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PREFACE.

I¥ ruzre be any among my readers, who, having turned owver the
pages of “ Exquire Wrraix,” have hastily pronounced them to be con-
fused and ill-arranged, let them at once refer to THE InpEx, or for ever
hold their peace.

The InpEx is, to the vast congregation of useful hints and receipts
that fill the boundary of this volume, like the Dirzcrory to the great
aggregation of houses and people in London.

No one, being a stranger to London, would run about asking for
“Mr. Surra.” But, remembering the Christian name, and the profes-
sion of the individual wanted, would turn to the Direcrory, and trace
him out.

Like a house, every paragraph in “ Exquire WrrTaHIN,” has its num-
ber,—and the Inpzx is the Direcrory which will explain what Facts,
Hints, and Instructions inkalit that number.

For, if it be not a misnomer, we are prompted to say, that “ Enquire
Wrrain” is peopled with thousands of ladies and gentlemen, who have
approved of the plan of the work, and contributed something to its store
of useful information. There they are, waiting to be questioned, and
ready to reply. Only a short time ago, the facts and information, now
assuming the conventional forms of printing types, were active thoughts
in the minds of many people. Their fingers traced those thoughts upon
the page, for the benefit of whomsoever might need information, We
must not separate the thought from the mind which gave it birth ; we
must not look upon these writings as we should upon the traces left by
the snail upon the green leaf, having neither form nor meaning. Behind
each page some one lives to answer for the correctness of the information
imparted, just as certainly as where, in the window of 2 dwelling, yov
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Enigmas, Explanation of 2442
Entering FParties, Eti-
quette ....... seass 4T
Enunciation, Dafeutiva 1328
Envy Condemned,.. « 1799
Epilepsy, Trentmunr. uf . 1225
Epispastics, Uses of ...... 2761
Epsom Salts, Usesof...... 2741
Eraamus Wilson's Lotion
for the Hair........c... 1295
Er, As Used in Spelling 1671
Errors in Speaking ...... 1323
Eruptions, Cutaneous ... 1833
Eruptions on the Face... 1226
Eschalots, to Pickle ...... 2331
Escharotics, Effects of.,. 2773
Essex Dialect .uvrenssnses 1338
Etiquette ...cccisssssnsssss 278
Etiquette, Opinion Upon
2Ll R TE—— ]
Etiquette, Newly Married 1211
Evening Amusement ... 2435
Evening Parties, Eti-
R R
Exemption from Arrears
of Rent by Landlord .
Exemption from HRates
and Taxes by Landlord 2359
Expenses, ToCalculate,.. 3024
Excessive Menstruation 1250
Exclamations and Oaths 1600
Exercise, Bodily vvuveusss 1179
Exercigse, Duration of,,. 668
Exercise for Females .., 2038
Exercise, Mental ......... 1179
Exercise, Remarks on... G539
Exercise, Time for ...... 662
Exercises, Various 660
Expectorants, Effects of 2756
Extracts of Substances. 2678
Eye, Dirt in the ....ee... 2241
Eye, Lime in the ......... 2242
Eye Washes, Several ... 907
Eye, Iron or Steelin ... 2243
Eyelashes, To Make them
Grow
Eyes, Cure for Bore......
Eyes, Cure for Weak ...
Eyes Injured by Sewing.
Eyes, Treatment of In-
flamed .....cossesnennane 1248
Face, Erupticns on the . 1227
Face, Lotion for Pain in 32
Face, Wash for Blotched 1280
Faded Dresses, Bleaching 515
Failures of Shopkeepers, 2826
Failures of Large Shop-
keepers ...sssssssrascan 288¢ -

474

236>
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165
208
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THERE IS KO BALM FOR EVERY WOUND.

Fungi, To Preserve ...... 1930
Furnished  Lodgings,
Lawsof...cvveeniannes :
Furniture, Care of Hose-
Furnishing, Cautions ...
Furniture, Cleansing of .
Furniture Polish.,.......
Furniture, When Liable
to Crack...... A b e
Furs, Liquid to Preserve
Furs, To Clean .....ccuee
Gad-fly BHOE ecvcecennans
Galbanum, Uses of ....oe
Galling in Invalids ......
Galls Lotion....ueueernesee
Galopade Dance .........
Galopade Quadrilles ...
Gamboge, Poisoning by .
Gamboge, Usesof.........
Game, Garnishes for ...
Game, Hashed .....coveuee
G’mﬂ, Eﬂ.gm.lt st o
Game SauCce. . ...ouiienns
Game, Time Required to
Game, To Choose Good ..
{iardening Operations...
Garden Stands, Paint for
Gargles, Various .........
Garlic, Juice of, as a
Cement .. seassssss 1138
Garlie, to Pickle ......... 2831
Garnishes All Kinds of., 2542
Geese, To Choose Good.. 21
Geese, Hashed ............ 2968
Geese, Legs of, Broiled 2969
Genteel Cockney Dialogue 1611
Gentian, Uses of ......... 2711
Gentleman, The True ... 1793
German Paste, for Birds 817
German Sausage, with
Pw“l'h'!q---.--"--n-------------i-
German Yeast, Bread
Made With ............
German Yeast Consi-
mvll—lljﬂiiip.|-.q & &
Gherkins, To Pickle......
Giblet Ple....ccccneesnnenn
Gilt Frames, Protecting
from Flies and Dust .. 2570
Gilt Frames, To Clean.. 457
Gin, Adulterated......... 2411
Ginger- beer,Dr. Pereira’s 73
Ginger-beer Powders..... 136
Ginger-beer, Superior... 1289
Gingerbread Aperient... 2434
Gingerbread Cuke..,..... 162

