acknowledgment than to continue industriously and
perseveringly in the course of usefulness already so
successfully pursued.






2 THE FAMILY SAVE-ALL :

Cold Beef Hashed in a Plain but Relishable manner,
with or without Bones.

SLICE the Beef in very thin pieces, and shake a little

flour over it. Chop a middle-sized onion, and put it into

a stew-pan with a #able-spoonful of Harvey sauce,

Hint 8 and an equal quantity of mushroom catchup ; boil

these together for two minutes, and then add half

a pint of stock or gravy; boil this down to half its quantity,

throw in the beef, set the hash to boil for five minutes longer,
and then serve with sippets of bread round it.

4 gg The sauce may be served with bones of the beef
Broiled and Deviled. 'The bones may be placed, if broken
into small pieces, in the centre of the hash, or on a separate
dish.

SmupLiciTY i8 good, if Liberality be joined with it. The first is leaving off superfluous
expenses; the last is bestowing them to the benefit of others that need. The first
without the last begets covetousness; the last without the first, prodigality. DBoth
make an excellent temper. Happy the place where they are found.

“ Docron,” said a querulons suffering invalid, who had paid a good deal of money for
physic to little apparent purpose, “ you don’t seem to reach the seat of my disease.
Why don’t you strike at the root of my disorder?” * So I will,” was the prompt reply,
& :‘lf you :insisr. on it:" and, lifting his cane, he smashed the brandy botile on the
gideboard.

A very agreeable dish from Cold Beef minced, with
Bread Sippets, §ec.

Cur the cold Beef into small dice, and put it into a stew-
pan with any savings of beef gravy; add a little warm
water, some mace, sliced eschalot, salt, and black
Hint 5 pepper. Let it simmer very gently for an hour.
A few minutes before it is to be served, take out
the meat and dish it ; add to the gravy some walnut catchup,
and a little lemon juice, or walnut pickle. Boil up the
gravy once more, and, when hot, pour it over the meat.
Garnish with bread sippets.
ATt a corporation dinner, one of the livery servants, an Irishman, went to a g;!ntIE-
man who was carving a joint of beef, and said, * I'll trouble you, if you please, for a

glice for my master.” * Certainly; how does your master like it?" Upon whi::h_l:h::
valet rcmrt}»;d, “Man alive, how can I tell how he likes it, until ke has fasted @¥

Sxooks says there is a marked difference between birds and women. As an
illustration of this, he cites the fact that a bit of lovking-glass on a fruit tree will
Jrighten away every bird that approaches it while the same article would alfrac
wiare fair eaes than a load of cherries.
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A capital and ready dish from Fragments of Raw Deef.

IN trimming, boning, and rolling joints of Beef, there
are very often loose bits cut off. These, with other beef,
may be made useful in the following way :—Chop
Hint 6 the beef very small, and add salt and pepper. Put
this, in its raw state, into small jars, and pour on
the top some clarified butter. When intended for use, scrape
off the clarified butter, and put it into a frying-pan; slice
some onions into the pan and fry them. Add a little water,
and then put in the minced meat. Stew it a few minutes,
and it will be ready to serve up. This keeps well, and is
always ready at hand to make an extra dish, when a guest
accidentally drops in, and provisions are short.

* Mapawm,” said Old Roger to his landlady, *“in primitive countries, beef is often the
legal tender; but madagn,” said he emphatically, striking his fork into the steak before
him, “al the law v Christendom couldn't make this beef lender”

Ir you would relish your food, labour for it; if you would enjoy your raiment, pay

for it before you wear it; if you womld sleep soundly, fate @& clear conscience fo
bed with you.

A Snack from Roasted Beef Bones.

Divipe the Bones, leaving good pickings of meat on

each ; score them in squares; pour a little melted butter

on them, and sprinkle them with pepper and salt ;

Hint 7 put them on a dish ; set them in a Dutch oven for

half or three-quarters of an hour, according to

the thickness of the meat; keep turning till they are quite

hot and brown ; or broil them on the gridiron. Brown them,
out don’t burn.  Serve with a nice gravy or grill sauce.

8 g& A very relishing luncheon or supper, prepared

with Poached or Fried Eggs and Mashed Potatoes as accom-
paniments.

AT a recent festive meeting, a married man, who should have known better, proe
posed * The ladies, who divide our sorrouws, double our Joys, and freble our uye;zgu.‘

A GENTLEMAN, who greatly disliked the cnstom of giving fi i
. 1 : g fees to servants, provided
hl.ma:nif tglt‘r}hsome farthings, and, on leaving the next party he attended, presented
ﬂ“_-:' : e footman, as he stood at the door. *1 beg your pardon, sir,” said Johnny,
ut you have made a mistale 7’ Oh, no,” said the gentleman ; “ I never give less,”
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A Dish from Cold Beef or Mutton, with Potatoes and
Bone Gravy.

Mixce either of the above cold meats. 'Take all the

boues you have saved for some days, and chopping them

in pieces, put them in a saucepan, with cold pota-

Hint 9 toes, or potatoes boiled at the time for the purpose ;

or peeled and sliced raw. When the potatoes

are thoroughly incorporated with the gravy, take out the

bones, and put in the meat; stew the whole toge ther for an
hour before serving.

“Wnat a small kitchen!" exclaiined Queen Elizabeth, after going over a hamdlsonine

mansion. * It is by having so smuli a kitchen that I am enabled to keep so large a
wmansion,” replied the owner.

A nice dish from Cold Beef, with Mashed Potatoes.

MasH potatoes, either in a plain way, or with hot milk,
and the yolk of an egg, and add some butter and salt.
Hint Slice the cold Beef, and lay it at the bottom of a
pie dish, adding to it some sliced eschalots, pepper,

10 salt, and a little beef gravy; cover the whole with
a thick paste of the potatoes, and make the ecrust to rise
like a pie crust. Secore the potato erust with the point of
a knife in squares of equal size. Put the dish before a
fire in a Dutch oven, and brown it on all sides. When
nicely browned, serve immediately. This, with an apple
tart or dumpling to follow, is a capital make-shift dinner
for a small family ; or a nice supper for a winter’s evening,
Awn Irish honsemaid, who was sent to call a gentleman to dinner, found him engaged

in using a tooth-brush. * Well, is he coming ?"” said the lady. * Yes, ma’am, dicectly,
he's just sharpening his teeth!™

“ Rissoles” of Cold Beef, Mutton, or Veal.

Mince cold Beef or Mutton, season it to liking, and
moisten with a little mushroom or walnut catchup. Make
Hint with beef dripping a very thin paste, and roll it
into thin pieces about four wnches square ; enclose
11 in each piece some of the mince, in the same way

as for puffs, cutting each neatly round ; fry them in dripping
of a very light brown. The paste can scarcely be rolled
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out too thin. Cold Veal may be dressed in the same way,
grating into it some bits of ccoked ham, and mixing with
white sauce, flavoured with mushrooms. Bhe same mince
may be fried in balls without pastry, being first cemented
together with egg and bread crumbs.

NEevER go late to a friend’s dinner ; for you may have observed that when a company
is waiting for a guest, they 6l up the time by loading him wth abuse.

To make a very relishable dish from Cold Beef or
Mutton, with the addition of Poached Eqgs.

TaxE the inside of a sirloin of Beef or of a leg of Mutton.
(These parts are recommended, but any other parts may be
: used.) Cat into slices of equal thickness, and
Hint : :

broil them ecarefully over a clear smart fire, until
12 slightly brown. Lay them upon a dish before the
fire to keep hot; then poach some eggs, and lay around the
meat, or mashed potatoes, or both. For sauce, add a few
drops of eschalot wine or vinegar, or any favourite gravy
or sauce. This is a savoury zest for luncheon or supper;
aud it is proper to observe that the under-done parts of
meat are best for the purpose.

Coarnes THE Secoxp gave the name to the picce of beef called the * Sirloin.”
Having dined from a loin, and being well pleased with the joint, he asked its name, and
being told that it was a loin of beef, said joconsely thut it should be knighted for its
merits; then extending his sword over it, he exclaimed, * Henceforth be Sir Loin.”

Nice Patties from Under-done Beef.

Cur the meat into small dice, season with pepper, salt,

Hint and a little chopped onion. Make a plain paste,
and roll it out thin; fill it with the mince, close
up, and fry or bake to a light brown.

14 gz Or make Rolls or Pasties in a similar manner,
Add a little warm beef gravy, when the pasties are served.
This may be done by making a hole in the paste, and
pouring in the gravy before they are sent to table.

“My dear,” inquired a young wife of her husband, as she turned up her rosy little
mouth to be kissed, “ have you seen the magnificent set of walnut furniture which the
JEL};L;'nsea h:ll'ﬂ! just bought® * Hem! no, my love, but I've scen the bill, which quite
satisfies me!"
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Under-done Beef, served as Steaks, with Cold Cabbage
or Potatoes, warmed.

Cur the meat in slices, an inch and a half thick, securing
a good proportion of fat; lay them on a gridiron over a

Hint quick fire ; turn often, but do not stick a fork into

them ; as soon as brown, lay them on a very hot

dish, which has been rubbed with eschalot, and
pour over some hot gravy of the joint, and a spoonful of
warmed catchup. Add salt and pepper.

16 B=¥ If the seasoning is added while the meat is being
broiled, the latter will be hardened, and the pieces wasted.
The steaks will be gound excellent served upon Warmed
Cabbage chopped, with butter, pepper, and salt added ; or
the cabbage in a separate dish, with sliced Fried Potatoes

round it.

Two gentlemen were talking in a coffee-house of the best method of dressing a beef
steak. One of them observed, that, of all receipts, the one given in the words of
Macbeth, when he deliberates on the intended death of the king, is the best:—

“If it were done, when 'tis done, then "twere wel.
It were done quickly.”

A niee Dish from Cold Carrots and Beef.

SLICE the Beef and the carrots; put an onion to a good
gravy, either from the joint, or stewed from the bones; let
Hint the carrots and beef simmer in the gravy ; add
vinegar, pepper, and salt; thicken the gravy,
17 and take out the onion, or not. Serve hot, with
bread sippets.
“ My dear,” said a young wife, returning from a ball, “I have learned on2 of the
most difficult steps.’”” *“ There is a step,” replied the husband, “ the most valnable of

all ; but it is one, I fear, you will never care to learn,” * Indeed! what can that be?”
“ It is to step into the kitchen!™

Henre is a recipe to get rid of an old acquaintance, whose society you do not like :—
If he is poor, lend him some money; if he is rich, ask him to lend you some. Both

means arve certain.

A nice Breakfast, Luncheon,” or Supper Relish, from
Potted Cold Beef.

HAvING a joint of dressed Beef, which cannot be con-
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sumed, proceed in the following manner:—Drain the meat

: from gravy, pull it to pieces, and beat it in =
Hu mortar with mixed spices, and oiled fresh butter,

18 il it resembles a stiff paste. Flavour it with
anchovy, eschalot, chervil, or tarragon, dried and powdered.
Put it into small potting cans, press down, and cover with
plenty of clarified butter.

19 K=" The more it is beaten in the mortar, the better
it will be, and keep longer.

“Wuy did you leave your last place?" inquired a young housekeeper, about to
engage a new servant. * Why, you see, ma'am,” replied the applicant, *1 was too
good leoking, and, when I opened the door, folks feok me for the missus!™

A very nice Family Dish from Cold Beef, and Mashed
Potatoes and Flour.

Cur the cold meat into slices, half an inch thick, four
inches long, and two inches broad, as nearly as possible.
Hint Season the slices, and spread thinly over them a
forcemeat of bread-crumbs, and a little shred suet

20 or marrow. Take the gravy left from the joint,
or stew a gravy from the bones; thicken with butter,
rolled in flour, and season it with an anchovy, or a little
catchup.

21 E=F Or, the bits of meat, when not large enough to be
sliced, as above, may be minced, seasoned, and rolled, in a
paste of Mashed Potatoes and Flour. Close the rolls, fry
them in dripping, and brown before the fire,

A wir and a fool in company, are like a erab and an oyster: the one watches
till the other opens his mouth, and then makes small work of him.

An excellent method of re-dressing Cold Roast Beef,
Mutton, or Lamb.

Cut the meat into small thin slices, season well with
pepper and salt, and dip each lightly in bread-crumbs,
Hint moistened in gravy or melted butter ; lay them on
99 a dish, and cover them with a thin layer of chopped
pickles, and moisten with pickle-vinegar, and the



S THE FAMILY SAVE-ALL :

gravy from the cold meat; warm in a Dutch oven, and
carnish with fried sippets, or potato-balls,

THERE ean be no objection to brodds in the lhouse, so that they emanate only from
the Ritchen.

To re-dress Cold Stewed Rump of Becef.

Cur into slices a quarter of an inch thick; trim them
Hint neatly ; soak them till heated in a little broth ;
or glaze them, after heating through in an oven,
and scrve with tomato sauce, or sauce piquant.

Ax old lady was in the habit of teaching the duty of charity te her grandchildren, in
this manner :—* My dears, when I and your father and mother have finished our meals,
when you have eaten all you conveniently can, and when you have fed the three cats
and the parrot,—then, my dear childven, remember the poor.”

Another Method of Dressing Cold Sirloin of DBecf.

Cur the under-done parts of the meat in long narrow
slices, about an inch thick, leaving, if possible, a little fut
attached to each piece. Secason with salt and
mixed spices, dredge with flour, and heat them in
oravy from the joint; season to liking with
auchovy, eschalot, or shredded onion, and a little vinegar.

25 KT The slices may be Broiled, and served with the
hot sauce, with Fried or Mashed Potatoes.

Hint

Tue great end of prudence is to give cheerfulness to those hours which splendour
sannot gild, and excitement cannot exhilarate ; those soft intervals of unblended
smusement, in which a man shrinks to his natural dimensions, and throws uside the
ormmnents or disgnises which he feels in privacy to be useless incumbrances, and to
lose cftfect when they become familiar,

A Fricassee from Fragments of Cold Beef.

Cur the meat into thin slices, and free them from gristle
ard fat. Take some stock, and thicken it with butter
Hint rolled in flour; and, for seasoning, use parsley,
young onions, pepper, and salt; strain the sauce,
26 and warm the meat in it, standing by the side
of the fire.
27 K5 If something a little better is required, add a
elass of Port Wine, the yolk of an Egg, beaten, and the
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juice of a Lemon. Stir the Fricassee, and do not allow it
to boil.

A rensox asking Diogenes what was the best dinner-hour, he :mﬁwcreg, “Iﬁn}- hour.*
 Nay," said the man, * any hour will not suit rich and poor ton." ** But it will, thongh,"

retorted the philogsopher; * a rich man can dine any hour that fAe Ldes; bot o poor
man, any hour that ke can.

Cold Beef, Mutton, Veal, Game, or Poulltry re-cooked
s Egg Croquettes.

Taxe a pound or more of cold meat, and mince it very
fine; then put it into a mortar, with a small Spanish onion,
int about a table-spoonful of parsley chopped fine, add
an ounce of good butter, with salt and pepper,
28 and work all well together. Boil six fresh eggs
for twelve minutes, dress them in cold water, and take off
the shells and skins; take out the meat {from the mortar,
moisten it with well-beaten white of egg, and cover the
coes with the meat so prepared, about half an ineh thick.
Itoll them in flour, or fine bread-crumbs; {ry them in
hoiling oil ; drain them well ; make a gravy from the bones
of the cold meat, then stew it, and flavour to liking. Cut
the croquettes lengthways with a sharp knife ; sct them
in the dish, with the thick sauce in the middle.
29 K= This gives a little trouble ; but, as an occasional
side-dish, it will be found very pleasing boih to the cye
and the taste.

A coop housewife should not Le a person of one idea, but should be familiar with
the flower garden as well as the flour barrel ; and though her lesson should be to lessen
vipense, the odour of a fine rose should not be less valued than the ovder of her house-
Lold.  She will prefer a yard of shrubbery to a yard of satin. If her husband is a
skilful sower of grain, she is equally skilful as a sewer of garments. lle keeps his
hioes bright by unse ; she keeps the hose of the family in order.

A very nice Dish of Minced Mutton, and Mashed
Potatoes.
Mixce the Mutton finely, and stew it in a little gravy,
Hint ° which add a dessert-spoonful of mushroom or
walnut catchup, and a little butter. Stew till hot ;
thicken with a little flour, and serve on a dish
surrounded by mashed potatoes.
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31 " An inexpensive Gravy for all Stews, Hashes,
Minces, Haricots, &c., may be made of a large onion, some
whole pepper, a piece of bread highly toasted, but not
burned, and a dessert-spoonful of walnut ecatchup, boiled
two hours in-a pint of water.

Tue other day, a facetious individual who had cause for suspicion, sent a sheep'
hewd and potatoes to a neighbouring bakery. When Doughy took home the savoury
ilish at dinner-time, he expressed some surprise that the eyes shonld have been left in
she head. ** My dear fellow,” said the eccentric, with a knowing wink, “ they were
fefe there (o see that no one stole the polaloes.”

A nice Hash of Mutton, with the addition of Herbs,

MeLt a piece of butter with some finely chopped es-

chalot, parsley, and half a pint or less of mushrooms ; boil

Hint them gently in the butter ; then, by degrees, mix

in a large spoonful of flour, half a pint of broth,

and stew till the ingredients are well combined.

Let it become a little cool, and then put some mineced
under-done Mutton into it, without boiling.

Taeopore Hoor once dined with Mr. Hateliet, * Ah, my dear fellow,” said his host,
deprecatingly, ** I am sovry to say vou will not get to-day such a dinner as our friend
Tom Moore gave us.” ** Certainly not,” replied Hook, * from a Hatchet one can expect
nothing but a chop.”

An Economical Family Dinner of Mutton, warmed with
Sauee and Vegetables.

Cur the meat into chops, and trim off the fat, &e. Take
some well-seasoned stock ; if you have none, prepare some
Hint previously by stewing the bones, fat, gristle, &e.,
not only of the mutton, but of any other meats.
Simmer the meat in the stock, and add, already
boiled, half a dozen or more button onions, some sliced
carrot, or carrot cut in squares, and a turnip cut into
diamonds.
34 [ Lamb may be re-dressed in all the ways recom-
mended for Mutton.

A GENTLEMAN, taking an apartment, said to the landlady, **I assure :,'Du,_mm!um. |
never left a lodging but my landlady shed tears.” She answered, “ I hope it was not,
gir, because you went away without paying."
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Very Nice Sausages, or Balls, from Cold Mutton.

TAKE, say a pound, of the most under-done part of a
boiled leg of Mutton; chop it very fine, and season with
. pepper, salt, mace, and nutmeg ; add six ounces
Hint
of beef suet, some pounded sweet herbs, a quarter
of a pound of grated bread, and the yolks and
whites of two eggs well beaten, and a clove of garlic or
eschalot. Mix well, and press down into a pot. Use as
sausages ; or roll into balls, and fry a nice brown.

A FEMALE servant, sweeping out a bachelor’s room, found a four-penny piece on the
carpet, which she carried to the owner.  * You may kKeep it for your honesty,” said he,
smiling, and chocking her under the chin. A short time after, he missed his gold
pencil-case, and inguired of the girl if she had seen it. * Yes, sir,” was the reply.
* And what did you do with it?"" * Kept it for my honesty, sir!™

Mutton Hashed in a homely but savowry way.

Taxe three pints of stock gravy, a large onion cut into
rings, some pepper and salt ; let them boil until the onion
“Hint is done ; then add a little thickening ; or, if there
should be any cold melted butter left from the
day before, it will 'do as well ; put in your meat,
and let it simmer for ten minutes. Toast a round of bread,
cut it into sippets, and place them round the dish ; then
pour the hash into the dish, and serve with hot potatoes.

A 1apT meeting a girl who had lately left her service, inquired, * Well, Lucy, whera
do you live new ?''  * Please, ma'am, { don't live now, ['m married,”’ replied the girl.

Mutton Hashed in the style of Venison.

TAKE three pints of stock gravy, put it into a saucepan,
and let them boil; then add a gill of port wine, some
cayenne pepper and salt, some flour to thicken,
and a little bit of butter ; cut the Mutlton into
slices and put it in, and let it simmer for four
or five minutes ; do not let it boil, or the meat will become
hard ; make a nice puff paste, roll it out, then cut into
diamonds and fry them in boiling fat; then dish the hash,
placing the sippets of puff paste as a border round the
dish. Serve with currant jelly.

Hint
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38 B To improve Hashes, a well-seasoned Gravy may
be prepared by stewing Bones, Gristles, and Trimmings,
well seasoned with pepper, salt, and onions.

. ?:IML'L I cut this loin of mutton saddlewise " said a gentleman. * No,” said one
of his guests, *cut it bridlewise, for then 1 may chance to get a bit in iy mouth.”
“ Bubble and Squeak,” or a nice way of serving up Cold

Beef, Pork, or Mutton, with seasoned Cabbage.

BuesLeE and Squeak js usually made with slices of cold
Loiled salted beef fried in butter ; but any under-done Beef
Hint Mution will do. Cut the meat into slices ;
pepper, salt, and fry them lightly. When done,
39 lay them on a hot dish-or drainer, .and while the
butter or fat is draining from the beef, take a cabbage,
already boiled in two waters, or left cold from yesterday ;
chop it small, put it into the pan, and add the fat that may
have drained from the meat, with a little more, if required.
Season with pepper and salt, and keep stirring, that it
may be equally warmed and seasoned. When taken from
the fire, sprinkle over the cabbage a little vinegar, just
cnough to give it a slightly acid taste. In dishing up,
lay the cabbage in the middle of the dish, and the slices
of meat avound it. For sauce, if desired, anything adapted
for steaks, chops, or cutlets.
A FRIEND, riving a dinner-party the other day, said to his gunests, after they had
finished the meal, * It's not every day that we kill a piz; so we'lll have a bottle of

chiampagne!™ “ What connection is there between a pig and champagne?” * The one
bubbles, and the other squeaks!™

Cold Breast of Mutton or Veal, Grilled.

Pare and trim the joint ; egg and crumb it, and broil,
or warm it in a Dutch oven. Serve Veal with White Sauce,
made thus :—Put equal parts of broth and milk
into a stew-pan, with an onion and a blade of
mace ; set it on ihe fire to boil ten minutes. Rub
together on a plate an ounce cach of flour and butter ; put
it into a stew-pan, stir well till it boils ; then stand it near
the fire on the stove, stirring it every now and then till it

Hint
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becomes quite smooth ; then strain it through a sicve into a
basin ; put it back iuto the stew-pan ; season it with salt
and the juice of a small lemon ; Dbeat up the yolks of two
egas, with about three table-spoonfuls of milk ; strain it
through a sieve into your sauce : stir it well, and keep it
near the fire, but do not let it boil. Secrve Mutton with
Yaper Sauce, or with 1Wow-Wow Sauce, as follows :—Chop
some parsley-leaves very fine, quarter two or three pickled
cucumbers or walnuts, and divide them into small squares.
Put into a saucepan a bit of butter the size of an egg ;
when melted, stir to it a table-spoonful of vinegar, the same
quantity of mushroom catchup, and a tea-spoonful of made
mustard ; let it simmer together till as thick as you desire,
and then put in the parsley and pickles to warm,

4] g If greater piquancy is required in the sauce, add
any other pickles or condiments to taste.

Footg, dining at the house of Mrs. Thrale, found nothing to his liking, and sat in
expectation of something better. A neck of mutton being the last thing, he refused
it, as he had the other dishes., As the servant was taking it away, however, under-
atanding that there was nothing more, Foote called out to him, * Hollo! John, Lring
that back again. 1 find it's neck or nothing!™

A very nice Pie of Cold Boiled Veal and Ham,

with Liver.

Taxe one pound of cold boiled Liver, chop and pound
it in a mortar, and one pound of Sausage Meat. Take also
Hint about a pound of cold Veal, chop and pound it; add
pepper and salt, a little parsley minced, and a little
2 the green parts of young onions, chopped fine ;
mix these in a mortar, and set aside until wanted ; take
about one pound of cooked Ham, fat and lean, which also
chop and pound in a mortar, and set aside. Prepare a pie-
dish by putting a crust all round the bottom ; place in the
dish a thin layer of the sausage meat, with slices of trufiles
stuck here and there ; now a layer of the pounded ham ;
then truffles again ; then veal and more truffles; then liver;
and proceed in this way till the dish is full. Cover with a
iight flaky erust, and bake ; add a little gravy.
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43 g Good either hot or cold ; it may be made as a
Raised Pie; and will be found a great improvement upon
the ordinary Veal and Ham pie.

* JeM," said a little boy, who was boasting of his father’s new house, * we have got
such a fine portico, and mahogany doors, and plate glass windows, and on the top is a
eupola, and it's going to have something else.” * What is it?" asked his interested
companion. * Why, I heard father tell mother this morning that we are going to
have a morigage upon it.”

A nice Ragout of Cold Veal.

Cur the cold meat into small round cutlets, trimming off
the rough parts, bones, &c. With the bones and trimmings,
Hint an onion, a turnip, and carrot, make a little good
gravy. Melt some fresh butter in a frying-pan,
44 ;14 flour and brown the slices of Veal of a light
brown ; take them up, strain the gravy into the pan, and
thicken the sauce to a proper consistence with butter rolled
in flour. When smooth and well mixed, put in the cutlets,
and let them simmer very slowly. Season to liking with
pepper, mace, catchup, and anchovy, or mushroom powder.
Skim the sauce, and pour it hot over the cutlets.

Samp Tom, * Since I have been abroad, I have eaten 50 much veal that I am ashamed
to look a calf in the face!™ “1 &'pose, sir, then,” said a wag, “ you contrive to shave
without @ glass 1"

A nice Haricot from Cold Neck of Veal.

SAw or break the bones off short. Have ready a pint of
green peas, boiled, a cucumber pared and cut into thin
slices, and two cabbage-lettuces cut into quarters ;
stew these in a pint of gravy until they are tender ;
then put them to the peas and the Veal, and stew
gently for a few minutes. Add a little more gravy if
necessary. Serve hot, with forcemeat balls round the dish,

46 gz The proportion of vegetables must, of course,
always be determined by the quantity of meat. For
instance : a large cucumber may be too large; two large
cabbage-lettuces may be too great a quantity.

WaEN you have lost money in the streets, every one is ready to help you to look
for it; but when you have lost your charaeler, every one leaves you to recover it

L8 vou call.
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Cold Veal and Fowl Minced, and served on Sippets.

Mixce the white part of a cold Fowl, either roasted or
boiled ; put it, together with some thin slices of Veal, into a
: saucepan, also some white stock, a squeeze of
Hint ) ¢
lemon, a few drops of eschalot vinegar, and a little
& sugar ; simmer for a short time, and serve upon
bread sippets, laying the slices of veal upon the mince.

“ Has that cookery-book any pictures?” said Miss M. C. to a bookseller. * No,
madam, none,” was the answer. “ Why!™ exclaimed the witty and beautiful lady,
* what is the use of telling us how to make a good dinner, if they give us no plafes¥"

Another very nice way of Dressing Cold Vel

Mixce the fat and lean of cold roast Veal together ;

season it well with grated nutmeg, lemon-peel, white

pepper, and salt ; moisten with a little rich white

stock, and a beaten egg ; butter a pudding shape ;

put in the mince, and press it firmly ; cover it

closely, and set it into a pan of boiling water ; let it boil

an hour. Serve it with a white gravy thickened ; or, when

turned out of the shape, rub it over the top with the beaten

yolk of an egg ; sift bread ecrumbs thickly over, and brown

it in a Dutch oven ; baste it with a little melted butter.
Grarnish with fried parsley, or sliced lemon.

EverzTorsc useful or neeessary is cheapest ; walking is the most wholesome exercise,
water the best drink, and plain food the mwost npurishing and healthy diet—even in
knowledge, the most useful is the most easily acquired.

Minced Veal with Gravy from the Bones.

TAkE the bones and trimmings of the Veal, and stew
them down to a nice gravy. If you have no bomnes or
trimmings, a few spoonsful of wveal or mutton

broth, or pot liquor, will do; add a little mace,

white pepper, salt, lemon-peel grated, and a table-
spoouful of mushroom catchup. Take out some of the
gravy when nearly done, and letting it get cool, thicken it
with flour and a little butter, and boil it up with the rest
of the gravy. Cut the meat into sma!l dice, and put it



16 THE FAMILY SAVE-ALL :

into the stew-pan with the gravy. Serve it up quickly
after the meat has been put in.  Garnish with bread sippets.
A little lemon-juice added to the gravy improves its flavonr.

50 g This makes a very nice dish, put into scallop
hells, eovered with Bread Crumbs, sprinkled with bits of
putter, and browuoed in a Duteh oven, or a cheese toaster.

ol g& Another nice dish may be made by mincing
Stewed Mushrooms with the veal, thickening the liquor,
putting a little eremn to it, and serving garnished with
toasted sippets.

SoMeE men devote themselves so exclusively to their business as almost entirely to
neglect their domestic and social relations. A gentleman of this class havine failed,
was asked what he intended to do. “1 am going home (o gel acquainted with my
wife and cfildren” =ail he,

A nice Haslh of Cold Veal.

ITAvING cut the meat into thin slices, and trimmed them,

warm it in gravy drawn from the bones and trimmings, to

: which add any left from the joint. Thicken with

a little butter rolled in flour, and season with mace,

minced lemon-peel, a spoonful of lemon pickle, or

the juice of a lemon. Serve with bread sippets and slices
of lemon.

“Papa, what is that pieture over the mantel-picee®” ‘The vain father answered,
“ Why, that's papa’s arms, my darling!” * Then why don’t you have your legs there
fon B was the reply.

A capital Hash of Cold Calf’s Head, or other parts
of Veal.

Garuer all the pieces of flesh from the bones, cutting
ihie palate, &e., into smaller pieces than the other parts of
: the meat. Take about three pints of the liquor
San in which the head was boiled; break the bones,
{3 and stew them with a small bunch of savoury herbs,

a carrot, an onion carefully fried in slices, a dozen corns of
pepper, and either a slice or two of lean ham or smoked
beef, Simmer until the liquid is reduced nearly one-half,
strain, and skim off the fat, thicken with a little butter
rolled in flour, and add a little spice, mushroom catchup,
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or Harvey's sauce, and a small quantity of chili vinegar,
Heat the meat slowly in the sauce.

54 g Other parts of Veal, especially the Neck, Breast,
Knuclle, and Feet, may be dressed or warmed in the
same way.

A GENTLEMAN whose house was under repair, went one day to see how the job was
getting on, and observing a quantity of nails lying about, said to a carpenter, ** Why

don’'t you take care of these nails, they’ll certainly be lost?" © No,” replied Muaster
Cuopstick, * you'll find them all in the bill.”

A Fricassee of Cold Veal.

TAkE some slices of cooked Veal, and put them into a
stew-pan with water, a bundle of sweet herbs, and a blade

Hint of mace, and let it stew till tender; then take out
the herbs, add a little flour and butter boiled
together, to thicken it a little, then add half a pint
of milk, and the yolk of an egg beat very fine; add some
pickled mushrooms, but some fresh mushrooms should be
put in first, if they are to be had; keep stirring till it boils,
and then add the juice of a lemon; stir well to keep it
from curdling; then serve it in a dish, garnished with
lemon.

“Taene were three hours and a half lost by you this morning,” said a lady to a
sluggish servant. “I was only half an hour late, ma'am,” she replied. * True,”
rejoined her mistress, “ but there was a family of seven wailing for you.”

Cold Veal dressed with White Sauce.

Boir milk with a thickening of flour and butter; put
into it thin slices of cold Veal, and simmer in the gravy
Hint till it is made hot, without boiling. When nearly
g done, beat up the yolk of an egg, with a little
J anchovy and White Sauce ; pour it gently with the
rest, stirring it all the time; simmer the whole together,
and serve it with sippets of bread, and curled slices of
bacon, laid alternately.

It is said to have been satisfactorily demonstrated, that e ife
q very time a wife scolds her
h}}shund she adds a wrinkle to her face! It is thought the announcement of this fact
will have a most satisfactory effect, especially as it is understood that every time a
wife smiles on her husband it will remove one ar the old wrinkles.

C
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To re-cook Roasted Veal

TAKE a piece of Veal that has been roasted (but ot
over-done), cut it into thin slices; take from it the skin and
Hint gristle; melt some butter, in which put some
57 chopped onions; fry the onions a little, then shake
some flour over them; shake the pan round, and
put in some veal stock gravy, a bunch of sweet herbs, and
some spice; then put in the veal, with the yolk of two eggs
beat up with milk, some grated nutmeg, parsley shred
small, lemon-peel grated, and a little juice; stir it one
way until thick and smooth, and put it into the dish.
This converts an insipid cold meat into a very relishable
entrée.
58 gz Remember that meats when re-dressed, having
lost some of their original flavour, require more seasoning
than at the first.

AN American editor says he has heard of an economical man, who always takes Lis
dinner in front of a mirror, to double the dishes. The writer says he doesn't know
what's philosophy, if this isn't. We presume the real reason is that the man finds it
& cheap way of enjoying his glass with his meals,

A very nice dish of Calf’s Chitterlings.

CreEaN some of the largest Chitterlings, cut into lengths
proper for puddings ; tie one of the ends close ; take some
Hint Bacon, and cut it like dice, a Calf’s Udder, and the
fat that comes off the chitterlings ; put them into a
stew-pan, with a bay-leaf, salt, and pepper, an
eschalot cut small, some mace, and pepper, with half a pint
or more of milk, and let it just simmer ; then take off the
pan, and thicken with four or five yolks of eggs, and some
crumbs of bread ; fill the chitterlings with this mixture,
which must be kept warm ; make the links like hog’s
puddings. Before they are sent to table, they must be
boiled over a moderate fire ; let them cool in their own
liquor. Very nice and light eating in the summer time

BeTTER to go to bed supperless, than to rise in debl.
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A nice Luncheon or Supper Cake from Cold Veal.

Take as much cold roasted lean Veal as will fill a small
cake mould, and pound it in a mortar, together with a slice
of Ham or Bacon, a piece of the crumb of bread
soaked in cold milk, two eggs well beaten, a small bit
of butter, the same of eschalot, or onion ; season
with pepper and salt, and mix all well together ; butter the
mould ; fill it in, and bake in an oven for about an hour ;
turn it out when cold, and cut into slices.

61 S To be eaten cold. Garnish with pickled eggs
and parsley.

Ile not affronted at a jest: if one throw salt at thee, thou wilt take no harm,
unless thow hasi sore places.

Hint

A very nice dish of Cold Lamb and Cucumbers,

or Spinach.

Fry slices or chops of cold Lamb in butter till they are
slightly browned. Serve them on a purée of cucumbers,
or on a dish of spinach ; or dip the slices in bread-
crumbs, chopped parsley, and yolk of egg. Some
grated lemon, and a little nutmeg may be added.
Fry them, and pour a little good gravy over them when
served. i

65 B=2F" The various methods of re-dressing Mution are
applicable generally to Lamb.

Hint

A LADY who made pretensions to refined feelings went to her butcher to remonstrate
with him on his eruel practices. * How," said she, * can you be so barbarous as to put
innocent little lambs to death?” “ Why not? madam,” said the butcher; *you
wouldn't eat 'em alive, would you?"

The only “ Cold Shoulder” which can be shown
to a Friend without Offence.

A SHOULDER of Lamb, or a material part of one, being
lefs cold, proceed in the following manner :—Score the
Hint shoulder in squares, rub it wit]:n the yolk of an egg,
64 pepper and salt it ; and rub with bread crumbs and
dried parsley, or sweet herbs. Broil it over a clear

fire ; or put it in a Dutch oven, until nicely browned.
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Send it to table with Grill Sauce, made of half a pint of
gravy, to which has been added an ounce of fresh butter
rubbed into a table-spoonful of flour, the same of mushroom
or walnut catchup, two tea-spoonsful of lemon-juice, one of
black pepper, a quarter of a rind of lemon, grated very fine,
a tea-spoonful of essence of anchovies, a little eschalot wine
and chili vinegar, or a few grains of cayenne. Simmer
together for a few minutes, pour a little of the sauce over
the grill, and send up the rest in a tureen.

65 =" The Sauce may be simplified at discretion, if the
above ingredients are not all at hand.

66 BES" A cold shoulder of Mutton, having only a little
meat upon the blade bone, may be dressed in the same way.
Serve with Caper Sauce poured over it, or Melted Butter, in
which should be mixed some Mushroom Catchup, Lemon,
Pickle, and Harvey Sauce, say a table-spoonful each.

SoMERODY says, * A wife should be like roasted lamb—tender, and nicely dressed.™
An impertinent fellow adds, and * without sauce.”

A nice Ragout from Cold Lamb.

SEPARATE the ZLamb from the bones, and cut into
convenient pieces ; lard with Bacon fried of a light brown ;
Hint and stew very lightly in mutton gravy, sufficient to
cover it; season with sweet herbs, pepper, salt,
and spice. Strain off the gravy, keeping the meat
hot, and add to it some oysters browned in a frying-pan, and
freed from the fat in which they were fried ; half a glass of
port wine ; a few mushrooms, and a bit of butter, rolled in
flour ; the juice of half a lemon ; boil together for a few
minutes in the gravy, and pour the sauce over the lamb.
68 H==" Mutton may be served in the same way.

Weur 15 a cricket on the hearth like & soldier in the Crimea?® Because he often
advances under a brisk fire.

Cutlets of Cold Lamb or Mutton.

TaxE the cutlets from the remains of a roast loin or neck,
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n of aa under-done stewed or boiled joint; dip them into
Hint egg and well-seasoned bread-erumbs, and broil or
fry them over a quick fire, that they may be
69 prowned and heated through, without being over-
done. When the cutlets are broiled, they should be dipped
into or sprinkled with butter just dissolved. A few
additional crumbs should be made to adhere to them after
they are moistened with this.
70 = This is a very good method of serving a half-
roasted Loin or Neck. "
A GENTLEMAN at an eating-house asked the person next to him if he would please to
pass the mustard ? * Sir,” said the mar, * do you mistake me for a waiter?* * Uh, no,
sir,”” was the reply, ** I mistook you for a gentleman.”
A capital Dish, with which may be used up Cold or
other Vegetables, of various hinds.

Cur some rather fat Ham or Bacon into slices, and fry
to a nice brown ; lay the slices aside to get warm ; then
Hin mix equal quantities, or any proportions that you
; may happen to have, of potatoes and cabbage,
1 cqul iflower, or brocoli, and fry the mixture in the
fat from the meat. The newly-blown brocoli or cauliflower
will answer quite as well as the ripe. Well season with
pepper.
ForyMeRLY women were prohibited from marrying till they had spun a regular set of

bed farniture, and, till their marriages, were consequently called Spinsiers, which
term continues to this day in all legal proceedings.

To re-dress Cold Roast Pig.

CARVE the remains into neat pieces, and warm them in a
. . sauce made of stock and sweet milk, the yolk of an
Hint ‘ e
"o egg beaten, and stirred gradually into it. Season
with peppercorns, onions, a few sprigs of parsley and
lemon-thyme, and a bit of lemon-peel. Strain the sauce,
and warm the meat in it.

A LITTLE boy, nine or ten years of age, was called as a witness at a late trial at
vambridge. After the oath was administered, the chief justice, with a view of ascer-
ruining whr{t]mr the boy was sensible of the nature and importance of an oath,
4 Wregsed him :—* Little boy, do you know what you have been doing?” “ Yes, sir,”
%3 boy replied, “I have been keeping pigs for Mr. Banvard.”
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Another method of re-dressing Cold Sucking Pig.

WHEN the shoulders are left entire, remove from them
the skin, turn them, dip them into eclarified butter, or best
Hint salad oil ; then in bread-crumbs, highly seasoned
with cayenne and salt. Broil them over a clear
fire, and send them to table while hot. Serve

with tomato sauce.

74 B Curried Crumbs, and a Curry Sauce, will give
an excellent variety ; and savoury herbs, with two or three
eschalots chopped, and mixed with the bread-crumbs, and
brown eschalot sauce to accompany the broil, will be liked
by many.

“" No san,” says Mrs. Partington, * was better caleulated to judge of pork than my

poor husband ; he knew what good hogs were, for he had been brought up with "ém
Jrom his childhood.™

A sErVANT girl received the following written character from a person who meant
to recommend her:—* This is to certify that Isabel Wier served with us Duoring
the last half-year, and we found her in every respect Creditable, and firee from
nothing that was in any way wrong.”

A very nice Entrée from Cold Sucking Pig.

ReEMovE the flesh from the bones, and also the skin;
cut into convenient pieces. Melt a bit of butter, the size of
Hint " €29 and throw in six er eight button mush-
: rooms, cleaned and sliced; shake them over the
70 fire for three or four minutes; then stir to them a
dessert-spoonful of flour, and continue to shake or toss them
gently; but do not allow them to burn. Add a small bunch
of parsley, a bay-leaf, a middling-sized blade of mace, some
salt, a small quantity of cayenne or white pepper, half a
pint of white stock, and from two to three glasses of light
white wine. Let these boil gently until reduced nearly
one-third; take out the parsley and mace, lay in the meat,
and bring it slowly to the point of simmering; stir to it the
beaten yolks of three fresh eggs, and the strained juice of
half a lemon. Serve hot.

WHENEVER our neighbour's house is on fire, it cannot be amiss for the engines to
play a little on our own. Better to be despised for too anxious apprehension, than
ruined by too confilent sveurity.
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Pork Cutlets re-dressed, with Sauce.

Pork CurrLeTs may be re-dressed by broiling ; they may
: be cut from the cold neck or loin; the skin should
L be left on and scored. Serve them with pepper aud
76 salt, and broil over a clear fire, taking care that
they do not become scorched.
77 B Serve them with Sage and Onion Sauce, and
gravy, eschalot, plain onions, or fine herbs; or with
cherkin, tomato, or poor man’s sauce.

MepicAL writers all agree that gluttony conducts more people to the grave tlmp
drunkenness. The old adage is true, that “many people dig their graves with their
teeth.""

To make a nice Dish of Cold under-done Pork, either
Roasted or Boiled,

Cur the Pork into slices, and fry lightly; make apple
sauce, and place it in the centre of a dish, laying the slices

Hin of pork around it. Cold boiled pork may be made
: into Rissoles, being minced very fine, like sausage-
meat, and seasoned to liking. Either of these
forms an excellent side or corner dish.

Careful as the cook may be to send Pork to table well
done, she is apt to be misled by appearances; and, as
under-done pork is absolutely uneatable, it is very desirable
to know how to dispose of it to advantage. One criterion,
which the cook will do well to observe, is this,—if the
qravy latest from the meat is of a red colour, the joint is still
under-done.

A Youxc gentleman, who was somewhat elaborately dressed, was recently placed in a
witness-box, to give evidence. At the conclugion of the cross-questioning, as he was
ubout to leave, the counsel said, * I believe, sir, you are a stock-broker?”™ **I ham,”

was the response., * Very well, sir; then all I can say, is, you are & very nicely
cressed ham )™

Excellent Sausages from Cold Pork, to be eaten Cold.

SeasoN fat and lean Pork with salt, black pepper, and
] allspice, all in fine powder, and rub into the meat.

gint - : : :

Mince very fine, and fill the skins; tie up the

79
ends, and hang the ssusages 1o smoke, as hams



24 THE FAMILY SAVE-ALL :

are done, but first wrap them in a fold or two of old
muslin,

ToE best cure for low spirits is business—one-half of the melancholy that yOU run
against is cansed by indolence and feather beds. The best fun in the world is activity.

A nice Hash, or Curry, from Cold Pork or other Cold
Meat.

Cut the meat into small pieces, having a fair proportion

of lean and fat. Put into a stew-pan, or a frying-pan,

Hin two ounces of butter or dripping ; when hot, add

the meat, stir occasionally, and season with salt,

spice, and pepper. When the meat is hot, put

in a tea-spoonful of flour, water sufficient to make a good

gravy ; let it simmer ; and add eschalot, chives, or onions
to liking.

81 RS Beef, Mutton, Veal, and Lamb may be done in
the same way. For veal, lamb, or pork, the sauce may
be kept white, and milk may be used.

82 = A good Curry may be made in this way, by
the addition of Curry Powder.

A FasTIDIOUS taste is like a squeamish appetite; the one has its origin in some
disease of the mind, as the other has in some ailment of the stomach,

A nice Hash from Cold Venison.

MAKE a gravy by stewing the bones and trimmings ;
season with a few peppercorns and some salt ; strain, and
: thicken it with a bit of butter rolled in flour ; add
Hint :
a glass of port wine, and a table-spoonful of mush-
83  oom catchup, and one of currant jelly. When
hot, put in the Venison, cut into thin slices. Heat it by
simmering slowly, and serve with toasted sippets.
84 E Should the meat be lean, add a little firm
Mutton fat to the gravy, and let it stew before putting

in the meat.

AT a venison feast Sir Joshua Reynolds addressed his conversation to one of the
company who sat near him, but, to his great surprise, conld not get a single word n
answer ; until, at length, his silent neighbour turned to him and said, * Sir Joshua,
whenever yon are at a venison feast, I advise you not to speak during dinner-time.
Through that last question of yours, I have unfortunately swaliowed & piece of fine fut,
without fasiing the favour "
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A nice Stew from Cold Venison.

Muxke a gravy from the fragments and bones, and add
thereto, if convenient, a little strong unseasoned mutton
stock, and a bundle of fine herbs. Let this simmer ;
then skim, and add browned butter, thickened
with flour, some catchup, mixed spices, a little
claret, if approved, and a spoonful of currant jelly. Take
out the herbs, and squeeze in a little lemon ; give a boil,
and then while simmering add the pieces of Fenison, thinly
sliced. Garnish with cut pickles; or with slices of lemon,
and fried sippets.

&

OLp Mrs Darnley is a pattern of household ecomomy. She says she has made a
pair of socks last fifteen years, by merely knitting new jfeel to them every winter,
and new legs every other winier,

A nice Pasty from cold Venison.

Cur the Venison into small squares, and rub them over
with a seasoning of sweet herbs, grated nutmeg, pepper,
it and salt ; line the sides and edges of a dish with
thin puff paste, lay in the meat, and add half a
pint of rich gravy, made with the trimmings of
the venison ; add a glass of port wine, and the juice of
half a lemon, or a teaspoonful of vinegar; cover the dish
with a thin paste, and bake.
87 K= Pour a little more gravy into the pasty when
it comes from the oven. Good, either hot or cold.
88 K= Pieces of cold Venison are also sunitable for
“ deviling.”

Ax old gentleman being asked what he liked for dinner, replied : “ A keen appefile
good company; something to eat; and a clean napkin,” = ik

An Economical and Nice Dish, with Apples boiled,

Cur thin slices of meat from cold spare-rib of Pork,
in pieces of about four inches long and two wide ; then
Hint MiX in alplate some pepper, sn,_lt, and powdered
89 sage ; sprinkle a little of this mixture upon each
piece of meat: they mske it wte a rol about
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the size of the thumb ; put the rolls on one side for a
moment, Then get a pie-dish ; lay on the bLottom some
slices of potatoes about half an inch thick ; over these,
some slices of onions cut thin ; over the onions some slices
of Apple, about the same thickness as the potato. If the
pie-dish is deep, another layer of each will be required ;
then place over these layers the meat rolled up ; cover it
with a nice pudding paste; tie it in a eloth, and boil it
in a large kettlee. A pudding in a twelve-inch dish will
require one hour’s boiling. This is much more economical
than baking or roasting the spare-rib ; the bones can be
put into the stock-pot, or be stewed down for gravy.

90 B==" This may be made into a standing pie, but is
not so good in that way. Slices of fat Cold Pork may
pe used.

Evex a pig upon a spit has one consolation: things are sure fo lake a furn.

Relishable Meat Cakes, from Seraps of Cold Meat,
Game, or Poultry.

TAKE any cold Game, Poultry, or Meat, and to give it

a little richness, add a little fat bacon or ham, and an
Hint auchﬂvy.; I.IlillﬂE. il': fine ; season with pepper .mul
salt to liking ; mix thoroughly, and make into

small cakes, with bread crumbs, yolks of boiled

egos, onions, sweet herbs, curry powder, or any of the force-
meats. [Fry the cakes a light brown, and serve them with
good gravy; or put the mixture into a mould, and boil

or bake it. A nice relish for suppers.

s [r seems,” said one dandy to another at a party, * that they give no supper to-
night.” To which the other coolly replied, “ Then I stop my expenses,” and coolly
ook off his new gloves!

Cold Meat of any hkind, Game or Poultry, Fish or
Fruits, re-dressed as Fritters.

AscertalN the quantity of cold meat you have, and then
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put an equal weight of bread crumbs to soak in cold water ;

let there be a little fat with the meat, and chop

it into small dice. Squeeze the water from the

bread ; put in the pan two ounces of butter, lard,

or dripping, and two table-spoonsful of sliced onions; fry

two minutes, then add the bread, stir with a wooden spoon

until rather dry ; then add the meat ; season with salt and

pepper to taste, and a little nutmeg, if approved ; stir till

quite hot ; then add two eggs, one at a time ; mix quickly,

and pour on a dish to cool. Roll into the shape of small

eggs, or as pancakes, egg and bread-crumb them, and fry.
Serve plain, or with any appropriate sauce.

93 B The above is the process for Cold Meats; for
Fish, or Fruits, the seasoning must be appropriate, as a
little anchovy, Reading sauce, cayenne pepper, &c., for
the former ; and sugar, lemon-peel, cloves, &ec., for the
latter. In the above manner, any kind of seraps may be
turned to good account.

WaaT wind does a hungry sailor like best?—One that Llows fowl, afterwar.)s
chops, and then comes with little pugfs. Soul, afterwar.s

“ Toad in the Hole” from Cold Meat.

GET about two pounds of pieces of under-done Beef,
Mutton, Veal, or Lamb, and cut them into bits about the

Hint size of an egg; season with salt and pepper ;

o4 make about two quarts of Batter; grease a bakiu o

pan well ; put in the meat and batter, and place

n a slow oven. Cover the meat with the Datter, that it
may not be dried.

95 BF" Cold Boiled Potatoes may be sliced, and placed
around the pan.

96 S Cold Boiled Peas and Beans may also be warmed
and served in this manner.

WHeEN was beef tea first introducsd e 5 __ AW : .
disiined the paged Bilry uced into England ? — When Henry the Eightb
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An Excellent and Economical Family Dinner, served
in a homely way.

TAKE any joint of meat, such as a loin of Veal, or a large
shoulder of Mutton, and prepare it as for roasting. Make
Hint © Suet pudding without eggs, and place it round
the side of the dish ; fill the remainder of the
dish with potatoes, over which place the joint,
set upon a trivet, and bake ; the gravy of the meat will
be absorbed in part by the potatoes and the pudding.
98 B=" Recommended to the heads of large families.
Serve it in the dish in which it was baked.

“ CoME here and tell me what the four seasons are " —Young prodigy responds:
* Pepper, mustard, salt, and vinegar; them's what mother always seasons with.”

Capital Stew made in a Frying-pan, with pieces of
Stale Bread.

Cur in small dice half a pound of solid meat, keeping
the bones, if any, for soup; put the frying-pan, which should
be quite clean, upon the fire; when hot, add an
ounce of fat; melt it, and put in the meat; season
with half a tea-spoonful of salt; fry for ten minutes,
stirring now and then; add a tea-spoonful of flour; mix all
well, put in half a pint of water, and let it simmer for
fifteen minutes; then add some stale bread, the pieces of
which have been previously soaked, and when hot serve.
The addition of a little pepper, or a little pepper and sugar,
will be an improvement; or a pinch of cayenne, curry
powder, spice, sauces, pickle vinegar, or chopped pickles.

100 H=Z" Salt Meat may be dressed as above, omitting
the salf.

101 §==" Or, for a change, boil the meat plainly, or with
Greens, Cabbage, or Dumplings, as for boiled beef; the next
day cut what is left into small dice, put in the pan an ounce
of fat, and when very hot, add the following:—Mix in a
basin a table-spoonful of flour, moisten with water to the
consistence of thick melted butter, then pour it into the
pan, letting it remain for one or two minutes until set; put

Hint
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in the meat, shake the pan to loosen it, turn it over, let it
remain for a few minutes longer, and serve.

“ Have you dined?” said a lounger to his friend. *“I have, upon my honour,”
replicd he. *Then,” rejoined the first, *“if you have dined upon your honouwr, you
must have made but a scanty meal.”

A Frugal, Agreeable, and Nutritive Meal for Eight
Persons, that will neither Lighten the Purse, nor Lie
heavy on the Stomach.

Wasu three-quarters of a pound of Scotch barley in a
little cold water; put it in a soup-pot with a shin or lez of
., beef, of about ten pounds weight, severed into
i four pieces (tell the butcher to do this for you);
102 cover it well with cold water; set it on the fire;
when it boils, skim it very cleanly, and put in two onions
of about three ounces’ weight each; set it by the side of the
fire to simmer very gently about two hours; then skim all
the fat cleanly off, and put in two heads of celery, and a
large turnip cut into small squares; season it with salt, and
let it boil an hour and a half longer, and it is ready. Take
out the meat with a slice, cover it up, and set it by the fire
to keep warm, and skim the broth well before you put it
into the tureen. Put a quart of the soup info a basin, put
about an ounce of flour into a stew-pan, and pour the broth
to it by degrees, stirring it well together; set it on the fire,
and stir till it boils, then let it boil up, and it is ready.
Put the meat in a ragout dish, and strain the sauce through
a sieve over the meat; add, if liked, some capers or minced
gherkins or walnuts, &e. If the beef has been stewed with
proper care in a very gentle manner, and been taken up at
the right moment, you will obtain an excellent savoury meal
for eight people. Plenty of hot vegetables according to
season.
B Capital for schoolboys when they come in with their
noses frost-bitten ; or labourers hungry from the field.

A cLorrox fell sick, and sent for a dector. *1 have lost my appetite,” said he, in

Ereat alarm. *“It's not of the slizhtest conseque Kl 1 " :
sure (o die if you recaver i." ig equence,” replied the doctor, * you'll be
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A very Economical and Savoury Meal, equal to the
most Fzpensive Dish.

TARE an Oz Cheek, and prepare it as follows, the day
nefore it is required: clean it and put it in soft water, just
Hint Vorms let it lie three or four hours, then change
it to cold water, and let it soak all night. Next
103 day wipe it clean, put it into a stew-pan, and just
cover it with water; skim it well just before it comes to a
hoil; then put in two whole onions, with two or three cloves
stuck into each; three turnips quartered, a couple of carrots
sliced, two bay-leaves, and twenty-four corns of allspice,
a head of celery, and a bundle of sweet herbs, pepper, and
salt. Let it stew gently till perfectly tender, about three
hours; then take out the cheek, divide it into convenient
pieces suitable for the table; skim and strain the gravy;
melt an ounce and a half of butter in the stew-pan; stir
into it as much flour as it will take up; mix it by degrees
with a pint and a half of the gravy; add to it a table-
spoonful of elder vinegar, or mushroom or walnut catchup,
and give it a boil. Serve in a soup dish; or it may be
made into a good Barley Broth.

A MisEr caught a fly, put it into the sugar basin, and set a plate over it. *“ What is
that for?" said a by-stander. * Huosh!" whispered the miser, *If the fly escapes, |
shall know that some one has been at my sugar!

A capital dish of Rice, with the Extract of Bones.

S1X pounds or more of Bones, of any kind of meat ; break
them into small pieces, and boil in ten quarts of water for
four hours; add three ounces of salt, a small bunch
of thyme, bay-leaf, and savory. Put into a stew-

104 pan two ounces of dripping, two onions cut thin,
and half a pound of carrots, turnips, celery, or other vege-
tables, cut thin; and half an ounce of sugar; set it on the
fire for fifteen minutes, stirring occasionally; add half a
pound of oatmeal, and mix well; moisten with twe gallons

Hint



SECONDARY COOKERY. 31

of stock from the bones; add one pound aud a quarter of
rice, previously soaked; boil till tender, and serve.

Ax orderly housewife once said to a sluggard, *“ How do you contrive te amuse
vourself?” * Amuse!” said the other, starting, “don’t you know I have my honse
work to do?' “Yes, Isee you have it (o do, but as it is never done, I thought you

must have some other way of passing your time."”

A method of Cooking Old Fowls, Pheasants, Black
Cock, and other Birds, not fit for Roasting.

Lrrt the Birds be kept as long as possible, hung up
where there is a free circulation of air; and, when picked
: and prepared for dressing, cover the bottom of a
Hint ; ; :

saucepan with slices of good fresh English bacon.

105 upon which lay the bird; then add a pint of good,
strong, well-seasoned gravy, place the saucepan upon a slow
fire, the cover being on, and let the contents simmer for an
hour and a half or two hours, turning the bird occasionally,
and supplying more gravy, if necessary; when done, let
the contents be put away in a dish to cool. Birds dressed
in this manner, are good hot; but they are far better
when cold.

106 H=EF" Snipes and Woodcocks are also excellent when
cooked in this manner; but require much less time., The
principal thing to be attended to is the fire, that it be not
too quick, as old birds can only be rendered tender by a
gradual process,

107 BT In roasting Game, the principal desideratum fis
conlinuous basting, in which case the fire cannot be too
ardent.

A PARTY taking supper at an hotel, a few evenings since, found the poultry rather
sough, One genius, after exercising his ingenuity to no effect in trying to dissect an
gld owl, turned to the waiter, and asked, ** Have you such a thing as a powder-flask ? **

No, sir, we have not ; do you want one?’" *Why, yes: I think the shortest way
would be to blow this feliow up!”

A nice way of Warming Cold Fowl or Veal.

Be~t the white of two eggs to a thick froth; add a small
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bit of butter, or some salad oil, flour, a little lukewarin
Hint Voter and two table-spoonsful of beer, beaten
108 together until of the consistency of very thick
crcam. Cut up the Fowl or Veal into small
pieces; strew over them some chopped parsley and eschalot,
pepper, salt, and 2 little vinegar, and let them lie till dinner
time; dip the pieces in the butter, and fry, in boiling lard,
to a nice brown.
109 §=F Cold Fowl and Veal, usually dry eating, may
thus be converted into a choice and new dish.

Dr. Marsno says, the best cure for the hysteries is to discharge the servant girl. In
his opinion, there is nothing like work to lcep the nervous system from becoming
unstrung.  Some women think they want a physician, when they need only a
scrubbiieg- brush.

A very Cheap way of Potting Birds.

IN seasons when Partridges are very plentiful, and cannot
be kept, on account of the hot weather, they may be advan-

Hint tageously potted in the following manner. Clean
them thoroughly, and season with mace, allspice,
white pepper, and salt, in fine powder. Rub every
part well; then lay the breasts downwards in a pan, and
pack them as closely as possible. Put a good deal of butter
on them; then cover the pan with a coarse flour paste, and
a paper cover; tie it close, and bake. When cold, cut them
into proper pieces for serving, pack them close in a large
potting-pot, and cover them again with butfer.

111 E==" The Butter which has been used to cover Poited
Meats will afterwards serve for Basting, or for Paste for

Meat Pies.

A GENTLEMAN was one day disputing with Mirza Mohammed Ibrahim, about the
excellence of his cook, of whose fame he was very jealous, and wound up with, * He
eught to know something about cookery, for he has been forty years before the fire.”
“Well,” said the Mirza, “he may have been forty years before the fire; buf he u

row yef!™

Very nice Scallops from Cold Chicken.

Boxe the meat, and mince it small; set it over the nre
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in a little cream, and season with nutmeg, pepper, and

Hint salt ; then put it into sca-ll?p shells, and ﬁll. with

crumbs of bread, over which put some bits of

112 butter, and brown before the fire.

113 = Cold Veal may be done the same way. Lither
Veal or Chicken looks and eats well, served thus; or lightly
covered with Bread-crumbs, fried; or they may be put on
in little heaps.

Wny is the first chicken of a brond like the foremast of a ship?—DBecanse it's a
tirgle tor'ard of the main haich!

Fricassee from Cold Chicken or Fouwl.

Cur up the Chicken, and put it to simmer in a little
~ gravy, made of some of the water in which it was boiled,
Hint and the head, neck, feet, liver, and gizzard, stewed
well together; an onion, some pepper, and a faggot
of sweet herhs. Keep it hot, while you thicken
the sauce in this manner:—Strain it off; put it back into
the saucepan, with a little salt, nutmeg, and a bit of butter
volled in flour; give it a boil. Now add a little cream,
and stir it over the fire; but do not boil again. Pour the
sauce upon the chicken, and add some small nicely fried
torcemeat balls. Garnish with thin slices of lemon.

“1 reGARD the discovery of a new dish as a far more interesting event than the
discovery of a star; for we have always stars emough, but can never have too many
ilishes, And I do not regard the science as sufficiently honoured or represented among
us, until T see a Cook eligible for Parlisment.”—Times.

Broiled Cold Chicken or Fowl,

SPLIT them right down the back, then rub them with
Hint ©8¢& and bread-crumbs, and sprinkle with clarified

butter, over which some more bread-crumbs, and
05 il over a clear gentle fire.

116 BF" The Neck, Feet, and Gizzard, may be boiled
down, with a small quantity of onion and carrot, previously
browned in butter, to make gravy; and the liver, after
having been simmered with them for five or six minutes,

may be used to thicken it after straining. Season with
D
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lemon-juice, cayenne, and a little minced parsley ; thicken
with arrow-root, or flour and butter.

117 B Serve very hot, with Mushroom Sauce, or with
a little good plain gravy, thickened and flavoured with a
tea-spoonful of mushroom powder, mixed with half 4s much
flour, and a little butter. The bird should be pressed as
flat as possible, that the fire may take equal effect, and to
this end, the legs should be trussed like those of a boiled
fowl, and the breast bone may be removed.

118 B Cold Fowls may be Broiled and Deviled,

A roor emaciated Irishman, having called in a doctor as a forlorn hope, the latter
spread a huge mustard plaster, and clapped it on the poor fellow’s breast. Pat, with a
tearful eye, looking downward upon it, said :—* Docther, docther! it strikes me that's
A dale of mustard for go Hitle mate!™

Sausages from Cold Fowl, Turkey, or Veal.

MinceE the meat, and add suitable proportions of suet,

Hint grated bread, ham, a little parsley, lemon-thyme,
and chives., Mix these with pepper, salt, pounded
mace, egg yolk, and flour. Roll and fry.

120 =¥ These sausages, made in small quantity, form

an excellent Garnish to a Fricassee, or to Minced Veal.

Mr. Jewrins was dining at a very hospitable table in the country, but a piece of
bacon near him was so very small, that the lady of the house remarked to him, * Pray
Mr. Jenkina, help yourself to the bacon; don't be afraid of it!"™ * No, indeed,
madam, I shall not be. I've seen a piece twice as large, and i didn't frighten
me a bil."

An excellent Hash from Cold Roast Fowl.

Cur a cold roast Fowl into pieces, and put the trimmings
into a saucepan, with two or three eschalots, some fine
Hint herbs, a bay-leaf, pepper, salt, a slice of lean ham,
and a little stock, or gravy; simmer this for half
121 an hour, then strain it off. Put a little brown
gravy into another stew-pan, to which add the above gravy;
let it boil a minute, and then put in the fowl. Before
serving, squeeze in a little lemon-juice.

Mrs. BrouveuaM, mother of the ex-Chancellor, was a most excellent and thrifty
housewife. - On one vecasion she was much troubled with a servant addicted to dish
oreaking, and who used to allege, in extenuation of her fault, It was crackii before.”
One morning little Harry tumbled downstairs, when the fond mother, running after

him, exclaimed, * Oh, boy, have you broken your head®"” * No, ma,” said $bo future
Chancellor, “ # was rvackid bgfore,” ]
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Cold Roast Fowls Fried, with warmed Vegetables.

BeaT the yolks of two eggs, with butter, mace, nutmeg,

&c. Cut the Fowls into joints, and dip them in this, and
., roll the egged pieces in crumbs and fried parsley.

Hint : ; : ;
Fry the cut pieces nicely in butter, or clarified

122 dripping, and pour over the dizh any white or
green vegetable, chopped, and made hot. Parmesan Cheese,
grated, may be used to give a piquant flavour.

123 =5 Slices of Bacon may be fried and sent to table
with this.

124 =" The pieces of Fowl, instead of being fried,
may be warmed in a Dutch oven.

Eddie (a very smart boy): “Pa, how many chickens are there on this dish?"
Parent : “ Two, my son.” Eddie: “ No, there are three. This one is one, and that is
two—and one and two make three.,” Parent: * Well then, your mother may have one ;
I'll take the other, and you shall have the third for your dinner.”

A Delicate Dish from Cold Fowl or Veal.

StEw a few small mushrooms in their own liquor, and a

ox of butter, a quarter of an hour ; mince them very small,

Hint and add them, with their liquor, to minced Veal,

or parts of Fowl, with a little pepper and salt,

125 some cream, and a bit of, butter rubbed in a little

flour., Simmer three or four minutes, and serve on sippets
of bread.

TrE best deseription of weakness we have ever heard, is contained in the wag's prayer
to his wife, when she gave him some thin chicken broth, that she would try to eoax
shat chicken just to wade through the soup once morel

Deviled Fowl, Duck, Goose, Turkey, &ec., Meat,
Bones, &ec.

Tar Legs, Rumps, Backs, Gizzards are the parts for
“deviling.” But, besides these parts of birds, pieces of
Hint Vsn:’am:a, Veal, Mutton, Kidneys, Beef ribs, &c., are
favourite relishes. The devils must be boiled on
a strong clear fire, and served upon very hot
plates. The meat must he scored, that the hot seasonings
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wiay find their way to the inner parts. The seasonings
onsist principally of cayenne, with salt, curry, mushroom,
anchovy, or truffle powder.

127 &~ When a Moist Devil is desired, the proper
sauces are Grill, Anchovy, or anything very piquant, with
Tidian Gherkins finely chopped, or Chow-Chow Pickle.

128 K=" Take the Rump, Gizzard, and Drum-stick of u
TL'urkey, and rub them with seasoning of salt, pepper, and
cayenne. Broil them, and while as hot as possible, cut
into pieces ; pour over a spoonful of mustard, ditto of
melted butter, ditto of soy, ditto of lemon-juice, and some
gravy, mixed, and made very hot.

Dr. FRANELIN was once endeavouring to kill a turkey by electricity, when he
received the whole force of the battery himself. Recovering, he good-humouredly
remarked, that instead of killing a turkey, he had nearly put an end to a goose.

An Excellent and Economical Dish of Stewed Rabbits,
Bacon, and Onions.

TAkE a pipkin. having a tightly fitting cover, and of
sufficient size to hold a couple of Rabbits, cut into small
Hint pieces, with four middling sized Spanish onions, in
thin slices. Put a layer of onion in the bottom

129 of the pipkin ; on this a layer of the pieces of
Rabbit, previously seasoned with salt, pepper, and any other
favourite condiments ; cover with a second layer of onions,
then rabbit again, and so on until the whole of the rabbit
is laid ; then a layer of Bacon or Ham, and over the whole
a final layer of onion. Put the cover on, and stew gently
for two hours, either in a slack oven, or upon a hot plate
or hearth.

130 ¥ As no water is added, should the pipkin be
placed on the fire, the stew will be liable to burn. When
ready, let it be turned out into a dish, and served imme-
diately. It will be found to supply a delicious, tender,
succulent, moist dish—far superior to the insipid, dry,
stringy, boiled rabbit and onion sauce of ordinary cookery.
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131 B English onions answer very well ; and should
the gravy, of which a large quantity will be produced, be
required to be slightly thickened, a tea-spoonful of Flour
should be added to the seasoning when it is rubbed over
the pieces of rabbit.

A GAMEEEEPER, writing a letter to a friend, determined to send him some rabbits.
“| have the pleasure to send you some rabbits—" * Tell me,” said le, to a companion,
** how many b's are there in rabbits?” * That depends upon circumstances,” raphgd
the rostic oracle ; * how many rabbits are you sending #* * Four.” *Then eight b's,
of eourse, two for each rabbit.” The keeper, therefore, wrote, * I have the pleasure to
send you some rabblbbbbbits I

Hashed Hare, Rabbit, Turkey, Fowl, Pheasant, §c.

Curt the remains into pieces of moderate size ; put them
into a clean dish, and pour all the cold gravy over them.
Hint Break the bones, and put them with the trimmings
into a saucepan of broth or water, enough to
cover them ; add an onion cut in slices, half a
tea-spoonful each of white pepper and salt, and a blade
of mace ; boil it gently for an hour; then strain off the
liquor through a sieve into a basin ; and when cold, take
off the cake of fat from the top, and mix the gravy in a
basin with two tea-spoonfuls of flour; then let it boil
gently for a minute or two. Lay the meat in a stew-pan,
strain over it the gravy, and place it near the fire to
simmer, without boiling, for about half an hour. Five
minutes before it is done, put in some stuffing. Serve with
the slices of stuffing, and sippets of toasted bread, at
the sides.
133 B With Hashed Hare, put a little Currant Jelly.
If you have no Stuffing left, make « little, and fry or bake

it; or boil with the liquor a few sweet herbs, and a little
lemon-peel.

Ax Irish pedler asked an itinerant poulterer the price of a pair of fowls. * Six
shﬂhﬂgs. sir.” “In my country, my darling, you might buy them for sixpii.. s
pace.”” “ Why don’t you remain in your own dear country, then?” *“’Case we hive
B0 sixpences, my jewel," said Pat.

Pulled Cold Turkey, or Fowl.
Divipe the meat of the breast by pulling it, instead of
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eutting ; then warm it gradually in a little white gravy,
int 2dd a little cream, grated nutmeg, salt, and a
little flour and butter. While this is being done
134 : : : : o
broil the drum-stick, and put into the dish with
the above round it.

Goop intentions are at least the seed of good actions; and every man onght to sow
them, and leave it to the soil and the seasuns whether they come up or no, and
whether he or any other gathers the fruit.

Very nice Patties from Cold Turkey, Fowl, Pheasant, §c.

Mince the white part of the flesh, and mix it with a
little grated ham. Stew this in a little good

Hint
185 gravy, or melted butter. Put a spoonful of cream
to the mince, and season with white pepper, salt,
and mace.

136 B35 DPatties may be made of cold Lamb, Veal,
Turkey, Fowl, Fowl and Ham, Pheasant, Guinea Fowl, Hare,
Rabbit, &ec., and of Lobsters, Oysters, Shrimps, &c.

137 H=5" Patties may be either baked in their paste,
without the intervention of a pan, having a piece of paper
under each; or they may be baked in tin or earthenware
pans of various forms. Those baked in pans will generally
be most approved, because the paste will be more delicate ;
or the paste may be baked separately, and the meat after-
wards put upon it. Puff paste should be employed.

138 B Or, Patties may be made with Fried Bread.
Cul the erumb of a loaf into square or round pieces,
nearly three inches high, and cut bits the same width for
tops ; mark them neatly with a knife ; fry the bread of a
light brown colour in clarified beef dripping, or fine lard.
Scoop out the inside crumb, taking care not to go too near
the bottom ; fill the space with the minced meat ; put on
the tops, and serve upon a napkin.

139 [ Patties of Forcemeats, such as those compounded
of Sweetbreads, Herbs, and Panada, or any other light
forcemeat, must be united with the yolk and white of egy,
and baked in the paste. When baked, the covers must be
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removed, and some rich Sauce poured in; or it may be
introduced through a small funnel.

A satLor went to a conjuror’s exhibition. There were to be fireworks at the ron-
elusion; but they accidentally exploded, and blew up the room. The sailor fel in a
potato fleld, just outside, unhurt; he got up, and shook himself, and walked back
towards the room, exclaiming, ® Confound the fellow, J wonder what he'll do next ™

Ducks Stewed with Red Cabbage.

Cur the cold Ducks into convenient pieces, and warm
them very gradually in a good clear gravy, by the side of
Hint the fire. Shred some Red Calbage very fine, wash
1 it, and drain it on a sieve; put it to stew with a
140 good proportion of butter, and a little pepper and
salt, in a stew-pan closely covered, shaking it frequently.
If it should get too dry, add a spoonful or two of the gravy.
When well done and tender, add a small glass of vinegar;
lay it on a dish; place the pieces of duck upon it, and serve.
A yaw whose first wife was remarkably neat married a slut. On one occasion she
mustered resolution to rub down the old mahogany table. Her good man sat quietly
regarding her until she had done, when he burst into tears. She desired to know what
had affected him in so unusual a manner ?  * The sight of that table,"” said he; “for I
now recognise it as an old acquaintance, and it awakens reminiscences of days that are
gone, for it always looked thus when my first wife was living.,” It is unnecessary to

cay that the insulted lady bounced out of the room and declared, as she slammed the
door behind her, that she would make herself a slave lo no men.

Ducks warmed, with a Purée of Carrots.

ScraPE and cut in quarters eight or nine Carrots, boil
them very tender, put them in a sieve, and when drained,
Hint stir them well on the fire, with a good proportion
of butter; when well mashed, and the butter
141 begins to fry, put in half a ladle of clear soup or
gravy, and add a little salt, and a small bit of sugar; rub
the whole through a tammy into a dish; warm it again in a
stew-pan, and stir it well on the fire with a wooden spoon.
Having, during this process, warmed the pieces of Duck
in gravy, set the whole upon a dish ; lay the duck upon
the top.
Ir order were observed for every one to mend his own heart or house, how would

personal amendment by degrees produce family, city, country, kingdom, reformation!
How soon are thosestreets made clean, where every one sweeps before his own doo
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Cold Duch Stewed with Peas.

Put a pint of good gravy and a pint of greem peas
together in a stew-pan, and let them stew until the peas
Hint '€ soft; then add a glass of red wine, or this may
be omitted. Add some onion chopped small, or

142 garlie, if liked. A little more gravy, to make up
the loss by stewing. Season with lemon-peel, sweet herbs,
cayenne pepper, and salt. Put in the Duck, and warm
gently, under a close cover. Add a little walnut eatchup,
and serve hot.

143 B For a nice variation of this dish the Peas may
be Stewed in Creain Sauce, with two yolks of eggs beaten
in a little cream, and served in a dish with a border of
mashed potatoes.

SERvANTS in America object to answer a bell; they hold it unfit that Christians
ghould be spoken to with a tongue of metal. Stamping or knocking is the usnal way
of calling them. A gentleman having company rang a spring bell, which stood
upon the sideboard. He rang repeatedly; at last the servant opened the door.
popped bis head in, and said, * The more yvu ring, the more I won't come.”

Ezxcellent Dishes of Hashed Duck, or Goose, §e.

Cut the bird into pieces, as in ordinary carving; skin,
and soak the pieces in a little hot gravy, set by the side of
Hint the fire. Add a small glass of wine, and sufficient
mixed spices to give the sauce a high relish. Or,
add a gravy of the trimmings to some onions
nicely fried; thicken it, when strained, with butter browned
with flour; stew the Duck gently, and serve with the
scasoned sauce, upon a deep dish, with fried sippets.
145 B For Goose, a little Sage should be added to the
onion sauce.
A nopie lord asked a clergyman once, at the bottom of his table, why the goose was
always placed near to the parson? * Really, my lord,” said the clergyman, “ I can give

no reason for it; but your question is so odd, that I shall never see a goose in future
without thinking of your lordship.”

An excellent Hash from Cold Wild Fowl, Partridges,
Pheasants, §e.
CARVE as for the table, and soak the pieces till hot in:
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boiling gravy, thickened with bread-ecrumbs, and seasoned

: with salt, mixed spices, a glass of claret, and a
Hlu spoonful of lemon-pickle or orange-juice. Garnish

146 \ith fried sippets.

147 RS For Partridges or Pheasants, use white pepper,
and white wine.

148 B A good Sauce for warming Wild Fowl may be
made as follows:—Simmer a tea-cupful of port wine, the
same quantity of good meat gravy, a little eschalot, and a
bit of mace, for ten minutes; put in a bit of butter and
flour, give it all one boil; then place it on the side of the
hob, and steep the pieces of fowl to warm.

149 B== For a good common Hash of Wild Duck,
or Teal, boil the skin and trimmings in some broth or
oravy, with a couple of lightly fried eschalots; then strain,
heat, and thicken it slightly, with a little brown gravy, or
browned flour; add a. wine-glassful of port wine, some
lemon-juice, and eayenne; warm the birds thoroughly in it,
and serve as soon as they are hot.

150 =¥ Ducks may also be re-dvessed as Curry, Brown
Ragout, or Stew-soup.

“T apvisE you,” says Johnsen, “and I advise you with great earnestness, to de
nothing that may hurt you, and to reject nothing that may do you good. To preserve
health is a moral and religious duty; for health is the basis of all social virtue ; we
can be useful no longer than when we are well.”

Ragout from Cold Wild Duck or Teal.

SCORE the breasts, and rub into the incisions mixed spices
and cayenne pepper; squeeze lemon-junice over them.
: Warm them very gradually in a good brown gravy.
Hint .
151 Take out the Birds, and keep hot before the fire;
then add a glass of wine, and three finely-shred
eschalots to the gravy; pour it hot over the birds, and
serve,

Miss CurisTiAN, a neighbour of Southey’s, knew of a cockatoo turned away by its
first owner for its determined hatred of a little girl; by its second, becanse it disturbed
a whole hospital with its screams; and by its third, a married lady, because the bird
chose to be jenlows of her husband!
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Delicious Stew from Cold Roasted Moor-fow!,

Cur them into joints, and warm the pieces by stewing
very gently. Brown some butter and flour, and put it
Hint t° some good gravy, seasoned with pepper, salt,
mace, and two cloves, pounded ; boil the sauce,

152 and put in the Fowl to warm. Just before taking
them from the fire, add a spoonful of mushroom catchup.

EVERYONE sees how preposterons it wounld be for his shoes to be made upon another
man's last. But how many a one is there who thinks that his shoe ought to fit
everybody’s foot ! J

A Delicious Entrée from Cold Grouse, Pheasants, or
FPartridges.

Cur the Birds, and take away the skin and fat; put
the skin and trimmings into a stew-pan, add two or three

Hint sliced eschalﬂts? a bay-leaf, a small blade of mace,

and a few peppercorns; then pour in a pint or

153 ' Lather more of good veal gravy, or strong broth,
and boil it briskly, until reduced nearly one-half; strain the
gravy, and skim off the fat; return to the stew-pan, and
put in the pieces of bird to warm gradually on the hob.
When hot, take out the pieces, and lay in the centre of a
dish; squeeze into the sauce a little lemon-juice, and’ a
sprinkle of cayenne. Give the sauce a momentary boil,
and pour it over the bird. Serve with fried sippets.

154 {5 As the spongy substance in the inside of the
Moor-fowl is apt to become bitter when the birds have been
long kept, it should be removed.

156 B=" The dish, thus prepared, may be garnished
with Liver Sausages, made as follows:—Chop one pound of
calf’s liver with ten ounces of fat bacon, and six ounces of
bread crumbs; season with black pepper, salt, grated
nutmeg, and lemon-peel, =orae parsley, thyme, one bay-
Jeaf, and some sweet basil, all chopped fine; add the yolks
of three eggs, mix the whole thoroughly, and then form



SECONDARY COOKELRY. 43

.nto round or oval sausages, wrap in pig's caul, and iy
of a brown colour.

Maxy who think that they are proceeding at quick time In the right direction,
are, owing to a squint in the intellect, making all speed in the wrong way.

Pheasant, Stewed with Artichokes.

TAgE veal broth, enough to cover the bird; make it
hot, and put in some parboiled Artichoke Botioms, a bit
Hin of mace, a glass of white wine, and season with
t ? L
pepper and salt, a little lemon-juice, butter and
156 gour. Before adding the wine and lemon-juice,
put in the pieces of Pheasant, and let them stew gently,
until warmed. Then lay the bird in the centre of a dish,
and pour the hot sauce over it. A few forcemeat balls
set round the dish will be an improvement.

THE papers offer an enconragement to their readers to persevere in getting throngh
work, by stating that—* An old lady in Holland, whose sole occupation was honsewifery,
scrubbed her sitting-room floor until she fell through into the cellar.” She has since
expressed her determination to scrub the ceiling until she gets back again!

A nice Breakfast, Luncheon, or Supper Dish, from
Cold Woodeock.

Cut up the Woodcock, and warm it in a gravy made
as follows :—Beat up the entrails, and mix them in a saue
Hint of red wine and water, a spoonful of vinegar, and
a sliced onion ; to which add butter and flour ;
157 10il this for a minute or two, and then put in
the bird ; when hot, lay the pieces of bird upon a slice
of buttered toast, and pour the sauce over the whole.
158 =5 Snipes may be served in the same way. Seo
may Pee-wits and Plovers.

Tue, the most precious of all possessions, is commonly the least prized. It is, like
health, regretted when gone, but rarely improved when present. We know it is not
recoverable, yet throw it wantonly away. We know it is fleet, yet fail to catch the
current moment. It is the space of life, and while we never properly occupy its limits,

we nevertheless murmur at their narrowness. It is the field of exertion, and while we
continually leave it fallow, we yet sorrow over our stinted harvest.

Very nice Pasties from Cold Meat and Potatoes.
THESE pasties may be made covered with paste. three-
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cornered in shape, as in the Cornish fashion ; or be maide
Hint in tin moulds, the meat being laid in the bottom,
159 and potatoes, mashed, upon the top, as in what is
commonly called * Sanders,” These moulds are
sold at the ironmongers’ shops. Cut, trim, and season
the meat, and lay it in the mould, as if making a pie, or
meat pudding. A little fat should be secured for the
potatoes. Add water or gravy, cayenne and catchup, or
whatever kind of seasoning is best adapted to the meat
used, at discretion ; also mushrooms, catchup, or curry-
powder, with Veal; and with Fish, a little Harvey's sauce.
Put the perforated cover down into the mould, and upon
it, to the thickness of three or four inches, rising conicaliy,
heap potatoes mashed with milk, and a good bit of butter ;
season with pepper and salt, and a little shred onion,
if liked. Potatoes left from previous days may be thus
used. Bake until the potato crust is nicely browned, and
have ready a little nice gravy to serve with the meat.