2882

541
581
634
687

540

187
2081
2288
2701
2065

aTh
1698
1699
2282
2781
2543
2982
3000
2156

239
23
1021
500
952

2483
2824
263

1531
3006

73
2474
236
2474
2665
2760
936

Gingerbread Snapa ......
Ginger Biscuits ..........
Ginger Cakes ............
Ginger Cakes ,
Ginger, Powdering ......
Ginger, Uses of ..........
Glandular Enlargements
Glandular Enlargements,
Embrocation for,,...., 985
Glass, Cement for ....... 139
Glass, Hardening....ea... 1127
Glass and Metals, Cement 232
Glasses Purified by Char-
Glass Stoppers, Loosen by
L oA e D B SRy
Glass, To Break to any
FIpura:. .. ..ciisiemnasaaa: 1893
Qlass Ware, Careof...... 1121
Glass, Wash in Cold Water 515
Glauber's Salt, Usesof... 2742
Glaze, Beef ... ...ccconaees 2549
Glazing for Hams ...... 448
Glazing for Meats .,.... 448
Glazing for Tongues ... 448
Glenny'sGardening quoted 2039
Gloves, CleaningKid ... 2064
Gloves, Dyeing Nankeen 426
Gloves, Dyeing Purple,., 427
Gloves, Dyeing Purple.. 427
Gloves, To take Care of 203
Gnat Sting, Remedy for 2288
Gold Fish, The Treat-
ment of ..eveansssaniien. T4
Gold, Polsoning by ...... 2272
Goods Removed to Evade
Rabt...ccoaicinindasasns . TBIT
Goose, Dressing Cold ... 2981
Goose, Baked .,.......... 25652
Goose, Carving....seeeees 2643
Goose, Marbled ......... 105
Goose, Mock...coevvrennnns 2144
Goose, Roast............... 2158
Goose Stuffing ......cc0n.. 2152
Goose Stuffing Sauce ... 2154
Gooseberry Wine, To
MALS ...civssisiisiesss
Gorlitza, The ...........s
Gossiping Condemmned
Gout Blixture, Dr. Birt
Daviesd coveasssaisssss
Gout, Pills for ...ccoveenns
Gout, Treatment of ......
Governors, To Address, ,,
Grape Wine, To Make,,,
Grass, Lamb ...cs.00000eee 617
Gravel, Treatment of ..., 1231

65T

254

2315
1708
791

1284

167
1230
2350
23156

Gravies, Flavouring for . 2531

Gravy, Browm weeeceeeos :
Gravy SAUCE. .ccvuuermnssas
Gravy Soup, Clear ......
Grease from Books ......
Grease from Paper ..,...
Grease from Silk .........
Grease, Scouring Drops

ol e e R
Grease Spots on Hearth .
Green-gage Jam .........
Green Gages, Preserved .
Green Tea, to Detect

Copperin..ccovisvsneni
Gridiron, The ............
Grill Bauce ..ccoissansssns
Grilled Beef Bones ......
Grilled Fowl..veurssnssanss
Ground Glass, Imitative
Grottoes of Cinders,.....
Grubs, To Kill.......ce00s
Guinea Pigs, Manage-

ment of ...
Gum Arabic Starch ......
Gum Arabic Starch......
Gutta Percha for Bad
Gutta Percha, Modelling
Gutta Percha Soles —

How to put them on,,.
Habits, Constitutional ..,
Haddock, Baked .........
Had or Would? .........
Hemorrhoids, Ointment

e T R P
Hair Brushes, to Clean .
Hair Dye, To Make ......
Hair, Dyeing Black .. ....
Hair, Dyeing Green. .. ..
Hair, Erasmus Wilson's

Lotion
Hair, Methods of Dyeing
Hair, (il of Roses ...
Hair Oils, Various ......
Hair, Opinions on Dye-

RO e
Hair Restored by Onions
Hair, Superfluons.........
Hair, To PromoteGrowth
Hair Wash, Borax, &e. .
Hare, Jugged ........
Haif-pay Pudding ......
Haliwell's Dictionary,

Quotations from ...... L1137
Ham and Chicken Patties 100
Ham and Egg Patties ... 86
Ham and Veal Patties ... 87

115
&30
2446
160

1310
1088
2547
2546
2965
1829
1937
2035

2010
a1
2332
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1531

887
2674
2551
1355

2174
1520
270
424
2053

1295
324
1231
266
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BECOND TRIALS OFTEN BUCCEED.

xvii

Ink from Table Covers .
Ink for Zine Labels,.....
Ink Powder ....cccissnssan
Ink Stains from Maho-
BANY.coremrnnranssnncnans
Ink Stains,Complete Re-
mMOVAl eiieessnnssanrnas 2044
Ink, To Take Out of Linen 175
Ink,To Take Outof Paper 177
Ink Stains from Silver,,, 277
inks, Various Receipts... 81
In, or Into P.......ccecec.. 1488
in, or Within? ......... 1588
Insects, Bites of ......... 2076
Insects, Keeping from
Insects, Preserving Cu-
(ol 1T T B S
Inzect Stings
Insects, Te Clear Vege-
tabled off ..cvevnnronsee
Insects, To Keep from
Eirds
Insurance Duties .........
Integrity of Shopkeepers
Interest Tables (very use-
R S SRR
Intermeddling Con-
demned .....coceceeees
Interments, Intra Mural
Intermittent Fever ...... 1245
Interruptions are Rude, 872
lalerview, Recommended 2186
Introductions, Etiquette of 278
_In'lu].i.d.l, Galling in ...... 20065
Investments, Table to
Caloulats .vuvievienranes
Invitations to Balls, Eti-
] T N M TR
[ﬂﬂhﬂm‘ to Fanerals -
ipecacuanha, Uses of ... 2725
Irish Brogue, To Correct 1614
Irish Stew........ccc00000.. 3005
Iron from Rust ......... 2515
Iron, Gradually Heat New 723
Iron Guns Staining ...... 869
Iron Stains from Marble 543
Iron Work, Polished ..., 689
Iron Wipers.......cceeeeee 514
Isinglass, Adulterated... 2412
Italian Furniture Polish 686
Itch, Ointment for...... 980
Isch, Treated by Sir W,
Burnett's Disinfecting
FIaA < ....coconsisensnan STP0
Itch, Treatment of...... 1246
1t, Grammatical Use of 1349
IWI‘T’ mgm T Iﬁﬂ

607
86
83

1292

2497

2496
2288

T

1837

2497
a0al
2839

E T

2026

17738
2940

S025

475
2046

Ivory, Staining Blue ...
Ivory, Staining Green ..,
Ivory, Btaining Red......
Ivory, Staining Scarlet...
Ivory, Staining Yellow...
Jaiap, Uses of .,.coceeeees
January, Gardening for
January, What for Din-

BBE Pusecanssannns
JapannedGoods, Cleaning
Japanese Work............
Jaundice, Remedy for...
Jaundice, Treatment of
Jeffrey's Marine Glue ...
Jelly for the Sick.........
Jelly of Currants and

Raspherries .....coceuee
Jewellery, Excess of......
Jersey Wonders .....cou.
Jaques' Egg Preservative
John Dory, Carving......
Joints, Economy of the
Joints, Garnishes for ...
Joints, Set on Large

Dishes viiicveiassnsanase
Joints, Their Names, &c.
Joints, Time Required to

Cooky...cous R ——
Judges, To Address......
Jugged Hare......ccoeneers
July, Gardening for......

July, What for Dinner?

June, Gardening for ...
June, What for Dinner 7
Juniper, Uses of
Kermes Mineral, Poison-

I B - basnaanb i
Eettle, To Prevent “Fur-

ring"
Kid Gloves, To Clean ...
Kid Gloves, To Wash ...
Kidneys, Inflainmation of
Kidneys, Cooking ......
Kidneys, Brolling..c.ueees
Kidneys, Frying .........
Kindness Commended,,.
Kind Words, Effect of...
Kino, Uses of ......c0ceen
Kitchen Floor, Covering

fior
Kitchen Garden .......
Kite-flying, While Swim-

ming
Knees, Affections of the
Emnives and Forks, Clean-

EEFEEF BN IREREEES
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Knives, Cleaned with
cw LI LR L LY E

861
352
363
364
S66
2735
1023

43
455
2537
2079
1247
231
1303

89
1825
76
790
2606
238
25412

2591
236

239
2351
3004
1035
a4
1033

53
2749

2269

572
1321

423
1238
2070
2970
2870
1801

792
2717

G653
1046

2814
237

530

729

Knives, Keep in Condi-
Knives Never IM= in Hot

BB wuovuvvimvnitaisas
Enives, to Take Care of
Knuckleof Veal, Carving
Kreosote Lotion .,.......
Labourers, The Worth of
Lace, Reviving Blond ...
Lamb, Fried in Slices ..,
Lamb, Remarks on Roast-

ing ol R eintd
Lamb Stew: .....scecveasis
Lamb, To Choose Good
Lancers, Quadrilles ......
Ladies, Advice to Young
Lady's Dress on Fire ...
Lamp Qil, The Best......
Lamp Shades, Diaphanie
Lamp, To Prevent Smok-

gl L LT
Lamp, To Prevent Smok-

IR - ciineasanranionbeevss
Lamp Wicks from Old

Stockings  sssiiieanasas
Lancashire Dialect ......
Landlord - and Tenant,

Laws of - cofibactinncrns
Landlord's Right to En-
Lard, Adulterated ......
Larder, Airing the ......
Lavender Scent Bag
Lavender Water
Lawns, To Improve ......
Laxative Emena .........
Laxative Emulsion ......
Laysor Liea? ....coocunes
Lead for Damp Walls ...
Lead, Polsoning by
Leaf Lice, To Free Plants
Leaf Impressions, To