160 B If the pasty is to be Baled in a Paste, the
tin mould is quite unnecessary. Cut and season the meat ;
roll out the paste, in the form of a large circle ; cover
one-half of it with a thin layer of cold mashed or sliced
potatoes ; over this, a thick layer of meat, and a little
gravy, if the meat is very lean, or dry; over the meat
a final layer of mashed potatoes, stuck with bits of butter,
or cold fat meat; pepper and salt; turn one-half of the
paste over this, and nip the edges with the finger and
thumb. Bake until the paste is a nice brown.

161 B Beef, Mutton, Veal, Veal and Oysters, Pork,
Hare, Rabbit, all other kinds of Game, Poultry, and Fish,
may be re-dressed in this manner.

162 K The same baked in deep dishes, with a
savoury Paste Crust, produce excellent Meat and Potato
Pies.

“ T wever thought an angry person valiant.
Virtue is never aided by a vice,
What need is there of anger and of tumult,
When reason can achieve the same, and more ™
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A delicious Pie of Sheep’s Head and Trotters, to be
eaten Cold.

ScaLp and clean a Sheep’s Head and Trotters; parboil
them, and when cold, cut off all the meat in square bits;
season with pepper and salt, and a little finely-
minced onion. Pack the meat closely into a

163 pudding dish or shape, adding some bits of
butter ; and fill the dish with some rich highly sea-
soned gravy, or with some of the liquor that the head
and feet were boiled in. Cover with a plain paste, and
bake for an hour. To be served cold, the pie to be cnt
into slices, like potted meat, and garnished with curled
parsley. :

164 =" Remnants of Oz Cheek: and ZTongue, Calf’s
Ilead, Tongue, and Brains, &c., may be made into pies in
the same manner.

£ Scorca family, removed to London, wished to have a sheep’s head, prepared
s they were accustomed to at home, and sent & servant to the butcher's to procure nne.
“ My gude man," said she to the butcher, * I want a sheep’s head.” * There's plenty of
them,” replied he; * choose which you will.” * Na,” said she, “ that winna do; I want
4 sheep's head that will sing (singe).” * Go, you idiot,” said he, “who ever heard
of a sheep’s head that could sing?” * Why,"” replied she, in wrath, *it's ye that are

the idiot; for @ sheep’s head in Sootland can sing; but I discover yer English sheep
are just as grit fules as their owners, and they can do naething as they ocht.”

A Medley Pie, of Cold Roast Meat and Apples,
Leicestershire Fashion.

Hint

Cur some Apples into quarters, take out the core (pre-
serving the pips, and sticking them into the pulp), cut
Hint thick slices of cold fat Bacon, and any sort of
165 cold roasted meat ; season with pounded ginger,
pepper, and salt ; put into the dish a layer of
each, and pour over the top a large cupful of ale;
cover the dish with a paste made with dripping or lard ;
pake until nicely browned.

Tae three sweet fire-side sounds—the of the tea-kettle: the chirpi
cricket ; and the purring of the cat. i e; the chirping of the

A nice Pie of Cold Veal, or Chicken, and Ham.

LAY a crust into a shallow tart-dish, and fill it with the
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meat prepared as follows :—Shred cold Veal or Fowl, and
int half the quantity of Ham, mostly lean ; put to it a
little cream; season with white pepper, salt, a
grate or two of nutmeg, and a bit of garlic or
eschalot, minced as fine as possible. Cover with crust, and
turn it out of the dish when baked; or bake the crust with
a basin inside to keep it hollow; warm the meat with a
little cream, and put it in when the paste is sufficiently
baked.

167 B Another, and a very nice kind of Veal or
Chicken Pie, may be made by scalding some parsley that is
picked from the stems, and squeezing it dry; chop, and
lay it at the bottom of the dish; then put the meat; then
parsley again, and so on, in layers. Pour into the dish new
milk, but do not let it touch the crust. When ready, add a
little scalded cream; or the latter may be dispensed with,

WE are but farmers of ourselves ; yet may
If we can stock ourselves and thrive, display
Much good treasure for the great rent day.

An Exeellent Pie from the Remains of a Calf’s
Head.

Cur all the flesh from the bone, and cut into square
bits ; put a layer of Ham, either cold boiled, or lightly
- broiled in slices, at the bottom of the dish; then
Hint . :
some pieces of the Head, well seasoned with pepper
168 and salt, and a little of the brain sauce, if any ; put
here and there forcemeat balls, or veal stuffing, and hard-
boiled eggs cut into slices; and so on until the dish is full.
Make a gravy, by stewing a knuckle of veal till tender, with
two onions, a faggot of herbs, a blade of mace, and six
peppercorns, in three pints of water; let it simmer, with
the bones in it, removing sufficient meat to make balls for
the pie. Add the rest of the meat to the flesh of the head.
Put a little of the gravy into the dish, cover with a tolerably
thick crust, and bake in a slow oven. When done, fill up
with gravy, but do not cut the pie umtil it is cold.
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169 B= Or, Oysters and Mushrooms may be introduced,
and the pie be eaten warm, instead of cold.

170 == Small pies may be made to eat hot, which,
with high seasoning, Truffles, Morels, &ec., will be found
very mnice.

171 B The cold pie will keep several days, and slices
of it make a pretty side-dish, garnished with parsley.

172 B Calf’s Foot or Cow Heel may be used instead
of knuckle of wveal; but these make the pie drier and
harder.

173 B Pickled Tongues of calves’ heads, or sheep’s
heads may be cut in to vary the colour and improve the
Mflavour, instead of, or in addition to, Ham.

A carF fed for the London market is said to consume as much milk as would
make a hundredweight of cheese.

Sea Pie; a Capital Dish.

MAEKE a thick pudding crust; line a dish with it; put a
layer of sliced onions at the bottom; then a layer of salt
Hint Beef, cut in slices, with a fair proportion of fat;
next, a layer of sliced potatoes; then a layer of
174 Pork, and another of onions; strew pepper over
all ; cover with the erust, and tie down tightly with a cloth,
previously dipped in boiling water, and floured. Boil for
two hours, and serve in the dish.

WEAR your learning like your watch, in a private pocket, and don't pull it
out to show that you have one; but, if you are asked what o'clock it is, answer
accordingly.

Pork Pies of Meat left after trimming Flitches, §ec.

Cur the meat left after trimming flitches that are being
prepared .for salting into small pieces, together with
Hint trimmings from the griskins, and the meat from
175 the sweet bone; keep the fat and lean separate,
and season both with pepper and salt; then raise

the crust, and when ready, fill the pies closely with layers
of lean and fat, those of the ican being of greater depth
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than of the fat. Unite the lids firmly to the sides, and
bake. Add no water or gravy.

IT is better to be laughed at than ruined ; better to have a wife who, like Martial's
Mamurra, cheapens everything and buys nothing, than to be impoverished by one
wlhose vanity will purchase everything, but whose pride will cheapen nothing.

A capital Pie from Goose Giblets.

CLeEAN the Giblets of one, two, or three Geese ; cut the
legs in two, the wing and neck into three, and the gizzar
Hint into four picces; stew them well; preserve the
liquor, and set the giblets apart until cold ; season
176 them with black pepper and salt, and put them into
2 deep dish; cover with paste, and bake in a moderate
oven. In the mean time, take the liquor the giblets were
stewed in, skim it free from fat, put it over a fire in a clean
stew-pan ; thicken with a little flour and butter, amdl
season with pepper and salt, and the juice of half a
lemon ; add a few drops of browning; strain through a
fine sieve; when the pie comes from the oven, pour some of
thisz into it through a funnel.
177 B If you have any cold Game or Poultry, it may
be cut into pieces, and included in the pie ; the Bones may
be stewed with the Giblets.

A TRAVELLER waa lately boasting of the luxury of arriving at night after a hard
day's journey, to partake of the enjoyment of a well-ent ham, and the left leg of a
goose. ** Pray, Sir, what is the peculiar luxury of a feft leg 2™ *“ 8ir, to conceive its
tuxury, you must find that it is the only leg that is lefi!™

A ¢ West Country” Sgquab Pie.

Tris is made with good plain paste, Apples pared and
gut into pieces, onions sliced, and pieces of Mutton tolerably

Hint fat. Slice the onions and apples, cover the bottom
of the dish with them, well intermixed, strew over
them some sugar; and then lay upon them some
mutton chops, or slices, seasoned with pepper and salt ;
then more apple, and so on, until the dish is full. Add
water in quantity proportionate to the size of the pie.

VirTue comes from industry quite as much as from morality. * An idle head is
Satan's workshop : ™ and let a man do nothing for a fortnight, the old adversary will

get possession of his pate, bring in a stock of evil thoughts, start the machinery of
low passions, and commence his regular business of producing sin.
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Very Savoury Puffs from Cold Meat and Potatoes.

Cur any kind of Cold Meat into small pieces, and
season them well with pepper and salt; add a little shred
. . onion, if liked. Take the Cold Potatoes, mash
Hint ¢ ] ; :
them, roll them fine with a rolling-pin, and dust

179 yith a little flour ; break an egg upon the potatoes,
mix all well together, and make into a paste of the same
thickness as for paste for ordinary pies, stiffening with a little
more flour, if necessary ; roll it out in portions of convenient
size ; put the seasoned meat upon these portions, and fold
in the usual puff form; pinch the edges together, and fry
them slowly on all sides.

180 B==" For Supper or Luncheon, these Puffs are
excellent; or as a bottom or side dish, to help out a
spare dinner.

THERE are some members of the community, that are like a erumb in. the mouth ;

if they go the right way they afford a little nourishment ; but, if they happen to go
the wrong way, they cause a deal of trouble.

Various ways of Cooking and re- Cooking that
unmanageable dish, Ox-heart.

Trix and clean the Heart, and wipe it dry; fill the
cavities with a stuffing made thus:— Crumbs of bread
Hint (the quantity must depend upon the size of the
heart), chopped suet or butter, say about two

181 ounces, parsley and sweet marjoram, chopped
lemon-peel grated, pepper, salt, and nutmeg, with the
yolk of an egg; mix, and fill the cavities of the heart.
Serve it with gravy, melted butter, and currant jelly.
Prepared in this way, it may be either baked or roasted,
and will require a quarter of an hour for each .pound
weight. : :

182 B=5" Or, clean and cut the Heart in lm-ge' pieces
lengthwise. Put these into a stew-pot with cold water °
and salt, and carefully skim away the blood, which will
rise in large quantities; parboil; take up the parboiled

T
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pieces, and ecarve them into mouthsful; strain the liquor,
and return the cut meat, with plenty of shred onion, a
ghred head or two of celery, pepper, and allspice, and a
dozen or more peeled potatoes, or some sliced ecarrots.
This is a nourishing and economical Stew-soup, and
half a full-sized bullock’s heart will be sufficient to
make it.

183 B=F" Or, cut into pieces lengthwise, the pieces not
being thicker than half an inch; Broil, with a piece of
fat or bacon, for ten minutes ; serve with a little currant
jelly and butter, under the slices.

184 B=" Or, wash in several waters, cut it into pieces
lengthwise ; take a baking dish, and lay some slices of
potatoes at the boitom, then a few slices of bacon, then
the pieces of heart, another layer of bacon; season each
layer to liking, and fill up the spaces with wveal stufling
made into balls; add water, and Bake about an hour.

185 =¥ Kidney and Heart may be mixed, or the flesh
of Cow-leel be mixed with either heart or kiduey.

186 B~ Calf’s Heart may be dressed in the same way,
or be stuffed with veal stuffing, and Baked upon potatoes.

187 B=S" Or, Bullock’'s Heart, stuffed as for baking, may
be Boiled. Small hearts, as of Sheep, Lambs, &e., may
be stuffed, enclosed in paste, with a bit of fat bacon
wrapped round them, and Baked, like Savoury Dumplings.

188 K25 Cold Heart may be Hashed the same as Beef
or Hare, the stuffing being mixed with the gravy, and
accompanied by Currant Jelly.

“Wauy do you not hold up your head as I do?" inquired an aristocratic lawyer of a
labouring farmer. *Squire,” replied the farmer, “look at that field of grain. Al the
valuable heads hang down like mine, while those that have nothing in them stand
upright like yours."”

Various Methods of Cooking Oz, Calf, Sheep, Lamb,
Pig, and other Livers.

Tre claims of Ox Liver, as an article ci food, are not
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sufficiently appreciated. In the following manner it will
Hint supply a capital breakfast relish :—Slice, season
well with pepper and salt, and Broil over a clear

189 4., ; rub cold butter on it, and serve hot, with
small slices of fat bacon. Cualf’s Liver in the same way.

190 B= Ox Liver may be made into excellent and
savoury Skin Puddings :—Boil the liver and grate it; mix,
in equal quantities, grated liver, grated bread, and minced
suet; season well with black pepper, a little grated nutmeg,
salt, and a glass of rum. Half fill the skins, and manage
them in the same way as other skin puddings. Some
persons use double the quantity of suet, or add some
bacon fat, chopped fine. .

191 =5 Or, into excellent Paste Puddings, being cut
into slices, with bacon, seasoned with salt and pepper,
chopped onion, &c. The liver should be dipped into flour;
and be laid alternately with slices of bacon in the pudding,
which should be made in a dish, a little water or gravy
added, and Boiled. Sheep, Lamb, and Pig Livers, may be
dressed the same way. Oz Liver and Kidneys may be
combined in Puddings, being browned and seasoned in a
frying-pan with bacon fat first, but not fully cooked; then
put into the pudding, and boiled.

192 B&F Ox or Calf’s Liver Fried with Bacon :—Cut.
some liver into slices about half an inch thick; melt two-
ounces of nice clear dripping in a frying-pan; dredge the
sliced liver with flour, and fry it over a pretty quick fire.
Then fry rashers of Bacon; lay the liver in a hot dish,
and the bacon upon it; fry, and place round it, if liked,
onions shred fine and nicely browned. Or garnish with
crisp parsley, and the edges with sliced lemon. Or serve
with melted butter. Or pour over the liver and bacon, a
sauce made of a little butter and flour, as for rump steaks.

193 =¥ Calf’s. Liver may be dressed with Herbs in
the following manner:—Clean and drain a good quantity
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of spinach leaves, two large handfuls of parsley, and =
handful of green onions. Chop the parsley and onions,
and sprinkle them among the spinach. Set them all on
to stew, with some salt, and a bit of butter, the size of
a walnut ; shake the pan when it grows warm, and let
it be closely covered over a slow fire, till done enough.
Broil the slices of liver, and Fry rashers of bacon and
eggs 3 put the latter on the herbs, the other on a
separate dish. '

194 B=" Calf’s Liver may be Roasted :—Cleanse and
wipe it; then cut a large hole in it, and stuff it with crumbs
of bread, chopped anchovy, herbs, a good deal of fat bacon,
onions, salt, pepper, a bit of butter, and an egg; sew the
liver up; then lard it, or wrap it in veal caul, and roast
it. Serve with good brown gravy, and currant jelly. Or
it may be larded upon the surface, or have large thin
strips of highly seasoned bacon skewered on to it. Ov
it may be wrapped in well-buttered paper, and be
roasted gradually before a clear fire, being constantly
basted.

195 K5 Bits of the Liver may be trimmed off, floured,
and lightly Fried, with a sliced onion, and stewed down
for gravy in water, with the addition of a few peppercorns,
and a small bunch of herbs, salt, and any kind of approved
catchup, or pickle.

196 {5 Calf’s Liver may be Stewed in good broth or
gTavYy, heated very gradually; when it comes to a simmer,
add a sliced carrot, a small onion cut in halves, a little
parsley, and mace; stew very gently; thicken the gravy
with butter rolled in flour; and add a little white wine,
if agreeable ; take out the herbg, and season.

197 K= Or Calf’s Liver may be Steeped in Vinegar
aud Water for half an hour; then cut into thin slices, rolled
‘n flour, fried very ecrisp, and served with Fried onions,
without any other sauce.

198 5 Calf, Pig, Sheep, Lamb, Poultry, or Game



SECONDARY COOKERY. ] 93

Livers, may be made into Stufing, by being added to
ordinary Veal stuffing, in any proportion that is found
agreeable. Or may be Curried, to which refer.

199 §=& The Livers of Poultry, Game, &c., may be
made into a Ragout:—Soak them in water, and clear
them; put them into a saucepan with gravy, pickled
mushrooms, or a little catchup, and a bit of butter rolled
in flour or pure starch; season with pepper and salt; stow
for ten or twelve minutes. The Liver of a Turkey may be
broiled, and set in the centre of the dish, with the other
livers, or fried sausages, round. Garnish with lemon.

200 =5 Or Small Livers of any kind may be made into
a very useful ZLwer Sauce:—Boil the liver of a fowl, &c.,
a few minutes in water, and rub it through a sieve, with
a part of the water in which it has been boiled; then
make some melted butter, adding a little cream; and when
it is hot, put the grated livers into it, seasoning with
pepper, salt, grated lemon-peel, and nutmeg. This is
usually eaten with roasted fowl, being poured over it.

201 K= Livers of Iish are variously used in Fish
Sauces, and will be economised in various ways in our
instructions respecting Fish,

STDNEY SMITH was once dining with a French gentleman, who had been before
dinner indulging in a variety of free-thinking speculations, and had ended by avowing
himself a materialist. * Very good soup this,” said Mr. Smith. *Qui, Monsieur, c'est
ercellente,” was the reply. “ Pray, sir, do gou believe in a cook?" inguired Mr. Smith.

Various Ways of Serving Tripe.

THE time required for dressing 7ripe, depends upon the
degree to which it has been prepared by the tripe dealers.
Hint In general, an hour’s boiling will be sufficient; but
tripe that has not been prepared by previous
202 boiling, will take three to five hours to make it
tender. Raw tripe should be first boiled in plain water for
two hours; then be taken out, and allowed to get cold, and
any collection of fat scraped off, before it is stewed in
milk and water.
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203 B To Boil T'ripe, cut it in pieces of moderate size,
and simmer it in milk and water until tender, and the milk
thickish. Peel and boil a dozen or more button onions
Dish the tripe in a deep tureen, thicken the milk with flour,
and put the onions to it; or stew the onions in the milk
after taking out the tripe, and then pour hot upon the
latter., Some persons prefer Spanish onions, either whole
or cut in halves or quarters. Some like the sauce very
thick, in which case, a smaller quantity of milk mus*:t
be employed, and more thickening; others like plenty of
thin sauce.

204 B3¥ Some persons like 7ripe boiled plainly in water,
and served with Onion Sauce and Mustard. Others boil it
in Veal Broth; or put a fresh Beef Bone, or Veal Shanl:
to the water.

205 B2 T'ripe may be Fried in Eqq and Bread Crumbs,
like oysters, and is then a very nice dish; or, it may be
fried without the egg crumbs, in gravy, thickened with a
little flour, and flavoured with Catchup or Vinegar; or i
may be F'ried in Buiter, made thicker than for pancakes, of
eggs beaten with flour, milk, a little salt, pepper, and nut-
meg; dip in the tripe, and fry in butter, or fresh dripping,
of a light brown colour, and serve with a garnish of
parsley and melted butter, with lemon pickle in it.

206 B Or, it may be Broiled like a steak, buttered,
- peppered, &c.

207 B Or, it may be Roasted in the following nice
manner:—QCut it into oblong pieces, and, having made a
forcemeat of bread crumbs, chopped parsley, pepper, and
salt, with the yolks of two eggs, lay it on the tripe, put the
pieces together, roll tightly, and tie; roast it for an hour
and a half, basting well with butter; serve it with Melted
Butter, or a little Sharp Sauce.

208 B Or, it may be made into a Pie, there being
layers of Ham, or Beef Steaks, in the bottom of the dish, and
afterwards filled up with tripe, fricassee fashion.
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209 B Or, it may be Curried, by frying with fat, and
onions in slices. When these are brown, put in the tripe,
which must be previously tender; add a little salt and
pepper, with a tea-spoonful of Curry Powder over the tripe.
A little Fried Butter to accompany the dish.

210 §& Or, Tripe may be Stewed in the Jltalian
fashion :—Cut previously boiled tripe into strips, like ribbon
maccaroni. Take a stew-pan, and meltin it three ounces of
good butter, in which stew gently an onion, cut very small;
mince finely from two to three table-spoonfuls of parsley,
and put it in the stew-pan; add the tripe. Dust in a
quarter of a pound of Parmesan cheese, finely grated, until
the butter is of sufficient thickness to form a rich sauce.
If more sauce should be required, add a little of the milk
and water in which the tripe was previously boiled.

211 B Fried Sausages, or toasted Rashers of Bacon,
may be served with boiled tripe, especially when plainly
done,

SHOEMAKERS' wives might appropriately be called Peggies; gamblers' ladies, Bets;
and Sue would be just the wife for an attorney; Sophies should be of a sedative
disposition ; and confectioners® wives should always Le Patties. Sometimes a name
will excite remark., All the papers copied the marriage of a Mr. Apple and Saral
Apple; but we could see no impropriety in making the fwo apples into one pair.

Various Ways of Cooking and Serving Sweetbreads.

SWEETBREADS should be parboiled, and then thrown in
cold water, to make them white and firm. This is called
Hint blanching, and it should precede all the other
modes of cooking. They may be Roasted and
22 served plainly, being simply rubbed over with egg,
sprinkled with bread erumbs, salt, pepper, and chopped
parsley, and finished in a Dutch oven. They should be
accompanied with melted butter, with or without a little
anushroom catchup.
213 B=" Or, they may be Broiled, over a slow fire, after
being rubbed with butter. Turn frequently, and baste now

and then, by putting upon a plate, kept warm by the fire,
with butter in it.
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- 214. B&F Or they may be Fricasseed thus :—Slice them,
or dress one or more whole. Thicken some veal gravy
with a bit of butter rolled in flour, a little mushroom powder,
a little cream, white pepper, nutmeg, and grated lemon-
peel. Stew these ingredients a little, then simmer the
sweetbread in them about twenty minutes. Serve with
sippets of wntoasted bread.

215 == Or, they may be Fncasseed (brown) thus:—
Cut them in pieces, about the size of a walnut; flour and
fry them of a fine brown; pour to them a good beef gravy,
seasoned with salt, pepper, eayenne, and allspice; simmer
till tender; thicken with flonr and butter. Morels, truffles,
and mushrooms, may be added, and mushroom catchup.

216 =" Or, they may be made into a Pie:—Parboil
five or six Sweetbreads ; cut them into two or three pieces;
stew them ten or fifteen minutes in a little white stock, witl
some chopped eschalot, a bit of butter rolled in flour, some
salt, with white pepper, and a good many button mushrooms.
Put them into a pie-dish, with some asparagus tops, force-
meat balls, and hard-boiled yolks of eggs, and slices of fut
bacon on the top; cover, and bake.

217 B=" Or, a Pie of Sweetbreads and Potaloes :—Fry
the Sweetbreads a nice brown; boil the Potatoes tender, skin,
and cut them into square pieces. DBrown a bit of butter
with flour, and a pint of good gravy, seasoned highly with
spice and salt; put in the sweetbreads and potatoes, and ld
them stew till nearly ready for eating. Lay them in ths
pie-dish, and break down in the sauce the yolks of two
hard-boiled eggs, and add it. Cover with a good puft
paste, and when the latter is sufficiently baked, the pie
may be served.

218 R=" Or, they may be Stewed with Potatoes :—Boil the
Potatoes till the skin can be easily peeled off; parboil
the Sweetbreads with them ; skin and cut the potatoes ini
pieces; and, if the sweetbreads are large, cut them in two
the long way; dust them with flovr, and fry them a light
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Lrown, in butter; then stew them in rather more than a pint
of the liquor in which they were boiled. Brown a piece
of butter with flour; add it, with a little cayenne, salt,
pepper, grated lemon-peel, and nutmeg, and a glass of
white wine. Just before serving, stir in a spoonful of
vinegar, or a little lemon-juice.

219 §= Or, they may be Stufed and Stewed. After
blanching, stuff them with a forcemeat of fowl, fat and
lean bacon, an anchovy, nutmeg, lemon-peel, parsley, and
a very little cayenne and thyme ; when mixed, add the
yolks of two eggs, and fill the Sweetbreads. Fasten them
together with splinter-skewers, and lay them in a pan,
with slices of veal over, and bacon under them ; season
with pepper and salt, mace, cloves, herbs, and sliced onion.
Cover close over the fire for ten minutes ; then add a quart
of broth, and stew gently for two hours. Take out the
sweetbreads, strain and skim the broth, and Dboil it to
half a pint; warm the sweetbreads in it, and serve with
lemon sliced. _

220 B=F Cold Sweetbreads (remnants of either of the
previous dishes) may be made into nice Croguets. Mince
some of the meat, and warm them in some of the sauce,
to which has been added a little good stock, and a little
eream ; when quite cold, form them into balls, or into rolls
about two inches long ; fry, and serve them with fried
parsley in the middle.

221 K= Or, as Rissoles:—Take the meat prepared
as above. Roll out thin puff paste, enclose the meat in
it, brush it over with a beaten egg, and strew over it
grated bread ; fry to a light brown.

222 B2 Or, as Scallops :—Cut them into square bits.
Stew them in strong gravy till heated through. Fry
scallops of bread. Place the meat and bread scallops
alternately upon a dish, and garnish with fried parsley.

223 B~ Sweetbreads, if not served as a separate dish,
make a great addition to Ragouts and Fricassees of other
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meat, cut into slices, or very large dice, with or without
truffles, &e. Or, make a good addition to Calf’s-Head Pie.

Rossint had accepted an invitation to dine with a certain lady, whose dinners were
&nown to be arranged on a scverely economical scale, The dinner offered to the
‘r:mmm formed no exception to the general rule, and he left the table rather hungry.

I hope you will soon do me the honour to dine with me again,” said the lady. * Oh,
¥yes, immediately, if you like,” wus the reply.

Various Methods of Dressing and Serving Kidneys.

KipNEYS require a longer time to dvess, in proportion
to their bulk, than any other parts of animals; and beef
Hint kidneys, more than those of sheep, lambs, &c.
994 Oz Kidneys may be Fried in the following
manner :—Trim, and cut the kidney into slices,
dredge them well with flour, and season with salt, pepper,
and cayenne ; fry on both sides, and as the slices are done,
remove them from the pan, and make a gravy with a small
slice of butter, a dessert-spoonful of flour, pepper, and salt,
and a little boiling water; add a little mushroom catehup,
femon-juice, eschalot vinegar, or any sauce that will impart
a good flavour. Some add to the gravy, at the last moment,
1 glass of white wine; serve with sippets of fried bread.
225 B Ox Kidney may be cut into small pieces (the
harder parts being rejected), and mixed with ox or other
heart, and Baked in a pan with potatoes, bacon, &ec.

226 BT Or, as Scotch Kidney Collops :—Let the kidney
be very fresh; cut it in pieces, the size of very small
steaks ; soak the slices in warm water, and dry them well.
Dust them with flour, and brown them in a stew-pan with
fresh butter. When browned, pour a little hot water into
the pan, a minced eschalot, or the white of four young
onions minced, with salt, pepper, cayenne, shred parsley,
and a little plain or eschalot vinegar, or of onion pickle
vinegar. Cover the stew-pan close, and let the collops
simmer slowly for two hours or more.

227 BT Veal Kidney may be chopped with weal fat,
together with a little leek or onmion, pepper, and salt, rolled
mto halls, with a little egg, and Fried,
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998 B Or may be Stewed :——Mak: a gravy, and after
skinning the kidneys, put them into a stew-pan, with the
gravy, and a few fresh mushrooms : stew gently half an
hour, and garnish with toasted sippets.

229 B Oz, Calves’, Pigs’, and Sheep’s Kidneys may be
Split and Broiled :—Cut them in the middle, so as nearly
to divide them ; run a skewer through them to keep them
open, that they may be evenly done ; boil gently ; season
with salt and pepper ; rub a piece of butter over. and serve,
They can be sent to table on toast, or with any sauce ; or
upon slices of Broiled Bacon.

230 B Or, they may be [Fried, with Champagne :—
Cut the kidneys in slices, fry them with salt, pepper,
cayenne, parsley, and chives, chopped fine ; while frying,
and when nearly done, pour in champagne enough to make
a sauce. White Wine will do.

231 B Or, they make a capital dish, with Sheep’s
Tails, or Trotters :—Parboil half a dozen Tails or Trotters
in mutton broth. Let them cool, and skim the broth ;
split the trotters ; brush them, or the tails, with egg,
dip them in erumbs, chopped parsley, and a little lemon-
thyme, and brown them. Have six Kidneys larded and
cooked in a Dutch oven, and stew a little boiled rice in
the broth. Serve the rice in a shallow dish, and lay
the tails or trotters on it, their toes or points meeting iu
the centre; place a Kidney between each of them, and
carnish with cut pickles; or with hard eggs cut into
halves.

232 B Pigs’ Kidneys or Skirts may be dressed toge-
ther thus :—Clean and wash them ; eut the Kidneys across,
and the Skirts into small square bits ; fry to a light brown
in beef dripping ; brown a bit of butter the size of a walnut
with a little flour, and add as much boiliug water as may
be required for gravy, and an onion chopped fine. Add
the meat, a little pepper, salt, and mushroom ‘eatchup,
and let it stew till tender.
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233 HY Kidoeys are variously cooked in Puddings
aud Pies, to which the reader is referred.

It is not what we earn, but what we save, that makes ns rich; it is not what
we eat, but what we diges!, that makes us strong ; it is not what we read, but what
we remember, that makes us learned. All this is very simple, but it i3 worth
recollecting.

Methods of Cooking and Serving Brains,

Axy kind of Brains, previously washed, parboiled, the
Hint skin being removed, well seasoned with pepper

and salt, and a few slices of bacon added to the
R34 batter, make a very agreeable dish.

235 B=F Or, after cleansing the brains in cold water,
and then in hot, make them into Brain Cales :—Free them
from the skin and large fibres, and boil them in water, or
veal gravy, slightly salted, from two to three minutes,
beat them up with a tea-spoonful of sage, very finely
chopped, or with equal parts of sage and parsley, half a
tea-spoonful, or rather more, of salt, half as much mace, a
little white pepper, or cayenne, and one egg; drop them in
small cakes in a frying-pan, and fry them in butter of a
licht brown; add 2 little grated lemon.

236 H=F" Or, the brains may be Boiled, and beaten to a
paste in a mortar, with some choppel parsley, green onions,
and chopped mushrooms; work this together with some
cream and veal gravy. When properly seasoned, serve with
Slices of Tongue, glazed, and set neatly round the dish; or,
Spread it on Toast, and divide into convenient pieces.

237 K= Cold Brain and Tongue may be converted into
a nice Pudding :—Cut the brain in pieces, lay thin slices of
tongue in the bottom of the pudding then add some brain;
season with salt, pepper, parsley, and a little chopped onions;
repeat until full; and lay in two hard-boiled eggs, in slices;
then mix a tea-spoonful of flour wi‘h a gill and a half of
milk or water, and pour in; then close the pudding, and
boil one lwur, ant serve. A little gherkin, cut fine, may
be added for flavour,



SECONDARY COOKERY. 0l

238 H Ox, Calves’, Sheep’s, Lambs’, and Pigs’ Brains,
may be made into similar Puddings, with remnants of
either Tongues or Cheels.

239 E Brain Sauces will be found by reference to
the Index.

As the late Professor —— was one day walking near Aberdeen, he met a well-known
individual, of weak intellect :—** Pray,” said the Professor, * hpw long can a person live
without brains?"” *“1 dinna ken,” replied Jemmy, seratching his head, ** how auid
are ye yoursel?”

Methods of Serving Marrow-bones.

Have them neatly sawed, and fill up the opening with

Hint * piece of paste; tie a floured cloth over that

Set the bones in a saucepan, placed upright,

keep them covered, and Boil for two hours.

Serve upright, with a napkin around, and slips of dry
toast.

241 F==" Or, the marrow may be taken out of the bone,
and Spread upon the Toast, with a little pepper and salt
sprinkled over it. The toast may be served dry, or may
be just steeped in water, with a little butter rubbed over
it while quite hot, and after that, the marrow.

242 B Or, the bones may be Balked with Batter, in
a deep pie dish, after being cleaned and wiped. Lay them
in the dish, and cover them completely with a good batter,
Send them to a moderate oven for an hour or more, and
serve them in the batter.

A MaAID servant was dismissed on account of her lack of cleanliness. She requested
hier employer, if the cause of her dismissal should be mentioned, to do it in as light
terms as possible. The following certificate was given to her :—* Anna B. has con-

ducted herself well in my service, the main cause of her dismissal being a tendency
to hydrophobia.™

Various Methods of Cooking and Serving Tongues.

Ox ToNGUEs may be Stewed :—Wash clean, rub well with
common salt, and a little saltpetre, or with salt, vinegar, and
Hint pounded allspice ; let it lie two or three days, and
then boil until the skin will come off. Trim off

43 e coarse part of the root, but leave on some
of the soft part. Put it into a close saucepan, with part
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of the liquor it has been boiled in, and a pint of good stock.
Season with black and Jamaica pepper, and two or three
pounded cloves; add a glass of white wine, a table-
spoonful of mushroom catchup, and one of lemon pickle ;
thicken the sauce with butter rolled in flour, and pour it
over the tongue. Or, flavour the liquor with a faggot of
sweet herbs, two bay-leaves, and a head of young celery
sliced ; take out the herbs, and season with cayenne, pounded
cloves, mixed spices, and a little walnut catchup. Serve
in a deep dish, with the sauce, and a few dressed mush-
120ms, orssmall onions,

244 B Or, they make an excellent dish Roasted, with
the Udder :—Take an Oz Tongue, clean it well, salt it with
common salt and saltpetre three days; then boil it, and
likewise a fine Udder, with some fat to it ; boil the udder
apart from the tongue ; let both be tolerably tender ; let
them become cold; then tie the thick part of one to the
thin part of the other, and roast the tongue and udder
together. Serve them with good gravy, and currant jelly
sauce. A few cloves should be stuck in the udder for
those who like the flavour.

245 H=Z Or, they may be Baked, with Parmesan
Cheese :—Cut a boiled Tongue in very thin slices; put
rasped Parmesan in a very deep dish, and lay the slices
of tongue over it ; continue doing so, until there are three
or four alternate layers of tongue and cheese; sprinkle
every layer with a little of the stock the tongue was boiled
in, and finish with a covering of cheese, which must be
basted with melted butter ; put it into an oven, and when
the cheese is nicely mellow, serve.

246 B3 Or they may be Plainly Boiled :—Run an iron
skewer through the root of a pickled Tongue; tie some
string round. the point of the skewer, and fasten it at the
other end, to give the tongue the form of an arch. Boil
for about three hours ; when done, immerse in cold water,
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ard pull off the outer skin. Truss the tongue afresh, in
the form of an arch, put it to press, sideways, between
two dishes, with a weight on the top, and when cold, trim
it smooth ; or with a small sharp knife, carve the surface, so
as to represent leaves, flowers, or a short motto ; glaze it
over brightly, and set upon a dish ; if cold, put a fringe
of cut paper round the root. If hot, serve with a Rice
Border ; or, serve upon Spinach, ovr Mashed Turnip. Or,
cold, garnish with veal jellies, from small moulds.

247 B Or, they may be Baked with Bacon and Cow
Heel, &ec.:—Take a baking-pan, and put into it a thick
slice of Bacon, and cover that with some lean wveal, or
heef-steak ; then put in the Tongue (either fresh or salted),
after trimming, curling 1t round to fit the pan ; have ready
the flesh of a parboiled Cow-Heel, place the pieces over
the tongue, and over all another slice of bacon, and beef,
or veal. For seasoning, take two tea-spoonfuls of pepper,
a little powdered ginger and cloves, one bay-leaf, one
carrot, and two onious sliced ; add two wine-glasses of
brandy or sherry, four of old ale, and a quart of water ;
cover well over, and put into a slow oven for three hours ;
remove the cover, and set a board with a weight on the
top until cold ; next day, dip the pan in hot water, suffi-
ciently long to loosen the meat, and turn it out. Or, it
may first be used hot, and the remainder Pressed for
eating cold.

248 B Or, may be Stewed with Vegetables and Dump-
lings : —Put in a pan, with any suitable proportion of
carrots and turnips sliced, some cloves, and small suet
dumplings ; fill the pan with water, and add a little bay-
leaf, thyme, or winter savory; stew in an oven three
hours ; trim and dish up with the vegetables and dump
lings round, putting some of the gravy in a sauce-boat.

249 BZ Or, may be Roasted,” and served with Currant
Jelly :—Soak a fresh Tongue for two hours, sprinkle sals
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over it. ard drain well in a cullender ; boil it slowly
for two hours; take off the skin, roast, and baste with
butter. Serve with brown gravy, and Currant Jelly Sauce.

250 K= One large tongue, or a number of small ones,
may be Boiled in a Mould:—Trim the Tongues, cutting
off the rough part of the roots, and removing the small
bones; roll them, tip inwards, to suit the shape of the
mould; press down with a mould; boil six or seven hours,
and stand in the mould until quite ecold. Garnish
with parsley.

251 & Neat's Tongue may be Spiced and Served with
Sweet Sauce :—Put the Tongue into boiling water, and take
off the skin; boil the tongue in a braise; cut it nearly in
two, and stick it with preserved lemon, and slices and
sticks of cinnamon put in a stew-pan, a bit of sugar, a
glass of wine, and a little gravy; simmer until the sugar
ts dissolved; put in the tongue, and let it stew a little
time. Dish it up hot with the sauce.

252 =" Or Neat’s Tongue may be Larded:—Having
removed the root and gullet of a small Tongue, rub it well
with salt; next day, hang it to drain, and wipe it. Let
it lie in salt one day; boil it half an hour; blanch and
remove the skin; then, having rolled some freshly-cured
fat bacon in a seasoning of pepper, salt, cloves, mace,
cinnamon, and nutmeg, with parsley, knotted marjoram,
chives, or eschalots, and a little morsel of garlic minced
small [these may be varied], lard the tongue all over,
except a little space from the root to the tip in the middle,
where it is to be divided, braise and glaze as usual, having,
after boiling, cut it in two, except at the extremities.
Lay it on a dish in the form of a heart. _

253 HZ" Pigs’ and Sheep’s Tongues may be Stewed :—
Blanch and stew them; make a compound of a dozen and
a half small onions, fried whole in butter, with a little
minced eschalot, catchup, wine, and seasoning ; add a little
ctock. Stew the Zongues in this for half an hour; skim the
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sauce; set the tongues on a dish; pour the sauce over them,
and surround them with the onions.

954 [ When Tongues have been in pickle about a
month, they begin to deteriorate.  Although not wanted
for immediate consumption, the best plan then is, to boil
them as ‘usual, and set them by with the skin on; they
will thereby keep for a fortnight or three weeks longer, and
when wanted may be put in cold water, and gradually
brought to a boil. - The wunder-fat of the tongue, which
is otherwise liable to become rancid, will be preserved in
excellent condition by this process,

255 =" The Roots of Cold Tongues eat well warmed
with Greens; or may be Potted; or serve to make Pea-
Soup, Stew, or Scotch Kale.

. 256 =" Or Slices of Cold Tongue may be warmed in
any kind of Savoury Sauce, and laid in a pile in the centre
of a dish, the sauce being poured over them.

. 257: B== The thin Tips of Tongues, if hung up to dry,
will ‘grate like hung beef, and make a fine addition to
Savoury Omelettes.

+ 258 H=5 The remains of Pickled Tongues are very nice,
intermixed, and placed in a pan and pressed, when they
will turn out resembling Collared Meat. A little thick
jelly may be poured into the pan with them.

259 B=" Fragments of Cold Tongues may be made into
very nice Puddings; refer to that head. For Pickling
Tongues, see Pickling.

OxE morning, a party came into the Tpublic rooms at Buxion, somewhat later than
usual, ana requested some tongue. They were told that Lord Byron had eaten it all.
“I am very angry with his lordship,” said a lady, loud enough for him to hear the

observation. “1 am sorry for it, madam,” retorted Lord B “i
the fongue, I was assured you did not want ig.” L

Various Methods of Cooking and Serving Heads
Cheeks, &e.

Tre heads of the larger animals, commonly used as
food, afford a variety of cheap and nourishing dishes, not

F
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adequately appreciated, because the methods of preparing
Hint them are liftle understood. They are not neces-
260 sarily simple or meagre dishes, but may be made
to yield soups, stews, sauces, pies, puddings, &e.,
of very good flavour. Oux-cheel: may be Stewed with Vege-
tables :—Bone the cheek, and steep it in cold water for two
hours ; then parboil it in water for five minutes ; immerse
in cohl water, drain, and trim it ; break up the bones, and
put them at the bottom of a stew-pan; place the cheek
upon them, and cover with carrof, onion, celery, a faggot
of parsley, six cloves, a blade of mace, and twelve pepper-
corns ; moisten with two quarts of broth or water (if the
latter, add some salt) ; set the cheek to simmer very gently
by the side of the fire for about two hours; when done,
take it up carefully, and press it between two dishes.
Half the broth may be used for preparing some brown
sauce, and the remainder boiled down to half a glaze.
Next, cut the cheek into twelve pieces of equal size ; trim
them neatly, and place them in a saucepan with half the
thickened broth, or glaze. Ten minutes before sending to
‘table, put the cheek, covered with the lid, to simmer gently
until it is warmed through, and then boil quickly over a
brisk fire for three minutes ; dish up, arrange the pieces in
a circle, closely overlapping each other. Fill the centre
with Green Peas, or Carrots, or Brussels Sprouts, or Stewed
Onions, or Mashed Potatoes, or Turnips, or Cabbage, stewed
or plain, or Mixed Vegetables.

261 B=F Or, Owx-check may be Stuffed and Baked :—
Cleanse it as for stewing, and boil it gently about an hour.
Throw in a large tea-spoonful of salt, and remove all the
scum as it rises. Take it out, allow it to cool, and separate
the meat from the bones, working the knife close to the
bones, and avoiding cutting the meat. When the cheek
has become cold, put in it a good roll of Forcemeat ; skewer
up the cheek ; bake in a moderate oven an hour and & Lalf.

il s e et W s n o
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Drain it well from fat, unbind it gently, and send it to table
with a little good brown seasoned gravy.

262 H Oux-cheek, either raw, or previously dressed,
will make an excellent Zoad-in-the-hole, which refer to.

963 Fa The Liguor, in which an Ow-cheek has been
boiled, may be made into good Barley Broth; or Beef
Brose; or into Cock-a-Leckie, and other Soups, which
refer to. :
- 264 F The Fat, skimmed from the liquor in which an
Ow-cheel: has been boiled or stewed, serves very nicely for
Puddings, or for Frying, or to make economical Soups,
or Stews.

265 K Cold Ox-cheek may be Potted :—Cut the meat
into small bits, and warm up with a little of the liquor in
which the cheek was boiled ; season with black pepper, salt,
nutmeg, and a little lemon-juice, or vinegar ; then pour into
a mould, and press. Or put it into stone-ware shapes or
basins, and, when cold, turn it out ; garnish with curled
parsley, or pickled beet-root, sliced. This is capital for
breakfast, supper, or luncheon.

266 H= Or, may be Curried; or as Bubble and Squeak ;
which refer to.

267 B Calf’s Head may be Plainly Boiled :—Clean it
carefully, and soak it in water, that it may look very white.
The whiteness will be improved by rubbing over it a little
lemon-juice. Take out the Tongue to salt ; or, if preferred
to send to table with the head, boil and skin it, and dish
with the brains round it. Boil the head extremely tender ;
then strew it over with crumbs and chopped parsley, or
melted butter and parsley. The Brains should be cleansed
in cold water, and boiled ; then mixed with melted butter,
scalded sage, chopped very fine, pepper, and salt. When
the head is dressed with the skin on, the ears must be cut
off quite close to it; it will require three-quarters of an
hour, or upwards, of additional boiling. To boil the Brain,
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requires from fourteen to sixteen minutes. A Cheel of
Bacon, some delicate Pickled Pork, or curled slices of
Bacon, or some Sausages, should accompany Calf’s Head.
The head may be rubbed with egg, and sprinkled with
bread-crumbs, and browned in a Dutch oven after boiling.

268 K=" Or, Calf’'s Head may be Boned, and Stewed
with the Brains:—The head having been boiled until
tolerably tender, let it cool, and bone it ; replace the brain ;
lay the head in a stew-pan, and simmer it for an hour in
rich gravy. About half an hour before it is served, add
half a pint of button mushrooms. Thicken the gravy with
rice flour, or with flour and butter, and serve plenty of
forcemeat balls round the head. A little sweet-basil wine,
or a few sprigs of the herb, will improve the flavour. But
if neither these, nor the mushrooms, are at hand, the rind of
a small fresh lemon may be boiled in the gravy, and the
strained juice be added when served.

269 H&F Or, Calf’s Head may be Roasted :—Wash and
slean it well ; parboil it ; take out the bones, brains, and
tongue ; make Forcemeat sufficient for the head, and some
balls, with bread-crumbs, minced suet, parsley, grated
ham, and a little pounded veal, or cold fowl ; season with
pepper, salt, grated nutmeg, and lemon-peel ; bind it with
an egg beaten up ; fill the head with it, which must then be
-sewed up, or fastened with skewers, and tied. While
roasting, baste it well with butter ; beat up the Brains with
a Hﬁt_Ie_ cream, the yolk of an egg, some minced parsley, a
little pepper and salt ; blanch the Tongue, cut it into slices,
and fry it with the brains, forcemeat balls, and thin slices
of bacon. SE:I ve the head with white or brown thickened
gravy, and pla.ce___t.he forcemeat balls and brains round it ;
garnish with cut iemon. It will require about an hour and
a half to roast.

270 BF Or, Calf’s Head may be Stewed in Sauce:—
The head being well cleaned, take out the bone of the lower
jaw, and of the nose—the latter as close to the eyes as
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pnthle : wash the head well in warm water, and let ‘it
blanch in some clean water. Prepare a Sauce as follows :—
One pound of beef suet, and one pound of fat bacon, cut
small ; half a pound of butter, a bunch of parsley, a little
thyme, two or three bay-leaves, one or. two onions, and the
juice of a lemon ; season with ' salt, pepper, mace, cloves,
and allspice ; boil all this an hour in six pints of water ;
then tie the head in a cloth ; stew it in the sauce about
three hours, and drain it ; take out the' tongue, skin, and
replace it ; serve quite hot, with a sauce made of minced
eschalots, parsley, the brains minced, some vinegar, salt,
and pepper. '

971 B Or Calf’s Head may be Curried :—Prepare the
‘head as for boiling ; boil a pound of rice as for currie, and
pile it in the eentre of a dish. Have ready a sauce made of
two acid apples, and four mushrooms sliced, a sprig of
thyme, a few sprigs of parsley, a blade of mace, and four
cloves. Fry these in two ounces of“butter, and, wher
browned sllghﬂy, rub to this a large ' table-spoonful of
curry-powder. ©~ Stir well in, and add three pints of white
sauce. Boil the whole for fifteen minutes; strain into
another stew-pan, add white pepper, a little cayenne, and
“salt, and pour it hot over the hash of the head kept warm.
~ Serve the pyramld of rice with the top flattened into a well,
in which the" cooked Br ains are to be laid.

272 BF" For variety, a’whole Calf’s Head may be
divided into halves, one half be Eimfed the other roasted,
or baked. e

273 BE Calvess Ears may be Stewed for a delicate
Side Dish :—Take two or four ears, cut off deep and even
at the bottom, so that they will stand ; clean them
well ; boil till tender, in milk and water ; fill them with
nice Forcemeat ; tie them with thread, and stew them in a
little of the liquor they were boiled in; season it with
pepper, salt, mace, and a small onion minced. Before
serving, thicken the sauce with the yolk of an egg, beaten
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in a little eream,  Or, the ears may be filled with a Stufing
of calf’s liver, fat bacon, grated ham, bread soaked in
cream or gravy, herbs, an unbeaten egg, a little salt, and a
pmall piece of mace. Or, substitute cold chicken for the
liver. Or, the ears and stuffing may be rubbed over with
egg, and Fried of a light brown.

274 BT Cualf’'s Head may be Collared:—Scald the
skin of a fine head, and clean it nicely ; take out the
brains. Boil until the meat separates easily from the
bones, and remove the latter. Have ready a good quantity
of chopped parsley, mace, nutmeg, salt, and white pepper,
thoroughly intermixed ; season the meat well with these ;
lay the parsley in a thick layer, then a quantity of thick
slices of good ham or tongue; the yolks of six eggs,
boiled hard, stuck in various parts; roll the head quite
close, and tie it tightly. DBoil it, and proceed as for other
collars.

275 B Calf’s Head is eminently useful for various
Soups, to which refer. The Liguor in which a head
has been boiled makes execellent Broth, with or without
vegetables, or purée of peas, carrots, turnips, &ec., or base
for Mock Turtle.

276 B Cold Calf’s Head may be Grilled, Curried,
Iricasseed, Hashed, IFried as Cutlets, made into Pies, or
Patties, &e., or Collared or Potted, to which refer.

277 B~ Sheep’s Head and Pluck may be Stewed:—
Split the head into halves, remove the brains, steep the
whole in water, and wash them thoroughly. Place the
head, heart, and liver in a stew-pan, with carrot, onion,
a faggot of parsley, some green onions, two blades of mace,
a dozen cloves, and a tea-spoonful of pepper-corns ;
moisten with a glass of brandy, and suflicient broth
or water ; add salt; cover the whole with buttered paper,
and put the lid on; then set the stew-pan on a gentle
fire to braise for about one hour and a half. When the
head, &c., are done, take them up carefully on a dish,
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strain the broth, and, after having divested it of all fat,
boil down one-half to a thin glaze, and with the remainder
make some brown sauce. The pieces of the head should
be trimmed, seasoned with pepper and salt, chopped
parsley, and two eschalots, then rubbed over with beaten
egg, well covered with bread erumbs, and placed aside
on a dish. The liver and heart should be minced fine,
and when the sauce has been reduced to the usual con-
sistency, added to the mince, together with a spoonful
of fine herbs, and a little lemon-juice. =~ When about to
send to table, make the mince quite hot, and turn it out
on a dish; place the pieces of the head, previously
broiled on both sides, upon the mince. Then pour on
some of the thin glaze, and serve. This is a capital
dish.

278 B Sheep’s Heads may be DBoiled : — Before
boiling, take out the brains; wash them clan, and free
them from the skin; chop about a dozen sage leaves
very small, tie them in a bag, and let them boil half
an hour, then beat them up with pepper and salt, and
haif an ounce of butter ; pour it over tne head, when
it is taken up, after boiling for two hours; or serve it
in a tureen, or on a dish with the tongue. Accom-
paniments as for DBoiled Mutton. The liqguor makes
capital Broth. |

279 B=" Lamb's Head and Pluck may be served in
a similar way :—Scald the head, and take off the hair ;
parboil it with the pluck ; divide the head, and take
out the brains; mince the heart and lights, and an
onion ; put it into a saucepan with a litile gravy,
thickened with butter and flour ; add a little salt and
pepper ; cover the pan closely, and let it stew an hour.
Rub the head with the yolk of an egg beaten, and
strew over it finely-grated bread, mixed with salt and
pepper, and boiled minced parsley ; stick bits of butter
here and there, and brown it in a Dutch oven. Cut
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the liver into slices, and fry it in butter ; make the
brains into cnkes. Serve the head upon the mince, and
garnish with the liver.

280 K3 Sheep’s and Lambs' Ilcads may be  Grilled,
ov  browned in a Dutch oven, Braised, and Bread-
crumbed, and served with any kind of Sharp Sauce;
or may be boned for Puddings, Pies, Toad-in-the-Hole,
or may be Boiled, or Baked upon or under Potatoes,
with or without Batter, &ec.

281 BE" Pig’s Cheek may be Stuffed, Stewed, and
Collared :—Take a head cut off deep from the neck ;
singe it carefully ; put a red-hot poker into the ears;
bone the head, taking ecare not to break the skin. Rub
it with salt, and pour boiled cold brine over it, with
a large handful of chopped juniper-berries, a few bruised
cloves. and four bay-leaves, with thyme, basil, sage,
a head of garlie, bruised, and a guarter of an ounce of salt-
petre, pounded. Let the head steep in this for ten days,
and turn and rub it often. Then wipe, drain, and dry
it, and make a JForcemeat for it thus:—Take equal
quantities of undressed ham, and breast of bacon ; season
this highly with pepper, and spices, if liked. Pound
this meat very smooth, and mix with it some seasoned
lard, parsley, and young onions, finely minced. Spread
this equally over the head. Roll up and sew it; bind
in a cloth, and stew it in a braise made of any trimmings
and seasonings left, with stock to cover it. It will
take nearly four hours to cook, and will be still richer
if larded before it is stuffed. "Pierce it with a larding
pin ; if the pin enters easily, it is done. When cool,
take off the binding cloth; trim the ends, and serve
on a napkin. It will keep a long while. :

282 M= Or, Pig’s IHlead and I'eet may be Soused :—
Clean them carefully, and boil them ; take for sauece part
of the liquor, and add vinegar, lime or lemon juice, salt,
cayenne, black and Jamaica pepper ; put in, either cut
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down, or whole, the head and feet; boil all together
for an hour, and pour it into a deep dish. It is to be
eaten cold with mustard and vinegar,

283 K Pigs Ears and Feet may be Stewed and
Fried :—Boil the ears and feet till the bones of the
latter nearly drop out. Cut the ears into long narrow
strips, and stew them with a little good gravy, half a
glass of white wine, pepper, salt, a pinch of cayenne,
and a little mustard. While the ears are stewing, split
the feet in half, wet them with the yolk of egg, and
dredge them with bread-crumbs; then fry them "in
some nice lard, to a light brown. Serve them nicely
ranged round the stewed ears in a dish.'- Two sets of
feet and ears make a good dish.

284 K== Pig’s Head may be Pickled and C’aﬂared —
Take out the brains, and clean the head well; rub it with
two ounces of saltpetre, and a sufficient quantity of com-
mon salt; let it lie a fortnight; turn it every day, and rub:
it well in the brine; then wash it, and boil it till the bones-
will come out easily; but care must be taken not to boil
it so much as for the bones to drop out. ILay it in a
dish, and take off the skin without damage; take out the
bones, and peel the tongue; have ready a large handful
of sage, washed and picked, a table-spoonful of thyme,
picked from the stalks, and four eschalots, chopped very
fine. Put the meat to it, and chop it a ligtle, till the bits-
of meat are about an inch square; put a strainer or thin
cloth in the bottom of an earthen pot or pan, large
enough to come up to the sides, and cover it; lay the
skin from one side of the head at the bottom of the pot,
then the meat and the other skin at the top; or use a tin
mould; press it down with a board that will go within
the pot or mould, having first covered it with the corners
of the cloth that was laid in the bottom of it; set the pot
m the liquor again (which must be kept over the fire al
the time), and let it boil three-quarters of an hour longer.
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then take it out, set a weight upon the board, and let is
remain all night; then take it out, strip off the cloth, and
it is fit for use. The Ears may be chopped with the meat,
or be put in whole, at a proper distance from each other ;
or be dressed with the Feet for a separate dish.

285 BT Or, Pig’s Head may be Collared more ex-
peditiously by boiling it in a pickle consisting of one
gallon of water, two pounds of salt, three-quarters of a
pound of brown’ sugar, half a pound of saltpetre Lruised.
With the head may be used the feet, ears, tongue, or a piece
of the belly, with some of the sword. The meat should
be Dboiled very tender, until a quill will go through it.
Season with pepper, a little mace, eayenne, and salt, the
latter if necessary. Place the sword parts round the
outer parts of the brawn tin, and fill the tin with meat,
pressing it down with a heavy weight.

286 HZ" Or, Piy's Head may be Collared with Cow
Heels:—Three Cow Heels to a Pig’s Head, to which may
be added the feet, ears, and tongue of the pig, and a Neat's
Tongue pickled. Cut the meat into pieces, and lay them
nicely in the tin. Proceed in other respects as in the
preceding directions.

287 K=" Pig’s Head or Cheek may be Baled upon
Potatoes, with a little sage and onion stuffing placed in
the ears, underneath. Or, may be Pickled and Smoked,
as a breakfast relish, or to accompany poultry, &ec.

288 B The Liguor in which Pigs’ Heads or Cheels
have been boiled or stewed for collaring, will make a
good stock for Pea Soup. The remains of a Pig’'s Head
may be used for Toad-in-the-Hole.

OLp Charles Mathews, in hiz entertainment entitled * At Home,” used to teli
4a story of pulling up at o roadside inn, and interrogating the waiter as to what he
could have for dinner. * Any hot joint?' said the traveller. * No, sir, no hot joint,
gir.”! “ Any cold cne?” * Cold one, sir? No, sir, no cold onz, sir.” * Can yon broil
me a fowl 2 “Fowl, sir? No, sir, no fowl, sir.” *“ No fowl, aud in & countey inn "
exclaimed Mathews. *° Let me have some eggs and bacon.” “ Eggs and bacon, sir
said the waiter; “no eggs and bacon, sir.,” * Confound it!" at length said the
hungry traveller, * what have you got in the house®' * An erecufion, sir,” was

the prompt response of the doleful waiter.
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Various Methods of Cooking and Serving Nechs of
Veal, Mutton, Laml, §ec.

A Neck of Veal may be Stewed:—Lard the best end
with bacon, rolled in parsley chopped fine, salt, pepper,
. and nutmeg; put it into a pan, and cover it with

Hasi§ water. Put to it the serag-end, a little lean

289 bacon or ham, an onion, two carrots, two heads of
celery, and about a glass of Madeira wine (the latter
may be omitted, or any white substituted). Stew it quickly
two hours, or till it is tender, but not too much. Strain
off the liquor; mix a little flour and butter in a stew-pan
till brown, and lay the veal in this, the upper side to
the bottom of the pan. Let it be over the fire until it
gets coloured ; then lay it into the dish, stir some of the
liquor in, and boil it; skim nicely, and squeeze orange
or lemon-juice into it; serve with the meat.

290 §=" Or, cut off the Secrag to boil, and cover it
with Onion Sauce. Boil it in milk and water. Parsley
and Butter may be served with it, instead of ouion sauce.
Or, it may be Stewed with whole Rice, small onions, and
pepper-corns, with a very little water. Or, Boiled, and
eaten with Buacon and Greens; or, the best end may be
either Roasted, Broiled, or made into Pies.

291 W5 Neck of Mution may be dressed as Cutlets,
with Mashed Fotatocs:—Take a neck, and divide it into
cutlets ; beat, and trim them neatly; lay them in a pan
with some clarified butter, and cover them, till required;
meanwhile cut and slice five or six good potatoes; boil
them ; when done, drain them on a sieve, and stir them
well in a stew-pan, with a bit of butter, pepper, and salt,
and some good cream; rub the whole through a sieve,
and put it again in a stew-pan warm ; then put the cutlets
on a moderate fire; turn them till done; add a épnnnfu]
of gravy or broth; stir them about till well done; placo

them round the dish, and put the potatoes hLot in the
middle.
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292 R Neck of Mutton stewed with Bacon, Turnips,
&ec.:—Cut the neck into good cutlets, beat and trim them,
and lay them between slices of fat bacon, with the scrag
ends and trimmings chopped in pieces, placing some at
the bottom, and some over the cutlets, with a carrof, onion,
parsley, clove of garlie, pepper-corns, and some good strong
gravy, just enough to cover them ; let them stew very gently
for two hours or rather more ; take the whole from the fire
to cool, then trim them very.nmeatly, and put them in a
pan. A quarter of an hour before dinner, put them into
a gentle oven, with some glaze, a small bit of butter, and
a little gravy; cut and fry turnips as for turnip soup;
put them in a stew-pan with a ladleful of good gravy,
a little sugar, and salt; stew gently until the sauce
thickens ; then add a little lemon-juice; pour the turnips
into the centre of the cutlets, and serve.

293 BE Neck of Mutton may be DBoiled: — As the
scrag end takes longer to boil, some persons cut it off,
and boil it lalf or three-quarters of an hour before the
rest ; however well washed, the liquor will require atten-
tive skimming. When it is time to put the best end in,
add cold water to check the heat, allowing an hour and a
half, or three-quarters, after the second hoil. Cut off
some of the fat before dressing, which may be made into
Suet Dumplings. Peel off the skin when taken up. Parsley
and butter, caper sauce, onion, turnips, carrots, spinach,
&e., are proper accompaniments to Boiled Mutton in
ceneral.

294 HSF Neck of Mutton may be Roasted; or cut into
Chops for Cutlets, Hashes, Stews, Pies, &c. The Liguor
of the boiled neck furnishes good Mution Broth.

295 R Neck of Lamb may be dressed the same as
Mutton. |

A MaipEy lady, suspecting her female servant was regaling a * follower " npon
the cold mutton in the larder, called Betty, and inquired whether she did not hear
some one with her downstairs® * Oh, no, ma'am,” replied the girl, **it was only
me, humming a psalm!™  “ You may sing psalms, Betty," replicd the mistress, “ but
et's have no Adons, Detty. I have a great objection to Aiwes.”
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Various Methods of Cooking Feet, Heels, Trotters, §e.

SKILFULLY used, Cow-heels may be made to supply various
nice and economical dishes. After being boiled tender,

; cut into convenient pieces, egg and bread-crumb
e them, and Fry to a light brown; lay them round

296 , Qish, and put in the middle sliced onions
fried, or the accompaniments usual for tripe.

297 B Or, Cow-heel may be Boiled:—After being
scraped and cleaned well, boil gently until tender, witl
water or milk, onions, and salt, as for tripe.

298 B~ Or they make a very nice Potted Meat:—
Cut the meat into small pieces, and add just a sufficient
portion of liquor to moisten it ; mix with it a table-spoonful
of vinegar, with a seasoning of pepper, salt, and mace;
put it into a mould, press it down, and turn out when
cold. It is usually eaten with vinegar and mustard.

299 K" The water they were boiled in will make
good Broth, or base for Soup, to which refer.

300 K" Cow-heels may be used for Jellies, when Calf’s
Feet cannot be obtained; they may also be added to Mock
Turtle ‘and other Soups.

301 K== Culf’s Feet may be Stewed:—Divide a foot
into’ four pieces, and put it to stew with half a pint of
water ; ‘add a potato and onion sliced, and a seasoning
of pepper and salt; let the whole simmer gently for two
hours.

302 B Or, Calf’s Feet may be Boiled plainly, as
Cow-heel

303 K=" Or may be IFried in Batier, and served with
Imf:'an, or any other suitable Sauce.

304 B=F Or be Braised, and afterwards drained upon
a. cloth, cut into pieces about two inches square, then
put into a. stew-pan with some butter, mushrooms, and
sauce, a.nd served with a border of Mashed Potatoes.

305 @' Or nicely Potted, as follows :—Boil the feet
as for'jelly, pick all the meat from the bones, add to it
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half a pint of gravy, and a seasoning of salt, pepper,
nutmeg, garlie, eschalot, and shred ham; simmer it for
half an hour; dip a mould into water; put in a layer
of meat, then some pickled beet-root, and some boiled
minced parsley; upon this, a layer of meat, and so on,
till the mould be filled. When cold, turn it out. Or do
it in a plainer manner, as the Cow-heel; or the Cow-heel
may be done in this way.

306 B Calves’ Feet are best for Jellies, and for Broths
for invalids. For Jellies, the unboiled feet should be
procured from the butcher’s; they will make a larger
quantity of jelly, better in quality than the boiled feet
from the tripe shops.

307 =T Pigs’ Feet, after being pickled about ten days,
may be gently Braised in common broth, seasoned with
carrot, onion, celery, and a faggot of parsley. For this
dish, the feet of bacon hogs are best, and they will require
about four hours gentle boiling. When done, drain them,
cut them into halves, and remove the large bones; press
them into shape with the hands, and set them in a cool
place. 'When cold, season the pieces with pepper, and
salt if required ; rub them over with a brush dipped in
clarified butter ; then roll them in bread-erumbs, and put
these on to them with the blade of a wide knife; broil
them on a gridiron over a clear fire, turning them fre-
quently until they are warmed through. Serve them
with a piquant sauce.

308 =" Pigs’ Feet may be Pickled and Boiled, and
eaten cold as a breakfast, luncheon, or supper relish; or
may be added fresh to Stews, of Rabbit, Fowl, &c.

309 W Pigs’ Pettitoes is a dish consisting of the
Feet and Internal parts of small pigs. These may be
Stewed :—Put them on with a sufficient quantity of water
or broth; add a small onion or two, if approved; also,
four or five leaves of sage, chopped small. When the
heart, liver, and lights are tender, take them out, and
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chop them fine, let the feet simmer the while ; they will
take from half to three-quarters of an hour to do. Season
the mince with salt, nutmeg, and a little pepper, half an
ounce of butter, a table-spoonful or two of thick cream,
and a tea-spoonful of arrow-root, or flour; return it to
the saucepan, in which the feet are ; let it boil up, shaking
it one way. Split the feet, lay them round the mince;
serve with toasted sippets, and garnish with mashed
potatoes.

310 B Sheep’s and Lambs’ Feet may be Braised, the
same as Calves’ Fect.

311 =" Or may be Boiled, and served plainly, and
eaten with vinegar and mustard.

312 B Or may be added to Stews of Rabbits, Poultry,
Game, &ec.

313 = Or may be Boiled until the bones can be
easily taken out of them, but they must not be removed ;
then Fried in a light batter to a delicate brown, and served
with a garnish of ‘fried parsley.

Trere are three things which a good wife should resemble, and yet those thres
things she should not resemble. She should be like a town clock—Lkeep time and
regularity. She should not be like a town clock—speak so loud that all the town
may hear her. She should be like a snail—prudent, and keep within her own house.
She should not be like a snail—carry all she has upon her back. She should be like

an echo—speak when spoken to. She should not be like an echo—determined always
to have the last word.

Various Uses of Tails, and other Parts.

Ox Tarms make an excellent Stew:—Take three tails,
divide them at the joints, or, if sawed through the bones,

Hint all the better extract will be obtained; place

214 them in a saucepan, and cover them with water ;
set them upon the fire to stew gently, and clear
the scum as it rises; when it boils, put in a little salt,
half a tea-spoonful of white pepper, and half that quantity
of cayenne; eight or ten cloves stuck in two small onions
two large or four small carrots, and a good sized bunch
of parsley. Let it stew very gently, until the meat is
tender, which will take tliree hours; then strain the
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agravy from the meat, thicken it, and serve with the tails
in a tureen. When the gravy has been thickenea tne
vegetables may be returned to it or not, according to taste,
and it may be seut to table, poured over the tails. or m a
separate tureen,

315 B=" Or, they may be Baked with chopped oniuns
and herbs; each piece should be carefully rolled in flour,
and set in a pan, with some of the onions and seasoning ;
add a pint of water; bake three hours; carefully skim
off the fat, and serve. A

316 B=5" Or may be Stewed by another process :—Cut
a Tail into pieces, and blanch it in boiling water; put it
into fresh water, and parboil it; then make a sauce with
a' spoonful of flour and butter, moistening it in a little
of the liquor in which the tail was boiled ; put into it
the pieces of the tail, with a dozen whole onions from
which the outer skin has been taken; add a glass of white
wine, a bunch of parsley and chibbols, a clove of garlic,
a laurel leaf, and some basil and ‘thyme, two cloves, salt,
and pepper; let them stew -gently until the meat and
onions are done, taking care to.skim well. Put 1111:0 1’:11e_
sauce an anchovy cut, a tea-spoonful of whole capers ;
place the pieces of the tail in the middle of the dish,
and put the onions round and over them ; pour the strained
sauce over it. Garnish with bits of fried or toasted bread.
Of course the mixture of herbs mentioned above may be
modified, according to taste or convenience ; two'bay-leaves
may be substituted for a laurel leaf, &c. - 2

317 B Ox Tuails are employed for .Oz-tail Soup, and
Calves’ Tails for Chesterfield Soup, to which refer.

318 B Calves - Tails may be  Stewed: — Clean and
blanch them, the !same as ox-tails, divide them at% the
joints, and brown them in butter, or other fine fat. Drain,
and stew them in good stock, seasoned with parsley,
onions, and a bay-leaf. Add green peas, or small mush-
rooms ; skim and serve.
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319 f== A little Bacon, cut into slices, may be added ;
also some Suet Dumplings, very small, previously boiled.
The stew may be Baked; it will require about an hour
and a half, Six calves’ tails make a good dish.

320 [ A tail or two is very good added to stews
of any kind, and cold Iowl, Rabbil, &c., may be warmed
and sent to table in the stew of calves’ tails,

321 B Calves’ Tails makes a very nice Curry.

322 B Calves’ Udders form the basis of a great
variety of IForcemeats. The method of preparing them
is, to bind them round with twine in the form of a
sausage, to prevent them falling to pieces, then boil
them in stock. When they are quite soft, they
are taken out, and allowed to get cool. The outside
ghould then be pared off with a knife, cut into small
pieces, and pounded in a mortar; it should then be
rubbed through a wire sieve with a wooden spoon, and
allowed to get quite firm and cool before using.

Tuere is nothing sn unwise as to trouble ourselves about possibilities. We may
lay a thonsand plans, waste time in revolving consequent events, and undergo a

number of imaginary troubles, and after all such troubles never occur, and our
plans are swept away like chaff before the wind.

A very nice Stew of Ox Palates.

TreE Palates must be well cleaned, and boiled until
the upper skin will come off easily ; they should then
Hint be cut either into long fillets or square pieces.
They should then be stewed wvery slowly in
323 good thick gravy, and seasoned with cayenne,
minced eschalot or onion, and a large spoonful of catchup ;
or the pickle of walnuts, mushrooms, or onions.
324 BT Palates are excellent for breakfast or supper,
either served hot, or pickled, and eaten cold.
325 B They may be parboiled, skinned, and cut
into strips ; first Fry an onion in butter, then add the
palates and a bunch of sweet herbs; moisten then with

some well-seasoned stock, and when sufficiently done,
add a little mustard,

r
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326 B=F Or, after having prepared them, and cut
them into pieces, put them in a Pickle of lukewarm
vinegar, salt, pepper, an eschalot, and two bay-leaves.
When they have soaked in this mixture for about an
hour, take them out, and Fry them to a good colour,
and serve them with erisped parsley.

327 = Or, they may be served with a good Curry
Sauce.  Just before sending to table, make the curry
quite hot, and dish it up with boiled rice.

A vounc Irish servant, travelling om board a steamer, had the ill-lnek to lose
the * recommendation” which had been given her on leaving her last place. She
brought, however, the accompanying ticket, some one had written for her, and
which she presented when applying for a sitwation: — * This i3 to certify that
Kathleem 'Brian had a good character when she left Albany, but she [lost €
soon aflerwards "

A very nice Stew of Palates and Sweetbreads.

ParpoiL and skin the Palates, as before; parboil the
Sweetbreads with them ; cut the palates, and if the
: sweetbreads are large, cut them in two the long
Hint : .
way ; dust them with flour, and fry them of
328 , licht brown in butter; then stew them in
a portion of the liquor in which they were boiled.
Brown a piece of butter with flour; add it, with a
little cayenne, salt, pepper, grated lemon-peel, and nutmeg,
and a glass of white wine. A little before serving, stir
in a spoonful of vinegar, or a squeeze of lemon.

A Lazy, over-fed lad, returning from dinner to his work, one day, was asked
by his master *“if he had no other motion than that!™ ** Yes,” replied the youth,
“hut 's slowerl!"™

A wvery Savoury and Economical Dish, commonly
called < Baked Faggots.”

ProcURE Pig’s Iry, wash it, and set it upon the fire
in a saucepan, with just sufficient water to cover it.
. . Add a bunch of sage, and four or five onions ;
Bt boil ten minutes; take out the meat, and cut
829 i slices ; then take out the sage and onions,
and chop it all finely together ; season with pepper and
galt 5 cut the caul in pieces, and make into balls with
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the meat, about the size of an ordinary teacup ; place
them on a tin, and bake in an ordinary oven. [Preserve
the water the meat was boiled in, and boil it down to
a sufficient quantity to serve as gravy. Plenty of hot
potatoes with these afford a very acceptable dish for a
family of hearty children ; and depend upon if, when
the savoury odour announces that dinner is ready,
there will be no difficulty in getting them in from the
playground.

We may arise in the morning with onr' hearts light and our spivits free, and before
evening comes—nay, in ong short hour, circumstances may occur which shall call for
the exercise of no ordinary share of grace: and unless we are on ouwr guard, plunge
us into guilt, and shame, and distress. In many a dismal story of private life we
find that the sin which threw its chill withering shade over all succeeding years—
from which there was no refuge but through the darkness of the grave—was com
mitted seithout premeditation, without design, simply by being *off one’s guard.”
It is possible one hour to shudder at the thought of sin, aml before that hour has
passed away, to be the thing you shudder at.

An excellent Dinner of Lamb's or Pig's Fry.

Creax and parboil the lights, liver, sweetbread, and
heart ; slice, dredge with flour, season with pepper,
Hint coyenne, and salt, and Fry (with chopped onion
and sage, if of pigs) in butter or dripping,
830  Gith & bit of bacon. The parboiling will take
about ten minutes, and some persons omit the ZLamb’s
sweetbread from this part of the process. Before
frying, dip the pieces into a batter made of an egg
beaten well with a tea-spoonful of flour, half a wine-
glassful of either milk or water, and a little salt and
pepper. A few chopped onions or mushrooms are very
nice,
331 BF Pig’s Chitterlings fried with onions are very
good. After cleaning, they should be allowed to simmer

in a saucepan in salt and water, until tender. Drain
and fry as above.

IT may be said of husbands as the woman said of hers, who had censured hur,
to an old maid who reproached her for marrying him. * To be sure, he is not

s0 Bood a hustand as he ought to be, but he's a powerful sight better than
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Freellent Black or White Puddings.

WueN about to have a pig killed, previously boil
five pints of Grits in milk, or water, until quite soft.
Hint While the pig is being killed, save two quarts
of the Dblood, throw a little salt into it while
warm, and stir until it gets cold. When the
Grits are mnearly cold, put with them a good proportion
of the inner fat of the pig, cut into pieces the size
of a small nutmeg; season with pepper, salt, cloves,
and mace, and also parsley, sweet marjoram, winter
savory, pennyroyal, and leeks, all finely minced. Mix
them with the grits and fat, and add a sufficiency of
the Blood to make it of a dark colour. The skins
must be well washed, and when perfectly cleansed, laid
in salt and water for several hours. To fill them, tie
one end, and turn them inside out; fill them about
three parts full, and tie them of equal lengths or rounds ,
put them into hot water, and when they have boiled
five minutes, take them out and prick them in several
places with a large needle ; then boil them slowly from
half an hour to an hour, according to size. Hang them
up to cool and dry.

333 B [Llice may be used instead of grits; and
four Eggs, well beaten and strained, may be added to
the above quantity, and the whole may be boiled in pudding
basins or cloths, floured, instead of skins. Crumbs of bread
may be mixed with the grits, and in this any pieces of stale
bread may be used. These puddings may be kept
cold, and when used be warmed whole in a Dutch oven,
or be cut into slices, and broiled upon a gridiron, or
may be fried.

334 B=5" The blood of Calves, Lambs, and Sheep,
may be used in the same manner,

335 B White Puddings may be made in precisely
the same way as Black, by omitting the blood and sub-
stituting the White of Eggs. Or the following filling
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may be preferred :—Mix half a pound of blanched almonds,
each cut into seven or eight bits, with a pound of grated
bread, two pounds of finest suet, a pound of currants,
some Dbeaten cinnamon, cloves, mace, and nutmeg, a
quart of cream, the yolks of six and whites of two
eggs, a little orange-flower water, a little fine Lisbon
sugar, and some lemon-peel and citron sliced, and hali-
fill the skins. To know whether they are seasoned to
liking, warm a little of the filling in a pannikin, and
taste. Prick them, as in the previous ecase, and boil in

milk and water. These are very delicious.

“Ir I am mnot at home to-night at tem o'clock,” said a husband to his better
and larger half, * don’t wait for me.” *1I won't, my dear,” replied the lady, signifi-
cantly. And what do you think she did? At ten o'clock precisely, she slipped
on her bonnet, and ewend for him, and gave him a bit of her mind before a large

company.
A nice Pudding from Cold Calf’s or Sheep’s Brain
and Tongue.

RoLL out the paste for the pudding; then put a
layer of thin slices of Zongue on the bottom, then of

Hint Brain; repeat; season each layer with salt,

: pepper, parsley, and a little chopped onions ;

B35 oontinue until full ; then mix a tea-spoonful
of flour with a gill and a half of milk, or water, and
pour in; close the pudding and boil one hour. Two
boiled eggs, hard-boiled, and cut in slices, would improve
it ; and a little gherkin, chopped fine, will vary the
flavour,

336 E=F" Puddings may also be made of Oz, Sheep’s,
Lamb’s, and Pig’s Brains and ZTongues in the same
manner. Also cold Sheep’s Head, Tongue, and Trotters,
- which will be improved by the addition of sliced Pickled
Walnuts.

337 B Puddings are preferable when boiled in a
basin or dish, for then the paste retains all the nutriment of
the meat, which is otherwise liable to escape. A rather
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shallow dish is better than a basin when ample time
cannot be allowed for boiling.

Sk GEorGe BEaumonT once met Quinn at & small dinner-party. Th w
delicious pudding, which the master of tne huuse, 1:41.|.e;1|::;r|g.)‘?'Il th,l; iiahﬂamw::d:
Quinn, begged him to taste. A gentleman by his side took the lish first, and
helped himself to a large piece of it. * Pray,” said Quinn, looking first at the
gentleman’s plate, and then at the dish, * which s the pudding?”

A Cheap and Savoury Herb Pudding.

Of Spinach, Beets, Parsley, and Leeks, take each a
handful ; wash them, and give them a scald in boiling
Hint water ; then shred them very fine. Have ready
a quart of groats steeped in warm water half
338 4n hour, and a pound of hog's lard, cut into
little bits ; three large onions chopped small, and three
sage leaves, crumbled very fine; put in a little salt,
mix all well together, and tie it closely in a cloth, Tt
will require to be taken up while boiling, to slacken the
string a little; and while doing so, the further time
required to complete the boiling may be judged of.

Lestie dined one day with Lamb at a friend’s house. Returning to town in the
stage coach, which was filled with the returning guests, they stopped for a minute
or two at Kentish Town., A woman stepped towards the door and said, * Are you
full inside?" Upon which Lamb put his head through the window and said, “ I am
quite full inside; that last piece of pudding at My, Gillam's did the business for mel""

A cheap Pudding, to accompany a Goose, and modify

its richness.

HaLr a pound of Bread, soaked in a little boiling
milk, and mashed to a paste ; when cold, add two or
Hi three eggs, a little salt, pepper, marjoram, and
nt
thyme, a spoonful of oatmeal, a good handful
339 ¢ suet (which, however, may be omitted), and
an onion chopped fine. Spread it in a dripping-pan, and
bake it under the goose. Very serviceable where there
is a large family, and only one Goose among them.

AN awkward man, attempting to carve a goose, dropped it on the floor. *“ There,
now!"” exclaimed his wife, * we've lost our dinner.” * Oh no, my dear!” answered
he, “1t's safe, / have gol my fool on itl"
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A very Savoury Pudding from Fragments of Dread
and Seraps of Cold Meat.

CorLLEcT pieces of Stale Bread, and select the crumb
(the crust may also be used, if previously soaked}; steep

Hint this in warm milk, let it stand till well softened,
then strain off the milk; beat up the yolk of an

340 egg, mix it with the bread, and also a bit of butter;
put it into a saucepan, and boil until it becomes stiff'; let
it cool, and then add some chopped parsley, thyme, pepper,
and salt; beat up two eggs; mince about one pound of
any cold meat, and add all together. Boil in a basin for
three hours, and when served, pour a good gravy over it.

341 B=" It is a great folly for parents to insist upon
children eating bits of bread, and other fragments of their
meals, under the idea that it is wasteful not to eat the
whole of what has been served to them to eat. It is,
indeed, waste to make children eat too muck, sowing the
seeds of diseases, and leading to habits of gluttony. By
receipts of the nature contained in our SAVE-ALL, not a
serap of anything nourishing need be lost.

“Jouw~y," said a doting mother to her son, who was evidently eating immoderately,
““can you eat that large piece of pudding with impunity.” *1I don't know, 'ma,"”
quoth young hopeful, * but [ &row [ can with & spoon!”

A Nice Pudding of Sausage Meat, Cold Pork, Apples,
and Onions.

LiNe a pudding-basin with some pudding paste in the

usual way ; place at the bottom a layer of slices of Apples,

Hint Dbalf an inch in thickness; then a layer of

Sausage-meat, or Cold Pork cut small and sea-

soned ; then a layer of sliced onions; then apples,

meat, and onions alternately, until the basin is full ; season

vfrith pepper and salt between each layer ; cover with paste ;
tie in a cloth, and boil. Time, according to size.

A vouwg lady, when invited to partake of some pudding, replied, * No; mn;nr

dear madam ; by no manner of means ; I have already indulged the clamorous

of a craving appetite, until a manifest sense of i
my stay, and bids me think how Wrong it is to wuuf?" MRy e e
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A very Nice Pudding of Calf’s Feet.

Pick the meat from three well-boiled and eleancd
Calf’s Feet; chop it fine, with half a pound of fresh beet
Hint suet ; grate the erumb of about half a pound of
bread ; shred some orange-peel, and some citron
to taste; beat six eggs into a froth; mix these
ingredients thoroughly together, and add a wine-glassful
of brandy, and half a nutmeg grated; boil in a cloth for
three hours; serve with sweet sauce.
Arr the influence which women enjoy in society, the wholesale restraint which
they possess over the passions of mankind, their power of cheering us when old,
depends so entirely upon their personal purity, that to insinuate a doubt of its real

value is wilfully to remove the broadest cormer-stone on which civil society rests,
with all its benefits and all its comforts.

An Excellent Pudding of Pieces of Stale Bread, §e.

S0AK two pounds of pieces of dry Stale Dread, or picces
of Stale Toast, all night in plenty of walter, with a plate laid
Hint " the top of them, just to keep the bread under
g water ; next morning, pour off and squeeze
out all the superfluous water; then well mash
the pieces of bread, and mix with it half a pound of flour,
a quarter of a pound of ecurrants which have been cleaned,
four ounces of suet chopped fine, a quarter of a pound
of moist sugar, and two teaspoonsful of fresh-ground
allspice ; then grease the inside of a baking-dish with a
bit of suet, put the pudding into it, and bake it for two
hours,

345 H=S" Or it may be tied in a clean floured cloth,
set in boiling water, with a plate at the bottom, and
Boiled for the same time, '

A yvouxa lady, who affected a disinclination towards matrimony, wrote on a pang

of glass some verses expressive of her determination never to enter into the holy
state. A gentleman, who doubted the lady’s resolve, wrote underneath :—

“ The fair whose vow these seratchy lines betoken,
Wrote them on glass—she koew it would be broken!™

An Excellent Savouwry Pudding of Cold Potatoes,
Mashed, and Cold or other Meat.
Masn the potatoes, and rub them through a colander,
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and make it into a thick batter, with milk and two eggs.
Lay some seasoned meat in a dish, then some
batter, and over the last layer put the remainder
of the batter. Bake until nicely brown.

A creEneryMaw, happening to get wet, was standing before the session-room fire
to dry his clothes, and when his colleague came in, he asked him to preach for
him as he was very wet. * No, sir, I thank you,"” was the prompt reply; ** preach
yourself—you will be dry enough in the pulpit.”

A Savoury or Sweet Dripping Pudding.

Six ounces of Dripping to twelve ounces of flour,
half the dripping to be well rubbed into the flour, with
Hint: & little salt; then, with water, work into a stiff
paste; roll it out thin, and add the remainder
347 of the dripping, by spreading it thinly over the
paste, then fold it over, and roll out again; repeat the
process, and then work into a round pudding; put it into
a basin, set it in boiling water, and continue to boil for
two hours.
948 §=¥" This may be eaten with Savoury Gravy; or
as a sweet pudding, with Jam, Treacle, or sugar. It is
light and inexpensive for a family of children.

| “_"FS_?'«', El_n {'a!li_.e of doubtful morality, you feel disposed to ask, “Is there any
1rm in doing this?” pray answer it by asking yourself another, *
harm in fg”m; it alene? ™ Y [ er, “Ia there any

Excellent and Economical Puddings from Cold or
other Carrots, §e.

GRATE, or pound in a mortar, the red part of two
large boiled Carrots, and grate also some bread, or pound
Hint ® biscuit ; take two ounces of melted butter, the
Si5 1 quantity c_:f sugar, a table-spoonful of mar-
malade, or a bit of orange-peel minced; half a
teaspoonful of grated nutmeg, and four well-beaten eggs ;
mix all well together; bake it in a dish lined with puff
paste.

350 B=" Or an excellent Plum Pudding may be made
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from Carrots prepared as above, adding the other ingre-
dients as for plum puddings.

Beyos asked Jemima a few days since if she had seen her wvegetable friend 2
“ My vegelable friend! who's that?" Why, the young man I met with you
yesterday, who has carrotly hair, reddish whiskers, a furn-up nose, and is full of

capers.”

An Excellent Fawmily Pudding of Cold Potatoes, with
Eggs, §e.

Having collected the Cold Potatoes left for two or three
days, bruise them through a colander with a wooden

Hint SPoon; then beat up eggs with a pint of good

351 milk, and stir in the potatoes,—the prnparti-:?-n
of eggs to potatoes should be four eggs to six
large or twelve middle-sized potatoes ; sugar and season
to taste ; bake half an hour. A little Scotch Marmalade,
or any kind of jam or preserve may be used as a season-
ing; or the pudding may be made a savoury one, and
eaten with gravy. This is an economical dish, where there
is a family of children; but it will be found equally ac-
ceptable to “ children of larger growth,” and a nice light
dish for invalids and elderly persons.

Tae proof of a pudding is in the eating; the proof of & woman is in making
ithe pudding ; and the proof of a man is in being able to appreciate both,

A Pudding for Hearty Appetites.

TAKE a pint of whole Oatmeal, steep it in a pint of boiled
nilk over night ; in the morning, take half a pound of beef
Hint suet, shred fine, and mix with the oatmeal and
milk, some grated nutmeg, and a little salt, with

352 e yolks and whites of three eggs, a quarter of a
pound of currants, a quarter of a pound of raisins, and as
much sugar as will sweeten it ; stir well together, tie it
very close, and boil two hours. Melted butter for sauce.

Fux is the most conservative element in society, and onght fo be cherished and
encoursged by all lawful means. People never plot mischief when they are merry.
hter is an enemy to malice, a fool to scandal, and a friend to every virtue. It
promotes good temper, enlivens the Leart, and brightens the intellect, Let us laugh
whan we can.
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A very nice and cheap Dish—quite a favourite with
the Boys and Girls.

BoiL one pound of good Rice (after being well washed)
in plenty of water ; when nicely soft, add one ounce of

Hint butter, and stir ilf in ; then add one tta,ble-?:pnunf'ul
of sugar. The rice should not be boiled in more
water than it will absorb. Peel and slice six
apples, take out the core and pips ; put them in a stew-pan
with six slices of beet-root, and a pint of water ; stew until
it is tender and mash them together, with a little butter
and sugar. The beet-root is to give a rich pink colour to
the apples, and improve the flavour. When done, place
the rice on a dish ; form a hole in the midst of it, in which
place the mashed apple ; have ready for sauce a little cream,
butter, and sugar; pour it over the rice, and serve.

Way does the Cook make more noise than the bell? Because one makes a din,
but the other a dinner !

Capital Dumplings for a Family of Young Ones.

A rouxDp of Flour, a spoonful of Yeast, and a little salt.

Make this into a light paste, with warm water ; let it he

Hint nearly an hour ; make it into balls, and put them

into little nets or cloths, When the water boils,

throw them in ; twenty minutes will boil them.

Keep them from the bottom of the pan, or they will be

heavy. Serve with hot milk and sugar for sauce; or a

little seasoned stock ; or a gravy made by stewing down
bones, and seasoned to liking.

Miss SrecELES says, * The best vegetable pill is an apple dumpling; for curing a
gnawing at the stomach, it may be relied npon.”

Snow Pancakes and Puddings. The cost of Eggs
saved in the dearest season.

It is not generally known that Snow is a good substitute
for eggs, in both puddings and pancakes. Two table-
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spoousful may be taken as the equivalent of an egg.  Take
Hint it from a clean spot, and the sooner it is used after
355 it is taken in-doors the better. It is to be beaten
in, just as eggs are, and should be handled as little

as possible. As eggs are dear in the season of snow, it is a
help to economy to know the above. It is equivalent to a

supply of fresh eggs, without the yole of having to pay
for them !

356 K5 Fresh Small Beer, or Bottled Malt Liquors,
serve, also, instead of Eggs.

357 KB Powdered Ice will answer as well as Snow,
when the latter cannot be obtained,

“ You can do anything if you wiil only have patience,” said an old uncle, who had
made a fortune, to a nephew who had nearly spent one. * Water may be earried in a
sieve, if you can only wait.”” “ How long ?” asked the petulant spendthrift, who was
impatient for the old man's cbituary. His uncle coolly replied, * Til it freezes ™

A very nice Pudding, made from Stale Muffins.

Havineg some Stale Muffins, make a pudding of them
in the following manner. Put them into a pot of boiling
Hint water, and let them boil five minutes ; not more,
or they will be quite soddened ; then take them
398 up, and pull them in halves. They must not be
cut, or they will become close and heavy. Pour over the
halves of the muffins some sweet sauce previously prepared,
some apricot jam, or any other kind of preserve. With a
knife, put the muffins together again, and spread some of
the same kind of preserve on the top of each ; over that,
pour some more sweet sauce, and serve,
A coor, famed for her frequent failures in attempting hard words, being abont to

purchnse a saucepan, asked for one lined with emanuel, as she preferred it for
cooking.

An Excellent Substitute for Pastry for the Dyspeptic.

BoiL a tea-cupful of Sago as thick as it can be made to
hoil, without burning; put about five spoonfuls into a
quart basin; then a layer of baked fruit of any

sort, sweetened, and fill the basin to the brim

399 \ith alternate layers of fruit and sage. Set in a
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cool plage for a little time, and it will become solid. It
is best when made shortly after breakfast, and allowed to
stand till wanted, to warm either in an oven, over boiling
water, or before the fire, with a plate turned over it, for
dinner. The sago boils best when soaked in cold water
for a few hours before using. ZRice may be used in the
same way.

360 F Eaten with Mock Cream made as follows, it
is delicious :—Pour half a pint of boiling milk on a tea-
spoonful of arrow-root, well mixed with a small quantity
of the milk; stir the mixture well; and have the white
of an egg well beaten, and when about half cold, add it,
and place the whole over a slow fire until it nearly boils;

then strain for use.

Ecoxouy i3 the art of drawing in as much as one can; but it was never intended
that young ladies should go so far in *drawing in,” under the pretence of avoiding
a4 waisl.

A delicate Pudding of the Petals of Primroses.

TAxE of the Petals of Primroses chopped fine, a quart
basinful ; flour, half a pound; suet, quarter of a pound;
Hint ® little salt; and mix with water into a
o pudding. Boil, and serve with melted butter

and sugar.

T3 there much water in the cistern, Biddy ?" inquired a gentleman of an Irish
servant, as she came from the kitchen, *It's full on the boftom, sir, but ilhere's none
at ail on the topl”

An  Ezcellent Substitute for Plum Pudding, at small
FEzpense.

TAkE four ounces of each of the following ingredients .

suet, flour, currants, raisins, and bread-crumbs; two
Hint ta}:le-spm:rlnsf'ul of treacle, and half a pint of

369 milk ; mix them well together, and boil in a

mould for three hours. Serve with wine, or

brandy sauce.

A GENTLEMAN dining at an hotel where servants were few and far between,
despatehed a lad among them for a plate of pudding. After a long time the lad
returned, and, placing it before the hungry gentleman, was asked: * Are you the
-ad who took my plate for this pudding?' *Yes sir.,” * Bless me,” resumed the
hungry wit, * how you have grown!"
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To send Boiled Rice to the Table in the Finest
Condition.

Soak it for seven hours in cold water, to which a little
salt has been added. Have a stewpan ready, containing
Hint boilingr w'n,ter,_ into which put the soaked rice,
263 fi,nd: boil it briskly for ten minutes. Then pour
1t 1nto a colander, set it by the fire to drain, and
serve it up. The grains will be separate, and very large.
364 K& fice should be prepared for Puddings in this
way.

BH_ attentive to yoor neighbour at the dinner-table ; pass him what he requires;
and if he should unwittingly make an ill-natured remark, pass that also,

An Ezcellent and Economical Flavouring for
Puddings, Custards, §c.

WaEN the Hawthorn is in blossom, gather the buds,

which are like little white peas, and put them into

Hint wine-bottles ; let each bottle be three parts

full, and then fill it with brandy, and seal. It

365 i be ready for use in two months, and supply

a delightful flavouring of which one or two tea-spoonsful
will suffice for a pudding. .

WaEN a newly-married woman was brought to the honse of her husband, she was
compelled, by the Athenian law, to carry with her a frying-pan, in token of good
housewifery.

Methods of Re-serving Sweets and other Table Delicacies.

It is often a matter of great convenience as well as
economy, to give a new and presentable form to the
., remains of Sweet Dishes which have already
Hint 2
appeared upon the table ; especially because there
366 is frequently a large amount of them Ilefl
unconsumed after parties.
367 B Calf’s I'eet Jelly and good Blanc-mange are
excellent when melted and mixed together, whether in
equal or unequal proportions. They should be heated
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only sufficient to liquify them, or the acid of the jelly
may curdle the blanc-mange. Pour this last, when melted,
into a deep earthen bowl, and add the jelly to it in small
portions, whisking them briskly together as it is thrown
in. A small quantity of prepared cochineal, which may
be procured of a chemist, will serve to improve or to vary
the colour when required.

368 F=5" Many kinds of Creams and Custards may be
blended advantageously with the blanc-mange, after a
little additional isinglass has been dissolved in it, to give
sufficient firmuess to the whole. It must be observed
that either jelly or blanec-mange must be as nearly cold
as it will become without thickening and beginning to
set, before it is used for this receipt.

369 B A sort of marbled mass is sometimes made
by shaking together in a mould remnants of various
caloured Blanc-manges cut nearly of the same size, and
then filling it up with a clear jelly.

370 =" When a small part only of an open Tart has
been eaten, divide the remainder equally into triangular
slices, place them at regular intervals round a dish, and
then fill the intermediate spaces, and cover the tart entirely
with a slightly-sweeténed and well-drained whipped cream.

‘““ An, Mr. Simpkins, we have not chairs enough for our company,” said an extra-
vagant wife to a frural husband. *“ Plenty of chairs. ducky, but a litile foo much
company,” replied Mr. Simpkins, with a knowing wink,

A nice way of Warming and Serving Cold Plum
LPudding.

Cut the pudding into thin slices, and fry them in Butter.
Iry, also, some Iritters, and pile them in the centre of the
Hint dish, placing the slices of pudding around on
the outside. Powder all with lump sugan

371 and serve with pudding sauce in a tureen.

A+ old gentleman, who had never before seen finger-glasses, and who felt called
apon to take everything set before him, drank off the contents of his vessel, when
the bntler put down another: but the laird turned to him saying, * Na, na, John,
f'm for na mair cauld water "' ;
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Lo Serve Cold Rice Pudding.

Remove the baked coating of the pudding, and spread
the remainder nicely upon a dish. Over the pudding

Hint POUr a custard, and add a few lumps of jelly or
379 preserved fruit.

Dr. Avpmich, the musical composer, gave the following rhymed reasons for
sitting afler dinner :—
Good wine; a friend; or being dry
Or lest we should be, by-and-bye;
Ur, any obtfer reason why.

A nice way to Serve the Remains of an Apple Tart.

Cur the crust into triangular pieces, and arrange them
around the sides of a china bowl. Place the fruit next
Hint to the pieces of crust; and pour a nice custard
into the centre. Should the fruit be deficient,

873 Loast or bake a few apples, and place in the centre.

A GENTLEMAN calling one morning on a female friend, was answered by the page
that she was not at home. * Thank you, give her this,” said he, handing a card, and
giving the boy a sixpence. **Yes,” said the lad, thrown off his guard by the
unexpected gift, * 1 will give it to her while you wail.”

To secure a Constant supply of Savoury and Nutri-
tious Stock, as a Base for nearly all Gravies and
Soups, simply from Scraps.

To accomplish this, the first thing to do is, to set up a

oood iron “Stock-pot,” which may be obtained from any

Hint furnishing ironmonger. The little outlay at first

will soon be compensated by the daily contributions

of the Stock-pot to the wants of the family; it

will last for years, and should never be out of use. The

Stock-pot should, in fact, be regarded as the PRINCIPAL

SAVE-ALL, the magic reservoir, as inexhaustible as the

conjuror’s bottle, and producing as wonderful a variety of
compounds.

Before describing what may come out of the stock-pot,

t is obviously necessary to say what should be put into it.

And the answer is, that there is nothing in the shape of Scraps
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of meat and bone, that should not, unless otherwise employed,
be thrown into the stock-pot. For the benefit of the stock-
pot, bones should not be picked; the stock-pot will clean
them most effectively, and extract abundant nourishment
from their internal parts, In preparing joints of meat
for the table, put the trimmings into the Stock-pot. Ham,
Beef, Veal, Mutton, Lamb, Pork, Bits and Bones of Poullry,
Game, in fact, the bones or remains of ANY KIND of meats
should go into the stock-pot. ZHEgg-shells should be put
in ; they tend to clarify the stock. Crusts of dry DBread
may be thrown in; they gather the scum, which should
be taken off three or four times a day. Cold Carrots and
Parsnips, or the remains of Onion sauce or gravy; the
outside stems of Celery, thoroughly cleaned and cut into
small pieces; and all similar substances, should invariably
go into the Stock-pot, which should always be kept sim-
mering by the fire, the exhausted bones, &c., being removed
day by day, as the stock is drawn off.

The Stock-pot thus managed will always be ready to supply
the groundwork of almost all kinds of gravies and soups.
A basin of soup, with the addition of a little water,
thickening, and a sprinkling of herbs, may be knocked
up at a moment’s notice. Hashes, meat pies, savoury
puddings, and all gravies sent to the table may be enriched
thereby. When Stock is alluded to in the receipts given
in this volume, the liquor from the stock-pot is that which
is indicated.

Every furnishing ironmonger knows what a Stock-pot
is; but the purchaser should observe that the tap should
ve raised a little from the bottom, in order that the stock
may be drawn off without the sediment. The bones and
refuse that come from the stock-pot will serve Jor the pig-tub ;
or suffice for dogs and cats, where such are kept, without
wasting better food upon them.
ﬁé%&}ﬁ%;ﬁfﬁ&”ﬁ%ﬁ};ﬁﬁ Eﬁ“ﬁ?ﬁm? our g1, she-never
a plate, does she manage mcpict up the pieces! tm?_ A oy e aig D ok

H
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Capital Stock for Gravy and Sauces, from a
Ham Bone.

WaEN a Ham has been cut to the bone, cut off all the
bits of meat that are not rusty, whether fat or lean, throw
Hint the rusty piecgs into the pig-tub, or to the fowls,
break the bone in pieces, beat the meat with a
rolling-pin, and put the whole into a saucepan

with a quarter of a pint of broth or gravy; then cover
it, and stew gently, occasionally stirring it well, to prevent
its sticking to the bottom. Then strain off the stock
and bottle down in old pickle bottles, to improve gravies
or sauces of any description. This is essentially a good

‘ extract of ham ™ cheaply obtained.

As lately a sage on a fine ham was repasting
(Though for breakfast too savoury I opine),

He exclaimed to a friend, who sat silent and fasting,
“What a breakfast of learning is mine !"

“ A breakfast of learning!” with wonder he cried,
And laugh'd, for he thought him mistaken ;

* Why, what is it else?" the sage quickly replied,
" When I'm making large exfracts from Bacon!"’

To make a very relishable Soup without Meat.

TARE two carrots, two turnips, one onion, the trimming
of a head of celery, cut into small slices and pieces, and

Hint fry with about half an ounce of butter. Let
them be fried until they are quite dry, taking
care that they do not burn., When in this state,
pour from a pint and a half to a quart of boiling water
into the frying-pan on them; then pour all together
into a saucepan, and boil for three or four hours, adding
water to keep up the quantity, as it boils away. Capital
for invalids, or as a warmer at bed-time for people with
bad colds.

A LADY was engaged in domestic affuirs, and the servant, who was a Catholic, when
the door-bell was rung, was requested by her mistress to say that she was not at
home. *“ Yes, ma'am,” said the servant; and after she had done as she was bid, she
returned to her mistress and inguired, * When I go to the praste, shall J confess thai

as my lie, ma'am, or shall I say it was yourst”
Green Pea Soup without Meat.
Ir the peas are good, this will be as nice a vegetable
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soup as need be sent to table. Take a quart of young
: Green Peas, and divide half a pint from them.
e Put them on in boiling water; boil until tender,

377 and then pour off the water, and set it by to
make the soup with. Put the peas into a mortar, and
pound them to a mash; then put them back into the water
the peas were boiled in; stir all well together, and then
rub it through a hair sieve, or tammy. Boil the half-pint
of peas, separated from the others, and when done, turn
them into the soup, and serve hot.

378 B=" The same may be made with the liquor in
which Calf’s Head, Calf’s Feet, or Tails, or joints of Veal,
Mutton, &c., have Leen boiled.

Tue following advertisement lately appeared in a Jersey print:—* To be sold by
private contract, a beautiful rooster monkey, a parrot, two poodles, and a tortoise-
shell cat, the property of a lady just married, who has no further use for them.”

Pea-leaf Soup, an inexpensive rarity, when Green

Peas cannot be obtained.

Taxe some shallow pans, plant them pretty thickly

with dwarf Spanish peas, and set them in a vinery where

there is a shelf, and a good heat. When they

are about six inches high, and well furnished with

leaves, cut them like mustard and cress, for the

purpose of making green pea soup. Boil a small quantity

of blue peas, and also boil the cuttings, mix the two, and

pass them through a tammy; add this to the usual stock,

and you will obtain a green pea soup which for colour,

flavour, and body, cannot be surpassed, even by midsummer
- productions.

380 B A quantity sufficient to serve a party of
fourteen (thirteen is an unlucky number!) can be raised
at the expense of 2s, 6d. One quart of the strong growing
varieties is enough for sowing; and a half pint of any
variety of blue peas to boil separately. Mint should not
be used.

381 K=" The young leaves of peas grown out of doors
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will do as well as those raised in glass houses. The
proportions to be used may be thus indicated:—Half a pint
of peas; one quart of pea leaves, two small lettuces, and
one middle-sized onion. These will supply enough soup
for six persons.

382 B~ When peas first come in, Pea Shells, boiled
and pressed through a sieve, with some of the liquor in
which they were boiled, are equally good as peas. The
young pea haulm is also good for the purpose. One half
the quantity of young peas will suffice for soup, when the
shells are used in this manner.

Two gardeners, who were neighbours, had their crops of early peas killed by the
frost. One of them came to condole with the other. “ Ah!" cried he, * how
unfortunate! Do yon know, neighbour, I've done nothing but fret ever since. BEut,
bless me! you seem to have a fine crop coming up; what sort are they? “Why,
those are what I sowed immediately after my loss.” *What, coming up already *"
*Yes,” replied the other, “while you were fretting, I was working.”

Delicious Asparagus Soup.

T'HIS is to be made with the points or heads of Asparagus,
in the same manner as green pea soup. Let half the
Higt 2Sparagus be rubbed through a sieve, and the
488 other cut in pieces about an inch long, and boiled
until soft, and sent to table in the soup. To
make two quarts, there should be a pint of heads to thicken
it, and half a pint cut in.
384 B A cheaper soup, preferred by many, may be
made by adding Asparagus Heads to common Pea Soup.
TeE favourite motto with Mr. Paradox has always been, * Time is money.” Acting
on this principle, he never wastes a word in conversation. For instance, he meets
you in the street, and instead of saying, * Good morning! How do you do?” it is
gimply, “Morning! Do?" If he wishes to inguire of his wife what she had for
dinner, he merely says, “Dinner?" And upon retiving to bed, instead of wishing

Mrs, P. *“Good night,” in the customary way, he exclaims, “Night.” Mr. Paradox
calculates that he makes a clear saving of thirty days per anoum by this economical

Bystem.
Plain Pea Soup.
To a quart of split Peas, two heads of celery, and a
large onion, put three quarts of broth; let them simmer
Hint gently over a slow fire for three hours, stirring
every quarter of an hour, to prevent the peas
385 burning (as the water boils away, add some more);
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when the peas are well softened, work them through a
conrse sieve, and then through a fine sieve or a tammy,
wash out the stew-pan, and then return the Soup into
it, and give it a boil up; take off any scum that comes
up, and it is ready. Send them up with Fried Bread
and Dried Mint on two side dishes. This is an excellent
I'amily Soup, produced with very little trouble or expense.

386 K=& The Broth for the above may be derived
from a Liquor made from the Bones of Roast Beef, or the
water in which Mutton, Beef, Pork, or Poultry has been
boiled. A Shank Bone of Ham, the Root of a Tongue,
and pieces of a Red Herring arve all good for Pea Stock.

A LADY, who was in th2 habit of spending a large portion of her time in the society
of her neighbours, happened one day to be taken ill, and sent her husband in great
haste for a physician. The husband ran a few yards, but suddenly turned back,
exclaiming, * My dear, where shall [ find you when I come backf”

A very Eeconomical Carrot Soup.

CrEAN and scrape half-a-dozen large Carrots; peel off
the red outside, which alone is to be used for the soup;
put it into a gallon stew-pan, with one head of
celery, and an onion shred to pieces. Take two

387 quarts of beef, veal, or mutton broth, or if you
have any Cold Roast Beef Bones, or the liquor in which
mutton or beef has been boiled, you may make very good
stock for this soup, When you have poured the broth
upon the ecarrots, cover the stew-pan close, and set it
on a slow fire for two hours and a half, or until the
carrots are soft. Take some pieces of Stale Bread, and
grate a large cupful of ecrumbs; rub it through a tammy
or hair sieve, with a wooden spoon, and add as much
broth as will make it about as thick as pea soup. Either
put it into the soup ; or make it hot in a separate stew-pan,
scason 1t with a little salt, and send it up as a side dish,
with some toasted bread cut into inch squares, to be eaten
with the soup, according to taste.

388 [ To impart a better flavour, the Celery and
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Onions may be fried to a light brown in butter, before
being added to the soup. '

389 B Or, put some Beef Bones into a saucepan,
with four quarts of the Liguor in which Beef or Mutton
has been boiled; add two large onions, a turnip, and
a seasoning of pepper and salt; boil the whole for
three hours. Have the Carrofs ready, prepared as above,
strain the soup on them, and stew until they are soft,
then press them through a sieve. If you have any
Cold Roast Beef or Beef-Steak pulp about half a pound
in a mortar, add to the soup, and serve very hot,

A wisERLY old lady, during the war, kept an Inn. One day a famished soldier
called, and asked for something to eat. Some beef-bones that had been pretty well
picked, were set before him. After finishing his dinner, a little son of the landlady,
noticing that the soldier found it very difficult to make out much of a dinmer, put
some money in his hand as he stepped out of the door. **How much was it worth,
mother, to pick those bones?™ asked the boy. *“A shilling,” was the reply, the
old lady expecting to receive the money. “I thought so, mother,” replied tha
boy, * g0 I gave the soldier a shilling for doing i, and sent him away.”

Rhubarb Spring Soup.

PeeL and wash about a dozen sticks of Rhubard, more
or less, according to size, and the quantity of soup
Hint required ; blanch them in water three or four
minutes ; drain, and put it into a stew-pan, with
390 {76 onions sliced, a carrot, a piece of lean Ham
either shred or pounded, and a good bit of butter; let
it stew gently over a slow fire until tender; then put in
two quarts of good broth, to which add two or three
ounces of bread crumbs; boil about fifteen minutes;
skim the fat; season with salt and cayenne pepper, pass
through a tammy, and serve up with Fried Bread.

CoNTENTMENT consists not in adding more fuel, but in taking away some fire,
not in multiplying wealth, but in contracting desires, Worldly riches, like nuts,
spoil men’s teeth in cracking them, but fill no belly in eating them.

Ezxcellent Celery Soup.

Cur six heads of Celery into pieces about two inches
long, wash them well, drain them on a hair sieve, and
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put them into a stew-pan, with three quarts of clear
stock. Stew gently for about an hour, till the
celery is very tender. Remove the scum, as it

391 rises, and serve with a little salt. When Celery
cannot be procured, half a drachm of the Seed, pounded
fine, put in a quarter of an hour before the soup is done,
will impart a fiue flavour. Or a little Essence of Celery

may be used.

A FEMALE writer upon dress says, * Nothing looks worse on a lady than a darned
stocking.” We object to the assertion—a stocking that needs darning  looks
much teorse,

An excellent Soup of Endives, Best when they are
Plentiful and Cheap.

TrM away the green and outer leaves of about three
dozen Endives, which should be thoroughly washed and
Hin examined ; blanch them in boiling water and a

.o } y

little salt for ten minutes, after which throw
them into cold water, drain, and press all the
water out of them. ' Cut off the roots, and put the
endives into a stew-pan with four ounces of fresh butter,
a little grated nutmeg, salt, and sugar. Stir the endives
over a slow fire for about ten minutes with a wooden
spoon ; then add a ladleful of good fowl or veal broth;
simmer gently in an oven, or by a slow fire for an hour,
and then pass the endives through a tammy. To the
‘purée thus obtained, add one quart more of broth, and
just before sending the soup to table, add to it a pint of
boiling cream or milk, and a pat of fresh butter. This
is a capital light soup for the autumnal season, when

endives are full and white.

A Squire had a friend to visit him on bunsiness, and was very much
annoyed when his wife came to ask him what he wanted for dinner. * Go away!
let us alone ;" impatiently said the squire. Business detained his friend till dinner-
time, and the squire urged him to remain. To the surprise of both, they saw
nothing but a huge bowl of salad, which the goed wife began quietly to serve up.
* My dear,” said the squire, ** where are the meats?” * You didn't order any,” coolly
answered the housewife. “1 asked what you would have, and you said, * Leftuee
alome!* Here it is.” The friend burst into a langh, and the squire, after looking
lurid for a moment, joined him. * Wife, I give it up. Here is the money you
W_anteﬂ“fnr that carpet which I denied you. Now let's have peace, and some
dinner.” The good woman pocketed the woney, rang the bell, and a sumptuous
repast was brought in.
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d very [Economical and Agreeable Soup of Lentils.

TAxe one pint of Lentils, soak them in cold water :
add six middle-sized onions; two heads of celery; two
Hint carrots ; one turnip; one quart of pot liquor
from boiledl Beef, Mutton, or Pork, and one
393 quart of water. Stew the whole slowly, as
green peas for soup; pour it all into a mortar, and pound
it well; or, use lentil powder, as sold prepared; strain
through a fammy or sieve, and add one tablespoonful of
powdered lump sugar. One pint of lentils will make
enough soup for seven persoms.

THE poorer a man is, the more he pays for what he uses—as Franklin very justly
observed, necessity nmever made a good bargain. The smaller the quantity we-
purchase, the larger the profit charged for it.

Capital Soup from Goose or Duck Giblets.

Tue Giblets of two Ducks may be reckoned as equal to
those of one Goose. Cleanse the Giblets, and parboil them ;
Hint take the skin off the feet, and erack the bones of
the legs ; cut the gizzards into quarters, the neck
into three pieces; the feet, livers, and pinions into
two, and the head also into two, throwing away the bill.
Boil them (i.e. two sets of Goose Giblets, or four sets of
Ducks,) in a quart of weak gravy soup, with an onion.
Have ready boiling some rich highly seasoned brown gravy
soup ; add the giblets, and the liquor they have been boiled
in, with some chopped parsley; take out the onion, and
thicken the soup with a bit of hutter kneaded in flour.
395 B Or, one set of Goose, or two of Duck Giblets
will make a quart of healthful nourishing soup. If a larger
quantity is desired, and there are no more Griblets to be had,
add a pound of Beef, or Mutton, or Bone of a Knuckie of
Veal.
396 K Those who are fond of Forcemeat, slip off the
skin of the neck, and fill it, tying up the ends; or make
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some Forcemeat Balls of the Duck Stuffing. These should
be put into the soup about half-an-hour before taking up.

A cneex one, who had a great desire to possess a goose alive, sct off to a
reighbouring town, resolved to buy one, and fatten it for himself. Having made a
bargain, he was returning home, when he was met by a waggish friend, to whom he
showed his purchase. * Why,” said his friend to him, on sceing the goose, * they've
given you no giblets with him ; you have been cheated.” The smiling conntenance of
the Irishman was turned to dismay : he reflected for a moment, then turned back, and
actually walked a distance of two iles, to ask the market-woman for the giblets

af (he live goose
A Capital Soup, made of Old Partridges.

TarEe off the skins of two Old Partridges, that are too
“venerable ¥ for roasting ; cut them into small pieces, with
Hint three slices of ham, two or three onions sliced, and
some celery; fry them in butter till they are as
397 brown as they can be made without barning ; then
put them in three quarts of water, with a few peppercorns ;
boil it slowly till a little more than a pint is consumed ;
then strain it. Put in some stewed celery and fried bread.

A GENTLEMAN complimented a lady on her improved appearance. “ You are guilty
of flattery,” said she. * Not s0,” replied the gentleman, ** for I vow you are as plump
us @ pariridge M At first,” said the lady, " I thought you guilty of flattery only
Lut now I findl yon are actually making game of me!"

Excellent Soup from Cold Hare, or from an Old
Hare, that cannot be otherwise Cooked,

Cuop the [fare into pieces, and break the bones; stew it
in say three quarts of water or stock, with one carrot, cut
Hint small, a little onion, four cloves, a little pounded
mace, some black pepper, and a bundle of sweet

398 herbs; if liked, a bay-leaf may be added. While
these are stewing, make a dozen or more of Forcemeat Balls.
When the Hare is stewed, so that the flesh leaves the hone,
strain through a tammy, pick out the bones, &ec., and
collecting the meat, mince or pound it, with a little butter,
and two or three table-spoonsful of flour, rubbed smooth
with a little soup ; rub this latter through a hair sieve, into-
the soup, to thicken it; add a little more water or stock, te
keep up the quantity ; let it simmer slowly half an hour
longer, skimming it well. Put in the meat, with a glass of
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port wine, and three table-spoonsful of currant jelly ; season
with salt; put in the Forcemeat Balls ; and when all is hot,
serve. If there is a good quantity of the Hare Stufiing, it
will suffice instead of the herhs,

399 W= Rabbit, Partridge, and Grouse Soup may be.
made from the old animals, or cold remains if in sufficient
quantity in the same manner. Smaller quantities may be
made, when the fragments are not sufficient for the above.
sveniug. One of lls aompiny. began: baidig Hos loieles Gl Tl DALY e e

the lady exclaimed, * For goodness’ sake, put nothing on that will clhange the colowr
of my hairl!™

A gallon of Broth for Four-pence: suitable to the
poor, and good enough for the rich.

Or Scotch Barley, well washed in eold water, take four
ounces ; and four ounces of sliced onions. Tut these into

Hint five quarts of water—the fifth quart to allow for

the decrease of quantity by boiling. After boiling
.gently for one hour, pour it into a pan, and put

into the saucepan from which the soup has been poured
two ounces of clear beef or mutton dripping, melted suet,
or two or three ounces of fat bacon minced. When melted,
stir into it four ounces of oatmeal ; rub these together into
a paste. Now add the Barley Broth previously prepared ;
at first a spoonful at a time, and the rest by degrees, stirring
well together until it boils. For seasoning, use ground
black pepper, cayenne, allspice, salt, &c., to taste. Any
other vegetables that may be at hand can be added,
particularly chips of celery, carrots, leeks, chopped parsley,
thyme, herbs, &e.

401 B Stale bread, bits of biscuit, or plain suel
dumplings may be added.

WansurToN, in his account of his voyage up the Nile, gives an amusing inatance
of a singular opinion of the proper qualities of meat entertained by the sailors. He
says:—* On arriving at Kench, we gave the crew a feast, consisting of an old ram,
preferred by them to young mutton, because it stwed mwre chewng.”

Capital and Cheap Soup from Cow Heets.
BoiL two Cow Heels; cut the meat into moderately
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small pieces, and set them by separately in a dish ; put
the trimmings and bones into a stew-pan with
three quarts of water, together with an unboiled
402 ow-heel cut into quarters; add to this, two
onions and two turnips, pared and sliced, the red part of
two large carrots, two eschalots cut in halves, a bunch
of lemon-thyme, and two bunches of parsley; set this
by the side of a slow steady fire, keep it closely covered,
and let it simmer gently six or seven hours, during which
take care to remove the fat and seum. When done,
strain the liquor through a sieve, and put two ounces of
butter into a clean stew-pan; when it is melted, stir into
it as much flour as will make a stiff paste, add to it by
degrees the soup liquor; give it a boil; strain through
a sieve; and put in the thinly-pared peel of a lemon,
a couple of bay leaves, and the meat of the boiled heels.
Let it simmer for half an hour longer; add the juice
of a lemon, a gill of wine and a tea-spoonful of mushroom
catchup, and serve in a tureen,

“ WHAT are yon about?" enguired a lunatic of a cook, who was industriously
stripping the feathers from a fowl. * Dressing a chicken,” answered the cook.
“] ghould call that un-dressing,” said the crazy chap. The cook looked grave, eh

Soyer’s Soup for the Poor; which has been Tasted
and Approved by numerous Noblemen, Members
of Parliament, and Ladies. Two gallons cost
about Stz-pence.

Two ounces of dripping ; quarter of a pound of meat,
cut into pieces one inch square; quarter of a pound of
Hint onions sliced thin; quarter of a pound of turnips,
cut into small dice; two ounces of lecks—the
403 green tops will do, chopped small; three ounces
of celery; three-quarters of a pound of common flour;
half a pound of pearl barley, or one pound of Scotch ;
three ounces of salt; quarter of an ounce of brown sugar ;
two gallons of water,
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404 B=F" Put the two ounces of dripping into a
saucepan capable of holding two gallons of water, with
a quarter of a pound of the leg of beef, without bones—
‘the bones may be also put in, or be afterwards used for
itews, gravies, &ec.)—cut in pieces about one inch square;
put in the onions, and then set the saucepan over a fire.
and stir the contents round for a few minutes with a
wooden or iron spoon until fried lightly brown. Then
put in the turnips, celery, and leeks, cut into small pieces.
Stir them with the other ingredients over the fire for
another ten minutes; then add a quart of cold water
and three-quarters of a pound of flour, and the pearl
barley, mixing all well together; then add seven quarts
of hot water, seasoned with the salt, and brown sugar,
stirring ocecasionally until boiling ; allow it to simmer for
three hours, when the barley will be tender and the
soup ready.

Bisaor CUMBERLAND being told by some of his friends that he wounld wear himself
out by intense application, replied, in the words of Bacon, **1t is better to wear
out than rusé ont.”

A Beef DBrose.

A¥TER any large piece of Beef has been taken out
of the pot it was boiled in, skim off the fat with part
. of the liquor, and boil it in a saucepan. Make a
Hint :
Beef Drose thus:—Have ready in a bowl, Oatmeal
405 (14t has been toasted brown before the fire.
Pour in the boiling liquor, and stir it a little; if too
thick add a little more liquor, and send it to table quite

Liot.

“ Wit you dine with me to-morrow, Mr. " psked one Irisl‘m_mn olf nnnt.hgr.
# Faith, and I will, with all my heart.,” * Remember, 'tis only a family dinner I'm
asking you to.” *“ And what for not; an family dinner is a mighty pleasant thing.
What have you got?” *Och, nothing uncommon: an elegant piece of corned
beef and potatoes.” ** By the powers, that bates the world; My favourite dinner;
we often bave it at our table—barrin' the beef!™

A Capital Soup of Cold Oz-head.
Tais should be prepared the day before it is to be
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eaten, as you cannot cut the meat off the head into neat
Hint pieces unless it is cold :—the day before yon
want this soup, put half an Oz-Cheek into a

406 () of cold water to soak for a couple of hours ;
then breuk the bones that have not been broken at the
butcher’s, and wash it in warm water; put it into a pot,
and cover with cold water; when it boils, skim very
clean, and then put in one head of celery, a couple of
carrots, a turnip, two large onions, two dozen berries
of black pepper, same of allspice, and a bundle of sweet
herbs, such as marjoram, lemon-thyme, savory, and a
handful of parsley; cover the pot close, and set on a
slow fire; take off the scum, and set by the fire-side
to stew very gently for about three hours. Take out
the head, lay it on a dish, pour the soup through a fine
sieve into a stone-ware pan, and set it and the head by
in a cool place till the next day;—then cut the meat
into neat pieces, skim and strain off the broth. Put
two quarts of broth and the meat into a clean stew-pan—
simmer very gently for half an hour longer, and it is
ready.

407 B If you wish it thickened, put two ounces
of butter into a stew-pan; when melted, throw in as much
flour as will dry it up; when well mixed, and browned
by degrees, pour to this your soup, and stir well together ;
simmer for half an hour longer; strain through a hair
sieve into a clean stew-pan, and put to it the meat of
the head—stew half an hour longer, and season it with
ciyeune pepper, salt, a glass of good wine, or a table-
spoonful of brandy, if required.

A SERVANT was sent by her mistress, during warm weather, for a piece of beef.
The butcher forwarded it in due course; but, on removing a portion of the suet,
she indications of life which presented themselves were unmistakable, Next day
Ihe same girl was sent for a leg of lamb, * Are you sure it is sweat?” she enquired.

* Perfectly,” said the butcher, *the lamb was alive yesterday.” *So was the b
we had yesterday,” was the reply. ’ 2 i

408 B May be served thickened in one Tureeu,
and send up the Meat in that,—the remainder as a clear
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Gravy Soup, with some of the carrots and turnips shred,
or cut into shapes.

Economical Soup of Ox-Tails.

Pur into a gallon stew-pan eight cloves, two or three
cnions, half a drachm of allspice, the same of black
Hint Pc.pper, and three ZTails, divided between the
Joints ; some persons fry the tails before they

409 put them into the soup. Cover them with cold
water ; skim it carefully as long as you see any scum
rise; then cover as close as possible, and set on the
side of the fire to keep gently simmering till the meat
becomes tender and will leave the bones easily, because
it is to be eaten with a spoon, without the assistance
of a knife or fork; this will require about two hours;
when perfectly tender, take out the meat and cut it off
the bones in neat mouthsful ; skim the broth, and strain
it through a sieve.

410 = If you prefer a Thickened Soup, put flour
and butter, as directed in the preceding receipt,—
or put two table-spoonsful of the fat you have taken
off the broth into a clean stew-pan, with as much flour
as will make it into a paste; set this over the fire, and
stic them well together; then pour in the broth by
degrees, stirring it and mixing it with the thickening ;—
let it simmer for another half-hour, and when you have
well skimmed it, and it is quite smooth, then strain it
through a tammy into a clean stew-pan, put in the meat,
with a table-spoonful of mushroom catchup and season it

with salt.

Exyes dry for their sing, are vainly wet for their sufferings: p drought in the
epring is mot to be repaired by a deluge in the autumn. ;

A Nourishing Soup of Ox Heels.

Procure an Ox Heel undressed, or only scalded (not oune
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that has been already boiled, as they are at the tripe shops,
till almost all the gelatinous parts are extracted),
and two that have been boiled as they usually are
at the tripe shops. Cut the meat off the boiled
heels into neat pieces, and set it by on a plate; put the
trimmings and bones into a stew-pan, with three quarts
of water, and the unboiled heel cut into quarters;—furnish
a stew-pan with two onions, and two turnips pared and
sliced; pare off the red part of a couple of large carrots,
add a couple of eschalots cut in half, a bunch of savory
or lemon thyme, and double the guantity of parsley; sect
this over, or by the side of a slow steady fire, and keep
it closely covered and simmering very gently (or the soup-
liquor will evaporate) for at least seven hours: during
which, take care to remove the fat and scum that will
rise to the surface of the soup, which must be kept as
clean as possible. Now strain the liquor through a sieve,
and put two ounces of butter into a clean stew-paun;
when it is melted, stir into it as much flour as will make
it a stiff paste; add to it by degrees the soup-liquor;
give it a boil up; strain it through a sieve, and put in
the peel of a lemon pared as thin as possible, and a couple
of bay-leaves, and the meat of the boiled heels; let it 2o
on simmering for half an hour longer, i.e. till the meat
is tender. Put in the juice of a lemon, a glass of wine,
and a table-spoonful of mushroom catchup, and the soup
is ready for the tureen.

412 B Those who are disposed to make this a more
substantial dish, may introduce a couple of sets of Goose
ovr Duck Giblets, or Oz-tails, or Calves’ Tails, or a pound

of Veal Cutlets, cut into pieces.

**I count only the hours that are serene.” What & fine lesson is conveyed to the
mind in this, To take no note of Time but by its benefits; to watch only for the
smiles, and neglect the frowns of fate; to turn always to the sunny side of things.
How different from the common art of self-tormenting!

Hint

A very Nice Onion Soup.
Broww half a pound of butter, with a little flour; take
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care it does not burn; when it has done hissing, slice a
Hint dozen of large onions, fry them very gently until
tender; pour to them, by degrees, two quarts of
413 boiling water, shaking the pan well round as it is
poured in, and also a crust of bread; let it boil gently for
half an hour ; season it with pepper and salt; take the top
of a French roll, and dry it at the fire, put it into a
saucepan with some of the soup, to soak it, then put it into
the tureen; let the soup boil some time after the onions are
tender, as it gives the soup a great richness; strain it off,
and pour it upon the French roll.

AN old gentlewoman, who lived almost entirely on soups, told us it was a long
time before she eould get them made uniformly good—till she made the following
rule—* If the soup was prood, she let the cook have the remainder of it—if it was
not she gave it to her lap-dog;™ but as soon as this resolution was known, poor
little Bow-Wow seldom got the sweet treat after.

Drown Soup, without Meat.

Pur 1nto a clean saucepan three quarts or more of water,
with raspings sufficient to thicken it; two or three onions
Hint CUF across, some whole pepper, and a little salt;
cover it close, and let it boil about an hour and
414 a half; strain it off through a sieve; then have
celery, endive, lettuce, spinach, and other herbs, not cut
too small; fry them in butter; then take a clean stew-pan
that is large enough for the ingredients; put in a good
piece of butter, a dust of flour, and keep stirring it till it
is of a fine brown, then put in the herbs and soup; boii
it till the herbs are tender, and the soup of a proper
thickness ; put the soup into a tureen, and send it to table;
have some fried bread in a plate, and some in the soup,
if agreeable.

A man of business should take care to consult occasionally with persons of a nature
quite different from his own. To very few are given all the gqualities requisite to
form a good man of business. Thus a man may have the sternness and fixedness
of purpose so necessary in the conduct of affairs, yet these qualities prevent him,
perhaps, from entering into the character of those about him. He is likely to want
tact. He will be unprepared for the extent of versatility and vacillation in other
men, But these defects and oversights might be remedied by consulting with persons
whom he knows to be possessed of the gualities supplementary to his own.
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White Soup, without Meat.

Pur into a clean saucepan two or three quarts of water,
the crumb of a twopenny loaf, with a bundle of sweet herbs
Hi some whole pepper, two or three cloves, an onion

Lng or two cut across, and a little salt; let it boil

4.5 covered till it is quite smooth ; take celery, endive,
and lettuce, only the white part; cut them into pieces, not
too small; boil them, strain the soup off into a elean
stew-pan; put in the herbs, with a good piece of butter
stirred inte it till it is melted ; then let it boil for some
time till it is very smooth; if any scum arises, take it off
very clean. Soak a small French roll, nicely rasped in
some of the soup, and send it to table.

Zear withont knowledge is fire without light.
Ir youth knew what age would crave, it would both get and save.
HEe that is angry without a cause, must be pleased without amends.

Nourishing Milk Soup.

TAkKE two quarts of New Milk, with two sticks of
cinnamon, a couple of bay-leaves, a very little salt, and a-
very little sugar; then blanch half a pound of

sweet almonds while the milk is heating, beat

them up to a paste in a marble mortar ; mix them

by degrees with some milk; while they are heating, grate
the peel of a lemon, with the almonds, and a little of the
Jjuice; then strain it through a coarse sieve, and mix it
with the milk that is heating in the stew-pan, and let it
boil up; cut some slices of French bread, and dry them
before the fire ; soak them a little in the milk ; lay them at
the bottom of the tureen, and then put in the soup.

'h'“E t%a}l; has but one hog makes him fat, and he that has but one son makes
un a Ol.

MiscaieFs come by the pound, and go away by the ounce. :

Berren keep under an old hedge, than creep under a new furze bush,

Mock Turtle Soup.

ScaLp a Calf’s Head, which cut into ineh squares;

wiash and clean them well, dry them with a cloth, and put
I



114 TIIE FAMILY SAVE-ALL :

them into a stew-pan, with two gallons of stock gravy,
Hint sweet basil, knotted marjoram, savory, a little
‘ thyme, some parsley, all chopped fine, cloves
417 and mace pounded, half a pint of Madeira or
sherry ; stew all together gently for four hours; heat a
little stock gravy with a little milk (one pint), some flour
mixed smooth in it, the yolk of two eges; keep these
stirring over a gentle fire until near boiling; put this in
the soup, stirring it as you put it in, for it is very apt
to curdle; then let all stew together for half an hour,
when it is ready to send to table, throw in some Forcemeat
Balls and hard yolks of eggs; when off the fire, squeeze
in the juice of half a lemon. The quantity of the soup
may be increased by adding more stock gravy, with calves’
feet and ox palates, boiled tender, and cut into pieces.

SteEP among your neighbours, reader, and see whether those among them wheo.
have got along smoothly, accumulated property, and gained a good name, have
not been men who bent themselves to one single branch of business. It must be so.
Go out in the spring, when the sun is far distant, and yvou ecan scarcely feel the
influence of ita beans, scattered as they are over the wide face of creatiom: but
collect thosze beams to a focns, and they kindle up a flame in an instant. %o the
man that squanders his talents and his strength on many things, will fail to make
an impression with either; but let him draw them to a point—Ilet him strike at a
gingle object, and it will yield before him.

Excellent and Cheap Pumpkin Soup.

Taxe a Knuckle of Veal and a Knuckle of Ham. In
absence of the Veal, use a Calf”s Foot or a Cow-Heel, or

Hipt ©¥On some Bones; and, in place of the Ham,
use part of the Hock of Bacon. Cut and chop

418 these up; put them into a two-gallon stew-pan;
then add to them two large onions sliced, one carrot,
two middle-sized turnips sliced, with skin on, the
outside leaves of a large ‘head of celery cut into
small pieces, one tea-spoonful of ground allspice, one
table-spoonful of salt, and a piece of butter or marrow
the size of a walnut. Place the stew-pan on the fire;
keep stirring the contents with a wooden spoon, to prevent
“them sticking to the bottom of the pan, and until there is
i kind of white glaze on the pieces of meat; then add
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by degrees, one gallon of hot water; peel and take out
the seeds of a Pumpkin about six pounds in weight;
cut it into pieces, and put it into the stew-pan; boil until
the pieces of Pumpkin are quite soft; pass as much as
. possible of the contents of the stew-pan through a coarse
hair-sieve ; then boil it again, adding more water if too
thick. Season it with a table-spoonful of pounded sugar,
a tea-spoonful of pepper, and more salt if required. Serve
in a tureen, with some fried bread cut the size of dice.

419 K=F" This soup is preferable to soups of the pea
kind ; it cools the blood, and corrects the acid humours
- of the body.

420 K=" In all kinds of soups, where butter is recom-
mended, marrow is preferable, only in larger quantities.

421 E=F Pumpkins may also be dressed as wvegetables
by being cut into slices, boiled in plenty of water with
some salt in it, drained well when done, and served on
some toast, with melted butter made with cream poured
over it.

422 K= Pumpkins may likewise be Pickled, by cutting
them into slices, and proceeding the same way as for

Indian pickles; or they will do to mix with other vegetables
for Piccalily.

Gop reaches us good things with our own hands.
WaEN the fox preaches, beware of your geese.
In the forehead and the eye, the lecture of the mind doth He,

Capital Broth of Sheep’s Head.

TaE Sheep’s head is well worth cooking for broth. To
make broth, get a fine Head, and scald the wool off the
Hint Some as ﬂl-E calf’s head; then put it into a
493 sarcepan with a gallon of water, and let it boil
gently for three hours; having put in with the

head a carrot and turnip sliced, and an onion or two, the
scum should be taken off five or six times, so as to get
it perfectly free from grease; take out the head, eut the



116 THE FAMILY SAVE-ALL :

meat from the bones into squares, and put them into the
saucepan again with the liquor, leaving the turnips, carrots,
and onions in also; season with pepper and salt, add a
little flour to thicken. and serve in basins, with some
toast cut into squares in the basin, and a little chopped
parsley, fresh.

424 KB The Scrag End of the Neck, Shank Bones, or
Feet, will make broth as well as the head.

War are chickens' necks like door bells >—Because they are rung for company.

Soup from Calves’ Tails, commonly called
Chesterfield Soup.

Taxe three gallons of stock gravy, a little whole pepper
and allspice, a few sprays of basil and knotted marjoram,
Hint Some salt and catchup, three onions, two carrots,
and a little celery cut small; it should boil two

4% o three hours, until the vegetables are done to
shreds; in the mean time a Roux should be prepared thus :—
Place half a pound of butter in a confectionery pan,
when it is melted, add two pounds of flour, which having
thoroughly mixed with the butter, gradually thin by
adding some of the stock which has boiled for two hours;
when it can be added to the other ingredients, and allowed
10 boil for half an hour, being kept well stirred to prevent
burning. It should then be strained through a hair sieve
into an earthen or tin pan. It will require twelve Calves’
Tails for the above quantity of Soup; they should be
separated at the joints, placed in a stew-pan, with two
gallons of water, and allowed to boil until thoroughly
cooked, when, having removed the scum from time to time,
they can be added, liquor and all, to the soup; when
having allowed it to simmer for a few minutes, it can be
served with a wineglass of sherry or Madeira, in the

tureen.

A voowg lady, after dancing all night, and several honrs longer, will generally
find, on consulting the locking-glass, that the evening’s amusement will not bear the

morning's reflection.
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Capital Zests for: Cold Meats, Salads, Gravies, §ec.,
Costing the Merest Trifle.

Pour a quart of the best vinegar on three ounces of

scraped horseradish, an ounce of minced eschalot, and one

Hin drachm of cayenne ; let it stand a week, and you
fiadls " ; ; :

will have an excellent relish, at a merely nominal

126 cost. IHorseradish is in highest perfection about
November.

427 K== Horseradish Powder should be made during
November and December; slice it the thickness of a
shilling, and lay it to dry very gradually in a Dutech oven
(a strong heat evaporates the essential. flavouring oil);
when dry enough, pound, and bottle it.

428 K= Dry and pound half an ounce of cress-seed
(such as is sown in the garden with mustard), pour upon
it a quart of the best vinegar; let it steep ten days,
shaking it up every day. This will be very strongly
flavoured with the cress, and for salads, cold meats, &ec.,
will be greatly liked. The quart of sauce will cost only
a penny more than the vinegar.

429 K=" Bruise half an ounce of celery-seed, and
add a quarter of a pint of brandy or proof spirit. Let
it steep for a fortnight. A few drops will immediately
flavour a pint of broth, and form an excellent addition to
pease and other soups, and the salad mixture of oil,
vinegar, &c.

THE good are better made by ill,
As odours crush'd are sweetar still,

A Capital and Cheap Sauce for Roast Pork, Pork
Chops, or Warmed Cold Pork.

WELL wash and cut up a good-sized red cabbage, or
part of one; peel an equal weight of apples; slice and
Hint take out the cores; put the cabbage and the
430 apples into a stewpan, together with a picce of
butter, and very little water; or in lieu of butter,
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a piece of fat bacon; stew them gently by the side of
the fire until quite tender; stir and mix well together ;
season with pepper and salt, and serve with pork as above,
The pieces of cold pork should be put in the stew-pan,
and warmed with the sauce. :

431 B=¥ When pickling red cabbage, take the oppor-
tunity of giving this sauce a trial, and it will become a
standard dish.

AN honest farmer was invited to attend a party at a village squire’s one evening,
when there was musie, vocal and instrumental. On the following morning he met
one of the gnests, who said, * Well, farmer, how did you enjoy yourself last night?
Were not the quartettes excellent?’ “ Why really, sir, I can't say,” said he, * for
I didn't taste 'em; but the pork chops were first rate,”

The Best English Substitute for Indian Chutney.

HALF-a-GALLON of vinegar; three quarts of green
Gooseberries, boiled in three pints of the vinegar until
Hint tender; one pound of coarse brown sugar, to
be made into a syrup with the other pint of vinegar;

432 three-quarters of a pound. of common salt; three-
quarters of a pound of pudding raisins; half a pound of
currants ; two ounces of cayenne; two ounces of garlic;
one ounce of ground ginger; three ounces of mustard ;
one grated nutmeg; one tea-spoonful of ground mace;
one ounce of Jamaica pepper. The garlic and ginger to
be well ground in a mortar. All the ingredients to be well
mixed with the gooseberries and vinegar. @ When the
vinegar and gooseberries are mnearly cold, mash them up
and strain through a colander ; then add half-an-ounce of
turmeric for colouring. 1

433 E=F This resembles the real Chutney more closely
than any of the other substitutes.

434 B Some use Crab Apples instead of gooseberries,
and eschalots instead of garlic. These changes are to
accommodate peculiar tastes,

" THERE is no mistake abont these pickles,” said Brown, as he helped himself a ninth
time from a newly-opened jar; “they are the genuine article, and came all the way

srom India!" “ Yes,” replied his economical wife, ** and if yon will only control your
wppetite, they will go a great deal further."



SECONDARY COOKELRY. 119

- The Economy of ‘“Bastings”—Means of Saving the
Consumption of Butter.

WEeLL clarified dripping, and the fat skimmings of broths
and soups, when fresh and sweet, will baste everything

Hint well as butter, except game and poultry, and
should supply the place of butter for common
pies, &e., for which they are equal to lard, especially
if the elarifying be repeated twice over. If kept in a
cool place, it may be preserved a fortnight in summer, and
longer in winter.

436 B=F To clarify dripping, put it into a clean sauce-
pan, over a stove or slow fire; as soon as a scum forms,
skim it well, let it beoil, and then let it stand till it is a
little cooled, then pour it through a sieve into a pan.

437 [ After frying, let the spare dripping stand a
few minutes to settle, and then pour it through a sieve into
a clean basin or stone pan, and it will do a second and a
third time as well as it did the first ; but the fat in which
fish has been fried, must not be used for any purpose than
frying other fish.

Whr is hot bread like a caterpillar>—Decanse it's the grub that makes the butfer fy.

To make a Nice Fish Cake, from Scraps of
Cold Fish.

THERE are few articles of food more likely to he wasted
when cold than fish of various kinds. Take any Cold
Hint Fish, and separate the bones carefully. Instead
of throwing away the latter, put all of them,

438  ncluding the head, fins, and tail, if any, into a
stew-pan, with just enough water to cover them, with
some pepper, an onion, a faggot of sweet herbs, and a little
salt ; stew them down, and a nice gravy will be produced.
A drop or two of fish sauce, or anchovy, may be added,
if approved. Mince the fish, and mix it well with erumbs
of bread, cold potatoes, a little parsley finely chopped,
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and season to taste. Make into a cake with the white of
an egg, or a little butter, or milk ; egg it over, and cover
with bread crumbs; then fry a light brown. Pour the
gravy over, and serve hot. - Garnish with slices of lemon,
or sprigs of parsley. This affords a capital dish to help
out a scrap dinner; or a nice relish for either breakfast
or supper.

WHeN Lord Erskine was Chancellor, being asked by the Secretary of the Trea-
sury whether he would attend the grand ministerial fish dinner at the end of the
session, he answered, * To be sure I will. What would your fish dinner be without
the Great Seal?™
-To prepare a Nice Dish for Breakfast, Supper, or
Dinner, by escalloping fragments of Cold Soles,

Cod, Whitings, Smelts, or other Fish.

TaxkE the Cold Fish, separate it from the bones, and
eut into small pieces. Obtain oysters, in number propor-
Hint tioned to the quantity of fish. Stew them slowly
in their own liquor for two or three minutes;
439 {ike them out with a spoon, and beard them, if
preferred ; skim the liquor, and pour it into a basin. Put
a bit of butter into the stew-pan, melt it, and add as
much bread crumbs as will dry it up, then put the oyster
liquor into the pan with the butter and erumbs, and give
it a boil. Put the cold fish into scallop shells that have
been previously buttered and strewed with bread crumbs;
add a couple of oysters to each; divide the oyster liquor
between the different shells, cover with bread ecrumbs,
and drop bits of butter on the top of each; then brown
in a Dutch oven. The whole may be prepared at once
in a large flat dish, instead of the scallop shells. Those
who like a particularly keen relish may add anchovy,
catchup, cayenne, grated lemon-peel, mace, or other con-
diments to taste.
440, = The Muddy Flavour of Pond Fish may be
diminished in the following manner:—When the fish has
heen perfectly cleaned, insert a slice of bread, large enough
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to fill up the belly, and remove this when the fish is

cooked.

Tue prolificacy of edible fish is a suhject fitted, for the most evident reasons, to
cali forth our wonder and thankfulness towards a beneficent 'rovidence.  Leuwenhoek,
the physiologist, counted 9,384,000 eggs in a cod, 36,960 in a herring, 38,278 in a
smelt, 546,681 in a mackerel, 225,568 in a flounder, 1,357,400 in a plaice, 100,000 in
a sole, in a carp 3,686,760, and in a tench, 300,000,

A nice Pie from Told Salmon or Mackerel.

SkIN the pieces, and remove all the bones. Then
pound the fish very fine in a mortar, with mace,
Hint nutmeg, pepper, and salt tu.taste. Raise the
pie of paste, as for meat pies, and ornament

#11 (e sides in the usual mannmer. Put the salmon
in, and cover it, and bake until nicely browned. When
it comes out of the oven, take off the top erust, and
put in a little melted butter ; cut a lemon in slices.
and lay over the top; stick in two or three leaves of
fennel, and send to table without a cover.

442 =" Cold Maskerel may be served in the same
way, mixed with cold veal. The sauce to be poured
into this, should be made of melted butter, eream or
milk, with chopped parsley. Or, bruise the roes of
the mackerel, whether hard or soft, with the yolk of
an egg; beat up with a little pepper and salt, and

some fennel parsley chopped very fine, mixed with
thin melted butter.,

WaEX a man has the headache, and says “It's the salmon,” you may safely conclud
that he has been * drinking like a fish."" o ¥ ¥ ¥ ude

Fish Stew, that may be eaten either hot or cold.

TAge three or four fresh Haddocks, Soles, or Plaice ;
salt the fish very slightly ; cut it into pieces, and then
Hint Prepare a Fish Forcemeat as follows :—Take
443 a little of the raw fish, a little of the liver,
some parsley, a good quantity of bread-erumbs,

some allspice, and mix an egg into balls. Have ready
a stew-pan, in which you have, previously to making
your forcemeat, put a large or small onion (according to
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the quantity of fish) cut in rings ; a little parsley, a bit
of butter as big as a chesnut, and a quarter-pint of
water ; add cayenne and mace, each a pinch, and ground
ginger as much as would lie on a half-crown picce.
When this has simmered a quarter of an lhour, and
your forcemeat is ready, put in your fish, and lay the
forcemeat balls on it. Stew gently half au hour ;
have the yolk of an egg well beaten; add to it the
juice of four lemons ; beat well together ; add thereto
a little of the boiling liquor of your fish to prevent
curdling, and add this to the fish. One boil up more
and it is ready—and a very savoury dish, too.

War is French cookery better than English? Because in the Revolution of 1688,
‘the Stew-arts were driven out of England into France,

Cold Fried Soles nicely warmed.

Fried Soles will keep very good in a dry place, for
three or four days. They may be warmed for the
: table by hanging them on the hooks in a Dutch
Hint : :
oven, and putting them at a distance from the
444 fire, that they may warm gradually.
445 == Or, they may be warmed in good Beef
‘Gravy, according to the directions given for Boiled
Soles, &c.

SerJEANT Cockle, who was a rough blustering advocate, once got from a witness
more than he gave. In a trial of a right of fishery, he asked the witness, * Don’t
you love fish?"” *“ Ay,” replied the witness, “but [ doina loike cockle sauce with ! ik

A nice way of serving up any kind of Cold Fish, with
Stale Bread, §ec.

Dip a flat dish in Lot water, to prevent cracking ; smear

it with butter, and sprinkle white pepper on it; then

; a thick layer of stale bread, grated fine ; upon

Ellng the bread place a layer of Fish, picked from the

bones, and divided into small pieces ; another

layer of bread as before, with a little melted butter, without

milk, poured over it. Repeat as often as required for

she quantity of fish. Smooth the surface with a spoon,
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and sprinkle slightly with fine breal, mixed with white
pepper. Place it in a Dutch oven for twenty or thirty
minutes. A nice dish for any meal.

447 B Cold Mutton may be served in the same way.

A Frexcuma¥y had heard the phrase, “I've got other fish te fry,” uttered by
a person who was in a hurry, and did not wish to be detained. He determined
to remember the phrase and its application. One day a friend invited him to go
and walk, and being otherwise engaged, he thonght of the above expression,
and gave it thus, “ Excuse me to-day, sare, [ must go fry some fish."

Mackerel preserved when Cheap, to heep until they
are Dear.

Mackerel, being at certain times very plentiful and
cheap (especially to persons who live near the coast),
Hint ™ be preserved to make an excellent and
well-flavoured dish, weeks or months after
448 1o season has passed. Having chosen fine
sound fish, cleaned them perfectly, and either boiled
them, or fried them lightly in oil, the fish should
be divided, and the bones, heads, and skins Dbeing
removed, they should then be well rubbed over with
the following seasoning : for every dozen good-sized
fish, it will be requisite to wuse three table-spoonsful
of salt, one ounce and a half of common black
pepper, six or eight cloves, and a little mace, finely
powdered, and as much grated nutmeg as the ope-
rator chooses — not, however, exceeding one nutmeg.
Let the surface of each fish be well covered with the
seasoning ; then place the fish in layers packed into
a stone jar (not a glazed one), cover the whole with
vinegar ; and, if it be intended to be kept long, pour
salad oil or melted suet over the top.
449 B The glazing on earthen jars is made from
lead or arsenic, from which vinegar dissolves PoISON.

A crass was reciting a lesson in metaphysices—the chapter on molives operating
on the human will—when a mackerel vendor went by, shouting * Mackerel, Hoe
fresh mackerel!”  Suddenly, distarbed by the noise, the master inquired of
the class what mofive the man had for making such a noise. No answer heinds
given, he said they must be deaf as Aaddecks, and flat as fdounders, Dot o
perceive that it was a sell-fish motive,
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A Capital and Cheap winter dish, called < Winter
Whitebait.”

SELeCT some of the largest and soundest Sprats,
which are in season all the winter, and best in frosty
Hint weather. Shake them in flour to remove the
scales, then egg them over with a brush ; shake

450 them in equal quantities of flour and bread
crumbs, and fry them in boiling fat for three minutes.
Serve them dry on a napkin., Brown bread and butter
and a lemon should be-set on the table with them, and
those who like them *“devilled” should add cayenne to
suit their taste. A capital first dish for dinner, or a
nice relish for supper, and calculated to entice the
master home, thus affording a new application of the

old adage “throwing out a sprat to catch a mackerel.”

Ix ore of our City schools, not many years ago, a member of the committee
asked the memmbers of a class which was under examination, ** what was the cause
of the saltmess of the ocean?" Soon one little girl raised her head, flushed with
the discovery which had flashed upon her mind. * You may tell,’’ said the committec-
man. “ Salt fish, siv,” said the pupil.

To make a new dish for the dinner-table, of Cold
Boiled Soles.

Ir you have saved the Skins of Soles, throw them
into salt and water, and scrape and wash them well.

Hint Then put them into a stew-pan and cover them
with water ; add two onions, with two cloves
stuck in each, and one blade of mace. Let
it boil twenty minutes, and strain through a sieve into
a basin, Make the sance as thick as cream, by adding
a little flour; add also two table-spoonsful of port
wine, and one of catchup; stir these into the sauce by
degrees ; give it a boil, and pour it over the fish
through a sieve. Then having wiped out the stew-
pan, warm up, and serve hot. Instead of the sauce
thus prepared, good beef gravy, mushroom sauce, or

white sauce, may be employed.

Waex Canning's health was drunk, at the Minister's Blackwall dinner, he replieds
“ Gentlemen, this is a fAsh dinner; so, after sincerely thanking you for your good
wishes, 1 do not see that we can do better than follow the example of the fishes,
whe drink a goed deal, but never speak.”
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A nice Stew of cold boiled Soles, Turbot, Brill,
Plaice, Flounder, or other flat-fish.

SLICE and bone the Fish, and rub it with a little
galt and flour, Have ready some good beef gravy,

Hint Put the fish into it, and warm very gen.t]}'.
Take out the fish carefully, and lay on a dish,

452  Make the sauce about as thick as cream, by
mixing a little flour with it; add two table-spoonsful
of port wine, one of mushroom catchup ; a little cayenne ;
stir these into the sauce by degrees, give it a boil, and
strain it to the fish through a sieve.

“ HaAvEx'T yvou finished scaling that fish yet, Sam ?" “ No, master, tis a very large
one.” “Large one! why youwve had time enough to scale & mountain 1™

To make a nice Relish out of fragments of cold
Lobster or Crab.

It very often happens, after Lobster or Crab suppers or
luncheons, that legs and claws, and portions of the back,

Hint 2° left untouched or imperfectly picked. Collect
all the fragments of fish, and put with them two
blades of mace, a little white pepper, and salt, and
a small portion of butter, and seasoning; the quantities
of the latter must be proportioned to the amount of lobster,
according to judgment. Put these all together, and beat
them isto a paste in a mortar. Take earthenware boxes
in which potted fish or meats have been purchased, or
such small jars or large gallipots as you may have about
the house, and fill as many of these with the prepared
lobster as you may be able to do. If there are any solid
parts of the tail, which cannot well be reduced to a paste,
they may be cut into small pieces, and set in the middle
of the pots, and the paste poured over them. When the
pots are nearly filled, press down the contents, pour over
them a layer of clarified butter, lard, or melted suet fat.
This will afford a nice relish for breakfast, luncheon, or
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supper. If intended to be kept for some time, tiec down
with pieces of wet bladder.

A vouxg lady at a ball was asked by a lover of serions poetry whether she had
scen * Crabbe’s Tales?™ ** Why, no,” she answered, *1 didn't know that crabs had
tails.” *“Ibeg your pardon, miss,” said he ; “ T mean have you read Crabbe's Tales? ™
“ 1 assure you, sir, I was not aware that red crabs had tails, nor any other.”

A very Nice Supper Dish, or Plain Patties, of
Oysters.

Maxe little round loaves, or take small French rasps;
make a round hole in the top of each, and scrape out a
Hint portion of the crumb. Put sufficient Oysters into
a stew-pan with their own liquor, and add to
5% them the crumbs of bread, rubbed or grated fine,
and a good lump of butter; season with white pepper, =
sprinkle of cayenne; stew for five or six minutes, and
then put in a spoonful of good eream. Fill the rasps or
loaves, and cover with the bits of crust previously cut
off ; set them in an oven for a few minutes, to warm and
crisp.
455 BF Minced Veal, Lamb, Poultry, Game, &ec., may
be done in the same way, as for paste patties.

“ Brixg in the oysters I told you to open,” said the head of a household, growing
mpatient. “ There they are,” replied the country cook, proudly; *“it toock me a
«ong while to clean ‘em, but I've done it at last, and thrown ail fthe insides injo
the hogs' wash.”"

An Ezcellent Method of Obtaining Oyster Sauce, when
Oysters are “Qut of Season,” and of making i
portable to places where Oysters cannot be obtained.

OprEN the Oysters carefully, so as not to cut them, except
in dividing the gristle which attaches them fo the shells.
Hint Put them into a mortar, and when you have as
many as you can pound at once, add about two

156 drachms of salt to about a dozen oysters; pound
them, and rub them through a hair sieve, and put them
into the mortar again, with as much thoroughly dry flour
#s will roll them into a paste; roll this paste onf several
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times, and lastly, flour it, and roll it out the thickness of
half-a-crown, and cut it into pieces of one inch square;
lay them in a Dutch oven, where they will dry so gently
as not to get burned; turn them every half hour, and
when they begin to dry, crumble them. They will take
about four hours to dry. Pound them, sift them, and put
them into dry bottles; cork and seal them. Three dozen
natives require seven and a half ounces of flour to make
them into a paste weighing eleven ounces, and when dried
in powder, six and a half ounces.

457 B To make half a pint of Oyster Sauce from
this powder, put one ounce of butter into a stew-pan,
with three drachms of oyster powder, and six table-
spoonfuls of milk: set it on a slow fire, stir it till it boils,
and season it with salt.

458 H=S" As a Sauce, this is excellent with Fish, Fowls.
or Rump Steaks; and, sprinkled on bread and butter, 1t
makes good Sandwiches.

Y1 exow a genins,” observed Meister Karl, * who has an howdacious plan of epening
oysters, He spreads "em in a circle, seats himself in the centre, and begins spinning
a yarn. Sometimes it's a lion slaying adventure—sometimes a legend of his love—
sometimes a descent into the crater of Vesuvius. As he proceeds, the *natives® get
interested, one by one they gape with astonishment at the tremendons whoppers whick
are poured forth; and as they gape, my friend whips them out, and swallows them.”
“That'll do,” said Starlight, with a long sigh.” “I wish we had a bushel of ‘em here
now—they'd open éasy.”

Delicate Breakfasi Rashers from Cold Boiled Bacon.

Cut the Bacon into slices, about a quarter of an inch
thick ; grate over them some crust of bread, and powder
Hint them well with it on both sides; lay the rashers
on a cheese-toaster, and brown them on both

439 sides.

460 K= Excellent to accompany Poached or Iried
£ggs, and for a garnish around veal cutlets, or sweet-
breads; or hashed calf’s head, or dishes of green peas,
or beans.

A FasTipious hoarder, at a cheap establishment in New York, lately appeared as
the table, when a rather unsavoury ham presented itself for discussion. It looked

very well, but the boarder said to his host, * How horrible it smells!” Well," replied

the other, * what o' that? Take hold, man, vou come to th )
‘ : @ table fo eal your
fied {0 sweell et ' 8 3!" vicluals,
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A Savoury Supper quite Irresistible.

I there are no social objections to your eating Onions,
try the following: to an omelette of three eggs, add half
e B good-sized onion, mixed almost to a powder, and
e tuhle-quouf’ul of chopped parsley. The shredding
of the onion to a sufficient degree of fineness, is
the most important thing, as from the short time required
to cook the omelette, it would otherwise be insufficiently
dressed. The onion should be boiled previously (or
partially so), for fastidious tastes ; but thereby some degree
of flavour and crispness is sacrificed.

It was remarked by an eminent barrister that learning in ladies should be as onions
properly are in cookery—you should perceive the flavour, but not the thing itself.

Brosom Friend —* Well, dear, now that you are a widow, tell me are you any the
happier for it?" Jateresting Widow—* Oh, no! But I have my freedom, and that's
a great comfort. Do you know, my dear, I had an onion yesterday for the first
time these fourteen years!"

Celery flavour for Soups all the year round.

AT those seasons, or in those places where celery
cannot be obtained for soups, Dried Celery Seed
will be found to supply an excellent substitute.

Hint
462

A wonrTHY old farmer, residing in the vicinity of Mahopeck, was worried to death
by unruly bearders. They found fault with his table, and said he had nothing fit
to eat.  ** Hang it,” said old Isaac, * what a foss you're making. I can eat anything.”
“Can yon eat a crow, now P said ome of the boarders. * Yes, I ken eat a crow.”
“ Bet you a hat,” said the puest, The bet was made, the crow shot, and roasted :
‘but, before serving it up they mischievously eontrived to sprinkle it well with Scoteh
snuff. Isaac sat down to the crow. He took a good bite, and began to chew away,
but he made an awful face; however, he persevered, and succeeded, and when he
had finished, he said, with singular grimace, * Tou see I ken eat a crow, but I confess
I shouldn't be inclined to hanker arier iI"

Mint and other Vinegars for Culinary purposes.

Pur fresh Mint leaves into a stone jar, and pour on them
a sufficient quantity of the best wine vinegar to cover
. . them. Set the jar in a warm place for fourteen
Hint : ;
days; then strain through a jelly-bag. In the
463 same way may be made Elder-flower, Water-cress,
Buasil, Tarragon, and Burnet vinegars. Fifty English
chilies, cut or bruised, may be added to either of the
above.
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A cheap Method of obtaining a Constant supply of
Pure Vinegar.

Take one gallon of water, half a pound of sugar, half

a pound of molasses, and boil them together for twenty
; minutes ; when cool, add a quarter of an ounce

Hint . 2
of German yeast; put the whole into a jar, and

164 lay a Vinegar Plant on the surface of the liquor.
Cover the jar with paper, keeping it in a warm place, and
it will produce very good and wholesome vinegar in about
six weeks. ,

465 B=" The Vinegar Plant is a minute fungus, forming
what is commonly called “the mother of vinegar.” A bit
of this thrown into the above liquid rapidly increases,
and changes the sugar and water into vinegar. The plant
will form of itself in the first instance, but this will require
a longer time. Afterwards it may be divided and trans-
ferred to other quantities of the mixture, to accelerate the
" process of vinegar making.

466 B Much of the vinegar which is sold in the
shops is either malt vinegar, reduced with water, and
strengthened with sulphurie acid, or acetic acid, also
diluted, neither of which is very acceptable or wholesome.

THERE 18 a story extant of a young wag wno was invited to dine with a gentleman
of rather sudden temper. The dining room was on the second floor, and the principal
dish a fine roast fowl. When the old gentleman undertook to carve it, he found the
knife rather dull, and in a sudden passion, flung it downstairs afser the servant.
Whereupon the young man seized the fowl, and with admirable dexterity, hurried

it after the knife. * What on earth do you mean?’ exclaimed the old gentleman.
“1 beg your pardon!" was the cool reply, “I thought you were going to dine downsiairs.”

To obtain Mint Sauce at any season of the year.

WHEN Mint is green and plentiful, cut it up fine, put
it into empty pickle-bottles. Fill the bottles with vinegar,
Hint and cork closely, The sugar can be added when
required for use. No one can tell the difference
467  of mint so prepared, from that newly gathered

from the bed.
K
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468 B For those who like Mint Sauce, the above
may be eaten with lamb or mutton chops.

A PEnsoN complaining of the smallness of some chops b ht to table i
- 4 roug ; AN -
rigible wag observed that  Probably the sheep was fed upon short commons!”

Essence of Game, for serving with Hashed Game
of any kind.

TAxe the remains of any Game, with an equal quantity
of Beef and Veal; salt, pepper, mace, nutmeg, cloves,
Hint bay-leaf, parsley, garlic, eschalots, and morels;
469 some white wine, a little vinegar, and the juice
of lemons; put into a stew-pan; when on the
eve of boiling, slacken the fire, and leave the pan on the
hot cinders for six or seven hours; pass the sauce through
a sieve, and filter.

470 BT Pieces of Game may be warmed in a Dutch
oven, and be served with this sauce heated, and poured
over it.

471 = A capital addition to Game Pies.

472 H2F The remains of Fowls or other Poultry, either
roast, stewed, or boiled, may be done in the same manner,
with appropriate seasoning, and with onion, parsley, &c.,

chopped fine.

IN attempting to carve a fowl one day, an American settler found considerabie
difficulty in separating its joints, and execlaimed against the man who had sold him
an old hen for a chicken. * My dear,” said the enraged man’s wife, ““don't talk so
much agninst the aged and respectable Mr. B.; he sowed the flrst patch of corn that
was planted in our settlement.” * I know that,” was the reply, *“ and [ believe this old
fen scratched iof upl"

To obtain Herbs of the Finest Flavour.

WHEN Herbs are to be kept for tflavouring dishes, it is
obviously of the first importance that they should be
: gathered at the right time, and dried in the best
o manner. The seasons when the various herbs are
413 i1 their primest flavour, are as follows:—DBasil,
from the middle of August to the middle of September ;
marjoram, during the month of July; winter savory, the
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latter end of July, and throughout August; summer
savory, the same; thyme, of various kinds, during June
and July; mint, the latter end of June, and during July ;
sage, August and September; tarragon, June, July, and
August; chervil, May, June, and July; burnet, June,
July, and August; parsley, May, June, and July ; fennel,
the same; elder flowers, May, June, and July; orange
flowers, May, June, and July.

474 B Herbs should be gathered on a dry day, before
the sun has been long upon them. When intended for
preservation, they should be cleaned from dirt and dust,
and dried gradually upon a warm stove, or in a Dutch
oven. The leaves should then be picked off, pounded in
a mortar, passed through a hair sieve, and the powders be
preserved separately in well-stoppered bottles.

Tre newspapers are full of advertisements of plain cooks. We suppose pretiy cooks
bave no cccasion to advertise.

Economical use of Nutmegs.

Ir a person begins to grate a Nutmeg from the stalk end,
it will prove hollow throughout; whereas the same nutmeg
T grated from the other end, would prove solid to

the last. This is because the centre consists of

a number of fibres issuing from the stalk, and
extending throughout the centre of the fruit. When the
stalk is grated away, those fibres, being attached to no
other part, loose their hold, and drop out, and a hollow
is formed through the whole nut.

476 B=" A very useful tincture of nutmeg, ready for
immediate use, may be made, by adding three ounces of
bruised or grated nutmeg to a quart of brandy. A smaller
quantity may be made, by observing the same proportions.
This will be a very grateful addition to all compounds in
which nutmeg is used; a few drops will suffice to impart
a flavour.

Hi

WEe have heard of a would-be w1t who kept a nutmeg-grater on his table, in order
to say when a greaé man was mentioned, * There’s a grafer.”
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The Very Best Curry Powder.

TAKE of coriander seed, three ounces; turmerie, three
unnces ; black pepper, mustard, and ginger, one ounce of
Hint each ; allspice and lesser cardamoms, half-an-
ounce of each; cumin seed, a quarter of an ounce.

471 put these ingredients into a cool oven, and let
them remain all night; the next morning, pound them in
a marble mortar, and rub them through a fine sieve.
Thoroughly mix them together, and keep them in a well-
stoppered bottle.

478 BT For Curry Sauces, steep three ounces of the
powder in a quart of vinegar, or white wine, for ten days.
and the liquor will be strongly impregnated with the
flavour of the powder.

Tuere has been a season of colds lately : Almost every third person one meets
has “a cofd ©'d "5 "ead,” and speaks through his 'dose !

Home-made Cayenne Pepper, of superior Flavour.

THosE who desire to obtain good Cayenne Pepper, free
from adulteration and poisonous colouring matter, should
Hint make it of English chilies. By so doing they
will obtain pepper of the finest flavour, without
half the heat of the foreign. A hundred large
chilies, costing only two shillings, will produce about two
ounces of cayenne—thus the superior home-made is as
cheap as the commonest red pepper. The following is the
way to make it :—Take away the stalks, and put the pods
into a colander ; set it before the fire for about twelve
hours, by which time they will be dry. Then pour them
into a mortar, with one-fourth their weight in salt, and
pound and rub them till they are as fine as possible; sift
through a little muslin, and then pound the residue, and
sift again.
o e T st gt e Ll

that she had not sufficient cash to pay for both, she took away that for the cow,
saying, * To-morrow wik do for my husband.”
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A very useful Household Tincture from Seraps of

Lemon-peel.

FiLr a wide-mouthed pint bottle half-full of brandy, or
proof spirit, and whenever you have bits of waste Lemon

Hint rind, pare the yellow part very thin, and drop it
into the brandy. This will strongly impregnate
the spirit with essence of lemon, and form an
excellent flavouring for tarts, custards, &e.

In a party of ladies, on its being reported that a Captain Silk had arrived in
town, they exclaimed, with one exception, * What a name for a soldier!"™ * The
fittest name in the world for a Captain,” rejoined the witty one: * for sk can
never be worsled."

How to obtain Cheap and Nice Cress all the year
round.