TRIoR v s sl e W st
Leaf Printing .....ceeeeee
Learns or Teaches?......
Leases, Assignment of,..
Leases Held by Married

oMM, caieiaicasannan
Leases, Precautions Re-

Bpeotng ..c.icascensass
Leases, Termination of
Leather, Cement for ... 2298
Leather, Dyeing Black... 428
Leather, Modelling in ... 1931
Leather Seat, Blacxingtor 249]
Leather Straps for Par-

[ | FE, RSO e e S

2590

727
201
2631
8T
1050
2501
&85

616
2074
15
1656
796
104
529
1861

456
1283

2573
1335

2845

2553
2413
582
547
171
21
944
1016
1431
B139
2275

1314
838
B39

1424

2849

2554

2848
28563

2063







AND STUDY ALL THE FRECAUTIONE,

Xix

Marringe, What Consti-
tutes a Breach of Fro-
1T R It SRR | [ ¥ |
Marriage by Registration 2914
Marriages,  Arrange-
ments of H.vieerereeeess 2911
Marriages of Dissenters 2933
Married Women, as Les-
Marmalade, Adulterated
Marmalade, Apple ......
Marrow Bones Cooking
Marsh Mallow,Uses of.,..
Matches, Keep from
Children ..cccsssnnssses
Matches, Lugifer, Caution
Matrimony, Card Game
Mexims for All-Fours...
Maxims for Cribbage...
Maxims for Whist ...... 2093
Maxims, Poor Richard's 8355
May, Gardening for...... 1031
May—What for Dinner ? 52
Mazurka Dance ......... 1700
Mechanical Remedies ... 2777
MeorI? .ccoicenninanneas 1889
Medicine Stains ......... &§10
Medicine, - Weights and
Measures ......c.ccc.... 2658
Medicines, Aperient ... 151
Medicines, Best Forms of 2681
Medicines, Precautions

2864
2414

894
2977
2780

203
2028
2124
2116
2108

2674
of them ..cicessvnsees 2603
Medicines, Preventing
Medicines, Proper Doses

orrlfil-!!'r-ii*iilrli#-w!i--
Medicines, Terms. Used

to' Express their Pro-

pertien i . .ccnciiinn
Meal Unfit for Children.
Measles, Treatment of .
Meat, Do not Leave in

wm A dEsssdsEmdRNEEE
H“tmilliiiilll!lilll
Meat for Children ......
Meat, Under-done, for

Hashes ...icosceasese. 594
Meat, Method of Keeping £54
Meats for Children ...... 211
Meats, Most . Economical - 238
Meats Unfit for Children 1056
Melons, To Pickle  ...... 2852
Mending, General Hints 2534
Menstruation, Excessive 1250
Menstreation, Tainful .. 12562

2682

26856

1714
1053
1249

595
93
1055

M enstruation, Scanty ... 1251
Mercury, Poisoning by... 2268
Metals and Glass, Cement 232
Mezereon, Poisoning by . 2282
Mice, Paste to Destroy . 80
Mice, To Prevent their
Taking Peas............ 1840
Mice, Nux Vomiea for . 1279
Middlegex ThimbleRigger1338
Mildew from Linen...... 2074
Llildew on Trees, Prevent 1309
Mildewed Linen ......... 506
Mild Purgative Pills ... 9386
Milk, Adulterated 24156
Milk for Children 208
Milk Lemonade ......... 1828
Milk Porridge ............ 210
Millkz, To Preserve ...... 816
Milk, Which is Best...... 0584
Military Cockney Dia-
L P e e
Mince Meat ......covreenes
Mineced Beef........cconuees
Minced Ham and Eggs .
Mint, When to Gather .
Mint VINegar ....ccseeeee
Mint Vinegar ......c.....
Mirrors, Cleaning ......
Miss Acton's Observa-
tions upon Omelettes .
Mischielf Makers .........
Misprenunciation ......
Mixtures, Medieal ......
Mock Crab ......c.ccenuee 444
Mock Goose ........uees . 2144
Modelling in Cork ,..... 1851
Modelling in Gutta Perchal 931
Modelling in Leather ... 1931
Modelling in Paper ...... 1931
Modelling in Plaster of
Modelling in Wax ......
Modelling in Wood ......
Modest Demeanour ......
Money Matters, How to
Manage .....cecoeneees 2385
Monkeys, Management of 3012
Monk'sHood, Poisoning by 2282
Monuments, Modelling . 1960
Moon, its Indications ... 2072
Moral, a Poem....... Litenst 328
Mortars, How to Use ... 2666
Mortgager, or Mortgagee? 1582
Most Straightest, &e. ... 1376
Mother Eve's Pudding . 288
Moths from Clothes...... &§76
Moths, To Keep from
Clothes.,....cceensnnsess 1807