WaAT is so nice and refreshing as to see a plate of
really fresh Salad placed upon a table, and dishes nicely
garnished with bits of green? < But,” you will

say, “this cannot be done, parsley not always

481 being in season.” It may easily be done, in a
manner to supply both salads and ornaments for the
table :—Take bottles, small baskets, plates, dishes, or any
other articles, and cover them with flannel, old pieces of
baize, cloth, or other absorbent material. The cloth should
be cut out, and sewn, so as to form a perfect shape for the
article to be covered. Saturate the cloth with water after
the covering is complete, and then thickly sprinkle or
press thereon mustard seed, or pepper seed, so as equally
to pervade the surface, not too thick, nor too scanty. In
a little while, the gluten of the seed will become softened,
and fix the seed firmly to the cloth. Set it in a dark
and moderately warm place, and moisten it occasionally,
After the seeds have germinated, bring them by degrees
to the light, and as their strength increases, expose them.,
¥s opportunity may occur, to the sun ; you will soon have
cress from an inch to two inches long, growing upon an
ornamental shape, which may be set upon the table, and
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the cress cut from it as wanted. This may be done at
any season of the year,

“Sarry, what time do your folks dine?™ 4 3
them's missuses orders!” § s0on as you goes away, Sir;

An Excellent Pottage made from Pea-shells.

TAxE three quarts of water, in which meat has been
boiled the previous day, and after seasoning it to taste
Hint with pepper and salt, set it on a fire. Add the
Shells of half a peck of Peas, and a bundle of

482 herbs, including a good quantity of chives, or
sweet leeks, and if possible a sprig or two of tarragon—
a small quantity only of the latter will be requisite.
When the pea-shells are sufficiently boiled, which can be
ascertained by trying a few of them, pour the whole
through a colander, and when the liquor has been strained
off, pound the pea-shells and herbs in a mortar, returning
them to the colander, and rubbing through what will pass
easily. Add now a small cupful of green peas, two
lettuces shred rather small, the more stalky the better,
provided they are properly blanched, and a couple of
sprigs of mint, and you will have a soup which would
not disgrace any table, especially if a little fried bread is
added, and an ounce of white sugar.

483 {5 If a thick soup is preferred, a little Flour
and Butter or other thickening must be used. It is not
necessary to have anything stronger than common broth
as a foundation. No one who may partake of this soup.
properly prepared, will doubt the wisdom of making the

most of what Providence has placed before us.

A Receipt for Peace Soup.—For every angry word that’s uttered against you,
put in one mild one. This will be found to be a very useful soup, in families

troubled with irritable tempers.

An Euxcellent Spring Vegetable, to be had for the
Gathering.
Youne Stinging Nettles supply an excellent vegetable
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for the table, boiled, and eaten as greens. They grow
: abundantly, and are not only highly relishable,
i but very healthful. Wash them thoroughly;
drain them; and put them into boiling water,
with salt; they will require about twenty to twenty-five
minutes boiling ; they should then be well drained and
chopped, and served plain, or put back into the pan,
seasoned with a little salt and pepper, and tossed for a
minute or two in gravy or butter. This dish may be had
throughout five months of the year; for even when the
nettles have grown, their tops are tender.

485 H=&" Nettles are everywhere a pest to the farmer;
their young shoots being employed for food, in the months
of April and May, their propagation will be materially
checked, and the nuisance abated.

486 K5 The young leaves of Mangel Wurzel, dressed
in the same way, are extremely good.

487 H==" Nettles are also good food for Pigs and Cows ;
and Turkeys may be fed upon chopped Nettles and Docks.

A ToumsT stopping at a hotel saw on the bill of fare * Fried Water Chicken.”
Desiring to know what this meant, he ordered a dish, and finding it excellent,
recommended it to the rest of his party, ladies and all. They liked the dish
wonderfully, and became frog-eaters without knowing it.

The Stems of the Artichoke.

It is not generally known that the Stems of the Artichoke
are as good as the part usually eaten, and that their
Hint flavour is equally fine. In Italy, their stems are
commonly stewed in gravy, like celery, and are
168 considered very good. If they are cut off when
the plant is about a foot high, and boiled in salt and water
with the lid off, they make a capital dish, having all the
#avour of the root.

AT an hotel at Hastings, Jerrold was dining with two friends, one of whom aftsr
dinner, ordered, among other pleasant things, * a bottle of old port.” * Waiter," said
Douglas, with that twinkle of the eye that was always a promise of wit, * Mind, now;
& bottle of your old port, not your elder port.”
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The Thistle an Edible Vegetable.

Avrmost all the varieties of this plant are edible; hut
those most commonly used for culinary purposes, are the
Hint marsh thistle (Carduus Palustris) and the milk
thistle ((Carduus Marianus), called also the white

489 lady’s thistle. The stems of the marsh thistle,
gathered before the flowers are formed, when stripped of
their rind are good, if boiled and eaten like Asparagus.
The milk thistle may, when young, be eaten as a salad.
The young stalks peeled, and soaked in water, to remove
the bitterness, are excellent when boiled. The scales of
the cup are said to be equal to artichokes. The root is
equally good during the winter and early spring. They
are excellent stewed like celery, in good broth or gravy.

A SERVANT being sent to match a china plate, returned with one of a very
different pattern. After scolding for some time, the mistress said,  Stupid. do yon
not see that the fwo are entirely different?”" * No, mum,” was the reply; “orly
one of "em is different.™

The Puff-ball an Esculent Fungus.

TrHE Giant Puff-ball (Lycoperdon Giganticum), gathered in
its fresh and pulpy state, and fried with butter in slices,
: is remarkable for richness and delicacy of flavour.
Hint | s
T'hey should be only seasoned with pepper and
430 salt; or, a piece of butter, with pepper and salt,
may be put upon each slice, and they may then be baked,
in a closely-covered pie-dish, for about three-quarters of
an hour. The fungus should be gathered in quite an early
stage of growth, and before there is any trace of yellowness
in its appearance, for then its flavour is destroyed. The
puff-ball will not keep many hours after it is gathered ;
but slices may be cut from it as it grows, and thus an
increased supply obtained. Slice them half-an-inch thick ;
have ready chopped herbs, pepper, salt, &c., as for an
ordinary omelette of eggs; dip the slices into yolk of egg,
and sprinkle the herbs and condiments upon them; fry in
fresh sweet butter, and let them be eaten directly they are
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taken up. They are much lighter and more digestible
than egg omelettes, and resemble brain fritters.

491 K== The Giant Pujff-ball is very useful for Stupi-
fying Bees, being burnt, and the fumes driven into the hives;
it only slightly discolours the combs, and the unpleasant
scent soon passes off, upon exposing the combs to the air.

WE never dreamed until Jately that there was an aristocracy of appetites. We
overheard in the market the following brief dialogue between an old lady and a little
girl :—* Mary,” said the lady, *“1 should like to buy some of those cucumbers, if you
will carry them home.” * No, don't, Grandma!” “Why not?" * Because I should
be ashamed to be seen carrying them home, when everybody knows they're only o
penny a piece,”

An  elegant way of serving up Cold Potatoes, with
Spinach or Cabbage.

Masa Cold Potatoes, and moisten them with a little
white sauce; take Cold Cabbage or Spinach, and chop very
Hint finely ; moisten them with brown gravy. Fill a
tin mould with layers of potatoes and cabbage,

492 over the top, and put it into a stew-pan of
boiling water. Let it remain long enough to make the
vegetables hot ; then turn them out and serve. This forms
a very pretty dish for an entrée.

493 B=" Cold carrots and turnips may be added to
soups; or may be warmed up separately, and put into
moulds and layers, and served the same as the potatoes
and cabbage described above.

“1rove you like anything,” said a young gardener to his sweetheart. * Ditto,
said she. The ardent lover was sorely puzzled to understand the meaning of ditto..
The next day, being at work with his father, he said, ** Daddy, what is the meaning
of ditto®” * Why," said the old man, * this here is one cabbage-head, ain't it?"

* Tes, Daddy.” “ Well, that ere’s ditto.” * Drat it!” ejaculated the indignant som
“ she ‘called me a cabbage-head!"™ - 2 b

o Improve Potatoes of Bad Quality.

PoraTors are sometimes of very inferior quality, being
deficient in starch, on account of the haulm decaying before
Hint the tubers are ripe. The method to improve them
494 by ?ouking is, to peel them, and boil them gently,
until nearly done. Then drain the water from
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them, and put them again upon the fire, submitting them
to a dry heat; then mash them with a two-pronged fork.
instead of a spoon. The fork breaks them into pieces,
and allows the water to escape, thus very mueh improving
what are called “waxy” potatoes.

495 B=F A piece of lime, the size of a walnut, put
into the water in which inferior potatoes are boiled will
improve their quality.

“Way is .ove like a 'tatoe ? said Jane,
To the gardener Pat, who was working hard by

“ Faith, Miss," replied Paddy, “ the reason is plain,
They're indigenous planis, and both shoot from the epe?”

A very Nice and Novel Dish, where Watercresses
are Plentiful.

CoLLEcT a tolerably large quantity of Watercresses;
this may be done by children on a holiday, affording them

Hint healthful recreation. Lay the cress in strong salt
and water, to free it from insects. Pick and wash

496 nicely, and stew in water for about ten minutes ;
drain and chop, season with pepper and salt, add a little
butter, and return it to the stew-pan until well heated.
Before serving, add a little vinegar, and put arcund the
dish sippets of toast, or fried bread.

497 WS The above made thin, is a good Substitute for
Parsley and butter, as a sauce for boiled fowl.

498 HSE" Watercresses eaten plentifully are excellent
for consumption.,

Ax old physician was declaiming upon the propensity which a majority of people
display for eating unripe fruit and vegetables. BSaid he, " There is not a vegetable
growing in our gardens that is not best when arrived at maturity, and most of them
are positively injurious unless fully ripe.” *“1I know one thing that ain't so good
when it's ripe as 'tis green,” interrupted a little boy, in a very confident but modest
manner. * What's that®" sharply said the physician, vexed at having his principle
disputed by a mere boy. * A cucumber!" responded the lad. The doctor winked his

eves, bur sald nothing.

Endive may be Cooked as a Dinner Vegelable.

Expive forms an exeellent vegetable when cooked for
the dinner-table in the following manner :—Take two
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good endives, not blanched, separate the leaves, and boil
. them in two waters, to extract the bitter. If still

o bitter, use a third water ; ten minutes before they

499 4re ready, throw in a handful of sorrel leaves.
When soft, take them out and strain them ; then put
them back in the saucepan with a piece of butter the
size of a walnut; season with pepper and salt, and add
a little of any rich gravy. Shake them well over the
fire, and serve as hot as possible.

500 = Or, boil the ZEndive, then put it into cold
water ; drain the water off, and press it well out; take
a good table-spoonful of flour, and a piece of butter about
the size of a walnut; mix them well near the fire; put
this mixture with the vegetable, and about a teacupful
of gravy or water; add a little salt and pepper, and stew
till quite hot, taking care to avoid burning,

501 B An excellent Puree Soup may be made of
Endive,

THERE are some happy moments in this lone
And desolate world of ours, that well repay
The toil of struggling through- it, and atone
For many a long sad night and weary day.
They come upon the mind like some wild air
Of distant music, when we know not where,
Or whence, the sounds are brought from ; and their power,
Though brief, is boundless.

Pea Tops used as an Ordinary Vegetable.

A pELICIOUS vegetable for the table may be obtained

by sowing Peas in shallow boxes, at intervals during

Hint the winter months. They will come up slowly

but strongly. When about five inches high, cut

502 them for use, and boil them in the same way

that cabbage is done. Dish up plainly, to be eaten as
any ordinary green vegetable.

TrHE clnthes do much upon the wit, as weather

Does upon the brain; and thence, sir, comes your proverb
The tailor makes the rlmm. i ¥ 5 :

Carrots with Flavour, ana TJarrots without.

WHEN you are about to boil carrots, do not scrape them;
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but first brush and then wash them. When cooked, run
Hint off the skin with the back of a knife. The im-
provement in the flavour is very great, because
503 e juice has been kept in. The carrot is more
affected by the ordinary system of peeling or scraping
than the potato, because the former contains a large
proportion of sugar, in a soluble form. Those who try
this, will learn to estimate the difference of carrots with
flavour, and ecarrots without.

A TRAVELLER once related with all serionsness, to a company of persons, that he
had passed through the five divisions of the earth; and that among other curiosities,
he had met with one of which no writer had made mention. This, according to his
account, was a huge cabbage, which had grown so broad and high that fifty armed
riders might have stationed themselves under a single leaf, and performed their
mancenvres, Some one who heard him, deeming this exaggeration not worth serions
refutation, said with assumed seriousness that he, too, had been abroad as far as
Japan, where, to his astonishment, he saw more than three hundred copper-smiths
at work making a single kettle, and within the same were five hundred women
polishing it. * Nonsense!" exclaimed the traveller, * what possible use could they
have for so large a kettle? "“Use! YWhy, to beil the cabbage which you saw!™

The Rhubarb Leaf as a Green Vegetable.

Taxe the leaf (the youngest is the best) and divest it
of the five stems that run to the right and left hand, and
Hint UP the centre in connexion with the fruit (those

int P . 5
stems containing nearly all the fruity qualities of

504 i1e rhubarb itself). The leaves should then be
placed in boiling water, and kept boiling fast for twenty
minutes, after which well press them to exclude all liquor,
and with the necessary condiments of the table it will be
found a welcome substitute for ordinary vegetable, while its
medicinal properties as a mild aperient are upon a par with
the rhubarb.

505 B To please the palates of the most fastidious
and lovers of Spinach, it may be dished up as that article
in the following way :—After boiling and pressing, place it
in a saucepan without water, let it simmer for ten minutes
with a small quantity of butter, pepper, and salt, and when
done it will puzzle some of the ﬁnest connoisseurs to detect

the - difference.

Quiv had a gardener who was very slow. *“ Thomas,” said he, “did yon ever see
a snail 2"  * Certainly.” “Then,” rejoined.the wit, “ you must have meé him,—
for you could never ocverfake him."
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An excellent Pickle of Unripe Codlins, Plums, Damsons,
Apricots, Peaches, Nectarines, or other Unripe
Fruit,

MAKE a brine of salt and water strong enough to
float an egg ; boil and skim it. When cold, put full-
Hint SFown Codlins into it, which have mnot begun
to ripen. Let them soak three days; then

506 | ake a fresh pickle, and soak them in it.
On the tenth day, take them out, wipe them, and carefully
cut out the stalk-piece of each whole, so that it can be
put in again. Then with a scoop remove all the core
and pippins, without piercing through the eye at the other
end. Then mix together equal parts of mustard-seed
and cumin-seed, half the quantity of coriander-seed,
some sliced horseradish, some chilies pounded fine
with salt, some Jamaica pepper, some mace, and a few
cloves. Fill up the place of the core with this
mixture, then put the stalk-piece in its place, and tie it
with a string. Put a good quantity of the mixture
into a stone jar, with a sufficient quantity of vinegar;
let it boil, and put in the codlins whilst it is boiling
hot. When cold, cover the jar. INext day, uncover
it, and put it into an oven, and keep it there until they
are of a nice colour. When cold, close the jar in the

usual manner.
Unripe Plums, Damsons, Apricots, Peaches, Nectarines,

and all other kinds of Unripe Fruit may be pickled in
the same manner, the stones being removed, after soaking
in brine, with as little injury to the fruit as possible.

507 B35 Considerable quantities of these fruits fall
from the trees unripe; and, provided they are sound,
they are as good for pickling as if fresh gathered. Wash
n cold water those that have lain in the ground, previously
to putting them into the brine.

508 B=F When pickles prove too soft, they may be
hardened by pouring off the vinegar and hiiling witl
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it a large lump of alum; when cold, it is to be poured
back upon the pickles.
A GENTLEMAN, on being usked what he had for dinner, replied, “ A lean wifa

roasted, and the ruin of man for sauce.” What did his dinner consist of 2 Of course
you give it up, and here's the answer—a spare rib and apple-sauce.

A Delicious Pickle of Eggs.

TARE two dozen of hens’ eggs, an equal number of
turkeys’ eggs, and the same number of guinea fowls’
Hint Boil them twenty minutes. When cold, take
off the shells. Add to them six or eight dozen of
plovers’ or pigeons’ eggs, also boiled hard and
shelled. Have ready an ounce each of cloves and mace,
four or five nutmegs sliced, an ounce of whole pepper,
two ounces of ginger, half-a-dozen cloves of garlic,
four ounces of salt, and four or five bay-leaves. Tut
the eggs into a stone jar, with this seasoning between
them. Then pour over them sufficient boiling vinegar
to cover them. When cold, close the jar in the usual
way. Let them stand two days; then pour off the
pickle, boil it, and return it to the eggs. Repeat this
twice, thus giving the vinegar three boilings after the
first ; each boiling at an interval of two days. Close
the jar in the usual manner.
510 =5 This pickle may be made with Hens’ Eggs
alone, or any other kind of eggs; but a wvariety of eggs
is preferable. Pickled eggs, formerly, were much

esteemed.

Sing not beneath reverses Play the game of life boldly. Here, at least, von
may sometimes copy the gambler, who doubles his stakes as fast as he loses.

A very nice Substitute for Capers.

Pur green and freshly gathered Nasturtiums, with
the little bit of stalk attached to them, into a Dbrine
: made of salt and water. Let them stand six
At days. Then boil some white wine vinegar in
O . stone jar, with sliced horseradish, a sliced
uutmeg, some grains of allspice, a little mace, some

L
L
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pepper, and a handful of salt. Pour it boiling hot over
the Nasturtiums.

512 B The Seed Pods of the Radish also make a
good substitute for capers.

Wives shonld always sit up for their husbands, instead of aﬂqwing the servants
to do so. It makes two hours' difference in the time of their arrival.

A very nice Pickle of Crab Apples.

GarHER the Crabs while they are still very hard.
Peel them, remove the eyes, and put them into a brine
Hint of salt and water that will float an egg. .Let
them stand six days, then change them into
913, flesh brine, in which they must stand six
days more. Put them into a jar with a little mace.
Boil some double distilled vinegar with some sliced
horseradish, a sliced nutmeg, some allspice, and a few
cloves, and pour it boiling hot over the apples. When
quite cold, put a cork into the jar. Boil the vinegar
again every two days for ten days, and pour it each time
boiling hot over the apples. ~When cold, cork and
bladder the jar. After three months they will be
excellent. :
Ax old lady (so says an American paper) invited a dandy from the *own to the
eountry to dine with her, and on the table she placed an enormous apple pie.
% Dear me, ma’am,"" said the gent, * how did yon muanage to make such & monstrous

pie? ™ * Easy enough,” was the quiet reply, ** we make up the crust in a wheelbarrow,
wheel it under an apple-tree, and then shake the fruit into it!l™

Pickled Vegetable Marrows.

Cur the Marrows in thick slices, and salt them twelve
hours, and then dry them in the sun; then boil three
Hipt dvarts of vinegar with a pound of the flour of
mustard, a good handful of black pepper, a

M gy allspice and cloves, thirty-six bay-leaves,
and a stick of horseradish cut in slices ; boil them all
together until the mixture is of the thickness of cream,
pour it hot over the marrow, and cover close. Add
to the above one pound of mustard-seel, half an ounce
of long pepper, quarter of an ounce ol mace, and nine
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green capsicums, boiled in a pint of vinegar with a

tea-spoonful of cayenne. The pickle will be fit for use

in six months.
Tae economy of a household is a distinet duty from that of making provision for

the support of it. It is the province of the wife to manage the domestic eoncern,
Just as it is the part of the husband to earn wages for the maintenance of his family.

An excellent Pickle of Walnut-husks.

THE green outer fusks that are removed when walnuts
are first making their appearance early in October,
Hint make an excellent pickle, superior to the whole
walnut. The peels that fall off late in the

515 season, and are turning black, are too old
and stringy for pickling. The process of pickling is
much the same as that adopted for young walnuts; salt
is sprinkled over them to extract the bitter flavour, which
is less intense now than when the fruit is unformed. When
they turn black, they are ready for the vinegar and
the spice. The very best vinegar should be used for

pickles.

AccusToM yvourself to treat your servants with kindness and humanity. One of
the ancients said, we should look upon them as unfortunate friends. Consider that
you owe only to chance the great differemce that exists between yon and them; do
not make them feel their condition, and do not aggravate their trouble. Nothing is
80 low as to be haughty to one who is under you. Use mo harsh expressions; that
mode of speaking should be unknown to a person of a polished and delicate mind.
As service is established contrary to the natural equality of mankind, it is our duty
to sweeten it. Have we any right to wish our servants to be without faults when we
daily show them that we are not faultless ?

An excellent Vinegar from Gooseberries.

To every quart of moderately ripe Gooseberries, add
three quarts of water, and bruise the fruit well ; stir up
: the whole, and let it stand for twenty-four hours
Hint B :
then strain it through a canvas bag. One pound
516 4 prown sugar must be added to every gallon
of the liquor, which being well mixed up, should be put
in a cask or other vessel to ferment.
517 ¥Z Raspberry Vinegar is made in the same way,
and will be found very useful in families.
518 B Weak Vinegar may be strengthened by allow
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ing it to Freeze; the watery portion congeals first, and
may be removed; the portion that remains will be found
to be greatly increased in strength. This, of course, can
be done conveniently only in the winter time, when, if
the vinegar of pickles is found to be weak, it may be im-
proved. Vinegar may also be improved, when its flavour .
is not good, by the addition of aromatic or pungent
substances, such as Chilies or Tarragon.

Ax Irishman said, if a few gooscberries gave so fine a flavour to an apple pie, it
would be a darling of an apple pie that was made of gooseberries entirely.

An excellent Method of Pickling Salmon, so that it
will keep good Twelve Months.

Cur the fish across into slices about an inch and a half
or two inches thick. Then rub over each piece with the
Hint following Seasoning:—Pound an ounce of mace,
one of Jamaica pepper, one of cardamom seeds,
519 1.1f an ounce of allspice, and a drachm of cloves.
Mix this with half a pound of bay-salt, and two grated
nutmegs. Add also a little powdered bay-leaf, and a very
small quantity of dried and pounded mint. Rub this
seasoning well into every piece of Salmon, then cover each
piece with beaten yolk of egg, and strew seasoning over
it again. Fill a small frying-pan half-full of olive oil,
and fry one piece of salmon at a time until it is of a rich
yellow-brown colour. As each piece is fried, put it upon
a hair sieve. When all are fried, let them drain until
they are quite cold. Then put at the bottom of a stone
jar a small bit of fennel, and a little sprig of tarragon ;
upon these a layer of pieces of salmon ; on these a bay-leaf,
another little branch of fennel, and another small sprig of
tarragon ; then repeat until all the salmon is laid in. Fill
the jar with vinegar, an inch above the fish, and over this
pour a thick surface of olive oil.
520 B=" This is a rare but not an expensive prepara
tion; and, as it will keep a long time, and supply a capita. =
I
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zest for breakfast, luncheon, or supper, it is worthy of
being tried.
———— “ Breaking hearts
Require a drapery to conceal their throbs
From cold inquiring eyes: and it must be

Ample and rich, that so their gaze may not
Explore what lies beneath,”

A Savoury Relish of Pickled Sprats.

TAKE off the heads of a number of small Sprats, and
wash the bodies well. Strew a quantity of salt over them,
Hint and let them lie in a pan all night. Take them
out next day, and wipe them well. Then put into
Rl stone jar, or an iron saucepan, a quantity of
vinegar in proportion to the quantity of sprats. If the
vinegar is in a stone jar, put it into an oven to boil; if
in an iron vessel, place it over the fire. Put into the
vinegar, a bunch of parsley-root, some tarragon leaves, a
sprig of thyme, one of marjoram, an onion stuck with
cloves, and four or five eschalots. Let the vinegar boil with
these herbs, then strain it into another stone jar, and let
it get cold. Meanwhile, have ready some wide-mouthed
pickle or anchovy bottles. Put a layer of sprats at the
bottom of each bottle, then a bay-leaf, then a pinch of salt,
a grain or two of allspice, and a few peppercorns; then
another layer of sprats, until the bottles are full. Then
fill them with the vinegar when it is quite cold. Cork the
bottles, put bladder over the corks, and sealing-wax upon
the bladder.
522 B Swmelts pickled in the same way are excellent,

Goop temper is like a sunny day, it sheds a brightness over everything; it
is the sweetener of toil, and the soother of disquietude.

A Savoury Pickling of Oysters.
As soon as the Oysters are opened put them into a stew-
pan with their liquor, and place them over a brisk fire.
. . Do not let them boil ; but the moment they become
U white and firm, take them out, and carefully re-
923 move the beards. Then strain the liquor into a
stone jar with double its quantity of white wine vinegar,
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one quarter of its quantity of mushroom ketchup, five or
six eschalots, two cloves of garlie, a couple of bay-leaves,
and some leaves of tarragon. DPut this into an oven for
three-quarters of an hour, then take it out and let it stand
- till it is cold. In the meantime, mix a spoonful or two of
powdered loaf-sugar with an equal quantity of salt, and
sprinkle the mixture over the oysters. When these are
quite cold, put them carefully into a jar with a handful of
black peppercorns, the same quantity of grains of allspice,
a bunch of bay-leaves, and a few leaves of tarragon. When
the vinegar is quite cold, pour it upon the oysters, cork
the jar, and tie bladder over the cork.

524 K=" The pickle liquor may be boiled up occasionally,
allowed to cool, and poured over the oysters again; this
will tend to preserve them.

525 B2 A spoonful of this liquor will be a great
addition to any plain Hash, or common Ragout.

526 BT Muscles and Cockles may be pickled in the
same manner, but neither of these should be kept long.

WHY is an oyster the most contradictory thing ? Because he's got a beard without
& chin; and you take him out of bed, to tuck him in.

To Restore Salt Pork that is Tainted.

Ix warm weather, the brine upon pickled pork frequently
becomes sour, and the meat tainted. Boil the brine, skim
Hint it well, and pour it back on the meat boiling hot.
This will restore the pork, even when it is much

=T injured.
928 BT In summer the sooner meat is salted after it
is killed, the better. In winter it will eat shorter and
tenderer if kept a few days, until its fibre has become set

and short. Pork requires a longer time to pickle than Beef.
War should starvation be unknown in the desert? Because of the sand-which-ig

tnere. But how came the sandwiches there? Noah sent Ham, and his descendants
bred and musiered.

An excellent Marmalade of Carrots.
TARE any number of Carrots (those of the months of
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September and October are the best), wash them thoroughly
Hint in cold water, cut off the tops and tails, and wipe
the carrots clean. Cut them into pieces about two
929 inches in length, dividing the whole circumference
‘nto four parts, if the carrots are large, and into three or
two if they are small, taking care to throw away the part
that is decayed. Put these bits into a pan, with as much
water only as will prevent the bottom of the pan from
ourning its contents. ~Cover them close, and let them stew
over a moderate fire until they are very tender. Mash
them thoroughly, and pass them through a hair sieve.
Then prepare and clarify a syrup, using for every pound
of pulp, a pound of sifted sugar and half a pint of water.
Clarify, and boil until it adheres to the spoon. Put in the
pulp, boil it, evaporating the moisture, until it forms a
thick marmalade.
530 H=¥ This will keep for two years or more; and
it is strongly recommended as a confection for the breakfast

table. It is excellent for persons of scorbutic habit.

Ax amatenr of music (who aspires to be a wag) remarked the other day, with
reference to some strawberries upon the table, * that he should enjoy a pottle of
strawberries all to himgelf, inasmuch as it would be a musical as well as a festive treat,
for it would in fact be a solo on the hawui-boy."”

Preserve of whole Strawberries.

STRAWBERRIES ripen and decay very fast, and are often
destroyed for the want of some easy means of using them.
: Take an equal weight of fruit and pounded loaf
— sugar ; lay the former in a large dish, and sprinkle
531  ,ver them half the sugar ; give the dish a gentle
shake, in order that the sugar may reach the wide part of
the fruit; next day, make a thin syrup with the remainder
of the sugar, and add one pint of red currant-juice left
from last year’s preserves, to every three pounds of straw-
berries. In this simmer them until sufficiently jellied.
Choose the largest strawberries, not over-ripe. Very nice,

served in thin cream, in glasses.

Mns. Ssurra has company to dinner, and there are not strawberries enongh, Al
ghe looks at Mr. s. with 2 sweet smile and offers to help him (at the same time kicking
aim gently with her stippes wnder the table). He always replies,—* No, I thank you, dear
icev don't agree with me °
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An Excellent and Cheap Jam of Blachberries.

To every pound of the fruit, add half a pound of coarse
moist sugar, and boil for three-quarters of an hour. A
., silver or wooden spoon should be used for stirring

o it, as iron spoils the colour. This is a plain homely

532 method, so cheap and easily managed, as to be
practicable in every cottage. ~There is no fruit more
salutary for children than blackberries.

533 =" A portion of fine Loaf Sugar may be used,
an equivalent quantity of the brown being withheld.

534 WSS~ Some persons consider a lemon flavour imparted
to the jam an improvement. The rind and juice of one
lemon will be sufficient for twelve pounds of jam.

535 B It is to be regretted year after year, to witness
the excessive profusion of their own fruit, neglected by
the poor in rural districts, when, for the trouble of gather-
ing it, which might in fact be made a pleasure to the
children, and a trifling outlay for a few pounds of brown
sugar, delicious treats for the winter meal could be pro-
cured. No costly preserving pans, no charcoal fires are
required ; a homely saucepan will answer every purpose.

He that is out of clothes is out of fashion;

And out of fashion is out of countenance;
And out of conntenance i8 out of wit.

Windfall Pears, slightly damaged are excellent for
Baking.
Most keeping Pears, such as the Beurré Rance, Easter
Beurré, Swan’s Egg, Chaumontel, and St. Germain, are
Hint excellent when baked without any addition ; the
juice forms a rich syrup, without sugar. They
236 require merely to be wiped clean and put into a
dish ; if heaped up, so much the better. In this way,
windfallen fruit, otherwise useless, may be turned to good
account. The Marie Louise Pear is a first-rate one for
stewing.

At Leyburn there was painted over a shop, * Bride cakes, and Funeral biscuita ™
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A Capital Apple Jam, that will keep Five Years, to
be made in Plentiful Seasons.

TAxE a wide jar, and fill it not quite full with wuter ;
eut the Apples, unpeeled, into quarters, take out the cores,
Hint but collect the pips, bruise them, and put them
537 into the jar with the apples; tie paper over it.
and put it into a moderately hot oven. When
quite soft and cool, pulp the apples through a sieve, with
a wooden spoon. To each pound of fruit, after pulping,
put three-quarters of a pound of crushed sugar; boil it
gently until it will jelly. Put it into jars, and tie over
with bladder. If to keep for a short time, less sugar
will do.

THERE i3 no error more fatal than imagining that pinching a youth in his pocket-
money will teach him frugality. On the contrary, it will occasion his running into
extravagance with so much more eagerness when he comes to have money in his
own hands; as pinching him in his diet will make his appetite only the more rapacious.
If you put into the hands of your child more money than is suitable to his age and
discretion, you must expect to find that he has thrown it away upon what is not only
fdle, but hurtful. A certain, small, regular income any child above six years of age
ought to have. When he comes to be capable of keeping an account, he ought to
be obliged to do it; he will thereby acquire a habit of frugality, attention, and
prudence, that will be of service to him throngh his whole life. On the contrary,

£o give & young person money to spend at will, without requiring any account of it,
is leading, or rather forcing, him into extravagance and folly.
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INVALUABLE HINTS.

How to save Half your Coals, and obtain Better Fires
than under the old system.

Berore lighting the fire in the morning, thoroughly
clean out the grate ; lay a piece of thick paper, cut to
; the form and size of the grate, at the bottom ;
Hint . :
pile up fresh coal, nearly as high as the level
538  ,f the top bar; the pieces should be about the
size of small potatoes or walnuts, but this is not absolutely
necessary ; the larger lumps should be laid in front, the
smaller ones behind ; then put a liberal supply of paper,
or shavings, and sticks, on the top, and cover the whole
wvith yesterday’s cinders, adding a very little coal. Thus,
it will be seen, the fire is to be lighted at the top.
The results will be not only satisfactory, but astonishing.
The fire  lights up at once, without further trouble.
The centre of the fuel soon catches, and the inferior
strata of coal ignite. The fire spreads downwards, and
the smoke is forced to pass through the upper layers of
burning coal ; the consequence is, there is perfect com-
bustion, the great volume of gas and smoke usually sent
off from fires, and which consists of the most combustible
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part of coal, being thoroughly consumed, and yielding
heat. A fire so made will go on burning for six, eight,
or even ten hours, without poking, without adding fresh
coal, or any attention whatever. There is little or no
smoke, and the fire gives out a pleasant and uniform glow.
One fair trial of this system will satisfy everybody; and
the servant will soon find that it will not only save her
master an ineredible quantity of coals, but that it will
also save her a vast amount of trouble: the bell will be
rung less frequently for the coal-scuttle, and the hearth
will not require sweeping so often ; the fire, if' properly
made, will never require to be relighted during the day ;
there will be no soot-flakes on the furniture, and so little
even in the chimney, that the services of the sweep will
seldom be required.

539 B2 It will sometimes be necessary to loosen, or
stir slightly the upper part of the fire, if it begins to cake;
but the lower part must not be touched, otherwise it will
burn away too soon.

540 B=F The above method of lighting fires, is best
adapted for parlours, drawing rooms, libraries, and offices,
where the fires are not required for cookery, immediately
after being lit, as the heat is developed more gradually,
than in the old method of under-lighting. Deep grates
are best suited for the new system.

541 B Fires upon this plan may be regulated to the
temperature of the weather, and to the number of hours
they are required to burn. For instance:—When the
weather is very cold, and the fire requires to be lit early,
and kept up until late, put a much deeper layer of coal
in the bottom—quite up to the fop bar; when the weather
is mild, &c., then lay the coals only up to the second bar
from the top, and so on.

542 B=F When you have tried this experiment a few
times, and are fully satisfied with it, have pieces of Sheet
Iron, cut to fit the bottem of your grates, instead of the
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paper. - This will save the trouble of cutting the papers
daily, and the sheet iron will last an indefinite time.

“ Tye fire is going out, Miss Filkins.” *“I know it, Mr. Green; and if you wounld
aect wisely, yon would follow its example.” It is unnecessary to add, that Green
never asked to sit up with that young lady again.

Another Important Saving in Coals.

PresErRVE the coal ashes which are usually thrown away
as worthless. When you have a sufficient quantity, add

Hint to them an equal amount of small coal from your
cellar, and then pour on a little water, and mix

93  ithashovel. The best way is, instead of throwing
the ashes into the ash-pit, to throw them on one side in
the cellar, where they may be easily mixed with the coal
dust. Use this compost at the back of your fire, or for
placing on the fop of the fire, as in IHint 538. It will burn
brightly and pleasantly; only a little dust will remain
unconsumed ; and thus the trouble of sifting will be saved.

“MasTER at home ?" * No, sir, he's ont.” * Mistress at home ?"" “ No, sir, she's
ont.” *“Then, as 1'm dripping wetg, I'll step in and sit by the fire.” “That's oul
foo, sirf™

Clear and Economical Fires for Cookery, §e.

Ir you live near a depét where coke can be procured,
you can obtain no cheaper fuel. By making your fire as
Hint directed in Hint 538, and replenishing it with bits
of coke, you will find that the cost of fuel

544 will be less than one half; thus, if your winter’s
consumption amounts to six tons of coals at £1 a ton, you
will in one winter save £3, and have every reason to thank
“The Family Save-All” for giving you so valuable a Hint.

A ceErTAIx barrister, who was remarkable for coming into court with dirty hands,
observed that he “had been turning over Coke.” *I should have thought it had
been coals,”" was the reply of a neighbouring counsel.

A Cheap Fuel, Very Useful where Coals are Dear.

OxE bushel of small coal, or saw-dust, or both mixed,
two bushels of sand, one bushel and a half of common clay.
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Let them be mixed together with water, like ordinary
Hint mortar ; the more they are stirred and mixed
together the better. Make them into balls or

55 ith a mould, make in the shape of bricks; pile
them in a dry place, and when they are hard and
sufficiently dry, they may be used.

546 =" A fire cannot be kindled with them; but
when the fire is quite lighted, put them on behind, with a
coal or two in front, and they will be found to keep up a
strong and more lasting heat than any fuel of the common
kind.

A PersoN meeting a coal-merchant, inquired what a chaldron of coals wonld
«come to? The coal-merchant began to consider, and, suspecting that the gquestion

was put to him from idle curiosity, gravely answered, “ Sir, if they're well burnt
they'll come to ashes!'’ d ‘

Economical Method of Storing Coals.

WHEN coals are shot down into a cellar through the
«circular aperture, they form a conical heap under it; and,
Hint 2 is always the case with loose materials, the
largest pieces roll farthest down, on the outside of

047 the heap, the smallest occupying the top. Were
the coals to be used from this heap as it is formed, the
result would be that all the large pieces of coal would be
tuken first, and towards the last there would only be small
coals. To prevent this, a person, called a trimmer, is sent
by the coal-merchant, whose business is to mix the small
and large together properly, by throwing the whole inter-
mixed into the end of the vault. But unless the trimmer
be looked after, he is very apt to negleet doing this pro-
perly. He should therefore be requested to thoroughly
mix the coal, that the large and the small may be consumed

together throughout the supply.

“ Way don't you wheel that barrow of coals, Ned?" said a miner to one of nis
“oys; “it’s not a very hard job; there is an inclined plane to relieve you." *“Ah!"
replied Ned, “ the plane may be inclined, but hang me if I am!"

An Invaluable Hint, by which the Labour of
Washing may be greatly diminished.
Porr upon half a pound of soda two quarts of boiling

»
S — T T L
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water, in an earthenware pan; take half a pound of soap,

Hint shred fine ; put it into a saucepan with two quarts
of cold water ; stand it on a fire till it boils; and
when perfectly dissolved and boiling, add it to
the former. Mix it well, and let it stand till cold, when
it has the appearance of a strong jelly. Let the linen be
soaked in water, the seams and any other dirty part rubbed
in the usual way, and remain until the following morning.
Get your copper ready, and add to the water about a pint
basin full of the above preparation; when lukewarm put
in your linen, and allow it to boil twenty minutes. Rinse
it in the usual way, and that will be all that is necessary
to get it clean, and keep it a good colour.

549 B The above Hint is invaluable to housekeepers.
But, in the same scnse as “a nod is as good as a wink
to a blind horse,” no benefit can be derived from the above
without trying it!

A ravwpress, who was employed in the family of a Governor, said to him with
a sigh, * Only think, your excellency, how small a sum of money would make me
happy.” *“How little, madam ?" said the Governor. * Oh! dear sir, twenty pounds
would make me perfectly happy.” “ Then I will send it to you to-morrow ; upon
the understanding that that amount will make your happiness perfect.’”> “I thank
you, and assure you it will,"" she said, and took her departure. She was no sooner
outside the door than she thounght she might as well have asked and received forty :
80 she stepped back, saying, * Please make 4 forty.” *“Ah! I am released,” said the

Governor, “ you have proved that the twenty would not make you happy ; nor would
any other sum."

A Night-cap, made in a moment, costing nothing, and
admirable for Railway Travellers,

Taxe your pocket-handkerchief, and laying it out the
full square, double down one-third over the other part.
Hin Then raise the whole, and turn it over, so that
the third folded down shall lie underneath. Then

990" take hold of one of the folded corners; and draw
its point towards the centre; then do the same with the
other, as in making a cocked hat, or a boat of paper. Then
take hold of the two remaining corners, and twisting the
hem of the handkerchief, continue to roll it until it meets
the doubled corners brought to the centre, and catches
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them up a little. Lift the whole and you will see the form
of a cap, which, when applied to the head, will cover the
head and ears, and, being tied under the chin, will not come

off. Very little practice will enable you to regulate the
size of the folds, so as to suit the head.

A VENERADLE lady of a celebrated physician, one day casting her eye out of the
window, observed her husband in the funeral procession of nﬁc of hig patients, at
which she exclaimed: “I do wish my husband would keep away from such
processions ; it appears too much like a tailor carrying home his work.”

Ends of Candles converted into Night Lights.

SUPPOSING a few night lights to be wanted in places
where they cannot be procured, they may be made from
Hin the ends of candles in the following manner.
551 Collect a few old pill-boxes; make as many fine
cottons as you have boxes, and wax the cotton
with bees’-wax ; eut them to the requisite lengths, and fix
them in the centre of the boxes, through a pin-hole in
the bottom. Melt the grease (if mixed with a little wax
the better) and fill the boxes, keeping the cotton in a
central position while the grease cools. When set to burn,
place in a saucer, with sufficient water to surround the
bottom, about the sixteenth of an inch in depth.

“ Tune candles you sold me last were very bad,” said Suett, to a tallow-chandler.
* Tndeed, sir, I am sorry for that.'” * Yes, sir, do you know they burnt to the middle,
and wonld then buarn ne longer."” * You surprisc me; what, siv, did they go out?"
“ No, &ir, no; they burné shorter.”

The Turkish Bath wpon a small scale.

Prace the patient upon a large cane-bottomed chair,

and tie a large blanket around his neck, so as to completely

Hint envelope the chair and his body ; underne_mt_h the

chair, place a saucer full of alcohol (spirits of

wine) and set a light to it. The space within

the blanket will soon be filled with hot air, and a profuse
verspiration will be produced.

553 B> A similar bath may be produced by substi-

tuting for the aleohol, a simple invention lately set on foot
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by Price’s Patent Candle Company. It consists of a flat
tin saucer, filled with the purest stearine, and having a
dozen wicks, supported by tin tubes,

554 =S This is good for rheumatic affections; or to
prevent chills resulting in serious colds. The patient, after
enduring the perspiration for some time, until he begins
to feel it oppressive, should be rubbed thoroughly dry,
and be put in a warm bed, between blankets.

Tie quantity of water consumed daily in London is equal to the contents of a lake
fifty acres in extent, and of a mean depth of three feet; this quantity is by no means
proportionate to the great and growing wants of the population. According to the
last returns, there were 70,000 houses without acy supply whatever,

Beds for Poor Persons.

Beeca leaves are recommended for this purpose, as

Hin they are very springy, and will not harbour
t :

vermin. They should be gathered on a dry

555 day in the autumn, and be perfectly dried.

556 B The chaff of newly-thrashed oats also forms
wholesome spring beds.

557 =" Very luxurious and refreshing lLeds are in
universal use in Italy, comsisting of an absolute pile of
mattresses, filled wich the elastic spathe of Indian corn;
but the beds made of beech leaves are not a whit behind
hem in all desirable qualities, while the fragrant smell
of the leaves is quite refreshing,.

558 H=F" Feathers, when put into beds in an imperfectly
cured state, are unhealthy to persons sleeping upon them.
Old feather beds, on which dirt and disease have long
lingered, are commonly bought, and the feathers mixed,
and sold as new, often causing sickness and death in
families.

AN American sitting on a very hard seat in a railway carriage, said, * Wal, they

tell me these here cushions air stuffed with feathers. They may have put the
in ‘em, but darn me if J don't think they've left the _;W;f i {oe ph P feathers

An Effective Method of Airing Beds and Bedding.

FiLr a stone bottle holding from one to three gallons
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with boiling water, securing the cork by tying it down
Hint safely with several thicknesses of stout linen, to
550 prevent either moisture or steam from escaping ;

place it in an upright position upon the mattrezs:

surrounded by bolster and pillows, and over these place
the bed with the feathers, as far as possible, immediately
round the bottle, leaving it uncovered to allow dampness
to pass off. The bottle will support great warmth forty-
eight hours in severe weather, and the water need not
be replenished, except in special cases.
R R T T
“I'm very glad to hear it, for the last you sent me were all siate.” i
An invaluable French Receipt for Inveterate Coughs,

costing little more than the trouble of fetching the

ingredients.

CoLLECT two dozen garden snails, and add to these
the hind quarters of two dozen stream frogs, skinned ;

Hint bruise them together in a mortar, after which,

put them in a stew-pan with a couple of turnips

560 chopped small, a little salt, a quarter of a ounce
of hay saffron, and three pints of spring water. Stir these
on the fire until the broth begins to boil, then skim it well
and set it by the fire to simmer for half an hour ; after
which it should be strained by pressure through a tammy
cloth, into a basin for use.

561 =¥ This broth, from its soothing qualities, often
counteracts successfully the straining effects of a. severe
cough, and alleviates more than any other culinary pre-

paration, the sufferings of the consumptive.
" TaaT was a severe coughing fit,” remarked the sexton to the undertaker, while
they were taking o glass together. *“Ohl 'tis nothing but a little ale, which went the

wrong way.” ** Ah, ah, that's just like you,"” replied the sexton, * you always lay the
coffin on the bier."

Cure for a Cold which costs Nothing.

Persons attacked by the form of cold cammonly called

P

S

S
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“influenza,” will find a wonderful efficacy in this simp
. remedy—abstaining from all liquid jfood — untl
S the symptoms of febrile excitement, watering of
562 {he eyes, and sneezing abate. The remedy has
been tried and found efficacious in many instances within
the knowledge of the writer; and it was originally
recommended by high medical authority.

TrRERE 15 a mistake, tho' the saying is old,
To hear a man tell you he has a bad cold ;
We must drop the saying, though long it has stood,
For I never heard of a cold that was good.

The Potatoe Remedy for Rheumatism.

WE have heard it asserted by half a dozen of our per-
sonal friends that a raw potatoe, carried habitually in

- the trousers pocket, is an effectual preventive
KL of rheumatism. Our witnesses have all tried

563 i1 tried it long—speak of it confidently—once
laughed at the notion themselves—have been laughed at in
turn—but are, nevertheless, free from rheumatism, and
claim to have *the laughing side.”

A FrescEMAn being afflicted with the gout, was asked what difference there wag
between that and the rheumatism. - * One very great deferance !™ replied Monsienr.
* Suppose you take one vice, you put vour finger in, yon turn de screw, till you bear
him no longer—dat is de rheumalis —den, spose you give him one turn more, daf is de
gout.”

Apples recommended to Gouty Persons.

ArpLES contain a large proportion of sugar, mucilage,
and starch, in which are combined those acids and
Hint aromatic principles, which, to persons in the habit
of eating animal food, serve to prevent its putre-
factive tendencies, and act as cooling tonics and
antiseptics, and promote digestion. To those constitutions
having a tendenecy to gout, a walk before breakfast, and the
mastication of a good Ribston pippin, would materially aid
in preventing attacks of that disease.

Tre plagnue that in some folded clond remains,
The bricht sun soon disperseth, but observe.
When black infection in some Jdumghill lies,
Therve's work for bell and graves if it do rise,
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Delbility in Children Prevented by a Simple
Lrecaution.
A VvERY frequent cause of depressed vital power, is
the sleeping of children with aged persons. Dr. Copeland
Hint V0 consulted about a pale, sickly, thin boy, about
565 four or five years of age. He appeared to have
no specific ailment, but there was a slow and
remarkable decline of flesh and strength—what his mother
very aptly termed a gradual blight. Upon enquiry into
the history of the case, it proved that the child had been
very robust and plethoric up to his third year, when his
grandmother, a very aged person, took him to sleep with
her ; that he soon afterwards lost his good looks, and that
he had continued to decline progressively afterwards,
notwithstanding medical treatment. IHe was treated with
simple tonics, change of air, &ec., and directed to sleep
apart from the aged person—the recovery was rapid.
566 H=F The explanation is a physiological one, con-
nected with the abstraction of vital energy from the
younger body. Young females married to very old men
suffer in a similar manner, although seldom to so great
an extent.

THAT Was a very natural, but a very ludicrous remark of a venerable lady, now
in her 100th year, on the death of her daughter, who had attained the good old age
of 80, The mother's grief was great; and to a friend who came to condole with
her, she could only say,—* Oh, dear! oh, dear! 1 knew [ should never be able fo
réar that child !

How to secure the greatest Treasure for the Chest.

A GREAT deal has been said and written upon eating,
and drinking. Now for a few words upon a still more
Hi important subject, breathing. Most persons, and
e especially females, contract an imperfect mode of
967 breathing. They suppress the action of the chest;
and contract a habit of short quick breathing, not carrying
the air more than half-way down the chest, and scarcely
expanding the lower portions of the lungs at all. Take a
sponge, and hold one half of it under the compression of
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the hand, then dip the rest in water, and afterwards press
the water out into a glass or basin; note the quuntity ;
and afterwards dip the uncompressed sponge into the water,
and notice how much more it will absorb; this will very
well illustrate the relative action of the restricted and the
unrestricted lungs. Children that run about in the open
air, and in no way laced, breathe deeply and fully in the
lower part of the chest, and in all parts of it; so also with
most out-door labourers, and persons who take much
exercise in the open air. The more exercise we take,
especially out of doors, the larger the lungs become, and less
liable to disease. In all occupations that require standing,
keep the body erect. If at table, let it be also erect, and
with this view, tables and desks should be high. If only
a few minutes daily were devoted to the practice and exercise of
deep hreathing, it would prove a real blessing to every one
adopting 1.

A ScoTcH minister was once ordered “ beef tea™ by his physician. The next day
the patient compiained that it had made him sick. * Why, minister,” said the doctor,
“ 1'll try the tea mysel’.” So, putting some in a skillet, he warmed it, tasted it, and
tnld the minister it was excellent. * Man,”" says the minister, * is that the way ye sup
§t?" “ What ither way should it be suppit? It's excellent, I say, minister.” “kK

may be gude that way, doctor, but try it wi' the cream and sugar, man! try it wi'
that, and then see hoo ye like it.™

Avoid Arsenical Green Paper Hangings.

A PREPARATION of arsenic being used generally in the
manufacture of green paper-hangings, the air of a room
Hint of which the walls are covered with these papers,
is liable to be charged with the fine dust of the
poisonous arsenite of copper. Those who inhabit
these rooms are liable to breathe this dust, and to suffer
in the lungs, eyes, nose, and throat, by local irritation,
Glazed papers are less objectionable than unglazed.
568 B From a room thus papered, 450 grains of
dust were carefully collected. One hundred and fiftv
grains of the dust were tested, and enougld metallic

arsenic was obtained from this quantity to coat ahout
M



162 THE FAMILY SAVE-ALL :

ten square inches of copper foil, in addition to a piecq
of copper gauze.

WE frequently observe in the newspapers an advertisement which uéfers “ Four fi
for one penny.” Some scores of fires may be obtained for that small amount t':,:;
carelessly leaving lucifer matches lying about.

An excellent Filter that costs nothing.

It is assumed that in every house may be found either

a tin or earthenware funnel, and a bit of sponge. Tear
Hint off a bit of the sponge, and place it in the
narrow bottom of the funnel, and this simple

969 apparatus will answer every purpose of a filter.
If the funnel and sponge are not already at hand, they

may be procured for a few pence.

“ Wrzriay,” said a teacher to one of his pupils, “ can you tell me why the sun
cises in the east?” *Don’t know, sir,” replied Willlam, *“‘cept it be that the
(¥) east makes everything rise,”

The very best Wash for Cleaning and Promoting the
Growth of the Hair.

TARE of distilled vinegar, two ounces ; salt of tartar,
two drachms ; spirit of lavender, half-an-ounce ; spirit of
Hint rosemary, one ounce ; spirit of nutmegs, half-an-
ounce ; essence of the essential oil of almonds,
o7 one drachm ; essence of violets, one drachm ;
pure spring water, twenty ounces. Mix, and bottle for
use.
571 B=" It is not only the best wash for cleaning,
strengthening, and promoting the growth of the hair,

but it is a cooling and refreshing perfume.

My hair and I are quits, d'ye see—
I cut my hair—it now cats me.

A simple Method of Catching and Destroying Flies.

TARE some jars, mugs, or tumblers, fill them half-
full with soapy water ; cover them as jam-pots are
Hint covered, with a piece of paper, either tied down
U or tucked under the rim. Let this paper be
572 rubbed inside with wet sugar, treacle, honey,
or jam—in fact anything sweet, and it must have a small

e o e L
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hole cut in the centre, large enough for a fly to enter.
The flies settle on the top, attracted by the smell of the
bait ; they then ecrawl through the hole, to feed upon the
sweet beneath. Meanwhile the warmth of the weather
causes the soapy water to ferment, and produces a gas
which overpowers the flies, and they drop down into the
vessel. Thousands may be destroyed this way, and the

traps last a long time.

“ Wit you walk into my parlour?
Said the Spider to the fly;

“*Tis the prettiest little parlour
“That ever you did spy;

“ You've only got to pop your head
“ Just inside of the door,” &c.

Ale or Beer brewed in a Tea-kettle.

Tae art of Brewing, it has been well remarked by
Cobbett, is very similar to the process of Making Tea. If
., you put into a tea-pot a handful of malf, and fill
Hint : ; o

the pot with hot water, not quite boiling, and

573 continue adding water and pouring it out till
it becomes tasteless, the strength of the malt will thus
be extracted just like the strength of the tea-leaves. This
malt tea boiled with a few hops, and when cooled to about
blood heat, having a litt’e yeast added to it to make it
permanent, will produce a quantity of ale or beer, according
to the strength of the ingredients. Apply this, which is
the whole art of brewing, to the making of a larger
quantity, and you cannot be out. A peck of malt, and four
ounces of hops, will produce ten quarts of ale better than
any you can purchase, and for this purpose all you require
is a large tea-kettle and two pans. For a larger quantity,
you must have a mash-tub and oar, a sieve, and two
coolers, a wicker hose, a spigot, and faueit, with two nine-
gallon casks, These will cost about £2 new ; and you
may brew four bushels of malt with them, and, allowing
four pounds of hops, this will yield nine gallons of the
best ale, and nine more of excellent table-beer,

374 B= Malt Liquor or Cider may be prevented from
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becoming sour by adding four pounds of toasted bread
to every hogshead. This has been tried with complete
success. When stale or hard, it may be restored by cover-
ing a large piece of hard toasted bread with mustard
(made with water only), cutting it into square pieces, and
putting it into the cask.

575 B Sour Beer may be restored by putting equal
quantities of wine, pounded chalk, and burnt shells into
a linen bag, and suspending the bag from the bung-hole,
replacing the bung. Or, drop into the cask, by very
slow degrees, a small quantity of carbonate of soda, or of
salt of wormwood, and then bung up. The beer will be
restored in twenty-four hours, if' not very bad.

“ Taia is capital ale—see how long it kKeeps its head !™ * Aye, but consider how
soon it fakes away pours.”

To make Cottage Beer.

TAKE a quarter of a peck of good sweet Wheat Bran,
and put it into ten gallons of water, with three handfuls
., of white hops ; boil the whole together, in a pot
s or copper, until the bran and the hops sink to
976 i1e bottom. Then strain it through a hair sieve,
or a thin sheet, into a cooler, and when it is about luke-
warm add two quarts of molasses, or three pints of very
thick treacle. As soon as the molasses or the treacle is
melted, pour the whole into a nine-gallon cask, with two
tablespoonsful of yeast. When the fermentation has sub-
sided, bung up the cask, and in four days it will be fit
for use.
577 B Table Beer, if drawn off into stone jugs, with
a lump of white sugar in each, and securely corked, will

keep good for several months.

k5 » gaid a father, “take that jug, and fetch me some beer.” * Give me
the ﬁnﬁu’m, father.” *“My son, to get beer with mqne:,r‘._anybudy can do Eh”*
but, to p;e.t.j beer twithout money, that's a trick worth knowing. So the boy took the
jug' and departed; shortly he returned, and placed the jug "hefure his father.
“D'riuk » gaid the son. ** How can I drink,” says the father, wlil‘an. there is no
beer in "the jug?® “To drink beer out of a jug,” said the boy, when the:;u ia
beer, anybody can do that; but, to drink beer out of a jug when there is no Geer,
that's the trick.” The father admired the cleverness of the child,—but he would

vather have had the beer!
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To make Perry.

Ler the Pears be perfectly ripe, but take care that the
cores have not become rotten ; after gathering and

Hint cleaning off the stalks, the fruit should be laid in a
heap to mellow, from fourteen to twenty days.

578 Next, remove it to the press or mill, and squeeze
out the juice between a hair-cloth, from whence the liquor
runs into a vat, and from this is removed to casks, which
must stand in the open air, or in a very cool place, with the
bung-holes open. The pulp is then to be washed in hot
water. Some add a fourth part of this to three-fourths of
the pure juice, but the prime makers confine themselves
to the juice, putting the rinsings into separate ca:ks. This
perkin makes a pleasant beverage for present use, but it
will not keep long. The fermentation is accomplished by
mixing a pint of new yeast with a little honey and flour
warmed, and the whites of four eggs. Put this in a bag of
thin muslin, drop it in the cask, and suspend it from the
bung-hole by a string, taking care that it does not touch the
bottom of the vessel. If it works kindly, the liquor will
have cleared itself in five or six days, and may be drawn
off from the lees into smaller casks, or bottled. Those who
mix the perkin with the perry, find it necessary to
strengthen it in the proportion of a gallon of French
brandy, dissolved in three pounds of sugar-candy to a
hogshead of perry; but this is unnecessary with the
pear-juice,

579 B=" When brandy is added, the cask should be
immediately stopped close, and remain so for five or six
days. In bottling, take care that the liquor does not reach
within an inch of the cork, or the bottle will burst.

980 B=" You must watch the liquor, whether in casks
or bottles, and if any hissing noise should be perceived, the
bungs should be removed for a day or two ; after this has

ceased, they may be beaten down, and the casks stowed
‘0 a dry place.
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581 B~ In winter, perry requires to te kept warm,
and free from frosts or dranghts of air. In summer, the
vessels or hottles containing it, must be moved to a cool
place, otherwise they will burst.

A MAN praising perry, said it was so excellent a beverage, that taken in great quan-
tities it always made him fat. “ 1 have seen the time,” said another, * when it made
you lean.” *“When?" asked the eulogist. * Last night—against a wall"”

The Best Method of Cider Mahing.

As . soon as the Apples are ripe, collect them in heaps
on the grass; by no means house them, or the cider will
Hint inevitably be musty. After they are ground and
pressed, pass the liquid through a flannel bag to
582  irain off any bits of skin or core that may have
passed through the hair-cloths ; put it at once into
casks ; do not touch it until it has done fermenting;
then put in the bungs., Any addition is injurious; and
the sulphuring of casks cannot be recommended.

A TOrER, being on a visit to a neighbouring squire, when a very small glass was set
h:j:fure Inm at:'fer dinn_er, ngu;led the m;‘rant by the tail of I:isg coat, and expostulated
:;:}:‘ ?h‘-:_m. What is glass for? Does your master wish to keep me here olf

Spruce Beer.
ProvipE sixteen gallons of water, boil half of it, and
put the other half into a barrel ; pour the boiling water

Hint on the other, and to the whole add six table-

spoonsful of Essence of Spruce, and sixteen pounds
983 of treacle. When sufficiently cold, add half a
pint of yeast, and roll the cask about, or shake it well.
Keep it in a warm place for two days, with the bung
open; by this time the fermentation will have subsided
sufficiently for bottling. DBottle it, or put it in stone
jars, well corked, and it will be fit for use in a week.
Another method is to add eleven gallons of boiling
to ten of ecold water ; to this put thirty pounds of
molasses and one ounce and a half of essence of spruce.
Work with yeast, and Dbottle as above.
584 H==" If you wish the Beer to be white, use
refined sugar instead of molasses.

-
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585 R=5" Spruce is a powerful antiscorbutic, and should
be used freely by persons who have a tendency to that
affliction. It is also a diuretie. It is, however, too cold
for some stomachs.

A GENTLEMAN who had put aside two bottles of choice ale, discovered just before
dinner that his servant had emptied them both. *“Scoundrell” exclaimed the
master, “what do you mean by this?” “ Why, sir, I saw plainly enough by the
clonds that it was going to thunder, so I drank it, to prevent its [urRing sour—
there's nothing I abominate like waste!™

The Best Ginger DBeer.

WHITE sugar, twenty pounds; lemon or lime juice,
eighteen ounces ; honey, one pound ; white ginger,
Hint bruised, twenty-two ounces: water, eighteen
gallons. Boil the bruised ginger in three gallons
586 of water for half an hour ; then add the sugar,
the juice, and the honey, with the fifteen gallons of
water reserved. DBoil and strain. When cold, add the
white of an egg, and half an ounce of essence of lemons.
Allow it to ferment in the usual way. Then in about
four days bottle it, and it will keep for months.
587 BT Inferior or smaller qualities may be made
by altering and reducing the ingredients.
Amenricaxs have strange names for their settlements. A gentleman, when travelling

in t_I:E States, met a lad in the woods and asked him—* How far, my boy, is it ta
Frying Pan?” The boy replied ** You be in the Pan, now !

A Healthful but « Small” Beer from the Sprouts of
Nettles, with Sugar, §e.

Taxe half a gallon of the sprouts of nettles, and boil
them in one gallon of water ; strain, and add half a pound
of sugar, or treacle, with a little ginger. When
nearly cold, ferment with yeast, and bottle tight.

988 ' 1t will be fit for use in a few days, and is very
purifying and cooling to the blood.

Ax economical lady spoke to her butler to be saving of an excellent run of small-
beer, and asked him how it might be best preserved. * The best method I know,”
replied the butler, *is to place a barrel of good ale by it."

A nice Table Beer from Treacle.

BorL for twenty minutes four pounds of molasses, in
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from five to six gallons of soft water, with a handful of
Hi hops tied in a muslin bag, or a little extract of
nt : :
gentian. When cooled to eighty degrees, add a
589 pint of fresh beer yeast, or from four to six quarts
of fresh worts from the brewer’s vat. Cover the beer
with blankets or warm cloths. Pour it from the lees, nl
bottle it. Sugar may be substituted for molasses.
590 K=" This is a cheap wholesome beverage. A little
ginger may be boiled in it half an hour, instead of hops,
if preferred.

A DENTIST presented a bill for the tenth time to a rich skin-flint. It strikes me,”
said the latter, “ that this is a pretty round bill.” * Yes,” replied the dentist, “ I've
sent itdrouml often enough to make it appear s0; and I have called now to get it
squared,”

Parsnip Wine—the best of Home-made Wines, if
properly made.

THE Parsnips ought to be solid, firm, compaet, and taper
in form, not forked and divided into several parts. Four or
Hint five pounds of such roots, whether purchased or
produced in the garden, will be required for every

591 gallon of the wine. They must be placed in a
tub of water, be soaked until the dirt in them becomes
quite loose, and then be thoroughly brushed, till every
particle of dirt be washed away. They must not be seraped,
but any black, spongy, or decayed portions may be cut
pway. The roots being cleaned, take off the leaves and
s0 much of the top as may appear green; then split the
roots into four parts, by two even cuts, and divide these
into pieces three inches long. Put the water into a boiler,
add the proportion of parsnips as above stated, but allow
for the waste of water by boiling, by putting, say eight
sallons of water, though only six gallons of wine are to
be made. Bring the liquor to a boil, and continue the
boiling during three or four hours, or till the roots be
tender throughout. Try them repeatedly with a fork;
but it is indispensable that they be not bruised, or rendered

s s i

L
ﬂ‘-—LL.u..—.-..-l. il et et e N



INVALUABLE HINTS. 163

pulpy ; remove the cover of the boiler slightly aside, to
allow the pungent odour of the parsnips to escape. The
boiling being complete, strain it through a hair sieve into
a tub, but observe the precaution not to produce turbidity
by bruising the roots; add immediately three ounces of
powdered white argol, and stir the whole for some minutes,
to promote the solution, and then introduce eighteen or
twenty pounds of good loaf sugar. When this is dissolved,
let the liquor remain uncovered till it be reduced to seventy,
or, at least, to seventy-five degrees of the thermometer.
Fermentation must be produced by the aid of yeast, and
subsequently treated in the manner usual with other wines.

A TorEr was asked what he thonght of the effects of strong drink upon the
gystem. *“Hot drinks,” he replied, * are bad, decidedly bad. Tea, and coffee, for
instance, undoubtedly hurtful ; and even Aot punch, when very hot, and taken im
too large quantities, if that be possible, might ultimately do harm!"

Wine from the Leaves of the Vine.

THE leaves may be taken at any period from vines which
are not expected to bear fruit. In other cases, they may
: be obtained from the summer prunings; the ten-
ot ..
drils are equally useful. Forty or fifty pounds
of such leaves being introduced into a tub of suf-
ficient capacity, seven or eight gallons of boiling water
are to be poured on them, in which they are to infuse
for twenty-four hours. The liquor being poured off, the
leaves must be squeezed in a press of considerable power,
and being subsequently washed with an additional gallon
of water, they are again to be submitted to the action of
the press. The sugar, from twenty-five to thirty pounds,
is then to be added to the mixed liquors, and the quantity
made up to ten gallons and a half.

593 B= To secure a full-bodied dry wine, the pro-
portion of the leaves to the sugar should be the greatest
that has been named, in order to provide a sufficiency of
the leaven, or fermenting vegetable principle, to subdue
and convert to vinous aleohol all the sugar that is intro-
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duced ['ifiy pounds of leaves to thirty-five pounds of
sugar will work well, and produce ten gallons of strong
wine, that will improve by keeping two years in the wood,
and two years more in bottle. The process of fermenta-
tion, and subsequent treatment, is the same as in case of
other wines.

594 B It must be remembered that July being the
season for pruning vines most freely (and all the tender
young shoots, tendrils, and leaves, are equally suitable),
the heat of the weather will be great, and therefore the
processes must be conducted in an airy room, or cellar,
not affected by the sun.

Bewane of such food as persnades o man, thongh he be not hungry, to eat;
and those liquors that prevail with a man to drink them when he is not thirsty.

The Best Receipt for Elder Wine,

TAxe twelve gallons of soft river water, forty-eight
pounds of raisins, fourteen pounds of Lisbon sugar, twelve
: quarts of Elder juice, three quarts of juice ot

Hint . ;

_ sloes, and half an ounce of isinglass; mix all

99) together ; when this has stood two months, or till
it is fine, draw it off into a clear cask, and add six pounds
of loaf sugar and three quarts of brandy. Bottle it in
the April following, and keep it two years before drawing
the corks. This is in the opinion of many persons equal
to Port. Smaller quantities may of course be made, by
observing the above proportions.

596 B When Sloes are not procurable, an equivalent
quantity of Damsons, or any small Black Plum, softened
by heat, and put with the chopped raisins, will do as
well, and give that roughness which Elder juice is
deficient in.

SHERIDAN was once taken ill in consequence of a fortnight’s continned dining
out and dissipation. He sent for Dr. H——, who prescribed rigid abstinence, and
calling again soon afterwards asked his patient if he was attending to that advies ?
The answer being in the affirmative—* Right" said the doctor, “'tis the only way
to secure you length of days.” “1I do not doubt it," suu_i Slmrldnn: “ for these last
three days, since | began, have been the longest to me in my life.”
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Rhubard Wine.

Ix the month of May, when Rhubarb is green, the stalks
. of the leaves should be used in the followiug proportions :—
‘ Hin Five pounds of stalks are bruised in a suitabie
; vessel, to which is added one gallon of spring
water ; and after lying in mash three or four days
the liquor juice is poured off, when to every gallon of this
juice three pounds of loaf sugar are added, and allowed ta
ferment for four or five days in a suitable vat; as soon as
the fermentation has ceased, the liquor must be drawn off
into a cask and allowed to remain until the month of Maxrch,
when all fermentation will have finished ; it must then be
racked off, and more loaf-sugar added. In the month of
August a second crop will be ready to gather, and may be
applied to this method of making wine.

“ Waat makes youn get up so late, sir?” said a father to his son, who made his
appearance at the breakfast-table about tem o'cloel.—" Late! why, father, I was up
with the lark.—** Well, then, sir, for the future don't remain up so long with the
lark, but come down a little earlier to breakfast.’

Coltsfoot Wine.

To one gallon of Flowers, put four gallons of boiling
water ; let it stand till cold, then strain it through a sieve,
Hint and put three pounds of loaf-sugar to every gallon.
Boil it till the scum has done rising, then put it

598 into a tub; and when nearly cold, put in the
peelings of one lemon and one Seville orange to each gallon,
with a little yeast. Let it stand three or four days to work,
then put it into a cask with the oranges and lemons. Stop
it close, and let it stand three months, then bottle it off,
and put a lump of sugar into each bottle.

599 E=T A quart of braniy is the’ proper proportion
of spirit to each gallon. FPut the brandy into (Lo cask,
and then pour the wine upon it.

A prupeExT man advised his drunken servant to put by his money for a rainy day.

In a few weeks the master inquired how much of his wages he had saved. * Faith,
wone at all,” said he, “ it rained yesterday, and it all went."”
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Cowslip Wine.

To one gallon of water add one gallon of pips, three
ad a half pounds of loaf-sugar, and three lemons. Boil
it the sugar and water half an hour and skim it well.
ati EF'ut. the pips and lemons (which must be sliced)
into the eask next day and pour the liquor to it.

Work it with a little yeast upon a toast or crust of bread ;
stir it well once a day for a fortnight, then put it in the

brandy and stir it up. A bottle of brandy is sufficient for

twelve gallons.
A PrRAGMATICAL young fellow, sitting at table opposite Lord Eldon, when plain

John Scott, asked him, * What difference there was between Seott and Sot 2'—* Just
the breadth of this table,”” was the reply.

The Best Method of Making Tea.

WaEN tea is made out of the room, its volatile and
essential properties are frequently dissipated, before it
Hint Ccomes to the table. It is not the bitterness, but
the fragrance of tea that is refreshing. The tea

601  should be wetted, or steeped, before the larger
quantity of water is added. DBut if the tea and the pot
are both warmed dry, before any portion of the water is
added, a stronger infusion will be obtained. Put the tea
dry into the empty pot; then place the pot before the fire,
or on the hob, or still better on the hot plate of an oven,
till the tea is well heated, but not burned; then pour
upon it the boiling water, and a fragrant infusion will be
immediately produced.

602 K= Whether tea should be boiled or not, depends
in some measure upon the constitution and inclination of
the consumer. If it is generally found to be too exciting,
and if also a full and slightly bitter infusion is preferred,
the tea should be boiled a few minutes, because boiling dissi-
pates the volatile extract which disturbs the nervous
system, and developes by solution the bitter principle,

which acts as a good stomachie.

“ Dors the water in the kettle get cold, when it is taken from the fire®” * Certainly
it does.” *Oh! I though it would not, as mother says her kettle is lined with fur!™
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The Leaves of the Holly an agreeable Addition to Tea.

Tue leaves of the common holly possess, in a high degree,
the properties of Chinese tea, but they are too strong and
: oleaginous to supply an agreeable infusion by
o themselves. The use of tea may, however, be
603 greatly economised by an admixture with them.
The leaves should be dried, and roasted as brown as the
crust of well-baked bread ; let them then be crumbled into
small bits, and a pinch of these be added to each brewing
of tea.
Cmrores and fools, says an old adage, always tell the truth. * Mother sent me,”
said a little girl to & neighbour, *to come and ask you to take tea with her this

evening.” *Did she say at what time, my dear?’ * No, ma'am, sle only said she
would ask you, and then o would be off her mind."

A Salubrious Tea of Agrimony.

Pur fresh-gathered leaves of Agrimony into a coffee
roaster, along with three round pebbles to act as stirrers.

. . At the end of a quarter of an hour a native tea
= will be produced, possessed of all the qualities of
green tea. This beverage is particularly adapted
for people who live poorly, and imperfectly digest their
innutritious food ; it is also recommended against dysentery.

“ FarHeR,” said a rognish boy, “I hope you won't buy any more gunpowder tea
for mother.” “ Why not?" “ Because every time she sits down to the tea-table, she
dlows us wup!® " Go to bed, sir, immediately."

A Method of Making Coffee to the Greatest
Perfection.

SoMETIMES the yolks of eggs only are used, the whites
Leing thrown away. Lay the whites upon a plate, cover
Hint them with another plate, raised a little, so as to
allow evaporation to go oun, and yet keep them

605 fee from dirt. Set them in a warm place, and
the water from the whites will gradually evaporate, leaving
a mass of yellowish, shining, brittle matter, that will
scale off by the touch. This substance is positively the
very best for clarifying coffee, and it may be kept in a
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bottle for any length of time. When the whites of eggs,
i@ their ordinary state are used, they form unsightly masses
of coagulated albumen, that either obstruct the spout of
the coffee-pot, or escape in lumps into the cups. The way
to use the dried egg powder is to throw it into the water
before it is poured on to the coffee.

606 E=S" A very small quantity will answer the purpose.

607 =5 The addition of a teaspoonful of port wine to
a cup of Coffee greatly improves its flavour.

My uncle P—— was an awful snorer. He could be heard as far as a blacksmith's
forge; but my aunt became so accustomed to it, that it soothed her repose. They
were o very domestic couple —never slept far apart for many years. At length
my uncle was required to attend the assizes at some distance. The first night after
his departure, my aunt never slept a wink ; she missed the snoring. The second
might passed in the same restless manner. She was getting into a very bad way,
and probably it would have bLeen serious, had it not been for the ingenuity of a

servant-girl: she fook the coffee-mill inio my aunt’s bed-room, and ground her (o
sleep ab oncel

Very nice Tea Custards.

Put two large tea-spoonsful of Green, and one of Black
Tea, into a pint and a half of boiling milk. Add to the
Hint milk while boiling, half a pint of cream. When
the mixture has acquired an approved tea flavour,

608 ke it from the fire, and strain it. Take care
not to leave the tea too long in it, otherwise the custards
will be too bitter. Having strained the milk, put it again
on the fire with a little salt, and sufficient pounded loaf
sugar to sweeten it. Add the yolks of ten eggs, and stir

until the custard is thick enough. Serve in glasses.

AT a tea-party, where some Cantabs happened to be present, after the first cup
had been handed round, the lady, who was presiding over the tea-equipage, hoped
the tea was very good. * Very good indeed, madam,” was the general reply, till
it came to the turn of one of the Cantabs to speak, who, between truth an:l“puht.eness,
shrewdly observed, that * the feas was exrceilent, but the water was smoky.

Euxcellent Coffee Custards.

Borr a pint and a half of milk with half a pint of cream.
When boiling, throw into it hot, an ounce of whole coffee,
2 which has just been roasted, in a small frying-pan,
P if you have no rcaster. When the milk has
609 acquired the flavour of coffee in an approved
degree, take it from the fire. and strain through a- hair
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gieve. Put it on the fire again with a little salt, and twa
ounces of pounded loaf sugar, or more, if approved; then
add the yolks of ten eggs beaten, and stir over the fire
until thick enough. Put into glasses.

WHEN coffee was first introduced, a good housewife in the north received a pound
of the whole berries, as a present. She boiled them, and served them will bacon,

parsiey. and butter. Dut she declared they were the worst beans she kad ever
geen, as they would never get soft, and they had turned gallons of water muddy.

Very nice Chocolate Custards.

Rasp three ounces of Spanish chocolate, which has the

vanilla flavour. Melt it in the smallest possible quantity

Hint of water. Put a pint and a half of milk over

the fire with half a pint of eream, and let it boil;

then add powdered loaf sugar to your taste, and

a little salt. Meanwhile, beat up the chocolate, with a

little of the milk as it boils, and mix it well. Pour it

into the boiling milk, which must be kept in brisk motion.

Add the yolks of eight eggs well beaten. Keep stirring
in chocolate until sufficiently thick. Serve in glasses.

“I'st glad this coffee don’t owe me anything,” said Brown at breakfast. “ Why ?"’
anxionsly inguired his wife. ** Because, my dear, [ fear it wonld never seiffe!™

The Strawberry Leaf a Substitute for Green Tea.

In some parts of Germany, they gather the Strawberry
Leaf, and also the ZFlowers, when young, and after
i selecting and clearing them (without the use
of water), they are dried in the air in a shady
611 place, out of reach of the sun. To these leaves
the appearance of green tea is given, by pinching off
the stalks, warming them over the fire, rolling them
while in a flexible state, and then drying them. In this
condition the substitute for tea is ready for use, and
being prepared in precisely the same manner, the difference
it is said, ean hardly be distinguished.

Miss Horcuixson's great-grandmother was one of a party who sat down to the
first pounid of tea that ever came into Fenrith. It was sent as a present, and
without directions how to umse it. They boiled the whole at once in a saucepan,
and sat down fo éat the leaves with butter and salt! Thwy wondered how any
person could like such a dish.
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Improving Tainted Butter.

Burrer, either fresh or salt, possessing a very
disagreeable effluvium or flavour, may be rendered
Hint perfectly sweet by the addition of a little car-
bonate of soda. The proportion to be used

612 is, two drachms and a half of carbonate of
soda, to three pounds of butter. In making fresh butter,
the soda is to be added after all the milk is worked
out, and it is ready for making up.

613 = The unpleasant smell is produced hy an
acid, which, being removed, the alkali disperses at the
same time the disagreeable flavour. This acid is gene-
vated by peculiarities in the constitutions of some cows,
Ly the condition of certain fodders, or by the length of
time cream is kept before being churned ; but, too
often, by the dairy utensils not being kept thoroughly
clean,

An ercellent Substitute for Buiter.—You marry the nicest girl you know. You

will then have her to preside at your breakfast table, and, unless you are a sad
fellow indeed, you will not then reguire any but her.

Tainted Butter restored by Chloride of Lime.

Tuis operation is extremely simple and practicable ;
it consists in beating the butter in a sufficient quantity
of water, in which put twenty-five to thirty drops
of chloride of lime to two pounds of butter.

4 Afeer having mixed it till all its parts are in
contact with the water, it may be left in it for an hour
or two, afterwards withdrawn, and washed in fresh water.

615 B The chloride of lime, having nothing injurious
in it, can with safety be augmented ; but it will generally
be found that twelve or fourteen drops to a pound of butter
are sufficient. Butter, the taste and odour of which were
insupportable, has been sweetened by this simple meauns.

Hint

A rarver, who recently had his butter seized, by the clerk of the market, for
" short weight, gave, as a reason, that the cow from whose milk the butter was
made was subject to the cramp, and that caused the butter to shrink in weyhs
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To Prevent DButter Tasting of Turnips,

Tae week previous to giving Cows Turnips, when
churning, save a couple or three quarts of Buttermilk ;
: the earthen pot in which the cream is usually

I ol collected should be scalded, dried, and put before

616 {10 fire to make it hot; when hot, put the butter-
milk into it, in order to make it sour; the morning and
evening cream to be put to it, and then kept till churning.
A small quantity of saltpetre is then put into the cream.
The same quantity of buttermilk to be saved every time
after churning, and the same process repeated. The turnips
to be well cleaned, tops and roots cut off; and no decayed
turnips to be given to the cattle on any account.

617 B3 When Swedish Turnips are used, a pinch
of powdered saltpetre thrown into the pan, when the
milk is strained after milking, will prevent any unpleasant
taste in the butter.

A cow consumes on an average 1001bs. of green food in 24 hours. This, for 185
days of snummer, is 1%,500lbs. In winter, 4hlbs, of root a day; or for 180 days,

8100lbs. One-third of this may be potatoes; the rest, other roots. But she gives,
il well fed, 2000 quarts of milk a year.

Method of Preserving Butter for Years.

Pounp together one part of fine lump sugar, one of
nitre, and two of the best salt. After the butter is taken

Hint from the churn, it must be completely freed from
the milk, so that not a drop remains. Then mix,
and thoroughly incorporate with the butter, the
previous mixture in the proportion of an ounce of the
powder to a pound of the butter, avoirdupois weight, and
press the butter when so salted into wood vessels, or
vitrified jars, but on no account into glazed pans. Butter
go salted will not be fit for use until it has stood three
weeks ; it then possesses a rich marrow flavour, which no
other mode of curing will impart to it. With proper
eare it will keep for years, and exhibit all the qualities

of fresh butter.
N
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619 WSF Butter when too Salt may be restored by
putting into a churn in the proportion of a quart of milk
to a pound of butter, and a small piece of annatto; churn
them together for an hour, and proceed as for fresh
butter.

AN auctioneer exclaimed—* Why, really, ladies and gentlemen, T a ivi
tl;.lm;a away!” “Are you?' said an old lady; “ well, £ m.u'.:m:l E-E“Ea:hﬁi
silver milk jug you hove i your hand!™

Economy in Butter and Cheese.

In Germany the people of the humbler classes econo-
mise their butter, and render it more nutritive, by incor-
Hint porating with it a certain quantity of potatoes.
The process is to dress them by steam, then mash

620 them with pestle or roller, mix them with the
cream, and churn all together. The butter comes as
usual, and is made up in the ordinary manner, and salt
is added to preserve it.

621 BT The addition of Potatoes to Cheese renders it
not only more nutritive, but more easy of digestion. When
the milk is set or curdled, and has been drained from the
whey for some hours, then take well-dressed potatoes, put
them into a copper cullender, and force them through the
holes, and then knead up the potatoes with the curd.
When they are well mixed together, allow the mass to
remain untouched for two or three days. Then work it
up again, and put it into the moulds or vats commonly

used.

A RETIRED cheesemonger, who hated any allusion to the business that had enriched
him, said to Charles Lamb, in the course of a discussion on the Poor Laws—* You
mnst bear in mind, sir, that I have got rid of that sort of stuff which you poets
call the “milk of human kindness!" Lamb looked at him steadily, and gave
acquiescence in these pithy words, “ Yes, I am aware of that,—you turned i all inlo
cheese several years agol™

How to obtain the Largest quantity of Milk from
a Cow.

THere is a very considerable difference in the results
of good and bad milking. If every drop of milk in the cow’s
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udder be not carefully removed at each milking the se-
cretion will gradually diminish inproportion to the
quantity left each day behind. This fact is well

62 established ; and it is to be accounted for on philo
sophical principles, as well as being borne out in practice.
Nature creates nothing in vain ; and the secretion of milk
in the cow only suffices to replace the quantity consumed
daily—the milk left behind in the udder is re-absorbed
into the system, and consequently the next milking will be
so much less in quantity. But another reason why every
drop of milk should be taken away, is to be found in the
well-known fact that the last milk is doubly as good as the
first ; hence, if not removed, there is not merely equal,
but double loss.

623 S Cream cannot rise through a great depth
of milk. Therefore, if milk is desired to retain its cream
for a time, it should be put into a deep narrow vessel ; but
if it be desired to free it almost eompletely of cream, it should
be poured into a broad flat dish, not much exceeding

one inch in depth.