1611
442
326
103

2465
619

2059
457

2587
342
1326
891

1931
1931
1331

874

Moths, to Kill ............
Moths in Clothes’ Closets
Moths in Furs, To Expel
Moths, Preventive of ...
Moths, To Get Kid of ...
Moths, To Destroy Eggs

e manr s Wt
Moulding Jellies, &ec. ...
Moulds for Wax Fruits .
Mourning Diress, Hints

UPOTasussssssssnsssnssnns
Mourning, The Care of .
Mouth Glue Cakes ......
Mouth Glue, Uses of ...
Mueilage of Gum Arabic
Mucilage of Starch
Muffins, How to Make...
BMulled Wine, Flavouring

for
Mumps, Treatment of ...
BMushroom Beds .........
Mushroom, Essence of,..
Mushrooms, Signs of

Polsonous.....ccavnsnans
Mushrooms, Stewed.,.
Mushrocms, To Enow
Mushrooms, to Pickle ...
Muslin, Patterns on......
Muslin, To Starch
Muslins, Washing ......
Mussels, Poisoning by ...
Mustard, Adulterated ...
Mustard, Uses of .........
Mutton, Baked.....ccccnu.
Mutton, Cold, Droiled

with Poached Eggs ...
Mutton, Hashed .........
Mutton, Lobscous ......
Mutton Pies cusreessrensss
Mutton Pie, Good
Mutton Sausages .........
Mutton Shanks for Stock
Mutton SoUP .....ceesens
Mutton, Stewed Fresh ...
BMuttun, T'o Choose Good
Mutton, Venison Fashion
Myrrh Gargle ......eeenes
Myrrh Tooth Powder ...
Nails, Biting the.........
Maile, Dr. Scoit’s Wash

o Whiten....cessessssss
Nails, To Whiten.........
Names, Meanings of

Ohristian .:....ccceneeee. 180
Naphitha, Caution ...... 2022
Napkins, Folding Dinner 2837
Narcotics, Effects of ... 26869

2037
5210
187
262

a7

32
321
1897

2960
208
6d
227
101%
1020
71

2531
1255
2151
21560

346
e 280
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2338
2487

a1
657
2285
2416
2726
2552

2978
334
29

2148

a1

2952
785
767
770

14
609
959
146
788
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BEAD THE EINTS TO HCUEBANDS AND WIVES, xx!

Pastry for Tarts .....ee.. 471
Pastry Unfit for Children 1056
Pasty, Seven Bell,........ 837
Patterns, Black Paper... 2486
Patterns on Cloth ...... 2487
Patterns on Muslin.,.... 2487
Peaches, Preserved ...... 2506
Pea-Flour, to Discover in

Droad ...concnicennanees 2400
Pearl White, Poisoning by2272
Pea Soup, Plain ......... 768
Peas for Children ..... 213
Peas Pudding .....cese..s 1835
Peasa Powder ....eveeeee. 2184
Pepper, Adulterated ... 2416
Peppermint, Powdering 2665
Perfume, aPleasant...... 2208
Per-Centages, Table to

Caleulate....coeneeeesee 3027
Personal Appearance ... 1524
Pestle and Mortar, How

o0 T it tenagan - 2E6E
Petticoat, Turn Hind

Part Before ....uconeeee 203
Pharmacopoia, Domestic 908

Pheasants, Carving ...... 2638
Phial, Common, for Mag-

NEYINR. o eaeaeenssnenees 2305
Phosphorus Pastefor Rats 80
Phosphorus, Poisoningby 2277
Plckles, Adulterated,..... 2418
Pickles toDeteetCopperin 1810
Pickles, to Obtain Cheap

and Good....eeeveeenee 2418
Pickling, Hints upon ... 793
Pickling, Instructions en 2325
Pic-nic Biscuits ........ 2485
Pictures, Transparent... 1861
Pig, Baked Sucking...... 26562
Pigeon, Dressing Cold... 2981
Pigeons, Carving......... 7640
Pigeons, Choosé Good.,, 23
Piles, Ointment for...... 2174
Piles, Treatment of...... 1256
Pills, Various ............ 984
Plaice, Cerving ......... 2607
Plant Skeletons, to Make §40
Plants, Dwarf ............ 1929
Plants, to Dry Specimen 1926
Plants, to Freefrom Leaf-

Hm!!'ll!'.ll"“!—lll—lllll 1314
Plaster of Paris In Bread 2401
Plaster of Paris, Modelling 1931
Plasterof Paris toHarden 275
Plated Ware, Washing... 544
Plum Cakes.......cceoense . T2
Plum Cake, Nice......... 463
Fhun Jam ...cecoevenes.. 2448

Plum Pudding ....ccenneee 469
Plum Pudding, Cossack's 772
Flum Pudding, S8imple... 40
Plum Pudding Warmed 351
Plums, Preserved......... 160
Points, Direction of,,.... 1653
Points, Importance of... 1655
I’nints, Used in Writing