A Lap delivering new milk, was asked what made it so warm? “ I don't know,”
replied he, unwittingly, * unless they put warm water to it, instead of cold, this

morning )
Tae following is Aunt Deborah’s description of her milk-man:—* He is the

meanest fellow in the world! He skims his milk on the top, and then furns
over and stims it on the boltom[!™

Zinc Pans should Not be Used in the Dairy.
TrHE acid of milk forms with zinec a salt which is
poisonous. It operates by causing vomiting; but though
. the solution of it may not be strong enough to
Hint S e
produce that effect, it is very injurious to health,
62¢ ¢ frequently repeated. Zine butter-churns were for
some time used from a supposition that they increased the
quantity of butter by some galvanic effect; but they were
found to make the food so dangerous and unwholesome

that they have been generally discontinued.

A MiLE-SELLER who was noted for vending the article of not the purest quality, was
aroused at two o'clock in the morning and told that his best cow was choking.
Of conrse he hastily dressed himself, and repaired to the field where the ani nals were
kept, but found them all right. At daybreak, however, on proceeding to the pump
as usual, he found that some wags had inserted a furnip into the spout.
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Ty Prevent Milk from Turning Sour in Warm
Weather.

In Paris the milkmen are in the habit of employing
a little sub-carbonate of soda or potash. This, by com-
Hint bining with and neutralising the acetic acid
formed, has the desired effect, and keeps the

milk from turning as soon as it otherwise would.

The salt that is thus formed—viz., the acetate of soda or of
potash—is not at all injurious; and as pure milk does con-
tain a small quantity of this salt, 1t is difficult to pronounce
upon the addition of any alkali, except there should
be some in a free or uncombined state, which does not
exist in milk. The addition of a little carbonate of potash
will break down the curd that is beginning to form, in

consequence of souring. :

WE offer our best affections, our highest aspirations after the good and beautiful,
on the altar of youth. It is well if, in our after-life, we can sometimes rekindle
the #most extingnished flame, and inhale its dying fragrance, like the breath of
incense of sweet-smelling flowers, to detain the spirit of life—the ethereal guest—a
fittle longer in its frail abode; to cheer and soothe it with pleasures of memory—
not those of hope.

To Destroy Mites and Jumpers in Cheese.

Pour on each side of the Cheese ravaged by these
insects, a coat of melted Mutton Suet boiling hot. This
Hint application will not only arrest any further

destruction by the mites, but also prevent the

626" 400 rapid decaying action of the air.

627 B The American Method of Preserving Cheese is,
as soon as the cheese is sufficiently dried, to cover it with

folds of paper pasted on, so as completely to exclude ‘the

air.

Go straight on and don’t mind them. If they get in your way, walk round them
regardless of their spite. A man who has no enemies is seldom good for anything;
he is made of that kind of material which is so easily worked that every one has a
hand in it. A sterling character is one who thinks for himself, and speaks what
he thinks; he is always sure to have enemies. They are as necessary to him as fresh
air; they keep him alive and active. A celebrated character who was surrounded
by enemies used to remark : * They are sparks which, if you do not blow, will go out
of themselves.” *Live down prejudice,” was the Iron Duke's motto. Let this be
your feeling while endeavouring to live down the scandal of those who are bitter
against yon. If you stop to dispute, you do but as they desire, and open the way
for more abuse. Let the poor fellows talk—there will be a re-action if you perforn
but your duty, and hundreds who were once alienated from you will flock to you and

acknowledge their error.
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Uses for Eggs not Commonly Employed.

SeA-BIRDS eggs, especially those of the Sea Gull, are
good when boiled kard, and eaten with pepper, salt, vinegar,

Hint and mustard. When eaten in a soft stﬂte,.they
have a fishy taste. Rooks’ Eggs are as suitable

628 s Plovers’ for Salads. The eggs of the Lapwing
and Ruff are excellent food.

629 {3 The Thin Membrane found immediately inside
the shell of Eggs is excellent for covering slight cuts, as
on the chin when shaving—or abrasions of the skin upon
any part of the body. The membrane may be saved,
when boiled eggs are eaten, and allowed to dry. When
wanted for use, it will only be necessary to steep it in
‘warm water for a micute or two.

“'Tig being, and doing, and haviny, that make
All the pleasures and pains, of which people partake,—
To be what God pleases,—to do a man’s best,—
And to have a good heart,—is the way to be blest.”

How to Eat an Egg with Satisfaction!

WHAT! mean to insinuate that, after all these years,
we don’t know how to eat eggs properly ? Never mind:
Hint don’t be above taking a hint. By the usual mode
of introducing the salt into a boiled egg, it will
630 ot incorporate with the egg; the result is, you
get either a quantity of salt without egg, or egg without
salt. In order to make the two mix properly, after cutting
off the top of the egg, put in a drop of water, tea, coffee,
or other warm liquid that may be on the table; then add
the salt, and stir. The result is far more agreeable—the
drop of liquid is not tasted.

AT breakfast one morning at an inn, a foreigner make quick despatch with the eggs.
Thrusting a spoon into the middle, he drew out the yolk, devourcd it, and passed on
to the next. When he had swallowed the seventh, an old farmer, who had already
been prejudiced against Monsieur by his moustaches, could brook the extravagance
no longer, and speaking up, said, “ Why, sir, you leave all the white! How is the
landlord to afford a breakfast at that rate?” *Vy," replied the foreigner, “you
vouldn't have me eat de vite®? De yolk is de shicken; de vite de fedders. Vould you
have me make von bolster of my belly?** The farmer had never viewed the matter
in that light before.
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Bad Eggs are often purchased for want of Judgment.

THE safest way to try them is, to hold them to the light,

forming a close focus with the hand. If the shell when

Hi viewed thus, appears to be studded with small

int

dark spots, they are doubtful. If you see no trans-

parency in the shells, they are fit ouly to be thrown

away. The most certain test is to try them by the light

of a candle. If quite fresh, there are no spots upon the
shells, and the eggs have a bright yellow tint.

632 B New-laid eggs should not be eaten until they
have been laid about eight or ten hours; because the white
is not properly set before that time, and does not obtain its
delicate flavour.

633 F=F Never boil eggs for salads, sauces, or any
other purpose, more than ten minutes; and when done,
place them in a basin of cold water to cool.

634 B For making plum puddings, Ducks’ eggs are
-more economical than those of fowls. They are larger in
size, and richer.

Customer.—* I wish to purchase some egpgs, to make a sponge cake; they must be
very fresh.” Shopkegper.—" Ah, yes, I have some that can't be beaten.” Customer.—
“ Can't be beaten!" Shoplbeeper.—* No, ma'am, I defy any one to beat them." Cus-
tomer.—* Then they won't do for me; how can eggs be made into a sponge cake,
uniess they can be beaten?™

To distinguish the Sex of Eggs.

THERE are two classes of poultry-keepers—those who
want female eggs only, to rear hens for the sake of their
Hint ©88% and those who want male eggs only, to pro-
duce cocks and capons for the table. There is
635 only one outward sign which can be regarded as
indicating the sex of the egg: it is this, that eggs con-
taining the germs of males have generally wrinkles on
their smaller end; while female eggs are equally smooth
at both extremities.

“ BripGET, are the eggs boiled ?” “1T don't know, sure, I left them to bile by the
watch.” *“ Boil by the watch, why, what do you mean?" * Sure, didn’t ye tell mF
to bile them by the wateh, and 1 have put the wateh with them into the saucepan.”
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Surprise Eggs for Parties.

SEPARATE in different vessels the yolks and whites of
a sufficient number of Fresh Eggs. Stir any quantity of
.. yolk together, from half-a-pint to a pint or more.

e Put this into a bladder, tie it up in a round form,

636  ,nd boil it hard. Then put this boiled yolk into
another and a larger bladder, into which pour the whites,
keeping the hard yolk as much in the middle as possible.
Tie the bladder in an oval form, and boil until the white
is quite hard. An immense egg may thus be formed,
which, at a large dinner party, will surprise every one,
and may be used in a large dish of salad.

Tue Duke of Norfolk had a fancy for owls, of which he kept several. He called one,
from & fancied resemblance of expression to the Chancellor, * Lord Thurlow." The
Duke's solicitor was once in conversation with his Grace, when, to his surprise, the
owl-keeper came up and said, ** Please your Grace, Lord Thurlow has laid an eggl"

Best and Simplest Way to heep Eqgs Fresh.

THE reason that eggs become musty and bad, is in con-
sequence of the action of the air upon the yolk. Those who

Hint ' 5° unfortunate as to meet with a stale egg at
breakfast will almost invariably find that the yolk

637  Jies at the side. The most proper and simple way
to preserve eggs fresh is simply to twrn them frequently,
It is well known that a sitting hen daily turns her eggs.
The readiest way of turning them is, to have an egg pre-
server, made of wire, with squares of a size to receive
medium eggs turned on end. The eggs may then be turned
singly every day; but for those who have to do with large
numbers of eggs, receivers might be made which could
be turned frequently, without trouble or injury.

638 B~ Of Lime-water, Bran, Sand, and Scalding, the
-ast named is the next best plan to that of daily turning.

639 E= We have frequently known not only that eight
or ten eggs, after having been broken into a basin, have
been thrown away, because the very last that was added
proved putrid; but also that, owing to the carelessness of
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a cook, a valuable pudding has been spoiled ty the aa-
mission of an egg that was musty, To prevent this, a cup
should be used to break each egg into, before it is put inte
the basin in which they are all to be beaten.

Ax economical Paterfamilins, seeing some *“egg powder,” advertised, ht three
e e
Eggs Cheap and Fresh in Winter, and Poultry for
the Spring.

THE person who wants to make up a good winter
egg basket, had better obtain half-a-dozen undersized or
Hint discoloured pullets, of the March and April
broods, the price of which should not exceed

15s. or 21s. for the set. A game-cock would

be a capital companion, but is not absolutely necessary.
The birds should be got home about the middle of
September, about which time eggs begin to get dear.
They should be kept clean and warm, and be fed twice
a day thus :—In the morning, as much good barley as
they will eat; in the evening, a mixture made with hot
water in which meat has been boiled or dishes washed,
of barley-meal and pollard, barley-meal and boiled turnips,
potatoes or mangel wurtzel, or meal and fresh grains,
will be the best of suppers. Meal is too expensive to
be given alone, but mixed with cheaper food to give it
bulk, it is excellent. Green food and lime rubbish are
necessary, but need not add to the expense. The six
or seven fowls may be very well fed for one shilling
a week. From September to February (about twenty
weeks), they will produce about 350 eggs, and this will
amply repay the sovereign expended in food. The
Pullets should be killed for the table in February, and

will be worth the prime cost.
641 The manure for the garden will be an additional

profit.
Aw indignant Poulterer denounced the system of artificial incubation as *a piece
of most detestable chickenerie("
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A good Family Brown DBread, unfermented.

FERMENTATION by yeast, is obtained at the cost of a
portion of the flour, which is converted into gas, the
bubbles of which, becoming fixed in the bread,

render it light. Every bubble that rises on

the surface of what is ecalled “the sponge,”

. represents a few grains of flour, escaping in the form
of gas. To avoid this loss, a system of making unfermented
bread has been introduced. A ecapital and economical
bread may be made upon the non-fermenting plan, in
the following manner :—Three pounds of wheat meal;
Lalf an ounce of muriatic acid ; half an ounce of car-
bonate of soda; water enough to produce the proper

consistence.
643 = For white flour, four pounds of flour; half

an ounce of muriatic acid ; half an ounce of carbonate
of soda ; water, a quart.

644 B2 The way of mizing is as follows :—First
mix the flour and soda well by rubbing together in a
pan, using a wooden spoon perfectly dry for the purpose ;
then pour the acid into the water, let it dissolve, and
mix thoroughly by stirring.

645 B==" Four pounds of wheat meal, worked in this
manner, will produce seven pounds nine ounces of ex-
cellent light bread, which will keep moist longer than
fermented bread, and be found far more sweet and diges-
tible.

646 =" The object of putting muriatic acid into
bread is as follows :—If vinegar be poured upon chalk,
a bubbling and boiling takes place. Any acid poured
upon a carbonate will produce a similar bubbling. When,
therefore, the bi-carbonate of soda, which contains a large
quantity of carbonic aecid, is mixed with the flour, and
muriatic acid is poured upon it, an effervescence takes
place, which rises the bread, and dispeuses with the
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use of yeast. This is the principle of what are calleil
“baking powders.”

647 HE LPrecaution.—Dr. Normandy mentions that
arsenic is frequently present in muriatic acid, and that
this impurity, when present in the acid, remains in the
bread. To avoid this liability to evil, tartaric acid may
be used ; in which case it will be only necessary to
vead tartaric acid instead of muriatic acid in the foregoing
instructions.

648 BSF Butter-milk, kept till sourish, may be used
instead of the chemical acids. The bread made from it
has a richer taste than that made from muriatic acid,
or tartaric acid, and soda.

A GENTLEMAN having occasion to call upon an author, found him at home in his
writing chamber. He remarked the great heat of the apartment, and said: “ It
i3 as hot as an oven.” * 8o it ought to be,” replied the writer, *for °tis here
I make my bread."

Every Man his Own Miller.  One-third of the Cost
of Bread Saved. Pure Bread, without Alum, and
with all its nutritive parts retained.

WuEeRE a family is large, and the consumption of flour
considerable, Families should be supplied with hand
flour-mills, by which the saving in the cost
of bread will be found to amount to nearly

649 ONE-THIRD. The price of a mill is about
£4 10s., which will be saved in a single month, where
the consumption is large. To grind twenty pounds of
wheat, occupies a boy, or a servant, about twenty
minutes. Hand flour-mills can be obtained at the
machinery department of the Crystal Palace, or at
266, High Holborn.  There are mills which grind
and dress the wheat at one operation. ZThe saving in
the cost of bread, and the preservation of health by the
disuse of alum, and adulterated flour, are malters of great

amportance. .
630 HSY The old system of “setting a sponge,” that is

Hint
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putting the yeast and salt, with a small quantity of
warm water, into a pit in the middle of the flour, and
leaving this small quantity to rise, is a bad plan; and
upon this system the batch will always be uncertain.
By incorporating the whole mass, the bread will be
undeviatingly good and light. Fermentation should be
disseminated throughout.

A sack of flour, or 2801bs., which makes 360Ibs. of bread, or 90 quartern loaves,
by fermentation, gives 408lbs., or 102 quartern loaves, by effervescence. The losa
by refining is still greater: a gquarter of wheat, weighing 520lbs., or 6ilbs. per

bushel, produces 5121bs. of meal; and these, after a course of screening, yield only
416lbs. of flour,—a diminution of 96lbs., or 18 per cent.

Ezxcellent Bread of Rice, when Wheat is Dear.

TAkE one pound and a half of Rice, and boil it gently
over a slow fire, in three quarts of water, about five
Hint hours, stirring it, and afterwards beating it into

a smooth paste. Mix this while warm into

651 two gallons, or four pounds of flour, adding
at the same time the wusual quantity of yeast. Allow
the dough to work a certain time near the fire, after
which divide it into loaves, and it will be found, when
baked, to produce excellent white bread, very acceptable

to children.

Ax industrions peasant in Picardy, being observed to purchase weekly five loaves,
was asked what occasion he could possibly have for so much bread. * One”
replied the honest fellow, *‘is for myself; one I give away; ome I return; and
the other two I lend.” ‘* How do you make that out?’ * Why,” returned the
peasant, “*the one which I take myself is ror my own wuse; the second, which I
give away, is for my mother-in-law ; the loaf I return, is for my father; and the
other two, which I lend, are those with which I keep my two children, in hopes
that they will one day refurn them fo me"

To Make Good Bread from Sprouted Wheat.

TAKE, say four or five stones of flour, and boil it as
many hours in a bag ; place the bag on a drainer over a

Hint tub until the next day ; then with a wooden mallet
pound the flour in the bag until it crumbles rather

652 small ; after that, roll it fine with a rolling-pin
upon the table. Then make the bread as usual.

653 B=F" By these means excellent Lread has been
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made of wheat, every sheaf of which had sprouted,
and to improve which wvarious remedies were resorted
to in vain: hands could not make, the oven could not bake
a loaf; ten or twelve hours in a hot oven did not set
the dough. More excellent bread, cakes, and picklets,
than damaged flour prepared as above will produce, were
never eaten.

654 KT The following mixtures form excellent
Household Bread :—1. Half maize and half barley, with
a leaven of wheat flour, one-fifth of the total weight.
2. Half wheat flour and half maize. A more agreeable
and healthful bread cannot be obtained. 3. Half oatmeal
and half barley, with a leaven of wheat flour, rather more
than one-fifth. 4. Equal parts oatmeal and wheat flour ; ex-
cellent. 5. Barley flour, with one-fifth its weight of wheat
leaven ; bread white and well tasted. 6. Barley and rye,
or barley and wheat in equal quantities ; this last is equal
to the best bread of wheat flour alone. 7. Buckwheat,
with an equal quantity of barley or rye, and one-fifth of
wheat leaven ; or, still better, with one-half of wheat
flour. 8. In general, potatoes may serve, when they are
dry, for one-half, and when fresh or new, for two-thirds,
and even for four-fifths, in the fabrication of household
bread. This last quantity of four-fifths is the greatest that
has ever been employed with advantage to uniform success,
when used with a wheaten leaven of one-fifth of the
total weight. -

655 B Sprouted Wheat is Good for Seed; it will
cerminate as freely a second time, as at first,

Brean is the staff of life, they say; ‘ Bread won't support a man & day,
And be it also spoken, Unless it first be broken.

Capital Pudding from Spoiled Bread, or
Fragments.

TakE the bread of a “sad” or “heavy” loaf, or crusts
and other fragments, soak them in hot water, stirring
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pressing, and pouring off,—repeating this if necessary ;

Hint then put the soaked bread into the pudding bag
and by twisting very tight, and pressing it undet
a board, get out as much of the water as possible.
Then mix this pressed bread with milk, sugar, and spice
(as powdered cinnamon and nutmeg), and add flour enough
to bind it into a proper consistence. Then put it into the
pudding bag for boiling. It is a simple, economical, and
wholesome pudding for children, and it is best eaten
with syrup of fruit.

“WaAT is the chief use of bread "' asked an examiner at a school examination.

“The chief use of bread,” answered a contemplative urchin, apparently aroused by
the simplicity of the inguiry, *is to spread buller and freacle upon!™

Other Uses for Stale Bread.

A VERY nice dish, called Turkey Pie. may be made from
pieces of Stale Bread. Put the pieces into a saucepan with
Hing ~ S0me boiling water poured over them, let them
simmer by the fire till saturated, then put salt

657 and pepper to taste, and add a little butter.

658 §=¥" For Puddings from Stale Bread, Suet should
be used instead of eggs.

659 B=" Crusts of Bread may be Grilled for Soups.
Put the crusts upon a small wire gridiron over hot
cinders to crisp. When done, wet the inside with top-
fat, and sprinkle a little salt over them, and slip them
into the tureen ; or crisp them over a furnace, wetting
with good stock.

660 B3F For Cheese, pull rough pieces from a loaf, or
from broken parts, soak them in warm water ; take them
out, and let them drain, until they remain just moist, then
brown them in an oven or before the fire.

“ Para, I've been seeing cook make bread; and cam you tell me why d
resembles the sun?” “ The sum, Freddy?” * Yes, Pa." “THIJ, I cannot,”™ :i"reg.t:lf“h
with great glee, * Because, when if rises, it's Hight 1" 4

Eeconomy of Yeast,
Ix places where yeast cannot be readily obtained, a



190 THE FAMILY SAVE-ALL ®

litle may be made to go a long way, in the following
Hint ™Manner. Knead the first su!:uply wi_th the usual
ga1 proportion c:-f water and flour into a piece of dough
about the size of a large tea-cup, then leave it to
rise ; and when risen as much as usual when put into
the bread tins, add as much flour again, and water enough
to knead it with. Knead it, and leave it as before, and
again add flour and water in the same proportions. The
only difference necessary is, to have the water a little
warmer than usual—‘“as hot as the hand can bear.”
The bread thus made, with a deficient quantity of yeast,
according to the usual method, will be as light as
usual.

A cLergYMAN who bought his sermons ready-written, instead of compiling them
himself, yet fondly believed his manuseripts peculiar to himself, was invited to preach
in a church at some distance. Imagining that his sermon had created a sensation, he
asked the sexton, after service, how it was liked. * Oh, very much indeed, sir,” said the
sexton, * we always did like that sermon,”

A Healthful Substitute for Alum in Bread.

WATER saturated with lime produces in bread the
same whiteness, softness, and capacity of retaining mois-
g ture, as results from the use of alum ; while the
Hint : e #
former removes all acidity from the dough, and
662 supplies an ingredient needed in the structure of
the bones. The best proportion to use is five pounds of
water saturated with lime, to every nineteen pounds of flour.
The way to saturate water with lime is to drop into it
stones of quicklime, stir, until the whole is slack, let the
lime settle, then strain off the clear water, and it is fit for
use. No change is required in the process of baking ; the
lime most effectually coagulates the gluten, and the bread
becomes light.
663 =S Dr. Muspratt, of Liverpool, in his “ Chemistry
as applied to the Arts and Manufactures,” article “ Bread,”
strongly recommends the use of lime water.

“ BripGET,” said & mistress to her Irish servant,  where's the gridiron?"—" An’
sure, ma'am, I's jist after giving it to my sister’s own cousin, Bridget O'Flaherty :
the thing's so full of holes, it's no good at all.”
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Fueellent and Economical Paste for Pies and
Cakes, with Potatoe Flour.

A VERY nice paste for meat or fruit pies may be made
with two-thirds of wheat flour, one-third of the flour of
; boiled potatoes, and some butter or dripping ;
Hint : :
the whole being brought to a proper consistence
664  ith warm water, and a small quantity of yeast
added, when lightness is desired.
665 B=F This will also make very pleasant cakes for
breakfasty and may be made with or without spices or

fruits.

AFTER telling several amnsing anecdotes, Mrs. Piozzi mentioned one of Sir Richard
Jebb, One day somebody had given him a bottle of castor oil, very pure; it had but
lately been brought into use. Before he left his home he gave it in charge to his man,
3lling him to be careful of it. After the lapse of a considerable time, Sir Richard
asked his servant for the oil. * Oh, it's all used,” replied he. *“Used!™ said Sir
Richard ; * how, and when, gir ?"—" I put it in the castor when wanted, and gave
it to the company.”

Capital Luncheon Cake, that will heep Six Months,
and save the trouble of frequent Making.

TarE two pounds of flour, one and a half pound of treacle,
half an ounce of ground ginger, quarter of a pound of sugar,
Hint duarter of an ounce of ground caraway seed, and
666 candied lemon-peel, cut very small. Mix all well
with the flour; warm half a pound of butter,

and mix with the rest; then warm the treacle; dissolve
in a little boiling water a large teaspoonful of carbonate
of soda, and stir it well into the treacle; add to the other
ingredients ; work all well together, and bake in a buttered
tin two hours, in a rather slow oven. Wives whose hus-
bands are professional men, having frequently only time
to take a snack and a glass of sherry in the middle of
the day, will win admiration by making these cakes, and

sending them to their husbands’ offices.

MotrER: “ Now, George, you must divide the cake honourably with brothe=
Charlie.” George: “ What is * honourably,’ mother?'  Mother: Z It means that

you must give him the larger plece.” G . o :
S0 B Kool corge: “Then, mother, I'd rather Charlie

Chopped Thistles an excellent Food for Cattle.

TuistrEs, commonly regarded as one of the Farmer's
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pests, may be rendered subservient to farm-economy, by
Hint being chopped as food for cattle. Girls and boys
may be employed to gather them with hooked

667 knives; they should be chopped when gathered in

quantity, and may be given, either green or dried, to cattle.
In this way horses will prefer them even to tares or oats ;

and they will look well, and be as thoroughly up to their
work as when kept upon the best of food. We thus
find that the contemned donkey is not an ass, because he
eats thistles! :

668 KT The sumplest and best time for destroying Thistles
is after thev have made their growth, and just before
they show flower. Immediately after heavy rain, set a
labourer to work, with a pair of strong harvest gloves,
and pull them up, with as much root as possible, for which
a slow steady pull straight up is required. If in a field
of corn, let the labourer begin on the outside land; as
he pulls up the thistles with his right hand, let him place
them under his left arm, until he has got as many as he
can well convey to either end of the field. From hence
they may be carried and chopped for cattle.

Goop temper is the philosophy of the heart—a gem of the treasury within, whose
rays are reflected on all putward objects; a perpetual sunshine, imparting warmth,
light, and life to all within the spheres of its influence.

“ Food for Cattle,” equal to any of the Patented
Compounds, at one-fourth the Cost.

Tae best compound for fattening beasts, and keeping
sheep in a growing and healthy condition during the winter

Hint months, is one part beans or peas (if old, the better),
- one of linseed (which is preferable to oil-eake, as
it contains all the oil), one barley, and one wheat,
mixed and ground together. A small quantity of some
warm condiment, as turmeric, may be added. This food
is to be given dry with the cut turnips to the fattening
beasts, ‘to be moistened by their saliva. The quantity
given to sheep should be at the rate of half a bushel to
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one hundred sheep, merely sprinkled over the turnips as
a condiment, just as we use pepper. Even this small
quantity will be found to have a remarkable effect. The
condiment provokes appetite, and 1s consequently found
useful to cattle which for fattening purposes are being
highly fed, and to hard-worked horses, tempting them
to eat when, from sheer exhaustion, they would scarcely
be inelined to do so without something to entice them.
It thus supplies the place of the *cordial ball,” which
is sometimes given with the same object in view.

670 EST Boiled Barley is an excellent mash for Horses
and Cows that are troubled with costiveness, as it corrects
their bowels without medicine (an object of great impor-
tance), and is both cheaper and more efficient than
bran mashes. DBoiled Barley is also a very nourishing
supper for old Horses ; it ought to be mixed up with
oat seeds or oat dust, and the water it is boiled with
should also be mixed with it. '

671 =" Dry Barley doubles in measure when boiled,
so that, when joined with the dust or seeds, one peck of
food will be produced from about one-fourth of a peck
of barley; and this, considering the strength of the sub-
stance in connection with the cost price, will be found
much cheaper as a support to the animal, than fine or
coarse barley dust, or sharps, shellings or bran.

672 K= It has also been found on trial that boiled
Barley, when mixed as above, and given to Cows, 1s
productive of more milk than the usual food; but when
given to Cows, it ought to be boiled amongst more water
than for Horses, and the kine will benefit by drinking
the surplus water, after it is cooled to the heat of new
milk. In no case whatever should either the Barley or
water be given hotter than new milk, and care should
be taken that it be consumed before getting sour. The

evil of giving it too hot is apparent by its occasioning
0
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swellings in the upper part of the mouth, especially of
Horses, rendering them unable to chew hay or corn.
673 B When Wheat a lLttle Damaged can be got
cheap, it is often bought up for feeding Cows and Horses.
As it is a stronger substance than barley, and not good
fur either of these animals when raw, it ought to be well
voiled, and should not be mixed with dust, but with Oat
sceds, or small cut Hay or Straw, in order to keep it
loose in the stomach of the animal, which renders it more

digestible and wholesome.

Our attention has lately been directed to an invention for obtaining milk in a
!ﬂltdlﬁ.&ﬂ form, fm: sea-voyages. A funny friend of ours, says, it must be a capital
invention, for solidified milk must cbviously be * guite the cheese.”

An Economical use for Coal Ashes in Pig Feeding.
Pres will devour small coal ashes greedily, especially
when feeding upon store food, raw vegetables, and the
Hint “swill” of the house. In the absence of coal
ashes, burned clay, or brick dust, is a good
substitute. It is mnotorious that coal dealers,

whose pigs have access to the coals, are generally successful
feeders. Those who find that their pigs, when shut up
ao not progress favourably, will do well to try this plan.
A score of fat pigs will consume a good-sized basket of
burped clay and ashes daily. Young sucking-pigs are
very fond of nibbling and eating coal ashes. The fact
itself is invaluable, though we may not be able to explain
the reason. Dogs often eat grass, and vomit afterwards ;
and it may be that, as pigs are naturally root-grubbers,
a provision has been made by nature for the reception of
earthy particles into their digestive system. In their
domesticated state they are deprived of this, and hence
the good of ashes, burnt clay, &ec., just as sand is good for

cage birds,

A rarisa official, of sedate manners, fell on the pavement during a frost, for the
sufficient reason that he was intoxieated. Turning to the by-standers, he asked,
* Are our bye-laws to be enforced, or not, I should like to know? Why don't youw
spread ashes before your houses?'’
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Potatoe Leaves as Food for Mileh Cows.

Tue Norwegian farmers collect Potatoe Leaves, and lay
them on frames and fences, or any other places where they
Hint ™ be dried with facility; when dried, they
are kept for making cooked mashes for milch cows.
L good handful of them is put in a vessel for
each cow, and hot water poured over it; it is then left
to stand covered until next day, when the leaves and
juice are given to the cows. They yield much milk on

this meal.

Goor and friendly conduct may meet with an unworthy, with an ungrateful
return ; but the absence of gratitude on the part of the receiver cannot destroy the
self-approbation which recompenses the giver.  And we may scatter the seeds of
courtesy and kindness around us at so little expense. Some of them will inevitably
fall on good ground, and grow up into benevolence in the mind of others, and all of
them will bear fruit of happiness in the bosom whence they spnng Once blest are
all the virtues always; twice blest sometimes,

Fattening Turkeys and other Domestic Fowls
with Chareoal.

TrE fattening of Turkeys and other Fowls may be
greatly accelerated by mixing with their food a proportion
Hint of powdered charcoal. The following is the result
of a careful experiment:—Four Turkeys were

676 confined in a pen, and fed on meal, boiled potatoes,
and oats. Four others of the same brood were also at
the same time confined in another pen, and fed daily on
the same articles, but with one pint of very finely pulverized
charcoal mixed with their meal and potatoes. They had
also a plentiful supply of broken charcoal in their pen.
The eight were killed on the same day, and there was a
difference of a pound and a half each in favour of the
fowls which had been supplied with the charcoal, they
being much the fattest, and the meat greatly superior in
point of tenderness and flavour.

677 B~ Onions are an excellent preventive and remedy
for various diseases to which domestic Poultry is liable.
For gapes, and inflammation of the eyes, throat, and
head, onions are almost a specific. Fowls, especially
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chickens, may advantageouslv be fed with them twice
or three times a week., The onions should be finely chopped,
and a little corn-meal added.

Tre truth is precious as it 18 divine. The truth is precious, because nothing else
i3 30 near man’s present and future welfare. There is not a sin, crime, wrong arr
bad thing in the world, but, sweep away the dust of the earth around it, it 3[::nd5
upon a lie, and falsehood is the foundation of all evil. Sin came in with a lie. and
the Devil told our mother—as he has told many of her daughters Bium—}rnu’ may
sin and not suffer. The ruin of man stands upon a lie.

Use for Rotten Wood.

Dry Rotten Wood, being thrown into a pig-sty, the
hogs will eat and fatten upon it. Not only is it a good
aliment for these animals; but they preserve
better health by its use, than when kept without
s
679 KF" Pigs should be early taught to eat slowly,
for the advantage of the pig, as well as of the owner.
Nothing is easier. Give the weaned pig, at six or
eight weeks old—in a clean trough—half a tea-cup of dry
shorts or bran, and after his dry food is all eaten, give his
drink, and increase the dry food according to the age and
appetite, till three months old; then add one-half Indian
meal for two months, and then dry Indian meal, till
fattened sufficiently. This plan has been followed for
five years with decided success.

“ WaosE pigs are those, my lad?" * Whoy, they belong to that there big zow
there,” “No; I mean who is their master?"” *“Whoy,” again answered the lad,
“ that little 'un there; he’s a rare "un to feight.”

Usefulness of the Goat.

Goars’ milk is, except sheep’s, the richest produced by
domestic animals. It yields more butter and cheese than
Hint that of the cow. Asses’ milk is the poorest, and
is only suitable to the debilitated stomachs,

8 *  Goats’ milk boiled with rice makes excellent
puddings. Goats require little or no management or care ;
they will do well on almost any kind of vegetable food ;
they browse freely on furze, brambles, thistles, and other
wild vegetation. In wild and rocky situations, especially
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where furze and whin abound, they produce a great deal
of excellent milk, and thrive to perfection where no other
animal would be half so useful. By the simple plan of
coupling two milch goats together, like dogs, they may
be prevented from leaping fences, and getting out of
bounds. A good mileh goat will yield about two quarts
of milk a day, and will require to be milked twice.
681 B The flesh of the goat comes into season as
the deer, from July to November; they furnish tallow of
excellent quality, little inferior to wax for candles; the
gigot and loin are the best parts, the haunches not so good ;
but a Pasty of any part of the flesh is better than mutton,

and very little inferior to venison.

CrerTERBUCK’S story of the old lady (his aunt) is excellent. Being very nervous,
she told Sir Walter Farquhar she thought Bath would do her good. * It's very odd,”
said Sir Walter, “but that's the very thing that I was going to recommend to you.
I will write the particulars of yvour case to a very clever man there, in whose hands
you will be well taken care of." The lady, furnished with the letter, set off, and on
arriving at Newbury, feeling as usual very nervouns, she said to her confidant, '* Long
as 5ir Walter has attended me, he has never explained to me what ails me. T have
a great mind to open his letter, and see what he has stated of my case to the Bath
physician.” In vain her friend represented to her the breach of confidence this
would be. She opened the letter, and read, “ Dear Davis, keep the old lady three
weeks, and then send her back again.”

An excellent use for Saw-dust, where it is plentiful,

and Straw may be scarce.

SAw-pUsT forms an excellent bedding for Horses during
the summer months, and does wonders for the feet and legs;

Hint but it is necessary to rake it over with an iron

682 rake, and to pick out the feet n}ght and morning.

It should also be turned over with a shovel every
five or six days, as it becomes hard. The best plan is,
to rake the dung with the saw-dust; it becomes dry and
pulverizes quickly, and is free from any offensive smell,
Brown beech saw-dust is better than white pine ; it is cheaper,
free from turpentine, and supplies a strong and excellent
manure for the flower or kitchen garden.

683 B=5" The drains may be covered with saw-dust, a
it is absorbent, and will not stop the drainage. The wet
and soiled surface over the drains should be raked off daily,
and a little fresh added. When the saw-dust becomes much



193 THE FAMILY SAVE-ALL :

discoloured and hardened, itshould be taken away altogether
for manure, the floor underneath swept, and three or four
wheelbarrows of fresh saw-dust put on. This will not
require to be done very often.

684 R It/is equally well adapted for stalls, loose-
boxes, cow-houses, and forms also excellent lying for Dogs,
keeping them much cleaner, and freer from infested coats,
than when upon straw.

685 K==" It is not so good for Fowls, but answers for

pigs; and, in the winter time, should be mized with straw

in all cases.

Pensoxs who p:rm:tise deceit and artifice always deceive themselves more than they
depeiva others. They may f;el great complacency in view of the success of their
doings; but they are in reality casting a mist before their own eyes. Such persons
not only make a false estimate of their own character, but they estimate falsely the

opinions and l:_nnduct of others. No person is obliged to tell all he thinks; Lut both
duty and self-interest forbid him ever to make false pretences.

Saw-dust for Blanching Celery.

CELERY in very retentive and damp soils may be blanched

and preserved from rot and frost until a late period, by

Hint being earthed up with sawdust; it will keep

wonderfully fresh, and the frost will not penetrate

far through the surface to the hearts; slugs and

insects generally .will not attack it underground, and the

heads will be found solid, clear, crisp, and well-flavoured.

The mixed saw-dust of pits may be used ; it has been found

that saw-dust of resinous trees does not affect the flavour
of the celery.

A pacHELOR friend of ours, who went for a week to Brighton, left a bnarrling-_]musc*
in which there was a number of old maids, on account of ** the miserable fair" set
Lefore him at the table,

To Prevent the Growth of Buttercups, to the Injury
of Grass. ;

GeesE are very fond of the plant, and the goslings eat
the flowers and seed-vessels, thus preventing the plants
seeding ; while the old geese scoop up the roots,

biting off the leaves and rootlets. They eat the

687 Lulb with much relish, and if kept in sufficient
numbers, in proportion to the ground, they will very soon
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root up every buttercup. Thus the geesc may be fed, and
the pastures at the same time improved.

A MA¥ in Lowell has for many weeks past been sadly afflicted with drowsiness, and
a desire to sleep, even before the day has fairly closed. For a long time lie was unable
to discover the cause, but at last did so. He has been in the habit of eating eggs,
fried, boiled, and raw, with his breakfast, and he conceives that they have so entered
into his system, that it becomes necessary for him to retire when the hens go to roost.

If it also has the effect of arousing him in the morning, when the hens begin to stir,
the result will probably be bLeneficial, Dut of this there is some doubt.

A Hint for the Sporting Season.

NewLY ground Cojfee, sprinkled over Game, will keep it
sweet and fresh for several days. Clean the game ; that

Hint is, wipe off the blood, cover the wounded parts

with absorbent paper, wrap up the heads, and then

688 sprinkle ground coffee over and amongst the
feathers or fur, as the case may be ; pack up carefully, and
the game will be preserved fresh and sweet in the most
unfavourable weather. Game sent open and loose cannof,
of course, be treated in this manner; but all game packed
in boxes or hampers may be deodorised as described. A4
tea-spoonful of coffee is enough for a brace of birds; and in
this proportion for more or for larger game.

689 K=" Fresh ground coffee may be used with ad-
vantage in a Sick Room; a few spoonsful should be spread
and exposed on a plate.

690 B=F" Burned by a red-hot irom, it is a safe and
pleasant fumigator,

“WhY is it, dear, that whenever we send for a pound of tea or coffee, the grocer
always sends it an ounce short?” *Oh, my dear, it's only a péculiar weigh he has 1™

Advantages of Salting Wheat in the Mouw.

Most farmers know the effect of salting rather green
hay, when it is put into the mow. But few have even
Hint thought of or practised Salting Wheat, It is
aol worth a tri:in,l. Commence on one side, placing
the sheaves in regular layers, with the butts out

side, tramping heavily on the butt of each, as it is laid
down. Place the next layer with the tops lapping about
half-way over the first, care being taken to keep the
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heads or tops uppermost. When the entire space of tle
mow is covered in this way, sprinkle common ground
ealt over the mow on the top of the layer, at the rate of
four gquarts to every twenty dozen sheaves of wheat
—a greater proportion of salt if the sheaves are large.
During the sweating, the salt is dissolved and absorbed by
the grain and straw. The effect has been found to make
the grain brighter, and bring a better price per bushel
than that which has not been salted. Millers say that
the yield of flour is larger and whiter. Cattle eat the

straw freely ; and the salt is an effectual remedy against
the Barn Weevil.

Notaixe s0 much vexes a surgeon as to be sent for in great haste, and to
find after his arrival that nothing, or next to nothing, is the matter with his
patient. We read of an *urgent case' of this kind recorded of an eminent surgeon.
He had been sent for by a gentleman who had just received a slight wound, and
gave his servant orders to go home with all naste imaginable, and feteh a ecertain
plaster. The patient, turning a little pale, said: * Heavens, gir, I hope there is
no danger I""—" Indeed, there is,” answered the surgeon; * for if the fellow doesn’t
run like a race-horse the wound will be healed before he can possibly get back!"

To Prevent Horses Feet Balling with Snow.

Soft Soap, brushed into horses’ hoofs, will prevent their
feet balling with snow, but its effect does not last long.

Hint Or Melted Suet ]_:n::m:e;l into'the hnnf. A simple
and certain preventive against balling is Guita

692 Percha, about the thickness of leather used for
shoeing. Cut it so as to fit tightly the inside of the shce
and hoof, by heating it in hot water. It can be plac:d
in, or removed, by letting the feet stand in a pail of Lot
water ; the flat surface leaves no corners for the snow
to stick in.

693 R The same application of Gutta Percha is very
good for horses with tender feet, on stony roads, in the
summer time.

694 HS Another and more perfect plan for Preventing
Balling and Slipping, is to have three screw-holes in the
shoe, one at the apex, and the others at the heel. Secrew
steel wedges tightly into these holes, the shoe au_c'i sole
being covered by strong leather or gutta percha previously,
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which the screws will keep in place, holes having been
made to admit the screws. A horse thus protected may
gallop with safety, either on snow or ice. The screws
may be taken off when not wanted, as the shoe 1s an
ordinary one, with three holes in it.

Tre following is a good story about a clergyman, who lost his horse one Saturday
evening. After hunting for it in company with a boy until midnight, he gave up
in despair. The next day he took for his text the following passage from Joh:
“Oh, that T knew where I might find him!" The boy, who had just come in,

supposing the horse was still the burden of thought, cried out, * I know where he
is, sir—he's in Tom Smith's stable !

To Increase the Produce of late Peas, Scarlet Runners,
and Kidney Beans.

TAKE care not to allow a single pod to ripen or grow
old ; pluck them ecarefully ; the object being to prevent
the plant from maturing any part of its fruit,
which prevents more pods being formed witk

695 the plants standing for seed. The plants thus
peing deprived of their first fruits, will continue to make
efforts to produce more young, and these will keep up
a continuous supply for the table. If in dry weather, &
drenching with the watering-pot (avoiding wetting the
leaves or stem) will be found to produce immediate
good effects. And if care is observed not to tear the
stalks, leaves, or tendrils, when gathering the young pods,
five or ten times the quantity of young Peas or Beans may
be obtained for the table.

696 W= To obtain Early Scarlet Runners:—At the
end of the autumn, cut off the tops of the old plants a
few inches above the ground when they are dying off ;
take up the roots, and keep them in dry sand during
the winter, out of the reach of frost, but in a cool dry
place. [The roots must not be eaten, as they are noxious. ]
At the end of February, or early in March, plant them
in a frame without any heat, and in a few weeks they
will sprout ; if the sun should be powerful, shade with
evergreens for a few days ; the same protection will serve
against frost. In this way the first dish of beans may be

Hint
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obtained twenty days, or more, earlier than by the wusual
method ; they will bear plentifully throughout the season,
and run less to wood than those that are sown.

A GENTLEMAN having in his garden a superabundance of peaches that were over-
ripe, gave a quantity of them to some Irish labourers. On asking one of the men

how he liked the fruit, he said they were very sood. I 1
& 108 as Oy et :mw". ¥ Y good, but the seeds scrafched his throal

Method of Preserving Growing Fruit Damaged by
Lom-~tits, Wasps, §ec.

IN many instances the finest Pears, Apricots, &ec., are
pecked by ZTom-tits, or gnawed by Wasps; the holes

Hint thus formed are then acted upon by air and

rain, and the fruit decays. In such cases it

697 s an effective plan to fill the holes as soon as
possible with a little plaster of Paris and water ; this
excludes the air and rain, without injuring the flavour of
the fruit, and it entirely arrests decay.

698 B A Hawk stuffed, with expanded wings,
affixed by a string,' and attached to a long thin rod
fixed horizontally to the top of a tree, will scare away
birds from fruit-trees over a considerable space. A live
Hawk, kept in a cage near the same spot, will, by
oceasional noises, greatly increase the effect.

BripgeT, just arrived from sweet LErin, and snugly ensconced with a genteel
family as maid-of-all-work, sat down to her first meal. Having diminished the
substantiala, she came to apple pie. It was something entirely new to her. She
viewed it from all gonarters, and examined it wery minutely. She then removed
the upper-crust, and commenced cating the apple, carefully scraping it from the
under-crust,. Her mistress observed her, and said * Bridget, why do you eat the
pie in that manner?” A little startled, Bridget looked up, and exclaimed, * Does
ye think I'd be afeing the boxing P

The Best Method of Destroying Weeds in Roads
and Walks.

AprpLY clean dry agricultural Sel{ by the hand; and
where the weeds are strong, there let there be tha more
liberal application. Choose a hot day, in pre-
ference to wet or stormy weather. By going

699 ver the roads twice a year—in March aud
September—the weeds never get very strong; and there

Hint
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is no other plan of extirpation of weeds upon a large scale
so cfficacious as this. By this way of cleaning roads,
you do mot disturb a single stone; and the harder the
road the fewer the weeds, and of course so much better
travelling.

700 = The Sait should be applied early in March,
so that it may be thoroughly washed in before the sun
has too much power, otherwise a white crystallization will
be left on the gravel under the drying influence of the sun.
Boiling water and salt does not prove nearly so eflicacious
as dry salt, when used at a very early period of the
year.

701 =" Waste Salt, from the bacon-curer’s, is very
efficacious for the purpose ; the effect is always greatest
when it lies upon the ground a few days, before being
dissolved by the rain. Salt is not only useful for clearing
the surface, but also for consolidating the walks ; it
greatly improves their appearance, and renders them
more comfortable for walking.

NoTuixg can be more touching than to behold a soft and tender woman, who had
been all weakness and dependence while treading the prosperous paths of life, suddenly
rising in mental foree to be the comforter and supporter of her husband under
misfortune. As the vine which has long twined its graceful foliage about the oak,
and been lifted by it into sunshine, will, when the hardy tree is rifted by the
thunderbolt, cling round it with its caressing tendrils, and bind up its shattered

boughs, so woman, who is the dependent and ornament of man in his happier
Lours, should -be his stay and solace when smitten with sudden calamity.

An Effective and Easy Method of Destroying
Wasps in their Nests.

BETWEEN nine and ten o’clock in the evening, having
previously marked the localities of the nests, take a can of
Gas-tar, and pour a little into the entrance to the

nest, then stuff’ in a pellet of dry grass, and pour

some more gas-tar over it. If the hole happens

to be in a wall, dip a piece of tow or cotton in the gas-tar
and stuff’ it into the hole. It is well to go round again in a
day or two, to see if the wasps have been destroyed, as they
sometimes find a second opening, through which they com-
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municate with the nest. When this happens, the procese
must be repeated at the new outlet.

703 =¥ Wasps may be diverted from attacking fruit, by
having sugar placed in the forks of the branches, Half-a-
pound of sugar is sufficient for a large fruit-tree.

DEAN SWIFT'S RECIPE FOR COURTSHIP.

Two or three dears and two or three sweets,

Two or three balls or two or three treats,

Two or three serenades given as a lure,

Two or three oaths how much they endure,

Two or three messages sent in one day,

Two or three times led ont from the play,

Two or three tickets for two or three times,

Two or three love-letters writ all in rhymes:
Two or three months keeping strict to these rules
Can never fail making a couple of fools.

An FExcellent Dye from Horse Chestnuts.

Tae Horse Chestnut affords a valuable permanent dye
for muslin, cotton, &e., is little known, but may be relied
: upon. The dye varies from a sort of buff to
Hint : ;
dull nankeen, according to the degree of ripeness
702 of the fruit. When about the size of a gooseberry,
cut the whole fruit into quarters, and steep it in soft water,
with just enough soap to tinge it ; when deep enough for
use, pour off the clear water. In all cases, the water must
be cold ; if boiled, the dye is of a more dingy colour. The
colour from the whole fruit is buff,—not unlike that of
anotta. The husks only, when the fruit is nearly or
quite ripe—not cut, but broken up and steeped in cold
water, with a tinge of soap as above—yield a dye which
will be more or less bright according to the degree of
ripeness of the husk. If cut, the knife stains the husks,
and the colour is mot so good.

Mn. —— lives in Harley Street. IHis wife, who is an economical body, had sent a
gilkk gown to a French dyer. The dyer called to ask for some farther mstrm:l:mps than
those he had received, when, as it happened, he met the husband of the lady at the
door. **Is madam within 2" asked the Frenchman, with an emphatic gesticulation.
# And suppose she is,—what do you wuant with her?” *Oh! I am dyeing for her,
sare!™ “ What! you dying for my wife —get ont of my house, you geoundrel !
He had just raised his foot to kick Monsieur into the street, when the timely appear-
ance of the lady led to the necessary explanation.
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Best Method of Making Flour from Horse Chestnuts.
GriNp the nuts, and mix with the pulp carbonate of
soda in the proportion of one or two per cent. at the utmost,
and then wash the produce until it is perfectly white. One
pound of carbonate of soda will purify one
hundred pounds of horse chestnuts, and produce

705 sixty pounds of flour fit for bread, as the salt
removes the bitter principle from the nut.

706 B=¥ When Horse Chestnuts are ground into pow-
der, the bitter principle is easily extracted by repeated
washings in cold water ; after which a wholesome and
nutritious starch remains, which has all the good qualities
of arrowroot.

Wuyt should not a child’s fancy in the way of food —we refer to its intense dislike of
certain thmgs—Dbe regarded, as well as the repugnance of an adult. We consider
it & greas piece of cruelty to force a child to eat things that are repulsive to it,
hecanss womebody once wrote a wise saw to the effect, * that children should eat
whatever is set before them.” We have often seen the poor little victims shudder and
choke at the sight of a bit of fal meat, or a little scuom of cream on boiled milk,
toothsome enough to those who like them, but in their case a purgatorial infliction.
Whenever there is this decided antipathy, nature should be respected, even in the
person of the smallest child ; and he who would act otherwise is himself smaller than
the child over whom he would so unlustifiably tyrannise.

A Novel way of killing Magpies upon Farms
where they are found to Destroy Eggs.

It is a well-established fact that magpies will allow
women to approach them, though they are exceedingly shy
Hint of men. When you wish to shoot them, put on a
lady’s cloak and bonnet, conceal the gun, and

707 walk towards the birds, but not in a direct line.
This, though a laughable stratagem, will almost invariably
be found to succeed.

708 E=F Some keepers entice magpies near them, by
concealing themselves, and imitating the cry of an ensnared
hare, or of the bird itself. The latter is done by placing
the lips on the back of the hand, and drawing in the breath

with a smart chirp. These plans succeed admirably.

“ PRAY sir, do you sell pies?" said a gentleman, as he strolled into a pastrycook's
shop. * Oh yea, gir,” replied the pastrycock, “ pies of all sorts.”"—" Why, l;hm."?;iﬂ tha
genltuzmuni: llf}r; me Twe a ;:mg;;;le.” * That is the only sort of pie in which 1 do not
v'eal,” replied the pastrycook ; * but yon will find plenty of them a o
Mo Wieds of a feather will flock tnssnm-. thay 1;-!\]:'." . s
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A superior Method of taking Honey from Bee Iives,
without hilling the DBees.

Pour two teaspoonsful of Chloroform into a piece of
rag, double it twice, and place it on the floor-board of the
Hint hive, which must be lifted for the purpose, the
entrance-hole being carefully secured. In about
709 {wo minutes and a half there will be a loud
humming, which will soon cease. Let the hive remain
in this state for six or seven minutes, making about ten
minutes in all. Remove the hive, and the greater number
of the bees will be found lying senseless on the board ;
there will still be a few clinging between the combs, some
of which may be brushed out with a feather. They return
to animation in from half an hour to one hour after the
operation. This plan possesses a great superiority over
the usual mode of brimstoning, the bees being preserved
alive ; and over the more modern plan of fumigation by
puff-ball; it is far less trouble, and the honey does not
become tainted with the fumes. The expense is three-
pence per hive,

WivE at small injuries rather than avenge them. If, to destroy a single bee, youn
throw down the hive, instead of one enemy, you make a thousand.

A certain Remedy for the Potafoe Disease.

Tae Potatoe Disease may be said to have perplexed the
wisdom of our profoundest philosophers, and to have bafiled
Hint the skill of practical men. It has, however, been
recently demonstrated by microscopical examina-

710 tion, that the malady which has so seriously
affected a very important article of food, is due to the deposi-
tion by the atmosphere of a minute fungus, which, taking up its
habitation first upon the leaf and the haulm of the potatoe
plant, propagates with astonishing rapidity, and rapidly
finds its way to the tubers, and destroys them. Having, at
first, without a knowledge of this remedy, tried success-
fully an experiment which we have since found to entirely
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accord with it, we are anxious to make known our
experience, that others may profit by the result.

711 RS Last season, we departed from the old system,
so far as the greater part of our crop was concerned, and
pursued the following plan: We planted the pﬂtnmes_ in
double rows, instead of single, the two rows occupying
about a foot in width, a foot of vacant space remaining
on the outside of each row ; they were planted upon
the level ground, and hoed up at the usual time.

712 == When the haulm had reached its full growth,
or about the 1st of July, we turned it over right and
left towards the vacant spaces, by adding earth between
the rows, and pressing down the haulms, so as to prevent
their erect position, and to allow the rain fualling upon
them, instead of descending direct to the rools, to jfall upon
the vacant spaces.

713 E= The kind of potatoes upon which we ex-
perimented, were Regents and Flukes. Of the former
we planted one portion upon the old system, and a larger
portion upon the new ; the Flukes were all planted upon
the new system. The soil consists of clay,—about as
bad a description of land as can be devoted fo the growth
of a potatoe crop.

714 B The result was, that the Regents, planted
upon the new system, turned out to be a good crop, while
those upon the old plan were a complete failure, although
grown upon a part of the same plot of ground, and
planted at the same time from the same seed. The
Flukes produced an excellent crop, not two in a hundred
being bad ; while our neighbours, for miles round, without
exception, lost their crops.

715 BET The efficacy of this system has been proved,
not alone by our own experience, and that of several
others who have tried it, but has been attested by the
following curious circumstance :—A. gentleman, who had
planted a bed of potatoes, huving a number of planks

“3
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which he required to be put out of the way, but not
knowing how to dispose of them, allowed them to be
thrown down upon a part of the potatoe bed. Upon
removing the planks some time afterwards, and digging
the ground, fully expecting to find that the potatoes which
had been covered and pressed down by the planks were
completely destroyed, he found, to his surprise, that those
which the planks had lain upon were in excellent condi-
tion, while those which had been exposed in the ordinary
manner were diseased. The laying down of the planks had,
in this instance, effected the turning over of the haulms, and
sheltered the potatoes jfrom wet; and the result was as
Zood as if the system we lave recommended had been
carried out by design.

THERE i3 nothing in the universe more desirable than a free mind. 5o long as
a man has this, he has that which nothing can subdue, he has that which nothing

ecan subvert, he has that which renders him a monarch, though he may lie down
npon the bare and cold bosmn of his mother earth.

Method of Improving Seed Potatoes.

Kegp back some Seed Potatoes for six or seven weeks
after the usual time of planting, say till the last week in
Hint June, or the first week of July, and then plant
and cultivate them the same as stock potatoes.

16 They will grow until the frost withers the haulms,
when they should be dug. As they have not had time to
mature, they will be quite small—not more than an inch
or an inch and a half through ; but they should all be
carefully gathered, and kept safe from frost through the
winter, and planted at the usual time of planting the
following spring—one of the small potatoes being sufficient
for seed in each hole. The result will be large-sized,
sound, mealy potatoes, as the plan has proved by actual

trial.

717 B Potatoes should be cut three or four weeks
before planting, in order that they may have time to close
the pores, so suddenly exposed; this they will do by a
shrivelling and contraction of the rounded surface. and 2
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drying up of the juices on the cut parts, forming a skin or
coat. Fresh-cut potatoes are liable to rot, and canker,
to wire-worms, and other insects, which prey upon bruised
vegetable matter.

“[ aw sorry, Mr. Wilson, to see this fleld of potatoes so diseased,”’ said a

sympathising inspector. *“Ah, weel, It's a great pity,” replied the farmer, * but
there's ane comfort—Jack Tamson’s 48 nof a bit beiter I

How to Grow Large Potatoes.

To improve the size of Potafoes, whether planted with
small or large, whole or even-cut tubers, when the plants
Hint © only a few inches high, let the shoots be
reduced by pulling them up to one, two, or at
718  ost three of the strongest. The tubers will
consequently be fewer, and very much Ilarger, also in
measure nearly all fit for the table or the market.
719 K=" Growers may assure themselves of the
efficacy of this method, by first experimenting upon a

few rows.

Sim Tmomas OVERBURY s:av#, that the man who has not anything to boast of but
his illustrious ancestors, is iike a pofatoe—the only good thing belonging to him is
ufider ground.

Remedy for Frozen Potatoes.

Ix the time of frosts, potatoes that have been affected
thereby, should be laid in a perfectly dark place for some
days after the thaw has commenced. If thawed
in open day, they rot; but if in darkness, they

720 do not rot; and they lose very little of their
natural properties.

721 B=F The water in which Potatoes has been boiled
is excellent for Chilblains. The feet or hands should be
bathed in the water as hot as can be borne. It will
afford immediate relief, and prevent breaking.

THE following is a copy of an excuse recently handed in to a schoolmaster for tha

non-attendance of one of his scholars :—* Cepatomtcgoataturing.”—Kept at home o
go a-faturing!

Potatoes slightly Diseased, Preserved by Peat Charcoal,

1
v

WuEN Potatoes are slightly diseased, sprinkling Peat *

P
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Charcoal among them instantly stays the rot, takes away
Hint the bad smell, and renders them sweet and
wholesome food. Potatoes may be kept in this
ITE? way two years, and when planted the third they
will produce a good crop. The charcoal will also prevent
the sound potatoes from being infected by the diseased
ones.
723 KE The charcoal need not be lost; it may be
mived with other manures when the potatoes are removed.

i ﬁuai:llscm:;{c Jgﬁ; Ill:::]sv ;Eﬁﬂﬁmd the cause of the potatoe disease. Ile ascribes
Means of Doubling a Crop of Potatoes, without
increased expenditure.

A DOUBLE crop of potatoes may be obtained by pursuing

the following course: When the potatoes have come to

Hint maturity, take off the loose earth carefully, with-

out disturbing the old stem ; pick away the tubers

that are fit for immediate use ; be ecareful not to

disturb the main stalk, then cover over the small ones

that are left, and add a little more earth. In about two

months after, the later erop will be more productive than
the first.

“Para, I planted some potatoes in our garden,” said one of the smart lads of

this genmeration, “ and what do yon think came up? * Why, potatoes, of course.”
“ No, indeed, there came up & drove of hogs and eal them all [

Advice and Precautions respecting Fires.

BE careful to aequaint yourself with the best means

of escape from a house, both at the roof and on the
., ground. The father of a family should make
himself familiar with the means of outlet to

7 e roof, and with the best way of passing
therefrom to the adjoining premises.

726 §== On the first alarm, reflect before you act;
if in bed at the time, wrap yourself in a blanket or
bed-side carpet ; open no more doors or windows than
are abeolutely necessary, and shut every door after you.
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727 B There is always from eight to twelve
inches of pure air close to the ground. If you cannot
walk upright through the smoke, drop on your hands
and koees, and thus go on. A wetted silk handkerchief, a
piece of flannel, or a worsted stocking drawn over the
face, permits breathing, and, to a great extent, excludes
smoke,

728 K" If you can neither make your way upwards
nor downwards, get into a front room. If there is a
family, see that they are all collected here, and keep
the door closed as long as possible, as smoke always
follows a draught.

729 =¥ On no account throw yourself, or allow
others to throw themselves from the windows. If no
assistance is at hand, and you are in extremity, tie the
sheets together, and having fastened one end to some
heavy piece of furniture, let down the women and
children, one by ome, by tying the end of the line of
sheets round the waist, and lowering them through the
window over the door, rather than over the area. You
can then let yourself down, when the helpless are

saved.

730 BF If a woman’s clothes should ecateh fire, let
her roll herself over on. the ground; if a man be
present, let him throw her down, if necessary, and
wrap her in a rug, coat, or anything at hand.

731 B Bystanders, the instant they see a fire, should
run for a fire-escape (or to the police-station, if that
should be nearer), where a jumping-sheet is always
ready.

732 B3 On the first discovery of a fire, it is of the
utmost consequence fto close, and keep closed, all the
doors, windows, and other openings.

733 B2 It may often be observed, after a house
has been on fire, that one floor is comparatively untouched,
while those above and below are nearly burnt out.
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This avises from the doors on that particular floor havine
been closed, and the draught directed elsewhere. 3

734 B If the fire appears serious, and there are
fire-engines at a reasonable distance, it is best to await
their arrival, as many buildings have been lost from
opening the doors, and attempting to extinguish fires
without adequate means.

735 K& If no engines are within reach, it is well
to keep a hand-pump. If that is not to be had, the
next best thing is to collect as many buckets outside
the room on fire as can be obtained, keeping the door
closed ; then creep into the room on the hands and
knees (if the heat and smoke are considerable), and
throw water as nearly in the direction of the fire as
possible, keeping the door closed, while more water
is being collected.

736 B= Raking out the fire before going to bed is
a dangerous practice. It should be allowed to go out.
A fire-guard should be placed before every fire so left.

737 B=" Children should be early taught to press out
sparks that may fall upon their clothing ; and throw

themselves down when their clothes become ignited.

TrE bright fire is the eye of the home: it bespeaks cheerfulness, peace, cleanliness,
eomfort.  About it the sweet courtesies of life,—in which there is no parade nor
affectation, which manifest themselves in kind words and affectionate looks—cluster

naturally and gracefully.

General Precautions against Fires in Farms, §e.

Forpip the use of lucifer matches, smoking, the firing

Hin of guns, or any other unnecessary use of fire or

t . . ;
combustibles in or near the rick-yard, or near
to any wooden out-building on the farm.

739 BT Keep the rick-yard, and especially the spaces
between the stacks and ricks, clear of loose straw.

740 RS Place the ricks in a single line, and as far
distant from each other as may be convenient. If hay-
ricks and corn-stacks are placed alternately, the former
will check the progress of the fire from stack to stack.
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741 B When a steam thrashing machine is to be
used, place it on the lee side of the stack or barn, so
that the wind may blow the sparks away from the stacks.
Have the loose straws frequently cleared away from the
engine ; and keep two or three pails of water close at
hand ; and see that the ash-pan is kept full of water.

To attract customers, Fume has put up an Eleetric Clock in his shop, and is
terribly annoyed by boys running in to inguire the time of day. The other evening,
as we were buying a cigar, 4 little shaver came in with the usual * Please, sir,
tell me what time it i8.”"— “Why, I told yvou the time not a minute ago,” said the
astonishied tobacconist.—* Yes, sir,” replied the lad, “but this is for another woman.”

When a Fire breaks out in a Farm Yard,

Do not allow the rick or stack which may have taken
fire to be disturbed ; let it burn out ; but make every
Hint exertion to press it compactly together, and as

far as practicable prevent any lighted particles

742 flying about.

743 B Get together blankets, carpets, sacks, rugs,
and other similar articles; soak them thoroughly in water,
and place them over and against the adjoining ricks and
stacks, towards which the wind blows.

744 B Having thus covered the sides of the ricks
adjoining that on fire, devote all your attention to the
latter.

745 B Press it together by every available means.
If water is at hand, throw upon it as much as possible.
If engines arrive, let the water be thrown wupon the
Llankets, &c., covering the adjoining stacks, and then
upon the stack on fire.

746 == Among the numerous hands who flock to
assist on these occasions, many do mischief by their want
of knowledge, and especially by opening the fired stack
and scattering the embers. In order to obviate this evil,
place your best man in command over the stack on fire,
desire him to make it his sole duty to prevent it being
disturbed, and to keep it pressed and watered.

747 B Place other men, in whose steadiness you
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have confidence, to watch the adjoining ricks, to keep
the coverings over them, and to extinguish any embers
flying from the stack on fire. In order to effect this, it
is most desirable that there should be ladders at hand, to
enable one or two of the labourers to mount upon each
stack.

748 B If the ricks are separated from each other,
and there is no danger of the fire extending to a second,
it is of course desirable to save as much of the one on
fire as may be possible. That, however, is not unfre-
quently accomplished by keeping the rick compactly
together rather than by opening it.

749 B Send for all the neighbours’ blankets and
tarpaulins ; these are invaluable ; they are near at hand,
and can be immediately applied.

GREATNESS lies not in being strong, but in the right use of strength; and strength
is not used rightly when it only serves to carry a man above his fellows for his
own solitary glory. He is greatest whose strength carries up the most hearts by
the attraction of his own.

A simple Fire Escape.

DriveE a strong staple into the upper part of the win-
dow-frame of any sleeping or other room, and provide two
: blocks, with two or three pulleys in each. Put

Hint

a strong rope through each pulley, of a length

750 sufficient to reach the ground. Provide also a
strong sack about four feet deep, into which fix a wooden
bottom, and a few hoops, to keep the sack open.

751 B Should a fire happen, let the hoop of the
upper block be hung to the staple; the person to be
saved should stand upon the wooden bottom of the sack,
draw the sack up around him, and hang the string of the
sack on the hook of the under block, and then any one
person may, with ease and safety, let down a whole family
one by one, and at last lower himself down, by holding
the rope in his hand, and letting it out by degrees.

752 HF In cases of fire, it is very difficult to manage
Horses. The best way Iis, to blind them with clnths,
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and back them out. Putting the saddle or haruess upon
their backs will sometimes divert their attention from the
alarm, and induce them to leave the stable.

753 B To extinguish Chimneys on Fire, throw on
the fire salt, or flour of sulphur. Block up the fire-
place with wet rugs or carpet.

A wirry fellow slipped down on an icy pavement. While sitting he muttered,
“1 have no desire to see the town burnt but I sincerely wish the streets wera
luil in ashes."™

To Prevent Injuries and Deaths from the Ignition of
Clothing.

MEessrs. JounsoN & Sons, 18a, Basinghall Street,

London, have experimented upon the Tungstate of Soda,

Hin and succeeded in producing a refined prepara-
i ‘ :

tion of it, which may be employed to render

79% 1o most delicate fabrics uninflammable, without
the slightest risk of injury to their whiteness, texture,
or colour. One penny-worth of this preparation, used
with the starch in getting up a muslin dress, will render
it certainly uninflammable. The only caution necessary
to be observed in the use of this preparation is, that it
should not be employed for those parts of clothing
which infants are liable to suck.

755 B An ounce of Alum dissolved in the last water
used to rinse children’s dresses, will render then uninflam-
mable, or so slightly combustible that they would take
fire very slowly, if at all, and would not flame.

756 BT It ought also to be generally known that all
ladies’ light dresses may be made fire-proof at a trifling
cost, by steeping them, or the linen or cotton used in
making. in a diluted solution of Chloride of Zinc. We
have seen the finest cambric so prepared, held in the flame
of a candle, and charred to dust, without igniting.

TAEE care always to form your establishment so much within your income as to
leave a wsufficient fund for unexpected contingencies and a prudent liberality.
There i3 ‘hardly a day in any man's life in which & small sum of ready money
may not be employed to great advantage.
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A Poultry Balance Sheet of Profit and ILoss upon

[(757]
Dr. FowLs.
March to June.
Paid for eleven £ 5. d.
Cochin - China

fowls, (nine hens

and two cocks) . 2 8 0
Paid for keep, . . . 1 17 1
£4 5 1
June to December,
Balance forward,
(for which there
remain seven fowls
and thirty-seven
chickens). . . . . bl

Paid forkeep . . . 2 0 3

£3 15 8
January st to June 30th.
Balance forward,
(for which there
remain twenty-
six fowls and

chickens) . . . . 1
Paid for ten sundry
fowls, (making
with the previous
twenty-six, a to-

tal of thirty-six) 0 14 6

Paid for twelve
chickd ', "= . G2

Paid for eggs. . .
Paid for keep and
other expenses. . 3 17T 9

ey

0 10

=

£7

1 2 0

Fowls and Ducks,

Fowws.
March to June, 1854,

Four sold
280 eggs sold . . .
Balance forward . .

June to December,

Eighteen chickens
gold ‘. sisd sing ]
3562 eggs sold . . . 1
1|

8
6
Balance forward . , 0

Cr

6
4
0

£315 8
January 1st to June 30th.
Twenty fowls sold. 2 0 0
Nincteen ‘chickens
1t SR 2 0 0
1014 eggs ditto . . 3 4 9
Balance to carry
forward, (for
which there re-
main sixteen
fowls and forty-
three chickens of
various sizes) . .0 2 4
£ el
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Ducxks.
March to June.
B 8. d.
fourteen
and ten

Dr.

Paid for
ducks
ducklings . . . . 119 2

Paid for keep . . . 0 11 O

£2. 10, 2
June to December.
Balance forward,(for
which there re-
main twenty-
nine ducks, and
ducklings . . . . 0 15 10
Paid forkeep . . . 0 6 1

e —— —

£1 «il«1k

Janwary lst to June 30th
I’aid for three ducks,

making a total of

el L e, o s DR D
Paid for four duck-

linga .ol 00
Paid for eggs . . . 1
Paid for keep ... 1

£2.16 7

G
4 0
eyl

Ducks. Cr.

March to June.
Five duckssold . . O 9 0
367 eggssold .. .1 78 4

Balance forward . . 0 15 10

£2 10 2
June to December,
Seventeen sold. . . 1 & 3
Deduct contra . . . 1 1 11
Balance in hand, and
eight ducks . . . 0 3 10

January 1st to June 30th.
Balance on last ac-
Py Lop gl 10
569 eggs sold . . . 1 12711
Dalance, (for which
there remain
11 ducks and 45
ducklings) . « « » 0 19 10

count

£2 16 T

M. pE Barzac was lying awake in bed, when he saw a man enter his room
cantiously, and attempt to pick the lock of his writing-desk. The rogue was no:
a little disconcerted at hearing a loud laugh from the occupant of the apartment
whom he supposed asleep, * Why do you laugh " asked the thief.—* I am laughing,.
my good fellow,” said M. de Balzae,* to think what pains you are taking, and what
risk yon run, in hope of finding money by night in a desk where the lawful owner
ean never find any by day.”” The thief * evacuated Flanders™ at once.

Economical Hints Respecting the Management of
Poultry.
Give them plenty of Cayenne with their food ; it is
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useful before and during the whole of moulting-time ;

Hint and let them have the free use of salt during

the whole year. They should likewise have access

98 45 green food. Allow them also occasionally bacon
rinds, and scraps of salt meat.

759 Consider all bottoms of bottles, as lees of port wine,
of elderberry, of all home-made wines, odd heel-taps of
porter, ale, or spirit, as the perquisites of the poultry.
A quarter of a pint of a compound made of such remains,
diluted with water, may be occasionally mixed with the
food of a dozen fowls.

760 Poultry should also be allowed to peck bones, and
any scraps of meat and bits of fat, and be allowed to drink
any waste milk, to which a little meal may be added.

A CcERTAIN sea-captain, who had considerable intereat with his brother-officers,
and the cook aboard his vessel, were once to be tried for an offence against the laws of
the navy, of such a nature as put their lives in some jeopardy. The cook displayed every
mark of fear and apprehension for his safety. The captain, on the contrary, seemed
in very good spirits, and said, ** Cheer up, man ; why should you be cast down? I fear
mothing, and why should you 2"—* Why. faith, your honour.,” replicd the fellow,
I should be as courageous as you are if we were to be tried by a jury of cooks.”

A Radical Cure for the Croup in Fowls and in
Pheasants, even when the disease is very bad.

Taxe one pennyworth of blue vitriol (sulphate of
copper), and dissolve it in a tea-cup of hot water; when

Higt C0ld put it into a bottle, and add one p_énny-
worth of each of the three following ingredients :
spirits of hartshorn, spirits of lavender, and
tincture of myrrh. To use it, take a drop on a wood
skewer, and drop it into the nostril of the bird ; if a very
bad case, a little may be dropped into the opening in
the roof of the mouth.

762 B The pale colour of the yolks uf eggs arises
generally from a deficiency of green food. Let fowls have
plenty of grass, or other green food, and the yolks of their
eggs will become deep - coloured, and the fowls improve
in health.
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763 B A dust-bath of sand, wood-ashes, and sulphur,
in the poultry-yard will prevent fowls from being infested
with lice. The houses of the fowls should be white-
washed with lime once a year.

Wuy are poultry the most profitable stock for a farmer? Because for every
grain of cora he bestows upon them, they give a peck.

The best Season to commence Pig-keeping.

TaE month of September is the best to commence Piy-
keeping. The age at which a pig should be bought, is

Hint from three to four months. The gardens in Sep-
tember are full of refuse vegetables ; and the

6% ommons supply fern, which should be dried and
ricked for litter during the winter. The gleaners have
left the fields, and in many places, by paying a trifle, a
pig may be allowed to run amongst the wheat-stubble,
which will materially assist the progress of fattening, by
laying a good foundation before commencing the stall
feeding. Acorns and Beech-nuts fall soon after this time,
and the pig or pigs may be driven to where they lie, or
they may be picked up by children, and carried to the
pigs.

765 B2 The best mode of Fattening Pigs is to com-
bine roots, meal, and any milk-slops attainable. The
value of roots for pig-feeding stand relatively thus :—
bst, Parsnips ; 2nd, Mangold ; 3rd, Swedes ; 4th, Carrots.
The comparative value of meals thus :—1st, Barley ; 2nd,
Qats ; 3rd, Indian Corn; in addition 1o the wvarious
dressings from Wheat, such as Pollard, &e. Some use
damaged rice. These things should be mixed, the roots
boiled, mixed with meal, and given warm. Feed three
times a day.

A GENTLEMAN discharged his coachman for overturning him in his carringe, on
his road home from a dinner-party. ‘The man, the next morning, craved par:inn
by acknowledging his fault. *“I had certainly drunk too much, sir," said he,
“but I was not very drunk; and gentlemen, you know, sometimes et l:lrunk.'z
“ Why," replied the master (the Hon. B. C., renowned for the smartness of his
answers), * I don't say you were very drunk for a gentlerun, but you were awfully
drunk tor a coachman, S0 get about your business.”
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An Economical Food for Sporting, and other large
Dogs.

Inp1aN Meal, mixed with potatoes and greaves, is a

cheaper and better food for dogs than greaves and dog-

Hint biscuits ; oatmeal, or bread raspings. They may

766 be kept upon this in first-rate condition at the

rate per head of sixpence a week. There is a

foreign greave-cake, which may be procured of oilmen in

many parts, which is very good ; it consists of the pressed

meat of the buffalo, costs rather more than one penny
per b, and will keep perfectly good for years.

A LETTER was received in —— directed “To the biggest fool in——" The post-
master was absent, and on his return, one of the younger clerks informed him of
the letter. *And what became of it ?" inquired the postmaster. * Why,” replied
the clerk, “ 1 did not know who the biggest fool in —— was, so I opened the letter
myself.” * And what did you find in it?" * Why,” responded the elerk, * nothing
but the words, * Thou art the man!'"

Useful Employment of Soot.

PreAs may be preserved from destruction by Mice by
sowing Soot with them ; and when the peas come up, if
: soot be sprinkled over them while they are damp.,
Hint : . ;
. Sparrows will not touch them. Soot is also in-
767 Galuable for Carnations and Tulips in any ground
where Wire-worms abound. It is not only a destroyer of

insects, but a rich manure.

A CHIMNEY-SWEEPER'S boy went into a baker’s shop for a twopenny loaf, and con
ceiving it to be diminutive in size, remarked to the baker that he did not believe
it was weight, * Never mind that,” said the man of dough, * you will have tha
less to carry.”—* True,” replied the lad, and, throwing threehalfpence on the counter,
left the shop. The baker called after him, saying that he had not left money engugh
¥ Never mind that,"” said young Sooty, * you will have the less to count.”

_ The best Posture during Sieep.

Dr. FrankLIN recommends the limbs being placed so
as not to bear inconveniently Lard upon one another ; as,
Hint for instance, the joints of the ankles ; f_’m‘ tImugh

a bad position may at first give but little pain,

768 ond be hardly noticed, yet a continuarce of it
will render it less tolerable, and the uneasiness may come
on during sleep, and may disturb the imagination. In
cold weather the arms should be under the clothes, and
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above them in warm ; and care should be taken not to
fold them round the head. It is imprudent to hide the
head almost entirely under the bed-clothes. We ought
to sleep with our mouth shut; as, besides other incon-
veniences attending a contrary practice, the teeth are
liable to injury from it; for the air continually passing
in and out between them, hurts, and by degrees renders
them less firm in their sockets ; it also tends to consume,
unnecessarily, the meisture of the mouth and throat, con-
sequently they become too dry, which is always unpleasant,

and in cold weather may occasion sore throats.

U Maanra,” said a little fellow, whose mother had forbade him to draw horses and
ships on the mahogany sideboard with a sharp nail, *mamma, this ain't a nice
house. At Sam Rackett's we can cut the sofa, and pull out the hair, and ride the
shovel and tongs over the carvpet; but here we can't get any run at alll”

To Cultivate Water Cresses in the Garden.

Asour the early part of March, procure a handful or
two of healthy plants, rooted out of a brook. Prepare
Hint 7 small beds of good loamy soil, and cut the

plants into lengths of about three or four inches,

769 preferring those pieces which have the appearance
of a little white root attached, and plant them with a small
dibble, nearly up to the tops, in rows about eight inches
apart, and six inches between the plants, watering them
well, and shading them with mats supported on sticks
just above the plants for a few days.

770 K=" Keep the beds damp by applying the water-
ing-pot nearly every day. By the next month they will
be so much grown that you may nip off the tops, and
supply a good plate every day in the week.

771 §=F When the tops are first gathered, the plants
will throw out side-shoots in abundance, and soon cover
all the bed ; and during the spring and summer will
produce so abundant a crop that there will be some
difficulty in keeping them down by gathering.

NevER be ashamed of confessing your ignorance, for the wisest man upon earth
is ignorant of many things, inasmuch that what he knows is mere nothing in
comparison with what he does not know. There cannot be a greater folly in tha
world than to snppose that we know everything.
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To Cultivate the Cranberry.

THis agreeable fruit may easily be cultivated, It grows
naturally in low boggy places, or on wet moors amongst

Hint the bog moss. This moss rising gradually above
the level of the water, forms, as the lower parts

772 decay, a bed in which the Cranberry flourishes
and bears fruit abundantly. To cultivate it near home,
we must imitate the situation in which it grows wild. To
accomplish this, fix upon a situation near to a supply or
water, then dig out the common soil four inches, and fill
up the place with bog-earth ; raise this peat six inches
above the level ; then form a trench round the bed a foot
or sixteen inches wide, puddling it at the side next the
common soil and at the bottom with clay. Xeep this
trench full of water. Place the cranberry plants in the
raised bed a foot apart every way ; they will soon run
over the whole surface, and bear plenty of fruit. The
water should be frequently changed, or it will become
foul. Should there be a small lake, or even a
large one, near at hand, an excellent cranberry bed might
be made near to the side. All that would be reguired
would be to form a low flat island with a peat earth
surface, the cranberry plant put in at a proper distance,
and kept clear from weeds. A small extent of space
would yield a large supply of fruit. If the island were
eight yards long and four feet wide, it would be quite
large enough to supply a moderate family.

773 B=F This fruit may be grown in a bed of peat
one foot deep, sunk an inch or two below the general
surface, and during dry weather to be flooded with water
occasionally. Thus treated, they will fruit to a middling
extent, The former method is, however, the best. The
American berry, on the account of its size, is the best

for cultivation.

Tae more quietly and peaceably we get on, the better—the better for ourselves,
the better for our neighbours. In nine cases out of ten, the wisest course is, if a
man cheat yon, to guit dealing with him; if he be abusive, quit his company ; if
ha slander you, take care to live so that nobody will believe him.
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Asparagus Grown as an Underground Esculent.

TraroveaOUT Holland, no Green Asparagus is grown ;
the heads and stems are white throughout, and are tender
and of excellent flavour. The asparagus is never
allowed to appear above the surface of the ground ;

L S slight protuberance in the soil shows where the
plant is rising, and by this index a practised eye knows
when it is fit to cut. In proportion as the stem rises
above the soil, it hardens, both above and beneath ; thus
in England we get only half' the plant, while in Holland
they utilise the whole.

Hint

“I pox't know him," said a Glasgow magnate in speaking of a less prosperous
citizen. “I believe he is a good enough fellow in his way, but he is not of the
dong-kong.”  ‘This opulent gentleman probably intended to use the words hawt fon.

To obtain Mushroom Spawn.

It is often to be met with in manure-heaps, and in fields,
particularly where hay-ricks have been made, and the old
: thatch and bottoms have been thrown up into a

Hint :
heap, to decay for manure. It smells just the

775 same as the mushroom. In heaps of manure that
have been thrown out of an old cowshed, where horses and
cows run for shelter; and in the sweepings of horse-mill
walks, thrown into a heap in some dry corner, and allowed
to lie for three or four months undisturbed, plenty of
mushroom spawn is likely to be generated.

776 B~ If horse-droppings, mixed with sand and loam,
in equal parts, and partly dry, is placed in boxes or large
flower-pots, with a small bit of good spawn in it three inches
below the surface, all jammed in as solid as it can be done,
and put in any heated structure, the whole bulk will very
soon be found to be the best spawn, if kept dry for five
or six weeks.

A GENTLEMAN lately resident in Sunderland, at one time a strong advocate of
teetotalism, now a bottle manufacturer not far off, was recently asked by an acquain-
tance how he could reconcile his former professions with his present practice. * Oh,"
:.Irqa 1:.111? repiy, “when I started bottle-making, to be consistent I also began te

rink beer."
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Lo precent Slugs jrom attacking Celery. Care
against Frogs.

Dest slacked lime liberally in and over
cach plant, This preventive will be attended by
unvarying success.

778 =" It is a good plan upon the approach of
Frost to cover Celery with long, loose, dry litter. If
snow falls before the covering of litter is laid on, no
matter ; it is itself a warm covering, and the litter mﬁ}r

be laid over the snow.

HAVE you ever watched an icicle as it formed? You noticed how it froze one drop
at a time, If the water was clean, the icicle remained clear, and sparkled in the sun;
but if the water was but slightly muddy, the icicle looked foul, and its beauty was
spoiled. Just so our characters are forming. One little thought or feeling at a
time adds its influence. If every thought be pure, the soul will be lovely, and
will sparkle with happiness; but if impure, there will always be wretchedness,

A Method of Estimating the Weight and Growth

of Live Pigs.

" A TaPE or string should be passed under the belly
close to the fore-legs, and brought up over the shoulders in
a straight line. The circumference thus ascertained
is the gauge; thus, a pig measuring forty-eight

7 inches as described, will weigh fourteen stones of
fourteen pounds to the stone ; and every inch of increase in
circumference will increase a stone in weight, supposing

the pig to be in good condition, and of moderate size. A
good pig when feeding should gain an inch per week,
until he ceases to gain ; but he may cease for a week,

and be making inward fat.

He's a fool that grumbles at every little mischance. Put the best foot forward,
is an old and good maxim. Don't run about and tell acquaintances that you have been
unfortunate ; people do not like to have unfortunate men for acquaintances.

Which Pays DBest, Pork or Bacon?

Fresa Pork is 41d. per pound, pays better than when
just out of salt at the same price, because pork loses in

3 salt at least three-quarters of a pound for every
Hint ; £ th
stone of fourteen pounds, besides the cost of the

780 _.1t. But Bacon, dried and sold at 7d. per pound,

Hint

Hint
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will pay best of all, and will fetch at least 1d. per poun:

more on the whole.

i itterly for the dear
A wmow, who had jyust lost her husband, was weeping bitterly 2
departed. A friend tried to console her. * No, no,” said the -f“lr mourner, * let ==
have my cry out; after that I shan't think anything about it.

What is the best Age for a Hog to be put up to
Fatten, with a view to Profit.
AvLL Pigs require to finish their growth, before they are
; put up to fatten, as, if not full grown, growth
L arrests the fatting. The Suffolk pigs take nine
781 months to grow, and then they are fit to fatten.
782 B=F Their Food should consist first of Peas, and
a small quantity of Turnips. As soon as it is perceived
that the hogs are getting fat, then peas only, and they should
at this time be ground. They should be fed from five to
six times a day, having small quantities only at a time,
The rule as to quantity is, one bushel of peas, or peas-meal,
to every stone of pork, or six pecks of barley-meal.
783 B=S" Barley-meal is an excellent fattening food ;
warmth, cleanliness, even to serubbing with warm water
every week, and feeding four times a day at regular
intervals, are great aids to fattening.
Tue son of a small shopkeeper having put some candles in a cellar one day, hi¢
Tuher told him he thought it was too damp a place for them, and that they wonld be

likely to monld. * Likely to mould!™ replied the lad ; “if that is the cass we had
better put all our dips there, and perhaps they will turn to mould candles.”

The Best Method of Curing Bacon.
As soon as the Hog is quite cold,—the day after killing,—
it should be cut into halves, and rubbed with a mixture
Hint of salt and saltpetre; twenty-eight pounds of
salt being required for a hog of ten score pounds,
784 |ixed with an ounce of saltpetre, pounded, for
every score pounds of pork. The sides should be laid
upon a stone-floor, and for the first week turned daily, and
some of the salt mixture rubbed in ; but for the second and
third weeks the turning and rubbing need be repeated only
each second day ; at the end of the three weeks it will be
suflicientlv salted.

Q
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785 & If the bacon is not immediately required, the
salted pieces should be put on edge in a bin, and salt put
between them so that they cannot touch, and salt should
also be heaped over them, so as to exclude the air, and to
keep the next tier of sides from touching them. If the
sides are placed flat-ways they become too salt. They
should be taken out for smoking (making into bacon) as
required, and thus they quite escape that rustiness which
will occur in bacon which is stored for any length of
time.

TS6 W To convert the Pork thus salted into Bacon, the
gides must be taken out, the salt wiped from them, and
they should then be hung by hooks fixed across the roof of
a brick-built room, made so high that the lower end of the
side of a hog is about eight feet from the floor. If nearer
the floor, the heat would melt the fat. On the floor a
little . saw-dust should be lighted and kept smouldering
constantly, day and night, for ten days, which is long
enough for the side of a hog weighing ten score pounds.
The door of the smoking room should be quite close, but
there must be a hole through the wall on a level with the
floor to admit air enough for keeping the saw-dust burning,
and the only escape for the smoke should be through the
tiles, for it is the confinement of the smoke about the pork
which so soon baconizes it.

787 B A most important point is the quality of the
saw-dust; oak, elm, and birch are best. We ourselves
prefer that of the oak ; and there are two other points not
to be forgotten :—First, the saw-dust cannot be too old or
too dry; and secondly, no fir, larch, deal, nor other saw-
dust containing turpentine must be used, or it will spoil
the bacon.

788 B3 Bacon, Hams, and Fish may be smoked on a
small scale, by driving the end out of an old puncheon,
or large cask. Invert it over birch or juniper branches, on
a heap of oak saw-dust, in which a bar of red-hof iron
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is plunged. Hang the Bacon, Ilam, Tongues, or I'ish on
sticks fixed across the cask, and cover well to consume the
gemoke, allowing very little air to enter below.

T80 RS Pyroligneous acid may be employed as a sub-
stitute for smoke. The plan is to add two tablespoonsful
of the acid to the pickle for a ham of 10lbs. or 12lbs. ;
and when taken out of the pickle, previous to being hung
up, it should be painted over with the acid by mcans of
a brush. The same mode answers equally well with Tongues,
requiring a little more acid on account of the thickness
of the integuments. Upon dried Salmon it answers ad-
mirably ; brushing it over once or twice has a better
effect than two months’ smoking in the usual way.

Mexn often talk of the humbleness of their origin when they are really ashamed
of it, thongh vain of the talent that enabled them to emerge from it.

A Scale of Proportions, §c., for Lovers of * Home-
* Brewed.”

Tae following practical scale will be found of great
., utility to persons brewing their own malt liquors.
Hint i .
The quantities may be varied, but the scale will.
0 51 all cases prove an unerring guide.

StrONG ALE.

Quantity to be brewed . - : . 50 gallons:

Water required ; : : . 5 T
Malt . . : - - : . 4 bushels
Hops (if the beer is to be kept over twelve

months) : : : . . 4 lbs.
Hops (if required for keeping over six

months) g - . : 3 : B s
Barm for working . . . . 1 quart
Heat of water for first mash p . 170 degrees
Heat for second mash - . . {11 ol
Time for water to stay on each mash . 3 hours

Time the beer must be boiled each -time 2% .,
Quantity of beer to begin working : 5 gallons
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Proper heat to set beer to work i 65 to T0 deg.
Times for Brewing, October and March.

TABLE BEER.
Quantity to be brewed . : . . 80 gallons

Water required . : . .. g - T
Malt . : . . . . ‘ 3 bushels
Hops . : ‘ : > . ‘ 2 lbs.
Barm for working . ‘ . . 3 pints
Heat of water for first mash : 2 170 degrees
Heat for second mash : : ; Saglsd o]0 RS
Time for water to stay on first mash . 3 hours
Ditto on second ; : : : . 2% .
Ditto for boiling beer each time . : Zarets
Quantity of beer to begin the working . 5 gallons
Proper heat to set beer to work . - 80 degrees

Times for Brewing, when wanted.

A GmeAT toper, who had drunk nothing stronger than brandy all his life, called
for a goblet of water on his death-bed, saying, *“ When a man is dying, he ounght
to make it up with his enemies."

Economy of Fuel in Heating Ovens.
In heating an oven, a much smaller amount of time
and wood is consumed, if care is taken that every part
it of the floor of the oven is, in its turn, kept quite
clear of wood and ashes: it should be kept as
71 (lean as it can be scraped. The heaped-up em-
bers prevent the free circulation of hot air over the floor.
Heated as suggested, the oven will yield loaves as erisp
at the bottom as the top; whereas if this precaution is
neglected, you may have many loaves well baked in ail
parts except the bottom, which will be soft and tough,
and to which every particle of ashes left on the ficor

will have adhered.

TaE reasoning power is the corner-stone of the intellectnal building, giving grace
and strength to the whole structure.

Another Method of Finding Wasps' Nests, and
Destroying the Wasps.
Merr any quantity of Brimstone in a flower-saucer;
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have any kind of rags, such as bits of worsted stocking,
: flannel, or carpet, four or five inches in length,

Hint . ; : -
and two inches wide, and dip them well in the

792 melted brimstone. Make enough of these matches,
for they will keep any length of time.

793 B The next thing is to find the nests, which
may be unfailingly done as foliows:—Suppose the fruit
they are attacking should be situated in a confined place
between buildings, then take a portion of the fruit and
place it in a convenient open space where you can command
a clear view ; they will soon find it out; take your stand
close by, and wait till several flights have been taken,
carefully marking their direction, and if they do not all
go one way, know for certainty there is more than one
nest ; then, to find them, go in a straight line according
to their line of flight, and it is an unerring rule to find
them. A close observer can pretty well determine the
distance of a n:ct in this way: first, suppose the ground
inclines downward in their line of flight, and from their
starting point they partake of this inclination—you may
conclude the nest is between you and the next rising
ground. Secondly, if their inclination is the reverse of
this, rest assured the nest is beyond the valley lying
between you and the rising ground beyond.

794 K= Having found the nest, take one of the pre
pared brimstone matches, a lighted lucifer, and spade,
and, above all, the house bellows. Then, within a short
distance of the nest, light the match at one end, wait a
little till it is well lighted, then place the lighted end at
the hole, and directly apply the bellows, blowing the
burning brimstone steadily into the nest, pushing the match
forward towards the hole as fast as it is being consumed,
till the whole is blown into the nest. At the commence-
ment of this operation a dismal humming noise is heard,
but only for a few seconds, when ‘all is hushed in death. -
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No matter how strong the nests are, so much may all
be accomplished in two minutes, This being done, dig
out the nest, and, if not wanted for any purpose, smash
it with the back of the spade, and the work is complete
without a sting; for not one will eseape to tell the tale.
This had better be done after dark.

Ax old bachelor says he is delighted at having nearly been called * honey ™
the girl he loves, because she saluted him at their last m}'nct.ing as old *f Bew{'mxti?;

Liquid Glue.— Useful for various Household Repairs.

TARE a wide-mouthed bottle, and dissolve in it eight
ounces of best glue in half-a-pint of water, by setting
Hint it in a vessel of water, and heating until dis-
solved. Then add slowly two and a half ounces

95 ¢ strong aqua fortis (mitric acid), stirring all
the while. Keep it well corked, and it will be ready
for use at any moment.

796 EE" This preparation does not gelatinise, nor
undergo putrefaction nor fermentation. It is applicable
for many domestic uses, such as mending china, repairing
cabinet work, &ec.

RECENTLY, & clergyman, while announcing from his pulpit an appointment for
the ladies of his congregation to meet at the Orphan Asylum, on a beneficiary visit
to the institution, closed the anncuncement with the following words: * The ladies
will take with them their own refreshments, so as not to eat np the orphans.”

Waterproof Leather Boots that will resist the Severest
' Weather.
Taxe half-a-pint of linseed oil, and half-a-pint of neat’s
foot oil, and boil them together. When the boots to be
Hi waterproofed are dry, and free from dirt, rub
g them well with this mixture before the fire,
T yntil completely saturated ; set them by for two
or three days, after oiling the first time ; and after using,
wash them clean from dirt, and oil when dry ; or upon
the feet, before going out.
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798 K= The bottoms of dress boots may be made
impervious te wet or snow, by the same mixture.

Tne Tev. Dr. M—— was reputed for the suavity of his manners and his especial
politeness towards the fair sex. Handing a dish of honey to a lady, at a party
in his house, he said, in his wonted manner, * Do take a little honey, Miss ——; "tis
50 sweet, so like yoursell” A Mr, Mudie, handing the butter-dish to the host,
exclaimed, “ Do take a little butter, doctor ; 'tis so like yourself.”

Best Method of Destroying the Gooseberry Caterpillar.

Purt into a boiler as many bucketsful of water as you
require (one bucketful will do for twenty trees) ; add one
Hi pound of soft soap, and one ounce of ground black

int :

pepper for each bucket. Let the water boil, and
| 799 then put out the fire, and let it stand till cool.
A bunch of twigs from the Birch, about twice the size of
the ordinary birch-rod, must be used to beat up the pre-
paration, and to dash it over the bushes. If possible, every
leaf should get some ; to effect which, the Lancashire, or
goblet way, of training is most favourable. Once, perhaps
in five years they may require a second dressing, a fort-
night or three weeks after the first. The time for applying
it is generally about the middle of April. When the first
set of leaves are out, look carefully over the bushes, and
you will see here and there a leaf with a round hole in it,
from the size of a mustard seed to that of a split pea. On
looking at the other side of the leaf, you will see the young
brood, four or five in number, about the tenth of an inch
long. Choose a day for the work when it is likely to keep
fair until the lather is dry.,

How lamentable that we should go throngh the world so misunderstanding ona
another; letting slip golden opportunities for glimpses into men’s better nature,
which might have knit our hearts to theirs for ever in a brotherhood of love, and
drawn the veil of charity over faults which, im our blindness, seemed to us without
a virtuz to balance them. Angels turn sorrowing away from this soul-blindness
of ours, and fiends laugh over the final fall of despair which onr helping hand
might at such moments have averted. Well for us all it i3 that He who 18 Himself
without sin, more merciful than man, sees gathering tears in eyes that we deem
hard and dry.

The Best Bait for Black Beetles and Cockroaches.

O~E teaspoonful of sugar ; two of beer ; one ditto ef
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erumbs of bread ; mix these tngelher, and put it in
Hint the ordinary trap, which should have a fresh

supply ever izht,
800 pply ry nigh

801 K=" The parings of cucumbers thrown about the
floor will destroy them.
IT is a debatable point which is the more contemptible conduct of the two, - the

man who vents his cheler on a defenceless female, or he who riv Rt
laundress ! : who gives a front e s

Method of Destroying Ants.

THESE prolific creatures may be driven away from par-

ticular haunts by sprinkling guano in their runs, They

Hint ™% br? destt:nyed by pouring an‘:muuiacal gas-

302 water in thm_r runs and nests. They may be

exterminated in meadows by the following simple

method :—Cut off the hillocks with a sharp spade, leaving

a little mould to form a basin; then pour in strong

ammoniacal gas liquor. Either of these plans will be
found effective.

MeN are frequently like tea: the real strength and goodmess are mot properls.
drawn out of them till they have been a short time in hof waler.

Lffective Method of Destroying the Turnip Fly.

TAxE road-dust, soot, and a small proportion of guano ,
Hint mix them together, and sow them along the
rows in the middle of the day. In a short

808  ime the flies will disappear.
804 K" A little sulphur may be used instead of
guano. Some prefer to apply it in the night, when the
ground is wet with dew. These remedies are invaluable.

Tae following story is told of a Yankee capta'n and his mate :—Whenever there
was a plum-pudding made by the captain’s orders ad the plums were put intw
one end of it, and that placed next the captain, who, after helping himself, passel
it to the mate, who never found any plums in any part of it. After this game
had been played for some time, the maute prevailed on the steward to place the
guet-end next to the captain, who no sooner perceived the alteration than, picking
up the dish, and turning it round, as if to exumine the china, he said, * This cost
me two shillings in Liverpool,” and put it down, as if without design, with the
plum-end mnext to himsclf. * Is it po=sible " said the mate, taking up the dish.
“] shouldn't suppose it was worth more than a shilling;" and, as if in perfect
innoeenee, he put it down the contrary way. The captain looked at the mate;
the mate looked at the captain, and buth Jaughed. *“I'll tell you what, yonng'un,”
gaid the captain, * you've found me out; so we'll just eut the podding langihwise
this time, and have the plums fairly distribuced hereafter.”
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Methods of Exterminating Insects and Worms Injurious
to Farm Crops, §c.

For the IWire-worm, destroy the beetles by hand-picking.
They will chiefly be found upon nettles, hemlock, fool's

Hin parsiey, &c. The eggs are deposited in pastyres,

clover layers, and fallows. When they appear,

805  yave the pastures eaten close by sheep. Give
n top-dressing of quicklime two parts, soot three parts,
salt two parts. Roll in early spring, after this dressing,

806 E=F Or sow Soda broadcast. This is an excellent
remedy, and is effective also against the Green Fly.
Encourage Irogs, Toads, Newts, HRobins, Blackbirds,
Thrushes, Fowls, Ducks, &c. ; the latter especially should
be turned into infested fields,

807 E= For the Twrnip Fly, add to every twenty
pounds of seed half-a-pint of Linseed 0il, taking care to
have it well mixed ; add one pound of the flour of
sulphur every morning ; have the whole rubbed between
the hands, to get the seed in a proper state for drilling ;
the drill-man must be apprised of what seed he has to use,
otherwise he will not drill a sufficient quantity, as the
sulphur will choke the cups; this, of course, must be
looked to.

808 H=F Or, pour a quart of Spirit of Turpentine on
every six pounds of seed, rubbing it through the hands,
and -leaving it to dry.

809 E=F Or, supposing the Fly to be developed, dust
gas-lime over the crop, in proportion of half a barrel an
acre, along the line of turnips.

810 B=F For the Black Caterpillar, employ women with
long twigs to dash the caterpillars from the plants, let them
then trample as many as they can with their feet; let the
women be followed by a man with a scuffler, set so as
to cover the space between the plants. Twice or thrice
going over will clear them. Where this cannot be done,
ITand-gather them.
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811 H=¥ Young Ducks will be the best for this work.
Put water in the field for them, and let them be watched
by a boy.

812 KB For the caterpillars of the White Turnip
Butterfly, and indeed all large caterpillars, no remedy
surpasses Hand-picking, and the aid of Ducks.

813 H=S" For the caterpillars of the Diamond-black
Moth, and Leaf - Mining Caterpillars dust with quicklime
early in the morning, while the leaves are covered with
dew. They drop to the ground by their silken thread
when the plant is agitated, and therefore a bush-harrow
should be sent over the land, immediately preceding the
duster, to bring the insects to the ground, and in contact
with the lime. The process should be repeated if
necessary.

814 K=" Young Ducks will be found very uscful ; but
when these are sent into fields of plants of which they are
fond, they should be very young, indeed should not have
lost their down. They will not then feed upon the plants,
but upon the caterpillars,

815 §==" For the Bean Fly, take a small portion of
orpiment, mix it with equal parts of sulphur and asafeetida,
and wrap the whole well in a quantity of soft paper, made
into touch-paper by being steeped in a solution of saltpetre,
proceed to the field, and place this all in a shovel ; get into
the situation which will take the wind from you across the
field ; hold the shovel close to the ground, and gradually
move about until the whole field has had the benefit of the
effluvia.

816 =" Or the soft parts of the beans upon which the
flies congregate may be cut off by women. The growth
of the beans will even be improved by this treatment,
independently of the advantage of getting rid of the
pest. |

817 B For the Green Fly, ov Turnip Plant Louse,
fumigate as previously. Or the following is excellent for
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the Green Fly and the Turnip Fly. Take an old sack,
and rip it open, nail it to a pole, the thickness of a pitching-
fork handle, leaving the pole about cight inches at each end
longer than the sacking. Then have one side smeared
with gas-tar, and let two men—one at each end of the pole
—draw the sacking, the tarred side downwards, regularly
over the field, letting it sweep the ground, carrying it at
an angle of about forty-five degrees, fresh tarring with a
brush every “bout,” or oftener if required ; on examina-
tion, you will find great numbers of flies sticking to the
tarred sacking. Repeat the operation, once a day, for four
days; once going over a field will not prevent the destruction
of a crop; it must be persevered in, according to the
strength of the fly, and the state the land is in, but the
remedy is certain, if persevered with.

818 K= For the Grubs and Worms that destroy Mangel
Wurzel, the most effective remedy is sprinkling powdered
quicklime in the drills, between the plants, and suffering
it to be slacked by the natural action of the atmosphere.
Fresh slacked lime, freely dug into the land previous
to sowing. and the steeping of the seeds, as already
described, will probably be also found useful in some cases ;
and when the pest makes its appearance on the leaf]
Fumigation may be resorted to with effect.

Waex Hoby was the great boot-maker in Georgian times, a fussy little gentleman,
who was not pleased, said to him with dignity, ** Mr. Hoby, I shall deal with yon
no longer ;" the renowned fitter called out to one of his assistants, * Tom, Tom
put up the shutters, for Mr W, W. W. Jones has taken away his custom, and
of course we are ruined."

To prevent Foxes Running off with Poultry.— Hints
about Badgers, Hedgehogs, Moles, §e.

As, for the love of sport, it is deemed dishonourable
to trap, poison, or shoot Foxes, it may be well to make
Hint known that the depredations of these marauders
may to a great extent be prevented by surrounding

819 ihe coops or pens of fowls with nets. Foxes have

a great dread of nets, and will seldom return to pren ises
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where they have found themselves slightly entangled in
their meshes.

820 K=" The nets should be fixed upon sticks, not
too firmly driven in the ground, but hanging rather loosely.
A net hung against the Poultry-house door in the night
is a good protection.

821 K=" Badgers are rather the friends than foes of the
Farmer. ‘They eat earth-worms, snails, and any kind of
worm, or insect they can lay hold of. They should, there-
fore, rather be protected than exterminated. Hedgehogs
are equally useful ; and they destroy a very troublesome
weed, the plantain, beneath which they burrow.

822 =¥ The following is an efficacious method of
Killing Moles :—Take a quantity of fresh worms, put them in
a wooden box, with a small quantity of ecarbonate of
barytes in powder, and let them remain for an hour or two ;
then find out the runs where the Moles leave the fences
for the land, lay in every run five, or six worms, and
continue doing so as long as the worms are taken away
by the Moles.

823 H=S" It has been suggested that the increase of
wire-worms has resulted from the indiseriminate destruction
of Moles. Where the latter have been spared, the former
have been kept down.

A Recrom, desirous of being on good terms with the Squire, never began tho
service till his worship was seated. On one oceasion, by inadvertence, he began tc
read before the great man appeared —*° When the wicked man,” &c., upon which the
clerk, surprised at this breach of good manners, jumped up and bawled out,
* ’lease, sir, he's not comne in yet.”

To Prevent Injuries to Trees by Rabbits.— Best
Method of Trapping them.

Mix common cold-tar with equal portions of cow-dung
and lime, and with a brush smear the stems to the height
of about thirty inches from the ground. The
repetition of this treatment annually will effec-

824 tually preserve the trees from their attacks.
825 K= The best mode of taking Rabbits is by means
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of the trap. For this purpose, dig a pit in the run mosg
commonly frequented, and have it considerably wider at
the bottom than at the top; across this lay a board,
so nicely balanced upon a central pin, that the weight
of the Rabbit is sufficient to bear it down at the extremity,
while, as soon as the weight is removed, the board will
resume its former position. Numbers may be taken by

this method.

IT is told of the celebrated John Wilkes, that at some public meeting he sat next
to a person who, being displeased with the course matters were taking, kept ex-
claiming, ** I cannot allow this to go on! I muost take the sense of the mevcting on
this point.”"—Whereupon Wilkes whispered to him, * Do so, if you will; I'll tuke the
nonsense of the mecting againgt you, and can beat you." '

To Prevent the Depredations of Rats, §c., in Corn
Stacks,—Field Mice, &ec.

TAKE one pound of nitre, and one pound of alum ;

dissolve them together in two quarts of spring water ;

get about a bushel of bran, and make a mash

thereof, putting in two pints of the above liquid,

and mixing all together. When you build

your stacks, every second course, take a handful or two

of the mash and throw upon them till they come to the
easing.

827 B For Field Mice, bore holes in the ground
to the depth of twenty inches, letting the holes be wider
at the bottom than the top; drop into these holes some
favourite food, and they may be captured in enormous
numbers.

828 B Or drop into their holes, and natural haunts,
pellets of the Phosphoric Paste recommended for destroying

rats,

Gruciovs hearts reflect most upon themselves: they do not seek mo much what
to reprove in others, as what to amend in themselves; they love to look inward,
mﬂiﬂ being ]:zlrmbh ﬂf.:l' th?; c;wn l’nﬂmgta,jare mﬂenderﬁ in reflecting on the weaknesscs of
0 ; whereas those that are most inquisitive into the lives of others are usuall
most careless in reforming their own. i

To Destroy Rats and Mice.

MzLr a pound of lard with a gentle heat in a bottle,
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or glass flask, plunged into hot water ; then add Lalf an
Hint ~ovmce of phosplorus, and one pint of proof
spirit ; cork the bottle securcly, and as it cools

829  hake it frequently, so as to mix the phosphorus
uniformly with the lard. When cold, drain off the spirit,
which will serve another time, and thicken the mixture
into a paste with flour. Put this paste on picces of bread
into the places infested with rats.

830 H=F" This is poisonous to Pouliry, &e., and should
be put out of their reach into the holes.

831 =" When handling Plosphorus, take care to keep
it wet with water, that it may not ignite with the heat of
the hand ; and guard against bits of it getting under the
finger-nails.

832 The Phosphor Paste may be purchased ready made
at most chemists ; or they will prepare it to order.

833 ExF Poisoned Wheat, now generally sold, is very
effective for the destruction of Mice, and’ also Small
Birds.

834 B A less dangerous method of getting rid of
rats is, to strew pounded potash in their holes. The
potash gets into their coats, and irritates their skin, and
the rats desert the place.

835 =" To prevent rats dying in their loles and
becoming offensive, poison them by mixing half a pound of
Carbonate of Baryteswith a quarter of a pound of lard. It
produces great thirst, the rats leaves their holes to drink,

and are unable to return.
In the examination of an Irish casté for assault and battery, counsel, on cross-
examining the witness, asked him what they had had at the first place they stopped?

He answered, ® Four glasses of ale."—* What next?"—" Two pglasses of wine™—
“What next?"—" One glass of brandy."—* What next?"—"“ A fight, of course.”

Various Methods of Destroying Insects in Gardens,
Hothouses, &e.

To keep down almost every description of JInsect
injuricus to the Gardener and Horticulturist, an effective
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plan is to employ Children in the summer-time to destroy

: the Moths. The destruction of every female
s moth, before the deposition of eggs, may Dbe
fairly caleulated to prevent the existence of some
thousands of Larve, and thus the races will be kept

down.
837 B The Red Spider may be banished from Hot-

houses and Green-houses, by the simple process of cutting
off the infected leaf. A leaf once attacked soon decays
and falls off; but then the animals remove fo another.
By carefully pursuing this amputation, plants will become
remarkably healthy.

838 W= The Red Spider may also be destroyed by a
wash of quick-lime, adding to it a quantity of sulphur
vivum ; with this wash, brush over the flues of the house;
a fire rather stronger than usual should be kept up for a
few days after the operation ; the fumes will be then
so effectual, that scarcely any spiders will be found
alive. .

839 H=" An excecllent Method for Destroying the Red
Spider, Scale, Thrips, and Green Fly, is the following :—
Where there are but a few plants infested with either
kind of insect, take a one-light frame and place the plants
infested about four inches apart, and then procure from
one to two gallons of green laurel leaves and well bruise
them, immediately place them between the pots and close
the frame with the least possible delay, taking care to
keep the frame air-tight ; at the expiration of one hour
take out the plants infested with red spider and green fly,
and it will be found that the insects cease to exist. It
will take from eight to twelve hours to destroy the thrips
and scales ; at the expiration of that time take out the
plants, place them in a warm and exposed situation, and
in a few days the insects will all dry up and fall off.

840 H=¥ When plants are iufested in Stoves or Green-
houses with either insect, the process must be a little
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varied. A house twelve feet by twenty will require
about two bushels of leaves ; they can be bruised in the
house, and placed in a tub or box, and covered with a
sack or cloth, until a sufficient quantity is bruised ; then
they are to be strewed in the paths, and between the pots,
and other vacant places, and the house must be kept as
close as possible for at least twelve hours ; the evenine
will be found the best time, so that the house can remai;—;
closed and covered with double mats at night.

841 R~ Aphides are easily Lilled by burning tobacco in
a chafing-dish, provided it is done while they are in a
young state ; but it is expedient to have these remedies used
before the plants can be injured by the attacks of insects.

842 W= The Scaly Insect, und Mealy Bug, when they
are once perceptible to the eye, can be removed only by
picking off, or washing the leaves and branches with a sponge.

843 WXT Insects in Wood and Walls may be Destroyed
by washing those parts with a solution of corrosive sub-
limate in water. DBut care must be taken that none falls on
the plants; and the workmen must be apprised of the
strength of the roison.

844 =T The black Maggot on Thorns, Pears, and Cherry
trees, and the Gooscberry Caterpillars may be destroyed by
slacked lime in very fine powder, dusted over the leaves
while they are wet or dewy. If rain follows immediately
after the dusting, the good effect will be diminished.
Like all such remedies, the earlier it is applied, after the
insect is discovered, the better ; and it should be domne
before the fruit changes colour, lest it be disfigured. Lime
water, thrown by the garden engine, is also effective ;
but it renders the trees and borders unsightly.

845 R A decoction of KElder-leaves mized with Soap
is also effective.

846 R As a General Destroyer of Insects upon Trees,
(Glas Water is exceedingly effective. Mix a pound of
flour of brimstone in three gallons of gas water, with soap
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enough to make it adhere to the buds and brmﬁmlms when
laid on with a painter’s brush. The composition may be
mixed over a fire with safety, as it is not inflainmable,
the gas water being merely that which is emplc_'_,red at
gas-works in the purification of gas. It does no injury to
the trecs, but kills the insects by its offensive odour.

847 K& American blight may be destroyed on trees by
applying train oil, with a painter’s brush, to the infected
parts of the tree. No mischief will result from the appli-
cation of the oil to such parts of the ftree only as are
affected by the insects. In America the following remedy
is successfully applied :—Before the sap leaves the roof,
take the earth from around the tree, at least for a foot
and a half, and half a foot deep. Mix a quantity of
coal soot with fresh rich mould, and fill up the hole again.
Be careful to carry off the old earth, and fo burn it, lest
the insect should be generated in it by the heat of the
sun. Tar, applied with a painter’s brush, is also an
effectual remedy, and it operates, no doubt, in the same
manner as the oil, by excluding the air, and involving
the insects in a mass from which they cannot escape.
It is probable that the effect of the tar is more lasting
than that of the oil, and that it would more completely
destroy any young insects that might be produced from
the latent eggs, a considerable time after their application.
Tar, however, destroys the leaves and young shoots, but
it does not affect the wood.

848 W In applying Lime for the Destruction of Snails,
begin by sprinkling quick-lime lightly over the beds ad-
joining alleys and walks about ten o’clock at night, after
a wet or very dewy evening, and you will find a large
number of snails, many of them exceedingly small, dead
on the following morning ; but some always escape, and
these are probably of another species, which do not leave
their hiding-places so early in the evening as the others. |
Sprinkle the lime over the same beds and walks about

R
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threo o'clock in the morning ; and, by these means, in
a short time you will cease to be troubled with snails of
any kind. The lime used should be fresh burnt, and
should be sprinkled regularly though lightly, not ounly
over the ground, but over every plant in the vicinity.

849 BT Slugs may be effectually destroyed by lime-water,
which is superior to lime-dust. Take some fresh caustic
lime, and pour on it some hot water ; when thoroughly
dissolved, add water sufficient to make it pass through a
fine rose of a water-pot. Previous to the preparation,
let a woman take some peas haulm, or any large leaves
of the cabbage tribe, and lay them a pole distance from
each other. If the weather permit, they will be found in
abundance, collected under the haulm, &ec., both for shelter
and food ; as we always find them prefer vegetables in
a state of stagnation, to those luxuriant in growth ; when
properly collected, let a boy take up the haulm, &ec., and,
by a gentle shake, leave the whole of the slugs on the
ground. The woman with the water-pot must then pour
a very small portion of the liquor on them, and the boy
in the mean time must remove the haulm, &ec., to a different
spot in the immediate space. By pursuing this plan for
one week (when the weather is favourable), the whole of
them may be destroyed, as the least drop of the liquor will
cause immediate death, whereas with lime they frequently
leave a slimy matter behind, and escape. In the flower-
garden it will be found a great acquisition, by watering
the edging of box, thrift, &e. ; for wherever it penetrates,

it is certain to kill, even in a rainy season.
Mopenrs poets may well complain that all the similes have been used up befors
their time.  “ White as snow,” “white as a [ily,"” ** white as wory,” are now genecral

property ; but a Welsh poet, Davyth ap Gwillyn, has an entire new image: he
eialls the maiden of his love “white as limel!"

To Grow Melons in the Open Air.

Tur Open-air Bed should be raised on the ground-level,
on a base twenty-four feet in length, and eight and a half



INVALUABLE HINTS. 243

feet in width. The back should be of brick-work (against

: a south wall or paling, therefore, would do),
Haut three feet three inches high ; the ends should also
850  1g of brick-work, and slope from the above height,
. to the level of the ground at the front. The bed should
be composed of weeds, bean-stalks, old tan, garden rubbish,
and litter of any kind, made compact; and finally, about
nine inches of only common garden soil, in which the
melons are to be planted. When finished, it uniformly
presents an inclined plane, facing the south or south-
east.

851 HE¥ The soil being raised a little higher than the
back to allow for sinking, the slope should form an angle
with the ground-line of about twenty-three degrees. Nine
plants raised singly in pots may be planted out in this
slope, and, till somewhat established, they require to be
protected by hand-glasses ; flat tiles should be then laid
over the surface of the bed. The shoots or vines of the
Meions need not be stopped nor thinned; in short, with
the exception of merely pegging them down, no inter-
ference with their growth is required.

852 B Instead of Tiles being employed, as above,
Slates were formerly used; but these became at times so
heated by the sun, that the plants suffered from being
gubjected to the vicissitudes of great heat in the day,
alternately with the cold to which they were exposed at
night. Tiles, on the contrary, do not absorb heat so
rapidly, but retain it longer.

853 HB= The situation of the melon-bed need not be
particularly sheltered. Near our own bed there is a hedge
on the north side, at the distance of fifteen feet from the
back of the bed, but it is not high. Two feet behind
the hedge there are some tall elm-trees; and at some
distance there is a row of trees, which afford shelter from

the west winds.
854 B The mode in which the plants are reared is
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an important point; they are raised with as little heat as
possible, and are allowed plenty of air.

855 K= When Melon Plants are raised for the purpose
of being planted on a bed of the above deseription, the
pots in which the seeds are sown should never be plunged
in a warm dung or tan-bed; for, when plants so treated
arc removed into the common ground, if the weather proves
either cold or wet, their leaves turn yellow, and they
afterwards become sickly, and continue so a long time.

Tae cheeks of a lady in the autumn of life, and the leaves of the trees in the

autumn of the year, often grow redder and redder; but nature i3 not always in
Loth cases the artist.

Vegetable Marrows, an FEzxcellent Substitute for or
Addition to a Crop of Potatoes.

THE early potatoes having been well taken care of during
the winter, the Marrows may be sown about the first week

Hint in May, in the open .g.rraund, in & warm corner,

Whep transplanting time comes, the early pota-

836  (oes will not be nearly ripe; but a root of
potatoes is to be lifted every six or eight feet apart, in
every sixth or eighth alternate row, acd a Marrow to be
inserted in its place. When thus planted, in moderately
rich land, twenty tons of Marrows may be grown to the
acre ; and when ripe, they can be stowed away anywhere,
and will keep good for a great length of time.

857 = The following is a capital way of Cooking
Marrows :—Cut them into short pieces, take out all the
pith and seeds, and boil them in plenty of water and aaljc.
When well boiled, scrape out all the Marrow, put 1t
between the two dishes, and squeeze out the water, then
mash it well, adding salt, pepper, and a little butter.
This is a capital dish.

858 §=¥ In addition to their utility as a vegetable
for the dinner table, Marrows form, when boiled, a most

economical food for Fattening Pigs.

" ; k,” asked Mrs. Pepper, rather sharp;y,_“thut a little temper i3 n
bad [:ﬁili;ﬁnf:hl:rnman 2 # Certainly not, ma'am,” replied the gallant philosopher;
it s a good thing, and she ought never to icse it.”
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Number “of Seeds in a given Quantity, and the space
of Ground they will Sow.

Ix garden operations, it is very desirable neither to
Hint SO% too thickly mnor too sparely. Of the two
evils the latter is the least. The following rules

899 4s to quantity and space, in connection with some
of our principal vegetables, will be of great utility to
the Amatear Gardener :—

860 K=E" One ounce of Parsley Seed has in it 16,200
seeds ; and a quarter of that quantity is enough for sowing
a drill sixty yards long.

SG1 BT One ounce of Salmon Radish Seed contains
1,950 seeds, and will sow, broadcast, a bed containing ter
square yards.

862 B2E" One ounce of Onion Seed contains 7,600 seeds,
and, sown broadcast, will suffice for fourteen square yards
of ground ; but, if sown in drills, will be enough for twenty
drills, each four yards long, or for about twenty-four
square yards of ground.

863 BT One pint of Sun-colowred Dwarf Kidney Beans
contains 750 seeds, which are enough to sow four rows
each seven yards long.

864 B One pint of Scarlet Runners contains 264
seeds, and is enough for four rows each nine yards long.

865 R One pint of Broad Windsor Beans has 170
sceds, and is sufficient for seven rows, each four yards long.

866 B~ One pint of Knight's Dwarf Marrow Peas
contains 1,720 seeds. One pini of Early Warwick Peas,
2,160.  One pint of Prussian Blue Peas, 1,860. One pint,
of Scimetar Peas, 1,299 ; and any one of these pints will
sow eight rows, each four yards long, as the larger peas
require to be sown wider apart in the rows than the
smaller-seeded peas.

867 B One ounce of Carrot seed or Parsnip seed, sown
Lroadecast. will be sufficient for a bed containing sixteen
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square yards, and for one containing twenty-eight square
yards, if sown in drills.

868 WY One ounce of any kind of Cabbage or Brocol:
seed will be enough for a bed containing nine square yards.
if sown broadcast, or for sixteen square yards in drills,

869 K= To prevent Cabbages from running to long
woody stalks, take a pen-knife and stal through the
stalks of those that exhibit a tendency to shankiness;
make the stab through the stalk about the middle; insert
a small piece of wood to keep the incision open, and this
will check the growth. By this simple plan, a good cabbage
head may be secured on every stalk.

870 BF All flat seeds, as Broad Beans, should be sown
side-ways, for if laid flat on the soil they are apt to rot,
and, even if this mishap does not befal them, they never
germinate so readily as those placed sideways. This
accounts for so many failures amongst Gourds, Melons,
Cucumbers, &c.

Tae SPrREADING OF A REPORT.—The servant at No. 1 told the servant at Mo, 2 that
her master expected his old friends the Bayleys to pay him a visit at Christmas; and
No. 2 told No. 3 that No. 1 expected the Bailies in the house every day ; and No. 3
wld Mo. 4 that it was all uap with No. |, for they couldn't keep the bailyfs out ;
whereupon No. 4 told No. 5 that the officers were after No. 1, and that it was us
much as he could do to prevent himself from being taken in execution, and that ic
was killing his poor dear wife. And so it went on increasing, until it got to No. 33,
where it was reported that the detective police had taken up the gentleman who
lived at No. 1, for killing his poor dear wife with arsenic, and it was confidently

hoped and expected that he would be executed, as the facts of the case were very
clear against him,

A New Method of Propagating Potatoes.

TAkE off all the stems which arise from a cut of the
potatoes except one, and plant them in drills, two feet
Hint apart, and one foot in the drill between the plants.
The planted Stems will produce an excellent yield

of good sound potatoes. The potatoes from which

the offsets are taken, having been left with but one stalk
to each, will produce abundantly large and marketable
potatoes. A perch of twenty-one feet has been found to
yield eight stone of large sound potatoes upon this system.
872 HS Diseased Potatoes may be preserved for many
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months for Pigs in the following way :—DBoil the small
or other diseased potatoes, and then beat them down into
large casks, strewing salt over them, as they arc beaten in.
Keep them carefully from the air, and in a dry cool situation,

OxE would never guess the device adopted by one of the London dandies of ripe
age to delude his acquaintances into the supposition that his luxuriant wig is the
natural product of his own head. The secret has been betrayed Ly a treachcrous
barber. The gentleman, it seems, caused to be manufactured as many wigs as there
are days in the month, each wig being provided with a box and a number. Every
morning he puts on a peruke slightly differing from the others. Thus, the !ml_r of
number four is a trifle longer than that of number three, and 80 on to numbers thirty
and thirty-one, which look as though they needed cutting. Upon reaching the Iu?t
dny of the month, our ingenions bean wisits his club, runs hia tingers through g

wig, and says, in a careless tone, “ My hair is growing much too long ; 1 must hava
it cut!” And the next morning he dons number one again.

The Economy of Pig Manure and Coal Ashes.

Have a large dry shed, in which put a layer of Coul
Ashes, about a foot thick, and four feet wide. Take the
excrement of the Pigs, both liquid and solid, and
throw it upon the ashes. As soon as the ashes
are saturated, add more, and commence a fresh
layer. After it has lain for some time, let it be turned and
mixed two or three times, and it will be fit for drilling,

874 H=F The droppings of three Pigs, preserved with
ashes in this way, will be ample for two acres of Turnips,
and quite equal to three sacks of bone-dust per acre. If
we can get such valuable manure for nothing but the
labour, it is better than paying money for artificial
COmposts,

875 B=T Pig Manure is also one of the best for Kitchen
Garden crops.

876 H=F" To kill Vermin infesting Pigs, rub them with
c1ease, or olive oil. These greasy applications are very
beneficial to the Pig’s health; and if, after two or
three greasings they are well washed, they will improve

wonderfully.

No young man really believes he shall ever die. Thers is a feeling of eternity i
youth which makes us amends for everything. Death, old age, are worids without
A meaning—a dream, a fiction., To be young is to be as one of the immortals,

Coal Ashes Useful for Making Garden Walks.
To three bushels of Coal Ashes, not sifted very fine,

Hint

T L
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add ene bushel of fine gravel. Add water to these, and
Hint mix them until they become about as soft as
mortar. Spread over the walks, the surface

877 of which should previously be slightly broken,
and raked smooth. Make the mortar-like mixture smooth

and even by spreading it with a piece of board. Tt will
become hard in a few days.

THERE are a good many people in the world who spend half their time in thinking

what they would do if they were rich, and the other half in conjecturing what
they shall do as they are not. i : ;

Value of Soot as a Manure.

THERE are few manures more efficacious than Soot;
and as it is in the power of every one to obtain it without

Hint ©XPense; few gardens should be without it. Its

8783 value may soon be ascertained by the following

experiment :—Spread it round Cauliflower plants,
about a foot in diameter, and from a quarter to half an inch
in depth. The plants treated in this manner will be
ready to gather two or three weeks sooner than the others
on the same piece of ground. The soot will not only
act as a powerful fertilizer, but will prevent the attacks of
Slugs.

879 H=F" As every chimney in which a fire is constantly
kept, requires sweeping at least every four months, the
sweepings for one chimney being sufficient to spread
round six dozen plants, it follows that in a year’s time
sufficient Soot may be gathered from a single chimney to
treat two hundred and sixteen plants, in the manner
described.

880 B Soot-water is an excellent manure for Celery;
and where worms and insects are troublesome, a little Dry

Soot dashed along the rows will prevent their ravages.

A vouwe lady shounld often maintain a prudent reserve and silence in the presence
of her lover ; he will be certain to fancy her a great deal wiser than she can show
herself by her talk.

To Prepare the Feathers of Geese, Fowls, §c., for
Domestic Purposes.
Taxe for every gallon of clean water one pound of
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quicklime, mix them well together, and when the undissolved
. lime is precipitated in fine powder, pour off the clean

A lime-water for use. Put the Feathers to be cleaned

881 i, another tub, and add to them a quantity of
the clean lime-water, sufficient to cover them about three
inches when well immersed and stirred about therein.
The feathers, when thoroughly moistened, will sink down,
and should remain in the lime-water three or four days;
after which, the foul liquor should be separated from them,
by laying them in a sieve. They should be afterwards
well washed in clean water, and dried upon nets, the
meshes of which may be about the fineness of cabbage-nets.
The feathers must be, from time to time, shaken on the
nets, and as they get dry, will fall through the meshes,
and are to be collected for use. The admission of air will
be serviceable in drying.

882 H==" The process will be completed in three weeks
and, after being thus prepared, the feathers will only
require to be beaten to get rid of the dust.

A Copax physician having been robbed to a serions extent in his tobacco-works,
discovered the thief Ly the following ingenious artifice. Havwing called his negro
slaves together, he addressed them thus:—* My friends, the Great Spirit appeared
to me during the night, and told me that the person who stole my money should,
at this instant— tkis very mstanf—have a parrot’s feather at the point of his nose ™
On this announcement, the thief, anxious to find out if his guilt had declared itself,

put his finger to his nose. * Man,” cried the master instantly, “’tis thou who hast
robbed me. The Great Spirit has just told me s0.”

FExcellent and Economical Fruit Jam, made Without
Sugar.

It is not generally known, that boiling fruit a long
time, and skimming it well, without the sugar, and without a
Hint cover to the preserving-pan, is a very economical
and excellent way—economical, because the bulk

883 of the scum rises from the fruit, and not from the
sugar, if the latter is good ; and boiling it without a cover,
allows the evaporation of all the watery particles therefrom ;
the preserves keep firm, and well flavoured. The proportions
are, three-quarters of a pound of sugar to a pound of fruit.
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884 " Jam made in this way, of Blackberrics, Currants,
Strawberries, Raspberries, or (Gooseberries is excellent,

A worEer and daughter both became inmates of a lunatie hospital in America,
at different dates, and were placed in the same storey of the building, where they
had access to the same hall. They met, and recognised each other, though one had
left the other yeara ago in Ireland. They had each crossed the scean, become
residenta in New York, and lost all knowledge of the other's history or fate; Loth
‘became bereft of reason, and in a madhonse, surrounded by those who were hopelessly
insane, the child and parcnt mets though reason was dethroned, and they were
there with minds diseased, yet nature trinmphed over the clonded intellect, and for
a brief moment they conversed on the land of their birth, and on their separation.
So let i be with those who part in the fremzy of anger: when they mect, let them

recognise each other as in the days of their friendship, and the madness of enmity
reign no more.

Usefulness of Decayed Leaves.

Decayed Leaves make the best of soils for Potting plants ;
properly prepared they also make the best of manures for
Hint the Flower Bed or Border, and for the Vegetable
Garden, more especially for manure for early

885 Potatoes ; they are also valuable as a fermenting
leaven, of which to form Hot-beds. In this respect they
are better than tanner’s bark, horse-dung, or any other
substance whatever.

886 H=S" If wanted to make Hot-Beds with, lay them
on a heap in the shape of a roof of a house. This will
prevent them from becoming too wet, even in the wettest
weather. Turn them over with a fork every three or
four weeks. If they are very dry, throw a few buckets
of water upon them, as you are turning them. You may
also mix any newly-gathered leaves amongst those first
collected. By this method duly carried on, the leaves
will be well prepared to make a hot-bed of lasting
temperature, yet moderate heat.

887 K= Should the leaves not be required for the
purpose of yielding heat, let them be spread as fast as
they are gathered, in some convenient place, and all the
Slops of the house, and the Eefuse of the Kitchen, as well
as any liquid maunure, be poured upon them. If a little
‘Gypsum is procurable, it would be useful to cast it thinly
over the heap from time to time. Road Serapings, also
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may be used to spread upon this heap of riches, for so,
indeed, it truly is.

888 B Plenty of the foregoing mixture laid upon,
and immediately dug into, the ground, will increase the
following crops tenfold.

889 B Some part of the leaves may be wanted for
Potting purposes. Lay a heap apart, turn it more frequently,
beating and chopping the leaves with a spade or fork,
and lay this heap flat, in order to receive all the rains
that fall, for they will materially assist decomposition.

890 B Avoid all miztures with leaves for making
vegetable mould, intended ultimately, when rotted suffi-
ciently to pass through a sieve, to mix with pure loam
or peat earth, to be used for the more delicate plants,
such, for instance, as Awriculas and Carnations. Lime,
coarse sand, or road scrapings, would render the vegetable
mould not so desirable for these finer-rooted and more

valuable plants.
GEORGE THE SecoND, being informed that an impudent printer was to be punished
rwr having published a spurious (king's) speech, replied that he hoped the pun-

ishment would be of the mildest sort, becanse he had read both., and as far as
he understood either of them, he liked the spurious speech better than his own.

Over-stock of Fowls.—Hints about Eggs.

WHEN it is found necessary to reduce the number of
Fowls, the proper plan is, to first kill all superfluous Cocks

Hint for the table. Some persons advise killing the.
hens, but this should not be done, if they are good

891 layers, because those hens that begin by laying
well, generally continue to do so, and being strong, and
accustomed to the cold of winter, they are more likely to
be healthy, and to lay well in the cold season, than
Pullets.

892 B The best plan is, to notice the Pullets when
they begin to lay, and to select for killing those that do
not lay well. By the month of February, the stock should
be reduced fo a number small in proportion to the place
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where they run, allowing not more than six or eight hens
to each cock.

893 R About this time begin to preserve Eggs for
Hatching. Notice those which are laid by the best hens,
and let them be put aside with care; place them on end
in a box of bran, with the broad end downwards. They
should not have been laid more than a fortnight when they
are put under the hen.

894 B The Fecundity of Eggs cannot be determined
otherwise than in the following manner:—At the end of
about three days after setting them, they may be held to
a hole in a door or shutter, against the. sunshine, and
those which are unproductive will look clear, while
those which have been fertilised will show a darkness in

one spot, and a net-work of veins forming over the inside
of the shell.

Tre following notice appeared on the wall of 2 meeting-house :—" Anybody
sticking billa against this church, will be prosecuted according to law or any other
nuisance.”

An  Ezcellent Yeast, easily made by Persons who
Reside far from a Brewery.— Parsnip Beer.

TARE a pound of flour, mix it with a pint of cold water.
Boil one ounce of hops in three pints of cold water for
Hint tVenty minutes ; strain the hops over the flour,

and let it stand until it is milk-warm. Then add

890 {he « onset,” and set it by the fire all night, and
it. will be ready for use in the morning. The ““onset” is
a pint of the same mixture, kept from the last baking ; it
will keep more than a week, or may be used sooner.

896 = At the first making, Drewer's Yeast must he
used for the “onset.”

897 H==" Anexcellent Beer may be brewed from Parsnips,
by using one gallon of parsnips to every four gallons of
water. The parsnips must not be scraped nor peeled, but
be taken fresh from the ground, well washed, boiled to a
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pulp, the hops added and boiled, and then the whole
strained, cooled, and worked with yeast.

We know that men naturally shrink from the attempt to obtain companions whao
are their superiors: but they will find that really intelligent women, who possess the
most desirable qualities, are uniformly modest, and hold their charms in humble
estimation. Don’t imagine that any disappointment in love which takes place beforo
you are twenty-one years old will be of any material damage to you. ‘The truth is,
that before a man is twenty-five years old he does not himself know what he wanta.
The more of a man you become, and the more manliness you become capable of
exhibiting in your association with woman, the better wife you will be able to obtain ;
and one yvear's possession of the heart and hand of a really noble woman is worth

nine hundred and ninety-nineé years' possession of a sweet creature with two ideas
in her head, and nothing new to say about either of them.

A Family Medicine Chest of Homely Drugs.

Taere are few things so serviceable for a Cold, as Sage,
the common herb. Of this a tiea should be made thus: —
., Put a handful of sage leaves into a teapot, pour
Hint i : :

boiling water on it, and let it stand close by the

898 fire for half an hour. Drink a tea-cupful. Repeat
the dose for a night or two, and your cold will most likely
have disappeared. In order to make the sage tea more
palatable, a few leaves of lemon thyme may be added.

899 §==" Penny-royal is also a most useful herb, and
should be used in the same way.

900 B Ground Ivy is most valuable for Coughs and
Delicate Lungs. It is found in almost every hedge, and
must be steeped in boiling water, and then allowed to gel
cold. It should be drunk the first thing in the morning,
and if thickened with a little honey, may be sipped,
with much benefit, during the day, when the cough is
troublesome.

901 K=Z" Half-a-pint of Rose Water, and two tea-spoons-
ful of Wihite Vinegar, make an excellent lotion for Pains
in the Head and Face.

902 BSF A very efficacious remedy for the Cough of a
Child, is to slice a common ZTurnip rather thin, and to
sprinkle brown sugar over it ; let it stand for a few hours
with a saucer pressed down on it, and the syrup which
runs from it will be found very soothing to the chest, if
sipped frequently.
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903 E=E" To those who give medicines to the poor, the
following receipt will be found useful, particularly for old
people. One table-spoonful of honey, one of vinegar ; let
it stand by the fire till it is well mixed, then add sixty drops
of ipecacuanha wine, and twenty drops of laudanum : take
a tea-spoonful night and morning, or oftener if the Cough
is very troublesome.

904 K=" How often in the ecase of accidents by fire is
time lost, by the neighbours not knowing how to act, and
waiting till the medieal man arrives. If it is remembered
that the very best thing to be done when any one has
received a burn or a scald is, to lay on the part that is
injured, a thick coating of Cotton Wool or wadding, so as
to completely exclude the air, much future pain is avoided.
If wool happens to be not at hand, seraped Pﬂtatae, Turnip,
&c., will ease the pain.

905 B=" A capital domestic remedy for a severe Cut
will be found in the leaves of a common White Lily; they
should be steeped in brandy for some weeks, and be kept
ready for use. A leaf should be bound tightly round the
wound.

906 BT For the FEar-ache, toast an Onion thoroughly,
take the heart out, put it into a piece of flannel, and insert
it into the ear, having prevmusly put a few drops of hot
water into the ear.

Bad Sprains or Bruises are much eased by fomentations,
either of Poppy-heads or Camomile boiled in water, or plain
water alone, only taking care that it is as hot as the
hand can bear.

907 BE" The White of an Fgg into which a piece of Alum
about the size of a walnut has been stirred until it forms a
thick jelly, is a capital remedy for Sprains. It should be
laid over the sprain upon a piece of lint, and be changed as
often as it becomes hot or dry.

908 ¥ A lump of fresh Quick-lime, the size of a
walnut, dropped into a pint of water, and allowed to stand
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all night, the water being then poured off from the sediment,.
and mixed with a quarter of a pint of the best vinegar,
forms the best wash for seurf in the head. If is to be
applied to the roots of the hair.

A Goop story is told of Bouvart, a celebrated French physician. On entering, onc
maorning, the chamber of a marquis, whom he had attended throngh a very dangerous
illness, he was accosted by his noble patient in the following terms :—* Good day to you,
Mr. Bouvart; I feel quite in spirits; 1 think my fever has left me."—*" 1 am sure
it has,” replied Bouvart, drily. * The very first expression you nsed, convinces me
of it."—* Pray explain yourself.”—* Nothing is easier. In the first days of your
illness, when your life was in danger, I was your dearest friend; as you began to get

better, 1 was your good Houvart; and now I am Afr. Bouvart. Depend upon it, you are:
quite recoverad.”

Various Methods of Cleaning Woollen and other
Cloths.

TR art of Cleaning Cloths, without injuring the colours,

supposes—F'irst, a knowledge of the various substances
Hint that can occasion spots upon them. Secondly,
that of the substances to which we must have

909 recourse to remove those stains when deposited
upon the cloth. Thirdly, that of the manner in which
the colours will be affected by the re-agents meant to be
employed for the removal of the spots. Fourthly, that
of the manner in which the cloth itself will be affected
by the re-agents. Fifthly, how to restore the colours when
changed, or rendered faint. Wanting some knowledge on
these points, it is evident that no person can undertake to
clean cloth under all circumstances without great danger
of spoiling the article,

910 B=F Of the substances which occasion spots upon
cloth some are easily known by their appearance; for
instance, Grease of every kind. Others produce more
complicated effects, such as Acids, Alkalies, Perspiration,
Fruits, Wine, &c. '

911 B=F The effects of Acids upon blacks, purples,
blues (except those produced by indigo or Prussian blue),
and some other colours), and upon all those shades of
colours which are produced by means of iron, archil, and
nstringent substances, is to turn them red. They render
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yellows more pale, except those produced by annatto, which
they turn to an orange colour.

912 K™ Alkalies turn scarlets, and all reds produced
by Brazil or logwood, to a violet colour; they turn green
(upon woollen cloths) to yellow, and they give a reddish
cast to the yellow produced by annatto. The effect of the
perspiration is the same as that of the alkalies.

913 K5 Spots made upon cloths by simple substances
are easily removed by well-known means. For instance,
greasy substances are removed by Alkalies, by Soap, by
Yolk of Lggs, or by Fat Earths; Ozide of Iron, by Nitric
or Ozalic Acid. Spots occasioned by Acids are removed by
Alkalies, and wvice versd.

914 K5 Spots caused by Fruit upon white cloth are

-removed by sulphureous acid (vitriol), or what is still better,
by Oxygenated Muriatic Acid.

915 H=r But when the spots are of a complicated
nature, various means must be employed successively ; thus,
to remove a spot occasioned by the corm of carriage
wheels, we must first dissolve the alkali by some of the
means above mentioned, and then take away the oxide of
iron by oxalic acid.

916 BSF" The colours of cloths are often injured
by the re-agents made use of in order to restore them
effectively ; when such is the case we must thoroughly
understand the art of dyeing, and know how to modify
the means according to circumstances. This is sometimes
difficult, because it is necessary to produce a colour similar
to that of the rest of the cloth, and to apply that colour
to a particular part only; sometimes also the mordant
which fixed the colour, or the basis which heightened it,
has also been destroyed, and must be restored. It is evident
that in this case the means to be employed depend upon
the nature of the colour, and that of the ingredients which
produce it, for the same colour may be and often 18 obtained
from different substances.
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917 B Thus, when after using an alkali to remove
an acid spot upon brown, violet, or blue cloth, &c., there
remains a yellow spot, the original colour is again produced
by means of a Solution of Tin. A solution of the Sulphate
of Iron restores the colour to those brown cloths which
have been dyed with galls. Aeids give to yellow cloths
which have been rendered dull or brown by Allalies, their
original brightness.

918 B When black cloths dyed with Logwood have
any reddish spots occasioned by acids, alkalies turn such
spots to a yellow colour, and a little of the astringent
principle makes them black again.

919 B A solution of one part of Indigo in four parts
of Sulphuric Acid, properly diluted with water, may be
successfully employed tc restore a faded blue colour upon
wool or cotton.

920 B8 Red or scarlet colours may be restored by
means of Cochineal, and a solution of Muriate of Tin, &c.

921 & The choice of re-agents is not a matter of
indifferecee ; vegetable acid is generally preferable to
mineral ones. The sulphureous acid, however, may be
used for spots from fruit ; it does not injure blue upon silk,
or the colours produced by astringents; nor does it affect
yellow upon cotton. The volatile alkalies succeed better
than fixed alkalies in removing spots produced by acids.
They are usually made use of in the form of vapour, and
act quickly, seldom injuring the colour of the cloth.

922 B The means of removing spots of Grease are
well known, namely, Alkalies, Fuller’s-earth, Essential Oils
dissolved in alecohol, a sufficient degree of heat to render
the grease volatile, &ec.

923 RB=F Spots of Ink, or any other occasioned by yellow
oxide of iron, may be removed by Ozalic Acid. The colour
may be restored by alkalies, or by a solution of the muriate
of tin. Such spots may also be taken away by oxygenated
muriatic acid, when they are upon white cloth er upon

5
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paper. The effect of alkalies, and that of perspiration
being the same, their spots may be removed by acids,
or even by a diluted soultion of muriate of tin.

924 K35 When the spots are owing to various unknown
causes, we must have recourse to compositions possessing
various powers, of which the following may be considered
as one of the most efficacious :—Dissolve some white soap
in aleohol, mix with this solution four or five yolks of
czes; add, gradually, some spirits of turpentine, and then
stir with the mixture such a quantity of Fuller's earth as
will enable you to form it into balls. The manner of using
these balls is to rub the spots with them, having previously
wetted the place with soft water, after which the cloth
is to be well rubbed and washed. By this means all kinds
of spots, except those occasioned by ink or any other
solution of iron, may be removed.

925 K=" The washing of cloth takes off the gloss and
leaves a dull spot disagreeable to the eye. This Gloss may
be Restored by passing in a proper direction over the washed
part of the cloth a brush wetted with water, in which a
small quantity of gum is dissolved, and then laying upon
the part a sheet of paper, a piece of cloth, and a pretty
considerable weight, which must remain until the cloth is
quite dry. A screw press may be substituted for the
weight with better effect.

How many a man, by throwing himself to the ground in despair, crushes and
destroys for ever a thonsand flowers of hope that were ready to spring up and gladden
his pathway.

Various Methods of Cleaning Laces, Silks, Gloves,

and other Articles of Clothing.

A waITE Lace Veil may be cleaned by setting it in a
strong lather of white soap and very clean water. Let it
: simmer slowly for about a quarter of an hour.
Fu Then take it out, and squeeze it well, but avoid
926 rubbing it. Rinse it in two cold waters, adding
to the last a drop of liquid blue. Have ready some very
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clear weak gum-arabic water, or some thin stavel, or rice-
water., Pass the veil through it, and clear it by elapping.
Then stretch it out even, and pin it to dry on a linen cloth,
maoking the edge as straight as possible, opening ouf all
the scallops, and fastening each with pins. When dry,
lay a piece of thin muslin smoothly over it, and iron it
on the wrong side.

927 @ A Black Lace Veil may be cleaned by passing
it through a warm liquor of Bullocl’s Gall and water,
after which it must be rinsed in cold water, then cleansed
for stiffening, and finished as follows :—Put a piece of glue,
about the size of a bean, into boiling water, and let it
dissolve. Pass the veil through the solution, clap it, and
then stretch on a frame, or on a linen cloth, to dry. When
dry, iron on the wrong side, having laid a linen cloth under
the ironing blanket.

928 =¥ Any article of Black Lace may be cleaned in
the same manner,

929 B Silk Lace or Blonde may be cleaned by cover-
ing a bottle with clean linen or muslin, winding the lace
round it, tacking on the ends with needle and thread, not
leaving the edge outward, but turning it under while
winding. Set the bottle thus covered to stand in a strong
lather of white soap and very clean soft water, cold, and
place it in the sun, first gently rubbing the suds up and
down on the lace. Keep it in the sun for several successive
days, changing the latter daily, and rubbing gently each
time. Take the Lace from the bottle, and pin it backward
and forward on a flat board, covered with clean linen. Tt
must be pinned carefully with small pins, so as to lie
straight and even. When dry, iron or press it, without
starching.

930 B=¥ Thread Lace may be cleaned in the same
manner. When dry, lay in long folds. Or, when the
thread lace has been tacked to the bottle, take some of
the best sweet oil, and saturate the lace thoroughly. Have
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ready in a wash-kettle, a sirong cold lather of clear water,
and white Castile soap. Fill the bottle with cold water,
to prevent its bursting, cork it well, and stand it upright
in the suds, with a string round the neck secured to the
ears or handle of the kettle, to prevent its shifting about
and breaking while over the fire. Let it boil in the suds
for an hour or more, till the lace is clean and white all
through. Drain off the suds, and dry it on the bottle in
the sun. When dry, remove the lace from the bottle and
roll it round a wide ribbon-block ; or lay it in long folds,
place it within a sheet of smooth white paper, and press
it in a large book for a few days.

931 B Lace may be cleaned without washing by fixing
it even in a tent, and rubbing it over with the soft part
of fine bread. Afterwards dust out the crumbs.

932 K" Crochet collars, or other work, may be cleaned
by the above methods.

933 B Gold Lace may be cleaned by rubbing it with
a soft brush, dipped in Roche Alwmn, burnt, and sifted to
a very fine powder.

934 K=¥ Alkaline preparations, though they clean the
gold, corrode and discolour the silk of Gold Embroidery
Work, and soap injures certain colours. But Spirit of Wine
may be used without injury to the silk, and in many
instances will restore the lustre of the gold. But if the
gold is worn off, and the silver underneath tarnished to
a golden colour, it will be best to let the tarnish remain.

935 B Ribbons, Satins, Scarfs, &c., of one colour, should
be treated as follows :—Put about a table-spoonful of good
spirit of wine into a gallon of very clean soft water. Wash
the ribbon, or other article, in this ; and next wash it through
a warm lather of white soap; afterwards rinse in cold
water, pull even, and dry gradually. When dry, stretch
it upon an ironing table, fasten it to the cloth by pins,
and sponge evenly all over with a very weak solution of
isinglass, or rice-water. If a ribbon, iron it upon a sheet
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of smooth letter paper, putting paper also over it, and
move the iron quickly.

936 B When the colour is Lilac, add a little dissolved
Pearlash to the rinsing water ; if Green, a little Vinegar,
if Pink ci Blue, a few drops of Vitriol; if Yellow, a little
tincture of Saffron; if White, mix a salt-spoonful of Cream
of Tartar with the soap suds. Other colours may be set
by stirring a tea-spoonful of Oz-gall into the first water.

937 B Flowered Silks and White Satins may be
cleaned with the following preparation :—Mix sifted bread
crumbs with powder blue, and rub it thoroughly all over
the article; shake well, and dust with clean soft cloths.
Should there be any Gold or Silver Flowers, take a piece
of erimson ingrain velvet, rub the flowers with it., and
their lustre will be improved.

938 BE" Creased Ribbons may be restored by laying
them evenly on a board, and with a very clean sponge,
damping them evenly all over. Then roll them smoothly
and tightly on a ribbon block, of greater breadth than the
ribbon, and let them remain until dry. Afterwards, trans-
fer to a clean dry block. Then wrap in brown paper, and
keep until wanted.

939 B=" Ribbons and other Silks should be put away
for preservation in brown paper; the chloride of lime used
in manufacturing white paper frequently produces dis-
coloration. A White Satin Dress should be pinned in
blue paper, with brown paper outside, sewn together at
the edges.

940 K3F Grease Spots may be taken from silks in the
following manner :—Upon a deal table lay a piece of
woollen cloth or baize, upon which lay smoothly the part
stained, with the right side downwards. Having spread
a piece of brown paper on the top, apply a flat-iron just
hot enough to scorch the paper. About five or eight
geconds is usually sufficient. Then rub the stained part
briskly with a piece of cap-paper.
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941 {3F Coloured or Black Sills, Stuffs, Moreens, Printed
Cottons, and Chintzes, may be cleaned, without injury to
their colours, by Potatoe Liguor. Grate raw potatoes to
a fine pulp; add water in the proportion of a pint to a
pound of potatoes; pass the liquid through a coarse sieve
into a vessel, and allow it to remain till the fine white
starch subsides to the bottom. Pour off the clear liquor,
which is to be used for cleaning. Spread the article to
be cleaned upon a table, which should be covered with a
linen cloth; dip a sponge in the liquor, and apply it until
the dirt is removed. Then rinse the article in clean cold
water several times.

942 =™ The Coarse Pulp, which does not puss through
the sieve, will do to clean Worsted Curtains, Carpets, and
other coarse articles; and the White Starch that subsides
from the liquor may be rendered useful for ordinary
starching purposes.

943 =¥ Some persons use the whole of the Pulp and
water for the scouring process. Others slice the potatoes,
and rub the slices on the stuff, in the same manner as soap
is applied.

944 BT Silk Stockings may be cleaned in the following
manner :—After washing them in the usual way, rinse
them in clean water, and wash them well in fresh soap
liquor ; then make a third soap liquor, and colour it with
a little stone blue; wash the stockings once more, wring
them, and dry them carefully. Stove them with brimstone,
drawing two stockings, one over the other, upon a wooden
shape. In drawing them on, see that the two fronts, or
outsides come together, to accomplish which, one stocking
must be the right way, the other outside in. Polish with
a glass bottle. The first two liquors should be luke-warm,
but the third as hot as the hand can bear it.

945 K= Blondes and Gauzes may be cleaned in the
same manner; but for these there should be a little gum
put in the last liquor.
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946 RS~ Mousselines-de-Laine may be washed in Rice
IWater. Boil a pound of rice in five quarts of water, and,
when cool, wash the material in this, using the rice for
soap. Have a second quantity ready, but strain the rice
from this, and use it while warm, keeping the rice strained
off for a third washing. This process will stiffen the
fabric, and heighten the colours.

947 BT The Colours of Merinos, Mousselines-de-
laine, Ginghams, Chintzes, Printed Lawns, &ec., may be
preserved by using a strong milk-warm lather with white
soap, and putting the dress into it, instead of rubbing it
on the material, and stirring into a first and second tub
of water a large table-spoonful of ox-gall.

948 H= Culoured Articles should not be allowed to
remain long in water. A small piece of Alum should be
boiled in the water of which the lather is to be made.
They should be washed quickly, and then rinsed through
two cold waters., Should alum not be added to the lather,
then a tea-spoonful of vinegar should be stirred into the
water for each rinsing; this will help to fix and brighten
the colours. After rinsing, they should be hung out
immediately to dry.

949 K== No Coloured Articles should ever be boiled or
scalded. Neither should they be allowed to fieeze, or the
colours will be irreparably injured. They should be ironed
immediately they are dry enough, and not be allowed to
lie damp over night, nor be sprinkled. They should not
be smoothed with a kot iron. Pink and Green colours,
though they may withstand the washing, will frequently
change as soon as a hot iron is put over them.

950 B Black Crape, and Mourning Dresses, may be
freed from stains in the following manner:—Boil a handful
of Fig-leaves in two quarts of water, until reduced to a
pint. Squeeze the leaves, strain the liquor, and put it
into a bottle for use. Bombazines, Crape, Cloth, %ec.,
should be rubbed with a sponge dipped in this liquor, and
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most stains will be instantly removed. Should there Le
any objection to wetting the material, French Chall will
absorb grease from the finest textures, without injuring
them. When Crape is stained with water, producing a
whitish mark, spread it on a table, laying on it a large
book or paper weight to keep it steady, and place under-
neath the stain a bit of waste black silk. With a camel’s
hair brush, dipped in good Writing Ink, zo over the stain,
and then wipe off the ink with a little bit of black silk.
The white mark will be removed.

951 HEZ" Skimmed Milk and Water, with a bit of fine
glue dissolved in it, made sealding hot, is an excellent
restorative of rusty Black Italian Crape. It should be
clapped and pulled dry, like muslin, and will be greatly
improved.

952 =" China Crape Scarfs can be washed as frequently
as may be required, in the following manner:—Make a
gtrong lather of boiling water, and allow it to cool. When
cold, or nearly so, wash the searf quickly and thoroughly,
dip it immediately in cold hard water, in which a little
salt has been thrown, rinse, squeeze, and hand it out to
dry in the open air, and the more quickly it dries, the
cleaner it will be,.

953 B To wash Chintzes, and preserve their colours
and gloss, take two pounds of Rice, and boil it in two
gallons of water till soft; pour it into a tub, with the
liquor; let it stand, until about the warmth generally
approved for coloured linen; then put the chintz in, and
rse the rice instead of soap; then boil the same quantity
of rice again, but strain the rice from the water, and mix
it in warm clean water. Wash in this until quite eclean;
afterwards rinse it in the water the rice was boiled in,
and this will answer better than Starch; it will be stiff
as long as you wear it, and will not be affected by dew.
If a Gown, it must be taken to pieces, and for drying be
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hung as smoothly as possible. When dry, rub it with a
sleek stone, but do mot use an iron.

954 HS Faded Dresses may be bleached by washing
them well in hot suds and Dboiling them until the colour
disappears ; then dry in the sun,

955 B Fruit Stains may generally be removed from:
Linen by rubbing the part on each side with yellow soap,
then tying up a piece of pearlash in the cloth, and soaking
well in boiling water. Afterwards expose the stained
part to the sun and air, until removed, and repeat if
necessary.

956 B Mildew may be removed from Linen by soap,
well rubbed in; then scrape some fine chalk, and rub it
also on the linen. Lay it on the grass, in the sun. As it
dries, the mildew will disappear. It may require to be
repeated. If the stains are of long standing, rub them on
each side with wet brown soap; mix some starch to a
thick paste, with cold water, and spread it over the soaped
places. Then expose as before. If the stains do not
yield, try, instead of the starch, chalk, &c., boiled rice,
scraped potatoes, and lastly a little chloride of lime. The
stain that does not yield to one substance will probably
be removed by another.

957 K== When Linen has Turned Yellow, cut up a
pound of fine white soap into a gallon of milk, and hang
it over a fire in a wash-kettle. When the soap has
completely melted, put in the linen, and boil it half an
Liour. Then take it out ; have ready a lather of soap
and water ; wash the linen in it, and then rinse it
through two cold waters, with a very little blue in the last.

958 B When Linen has been Scorched, use the
following remedy :—Add to a quart of vinegar the juice
of half-a-dozen large onions, about an ounce of soap rasped:
down, a quarter of a pound of fuller’s earth, an ounce of
lime, and one ounce of pearlash. Boil the whole until it is:
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pretty thick, and spread some of it upon the scorched part.
Allow it to remain until dry, then scrape it off, and wash.
Two or three applications will restore the liwen, unless
go much scorched that the fabrie is destroyed.

959 B Iron Moulds may be vemoved from Linen by
rubbing them over with sulphuret of petash ; then stee}:
the spot in lemon-juice, or citric acid, and afterwards wash
well in water.

960 B Marking Ink may be removed from Linen
by a saturated solution of cyanuret of potassium, applied
with a camel's hair brush. Common Ink Stains may be
removed by applying, in the same manner, oxalic acid.
But frequently, when the stain is caused by ink manu-
factured with Legwood, a ved mark remains, which may
be removed by the application of a little chloride of lime.
All strong acids and alkalies tend to injure the fabric ;
therefore, immediately the stuivs are removed, the spots
should be well rinsed in cold water.

961 HF Grease may be taken out of Velvet by a little
turpentine, poured over the spot ; then rub briskly with a
piece of clean dry flannel. Repeat theapplication, if neces-
sary, and hang the article in the air, to remove the smell.

962 B When the Pile of Velvet is pressed down, hold
the part over the mouth of a vessel filled with boiling
water, with the inside of the wvelvet turned to the water.
The raising of the pile may be assisted by a few strokes of
a brush alternately in opposite directions, while the velvet
is over the vessel.

963 B White Satin Shoes may be cleaned by rubbing
them with stone blue and flannel, and afterwards cleaning
them with bread.

964 =" A little Pipe Clay, dissolved in the water
used for washing Linen will clean it thoroughly, with half
the amount of soap, and a great diminution of labour; the
articles will be greatly improved in colour, and the texture
will be benefited.
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965 | Calicoes, if badly washed. are more liable than
Linens to assume a yellow tinge. Many persons attempt to
remedy this by a strong shade of blue, which is detrimental
to the appearance of the linen. Lime water, unless used
too strong, will thoroughly cleanse while cotton articles
without injury.

966 K==~ The method of Washing with Lime is as
follows :—Take half a pound of quicklime, half a pound of
Soap, and half a pound of Soda. Shred the soap and
dissolve it in half a gallon of boiling water ; pour half a
gallon of boiling water over the soda; and enough boiling
water over the quicklime to cover it. The lime must be
quite fresh. Prepare each of these in separate vessels.
Put the dissolved lime and soda together, and boil them
for twenty minutes. Then pour them into a jar to settle.
Set aside the Flannels and Coloured things, as they must not
be washed in this way. The night before washing, the
collars and wristbands of shirts, the feet of stockings, &e.,
should be rubbed well with soap and set to soak. In the
morning pour ten gallons of water into the copper, and
having strained the mixture of lime and soda well, taking
great care not to disturb the settlings, put it, together with
the soap, into the water, and make the whole boil before
putting in the clothes, A plate should be placed at the
bottom of the copper to prevent the clothes from burning.
Boil each lot of clothes from half an hour to an hour.
Wash the finer things first. Then rinse them well in cold
blue water. When dry they will be beautifully white.
The same water will do for three lots,

967 B~ lRusty Black Clothes may be revived in the
following manner :—Brush the garments well, then boil
four ounces of logwood in a boiler or copper containing
two or three gallons of water for half an hour; dip the
clothes in warm water, and squeeze dry, then put them
into the copper and boil for half an hour. Take them out
and add three drachms of sulphate of iron; boil for half
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an hour, then take them out, and hang tnem up for an lour
or two; take them down, rinse them in three cold waters,
dry well, and rub with a soft brush which has had a few
drops of olive oil rubbed on its surface.

968 K=~ If the clothes are threadbare about the elbows,
cuffs, &c., raise the nap with a teazel or half-worn hatter’s
card, filled with flocks, and when sufficiently raised, lay the
nap the right way with a hard brush. We have seen old
coats come out with a wonderful dash of respectability
after this operation.

969 K Wiate or Coloured Nid Gloves may be cleaned
thus:—Put the glove on your hand, then take a small piece
of flannel, dip it in turpentine or camphine, and well bur
gently rub it over the glove, taking care not to make it too
wet ; when the dirt is removed, dip the flannel (or another
piece, if that has become dirty) in the pipe-clay and rub
it over the glove ; take it off, and hang it up in a room to
dry, and in a day or two very little smell will remain; and
if done carefully they will be almost as good as new.

970 E==" For Coloured gloves, if yellow, use gamboge
after the pipe-clay, and for other colours match it in dry
coloured powder.

971 B=F Or, White Kid Gloves may be cleaned as
follows :—Stretch them on a board, and rub the soiled
spots witl cream of tartar or magnesia. Let them rest
an hour. Take a mixture of alum and fuller’s earth, in
powder, and rub it all over the gloves with a clean brush,
and let them rest for an hour or two. Then sweep it all
off, and go over with a flannel dipped in a mixture of bran
and finely-powdered whiting. Let them rest another hour;
brush off the powder, and they will be very clean.

972 HE Coloured (rloves may also be cleaned thus :—
Have ready on a table a clean towel, folded three or four
times, a saucer of new milk, and another saucer with a
piece of brown soap. Take one glove at a time, and
spread it smoothly on the folded towel. Then a.p in the
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milk a piece of clean flannel, rub it on the soap till you get
off a tolerable quantity, and then, with the wet flannel,
commence rubbing the glove. Begin at the wrist, and
rub lengthways towards the end of the fingers, holding the
alove firmly in your right hand. Continue this process
until the glove is well cleaned all over with the milk and
soap. When done, spread them out, and pin them on a
line to dry gradually, and as they dry, pull them out
evenly, the cross-way of the leather. Stretch them on
vour hands.

973 B~ Furs may be cleaned as follows :—Strip the
fur articles of their stuffing and binding, and lay them as
much as possible in a flat position. They must then be
subjected to a very brisk brushing, with a stiff clothes
brush ; after this, any moth-eaten parts must be cut out,
and be neatly replaced by new bits of fur to match.

974 B Sable, Chinchilla, Squirrel, Fitch, &ec., should
be treated as follows :—Warm a quantity of new bran in a
pan, taking care that it does not burn, to prevent which it
must be actively stirred. When well warmed, rub it
thoroughly into the fur with the hand. Repeat this two
or three times: then shake the fur, and give it another
sharp brushing until free from dust.

975 B White Furs, Ermine, &c., may be cleaned as
follows :—Lay the fur on a table, and rub it well with bran
made moist with warm water ; rub until quite dry, and
afterwards with dry bran. The wet bran should be put on
with flannel, and the dry with a piece of book-muslin.
The light furs, in addition to the above, should be well
rubbed with magnesia, or a piece of book-muslin, after the
bran process.

976 B Or Dry Flowr may be used instead of wet
bran. [Ermine takes longer than Minevar to clean. They
should be rubbed against the way of the fur.

977 K= Furs are usually much improved by stretching,
which may be managed as follows : to a pint of soft water
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add three ounces of salt, dissolve; with this solution
sponge the inside of the skin (taking care not to wet the
fur), until it becomes thoroughly saturated ; then lay it
carefully on a board with the fur side downwards, in its
natural disposition ; then stretch as much as it will bear,
and to the required shape, and fasten with small tacks,
The drying may be quickened by placing the skin a little
distance from the fire or stove.

978 W™ Corrosive Sublimate dissolved in the propor-
tion of twelve grains to one pint of warm water, will
produce a wash for furs that will preserve them against
Moths. The liguid 1is poisonous. A Tallow Candle
wrapped in paper, and put away with furs in the summer,
is efficacious for the prevention of moths, as also are Com-
mon Soap, Bay Leaves, Wormwood, Cedarwood, Russia
Leather, Lavender, Camphor, Walnut Leaves, Rue, and Black
Pepper, either in powder or whole. It is not the moth, but
the mageot of the moth that destroys the fur.

Ax English lady, who went to make purchases in Jamaica, accompanied by her
black maid, was repeatedly addressed by the nezro shopman as * massa,” wherenpon
lier sable follower exclaimed, with a look of infinite contempt, * Why for you speak
such bad English —no grammar, gabby ? Why for yon call my missns massa? Stupid
fellah—fim's a shel™

Various Methods of Mending DBroken Articles.

TaERE are a great many Cements by which broken Glass
and China may be joined, and the selection of one of these
2 from among a number must mainly depend upon

Hint .
the transparency or colour of the article to be

979 mended, the nature of the fracture, and other
considerations.

980 B It is an important rule in the use of all
cements that only a small quantity should be employed;
and that, generally speaking, thin cements, judiciously
applied, will unite articles more strongly than thick ones.

981 K=" For uniting Glass and China, and for repairs
of Cabinet Work, nothing can be better than the Liquid

Glue, T95.
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982 K5~ Broken Glass may be mended as follows :—
et some cloves of Garlic, tie them in a rag, and placo
them in a tin pan, pounding them with a hammer, to express
the juice. Wet the broken edges of the glass with this
juice, and stick them firmly together; stand the article
upon a plate, or other level surface, and let it remain
undisturbed for a fortnight.

983 K=" China or Glass may be mended as follows:—
Slake some Quiel: Lime with boiled water, and collect some
of the fine powder of the lime. Take the White of an Iigg
and well beat it with an equal bulk of water, and add
the slaked lime to it, so as to form a thin paste. It must
be used speedily, and will be found to be very strong, and
capable of resisting the action of boiling water.

984 BT Cracked vessels of China, Earthenware, &c.,
such as chimney ornaments and vases, may be repaired
by putting on the inside strips of tape, rubbed over with
White Lead.

985 =& For uniting Cardboard, Paper, and small
articles of Fancy-work, the best Glue dissolved with about
one-third its weight of coarse brown sugar in the smallest
quantity of boiling water is very good. When this is in
a liquid state, it may be dropped in a thin eake upon a
plate, and allowed to dry. When required for use, one
end of the cake may be moistened by the mouth, and
rubbed on the substances to be joined.

986 B35 The uses of Flour Paste are very well known.
But it will be found a great improvement to add a little
Alum to it before boiling ; it will then work more freely,
the particles of flour will not separate from the water, and
it will unite surfaces much more firmly.

987 B==" A paste to resist the attacks of Insecis may
be made by omitting the alum, and putting to each half
pint of paste, fifteen grains of Corrosive Sublimate in
powder, and well mixing it. This paste is poisonous.