Sl SR | L L
Pui:lmu. Caution ......... 2018
Polsons, theirAnﬂdut-ea 2201
Poisonous Fish ......... 2285
Poisonous Water......... 2275
Poisonous Wine......... 2275
Poker in theFire, "aution 2083
Police Dialogue ,. ..... 1611
Polish for Boots ......... B18
Polish for Shoes ......... 818
Politenesa Commended.,. 1802
Political Connexions ,,, 2482
Eolkx, The ....soocssanses LTOT
Polka Waltzes... ....... 1704
Pomade of Castor «il ... a0
Pomatums, Scveral ...... 116
Poor Richard's Maxims 855
Pope Joan, Card Game 2125
Pope, Mulled Wine ...... 2522
Porcelain, Cleaning,,.... 1122
Pork, Spare Rib ......... 2430
Pork, Stewed ............ TB8
Pork, Stewed Fresh ...... 770
Pork, Fried in Slices ... 336
Pork Ples.....ccoonusesnnce 2148
Pork Sausage withPoultry 2483
Pork, To Choose Good 18
Portable Boup ...conssenss 2549
Porter, Adulterated...... 2419
Porter, Bottling ......... 2508
Porter, Brewing ......... 2584
Potan Feu ..oovveccseacss 769
Potash, Poisoning by ... 2278
Potato Balls Ragout...... 129
Potato Cheese Cake...... 126
Potato Colcanon ...eeesee 127
Potato Fritters.,..;oeeee.. 2998
Potato Pudding ......... 2952
Potato Scones ............ 134
Potato Snow.......cccee... 130
Potato Puffs.......ceceeeee 102
Potato Ple .....ccccoeceee 135
Potato Pudding ......... 255
Fotato Pudding ...... wes 2990
Potatoes in Bread ...... 2856
Potatoes, Boiled ......... 123
Potatoes Escolloped,..... 133
Potatoes for Children ,,, 213
Potatoes for Children ... 1057
I'otatoes Fried Whole ... 131

Potatoes Fried, Sliced ... 122
Potatoes Fried with Fish 124
PotatoesMashed with Beef 327
Potatoes Mashed with

Cobbage ...ccccsseens . 2064
Potatoes Mashed w:th.

Oniond ......cccremssaess 128
Patatoes Mashed with

Bpinach ........coes.- 2068
Potatoes, Preserving...... 2302
Potatoes, Remarks on ... 588
Potatoes under Meat ..., 123
Potatoes, Various Ways 122
Potichomanie, Instruc-

tiond ‘Im° ...ciiieennen 1864
Potichomanie, Various

[+ ST e g |
Potted Beef ......cvoneeeee 838
Poited Fish, Adulterated 2419
Potted Meats, Adultera-

o e e e ol b S0
Potted Meats, Flavouring

1o B R R iRl (Y
Potted Meats, Strasburg 447
Poultices ... ... .......... 2155
Poultry, Carve before

Bringing to Talle...... 2594
Poultry SEUCe . nevreeere. 2156
Poultry, Time Required

L B e e el
Poultry, Garnish for..,.. 2542
Poultry, Giving them

Eggs Condemned...... 2955
Pouliry, Hashed ivoensees 2982
Poultry, Ragout of ...... 5000
Poultiy, To Fatten ... 3017
Pounding Almonds ...... 2702
Powdering Substances,,, 2664
Powders, Medical......... 1004
FPrawns, To Choose Fresh 10
Preseriptions for Disdages 1273
Presentations, Etiquetts

1 R RS o DO iy
Preserved Cucombers,.. 253
Preserved Ginger ...... 552
Preserves, Adulterated.., 2418
Preservea, Covering for 2447
Preserves, Hints onMaking 61
Preserving Fruit....ie... 641
Preserving Milk ......... 810
Press, Writing for the... 1850
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Previous, or Previously ? 1480
Pride Condemned ...... 1778
Pride of Riches ......... 838
Prints, Impressions from 46
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Rust, Mixture for ...... 691
Rust, To Keep Goods
DO s adniinonis onnins 2515

Rustic Work, Modelling 1971
Rye and Wheat Bread... 2649
Rye and Wheat Flour
11 R — ) L
Saddle of Lamb, Carving 2615
Saddle of Mutton, Carv-
T e e 2614
Saddle ai’ Mutton, Roast. 603
Saddle of Pork, Carving 2614
Sage and Onion Sauce,.. 2154
Bage, When to Gather.., 2469
Salad and Salad Sauce,,. 107
Salad, Winter .....ccceese 709
Balivation, Gargle for ... 956
Salmon, Carving ......... 2609
Salmon, To Know Fresh 5
Salt, Saturated Solution
230

lours 722
Samphire, To Pickle ... 2339
Barsaparilla, Decoction of 2300
Sarsaparilla, Uses of ... 2755
Satins, To Clean ......... 42
Satin, To Clean White ... 337

Sausages, Impure ......
Bausage, or Meat Cutting
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Sausages, ToObtain Good 2422
Bausage Skins, Preparing 2957
Various ...... 2958

Savaloys, To Make ...... 2961
Savings, Table to Calcu-
late Interest .........
Savoury Paste............
Says L or I said .........
Scalds, Care by Alum ...
Scalds, Ointment for ...
Scalds, Preparation for
Scalds, Treatment of ...
Scammony, Uses of......
Seandal, Live it Down,.,
Scanty Menstruation ...
Scarfs, Wash ChinaCrzpe
Secarlet Fever, Treatment
Schottische, The.........
Bcones, To Make .....coe.
Scoring at Whist .........
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Seotch Brogue, to Cer-
rect
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Scouring Drops for Linen 1300
Scratches, Treatment of 2304
Serofula, Treatment of 1262

Scrofulous  Ulceration,
Ointment for ......... 051
Scurf! In the Heads of
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Scurf in the Head ...... 2073
Seurvy, Treatment of ... 1263
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Servants’ Wages ......... 203
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Sewing by Candle-light 203
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Sherbet, Receipt for ... €9
Shin of Beef, F.conomy
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Shocks, Treatment of ...
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Sir Roger de Coverley,
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Skeleton Leaves .........
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Tea, Adulterated.........
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Tea, Economy of.........
Tea-Making, Kitchen-
er’s Plam ......ccco0unee
Tea-Parties, Knick-knacks
Tea—What B5hall we
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Teeth Carious, and the
Breath. ..c.iseerssniise 1812
Teeth, Wash for Beauti-
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Teething, General Treat-
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Teething, Indications of 1082
Teething Powders for
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Temples, Medelling...... 1961
Terms Used in Dances,.. 1713
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Terms Used in Cribbage 2105
Terms of Quadrille at
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That, Applied to Nouns
That and Which .........
Them, or Those ?......ue
These, or This? .........
These and ThoSe .........
This and That....... R |
This, or Thus?............ 1483
ThornApple, Poisoning by 2281
Thou, You, and Ye ...... 1348
Threading a Needle...... 203
Thrush, Treatment of... 1266
Thrushes Managementof 2314
Thumb, Dislocated ...... 2244
Thyme, When to Gather 2472
Tie Doloreux, Treatment 1267
Tin, Poisoningby ...... 2270
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To Let, or To Be Let ?... 1450
Toads Should be Kept... 2039
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Tolu, Uses of .....coeneee 2758
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Toothache Relieved by

Opium ..vecveneisnsaens 2696
Toothache, Treatment . 1258
Tooth Powders.....esees.. 145
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Tooth Powder, Quinine. 174
Topographical Models,,, 1956
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Tow, for Surgery ......... 2194
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Turnip, Cold, Use for ... 2087
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Typhus Fever, Treatment 1269
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Uleers, Preparation for. 941
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Vegetable Poisons ...... 2288
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Veil, To Wash a Lace ,,, 344
WVeils, To Clean White . 2307
Velvet, Grease from ... 1288
Velvet, Raising Plush of 555
Venice Turpentine .,.... 2744
Venison, To Choose Good 18
Ventilation, Hint upon ., 203
Verbs and Nouns, Listof 1608
Verdigris, Poisoning by.. 2267
Verditer, Poisoningby... 2267
Vermicelli Soup ......... 2432
Vermilion, Poisoning by 2268
Vermin, Cause of, and Use 883
Vinegar, to Make Good.. 3018
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Why are Wools and Fura
Used in Winter ¥ ......
Why do not Wools and
Furs give Heat ? ......
Why weald the Heat of
the Body Escapeif not
for Wools and Furs? .
YWhat iz tha Uze of
March Winds? ........
“Why are March Winds
Why i3 it said that
‘iMarch comes in like
& Lion P i e vasias
Why does *“JMarch go
out like a Lamb ...
Why is it said that
“March Flowers make
no Summer Bowers '
Whyls it said that “A
Dry March never bags
Broad I ...cacsssisesss
YWhy iz “A Bushel of
Dust worth a King's
Ransom ?" ..
Whgdouﬁnuw Prat\ect
Vegetables from Cold?
Why does “God give
Snow like Wool ...
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** April Showera bring
May Flowers 2" ....cceus
Why do Rain Drops
vary in Size ? .........
Why is it said that *“ A
‘Wet March make a
Bad Autumn 2" ...... =
Why isthere mere Rain
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March tham from
March to September ?
What is Hall? ............
What is the Cause of
Bleet? ....
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Making
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Wives, Advice to .........
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Tempers .. e
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Wivesand the Last Word
Woodeocks, Carving,.....
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Wood, Modelling in
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Words, Effects of .
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Worlk, do a little Well, .,
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"EVERYTHING.

1. CHOICE OF ARTICLES OF
FOOD. — Nothing is more important
in the affairs of housekeeping than the
choice of wholesome food. We have
been amused by a conundrum which is
as follows:—“A man went to market
and bought two fish. When he reached

home he found were the same as
when he had bought them ; yet there
were three!” How was t]:u.s:ai The

answer is—* He bought two mackarel,
and one émelt !” 'Those who envy him
his in need mnot care about the
following rules; but to others they
will be valuable :—

2. Mackarer must be perfectly
fresh, or it is a very indifferent fish; 1t
will neither bear carriage, nor hemg
kept many hours out of the water.

The firmness of the flesh, and the
clearness of the , must be the
eriterion of fresh mackarel, as they are
of all other fish. (See 65.)