088 BE Rice Glue is also a very delicate and suitable
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article for Fancy-work. Thoroughly mix rice flour with
cold water, and gently simmer over a fire. This is excellent
for uniting paper, cardboard, &e., and if properly made
and applied, the joining will be found very strong. When
dry it is almost transparent.

989 BXEF" Plaster of Paris figures may be mended by a
solution of Glue. A thin solution should be employed,
and brushed over the fractured parts, two or three times,
and allowed to soak in; finally, a fresh thin coating of glue
should be applied, and the fractured parts set together and
tied in their places until the glue dries. Should a dark
line be formed on the outside, it may be painted over with
whiting.

990 B=F Iron Kitchen Utensils may be cemented by
six parts of potter’s clay, and one part of steel filings,
mixed together with a sufficient quantity of linseed oil,
to make a thick paste of the consistence of putty. It
should be applied to the eracked parts on both sides, and
allowed to stand three or four weeks undisturbed.

991 H=¥ For mending Stone-work on a small scale, such
as Marble Mantel-pieces, the corners of Hearth-stones, or the
edges of Steps, Mastic Cement, made by mixing twenty
parts of well washed and sifted sand, with two parts of
litharge, and one of freshly burned and slaked quick-lime,
in fine dry powder, is very good. If may be used for
filling up the missing parts; it sets in a few hours, and
has the appearance of light stone. In stones of dark
colour, it may be painted over to match.

992 =¥ Another form of Mastic Cement, or Mastic
Glue, suitable for China, Glass, Earthemware, the finer
Stones and Marbles, and even for Metals, is prepared as
follows:—To an ounce of mastic add as much highly
rectified spirits of wine as will dissolve it. Soak an
ounce of isinglass in water until quite soft, then dissolve
it in pure rum or brandy, until it forms a strong glue, to
which add about a quarter of an ounce of gum-ammoniac,
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well rubbed and mixed. Put the two mixtures togethet
in an earthen vessel over a gentle heat; when well united
put into a phial and keep it well stopped.  When wanted for
use, the bottle must be set in warm water, when the china
or glass articles must be also warmed and the cement
applied. The broken surfaces, when carefully fitted, should
be kept in close contact for twelve hours at least, until the
cement is fully set; after which the fracture will be
found as secure as any part of the vessel, and scarcely
perceptible.

993 E=" In melting ordinary Glue in the double vessel
containing water, it is an excellent method to add Salt to
the water. It will not boil then, until heated considerably
above the ordinary boiling point; the consequence is, the
heat is retained, instead of passing off by evaporation, and
when the water boils, the glue will be found to be thoroughly
and evenly melted.

994 =5 An adhesive material for joining Leather,
Cloth, &c., which may be useful in certain cases, is made
as follows -—Take one pound of gutta percha, four ounces
of India rubber, two ounces of pitch, one ounce of shellac,
and two ounces of oil. Melt these ingredients together,
and use them while hot.

995 =" The Red Cement used for uniting glass to
metals, may be purchased at the tool shops. It is made
»y melting five parts of black resin, one part of yellow
wax, and then stirring in gradually one part of red ochre
or Venetian red, in fine powder, and previously well dried.
This cement requires to be melted before use. and it
adheres better if the objects to which it is applied are
warmed,

996 H==" A soft cement, of a somewhat similar character,
may be found useful for Covering the Corks of Preserved
Fruits, and other bottles; it is made by melting yellow
wax with an equal quantity of resin, or of common tur-

pentine (not oil of turpentine, but the resin), using the *
T
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latter fu{— a very .Ein'I; cement, and stirring in, as before,
some dried Venetian red.

Tne Rev. Dr. Wolff tells a story of a certain M. Preiswer. a good
Christian, to whom a ghost appeared as he was going to h-E;L, atifd ua.irg:q‘-ix:ﬂ]m:

ghost of a person who was hanged here six weeks apo."—* That i 1 i
mine,” replied Preisweg, “so good night,” s gl

To obtain a Constant Supply of Mushrooms.

Mushrooms are second only to beef and mutton, and,
either by their substance or their juice, they may be made

Hint to enrich every kind of savoury dish. They may

597 be grown in or out of doors, in brick-pits, under

sheds, walls, railway or other arches, in stables,
lofts, coach-houses, yards, cellars, large boxes, &ec.

998 H=Z" To obtain the Spawn, see 775; or buy the
Bricks of Spawn, which are sold at sixpence each.

999 B A Bed of Dung should be made, about one
foot deep. The heat should be.about 60° to 70° on the
surface, and when the temperature gets too high, it may be
kept down by uncovering, or by making rows of holes about
six inches deep, and a foot apart. When the heat is
properly regulated, the holes should be filled to within
three inches of the surface, and the spawn then put into
the holes, and cover with a little droppings. The bed
should then be covered with any kind of soil which is not
chalky or limy. About four inches in depth of this should
be laid on and well beaten down, and matting or hay may
be thrown over open beds. The bed should be watered
pccasionally with soft water, which in the winter should
be chilled. Water should not be given too often—excess of
heat and moisture are to be carefully guarded against, and
water must be sparingly applied after the mushrooms have
gshown above the surface.

1000 {5 The Covering of the Bed, whether matting or
hay, must be occasionally removed to allow moisture and
heat to escape, and prevent mouldiness. The mushrooms
ought not to appear soonmer than two months after spawn-
ing ; but then a constant supply may be kept up.
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1001 §=F" In gathering Mushrooms, never cut them, but
twist them gently off, and others will spring up from
underneath.

1002 FS5 Mushrooms are very liable to attacks from
the Wood-louse, or Cheese-bug. The best method of
destroying them is to frequently pour boiling water into the
cracks between the stones and boards where they hide.
They may be destroyed in Melon, Strawberry, and Cucumber

beds, in the same manner.

Tae purest, coldest maxims are poured down on us from pulpits and libraries, like
flakes of snow; but fast as they fall, they do not prevent the volcano of our passions
from burning.

Flowers that should be Cultivated Early in the Season
for Bees.

Tue first offering of Flora to the honey-gatherers,
appears as the Christmas rose, Helleborus Niger, raising

Hint its white blossoms above the snow, and is greatly
prized by the Bees. Then follows the Crocus,

1003 rich in pollen; and the delicate odours of the
Hepatica are rivalled by their tempting sweets, but they
must be the single kinds. Another very valuable flower
is the White Arabis; it blooms for many weeks during
spring, and its ever-green leaves, and close habit of growth,
not rising above three inches from the ground, render it
peculiarly well adapted for rock-work; it has likewise
the advantage of being exceedingly hardy, and is easily
propagated by cuttings. A few of these plants in the
neighbourhood of the apiary would be a great assistance
to the bees, and are also easy of cultivation; and as they
are propagated by division of roots, they may be transplanted
early in the season, if care is taken to have a good ball of
earth about the roots,

1004 B=F" Borage is an excellent plant to cultivate for
Bees. Two great recommendations in its favour are the
easiness of its culture, and the length of time it remains
in flower. The first sowing should be made in August or
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September, which will survive the winter, and begin to
flower in May or June; a second sowing may be made in
March, and a third in the end of April or beginning of
May ; these latter will continue in flower until cut down
av the frosts of winter. The seed may be sown in patches
about the size of the top of a hat between the gooseberry
and currant bushes in cottage gardens; or, if a whole bed
can be spared, it may be sown in rows about a foot apart.
In either case, the plants should be thinned in coming up,
as two or three in full flower will cover a square yard,

TrERE exists in human nature a disposition to murmur at the disappointments
and calamities incident to it, rather than to acknowledge with gratitude the blessings
by which they are more than counterbalanced.

The Best Methods of Producing Summer and Winter
Salads.

THE principal ingredients used in Salads in England
Hint ' Lettuce, Endive, Chicory, Radishes, Beet, Celery,

Tarragon, Chervil, Nasturtium, Burnet, Small Salad,
1005 .14 Cucumbers.

1006 HSE" Lettuces are of two kinds, Cos and Cabbage,
and their duration may be extended over the greater part
of the year by a little management. The first crop may
be got in about the middle of April, and will be most
valuable for salad at that period. The kind called the
Dutch forcing lettuce, if sown about the 25th of August,
and preserved in a cold frame during the winter, may be
planted on a slight hot-bed about the end of February; or
potted and plunged to the rims of the pots. The greatest
difficulty is to preserve the plants from damping. It will
bear almost as much heat as a cucumber, but requires
shading in bright sunshine, and is at the season in which
it comes in a luxury but little known in English gardens,
although common in Holland.

1007 B Those Cos and Cabbage Lettuces which were
sown in August to stand the winter in the open ground,
will suceeed in May, and the succession will be continued
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by sowing a few in a little heat early in spring to succeed
these; a crop sown broadcast in the open ground, and hoed
out (previously giving a slight dressing of guuno) wil.
give fine summer lettuces. Similar successional sowings
up to July will continue the supply; but those sown the
end of that month will make fine lettuces if transplanted
in the cooler nights and under the refreshing dews of
autumn., If some of this sowing is taken up with balls,
and put in a dryhouse or frame, they will continue the
supply till Christmas, or even later.

1008 B The culture of Radishes needs little comment
the early frame is best for winter and spring use, and the
turnip-rooted kinds for summer. For winter, a frame may
be sown the end of September, and a fortnight later ; and
the next sowing may be upon a south border.

1009 S Of Beets, a sowing made in the beginning of
May, in drills, will give a supply.

1010 B= Celery is one of the most important crops;
its use for culinary purposes, as well as salads, renders its
being of good quality a great desideratum. It is much in
request in large families, both for stewing and salads, and
forms a most important item of the kitchen garden. The
first sowing must be made about the middle of February,
in pits in heat, or on a slight hotbed. As soon as the plants
are large enough, they should be pricked down upon four
inches of rotten dung, laid upon an impervious boitom,
which causes them to produce a dense mass of fibrous roots
when taken up for replanting in trenches. The distance at
which Celery is planted is generally regulated by the
ground and convenience; but, like all other vegetables,
if it is to be fine it must not be crowded ; it requires
plenty of water during its growth, and should have a spit of
good rotten dung or leaf-mould to grow in. The latest
crop may be sown about the middle of April ; intermediate
sowings being also made between it and the first.

1011 =" Chervil is an annual which only requires.
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successional sowings for winter ; some may be sown in
pots about the end of July.

1012 B Tarragon is much inrequest by French cooks,
for flavouring soups, and mixing in salads. It increases
readily by slips or cuttings. It should never have its tops
cut off in the winter, but when it has shot a little in spring,
remove them. A store of pots must be provided for
winter supply, and gently forced.

1013 =¥ Every tyro is familiar with the culture of
Small Salad, and that of Cucumbers is fully before the
Gardening World.

1014 B Endive, when well blanched, is a most useful
winter salad. Successional sowings should be made of it
from the middle of June to the middle of August, and in
the early part of November a quantity should be taken up
and protected in cold frames or pits. It blanches in a very
superior manner if potted and introduced into a mushroom
house.

1015 =¥ Chicory should be sown in April or May in
drills, and should be six or eight inches apart. The roots
may be taken up in autumn, cutting off the tops, and placing
them in layers of rather dry soil in a mushroom shed. It
soon produces new leaves, which, when well blanched, are
of a moist, mild, and agreeable flavour.

1016 B The flowers of the Nasturtium, and the leaves
of the. Burnet are sometimes used in salads; and the
common Corn Salad is an agreeable addition, which is
much valued in France, where greater attention is paid to
salads generally than we give them in this country.

1017 §=25 In growing produce of this kind, the cul-
tivator will have occasion to exercise his judgment in the
various processes of accelerating, retarding, increasing, or
diminishing, the supply required. The great point to
attend to, in keeping up a supply, is to make frequent sow-
ings, and to be as frequently planting out small proportions,
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Selection of the Best Fruits and Vegetables.

As, generally speaking, the poor varieties of Fruils and
Vegetables occupy as much ground, and demand as great
attention as the better sorts, it is obviously
an important element of economy to know the

1018 3,5 inds to cultivate. Select, therefore, as nearly
as possible in the order in which they are placed, the
following varieties, modifying the selection by such attendant
circumstances as cannot be laid down in general rules:—

Hint

1019 & Apples for the Kitchen. — Alfriston, large and heavy,
November to April; Lord Suffield, large, August; Bedfordshire
Foundling, November to March; Codlin, Manks, September to
November; Codlin, Keswick, August and September; French Crab
may be kept two years; Dumelow’s Seedling, November to April;
Hawthornden, September to January; Nonsuch, September to
October ; Northern Greening, November to April ; Pippin, Gooseberry,
will keep till the next crop ripens; Brownlee's Seedling, January te
April; Royal Russet, November to May ; Winter Colmar, November
to May; Yorkshire Greening, October to January.

1020 gz~ Apples for the Kifchen and for Dessert. — Golden
Ilarvey; Pearmain; Herefordshire; Pippin Blenheim ; King of the
FPippins, October to January; Pippin, Ribston; Pippin Sturmer, very
late ; Reinette du Canada.

1021 &&F Apples for Dessert.— Barcelona Pearmain, November to
March ; Beachamwell Seedling, December to March; Court of Wick,
October to March; Court Pendu Platt, November to April; Early
Harvest, July and August; Lord Suffield; Margaret, Joaneting,
August; Nonpareil, January to May; Pitmaston Nonpareil, November;
Pearmain, Adams's, December to February ; Golden Pippin, November
to March; Pippin, Kerry, September to October; Stanford Pippin,
December to April; Reinette, Golden ; Reinette, Van Mons, Aromatie,
December to May ; Russet, Boston, January to April; Russet, Syke
House, November to February.

1022 &~ Cherries for the Kitchen.—Morello; Kentish; Elton ;
Belle Magnifique.

1023 s& Cherries for the Dessert.—Belle d’Orleans; Bigarreau,
Black Eagle ; Black Heart; Werdy’s Early Black Heart; Downton -
Elton; May Duke; Late Duke; Coe’s Late Carnation.

1024 gz~ Apricots.—Early: Royal, Shipley, Kaisha. Late: Breds
‘Wor preserving), Alsace, Peach, Moorpark.
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1025 gz~ Currants.—Black Naples; Common Red ; Red Duteh,
Myatt's Red Grape; White Dutch ; Holland’s White.

1026 ¢z Grapes.—Open air: Black July; Chasselas Musque,
white ; Esperione, purple; Hamburg, black; Royal Museadine,
white ; Pitmaston Cluster, white; Duteh Sweetwater, white ; Early
Black Muscat. Cool Vinery: Due de Malakoff, white ; Early Black
Muscat Hamburg ; Barbarossa, black ; Black Prince ; Madeira Museat ;
Chasselas Vibert; Golden Hamburg ; West’s St. Peter’s, black 3 White
Romain. For Forcing : Bowood Muscat ; Golden Hamburg ; Mill Hill
Hamburg ; West’s St. Peter’s ; Muscat of Alexandria, white; Cannon
Hall Muscat, late white; Black Hamburg ; White Sweetwater.

1027 ¢~ Gooseberries for the Kitchen and Dessert. — Early
White ; White Eagle; Whitesmith; Bright Venus; White Champagne.
Yellow : Early Sulphur; Rockwood ; Rumbullion; Yellow Champagne.
Green : Greengage; Green Orleans; Greenwood; Large Late Green ;
Green Gascoigne; Hepburn Prolific. Red: Wilmot's Early ; Red
Champagne; Jackson’s Red (for preserving); Lancaster Hero ; Rough
Red, late (best for preserving) ; Wonderful ; Red Warrington ; Keen's
Seedling ; Ironmonger.

1028 ¢~ Melons.—Red : Turner’s Scarlet Gem, early, handsome,
and excellent flavour ; Atkinson’s Cranmore Hall ; Frogmore Scarlet ;
McEwen’s Hybrid Scarlet; Victoria Windsor Prize; Green Carter's
Excelsior; Beechwood; Bromham Hall; Golden Ball; Bousie's
Incomparable ; Vietory of Bath.

1029 gz Nectarines.—Early: Stanwick requires warmth, end of
August; Elruge, forces well, end of August ; Imperatrice, excellent for
forcing ; Murray, good flavour, end of August; Newington Early,
excellent flavoured, beginning of September; Pitmaston Orange, best
yellow-fleshed, end of August; River’s Orange, August and September ;
Violet Hitive, best for forcing, end of August. Late: Old Newington,
prized when shrivelling, middle of September ; Peterborough, October.

1030 gz Peaches.—Early: Red Nutmeg, small, handsome, musky,
July and August; Grosse Mignonne, first rate for forcing, end of
August and beginning of September; Noblesse, best for general
purposes, end of Angust; Early York, medium size, richly flavoured,
beginning of August; Royal George, first-rate for foreing, end of
August ; Crawford’s Early, one of the best, end of August. Late:
Admirable, late for forcing, September ; Admirable (Walburton), forces
well, middle of September; Bellegarde, succeeds Royal George,
beginning and middle of September; Shanghai, the largest grown,
middle of September; Pucelle de Malines, very hardy, end of
September ; Salway, aromatic and juicy, beginning of November.

1031 ¢z~ Pears for the Kitchen. — Bellissime d'Hiver, good
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stewer; Catillae, first-rate for baking; Uvedale St. Germain, largest
stewing ; Black Worcester, for preserving. Dessert: Aston Town,
bears well as a standard; Bergamotte (Gansell's), rich flavour;
Bergamotte ( Esperen’s), hardy ; Beurré d’Amanlis, large and melting ;
Beurrd d’Aremberg, hardy as a standard ; Beurré Bose, half melting,
requires a wall ; Brown Beurré, bears abundantly ; Beurré de Capiau-
mont, fine melting ; Beurré de Mons, crisp flavour ; Beurré Diel, large
melting ; Easter Beurré, a valuable spring pear; Beurré Rancé, melting
and beautiful ; Beurré Van Mons, melting, very rich; Bon Chrétien
d’Auch, rich, but rather gritty, without heat; Bon Chrétien Fondante,
cool, refreshing juiee ; Bon Chrétien Musque, slightly perfumed ; Bon
Chrétien (William's), requires a warm situation ; Chaumontel, buttery,
splendid as pyramid; Colmar, requires a wall; Crassane, requires a
warm wall; Crassane Althorp, good as a standard; Doyenne Gray,
hardy autumnal ; Duchesse d’Angounléme, large and melting ; Dunmore,
good as a standard; Mathews’ Eliza, large melting, valuable in the
smallest collection; Foulle, melting, speckled like a trout; Glout
Morcean, very late, requires a wall ; Incomparable (Hacon’s), melting ;
Inconnue, Van Mons, melting ; Jargonelle, very juicy, early ; Josephine
de Malines, aromatic flavour; Louise Bonne of Jersey, handsome ;
Marie Louise, best on a wall, very buttery ; Ne Plus Meuris, best late ;
Passe Colmar, melting, great bearer ; Saint Denis, melting; Seckel,
good bearer; Swan's Egg, good bearer; Thompson’s, very rich; Van
Mons, melting ; Vicar of Winkfield, very large; Winter Nelis, very
melting, deserving a wall. :

1032 g~ Twelve Best Pears for a Small Collection.—Knight's.
Monarch, Thompson’s Marie Louise, Louise Bonne of Jersey, Beurré
Bose, Beurré Hardy, Winter Nelis, Beurré Diel. Glout Morceau, Passe
Colman, Eastern Beurré, Beurré Rancé.

1033 &2~ Six of the Best Early Pears. — Doyenne d’ Ete,
Jargonelle, Beurré Goubalt, Bon Chretien, Summer Beurré, Gifford Rose.

1034 gz~ Plums for the Kitchen.—Victoria, red, large; a great
bearer and very hardy, ripe in July ; Goliah, very large purple, excellent
for Preserving ; Winesour, for Preserving ; Mitchelson’s, most prolific.

1035 gz~ Plums for Dessert.—Peach, July Green Gage, equal to
Green Gage, and earlier ; Early Favorite, best early ; Jefforson, better
as a standard than Green Gage; Reine Claude Violet, bears freely
as standard; Denyer's Victoria, bears well as standard; Kirke's;
Purple Gage; Topaz.

1036 &2 Plums for Kitchen and Dessert.—Coe’s Golden Drop,
excellent as standard ; Green Gage, well known; Imperatrice, blue,
requires a wall ; Orleans, Prince of Wales, finer than old Orleans ;
Prince Eaglebert.
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1037 & Raspberries, Early.—Black Cap; Carter’s Prolific ; Red
Antwerp, unequalled ; Beehive, large; Fastolff, first-rate ; Prince of
‘Wales. Late. — Double-bearidg ; Viectoria, October Red, October
Yellow. These must be cut down to the ground in February,

1038 gz~ Strawberries.—Early: Black Prince, forces well; May
‘Queen ; Keen's Seedlings; Prolifie Hautbois; Grove End Scarlet;
Carolina Superba. Medium : British Queen, uncertain ; Alice Maud;
Comte de Paris; Kitley’s Goliath; Sir Charles Napier; Sir Harry;
Oscar; Myatt’s Eliza, Late: Elton Pine, fertilized; Hautbois;
Eleanor ; Red and White Alpines.

1039 &F" Beans.—Earliest: Marshall’s Early Dwarf; Early Long-
pod. Main Crop: Conqueror; Green Longpod; Hangdown (good for
market); Johnson’'s Wonderful. Late. Taylor's Windsor; Green
Windsor; Thick-seeded Windsor.

1040 &7 French Beans. — Early and for Forcing: Newington
Wonder; Fulmer's Forcing; Robin’s Egg ; Six Weeks. Main Crop:
Dark Dun; Negro. Late: Dwarf Duteh; Red-speckled.

1041 €= Beet.—Whyte's Black Red ; Cattell’s Dwarf ; Henderson's
Dwarf-top White Silesian ; White Spinach Beet.

1042 €™ Borecole. — Cottager’s Kale (Turner); Dwarf Green;
Hardy Purple; Ragged Jack; Tall Curled; Variegated, for gar-
mishing.

1043 gz Brocoli. — Cumming’s (new); Melville's White May;
Snow’s Winter; Grange's Walcheren; Chappel’s Cream; Early
Sprouting ; Mitchell’s Ne Plus Ultra; Dwarf Siberian.

1044 & Brussels Sprouts.—Rosebury, and the old sort imported.

1045 &~ Cabbage.—Early Fulham; Early York; Early Admirable ;
West Ham ; Nonpareil ; Shilling’s Queen ; Sprotsborough ; Vanack;
‘Green Colewort ; East Neuk ap Fipe.

1046 ¥& Carrots—Early: Horn; Long Orange; Surrey Altring-
ham ; Improved, has green top, but is the most productive of any, and
-excellent flavour,

1047 Cauliflower.—Mitche Hardy; Early London; Haage’s
Foreing ; Stadtholder.

1048 gz~ Celery.—Cole’s Red ; Cole’s White ; Giant White ; Laing’s
Mammon ; Red; Manchester Red.

1049 &&" Cucumbers.—Exhibition ; Improved Manchester ; Norfolk
Hero ; Hunter’s Prolific ; Essex Rival; Cunning’s Prolific (excellent.for
winter and spring); Carter’s Champion Ipswich Standard; Latter’s
¥Yictory.

1050 & Gourds.—Custard Long Green; Dancer’s Ribbed ; Ame-
rican Marrow ; Citronelli, and common Pumpkin. There are almost as
amany varieties of Marrow as there are days in the year, and there is



INVALUABLE HINTS. 283

but little difference as to their several merits, but the Custard is the
best flavoured.

1051 && Lettuce.— Brighton Cos; Brown; White and Black Bath
Cos ; Fulham Cos; Malta (fine) ; Hammersmith; Sicilian Cabbage
(fine) ; Neapolitan, Snow's Compact.

1052 && Onions.—White Spanish (hardy), Deptford ; James Kup-
ing Tripoli; Welsh (for salading); Silver Skin (for pickling); for
which purpose also use \White Globe, sown thick on poor ground, and
the Tree Onion.

1053 & Peas.—Earliest: Sangster’s No. 1; Eastring’s Early
Dwarf; Emperor; Early Charlton: Second Early and Succession:
Alliance ; Harrison’s ; Glory ; Blue Perfection ; Wrench’s Perfection ;
Veiteh's Perfection ; Hair Dwarf Mammoth ; Harrison’s Napoleon ;
Warwick ; Charlton ; Taylor’s Prolific; Shilling’s Grotts Ringwood
Marrow; Cotterell’s Wonder; Dickson’s Favourite; Dwarf Green
Mammoth ; Prize-taker; Bedman’s Imperial ; Carter's Champion ;
King of Marrows (very large); Prussian Blue (if true, first-rate) ;
Waterloo Marrow ; Burbidge's Eclipse (very prolific).

1054 €&~ Potatoes.—Regent; Forty-fold; Onwards; Flower-ball;
Early Fulham ; Ash-leaf; Lapstone; Flukes; Myatt’s Brockley ; Red
Ash-leaf. '

1055 & Savoy.—Barnes' Feather-stemmed ; Early Ulm ; Cattel’s
Green Curled Dwarf Drumhead.

1056 =& The names of the months indicate the times when the
fruit or vegetable is best for the table. All the best-known varieties
are included in the above judicious selection, which has been extracted
and revised from The Garden Oracle.

A rregress undergraduate of Cambridge, being examined for his degree and failing
in every subject upon which he was tried. complained that he had not been questioned
upon the things which he knew. Upon which the examining master tuok off about on
inch of paper, and pushing it towards him, desired him to write upon that all ke knew.

Importance of Cleanliness in the Rearing of Pigs.

It iz a very common, but a very inexcusable error, to
suppose that Pigs thrive best in dirt. These animals appre-
Hint ciate and enjoy cleanliness; but their owners too
frequently allow them to live in filth, and then

1057 charge them with a fondness for it. Every person
familiar with their habits knows that, when clean straw
beds and other comforts are given them, they are scrupulous
to keep them clean. When shut in a narrow pen, where
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they must eat, sleep, feed, and fulfil all the wants of nature
in a very small area, it is impossible for them to thrive.

1058 [ The value of cleanliness is as great in the
case of Pigs as in that of Horses. Every one knows that a
well-groomed horse is better and healthier than a neglected
One.

1059 B Let every feeder lay down this rule, that
pig-sty should never be distinguishable by its odour, twenty
feet distant. The bed should be separate from the other
part of the sty; be elevated, and dry. The other portion
should be cleaned out daily, and the manure at once mixed
with muck, loam, and coal-ashes, to make compost, and
destroy the odour, which is as injurious to the health of
swine as to that of men and women. These are not mere
matters of fancy. The profit upon more suceessful feeding
will fully compensate the extra care.

We have heard many a little beanty haughtily assert that * all the world could
not buy her,” when she knew in her own heart that the day was fast approaching
when she would very willingly allow some one to give her away.

A Method of making really good Cream Cheese.

Pour upon one quart of good cream half a pint of new
milk, sufficiently heated to make the whole of the tempera-
: ture of “milk from the cow.” Then add half a
Hmt: - 7. :
wine-glassful of sweet rennet; let it stand before
1060 the fire until it forms a curd ; break it as little as
possible; then place it in a wooden frame, about seven
inches long, four wide, and three deep, without either top
or bottom. Place this on a coarse doubled cloth, rushes,
or straw, to induce the whey to drain off. A board must
be put within the frame, to support a weight to press the
curd, between which and the curd the cloth or rushes
must be laid.
1061 B After standing two days, renew with a clean
cloth, fresh straw, or rushes; then the cheese should be
taker. from the frame, and be turned as frequent'y as may
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appear necessary, which will be indicated by the smell and
degree of firmness the cheese may acquire.

1062 {5 This produces a much better cheese than when
made all of cream without rennet, because it combines
the richness of butter, with the usual qualities of cream
cheese.

1063 ESS In making cream cheese upon this plan, the
utmost attention must be paid to the rennet, which must
be perfectly sweet. Without this precaution, it will be
impossible to make a really good cheese.

“ T Mr. Brown a man of means?" mqulred EI. lady visitor of Aunt Betsy. * Yes,
I should tllmi: he was,” replied Aunt Betsy, “as everybody says he's the meanest
man in town.”

Hints about Dogs in Human Habitations.

Doas kept in human dwellings should have due attention
paid to their habits and uecessities, otherwise it is great
Hint cruelty to punish them for uncleanliness. They
should be turned out four or five times a day, for

1064, short run, especially after feeding.

1065 H=S" All dogs, whether long or short haired, are
better for being brushed once a day; it conduces to health,
and greatly increases the comfort of the animal. A dog
that is well brushed regularly, seldom requires washing,
and is rarely infested with vermin.

1066 H=¥" To wash a dog, the following is the best
plan:—Let it be done with Yolks of KEggs, not with soap,
which irritates the skin, inflames the eyes, and makes the
dog dislike being washed.

1067 B=" Let the animal stand in =s empty tub ; rub
the yolks of two, four, or more eggs, by degrees into his
coat, adding lukewarm water, a little at a time, until he
is covered with a thick lather. After a good rubbing
over the whole coat, pour clean warm water over the dog,
until the egg is thoroughly washed out.

1068 =¥ The advantages of this method are, that the
<oat acquires a glossy appearance, and that the whole



286 THE FAMILY SAVE-ALL:

operation can be performed quickly and quietly, and
without any splashing of water or rough handling.

1069 B To Remove Fleas, take enough soft soap to
rub into the whole coat of the dog; add to this a tea-spoon-
ful, more or less, according to the size of the dog, of
spirits of turpentine; rub this mixture well into the roots
of the hair, adding a little warm water, to make it reach
the skin. Let this remain on for a quarter of an hour,
then plunge the dog into a warm bath, and rub off the
mixture with the hand. Care should be taken not to let
it get into the eyes, and to wash it completely out of
the skin.

1070 B A Detter remedy will be found in the Persian
Insect Powder, lately introduced, which may be had of
Messrs. Butler & M‘Culloch, herbalists, Covent Garden.
It is only necessary to dust this liberally into the coat of
the dog, and the fleas will immediately make their exit.

1071 B Bear in mind to apply this out of doors, or
the pests may only quit the dog to find succour in the
clothing of his master.

1072 B Whisky, rubbed into the coats of dogs, acts
like magic in dispersing fleas. But an Irishman, upon
being told of this remedy, declared that it took all the
whisky he could get to keep the * creeturs from botherin”
his dog’s masthur.”

A scHOOLMASTER asked one of his boys, on a cold winter morning, what was the
Latin word for cold. The boy hesitated a little, when the master said, * What, sir,
can't you tell?” ** Yes, sir,”” said the boy,* I have it at my fingers’ ends.”

Another Method of Drying and Smoking Hams.

Trim the Hams and Shoulders in the usual way, but cut
the legs off close up to the ham and shoulder, so that
Hint they may pack close, and because they are useless
smoked ;#then sprinkle a little fine salt on the

1073 pottom of a sweet cask, and pack down the hams
and shoulders, as they will best pack in, and sprinkle a
little fine salt on each layer, emough to make it appear
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white; then heat a kettle of water, and put in salt, and
stiv well until it will bear up a small-sized potatoe ; boil
and skim the brine, and pour it on the hams boiling hot,
and cover them all over one or two inches deep with the
brine, having put a heavy stone upon the meat to keep
it down.

1074 B Saltpetre may be used or not; it serves to
aive a rich colour to the meat.

1075 {5 If the hams are small, they will cure in
three weeks; if large, they will require five weeks. If the
meat is packed loose, it will require extra brine to cover
it, consequently more salt will penetrate the meat in a given
time than if it is packed close. Leave the casks uncovered
until cool.

1076 == When the Hams have been in brine long enough,
take them out, and, if the weather is not suitable to smoke
them, leave them in the cellar, Continue the smoke (see
789) until it penetrates the meat, or the skin becomes a
dark cherry brown. Then wrap the pieces you wish to
keep in paper, before the flies have deposited eggs upon
them, and pack them down in casks with dry ashes in the
cellar, where both hams and shoulders will keep good
through the year.

1077 B=" Cured in this way, it is hard to distinguish
between the shoulder and ham when boiled. A large ham
will often taint in the middle before salt or brine will
penetrate through. This may be obviated by running in
a skewer, along the line of a bone, and withdrawing i,
before pouring on the brine.

Ax old lady was walking along Piccadilly when the tray of a butcher’s boy came
in contact with her shonlder, and dirtied her dress. * The deunce take the trayl'™
excldgimed she, in a pet. ** Ah, but the dexce can't take the {rey/ " exclaimed young
Rumpsteak, with the greatest gravity.

A Capital way of Curing a Side of Pork.

IF any one wishes to have a Side of Pork better, and
to keep longer, than any he has hitherto had, let him try
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the following method. Take out the bone and lean along

Hint the back, cut and pack the pieces snugly in

b the barrel ; put more salt on the bottom, and

® Dbetween the layers of meat, than will probably
penetrate the meat; then boil and skim old brine (if it
is sweet), and add enough to it to cover the meat two or
three inches over the top, made strong, like the ham
brine; and as soon as the meat is packed, pour on the
brine, boiling hot: it will penetrate the meat much sooner
than cold brine, and give it an improved flavour. This
15 a capital method.

Two Irishmen were going to fire off a cannon, just for fun; but, being of an
econginical mind, they did not wish to lose the ball; so one of them took an irom
kettle in his hand to catch it, and stationing himself in front of the loaded piece,
lie exclaimed to the other, who stood behind holding a lighted torch, ** Touch it
aisy, Patl"

Caution Necessary in the Use of Poisoned Wheat for
the Destruction of Birds.

THE practice has very much prevailed of late of using
Poisoned Wheat for the destruction of birds, supposed to
Hint injure agricultural crops. And the consequence
has been, in many instances, that Partridges and

1079 Poultry have been killed in large numbers.

1080 K=" It is very doubtful if the good derived, or
zupposed to be derived, from the destruction of birds,
whether Rooks or Sparrows, is not more than neutralised
by evils arising from increased numbers of Worms and
Insects.

1081 HSE The best way to reduce the number of Rooks,
where this is absolutely necessary, is to shoot them ; and
large numbers of small birds may be destroyed by the trap
called a “down-fall,” or by the well-known method of
“ bat-fowling.”

Torx¥ER, by way of joke, once sent a picture to the Exhibition so cunningly executed
a3 to occasion some doubt which side shonld be hung uppermost. The manager
hung the painting upside down, but, having a doubt about it, wrote to Turner, stating

how it was hung, requesting an immediate reply. In due time it came to hand, and
en-nsted merely of two words: “ Turn her.”
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Upon the Poisoning of Grain for Seed Purposes.

Tur practice of Poisoning Seed Grain with copperas,
arsenic, and other mineral poisons, with the view of prevent-
Hint ing smut, burnt ears, rm.d other dmaases‘ attending

the growth of corn, is highly reprehensible. Not

1082 only are wild birds destroyed thereby, when, in
pursuit of insects, they happen to pick up a few grains,
but very often Wheat thus prepared for seed is found to be
more than wanted, and is carelessly thrown among the bulk
for the market.

1083 K= The benefit that arises from the dressing
of seed corn, really results from the cleansing which the
corn gets during the process, and no “ poison ” is essential.
If the seed corn be well washed in sufficient water to cover
it, and all the lighter grains which float be skimmed off,
and given to the fowls, the grains that sink will be found
to be healthy and productive ; and this simple method of
separation will be found to produce greater good than the
treatment of the grain by poisonous chemicals. |

1084 §=&" The following plan, which is quite unob-
jectionable, is practised by some of the best agriculturists,
and found to be highly successful :—Soak the seed for
a few minutes in a tub of very strong lime-water, strong
enough to float an egg. It should be done at least twelve
hours before using, so that it may become dry enough to
run through the drill, and, if spread upon a barn floor,
its power of vegetation will be unimpaired for several days

A wiTTY gentleman, speaking of a friend who was prostrated by illness, remarked
that “he could hardly recover, since his constitution was all gone.” *If his

constitution i3 all gone,” said a bystander, “I do not see how he lives at all,”
“ 0., "responded the wag, “ he lives on the by-laws.”

To obviate the Inconvenience of Frezen Cisterns
Gas Meters, &e.

TaEe Inconvenience of Frozen Cisterns, Gas Meters,
&c., may be obviated by putting a lump of salt into the
U
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water, say into the cistern, once a week, and into the

Hint closet trap the last thing at night, This simple

remedy will save much trouble and expense,

1085 e explanation is, that salt and water requires
25° of cold more than pure water to freeze it. If the
cistern should be already frozen, a little salt thrown in
will melt the ice.

1086 B In the case of gas meters, it is well to let
one burner be lit, and partially turned on. Water pipes
will scarcely be prevented from freezing by these means;
they should, if possible, be emptied during a severe frost,
or be bound around with some non-conducting substance,

as straw, or old garments.—(See also 1100.)

Oup Mrs. Harris was never regarded as a paragon of neatness; and if * eleanliness
is mext to godliness,” it is to be feared that the old lady never attained to the latter
state. Not only was she anything but neat herself, but showed a contempt for it
in others. Speaking of neat people, one day, she remarked that her son Josiah was
one of the most partiecnlar men in the world.—** Why,” said she, “he threw awav
a whole cup of coffee the other morning, becaunse it had a blackbeetle in it.” 7

Economic Method of constructing an JIce House, in
connection with a Country Residence.

THE following plan has been tried with complete success.
A hole was dug by the side ot a pond, situate on a hill ; it
Hint was twelve feet in diameter, and sixteen feet deep,
the diameter at the bottom being four feet. At

1087 46 bottom a drain was laid to meet the land
drains in the field, and over that were placed a few faggots.
The sides were lined with rough boards, between which and
the earth straw was stuffed. The roof was of thatch, raised
from the surface of the ground; a double floor on one
side gave entrance. The ice was taken from a pond, broken
into small pieces, thrown into the pif, then {rodden
together, and water thrown upon it continually, so as to
produce a compact mass of ice. It was filled in this
manner up to the roof, and over it an old carpet was
thrown ; the inner door was closed, and some bundles of
straw placed between the inner and outer doors. It was
not opened until May, when it had sunk about a foot only.
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It yielded an abundant supply of ice, which was not
exhausted until the middle of August.
1088 =" The cost of construction was about £37 ; but

the wood and straw were purchased for the purpose. Many
persons having country residences, have rough timber, fern,
or heather, which might be used for the purpose; and with
these appliances, a good spacious ice-house might be
constructed for £10.

1089 B==" An ice-house, where a large supply is re-
quired, should be made of double the above area. Good
drainage at the bottom is essential ; and care must be taken
in the construction of the drain, that no air can ascend
through it to the pit. This may be provided for by
the length of the drain, or by securing a bend or curve.

A 1ATE judge was a noted wag, A young lawyer was making his first effort before
him, and had thrown himself on the wings of his imagination far into the upper regions,
and was seemingly preparing for a higher aseent, when the judge exclalmed, ** Hold on,
hold on, my dear sir! Don’t go any higher, for you are already ont of the jurisdiction.

of the conrt.”

Various Uses for Tomatoes.

TomaTOES constituting a leading article in Modermw
Cookery, the following approved directions for
putting them to the best uses, will be found

1090 valuable.

1091 B To Preserve them for Sauce. —Gather them
when ripe and dry, take away the stalks and slice them,
put them into a stew-pan, cover close, and set them on a
gentle fire, till they are reduced to a pulp. Take a fine hair
sieve and run them through. Have, clean and dry, some
- soda-water bottles, fill them, and well cork and tie down ;
then place them in a stew-pan up to their necks in cold
water ; place some hay between the bottles, to keep them
steady ; set them on the fire, and let the water boil ; after
a short boil, take them off and let them stand in the water to
cool gradually ; when quite cold, take the bottles out, wipe
them dry, well resin the corks, and set the bottles in a cool
place until wanted.
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1092 B3 When one of these bottles is opened, the
sauce must be speedily used, or it will ferment and spoil,
It will keep good for years, uncorked.

1093 B To make Tomato Sauce for Roast Mutton.—
Take a bottle of the above sauce, put the sauce into a
stew-pan with half a pint of good broth and a tea-spoonful
of vinegar, a little salt, and a pinch of cayenne ; let it boil.
Take a piece of butter, the size of a walnut, and rub into
it a dessert-spoonful of flour, then add it to the tomato
sauce, boil and stir ; it will be then ready for use.

1094 HF" Tomato Sauce, or Catchup.—Take fifteen ripe
tomatoes, bake them till tender, and pass them through a
sieve ; add six capsicums and half a pint of vinegar (if
Chili vinegar be used, leave out the capsicums), one ounce
of garlic and eschalots, half an ounce of salt, half an ounce
of white pepper, bruise together and rub through a sieve.
and to each pint add the juice of one lemon ; boil until it
1s as thick as cream ; put in half-pint or pint bottles, and
cork tightly. It will be excellent for two or three years.

1095 B A Nice Tomato Salad.—Slice three good
tomatoes very thin, and also two onions; set them on a
plate, a layer of tomato, season with pepper and salt, then
a layer of onions, season this, and so on; then add three
‘tablespoonsful of oil and two of vinegar, and you will
‘have a nice relish.

1096 B Tomatoes are very good plainly boiled, and
eaten with white sauce.

1097 B Or cook them as follows :—Cut them into
slices an inch thick, pepper and fry in oil with bread
crumbs ; a slice of onion or eschalot will be a great
improvement ; take care to serve them quite hot.

1098 H3I They are also very good served cold in
slices, and smothered in saffron or caper-sauce.

“ Warrer, I'll take my hat,” said a gentleman at an election-ball one evening,
a3 he was abont going home. ™ What kind of a hat is it, sir?P™ * A bran new

one, that I bought this morning.” * Well, sir,” said the waiter, *all the good hata
oave been gone for more than two hours.”
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Rules in the Choice of Guano.

I~ selecting Peruvian guano, farmers and others should
observe the following points. First, the guano should be

Hint light coloured ; if it is dark, the chance is that
it has been damaged by water. Second, it should

1099 be dry; and when a handful is well squeezed
together, it should cokere very slightly. Third, it should
not have too powerful an ammoniacal flavour. Fourth, it
should contain no lumps, which, when broken, appear of
a paler colour than the powdery part of the sample.
Fifth, when rubbed between the fingers, it should not
be gritty. Sixth, a bushel should not weigh more than
Jifty-six to sixty pounds.

Ax American paper says & man “out that way " offers his services to the public as

o lecter-writer, and warrants his epistles * to start a parent’s tears, stir the expiring
embers of waning affection, and awaken the full ecstacy of a lover's heart.

Steeped Hay for Cattle and Milch Cows.

A FrIEND of ours tried the following experiment, which
he found to answer perfectly. He poured boiling water

Hint  °Ver hay, covered up the vessel, and allowed it
to steep for twelve hours. Of this mixture, he

1100 gave the cows and cattle two feeds per day.
Under this, the cattle gained flesh, and the milech cows
gave a large increase of milk.

Joax HusTER, the great teacher of anatomy, in demonstrating the jaw-bone,
observed that the bone was known to abound in proportion to the want of brains.
Some students at the time were talking instead of attending to the lecture, when
Hunter exclaimed, ** Gentlernen, let us have more intellect, and less jaw.”

Hints upon the Removal of Fruit Trees.

AvLvL nursery stock should be taken up with the fork, in
preference to the spade; in fact, the latter should be
banished from this branch of nursery business
altogether. The preservation of every root is

1101 . .. v : :

indispensable tc perfect success, and especially
g0 in the case of fruit trees; nothing but the steel fork
should be employed in the lifting of such trees.
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1102 =" When out of the ground, if they have far
to travel, wrap the roots in some damp material, or puddle
them, to prevent their becoming dry before they are
replanted.

“ Ix the good old times, females were not allowed to appear upon the stage,
and the female characters were sustained by men. On one occasion Charles II.
was exceeding wroth that the performance which he had come to witness did not
Legin. The manager, to excose himself, pleaded—** The queen is not yet shaved.”

Proof of the Advantages of * Bruising” Oats.

In 1861, the London General Omnibus Company made

a report on the feeding of horses, which discloses some
< interesting information, not only to farmers, but
to every person that keeps a horse. The Company

1103 | ses not less than 6000 horses. One-half of this
number had for their feed bruised oats and cut hay and
straw ; and the other half were supplied with whole oats
and hay.

1104 B The allowance to the first was, bruised oats,
16 lbs.; cut hay, 73 lbs.; cut straw, 2% Ibs. The allow-
ance to the second, unbruised oats, 19 Ibs.; uncut hay,
13 Ibs. The bruised oats, cut hay, and straw, amounted
to 26 1bs.; and the unbruised oats, &c., to 32 1bs,

1105 B The horse which had bruised oats, with cut
hay and straw, and consumed 26 lbs. per day, could do the
same work as well, and was kept in as good condition as
the horse which received 32 lbs. per day.

1106 B Here was a saving of 6 lbs. per day on the
feeding of each horse receiving bruised oats, cut hay, and
straw. The advantage of bruised oats and cut hay over
unbruised oats and uncut hay is estimated at 24d. per day
on each horse, amounting to upwards of £60 per day for
the Company’s 6000 horses. .

1107 §& To the Farmer who expends a 1a,rg'e sum in
support of horse-power, there are two lpaints this experis
ment clearly establishes, which, in practice, must be highly
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profitable: first, the saving of jfood to the amount of six
pounds weight per day on each horse; and second, no loss
of horse-power from that saving.

1108 B Horses that are regularly worked, ought to
be but very sparingly turned to grass.

1109 ESF" In the course of a discussion at a Farmers
Club, the following important facts, bearing upon the
Feeding of Horses, were elicited :—Mr. T., of Tweedside.
who for some years had pursued a systematic plan of
feeding, gave each horse per week 2% bushels of bruised
oats at 3s. a bushel, and 10 stones of hay at 4d. a stone,
making a total cost of 10s. 10d.

1110 B== Mr. P., of Alndale, allowed his horses 21
bushels of oats, 4 bushel of boiled corn, and 10 stones of
hay ; total cost, 12s. 4d.

1111 §=° Mr. C. found his horses kept in good con-
dition by giving them 2 bushels of oats, 7 stones of hay,
7 stones of straw, and 2 stones of boiled beans; total cost,
11s. 6d.

1112 5= A Tyne-sider fed as of old, and his con-
sumption per horse weekly was 3 bushels of oats
and 18 stones of hay (wasted and consumed); total
cost, 135s.

1113 == A North Country Farmer, who for the last
few years had adopted the plan of cutting the hay and
crushing the corn, was able to feed his horses well for
10s. 5d. per week; whereas before they cost him 13s.
The saving upon each horse had been 2s. 7d.

1114 B Upon these calculations, taking a farm of
five draughts, with an odd horse—in all eleven—there
would be a saving of 28s. 5d. per week, or £73 16s. 9d.
per annum; and, as it has been estimated that there are
2,215,198 horses in the United Kingdom, one-third of
which may be considered as entirely employed for agri-
cultural purposes, the saving which the farming community
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may effect is about Ninety-five Thousand Pounds a Week,
or nearly Five Million Pounds Yearly.

A GENTLEMAN, having a horse that ran away and broke his wife’s neck, was told
by a neighbour that he wished to purchase it for Ais wife to ride upon. * No,”
said the wretch, I myself intend to marry again.”

A Capital Food for Thick-Winded Horses.

Two bushels of oats, two ditto of cracked beans, one

Hint ditto of bran, and one hundredweight of hay
chaff. Four feeds of this, moistened, to be given
daily ; no hay; wheat straw at night.

1116 B2 The effect of this food is almost miraculous.
We have already recommended Sawdust as a litter for
horses (see 682), and, in connection with the above treat-
ment of “thick-winded ” horses, it has been found highly
efficacious, as the following example will show :—

1117 B=" A harness horse, a very gross feeder, was
a decided high-blower during the whole of the preceding
summer. His snorting and snuffling, varied by repeated
cough, rendered it a most disagreeable task to drive him,
The following summer he was fed on the above mixture,
and, to prevent all chance of his eating more than his
allowance, his box, day and night, was littered with saw-
dust. The effects were miraculous; the ecough soon
entirely ceased, and although he afterwards blew a little
at starting, he did no more.

1118 =5 We are not half particular enough in our
horses’ diet. A distended diaphragm, with stomach and
bowels loaded with newly-eaten food, and obtruding an
enormous weight upon the organs of breathing, is the
cause of half the diseases ending in “broken wind.” The
litter of sawdust, in the case of grossly-feeding horses, is
important, for, feed how you may, a greedy horse will
so blow himself out with litter when his head is let down
at night, as to neutralize all endeavours at keeping his
feeding under proper control. The above horse was not
allowed to touch hay; he had an occasional handful of
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clover or tares; but, being prevented from eating his
bed, and his quantity of food being regular, he became
straighter, livelier, and in every respect better for quick
work than before.

Tue red-headed woman, who stuck her head out of a window on a dark night lately,
and cansed an alarm of fire, has been put under bonds to keep her **light” less
exposed till the next new moon.

Valuable Homeopathic Cure for Pleuro-Pneumonia

in Cattle.

Pur twenty drops of Acondtum into a quart of water, and
keep it in a bottle ; put separately twenty drops of Bryona
: Alba, also into a quart of water, and put this into

Hint ; ; :

another bottle. Give a wine-glass of these mix-

1119 tures every two hours alternately, ¢.e. first one
mixture, and then, in two hours, the other.

1120 B The average number of cases cured by the
above treatment is seventeen out of twenty; and in many of
the cases tried, upon which this result is founded, the
cows were in the last stage of the disease before the.
treatment was commenced.

Tre Grand Jury in the county of Tipperary have passed the following resolutions:—
Resvlved, That the present jail is insufficient, and that another ought to be built..
Iiesolved, That the materials of the old jail be employed in constructing the new one.
Resolved, That the old jail shall not be taken -down until the new one is finished.

To Break Dogs of Robbing Hens' Nests.

Dogs upon farms and other places where fowls are
kept, frequently contract a habit of robbing the hens”
Hint D2ests; and, as they soon get to instinctively
know, by the cackling of a hen, when an egg
H2L  pas been laid, they commit their depredations
very expertly. A country gentleman gives the following
account of the manner in which he cured one of these
canine egg-eaters.
1122 = “1 succeeded in curing a clever Secotch
terrier, which had become such a confirmed egg-sucker
that no punishment by flogging would deter her, even
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though properly inflicted on her when caught in the
hen-house. She used to sit watching the hens retiring
to lay, and, no sooner did the joyous noise of the hen
announce the advent of an egg, than she would run in
to secure the coveted dainty morsel ; and, indeed, she
appeared to acknowledge the superiority of °mnew-laid’
eggs, as was evident from the satisfaction with which
she licked her lips after obtaining the delicacy.

1123 B=F" “I arranged my plans by having an egg
boiling on the fire whilst a hen was laying, and, at
the same time, took care to throw a slight difficulty
in the terrier’s way, to prevent her getting too soon at the
hen’s nest, by accidentally shutting her up in a yard
where she could hear the hen, but could not get out.
As soon as the hen cackled, I took away the newly-laid
egg, and substituted the piping hot one, and retired
out of sight, taking care that the terrier was accidentally
liberated. Did she not make up for lost time? Did
she not pounce upon what she may have fancied must
have lost some of its first delicacy by waiting ? And
did she not howl to a degree when she had got irrevoecable
possession of the scalding mouthful ? She may after
this have felt a longing, but ever afterwards ‘I dare
not waited or I would.””

A roor Frenchman, when his wife aroused him from his sleep with the cry, * Get up
Baptiste, there's a robber in the house,” calmly answered, “ Don't let us molest him.
Let him ransack the houose, and if he should ﬂmi anything, we'll get np and take it
away ‘from him.

To Destroy Insects in Slored Grain.
STORED grain is subject tordepredations from the Flying
Weevil, or Gray Moth, which developes and matures in
Hint the heart of the grain, and which imparts con-
siderable heat to the bulk. The heat is equal
2% 4, or above blood heat. The fact that grain
is infested by this insect is easily detected on thrusting
the hand into the body of the grain, by means of the
great heat of the mass. Another insect is sometimes
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found in granaries and mills, that does great injury to
the stored grain.

1125 B In France, large quantities of grain are
stored against times of scarcity, and, in order to protect
it from the depredations above described, commissioners
have been appointed to prescribe a remedy. They have
reported that a small quantity of chloroform or sulphuret
of carbon put into the interior of the grain pit (which
is usually on the ground), and the pit then closed, will
effectually destroy the pests. About seventy-five grains
of sulphuret of carbon are sufficient for about four bushels.
Grain in rail pens may be treated with equal success,
by covering the heap with tarpaulin, or close-woven cloth,

Tee following colloquy took place lately between an inquisitive gentleman and a
butcher-boy : —* What are your politics?" said the gentleman. **‘The master's, sir.”
“ What are the master’'s?"' ‘‘Mine, sir."” " What's your name?' “My name,”
replied the boy, *is the same as father’s.” ** And what is his nume ?” said the gentle-
man. *“Itisthe same as mine.’”" * Thgn what are both your names?” * Why they
are both alike,” said the boy. The gentleman walked away, and the boy shouted
* Anything more, sir?"

Preservation of Bees against Fly-catchers and other

Birds.

Persons who keep Hives of Bees will do well, soon
after swarming, to watch the hives and the neighbouring
Hint trees and shrubs for a time, and ascertain whether
there are nests of bee-eating birds about ; if there

U268  should be, their destruction is necessary for the
preservation of the honey-makers.

1127 B= A friend of ours states the following cir-
cumstance :—I was in a garden at Hornsey, inspecting
some hives, when I observed three fly-catchers in the trees
close at hand, evidently an old bird and two young ones.
The old bird flew down several times to the mouth of
one of the hives, and returned to the branch in the usual
manner. As I had never regarded the bird as a destroyer
of bees, it was not until it had made a second descent
to the hive that I was led to watch its actions closely,
when I proceeded behind the hive, and distinctly saw the
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bird fly down a third time to the hive, seize a bee on
the wing, fly back to the branch on which the young
one was seated, with the bee in its beak, which it battered
against the branch in the same manner as a kingfisher
beats a fish, and then fed the young one with it.

1128 K" Such depredators, if not destroyed, musti
soon so far depopulate a hive. The obvious remedy,
therefore, is an occasional discharge of ‘¢ sparrow-shot,”
wherever and whenever found necessary.

1129 B=¥F Hives should never be placed in front of
ponds of water of any considerable size. A friend of
ours placed five hives in an arbour fronting a large pond,
and, in the course of the season, lost thousands of bees
by their falling into the water when returning to the
hive, weary and laden.

Mr. Corrax, being retained against a young officer who was indited for a gross
assault, opened the case in the following manner :—* My lord, I am counsel for the
Crown; and I am first to acquaint your lordship, that this soldier—" * Nay, sir,”
says the military hero, * I would have you know, sir, I am an officer!” * Oh, sir,

I beg your pardon,” said the counsellor, very drily; * why, then, my lord, to speak
more correctly, this officer, who is no soldier.”

A Method of Drying the Common Red Currant,

THe currants should be quite ripe when gathered, with
the stems attached ; they should be rinsed effectually, and
drained off. Then stem them and wash them
thoroughly, and to each pound of currants add
130 quarter of a pound of good Havannah sugar ;
then place them in a preserving kettle over a fire until
they come to a scald-heat, when they are to be turned
out into white earthen dishes, and exposed to the action
of the sun until, by evaporation, they become hardened
on the upper side. Then they are turned over, and there
remain until they acquire a sort of leathery texture, when
they are put into earthen jars, or boxes, until wanted
for use.
1131 F=5 Care must be taken to keep them from the
dews of night, and rains, during the process of drying ;
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finally, the utmost cleanliness should be observed from first
to last.

1132 =5 When used, enough hot water is required
to dissolve them, or render them to a consistency suitable
for Tarts, Jellies, &c. More sugar will be required to
make them palatable; but the quantity must be according
to taste.

1133 K5~ Currants, prepared carefully in this way,
will keep good for three years.

A counTY magistrate, noted for his love of the pleasures of the table, speaking
one day to a friend, said, ** We have just been eating & superb turkey; it was
excellent, stuffed with trufes to the neck, tender, delicate, and of high flavour;

we only left the bones.” * How many of you were there?’ said his friend.  * Two,”
replicd the magistrate. “Twol™ * Yes; the turkey and myself.,”

Hollyhoek Leaves mahe a Beautiful Dye.

GartHER the faded leaves of the dark maroon-coloured
Hollyhock, single or double flowers; place a large handful

Hint into about a quart of water, with a piece of alum
the size of a filbert ; let it simmer down to about

1134 paif the quantity, more or less, according to the
strength found to be required. Dip Ribbons, Clashmere,
Woollens, or Silks into the liquid, and you will obtain the
fashionable and elegant tint called * Mauve.”

1135 B=¥ Ribbons should be wrapped in a piece of
white calico or linen, and be allowed to dry gradually.

Az a poor Irish labourer had an impediment in his speech, and conld not pronounce
words beginning with the letter * P" withont stammering, a neighbouring gentleman,
seeing him digging potatoes, and wishing to poke fun at him, said, * What do youn
call these things yvou're digging?" * 8ir,"” says poor Pat, **1 don’t eall them ; when
1 want them I feteh them.”

A cool Protector for the Head in Iot Weather.

Tae well-known white hat, or napless drab, is the best
head covering for hot weather. But its coolness may be
Hint greatly improved by taking kalf a sheet of Common
White Foolscap paper, and placing it in the inside

136 of the hat, and then pressing it down towards
the inside of the crown till there is an inch and a half
between it and the ecrown. The corners of the half-sheet
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of foolscap should be allowed to remain just as they will

fall through pressing in the sheet, provided they do not
come in the way.

1137 B Air circulates between the foolscap and the
crown of the hat; and this simple, clean, and cheap mode,
will be found to keep the head cooler than more expensive
contrivances. The paper can be changed as often as it
gets dirty, or oily; and besides keeping the head cool, it
protects the lining of the hat from dirt.

“Mx dear,” said an alderman to his devoted wife as he was locking in his glass,
“T cannot understand how it is that my whiskers are turning quite gray, while the

hair on my head remains black.” * The only way I can account for it," she replied,
i3 that you work a great deal harder with your jaws than you do with your brains.”

Hints for the Prevention of Consumption.

OxE most prolific source of consumption, especially with
delicate females, arises from the practice of retiring from
Hipt * Worm room to an icy cold, and atmospherically
damp bedroom. The whole surface of the body

1138 acquires, during the process of disrobing, a violent
shock from the sudden contact of eold ; the blood is driven
unnaturally to the internal organs. The linen sheets,
which custom still prescribes, complete the task; inflam-
mation of the lungs ensues, followed by consumption. The
means of prevention are obvious—prepare the chamber to
receive its occupants.

1139 B Never go to bed with cold or damp feet. In
going into colder air, keep the mouth closed, that, by
compelling the air to pass circuitously through the nose
and head, it may become warmed before it reaches the
lungs, and thus prevent those shocks and sudden chills
which frequently end in pleurisy, pneumonia, and other
forms of pulmonary disease. Never loiter in the streets,
especially at street corners, after having walked briskly,
and while feeling warm. Never wear India-rubber boots
or goloshes in dry weather—in fact, it is best to avoid
them in all weathers. A. good stout boot or shoe, with &
cork sole, is far preferable.
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1140 €5 Those liable to be chilled on going out ot
doors should have some warm material attached to the
vest, so as to protect the space between the shoulder blades
behind, the lungs being there attached; a little warmth
there is worth five times the amount over the chest in
front.

1141 S5 Never begin a journey until after breakfast.
After preaching or singing in a warm room in winter, do
not leave it for at least ten minutes, and then remember
the precaution to keep the mouth closed. Put on gloves;
remember that cold first attacks the extremities and works
inwards, These precautions, with the usual care as to
draughts and damp clothimg and bedding, will save many

a life,

RowrLaNp Hior used to ride a great deal, and by exercise preserved vigorous
health. On opne oecasion, when asked by a medical friend what physician and
apothecary he employed, he replied, * My physician has always been a horse, and
my apothecary an ass."

Valuable Fire-proof Composition, which will Resist
the Action of Fire for Five Hours.

DissoLvE in cold water as much pearlash as it is capable
of holding in solution, and wash or daub with it all the

Hint boards, wainscoting, timber, &c. Then diluting
the same liquid with a little water, add to it

182 such a portion of fine yellow clay as will make
the mixture the same consistence as common paint; stir
in a small quantity of paper-hanger’s flour paste to combine
both the other substances.  Give three coats of this
\ mixture.

1143 BSF When coatings of the foregoing have become
thoroughly dry, apply the following mixture:—Put into a
pot equal quantities of finely-pulverised iron filings, brick-
dust, and ashes ; pour over them size, or glue water; set
the whole near a fire, and when warm, stir them well
together. With this liquid composition, or size, give one
coat; allow it to dry, and then give ancther.

1144 {5 This preparation will resist fire for five hours
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and prevent wood from ever hursting into flames. It
resists the ravages of fire so as only to be reduced to
embers, without spreading the conflagration by flames ;
thus five clear hours may be gained for the removal of
valuable effects to a place of safety, as well as rescuing
the lives of families from danger. Various articles of
furniture may be thus rendered fire-proof, and it should be
applied to staircases, banisters, &e.

1145 §=F Twenty pounds of finely-sifted yellow clay,
a pound and a half of flour for making paste, and one pound
of pearlash, are sufficient to prepare a square rood of deal
poards,

A GENTLEMAN, passing by a country church while under repair, observed to one
of the workmen that he thought it would be an expensive job. * Yes, sir,” he replied,
**and I think we shall accomplish what our worthy minister has so long vainly tried;
that is, to bring the whole parish to repentance.”

Ornamental Windows that will last any Number of
Years.

THERE is an easy method of ornamenting windows in
‘mitation of stained glass; which, when the finish they

Hint give to a house is considered, and the number

of years they will endure, saving the cost of

1146 blinds, &c., is comparatively inexpensive.

1147 B A peculiar kind of paper is rendered per-
fectly transparent, upon which designs are printed in
“glass colours,” which will not change with the light.
The paper is laid on to the glass with a clear white
varnish, and when dry, a preparation is finally applied,
which increases the transparency, and adds to the bril-
liancy of the effect. There are various designs, imitative
of cathedral windows, and other styles of ornamentation;
 and sheets that serve as groundwork, to adapt the
designs to panes of any size or shape. The transparent
sheets are ready for immediate use, and are supplied,
together with the varnish, brushes, and necessary in-
structions, by George Rowney & Co.,, 52, Rathbone

Place, London.
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1148 =" If the directions are carefully followed, the
glass will never be affected by time, nor any variation
in the weather ; it will defy rain, hail, frost, and dust.
and can be washed, the same as ordinary stained glass,
to which, in some respects, it is even superior.

1149 g All kinds of Screens, Lamp Shades, Lanterns,
&c., may be rendered beautiful in this way, and heat
will produce no effect upon them. The ornamental glasses
may be simply hung on a window frame, and repaired
at will ; and blinds, prepared in this manner, are superior
to anything of the kind hitherto introduced.

Lorp NortH, who was not fond of scientific music, being asked to subscribe to the

Ancient Concerts, refused. * But your lordship's brother, the Bishop of Winchester,
subscribes,”’ urged the applicant. * If I were as deaf as he, I would subscribe too,"” was

the reply.

Prevention of Smoky Ceilings by Gas.

It is generally imagined, that ceilings are rendered
smoky by the impurities of Gas. But the evil arises,

Hint either from the flame being raised so high, that
some of its points give out smoke, or, more

1150 frequently, from a careless mode of lighting. If
when lighting, the taps be opened suddenly, and a burst
of gas be permitted to escape before the match be applied
to light it, then a strong puff follows the lighting of
each burner, and a cloud of black smoke rises to the
ceiling. This, being repeated daily, is sufficient to
occasion the blackness complained of.

1151 B The proper mode is, to take the glasses off,
and wipe them every day. Before pufting them on again,
cautiously open the tap, and let a sufficiency of gas
escape, to cause a diminutive blue flame; then put the
glass on, and when necessary, the gas may be turned
to its proper height. In this way few glass shades will
be brokem, and the blackening of ceilings, and injury of
drapery, &e., will be prevented.

1152 B=F" Another Hint here with regard to Fires :— !

Before you throw on coals, pull all the fire to the frong -,
X
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of the grate, towards the bars, fill up the space at the
back with cinders, or ashes from under the grate, and
then throw on the coals. The gas evolved in heating
the live coals will then be absorbed by the cinders, and
will render them in an incredible degree combustible ;
the smoke will thus be burnt, and a fine, glowing,
smokeless fire will be the result. This rule should be
enforced in all rooms, from the kitchen, upwards.

THE court jester of Francis I. complained that a great lord threatened t
: . . : 0 murd
him if he did not cease joking about him. * If he does so,” said the king, “1 w?lli

hang him in five minutes after.” * I wish vour majest would hang him fiv i
before,” replied the jester., ; i e LR

A Hint to Snuff-takers.

EvVERY professed, immoderate, and incurable snuff-taker,
at a moderate computation, takes one pinch of snuff in
Hint " minutes, Every pinch, with the necessary
1153 ceremonies of sniffing, wiping, dusting the waist-
coat or shirt, &c., consumes one minute and a
half. Now, one minute and a half out of ten, allowing
sixteen hours to the day, amounts to two hours and twenty-
four minutes out of each natural day, or one day out of
ten; this gives thirty-six and a half days out of each
year. If we suppose the practice to be continued forty
years, we find that two entire years of a snuff-taker’s life
are devoted to irritating his nose, and subsequently
endeavouring to soothe it; and two more to blowing anc
cleansing it and the adjacent clothing, Well may we say
to such a practice, * That be blowed !”

A GENTLEMAN, whose knowledge of French was limited to a few words, and who
was ignorant of the meaning even of those, called 1 at one of our French restaurants
a few days since for his dinner. ** Vat vill vou have, sure ?™ said the attentive French
waiter. “I'll take some of that—that—what do you cali it? same a3 I had yesterday
—sgpme French dish or other.” * I do not recollect, sare, vat yon did have day before
dis.” * Oh, some fried dish; let's see—u fried fille de chambre—1I believe that's what
they call it."" The poor waiter shrugged his shoulders, and put on a look of perfect
astonishment, when his customer ealled for a fried chambermaid.

Hints upon the Value of Time.

TARE care of the corners or fragments of your Zime.
Bear in mind here, as in all other things, “the power of
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little.” Many a person who would be ashamed to think
! of sitting idle for a whole hour, will lose more
Hint : :
time than that almost unconseciously during the
1154 day, in small portions. It is astonishing what
may be made out of those quarters of hours which are so
often allowed to slip uselessly away. Let some simple
piece of work, or useful book, be devoted to those intervals
which you know are likely to occur between your regular
engagements ; when you are alone or in your family, open
a “Five Minutes’ Savings Bank,” and you will acquire
riches that will never fail you.

Why, Uncle Daolittle, how do you do? Come in and rest a little while, do. How
does Aunt Hannah do, and what is she doing? Do tell us all the news., Come, do
sit up to the table and do as we do; do help yourself, and do talk, and do not
make me do all the talking, for I shan't do it. Now do something, do!"’

Importance of Salt for Swine.

WaiLe all other domestic animals are regularly supplied
with salt, the hog is sadly neglected. It is generally
considered sufficient to pickle pork, after slaugh-
tering the pig! The hog, however, requires salt

1155 while living as much as does the ox, the horse,
or the sheep, and suffers as much from its privation as
either of these animals do. His food is almost invariably
supplied to him in a fresh and unseasoned state; and to
this fact we may attribute many of the fatal diseases to
which the hog is subject, and which defy all remedies,
however promptly or skilfully administered.

1156 §=F" If the food be not regularly seasoned, there
should be a trough or box in every sty, in which salt may
be deposited for the use of the animals. Seasoning the
food judiciously, however, would be much the best way.

1157 B On slanghtering swine, many persons find
worms in the kidneys and other parts : this evil would
probably be prevented by the use of salt.

1158 =" A novel expedient for the extermination
of thistles by hogs, has been tried and found successful.
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It consists in {teaching hogs to eat up the roots of the
plant.  Tramp on the buds of a goodly number of the
plants in the spring, and place on each bud a spoonful
of salt; then turn your hogs on them. They will
grub up the roots of the salted plants first, and will
thus acquire a fondness for the roots, and will continue
to eat them as long as they can be found.

1159 {=F If one hog be educated in this way, he
will feach the whole herd to eat them, and they will
exterminate all the thistles on the farm.

JEIITIH Rumur.r]_:, the American statesman, was one of the most sarcastic men that
ever lived. One time a young man attempted to make his acquaintance. He obtained
an mtrndncﬂm:u}, and amongst other remarks said, * I passed by your house lately,
Lérl;]?andulph. —'*“Did you? Well, I hope you always will,” was the unmistakable

To Prevent the Formation of Hair Balls in the
Stomachs of Animals.

It is well known that every hair, whether long or
short, is covered with numerous little barbs, like the
Hint barbs of fish-hooks; and, therefore, when a
number of hairs are brought into contact with

1160 each other, and rolled about, they work in
among each other, and often form a mass so entangled,
that it is quite impossible to unravel them. The principal
means that cattle have of scratching and -cleansing
themselves, is, to apply their tongues, and, when hair
comes off, as it frequently does by the handful, more
or less of it will find its way into their stomachs; and
the reciprocating motion of the stomachs of animals
which chew the cud, forms the accumulated hair into
pellets, which, by the accumulation of more hair, become
enlarged from day to day.

1161 §=5" The preventive is to apply the card or
curry-comb very freely, especially at those seasons when
the animals begin to shed their hair. If an animal
is well curried during the shedding process, the forma-

tion of hair balls must, of course, to a great extent,
L]
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be obviated. Hair balls in the stomach, being quite
indigestible, produce disease, prevent the proper diges-
tion of natural food and not unfrequently cause prema-

ture death.

Tue account of the death of Amos Knot, Esq., who died some time ago, reads
rather like a paradox, for the physician who arrived shortly after his death at once
pronounced him Knot dead; and there are those who distinetly remember his birth;
but it is well known that he was then Knot born. We cannot say he was Knot
married; but we are quite eertain he is now Knot buried.

Potatoes Preserved by Burying them deep in the
Earth.

Ax old ice-well had been used for a potatoe store :
one day the roof fell in, and buried several hundred-
: weight of potatoes. "Fwo years afterwards, the

Hint .
ice-house was dug out, when nearly the whole

1162 of the potatoes were found to be as sound and
fresh as those of the mew crop.

1163 B Potatoes buried one foot deep produce
shoots at the end of spring; at the depth of two feet
shoots appear about the middle of summer; at three
feet in depth they appear very short, and never come
to the surface; and between three and five feet they
cease to vegetate.

Warr until she is at her toilet preparatory to going out. She will be sure to
psk you if her bonmet is straight. Remark that the lives of nine-tenths of the
women are passed in thinking whether their bonnets are straight, and wind up
the remark with, you never knew but one who had any common sense about her.
Wife will ask you who that was. You, with a sigh, reply, * Ah! yvou never mind.”
Wife will ask you why youn did not marry her, then., Youn say, abstractedly, *Ah!

why, indeed?"—The climax is reached by this time, and a regular row is sure
to fullow.

A4 Word for Birds, as Farmers' and Gardeners’
Friends.

IT has been estimated, by a committee in France,
that the wire-worm consumed £160,000 worth of corn
Hint alone, and was the cause of the three deficient
harvests which preceded 1856. Out of 504 .

1164 seeds of colza, 296 had been rendered worthless
by insects, entailing a loss of oil equal to 32'8 per
cent. In Germany, noble forests have been destroyed
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by insects ; and in Eastern Prussia, three years ago,
more than 24,000,000 cubic metres of firs had to be
cut down, being greatly injured by them.

1165 B Man is unable to cope with these destroyers
of the produce of his labours. His eye is not adapted
to perceive, nor his hand to catch them. Without the
aid of Birds, he would be vanquished in the struggle.

1166 B¥ When the destruction of sparrows had been
resolved upon in Hungary, insects increased so rapidly,
that rewards for the destruction of sparrows were sup-
pressed, and premiums given for bringing them back.
Frederick the Great ordered the destruction of sparrows,
because they destroyed his cherries; but two years sub-
sequently he found his cherished fruit more completely
destroyed by caterpillars. In a sparrow’s nest have been
found the remains of 700 larva, which turn to wire-worms
—the greatest enemy the Gardener and Farmer can have
to contend against.

1167 B Owls, and other birds which ignorant agri-
culturists pursue as birds of evil omen, ought to be wel-
comed. They destroy enormous numbers of mice; they
are far more useful than cats, and not dangerous to the
larder. Martins and swallows are also great destroyers
of insects.

1168 H=" Some insects are endowed with an appetiie
so keen, and a digestion so rapid, that they eat incessantly
throughout (he whole of their lives. They begin as soon
as they are born, and eat steadily on until they die. Their
existence is a feast, without a change of plates, or a pause
between the courses. Morning, noon, and night, their
mouths are full; and an enlless supply of favourite food
gratifies the unwearied appetite. Breakfast commences
with infaney, and their only after-dinner nap is a passage
to another state of being.

“ We fly by might,” as the young lady said when she got out of the window to

elope with her lover. * Quite at liberty to do 2o0," responded her dad, who appeared
at that instant, * but you don’t run.”

wf
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A Remedy for Worms in the Stomachs of Sheep.

Tue losses of sheep, from the presence of worms, have
in many instances been very serious. The symptoms
Hint arising from their existence are analogous to those

of rvot, and consist principally of the gradual

1169 wasting of the animal, and its ultimately be-
coming dropsical.

1170 g==° The following treatment will speedily get
rid of the worms, and put an end to the diseases which
they engender :—Firstly, dose the sheep with salt and
water, three-fourths of an ounce of salt to half a pint
of water; and secondly, administer sulphate of iron and
gentian powder, a drachm of each to the same quantity
of water. Give the solution of salt once a day for three
or four days in succession, and then commence the sulphate,
and continue it for four or five days.

1171 =" Benefit also results from change of food, and
especially the feeding of the sheep on rape. At all events,
be the food what it may, the animals must be well kept,
or they will fall a sacrifice to the dropsical effusions which
take place beneath the skin, and into the different cavities
of the body.

Woar is the whole duty of women? To dress—to sing—to dance —to play on the
pianoforte—to gabble French, and to preside gracefully at table! What i5s a man¥
A thing to waltz with—to flirt with—to take one to the theatre—to langh at—
b be married to—to pay one’s bills—and to keep one comfortably! What is life?
A polka—a schottische—a dance that ome must whirl through as fusé as possible !
What is death? H'm—something that it's unfashionable to tulk of—to whisper of
—to think of: so the less that's said about it the better.

The best Treatment of Rot in Sheep.

ConTINUE to supply them on their pastures with roots,
mangolds, or turnips, as long as they will eat them. Give
Hint them also abundance of common salt—not rock-
salt; they cannot consume enough of it to be

U72  of any benpefit to them. Rock-salt may do very
well in addition, as some animals like to lick it. Give
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them good rations of corn or cake; keep them exceedingly
well, and be sure to get the pastures as dry as possible.
It increases the danger to put them upon short wet
herbage, or before the low and swampy parts of any
pasture can have time to dry.

1173 K=" The fatting sheep should be kept as highly
as circumstances will allow. The sooner they are made
fat the better.

1174 K& It is imperatively necessary, during the
season, for all purchasers o sheep to require a warranty
just as they would for the soundness of a horse. The
seller is liable for all damages incurred by selling unsound
sheep, not only in the value of the animals sold, but the
reasonable loss of profit by the purchaser. The proof
lies with the purchaser.

1175 K= In the Foot Rot in Sheep the following is
the best treatment:—Give a tea-spoonful of flour of brim-
stone daily for a fortnight, in three table-spoonsful of
gruel, which makes it easy to be administered ; and thrice
in that time, two tea-spoonsful of spirits of turpentine,
the one to purify the blood, and the other, a powerful
diuretic, to carry off the superfluous fluids of the body.

1176 | Obstinate cases cannot be cured without
paring the foot, and using caustic applications. Pare all
the injured parts of the foot away ; put on a small quantity
of finely pulverized blue vitriol ; put some tar into a leather
shoe, and bind it on the parts. In addition, put the animal
on a briery pasture ; succulent pastures promote the disease.

Tue late W. E. Buarton, while travelling on a steamboat down the Hudson, seated
himself at the table and called for some beefsteak. The waiter furnished him with
a small strip of the article, such as travellers are usually put off with, Taking it
upon his fork, and turning it over, and examining it with one of his peculiar serious
.00ks, the humourist coolly remarked, * Yes, that's it; bring me some.”

Hints upon the Consiruction and BMancgement
of Stables.

PLeNTY of breathing room is of the first importance—
as with man, so with beast. Some cannot afford to lodge
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their horses so well as others; but many, even in
stables where cost has not been -considered,
restrict their horses most unwisely, simply for

HT7  want of thought and knowledge.

1178 E==" A horse whose stable is well lighted, drained,
and ventilated, and in which he has room to move, will
do considerably more work, and require less corn, than
the same horse would do, if kept tied up in a badly-con-
trived stable, although his allowance of corn may be
greatly increased. The vitiated atmosphere he is doomed
to live in, the want of pure air to breathe, and the absence
of the cheerful influence of light, combine to make him
dull, listless, and dispirited ; and no amount of corn can
counterbalance these depressing effects.

An Irishman had been sick for a long time, and while in this state would occasionally
cease breathing, and life be apparently extinct for some time, when he would agaip
come to, On one of these oecasions, when he had just awakened from his sleep,
Patrick asked him:—* An' how’ll we know, Jemmy, when }:DI,].’IE dead — you're

after wakin® up ivery time?"—* Bring me a glass o' grog, an’ say to me, ° Here's
till ye, Jemmy!' an' if I don't rise up and dhrink, then bury me!™

The Best Method of Cleaning Carpets.

To a pail of water add a pint of Oz-gall. Dip a soaped
flannel into the mixture, and well rub the surface of the
Hin carpet, piece by piece, rinsing as you proceed
with clean cold water—taking care not to make

079 e carpet too wet—finishing off by rubbing with
a dry coarse cloth. This process is simple, and surprisingly
effective in renovating the colours.

1180 B The only drawback is the unpleasant odour
given off by the gall; but this is soon remedied by
- exposure to the air.

1181 §=F" Of course the carpet should be well beaten
first; and the drying and deodorising may be effected by
hanging it in the open air. The surface may be rubbed with
clean towels, which will assist the cleansing and drying.
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1182 RS Port Wine sediment, is excellent as a flavouring
to coflee.

1183 B3 Biscuits, broken, and biscuit dust are good
for puddings.

1184 E&F Chestnuts ' may be made into soups or
puddings.

1185 H&S® Milk, morning, is richer than that of the
evening.

1186 WS Leeks, green tops of, sliced thin, capital
flavouring for soups.

1187 B~ Wood ashes form a good lye for softening
water.

1188 K=" Bricks covered with baize, serve to keep
-open doors.

1189 B Rye, roasted, is the best substitute for
coffee, with ckicory,

1190 B Turnip-peel, washed clean, and tied in a
net, imparts good flavour to soups. '

1191 B=F Cold green tea, well sweetened, put into
saucers, will destroy flies.

1192 B Celery leaves and ends, are useful for flavour
ing soups, gravies, sauces, &c.
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1193 RS~ Deans, roasted, form an agreeable substitute
for coffee, with chicory.

1194 WS Walnuts, the outer green husks supply, with
vinegar, a very good catchup.

1195 B Cherry Lernels, broken, steeped in brandy,
make a nice flavouring for tarts.

1196 KIS Mulberry juice in small quantity, greatly
improves the colour and flavour of cider.

1197 HS Wheat, roasted, forms an agreeable substitute

for coffee, with chicory.
1198 B=F" Clotk of old clothes may be made into door

mats, pen wipers, &c.

1199 [3¥ Bay leaves, in their green state, allay the
inflammation of bee-stings.

1200 B==" Linen rags should be washed and preserved
for various domest.c uses.

1201 B Apple pips impart a fine flavour to tarts
and dumplings.

1202 =T Old shoes make excellent slippers, and being
occasionally polished look very well.

1203 B=" The Soot should be brushed from the backs of
kettles daily, and the front parts be polished.

1204 K" Sage leaves in small quantity, make an
excellent addition to tea.

1205 B Lemon juice will allay the irritation caused
by the bites of gnats and {flies.
© 1206 B=F Clothes lines should be well wiped before
they are put away. Gutta percha lines are best.

1207 B Ashes and soap-suds are a good manure for
shrubs and young plants.

1208 K= Au Qyster sheli, put into a tea-kettle, will
prevent its becoming furred.

1209 B The white of egg, beaten to a froth with a
little butter, is a good substitute for cream in tea or coffce.

1210 BT Iloney and castor oil mixed are excellent for
the asthmatic. A tea-spoonful night and morning.
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1211 E=F Soap suds, and seapy water, supply a good
manure for garden soils.

1212 K" Cold potatoes, mashed with peas, make an
excellent and light peas pudding.

1213 B3 Wooden spoons are generally best for articles
that require beating or stirring in cookery.

1214 B~ Milk when slightly acid, mixed with a little
lukewarm water, is a cooling drink for invalids.

1215 B3F Dran, dusted over joints of meat when hung,
will keep them good for an extra time.

1216 =¥ As much carbonate of soda as will lie on a
four-penny piece, added to tea, will increase its strength.

1217 =" Parsley eaten with vinegar will remove the
unpleasant effects of eating onions.

1218 K= Fline coals are excellent for cleaning bottles.
Put them in with a little hot or cold water, and shake well.

1219 B Lemon Peel is useful for flavouring gravies,
sauces, puddings, punch, grog, &c.

1220 B=" Plum stones, broken, and steeped in brandy,
afford an excellent flavouring for tarts.

1221 B==" The juice of Bean Pods is an effective cure
for warts.

1222 B Eggs, white of, useful for clearing coffee ;
and as a cement for broken china, with lime.

1223 =" A little cider added to apple tfarts, greatly
improves them.

1224 =" Fried cucumber, added to Soups, greatly
improves them. They should be fried in slices.

1225 RS (Gas meters may be prevented from freezing
by keeping one burner lighted during the whole day.

1226 B Scotch oatmeal, carefully dried, will keep
cream cheese good and dry, if laid over it.

1227 B The leaves and roots of the blackberry shrub
make an excellent and refreshing fea. The berries are a

corrective of dysentery.
1228 R Stale bread, ofter being steeped in water,



MISCELLANEOUS HINTS, 317

and re-baked for about an hour, will be nearly equal to

new.

1229 R Pea-shells and haulm are excellent food for
horses, mixed with bruised oats, or bran. Good also for
pigs.

1230 B Butter which has been used for covering
potted meats, may be used for basting, or in paste for
meat pies.

1231 §F Bleeding from the nose may be stopped by
putting bits of lint into the nostrils; and by raising the
arms over the head.

1232 R Egg shells, are useful for the stock-pot, to
clarify the stock.

1233 B==" In winter, get the work forward by daylight,
which will prevent many accidents and inconveniences
with candles, &ec.

1234 B In droning, be careful first to rub the iron over
something of little value; this will prevent the scorching
and smearing of many articles.

1235 B When chamber fowels wear thin in the middle,
cut them in two, sew the selvages together, and hem the
sides,

1236 B One jflannel petticoat will wear nearly as long
as two, if turned hind part before, when the front begins
to wear thin.

1237 =¥ For turning meats while broiling or frying,
small fongs are better than a fork. The latter lets out the
juice of the meat.

1238 B Persons of weak sight, when threading a
needle, should hold it over something white, by which the
sight will be assisted.

1239 B Lemon and orange seeds either steeped in
spirits, or stewed in syrups, supply an excellent bitter

tonic.
1240 B Gutta Percha is useful for filling decayed
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teeth, stopping crevices in windows and floors, preventing
windows from rattling, &ec.

1241 B Potatoes may be prevented from sprouting
in the spring season, by momentarily dipping them into
hot water.

1242 K5~ To loosen a glass stopper, pour round it a
little sweet oil, close to the stopper, and let it stand in
a warm place.

1243 H=F HRaspberries, green, impart an acidity to
spirit more grateful than that of the lemon. A decoction
in spirit may be kept for flavouring.

1244 =5 Acorns, roasted, form a substitute for coffee,
and produce a beverage scarcely less agreeable, especially
if with an addition of chicory.

1245 B The presence of copper in liquids may be
detected by a few drops of hartshorn, which produces,
when copper is present, a blue colour.

1246 [ Cold melted butter may be warmed by putting
the vessel containing it into boiling water, and allowing
it to stand until warm.

1247 ST Cabbages (red), for pickling, should be cut
with a silver knife.  This keeps them from turning
black, as they do when touched with iron.

1248 H= Common radishes, when young, tied in
bunches, boiled for twenty minutes, and served on buttered
toast, are excellent.

12490 Eel skins, well cleansed, for clarify -coffee,
&c. Sole skins, well cleansed, for clarify coffee, &ec., and
making fish soups and gravies.

1250 B Charcoal powder is good for polishing knives,
without destroying the blades. It is also a good tooth-
powder, when finely pulverised.

1251 B The earthy mould should never be washed
from potatoes, carrots, or other roots, until immediately
before they are to be cooked. :

1252 BT Apple pips, and also the pips of pears, should



MISCELLANEOUS HINTS. 319

be saved, and put into tarts, bruised. They impart a
delicious flavour.

1253 K=" Potatoe water, in which potatoes have been
seraped, the water being allowed to settle, and afterwards
straine.), is good for sponging dirt out of silk.

1254 5" Sitting to sew by candle-light, before a table
with a black cloth on it, is injurious to the eyes. When
such work must be done, lay a white cloth before you.

1255 =5 Straw matting may be cleaned with a large
coarse cloth, dipped in salt and water, and then wiped
dry. The salt prevents the straw from turning yellow.

1256 B Cold boiled potatoes used as soap, will cleanse
the hands, and keep the skin soft and healtliy. Those
not over-boiled are best.

1257 BT In mending sheets, shirts, or other articles, let
the pieces put on be fully large, or when washed the thin
parts will give way, and the work be all undone.

1258 S Leaves, green, of any kind, worn inside the
hat in the heat of summer, are said to be an effectual
preventive of sun-stroke.

1159 B=5" Cakes, Puddings, &ec., are always improved
by making the currants, sugar, and flour hot, before using
them.

1260 B=F" It is an error to give fowls egg aﬁef?&, with e
the object of supplying them with lime. It frequently .

induces in fowls a habit of eating eggs.

1261 B Buttermilk is excellent for cleaning sponges.
Steep the sponge in the milk for some hours, then squeeze
it out, and wash in cold water.

1262 B=F Lamp shades of ground glass should be
cleaned with soap or pearlash; these will not injure nor
discolour them.

1265 HSE When reading by candfe-hg?:t place the candle
behind you, that the light may pass over your shoulder
and fall upon the book from behind.

1264 H=7 Walnut  pickle, after the walnuts are
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consumed, is useful for adding to gravies and sauces
especially for minced cold maats, and hashes,

1265 B3 Coffee grounds are a disinfectant and
deodorizer, being burnt upon a hot fire-shovel, and
borne through any apartment.

1266 B~ Cold boiled eggs may be warmed by putting
them into cold water and warming them gradually, taking
them out before the water boils,

1267 B The best plan to collect dripping is, to put it
while warm into water nearly cold. Any impurities it
may contain will sink to the bottom.

1268 B Hay, sprinkled with a little chloride of lime,
and left for one hour in a closed room, will remove the
smell of new paint.

1269 BT ZTea leaves, used for keeping down the dust
when sweeping carpets, are apt to stain light colours ; in
which case, use newly-mown damp grass instead,

1270 B3 Moths deposit their eggs in May and June.
This, therefore, is the time to dust furs, &c., and to place
bits of camphor in drawers and boxes.

1271 B Bran may be used for cleaning damask or
chintz. It should be rubbed over them with a piece of
flannel.

1272 B= A cut lemon kept on the washing-stand, and
rubbed over the hands daily after washing, and not wiped
off for some minutes, is the best remedy for chapped hands.
Lemon juice, or Salts of Lemon, will clean Sponges
perfectly.

1273 B Elder flowers, prepared in precisely the same
manner as 904, furnish a very cooling ointment, for all
kinds of local irritation, and especially for the skin when
sun-burnt.

1274 B Common washing soda dissolved in water,
until the liquid will take up no more, is an effective
remedy for warts. - Moisten the warts with it, and let
them dry, without wiping.
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1275 B Dran water, or water in which bran has
been steeped, greatly improves bread, instead of plain
water. The bran may afterwards be given to fowls, or pigs-

1276 B After washings, look over linen, and stitch on
buttons, hooks and eyes. For this purpose keep a box or
bag well supplied with sundry threads, cottons, buttons,
hooks and eyes, &c. _

1277 B3 It has been suggested that the sex of eggs
may be determined by the situation of the air-cell; but
careful experiments have shown that no dﬁpendence can
be put upon this criterion.

1278 B The leaf of the common dock, brutaed and
rubbed over the part affected, will cure the stings caused by
neltles. Leaves of sage, mint, or rosemary are also good
for the same purpose.

1279 B Pudding cloths should never be washed with
soap. They should be rinsed in clean water, dried, and
be put away in a drawer, where they will be free from
dust.

1280 ¥ Add a tea-spoonful of Alum, and a tea-
spoonful of Salf, to each three gallons of Vinegar for
Pickling, and immerse in it whole pepper, ginger root,
and mixed spices, and it will be greatly improved.

1281 K5 It is a great economy in serving Dinners to
provide a plentiful supply of good vegetables, thoroughly
hot. Kor which purpose they should not be served up all
at once, but a reserve “to follow” should be the plan.

1282 B3 It is an error to wash weak children, in cold
water, with the view of strengthening them. The
temperature should be modified to their condition, and be
lowered as they are found to improve.

1283 K" Onions, eschalots, scallions, chives, garlic,
and rocambole are pretty much the same, and may be
substituted one for the other in many instances, as a matter
of convenience or economy.

1284 = In Soft Corns, dip a piece of linen rag in *
Y
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Turpentine, and wrap it round the toe on which the corn is
situated, night and morning. The relief will be immediate,
and after a few days the corn will disappear.

1285 B The Juice of an Onion will relieve the pain
from a bee-sting ; dusting the blue from a washerwoman’s
“blue bag” will have a similar effect. The venom must
first be pressed out.

PARTING HINTS TO HUSBANDS AND WIVES.

Decerve not one another in small things nor in great. One single deviation from
truth has before now disturbed a whele married life. A small cause has often great
CONSEOUENCES,

Fold not the arma topether and sit idle. ** Laziness is the devil's cushion.®

Do not run much from home, One's own hearth is of more worth than gold.

Many a marriage begins like a rosy morning and then falls away like a snow-wreath ;
and why. Becanse the married pair negleet to be as well-pleasing to each other after
marriage as before.

Lavish not all your love on to-day. Remember that marriage has its to-morrow
and its day after to-morrow likewise.

Spare, as one may say, fuel for winter. *“ Wilful waste makes woful want.”

Wives, consider what the word wife expresses. The married woman is the husband's
domestic faith. He introsts in her keeping his heart, his honour, and his home. His
well-being is in her hand. Think of this.

Husbands be faithful, affectionate, kind, and forbearing. Act so that yonr families
shall esteem and love you. While yon endeavonr to profit by the Maxims and Hints
inculcated in the ** FayitT Save-ALL,” let a portion of that profit be devoted fo one
of the most important duties incumbent on the head of a Household, that of Charity.
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the GArDEN, or the Fams,

ACORNS, a good Substitute for Coffee, 1244,

ALE.—Se¢ BEER.

ANTS, Method of Destroying, 802.—Se¢ also INsECTS.

APPLES, Jam that will Keep Five Years, 537; Good for Gout, 564 ;
Best Kinds for the Kitchen, 1019; for the Kitchen and Dessert,
1020; for Dessert, 1021 ; Pips Good for Tarts and Dumplings, 1201.

APRICOTS, Best Kinds to Cultivate, 1024,

ARSENIC in Paper Hangings, 567.

ARTICHOKE STEMS as a Table Vegetable, 488,

AUTUMN : REcCEIPTS AND HixTs ESPECIALLY USEFUL AT THIS
SEASON (September, October, November), 110, 126, 153, 156
176, 199, 339, 379 to 382, 391, 397, 898, 430, 456, 469 to 472,
490, 491, 506, 509, 515, 523, 529, 536, 537, 555, 556, 573, 578,
o082, 591, 667, 668, 675, 686, 688, 691, 695, 696, 697, 702, 704,
705, 706, 722, 764, 778, 790, 793, 826, 1004, 1006 to 1017.

BACON, Excellent Pudding, from Cold, with Veal, 2; with Cold Vege-
tables warmed, 71; Hock of, in Pumpkin Soup, 418; Delicate
Breakfast Rashers from Cold boiled; Best Method of Curing,
785 to 789. :

BADGERS, Hints About, 819,

BASTINGS, Economy of, 435.

BATH, Turkish, upon a Small Scale, 552,
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BEANS, to Increase their Produce, 695; Best Kinds to Cultivate,
1039 ; French, Best Kinds, 1040; a Good Substitute for Coffee
1193 ; Juice of Pods Good for Warts, 1221, 3

BEDS for Poor Persons, 555; of Beech Leaves, 555; of Oat Chaff,
556; of Spathe of Indian Corn, 557; Management of Feathers,
558 ; Airing Beds and Bedding, 559.

BEEF, an Excellent Pudding from Cold Roast, 1; Hashed, with o1
without Bones, 3; Bones Droiled and Devilled, 4 ; Minced, with
Bread Sippets, 5; Capital Dish from Fragments of Raw, 6,
Snack from Bones, 7; with Poached or Fried Eggs, 8 ; with Pota-
toes and Bone Gravy, 9; Niece Dish from Cold, with Mashed
Potatoes, 10; Rissoles of Cold, 11; Relishable Dish from Cold,
with Poached Eggs, 12; Patties from Under-done, 13; Rolls o1
Pasties, 13 ; Steaks of Under-done, with Cold Cabbage or Pota-
toes warmed, 15; Dish from Cold Beef and Carrots, 17; Break-
fast, Luncheon, or Supper Relish, from Potted Cold Beef, 18,

- Family Dish from Cold Beef, with Mashed Potatoes and Flour, 20,
21; Method of Re-cooking Cold Roast, 22; Cold Stewed Rump,
Re-cooked, 23; Cold Under-done Sirloin, Re-cooked, 24 ;
Broiled, with Mashed or Fried Potatoes, 24 ; Fricassee from Frag-
ments of Cold; Egg Croquettes of Cold, 28; ¢ Bubble and
Squeak »’ from CoMd, 39; Curry, from Cold, 80; Meat Cakes of,
91 ; Fritters of, 92; ‘“ Toad-in-the-Hole” from Cold, 94; Stew
in a Frying Pan, with Stale Bread, 99 ; Dinner from Shin or Leg
of, 102; Capital Dinner from Ox-Cheek, 103 ; Bones of, dressed
with Rice, 104; Pasties from Cbld, 159; Pie of Ox-Cheek and
Tongue, 163 ; Puffs from Cold, 179 ; Stock from Boiled, for Pea
Soup, 386 ; Brose of, 405.

BEER, Fresh Small, as a Substitute for Eggs, 356; Brewed in a Tea
Kettle, 573; to Prevent Turning Sour, 574; to Make Cottage,
576G; Table, 577; Spruce, 583; Ginger, 586; Nettle, 588; a
Scale of Proportions of Ingredients to be used in Brewing, 790.

BEES, Method of Taking Homey without Destroying the Bees, 709 ;
to Preserve them against Fly-catchers and other Birds, 1126 to
1128 ; Caution as to placing Hives, 1120.

BEET-ROOT, Best Kinds to Cultivate, 1041.

BIRDS, Caution as to Poisoned Wheat for Destroying, 1079; as a
rule, their Destruetion impolitic, 1080, 1164 to 1168 ; Best Way of
Destroying Rooks, 1081,

BISCUITS, Good for Puddings, 1183.

BLACKBERRIES, Excellent Jam, 532; their Good Qualities are
Overlooked, 535; Leaves and Roots make a Good Tea, 1127.—Ses
I'RESERVES.



INDEX. 325

BLANC MANGE, Method of Re-serving, 367; Marbled Dish of
Remnants, 369.

BONES OF COLD MEAT, Useful Application of: Devilled Beef, 4;
a Nice Snack from Beef, 7; Stewed with Potatoes, 9; Stewed for
Gravies, 38 ; Veal Gravy, 49; Stewed in Hashes, 83; Rice, with
the Extract of, 104 ; Gravy from those of Fish, 438 ; Valuable for
the Stock-pot, 374 ; Sauce from Beef, 389.

BOOTS, Waterproof, that will Stand any Weather, 788, 797.

BORECOLE, Best Kinds to Cultivate, 1042,

BOTTLES Cleaned with Small Coals, 1218.

BRAINS, Various Methods of Cooking and Serving, 234 ; Brain Cakes,
235 ; Boiled, and Served with Slices of Tongue, 236 ; or Spread on
Toast, 236 ; Cold Brain and Tongue made into a Pudding, 237
238 ; served with Calf’s Head, 267 ; Beuten with a Yolk of Egg

269.
BRAN for Preserving Meat, 1215.
BREAD, Uses for Pieces of Stale: for Bread Crumbs, 50 ; in a Meat

Stew, 99; in a Pudding, 339 ; another Pudding, 340; another
Pudding, 334 ; Pudding from Stale Muffins, 358; in the Stock
Pot, 374; in Soup, 387; with Tish, 446; Good Family Brown,
Unfermented, 462; One-third the Cost of, Saved, 649 ; ¢ Setting
Sponge *” is a Bad Plan, 650; Excellent Bread of Rice, 651 ;
Good from Sprouted Wheat, (52 ; Mixed Household, 654 ; Pud-
ding from Spoiled, (i56 ; other Uses for Stale, 659 ; Substitute for
Alum in, 662 ; To Convert Stale again into New, 1228,

BREAKFAST RELISHES, 7, 18, 35, 60, 76, 79, 86, 91, 110, 115, 119,
126, 157, 163, 166, 168, 175, 189, 190, 224, 229, 246, 250, 252, 258,
264, 274, 281, 284, 286, 208, 305, 307, 332, 335 438, 439, 444,
446, 448, 450, 453, 450.

BREATHING, Important Hints upon, 567.

BROCOLI, Best Kinds to Cultivate, 1043,

BROTH, a Gallon for Four-pence, 400 ; of Sheep’s Head, 423.

BRUSSELS SPROUTS, Best Kinds to Cultivate, 1044,

BUTTER, Used to cover Potted Meats, 111 ; Economy of, 435; Im-
proving Tainted, 612; by Chloride of Lime, G14; to Prevent
Tasting of Turnips, 616 ; Method of Preserving for Yeurs, 618; to
Restore when too Salt, 619 ; Economy in Butter and Cheese, 620 ;
Buttermilk for Bread Making, 648 ; to Warm Cold Melted, 1246.

BUTTERCUPS, to Prevent their Overrunning Grass, 687.

CABBAGE, Best Kinds to Cultivate, 1045.

CAKES of Potatoe Flour, 665; Luncheon that will keep Six Months,

666.
CALF'S FEET JELLY Re-served, 807.
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CANDLES, Ends of, converted into Night Lights, 551,

CAPERS, Nasturtiums Substitute for, 511; Radish Pods, 512,

CARROTS, Best Kinds to Cultivate, 1046,

CATTLE, FOOD FOR: Thistles chopped, 667 ; Compound Equal to
any of the Patented Foods, at one-fourth the Cost, 669; Barley
Mash for Horses and Cows, 670 ; Damaged Wheat, proper mode of
giving it, 673 ; Potatoe Leaves for Mileh Cows, 675; Coal Ashes
good for Pigs, 678; and Rotten Wood, 678 ; Steeped Hay, 1100;
Advantages of Bruising Oats, 1103 to 1107; various Hints on
Feeding Horses, 1108 to 1114; Capital Food for Thick-winded
Horses, 1115 to 1118 ; Pea Shells and [Iaulm Good for Horses and
Piga, 1229,

CAULIFLOWERS, Best Kinds to Cultivate, 1047.

CAYENNE PEPPER, Superior Home Made, 479

CELERY, Best Kinds to Cultivate, 1048 ; as a Flavouring, 1192,

CEMENTS.—See MENDING. :

CHARCOAL, Good for Fattening Turkeys and Fowls; for Cleaning
Knives, 1250.

CHEEKS.—Se¢e HEADS.

CHEESE, Economy of, 620; Potatoes added to, 621 ; to Destroy Mites
and Jumpers in, 626 ; American Method of Preserving, 627.
CHERRIES, Best Kinds for the Kitchen, 1022; for Dessert, 1024 ;

Kernels of, Good for Flavouring, 1195.

CHESTNUTS, Horse, Dye from, 704; Flour from, 705; Good for
Puddings and Soups, 1184,

CHILBLAINS, Potatoe Water Good for, 721.

CHILDREN should not Sleep with Aged People, 565.

CHINA.—See MENDING.

CHITTERLINGS, with Bacon and Calf’s Udder, 59 ; Pig's, Fried with
Onions, 331.

CHUTNEY, Best Substitute for, 432.

CIDER, to Prevent turning Sour, 574 ; the Best Method of Making,
582; Improves Apple Tarts, 1223.

CLEANING CLOTHS, SILKS, &e., 909; Spots of Various Kinds,
909, 915 to 922 ; Colours of Cloths, to Restore, 916 to 921 ; Ink
Spots, 923 ; Preparation for Removing Various Stains, 924 ; Re-
storing Gloss, 925; White Lace Veils, 926 ; Black Lace Veils, 927;
Black Lace, 928 ; Silk Lace or Blonde, 929 ; Thread Lace, 930 ;
Cleaning Lace without Washing, 931 ; Crochet Collars, 932 ; Gold
Lace, 933 ; Gold Embroidery, 934 ; Ribbons, Satins, Searfs, 935 ;
Flowered Silks and White Satins, 937 ; Creased Ribbons, D38 ;
Ribbons and other Silks, 939; Grease Spots from Silks, 940,
Coloured or Blaek Silks, Stuffs, Moreens, Printed Cottons and
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‘Chintzes, 941 ; Worsted Curtains, Carpets, &c., 942 ; Silk Stock-
ings, 944; Blondes and Gauzes, 945; Mousselines-de-Laine,
946, 947 ; Merinos, Ginghams, Chintzes, Printed Lawns, 947}
‘Coloured Articles, 948, 949 ; Black Crape, Mourning, Bombazines,
Cloth, &e., 950 ; Black Italian Crape, 951 ; China Crape Scarfs,
952 ; Washing Chintzes, 953 ; Bleaching Faded Dresses, 954 ; Fruit
Stains from Linen, 955 ; Mildew from Linen, 956; Linen Turned
Yellow, 957; Scorched, 958; Iron Moulds from Linen, 959 ;
Removing Marking Ink, 960; Common Ink, 960; Grease from
Velvet, 961 ; Rhising the Pile of Velvet, 961 ; White Satin Shoes,
963 ; Improved Method of Washing Linen, 964 ; Calicoes Turned
Yellow, 965; Washing with Lime, 966 ; Rusty Black Clothes
Revived, 967, 968; White or Coloured Kid Gloves, 969; White
Kid Gloves, 971 ; Coloured Gloves, 972; Furs, 973 ; Sable, Chin-
chilla, Squirrel, Fitch, &c., 974 ; White Furs, Ermine, &ec., 975,
976 ; Improvements of Furs, 977; Preservation of Furs, 978;
best Method of Cleansing Carpets, 1179 to 1181 ; Dirt Marks on
Silk, 12563 ; Straw Matting, 1255 ; Damask or Chintz, 1271,

CISTERNS, to prevent from Freezing, 1085.

CLOTH.—S8ee CLEANING.

CLOTH OF OLD CLOTHES, Uses for, 1198.

CLOTHES LINES of Gutta Percha, 1206.

COALS, How to Save Half the Usual Consumption, and yet have Im-
proved Fires, 538; Ashes and Small Coals mixed, 543; Coke
Recommended, 544 ; Cheap Fuel, 545; Economical Method of
Storing Coals, 547 ; Ashes Good for Pigs, 574 ; Economy of Fuel
in Heating Ovens, 790.

COFFEE made to the Greatest Perfection, 605; Custards, 609; an
Excellent Disinfectant, 688 ; and Fumigator, 650; Improved by
Port Wine Sediment, 1182 ; Clarified by Sole Skins, 1249,

‘COLD, Cure for Influenza, 562.—See MEDICINE CHEST,

COLLARED Calf’s Head, 274; Pig's Head, 281, 284, 285, 286.—Ses
PorTEeD.

CONSUMPTION, to Prevent, 1138 to 1141,

COPPER in Liquids, to Detect, 1245.

COUGH, French Remedy for, 560.—Se¢ MEDICINE CHEST.

CRANBERRIES, to Cultivate, 772, 773. '

CREAM, Mock, 360; Method of Preserving, 368; proper Pans for
Making, 624 ; Substitute for, 1200,

CREAM CHEESE, to Make, 1060 to 1063 ; to Preserve, 1226.

e PO, X Olbaden ]l dde Xy hy - .

CUCUMBERS, Best Kinds to Cultivate, 1049 ; added to Sm‘lps, Im

prove them, 1224,
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CURRANTS, Best Kinds to Cultivate, 1025 ; Common Red, a Methd
of Drying, 1130 to 1133.

CURRY POWDER, the Very Best, 477.

CUSTARDS, Methods of Re-serving, 368; Tincture for Flavouring,
480 ; Tea, 608 ; Coffee, 609 ; Chocolate, 610.

- CUTS, Use of the Inner Membrane of Eggs for, 630.

 DEVILLED Beef Bones, 4 ; Venison, 88 ; Fowl, Duck, Goose, Turkey,
Meat, Bones, &c., 126.

DINNERS, Family Economical, 1, 3, 9, 10, 12, 15, 20, 33, 36, 37, 306,
40, 42, 45, 48, 49, 52, 53, 56, 57, 62, 64, 71, 73, 80, 89, 94, 17, 99,
102, 108, 129, 132, 142, 144, 159, 166, 168, 174, 176, 178, 181, 191,
192, 193, 194, 260, 261, 267, 268, 260, 271,277, 278, 270, 280, 290,
201, 202, 203, 314, 316, 329, 330, 335, 340, 342, 343, 346.

DOGS, Economiecal Food for Sporting, &c., 776 ; Treatment of House
Dogs, 1064, 1065; Best Mode of Washing, 1066 to 1008 ; How
to Remove Fleas, 1069 to 1072; to Break Dogs of Robbing Hens’
Nests, 1121 to 1123.

DRIPPING, Economy of, 435, 436, 437; Best Plan of Collecting,
1267.

DUCKS, Devilled, 127 ; Hashed, 132, 144 ; Stewed with Red Cabbage,
140 ; Warmed with Carrots, 141 ; Stewed with Peas, 142 ; Hushed
Wild, 149; Ragout of Wild, 151 ; Soup from Giblets of, 394 ;
Giblets added to Ox-tail Soup, 412.

DUMPLINGS for a Family of Young Ones, 354.

DYE from Horse Chestnuts, 704 ; from Hollyhoek Leaves, 1134, 1135.

EARS.—See HEADS,

EGGS, Snow as a Substitute for, 355; Small Beer, or Bottled Malt
Liquors as a Substitute for, 356 ; Powdered Ice as a Substitute for,
357 ; Delicious Pickle, 509; Uses for Eggs not commonly Em-
ployed, 628 ; the Inner Membrane Useful for Cuts, 620; How to
Eat with Satisfaction, 630 ; Hints to Buy Good Eggs, 631 ; Should
not be Eaten too Fresh, 632; Should not be Boiled for Salads too
Long, 633 ; Duck’s are Good for Puddings, 634 ; to Distinguish the
Sex of, 635; Surprise Eggs for Parties, 636 ; Way to Keep Eggs
Fresh, 637 ; Rule in Breaking for Pastry, 639 ; Cheap and Fresh
in Winter, 640 ; White of, a Substitute for Cream, 1209; White of
as a Clarifier, and as a Cement, 1222,

ENDIVE, as a Table Vegetable, 499.

ENTREES, or ENTREMETS.—S¢e SIDE DISHES.

FAGGOTS, Economical Dish of Baked, 329.

Eamim,.wmﬁ-mm,w L =T

501, 506, 598, 600, 612 to 625, 635, 637, 652, 655, 667 to G70.
682, 684, 687, 691 to 694, 707, 709 to 718, 720, 724, 738 to 749,
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757 to 760, 761, 762, 764, 767, 779, 780, 782, 785 to 789, 790,
797, 803, 804, 805 to 817, 810 to 823, 824, 850 to 855, 856 to
838, 871, 872, 873 to 880, 1099, 1160, 1161.

FEATHERS, to Prepare them for Use, 281.

FEET, P1c’s, Soused with the Head, 282; Pig’s, Stewed, with the
Ears, 283 ; Cow Heels Collared with Pig's Head, 286 ; Cow Heels
Fried, 296; Boiled, 297; Potted, 209; Jellies, 299 ; for Mock
Turtle and other Soups, 300; CALF’s Feet Stewed, 301 ; Boiled,
302 ; Fried in Butter, 303 ; PBraised, and Served with Mashed
Potatoes, 304 ; Potted, 305 ; for Jellies and Broths, 306 ; Pig’s
Feet Braised, 307 ; Pickled and Boiled, 307 ; added to Stews, 308 ;
Pig’s Pettitoes Stewed, 309 ; Sheep’s and Lambs’ Feet Braised,
310 ; Boiled, 811 ; added to Stews, 312; Boiled and Fried, 313"
Nice Pudding of Calf’s, 343 ; Capital Soup from Cow Heels, 402,
411; Calf’s or Cow’s in Pumpkin Soup, 418,

FILTER that Costs Nothing, 560.

FIRES, ACCIDENTAL, Advice and Precautions Respecting, 725; Pre-
cautions to be Observed in Farms, 738 to 749; a Simple Fire
Escape, 750; to Manage Horses in case of, 752 ; Method of Ex-
tinguishing in Chimneys, 753 ; to Render Female Dresses Fire-
proof, 754 to 756 ; Valuable Fire-proof Composition, 1142 to 1145.

FIRES, to Replenish, 1152.—See CoALS.

FISH, Cake from Scraps of Cold, 438; Scolloped Cold Soles, Cod,
Whitings, Smelts, &e., 439; to Remove the Muddy Flavour of
Pond, 440; Pie from Cold Salmon or Mackerel, 441; Coid
Mackerel and Veal, 442; Stew, that may be Eaten either Hot
or Cold, 443 ; Forcemeat, 443; Cold Fried Soles warmed, 444;
in Beef Gravy, 445; Cold, served with Stale Bread, 446;
Mackerel Preserved when Cheap, to Keep a Long While, 448;
Winter Whitebait, an Excellent Dish of Sprats, 450; a Nice Dish
of Cold Boiled Soles, 451 ; Stew of Cold Boiled Soles, Turbot, Brill,
Plaice, Flounder, &c., 452 ; Relish from the Fragments of Lobster
or Crab, 453 ; Oyster Patties, 454 ; to Dry and Smoke, 789,

FLIES, to Catch and Destroy, 572, 1191.—See also INSECTS.

FLOUR from Horse Chestnuts, 705.

FLOWERS that should be Cultivated Early in the Season for Bees, IUUB.

FOOD FOR CATTLE.—See CATTLE.

FORCEMEAT for Collared Head, 281 ; of Fish, 443.

FOWLS, Excellent Pudding from Cold, 2; Egg Croquettes from Cold,
28; Method of Cooking Old, not fit for Roasting, 105; a Nice
way of Walmmg C’a!d 108 ; Seollops from Cold Chickens, 1125

o b it 11 g M oale by 00t eand
Gizzards of] 116 Broiled and Devillad 118 ; Bausages from Cold
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Fowl, Turkey, &c.; Hash from Cold Roast, 121; Warmed with
Vegetables, 122; Delicate Dish from Cold, 125; Devilled, 126
Hashed, 132 ; Pulled Cold, 134 ; Patties from Cold, 135; Pie of
Cold, 106 ; Stewed with Calves’ Tails, 320 ; Stock from, for Soups,
3986 ; Warmed with Sauce, 472,

TOXES, to Prevent their Destroying Poultry, 819.

FRUIT, Method of Preserving while Growing, 697 ; Jam from, without
Sugar, 883.—Se¢ PRESERVES.

FRUIT-TREES, Hints on Removing, 1101, 1102,

fRY, Excellent Dinner of Pig's, 330,

FUEL.—See CoaALs.

{3AME, Excellent Pudding from Cold, 2; Egg Croquettes of Cold, 28;
Method of Cooking Old Birds, &c., not fit for Roasting, 105;
Cheap Way of Potting Birds, 110; Hashed, 132 ; Important Hint
upon Hashed, 146; Pasties from Cold, 159; Sauces for, 426;
Capital Addition te Pies of, 471; warmed with Sauce, 470;
kept Fresh in the Sporting Season by Coflee, G88.

GARDENERS, INvALUABLE HINTs ror, 506, 511, 513, 514, 515,
536, 537, 578, 582, 501, 593, 596, 597, 508, 600, 611, 640, 641,
668, 680, 686, 695 to 702, 709, 710, 716 to 718, 720, 724, 764,
767, 769, 772, 774, 775, 777, 778, 798, 802 to 817, 823, 836 to

#56, 859 to 875, 878 to 880, 885 to 890; 1003 to 10566.— See
IXsECTS.

‘GAS METERS, to Prevent Freezing, 1086.

GLASS.—5¢e MENDING.

GLASS STOPPER, to Loosen, 1242.

GLOVES.—Sge CLEANING.

GLUE, Liquip, for Household Repairs, 795, 796.

GOATS, Usefulness of, 630.

GOOSE, Devilled, 126 ; Hashed, 132, 144 ; Giblet Pie, 176; Puddings
to be eaten with, 339; Soup from Giblets of, 394; Giblets added
to Ox-tail Soup, 412,

GOOSEBERRIES, Best Kinds for the Kitchen and Dessert, 1027.

GOURDS, Best Kinds to Cultivate, 1050.

GOUT, Apples Good for, 564.

GRAPES, Best Kinds to Cultivate.—See 592. ;

GRAVY, Stock for all Kinds, 374; for Stews, Hashes, Minces,
Haricots, &ec., 31.

GREASE-STAINS.—See CLEANING.,

GROUSE, Entrée from Cold, 153 ; Capital Soups from Old, 399.

GUINEA FOWL, Patties from Cold, 1306.

AT, the Dasd Tl P P e - B e

HAM, with Cold Vegetables warmed, 71 ; Stock for Gravy from Bone
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of, 375; Stock for Shauk Bone for Soups, 386; Kpuckle of, in
Pumpkin Soup, 418; to Dry and Smoke, 789, 1073 to 1077.

HARE, Hashed, 132; Patties from Cold, 136G ; Pasties from Cold, 169;
Excellent Soup from Cold, or an Old, 398,

HEADS axp CHEEKS, various Methods of Cooking and Serving,
260 ; Ox, Stewed with Vegetables, 260 ; Stuffed and Baked, 261 ;
with Forcemeat, 261 ; Raw or Cold made into ¢ Toad-in-the-Hole,”
262; Liquor of Tongues, Useful Purposes for, 263; Fat from
Tongues, Uses for, 264 ; Cold Ox -Cheek Potted, 265 ; Curried, 266 ,
as “ Bubble and Squeak,” 39, 206; Calf's Head Plainly Boiled;
9@ ; Served with Cheek of Bacon, Saunsages, or Pickled Pork,
267 ; Browned in a Dutch Oven, 267; Boned, and Stewed with
the Brains, 263 ; Roasted, 269 ; stewed in Sauce, 270 ; Curried,

971 ; Boiled and Roasted in Halves, 272 ; Calves’ Ears Stewed,
973 ; Collared, 274; in Soups, 275; Sheep’s Head and Pluck
Stewed, 277; Sheep’s Head Boiled, 278; Lamb’s Head and
Pluck, 279; Grilled, 280; Browned in a Dutch Oven, 280;
Boned for Puddings, Pies, ‘ Toad-in-the-Hole,” &c., 280;
Baked upon or under Potatoes, 280; Pig’s Cheek Stuffed,
Stewed, and Collared, 281 ; Pig’s Head and Feet Soused, 282;
Pig’s Ears and Feet Stewed and Fried, 283 ; Pig’s Head Pickled
and Collared, 284, 285; Collared with Cow Heels, 286 ; Pig’s Head
or Cheek Baked upon Potatoes, 287; Pickled and Smoked, 287 ;
as “Tdad-in-the-Hu]e,” 287 ; Capital Soup of Cold Ox, 406;
Mock Turtle Soup of Calf’s, 417 ; Capital Broth of Sheep’s, 423.

HEART, various Ways of Cooking and Re-cooking Ox, 181; Stewed,
182 ; Broiled with Bacon, 183 ; Baked with Bacon, 184 ; with
Kidney or Cow-heel, 185 ; Stuffed and Baked upon Potatoes, 186;
Stuffed and Boiled, 187 ; Cold Hashed, 188 ; SHEEP'S, LAMB'S,
&c., Stuffed in Paste, and Baked as Savoury Dumplings, 187.

HEDGEHOGS, Hints about, 819.

HEELS.—See FEET.

HERBS, to Preserve them with the Finest Flavour, 473.

HINTS ror PARTICULAR SeAsoNs—Refer fo AUTUMN, SPRING,
SUMMER, WINTER. -

HONEY AND CASTOR OIL for Asthma, 1210.

HORSES, Saw-dust an Excellent Bedding for, 682; to Prevent their
Feet from Balling with Snow, 692 ; Gutta Percha applied to Tender
Feet, (G99.

ICE, Powdered, as a Substitute for Eggs, 356.

ICE-HOUSE, Method of Constructing, 1087 to 1089,

INK-STAINS.—See CLEANING.

INSECTS, MerHOVDS oF DesTrROYING—Wasps, 702, 792 to 704 .
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Beetles and Cockroaches, 800, 801 ; Ants, 802; Turnip Fly, 804,
807 ; Wire-Worm, B0G; Green Fly, 806, 817, 839 ; Black Cater-
pillar, 810 ; White Turnip Butterfly, 811 ; Diamond Black Moth,
813; Leaf-Mining Caterpillars, 813; Bean Fly, 814; Turnip
Plant Louse, 817; Grubs and Worms among Mangold Wurzel,
818 ; Moths of all Kinds, 836; Red Spider, 837 to 839; Scale,
830, 842 ; Thrips, 839; Aphides, 841 ; Mealy Bug, 842; Black
Maggot, 844; American Blight, 847 ; Snails, 843 ; Slugs, 849;
Moths in Clothes, &c., 978 ; Wood Louse or Cheese Bug, 1002,

JAM.—See PRESERVES.

KIDNEYS, various Ways of Cooking, 224 ; Fried, 224 ; Mixed with
Ox-heart and Baked, 225; as Scotch Kidney Collops, 220 ; Veal
Kidney chopped with Veal, &ec., 227; Stewed, 228; Split and
Broiled, 229; on Toast, or on Slices of Bacon, 229; Fried, with
Champagne, or White Wine, 230 ; with Sheep’s Tails and Trotters,
231 ; Pigs’ Kidneys and Skirts, 232 ; in Puddings and Pies, 233.

LAMB, Method of Re-cooking Cold Roast, 22 ; Dish from Cold, with
Cucumbers and Spinach, 62; Capital Method of serving a Cold
Shoulder, 64 ; Ragout from Cold, 67; Cutlets from Cold, 09,
Method of serving half-roasted Loin or Neck, 70 ; Toad-in-the-
Hole from Cold, 94 ; Pasties from Cold, 189; Puffs from Cold,
179. The various Methods of Re-cooking Lamb arve applicable
to Mutton.

LAMP SHADES, to Clean, 1262. \

LEAVES, Usefulness of Decayed, 885 to 890 ; Green, protect against
Sun-stroke, 1258.

LEEKS, Good to Flavour Soups, 1186.

LEMON JUICE for Bites of Gnats, 1205.

LEMON, Tincture, 480 ; Peel Good for Flavourings, 1219.

LETTUCES, Best Kinda to Cultivate, 1051.

LIQUOR oF BOILED MEATS, Uses for: of Ox Cheek, 263 ; Calf’s
Head, 275; Sheep’s Head, 278; Pigs’ Heads or Cheeks, 288;
Neck of Mutton or Lamb, 294 ; Cow-heels, 299 ; of all Kinds,
Useful for Stock, 374 ; of Calf’s Head, Calves’ Feet or Tails, Veal,
or Mutton, for Soups, 378 ; from Beef Bones, Mutton, Beef, Pork,
Poultry, Shank Bone of Ham, Root of a Tongue, Red Herring,
&e., as Stock for Pea Soup, 336 ; Boiled Beef, 405.

LIVER, Various waye of Cooking Ox, CALF, SHEEF, AND L,J.LMB
POULTRY, &¢., 180 ; in a Pie with Cold Boiled Veal and Ham, 42
Broiled, 189 ; in Skin Puddings, 190; in Paste Puddings, 191;
Fried with Bacon, 192; Broiled with Herbs, and Fried Bacon,
193 ; Roasted, 194; Fried with Sliced Onions, 195; Stewed in

———————Rxath ar Gravy, 196; Steeped in Vinegar and Fried, 197 ; Made
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into Stuffing, 198 ; as a Ragout, 199 ; Broiled with Sausages, 199;
made into Liver Sauce, 200 ; Frsu Livers used in Sauces, 201.
LUNCHEON RELISHES, 7, 11, 12, 13, 18, 23, 24, 26, 28, 30, 35,
40, 43, 55, 56, 60, 67, 69, 71, 75, 76, 79, 86, 91, 92, 104, 108,
110; 112, 114, 115, 119, 125, 126, 133, 151, 153, 157, 159,
163, 166, 168, 175, 179, 189, 190, 199, 205, 209, 210, 212,
213, 214, 216, 219, 220, 221, 222, 224, 226, 220, 231, 232,
240, 246, 250, 252, 258 25B, 265, 274, 276, 281, 283, 284,
286, 291, 208, 304, 305, 307, 323, 327, 332, 335, 438, 430,

444, 446, 448, 453.

MAGPIES, a Novel way of Killing them, 707.

MANGOLD WURZEL, Leaves of, as a Table Vegetable, 487.

MARMALADE of Carrots, 520.

MARROW BONES, Methods of Serving, 240 ; Boiled, 240 ; Marrow
Toast, 241 ; Baked with Batter, 242,

MARROWS, VEGETABLE, To Grow in the Open Air, 850 to 855; an
Excellent Substitute for, or Addition to Potatoes, 856 ; Method of
Cooking, 857 ; for Fattening Pigs, 857.

MATTING, To Clean Straw, 1130.

MEDICINE CHEST of Homely Drugs, 898 ; Sage Tea, 898 ; Peuny-
royal Tea, 899; Ground Ivy, for Coughs, 900 ; Rose Water, &e.,
for Pains in the Head and Face, 901 ; Sliced Turnips for Child’s
Cough, 902; Cough Mixture, 903; Treatment of Burns, 904 ;
Cuts, 305; Earache, 906; Sprains and Bruises, 906 ; White of
Ege for Sprains, 907; Wash for Scurf in the Head, 908.—See
CoueHs, CoLps, &ec. Asthma, 1210; Warts, 1221, 1274 ; Dy-
sentery, 1227 ; Bleeding from the Nose, 1231 ; Filling Decayed
Teeth, 1240; Sun-stroke, 1258 ; Sun-burns, 1273 ; Soft Coras,
1284 ; Bee Stings, 1199.

MELONS, Best Kinds to Cultivate, 1028.

MENDING CHINA, GLASS, &c.—Hints upon Applying Cements,
979, 980; Uniting Glass or China, 981 ; Glass Joined by Garlic,
992 ; by Quick Lime and White of Egg, 983; by White Lead, 084 ;
Cardboard, Paper, Fancy-work, &c., 985; Improved Flour Paste,
986; Paste to Resist Insects; 087 ; Rice Glue, 988 ; Plaster of
Paris Figures, 989; Iron Kitchen Utensils, 990; Stone-work,
Marble Mantle-pieces, Hearth-stones, Steps, &ec., 991; China,
Glass, Earthenware, 992 ; Improved Method of Melting Glue, 993 ;
Joining Leather to Cloth, 994; Glass to Metals, 995 ; Carermg
Corks, 996.

MICE, to Prevent their Destroying Peas, 767; to Destruv Field, 827 ;
Mice in general, 829, 823,

MILK, Soup, 416; How to Obtain the Largest Quantity from a Cow
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(22 ; Zinc Pans should not be Used in a Dairy, 624; to Prevent
its Turning Sour in Warm Weather, 625; Prodoced in Cows by
Boiled Burley, 672 ; and by Potatoe Leaves, 675 ; Morning Better
than Evening, 1185 ; Good for Invalids when Acid, 1214,

MOLES, Hints about, 822, 823.

MOOR FOWL, Stew from Cold Roasted, 152.

MOTHS.—See INSECTS.

MUFFINS, Nice Pudding from Stale, 338,

MULBERRY JUICE Improves Cider, 1196.

MUSHROOM SPAWN, to Procure, 775; Constant Supply of Mush-
rooms, 997 ; Hints upon Guthering, 1001 ; To Protect from Wood-
lice, 1002,

MUTION, Excellent Pudding from Cold, 2; Dishes from Cold, with
Potatoes and Bone Gravy, 9; Rissoles of Cold, 11; Relishable
Dish from Cold, 12; Method of Re-cooking Cold Roast, 22 ; Egz
Croquettes of Cold, 28; Minced with Mashed Potatoes, 30;
Hashed with Herbs, 31; Family Dinner of Mutton, warmed with
Sauce and Vegetables, 33 ; Sausages or Balls from Cold, 35;
Hashed in a Homely but Savoury Way, 36 ; Hashed in the Style
of Venison, 37 ; * Bubble and Squeak ”* from Cold, 39 ; Breast of
Grilled, 40; Ragout from Cold, 63; Cutlets from Cold, 69;
Method of Serving Half-roasted Loin or Neck, 70; Curry from
Cold, 81 ; Meat-Cakes of Cold, 91; Fritters of Cold, 92 ; ** Toad-
in-the-Hole from Cold, 94; Stew in a Frying-pan, with Stale
Bread, 99; Bones of, dressed with Rice, 104 ; Pasties from Clld,
159 ; Delicious Pie of Sheep’s Head and Trotters, to be eaten Cold,
163 ; Puffs from Cold, 179 ; Stock from Boiled, for Pea Soup, 386 ;
Cold, Warmed with Stale Bread, 447.—The Various Methods of
Re-cooking Mutton are applicable to Lamb.

NASTURTIUMS, a Substitute for Capers, 511.

NECKS, Various Methods of Cooking and Serving, 289 ; of VEAL,
Stewed, 289; Boiled with Onion Sauce, 200 ; Stewed with Whole
Rice, 290 ; Boiled, with Bacon and Greens, 200 ; Roasted, Broiled,
or made into Pies, 290; of MurToN dressed as Cutlets, with
Mashed Potatoes, 291 ; Stewed with Bacon, Turnips, &e., 292 ;
Broiled with Dumplings, 203 ; Roasted, 204 ; or as Chops, Cutlets,
Hashes, Stews, Pies, &ec., 204 ; LAMB may be dressed in the same
way, 205.

NECTARINES, Best Kinds to Cultivate, 1029.

NEEDLEWORK, Useful Hints Upon, 1200, 1233, 1235, 1236, 1238,
1254, 1257, 1276.

NETTLES as a Table Vegetable, 484 ; Good for Pigs, Cows, and
Turkeys, 487.
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NIGHT-CAP Costing Nothing, 550.
NIGHT-LIGHTS made from Ends of Candles, 551.

NUTMEGS, Economical Use of, 475 ; Tincture of, 470.

ONIONS Good for Poultry, 677; Best Kinds to Cultivate, 1052 ;
Parsley after Eating will Deodorise the Breath, 1217,

OVENS, Economy of Fuel in Heating, 791.

OYSTER SHELL, Useful in a Kettle, 1203,

PAINT, the Smell of New Removed, 1268.

PALATES, a Nice Stew of Ox, 323; Fried with Herbs, 325; Pickled
and Fried, 326; with Curry Sauce, 327; Stewed with Sweet
breads, 328.

PAPER HANGINGS. Avoid those Containing Arsenic, 567.

PARSLEY good for the Breath after Onions, 1217.

PARTRIDGES, Hashed, 146 ; Entrée from Cold, 153 ; Capital Soup
from Old, 397.

PASTRY, Excellent Substitute for the Dyspeptic, 359.

PATTIES from Under-done Beef, 13 ; from Cold Veal, Turkey, Fowl,
Fowl and Ham, Pheasant, Guinea Fowl, Hare, Rabbit, Lobsters,
Oysters, Shrimps, and Forcemeats, 135 to 13Y.

PEA LEAVES and SHELLS as Substitutes for Green Peas, 381, 382,

PEAS, to Increase their Produce, 695 ; Best Kinds to Cultivate, 1053.

PEA TOPS as a Table Vegetable, 502,

PEACHES, Best Kinds to Cultivate, 1030.

PEARS, Best Kinds for the Kitchen, 1031 ; Best Kinds to Cultivate in
Small Gardens, 1032 to 1033.

PEARS, Windfall, Excellent for Baking, 536.

PERRY, to Make, 578.

PHEASANTS, Method of Cooking Old, 105; Hashed, 132, 146;
Patties from, 135 ; Entrée from Cold, 153 ; Stewed with Artichokes,
1565 Cure for the Croup in, 761.

PICKLED Unripe Codlins, Damsons, Apricots, Peaches, Nectarines , &c.,
506 ; Eggs, 509; to Harden Pickles, 508; Crab Apples, 513;
Vegetable Marrow, 514 ; Walnut Husks, 515; Salmon that will
Keep Good for Twelve Months, 519; Savoury Relish of Sprats,
921 ; Ditto of Oysters, 523 ; Pork, to Restore when Tainted, 527 ;
Red Cabbage, 1247,

PIES of Cold Boiled Veal and Ham, with Liver, 42 ; Cold Spare-rib
of Pork, 90 ; of Sheep’s Head and Trotters, 163 ; of Ox Cheek and
Tongue, 164 ; of Calf’s Head, Tongue, and Brains, 164; of Cold
Roast Meat and Apples, 165; of Veal, Chicken, and Ham, 166,
167 ; of the Remains of a Calf’s Head, 168; with Oysters and
Mushrooms, 169 ; with Trufiles, Morels, &e., 170 ; of Calf’s Foot
or Cow Heel, 172; Sea Pie, 174; of Pieces of Pork left after
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Trimming Flitches, 175; of Goose Giblets, 176; West Country
“Squab,” 178; of Cold Salmon or Mackerel, 441; of Cold
Mackerel with Veal, 442,

PIG, Cold Roast, Re-cooked, 73; Another Method, 73 ; with Curried
Crumbs and Sauce, 74 ; Entrée from Cold Sucking, 75.

PIG FEEDING, Coal Ashes Good for, 674 ; and Rotten Wood, 678 3
Pigs should be Taught to Eat Slowly, 679 ; Pig Keeping, the Best
Season to Commencé, 764 ; Best Mode of Fattening, 765; Method
of Ascertaining the Weight of a Live Pig, 779; which Pays Best,
Pork or Bacon, 780; Best Age to Fatten a Hog, 782 ; Food while
Fattening, 782; Vegetable Marrows Excellent for Fattening, 858 ;
Importance of Salt, 1155 to 1157.

PIG MANURE, Economy of, with Coal Ashes, 873,

PIGS, to Kill Vermin in, 876; Importance of Cleanliness, 1057, 1058,
1059.

PLEURO-PNEUMONIA in Cattle, valuable Homceopathie Cure for,
1119, 1120.

PLOVERS and PEE-WITS, Breakfast, Luncheon, or Supper Relish
from Cold, 157.

PLUCK and Sheep’s Head, 277 ; and Lamb’s Head, 279.

PLUMS, Best Kinds for the Kitchen, 1034; for Dessert, 1035; for
Kitchen and Dessert, 1036 ; Stones Good for Flavouring, 1220,
PORK, “ Bubble and Squeak” from Cold, 30; Cutlets Re-cooked,

76; with Sage and Onion Sauce, 77; Cold Inder-done, either
Roasted or Boiled, 78; or as Rissoles, 78; Sausages from Cold,
79; Curry from Cold, 81; Nice Dish from Cold Spare-rib, with
Boiled Apples, 89; Standing Pie of, 80; Meat Cakes of Cold, 91 ;
Fritters of Cold, 92; Pasties from Cold, 159; Pies of Pieces of
Meat left after Trimming Flitches, 175; Puffs from Cold, 179 ;
Stock from Boiled, for Pea Soup, 386 ; to Restore Tainted Pickled,

527 ; Capital Way of Curing a Side, 1078.— See P1ea.

POTATO DISEASE, a Certain Remedy for, 710 ; the Disease Arrested
by Peat Charcoal, 722,

POTATOES, Improving Seed, 716; to Grow Large, 718; Remedy for
Frozen, 720; Method of Doubling a Crop, 724; Best Kinds to
Cultivate, 1054 ; Methods of Storing, 1162, 1163 ; to Prevent from
Sprouting in Spring, 1241; Taking Care of, 1251,

POTATOES, Cold, TurRNED TO GooD AccoUNT: Mashed, 8, 10;
with Flour, 21, 25, 30; Stewed with Gravy, 9; Fried, 16; in
¢ Toad-in-the-Hole,” 95; as Bread Crumbs, 113; as Pasties, or
Sanders, 159; Pudding of, 346; Another Pudding of, 351;
Served with Spinach or Cabbage, 492 ; to Improve those of Bad
Quality, 492; Cold, added to Peas Pudding, 1212; Cold Boiled,
ased as Soup, 1256.—See also VEGETABLES.
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POTTED Cold Beef, 18; Tongues, 255; Ox-Cheek, 265; Cow Heels,
208 ;: Calf’s Feet, 302.—See COLLARED.

POULTRY, Hints upon Keeping, 640; Onions Good for, 677 ; Balance
Sheet of Profit and Loss upon Fowls and Ducks, 757 ; Cayenne
Pepper Good for, 7568; Other Useful Hints, 759, 760; Cure for
the Croup in, 761 ; Cause of the Pale Colour in Yolks, 762 ; Dust
Bath for, 763 ; To Prevent Foxes from Destroying, 819; to Pre-
pare Feathers for Domestic Use, 881.

PRESERVED Marmalade of Carrots, 529; whole Strawberries, 531 ;
Jam of Blackberries, 532 ; Apple Jam, that will keep Five Years,
537; Windfall Pears Baked, 536; Jam of Fruit, Made Without
Sugar, 883.

PROTECTOR FOR THE HEAD in Hot Weather, 1136, 1137.

PUDDINGS from Cold Beef, Veal and Bacon, Mutton, Lamb, Fowls,
Rabbits, or Game, 1, 2; from Spoiled Bread, G56.

PUDDINGS, Excellent from Cold Roast Beef, 1; Excellent Black or
White, 332 ; from Cold Calf’s or Sheep’s Brain and Tongue, 335 ;
Cheap and Savoury Herb; Cheap, to Accompany a Goose, and
Modify its Richness, 339 ; Savoury, from Fragments of Bread and
Cold Meat, 340; of Sausage Meat, Cold Pork, Apples, and
Onions, 342; Savoury or Sweet Dripping, 347 ; Excellent and
Economical, from Cold and other Carrots, 349 ; Excellent Plum,
350; Excellent Family, of Cold Potatoes and Eggs, 852 ; of Oat-
meal, for Hearty Appetites, 352 ; with Snow as a Substitute for
Eggs, 355 ; of the Petals of Primroses, 361 ; Substitute for Plum,
362 ; Method of Serving and Warming Cold Plum, 871 ; Method
of Re-cooking Cold Rice, 372,

PUFF-BALL as a Table Vegetable, 490; for Stupifying Bees, 491.

PUFFS from Cold Meat and Potatoes, 179.

PUMPKINS, Soup of, 418 ; Dressed as Vegetables, 421 ; Pickled, 422.

PYROLIGNEOUS ACID as a Substitute for Smoking Hams, Bacon,
Tongues, Fish, &ec., 789,

RABBITS, Excellent Pudding from Cold, 2; Excellent Dish of,
Stewed with Bacon and Onions, 129 ; Hashed, 132 ; Pasfies from

- Cold, 161 ; served with Calves’ Tails, 320.

RADISHES Good Boiled as Asparagus, 1248,

RAGS, Taking Care of, 1200.

RASPBERRIES, Best Kinds to Cultivate, 1037 ; Green, Good for
Flavouring, 1243,

RATS, Method of Preventing their Depredations in Corn Stacks, 826 ;
to Destroy, 829, 834, 835.

RECEIPTS To BE TRIED AT PARTICULAR SEASONs.—Refer to
AUTUMN, SPRING, SUMMER, WINTER,

RHEUMATISM, the Potato Remedy for, 563.
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RHUBARB LEAVES as a Table Vegetable, 504 , Dressed as Spinach,
205.

RICE, a Nice and Cheap Dish of, 353 ; to send to Table in the Finest
Condition, 363 ; Method of Serving Cold Pudding, 372; Bread
of, G51.

RYE, a Good Substitute for Coffee, 1189.

SAGE LEAVES added to Tea, 1204.

SAGO, a Substitute for Pastry for the Dyspeptic, 359,

SALADS, Best Methods of Producing Summer and Winter, 1005 ;
Lettuces, 1006, 1007 ; Radishes, 1008 ; Beet-root, 1009 ; Celery,
1010; Chervil, 1011 ; Tarragon, 1012; Endive, 1014; Chicory,
1015 ; Nasturtium, 1016 ; Burnet, 1016,

SAUCE, Wow-wow, 40 ; for Wild Fowl, 148 ; Liver, 200; Fish Liver,
201; for Stewed Calf’s Head, 270; Stock for, from a Ham
Bone, 375; for Cold Meats, Salads, Gravies, &c., 4206;
Horse-radish, 427 ; Cress, 428; Celery, 429; for Roast Pork,
Pork Chops, or Warmed Cold Pork, 430; Substitute for India
Chutney, 432 ; Oyster, when Oysters are out of Season, 456 ; for
Fish, Fowls, and Rump Steaks, &ec., 458 ; an Addition to Sand-
wiches, 458 ; Celery for Soups, 462; Mint and other ‘E'iuégars,
463 ; Mint, at any Season of the Year, 407 ; for Lamb or Mutton
Chops, 468, for Hashed Game, 469 ; Curry, 478; Nasturtiums,
511.—8See ToMATOES.

SAUSAGES from Cold Mutton or Lamb, 35; from Cold Pork, 79;
Hash or Curry from Cold, 80; Liver, 155.

SAVOY, Best Kinds to Cultivate, 1045.

SAW-DUST, an Excellent Bedding for Horses, Dogs, &ec., 682; Good
for Blanching Celery, G8G.

SEEDS, Number of, in a Given Quantity, and the Space they will Sow,
859 to 868 ; Danger of Poisoning Grain for Seed Purposes, 1082 ;
How to Dress Seed Corn, 1083, 1084 ; to Destroy Insects in Stored
Grain, 1124, 1125.

SHEEP, Worms in, Remedy for, 1169 to 1171 ; best Treatment of Rot,
1172, 1173, 1175, 1176 ; Warranty in Buying, 1174.

SHOES, Use for Old, 1202.

SIDE DISHES, to help out *° Family Dinners:” 3, 4, 5, G, 7, 11,
12, 18, 15, 17, 22, 26, 23, 32, 36, 37, 39, 42, 45, 47, 49,
52, 68, 65, 56, 62, 67, 69, 71, 75, 76, 73, BO, 83, 85, 86, 89,
02, 94, 104, 108, 112, 114, 115, 121, 122, 125, 126, 132, 134,
135, 140, 141, 142, 144, 146, 151, 153, 156, 159, 181, 182,
184, 193, 199, 205, 209, 212, 214, 218, 219, 230, 223, 224,
226, 228, 230, 231, 232, 235, 236, 248, 251, 253, 26, 273,
280, 283, 301, 307, 318, 328, 346.
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SILK.—Se¢e CLEANING.

SLEEP, the best Posture during, 768.

SMOKY CEILINGS, to Prevent, 1150, 1151.

SNIPES, Excellent Method of Cooking, 106; Breakfest, Luncheon,
or Supper Dish from Cold, 157.

SNOW, as a Substitute for Eggs, 355.

S80AP-SUDS and Ashes as a Manure, 1207, 1211.

S00T, valuable as Manure, 878 to 880.

SOUP, Relishable without Meat, 376 ; Green Pea, without Meat, 377 ;
Pea Soup, an inexpensive Rarity, when Green Peas cannot be
Procured, 879; Pea Shells for, 382 ; Asparagus, 383 ; Asparagus
Heads, added to Common Pea, 384 ; FPlain Pea, 385; Pea with
Stock from Bones of Roast Beef, or Liquor of Boiled Mutton,
Beef, Pork, or Poultry, 386; from Shank Bone of Ham, Root
of a Tongue, or Pieces of Red Herring, 386 ; Economical Carrot,
387 ; Rhubarb Spring, 300; Excellent Celery, 301 ; of Endives,
302 ; of Lentils, 393 ; of Goose or Duck Giblets, 394; of Old
Partridges, 397 ; from Cow Heels, 402; Soyer’s, for the Poor,
403 ; Beef Brose, 405; Ox-head, Soup from Remains of Cold,
406; of Ox-Tails, 409; Nourishing, from Ox-Heels, 411; of
Onions, 413; Brown, without Meat, 414 ; White, without Meat,
415 ; Nourishing Milk, 416; Mock Turtle, 417 ; of Calves’ Tails,
called Chesterfield, 425 ; Celery Flavour for all the Year through,
462 ; Pottage of Pea Shells, 482 ; Cold Carrots added to, 493.

SPONGES Cleaned by Buttermilk, 1261.

SPRAINS.—See MEDICINE CHEST.

SPRING: ReceIPTs AND HINTS ESPECIALLY USEFUL AT THIS
SEASON (March, April, May), 105, 126, 141, 142, 166, 168,
212 to 223, 251 to 259, 267 to 286, 289 to 204, 301 to 313,
318 to 332, 349, 330, 361, 365, 377, 379 to 382, 383, 387, 390,
302, 394, 473, 482, 484 to 487, 488, 489, 496, 499 to 501, 502,
503, 504, 509, 516, 588, 597, 600, 611, 640, 687, 699, 767, 769,
799, 805 to 818, 850 to 855, 856, 859 to 870, 871, 872, 1004,
1006 to 1017.

STABLES, Hints on, 1177, 1178.

STAINED GLASS, Imitation, 1146 to 1149,

STOCK, to secure a Constant Supply of, as a Base for Gravies, Soups
&ec., 374 ; from a Ham Bone, 375. :

STRAWBERRIES, Best Kinds to Cultivate, 1038,

SUMMER: REcEIPTS AND HINTS EsPECIALLY USEFUL AT THIS
SEASON (June, July, August), 126, 140, 141, 142, 166, 168
176, 212 to 223, 251 to 250, 267 to 288, 289 to 204, 301 t’u 313:
338, 349, 350, 377, J83, 387, 304, 430, 432, 418, 463, 467, 473, 482,
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488, 480, 490, 496, 499 to 501, 502, 503, 504, 5ub, 509, 511,
514, 616, 517, 519, 522, 528, 531, 532 to 535, 572, 578, 582,
586, 593 to 506, 598, 611, 667, 668, 675, 6582, 699, 710 to 715,
716, 717, 722, 767, 8206, 836, 871, 872 ; 1006 to 1017,

SUPPER RELISHES, 7, 11, 12, 13, 18, 23, 24, 26, 28, 30, 35, 40, 43,
55, 56, 60, 67, 69, 71, 75, 76, 79, 86, 91, 92, 104, 108, 110, 112,
114, 115, 119, 125, 126, 133, 151, 1563, 157, 159, 163, 166, 168, 175,
179, 189, 190, 199, 202, 205, 208, 209, 210, 212, 213, 214, 216, 219,
220, 221, 222, 224, 226, 229, 231, 232, 240, 246, 250, 252, 253, 258,
265, 274, 276, 281, 283, 284, 286, 291, 298, 304, 305, 307, 323, 327,
332, 335, 372, 404, 438, 439, 444, 446, 448, 450, 453, 454, 461,

SWEETS, Various Methods of Re-serving, and other Table Delicacies,
360.

SWEETBREADS, Various Ways of Cooking, 212; Roasted, 212;
Broiled, 213 ; Fricassee, 214, 215 ; Made into a Pie, 216; in a Pie
with Potatoes, 217; Stewed with Potatoes, 218; Stuffed and
Stewed, 219; Cold, made into Croquettes, 220; as Rissoles, 221 ;
as Scallops, 222 ; as an Addition to Ragouts and Fricassees, 223 ;
with Calf’s Head Pie, 223,

TAILS, Various Uses of: Ox Stewed, 314, 316 ; Baked, 815 ; for Soup,
317; CALP's Tails, Stewed, 318; with Bacon and Dumplings,
319; added to Stews, 320; Warmed with Cold Fowl, Rabbit, &e.,
320 ; Curried, 322 ; Economical Soup of Ox, 409 ; Calves’ added
to Ox Heels in Soup, 412; Soup from Calves’, 425,

FARTS, to Re-serve Remnants of, 370; to Serve the Remains of
Apple, 373. ;

TEA, the Best Method of Making, 601 ; the Leaves of the Holly an
Agreeable Addition to, 603 ; of Agrimony, 604 ; Custards, 603 ; the
Strawberry Leaf, a Substitute for Green, 611 ; Strengthened by
Carbonate of Soda, 1216.

TEAL, Hashed, 149; Ragout of, 151.

THISTLE as a Table Vegetable, 489.

TILISTLES, Chopped, Good for Cattle, G67 ; Method of Destroying,
(68, 1158, 1159.

TIME, Hints upon its Value, 1153, 1154.

TOMATOES, 1090, 1096 to 1098 ; to Preserve for Sauce, 1091, 1092 ;
Tomato Sauce for Roast Mutton, 1003 ; Tomato Sauce or Ketchup,
1094 ; a Nice Tomato Salad, 1095.

TONGUES, Various Methods of Cooking and Serving, 243 ; Stewed,
243 ; Roasted with the Udder, 244 ; Baked with Parmesan Cheese,
245 ; Boiled Plainly, 246 ; Served with Rice, Spinach, or Mashed
Turnip, 246 ; Baked with Bacon and Cow-heel, 247 ; Stewed with
Vegetables and Dumplings, 248 : Roasted and Served with Currant
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Jelly, 249 ; Boiled in a Mould, 250 ; Neat’s Tongue Spiced and
Served with Sweet-sauce, 251 ; or Larded, 252 ; Pigs’ and Sheep’s
Tongues Stewed, 253; to Keep Pickled Long, 254; Roots of
Cold Tongues with Greens, 255 ; or Potted, 255; or added to Pea
Soup, Stew, or Scoteh Kale, 255 ; Slices of Cold Warmed in Savoury
Sauce, 256 ; Tips of Tongues Dried, and Grated over Omelettes,
257 ; Remains of Pickled, prepared as Collared Meat, 258 ; Frag-
ments of Cold, made into Puddings, 259 ; Stock from Root of, for
Soup, 380,

TRIPE, Various Ways of Cooking, 202; Boiled with Onions, 203 ;
Boiled Plainly, with Onion Sauce, or in Gravy, 204; with Beef
Boue or Veal Shank, 204; Fried in Egg and Bread Crumbs, 205 ;
in Butter, 205; Broiled, 206 ; Roasted, 207 ; Made into a Pie with
Ham or Beef Steaks, 208 ; Curried, 200 ; with Fried Jausages, or
Rashers of Bacon, 211.

TURKEY, Deviled, 126 ; Hashed, 132 ; Pulled Cold, 134 ; ¥ atties from
Cold, 136.

FURNIP FLY, Method of Destroying, B03.—See also INSECTS.

TURNIP PEEL, Good to Flavour Soups, 1190.

UDDER, Calf's, with Chitterlings, 59 ; Roasted with Ox Tongue, 244,
for Forcemeats, 322.

VEAL, Rissoles of Cold, 11; Egg Croquettes of Cold, 28 ; Breast or
Grilled, 40; Ragout of Cold, 44; Haricot from Cold Neck, 45 ;
Minced with Fowl, and served on Sippets, 47 ; Nice way of Re-
cooking Cold, 48 ; Minced, with Gravy from the Bones, 49;
Scalloped, with Bread Crumbs, 50; Stewed with Mushrooms, 51 ;
Hashed, 52; Another Hash of, 53 ; Neck, Breast, Knuckle, and
Feet, Hashed, 54 ; Fricassee of Cold, 55 ; Re-cooking Cold with
White Sauce, 56; Roasted, Re-cooked, 57 ; Curry from Cold, 81 ;
Meat Cakes of Cold, 91 ; Fritters of Cold, 92 ; * Toad-in- the-Hole "
from Culd, 94 ; Bones of, Dressed with Rice, 104 ; a Nice Way of
Warming Cold, 108 ; Nice Scollops of Cold, 113 ; Sausages from
Cold, 119 ; Delicate Dish from Cold, 125 ; Pasties from Cold, 159;
Pies of Cold, 166; Puffs from Cold, 179; Bone of Knuckle for
Soup, 385 ; Cutlets added to Ox-Heel Soup, 412; Knuckle of, ip
Pumpkin Soup, 418 ; Cold, in a Pie with Mackerel, 442,

VEGETABLES, MerHoDs oF Using CorLp: Cabbage Served with
Steaks, 16 ; Carrots with Beef, 17 ; as *° Bubble and Squeak,” 39 ;
Mixed with other Vegetables, 71; Cauliflower or Brocoli, 71;
Peas and Beans with * Toad-in-the-Hule,”” 96 ; Pudding of, 349 ;
Plum FPudding of, 350 ; in the Stock Pot, 374 ; Parsnips in the
otock Pot, 374 ; Onions, in the Stock Pot, 374, 493 ; in Soups,
J87 ; Best Kinds to Cultivate, 1018.— See also POTATOES.
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VENISON, Hash from Cold, 83 ; Improved by Mutton Fat, 84 ; Stew
from Cold, 85; Pasty from Cold, BG; Deviled, 88 ; Meat Cakes o.
Cold, 91 ; Fritters of Cold, 92 ; Pasties, or Sanders, from Cold,

¥ 159,

VINEGAR, Mint and Other, 463; to Obtain a Constant Supply
of Pure, 464; Vinegar Flant, 465; from Gooseberries, 516G ;
Raspberry, 517.

WASHING, Invaluable Hint for Diminishing the Labour of, 548 ;
Wood Ashes Good for Softening Water, 1187.

WASPS, Method of Destroying their Nests, 702; to Divert them from
Fruit, 703 ; Another Method of Finding and Destroying their
Nests, 792 to 794.

WATER, Softened by Wood Ashes, 1187.

WATER-CRESSES, a Nice and Novel Dish of, 40" ; a Substitute for
Parsley, 497 ; Good for the Consumptive, 498 ; to Cultivate them
in the Garden, 769 to 771.

WEEDS, Best Method of Destroying in Roads and Walks, G99.

WHEAT, Sprouted, Good for Bread, 652; and for Seed, 65 ;
Advantages of Salting in the Mow, 691; Poisoned for Mice and
Small Birds, 833 ; as a Substitute for Coffee, 1197,

WILD DUCK, Hashed, 149 ; Ragout of, 151.

WINE, Parsnip the Best Home-made, 591 ; from Grape Leaves, 592 ;
the Best Mode of Making Elder, 595; Rhubarb, 597 : Coltsfoot,
598 ; Cowslip, €00.

WINTER: RECEIPTS AND HINTS EsPECIALLY -USEFUL AT THIS
SeAsoN (December, January, February), 105, 126, 132, 134,
135, 151, 153, 1.6, 157, 176, 177, 199, 202 to 211, 224 to 233,
260, 296 to 300, 314 to 317, 339, 355 to 357, 379 to 382, 191,
304, 397, 398, 427, 450, 4506, 469 to 472, 518, 521, 523, 538,
to 547, 637, 640, 685, 692 to 694, 720, 721, 778, 797, 1006 to
1017, 1225.

WOODCOCKS, Excellent Method of Cooking, 106; DBreakfast,
Luncheon, or Supper Relish from Cold, 157.

WOODEN SPOONS Best in Cookery, 1213.

ZESTS.—Se¢e SAUCES.

WILLIAM RIDER AND SON; PRINTERS, LONDONM,



STANDARD WORKS ON GARDENING.

MODERN WINDOW GARDENING, treated under Aspects—North,
South, East, and West. With Instructions for the Culture of Flowering
Plants specially suited to each Aspect, Indoor or Qutdoor, in Town or
Country ; and with Practical Information for Amateurs on the best Modes
of growing remunerative Crops of Fruits and Vegetables. By SAMUEL

Woobn. Crown 8vo, cloth, 2s. 6d. e
“ Tells us how to go to work economically, and to secure the best results at a minimum of
cost."—Pubiishers' Crrcular. "
“ Much failure and vexation are caused to enthusiastic amateurs by lack of precisely such
information as is here supplied in a popular and sufficient form.”—Warringlon Guardian.,

GARDENER'SAND FARMER'SREASON WHY. Containing
some Thousands of Reasons, assigned by DAvy, LIEBIG, FORBES, &c.,
for various Facts and Phenomena in Cultivation and Tillage. By the
Author of * The Reason Why.”” Crown 8vo, cloth, 2s. 6d.

g RovaL HORTICULTURAL SocCIETY's PRIZE EssAY.

COTTAGE GARDENING. By E.W. BapGER, F.R.ILS. Suitable
for Amateurs generally, but particularly for Cottagers. Third Edition,
FcaP., sewed, 3d. Supplied for Distribution, 25 copies jfor 55. 6d.
“This little Manual—the Essay to which the Royal Horticultural Society awarded Mr.
Egerton Hubbard's Prize in 1871—should be in the hands of every cottager who takes a

delight in his garden. . . . Affords information on every subject upon which the
cottager needs to be enlightened."—X& eading Mercury.

BY THE LATE GEORGE GLENNY, F.R.H.S.

“ Mr. Glenny is so great an authority on all matters relating to the garden, that we hail
the publication of these works with much pleasure."—O.x/ford fonrnal.

* The merest tyro may take spade in hand, and, under the direction of these books, raise
a little Eden around him. They are published at so reasonable a price that they may come
into the possession of anyone who desires to be instructed by them."—Glasgow Herald,

*“ Thoroughly practical in their nature, containing plain instructions in a clear and
comprehensible form."—Sun.

GLENNY'S CULTURE OF FLOWERS AND PLANTS.
Crown 8vo, cloth gilt, gs. 6d.

GLENNY'S CULTURE OF FRUITAND VEGETABLES.
Crown 8vo, cloth gilt, 5s. 6d.

GLENNY SGARDENER'S EVERY-DAY BOOK OF HOR-
TICULTURE AND FLORICULTURE. Crown 8vo. cloth gilt, 5s. 6d.

GLENNY'SCOMPLETE HANDBOOK TO THE FLOWER
GARDEN AND GREENHOUSE. Crown 8vo, cloth gilt, 5s. 6d.

GLENNY'S MANUAL OF PRACTICAL GARDENING.
Crown 8vo, cloth gilt, §s. 6d.

GLENNY'S HANDY BOOK ON GARDENING, with the
Golden Rules for Gardeners. 37th Thousand. Crown 8vo, sewed, Is.

GLENNY'S GARDENING FOR THE MILLION, AND
AMATEUR'S AND COTTAGER’S GUIDE. 135th Thousand.
Thoroughly revised. Fcap. 8vo, cloth limp, 6d.

“ Mr. Glenny's little book speaks for itself. We remember it years ago, but its hints and
directions are all perennial. They are good and useful now as when they were first indited ;

and does not the sale of one hundred and thivty-five thonsand sufficiently stamp the
intrinsic value of the publication ? "—Live Stock Journal,

GLENNY'S PROPERTIESOF FLOWERS AND PLANTS.
The acknowledged Standard. Fourth Edition. Crown 8vo, limp, Is.

London: HOULSTON & SONS, Paternoster Square, E.C.
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POPULAR & USEFUL SHILLING VOLUMES,

ART OF PUBLIC SPEAKING: An Exposition of the Principles of
Oratory. By SAMUEL NEIL, :

BILLIARDS MADE EASY.: The Scientific Principles familiarly Ex-
plained. - By “ WINNING HazArD.”. Illustrated, cloth limp.

COMPOSITION AND ELOCUTION: A Manual of Self-Instruction,
with Hints on Speaking and Writing, - By S. NEIL.

CULTURE AND SELF-CULTURE: A Guide to the Improvement of
the Mind and Life. By S. NEIL.

ELEGANT WORK FOR DELICATE FINGERS: Designs for Crochet
Work, Knitting, Netting and Embroidery. Cloth limp.

ETIQUETTE, SOCIAL ETHICS, AND DINNER TABLE OBSER-
VANCES. Cloth,

HANDBOOK of the LANGUAGE OF FLOWERS. Cloth, gilt edges.

HANDY BOOK OF MATTERS MATRIMONIAL, according to the
Law and Practice in Great Britain.

HOW 1 MANAGED MY CHILDREN FROM INFANCY TO
MARRIAGE. By Mrs. WARREN, 2oth Thousand.

HOW I MANAGED MY HOUSE ON £200 A YEAR. By Mrs.
. WARREN. s5oth Thousand.

HOW THE LADY HELP TAUGHT GIRLS TO COOK AND BE
USEFUL. By Mrs. WARREN. 5th Thousand.

MY LADY HELP, and What She Taught Me. By Mrs. WARREN,
23rd Thousand. '

ONE THOUSAND PRACTICAL RECEIPTS in Trade, Manufactures,
Chemistry, Arts, and Sciences, &c.

OUR CHARADES, and How we Played Them. With Practical Hints
on the Management of this Favourite Pastime. By JEAN FRANCIS.

. OUR “JEMIMAS.” Respectfully addressed to the Great Middle Classes.

———

By A VictIM.”
OUR VISITORS, and How to Amuse Them. By F. Davis. Cloth,

PHILOSOPHY AND MIRTH UNITED BY PEN AND PENCIL.
Containing Illustrated Charades, Riddles, Enigmas, &c. Cloth, gilt
edges.

PUSLIC MEETINGS, and How to Conduct Them. By S. NEIL.

SHILLING EKITCHINER : or, Oracle of Cookery for the Million, with

Dr, Kitchiner's celebrated Advice to Servants.

SHORT HINTS ON SHORT HAND. By a “TiMEs” REPORTER.
With Diagrams. Cloth limp. X

. THE WAY IT IS DONE. By Mrs. WARREN, §th Thousand.

THE YOUNG DEBATER: A Handbook for Mutual Improvement and
Debating Societies. By SAmucL NEIL, 2oth Thousand.

London: HOULSTON & SONS, Paternoster Square, E.C.
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HOULSTON AND SONS PUBLICATIONS.

“ Enquire Within” & *“ Reason Why ” Series—continued.

DICTIONARY OF DAILY WANTS. O~NE HUNDRED AND
EiGHTEENTH THOUSAND., Complete in One thick Volume, handsomely
half-bound, with marbled edges, 7s. 64. :

Or may be had in Three separate Volumes cloth, each 2s5. 6. ,

This comprehensive Work, containing nearly 1,200 closely printed paces,
niay be said to have done for all matters of praciical uttlity in domestic affairs
what Linneus did for Botany—it has brought the thousands of items scattered in
disorder through innumerable channels into one avrangement and system.

DICTIONARY OF USEFUL KNOWLEDGE. Completein Two
Volumes, handsomely half-bound, marbled edges, 5s. each.

Or may. be had in Four separate Volumes, crown 8vo, cloth, each 25, 64.

Containing upwards of 1,500 pages, forming an Encyclopedia of Science,
Geography, History, Biography, &c. . Uniform with, and a Companion to,
‘¢ The Dictionary of Daily Wants.” '

“Of all medern books, original and compiled, nupon general and useful information, un-~
questionably the best and most comprehensive we have seen . .. . Admirably got up and
embellished by several hundreds of most spirited and orizinal woodcuts. The size and
expense of our cyclopaedias have hitherto excluded such voluminous works from most family
libraries, but this objection need exist no longer. . . . Handsomely bound, and published
at a price attainable by all, they constitute a perfect family library on every conceivable
subject.”"—Era.

DICTIONARY OF MEDICAL & SURGICAL KNOWLEDGE.

. A Practical Guide in Health and Disease, for Families, Emivrants, and
Colonists. Numerous explanatory Engravings. TWENTY-FIFTH THOUSAND.
Complete in One Volume, handsomely half-bound, marbled edges, 5s.

Or may be had in Two separate Volumes, crown 8Svo, cloth, each 25, 64.
“ Concise, simple, comprehensive, explicit, and reliable."—Christian Union.

** An excellent work for the use of the heads of families. . . . Itisnot intended to
supersede the services of medical men, but it will help mothers and nurses to know when

professional advice is really required."—G/lobe.

THE REASON WHY—PHYSICAL GEOGRAPHY & GEOLOGY.
Containing upwards of Eleven Hundred Reasons explanatory of the
Physical Phenomena of the Earth, its Geological History, and the
Geographical Distribution of Plants, Animals, and the Human Families,
With numerous Illustrations. Crown 8vo, extra cloth gilt, 3s. 64.

* One cannot read many pages of the work without perceiving that its utility must be
very great for those who in these busy, high-pressure days would acquire valuable know-
ledge without any large sacrifice of time."—8wrighton Times.,

THE REASON WHY—-CHRISTIAN DENOMINATIONS.
Giving the Origin, History, and Tenets of the Christian Sects, with the
Reasons assigned by themselves for their Specialities of Faith and Forms of
Worship. With numerous lllustrations. TENTH THousanD. Crown

8vo, extra cloth gilt, 3s. 64. - ‘
*We recommend it most heartily to the public notice. There seems to be an entire

absence of sectarian spirit, so that no party need taboo it."—ZLiterary Gasetle.

““It is the most faithful and independent recorder of the Churches and sects.extant.
« « .« . Partisans of every name within the lines of professed Christianity will find their
inquinies answered by their own leaders,"—Christian Age. :

London: HOULSTON & SONS, Paternoster Square, E.C,
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HOULSTON AND SONS' PUBLICATIONS.

STANDARD WORKS oa COOKERY, CARVING, &c.

DR. KITCHINER'S COOK'S ORACLE.

1

TEDE:::] % Cuntfuining thei%tsﬂiil;nil:linflﬁi?kery on the most 5/’ -
118th THE DICTIONARY OF DAILY WANTS., '2",/6
Thousand. By the Author of * Enquire Within.”
THE WIFE'S OWN BOOK OF COOKERY.,
15th b e i
T 1,500 Original %;ﬁ:géf{cﬂgga:;ﬁlg. useful Hints on 3/6
THE PRACTICAL HOUSEWIFE AND FAMILY
15th MEDIGAL GUIDE. 2/6
Thousand. A Complete Domestic Encyclopedia.
13th " THE FAMILY SAVE-ALL.
A SysTEM OF SECONDARY COOKERY, 2/6
Thousand.  yyith Invaluable Hints in Economical Housewifery.
THE HOUSEWIFE'S REASON WHY—
14th DOMESTIC SCIENCE. o /6
Thousand. Affording plain Reasons for many of the Duties the
Housewife has to perform.
8th SOCIAL ETIQUETTE,
Thousand.  LABLE DBSERE?;«gssaNAEiRﬁN Eﬁomw, AND 1/6
THE SHILLING KITCHINER.
10th Or, Oracle of Cookery jfor the Million. 1 /_
Thousand.  Containing Dr. KITC{I;IINER’E celebrated Advice to
Servants. 3
95th MY LADY HELP, AND WHAT SHE
oy TAUGHT ME. 1/-
RLIRAEE " By MRs. WARREN.
Bth HOW THE LADY HELP TAUGHT GIRLS
el TO COOK AND BE USEFUL. 1/-
i By MRs. WARREN.
16th ONE THOUSAND PRACTICAL RECEIPTS
Tho d IN TRADE, MANUFACTURES, -
gl CHEMISTRY, ARTS AND SCIENCES, &c.
London: HOULSTON & SONS, Paternoster Square, E.C,
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