3 Tursor, and all flat white fish,

are rigid and firm when fresh; the
under side should be of a rich cream
colour. When out of season, or too
.ung- kept, this becomes a bluish white,
and the flesh soft and flaccid. A clear
gﬂlteyemﬁnhmalsoamarkufbemg

4. Cop is known to be fresh by the
:ﬁ;hty of the munclen (dur flesh) ; the
ess of the gills, cleunﬁss of
the eyes. Gnmpmg much improves
this fis

§. SarMoN,—The flavour and ex-
B

cellence of this fish depends upon its
freshness, and the shortness of time
since it was caught; for no method can
completely preserve the delicate flavour
it has when just taken out of the water.
A great deal of what is brought to
London has been packed in ice, and
comes from the Scotch and Irish rivers,
and though quite fresh, is not quite
equal to Thames salmon.

6. HERRINGS can o m}: be eaten

e

when very fresh, and, mackarel,
will not remain good many hours after

are caught.
th?: FI{E‘E-EEWAT’ER Fisg. — The re-
marks as to firmmess and clear fresh
eyes apply to this variety of of
1é:gr]:ﬁcl:n i ef*re are carp, teneh}: piknjj;]?;mh,

0.

8. LomsTers, recently caught, have
always some remains of muscular action
in the claws, which ma he excited by
pressing the eyes with the finger; when
this cannot be produced, lobster
must have been too long kept. When
boiled, the tail preserves its elasticity
if fresh, but loses it as soon as it be-
comes stale, The heaviest lobsters are
the best; when light they are watery
and poor. Hen lobsters may generally
be known by the spawn, or by the
breadth of the *flap.”

9. Crar axp CravrFisE must be
chosen by observations similar to those
%1?&11 above in the choice of lobsters.

rabs have an agreeable smell when
fresh,










4 A CRACHED FPLATE WILL LAST AS LONG AS A AOUND ONE,

30. CASTOR OIL POMADE. —
castor oil, four ounces; prepared lard,
two ounces; white wax, two drachms ;
bergamot, two drachms ; oil of
lavender, twenty drops. Melt the fat
together, and on cooling add the scents,

stir till cold. Cost of castor oil,
10d. per pound ; lard, 11d.; white
wax, 2s. 2d. per pound ; bergamot, ls.
an ounce.

31. MUTTON PIE.—The following
ia a capital family dish :—Cut mutton
into pieces about two inches square,
and half an inch thick; mix pepper,
pounded allspice, and salt together, dip
the pieces in this; sprinkle stale bread
crumbs at the bottom of the dish;
lay in the pieces, strewing the crumbs
over each layer; put a piece of butter
the size of a hen's egg at the top; add
a wineglassful of water, and cover in,
and bake in a moderate oven rather
better than an hour. Take an onion,
chop fine; a faggot of herbs; half an
anchovy ; and add to it a little beef-
stock, or gravy; simmer for a quarter
of an hour ; raise the crust at one end,
and pour in the liqguor—not the thick

(See 135.)

32. MOTHS (to get rid of them).—
1. Procure shavinge of eedar-wood, and
enclose in muslin bags, which should
be distributed freely among the clothes.
—2. Procureshavings of eamphor-wood,
and enclose in bags.—3. Sprinkle pi-
mento (alspice) berries among the
clothes, —4. Sprinkle the clothes with
the seeds of the musk plant.—5. To
destroy the egzs when deposited in
woollen cloth, &e., use a solution of
acetate of potash in spirits of rosemary,
fifteen grains to the pint.

33. PAINS IN THE HEAD AND
FACE.—A friend assures us that he
was cured of a severe attack of tic
doloreux by the following simple re-
medy :—Take half a pint of rose water,
add two teaspoonfuls of white vinegar,
to form a lotion. Apply it to the part
affected three or four times a day. It
requires fresh linen and lotion each
application ; this will, in two or three
days, gradually take the pain away.

The above receipt I feel desirous of
being made known to the publiec, as I
have before mentioned the relief I have
experienced, and others, whose names
I could give. The last remark is our
friend’s own. We doubt the cure of
real tie doloreux by these means; but
in many cases of nervous pains the
above would be useful, and may easil
be tried. 4 4
34. COLD CREAM.—No, 1. 0il of
almonds, one pound ; white wax, four
ounces. Melt together gently in an
earthen vessel, and when nearly cold
stir in gradually twelve ounces of rose
water.—No. 2. White wax and
ceti, of each half an ounce; oil of
almonds, four ounces; orange flower
water, two ounces. Mix as directed
for No. 1. The wholesale price of
almond oil is 1s. 6d. per pound ; white
wax, 2s. 2d. per pound; spermaceti,
2s. per pound ; rose and orange flower
waters, 6d. to 1s. per pint.
ﬂh%]% HﬁﬁIGHT&—M% and
ild’s night lights are generally known
and are easily obtainable. But under
circumstances where cannot be
procured, the waste of candles may be
thus applied. Make a fine cotton, and
wax it with white wax. Then cut
into the requisite lengths. Melt the

grease and pour into pill bo
viously eii:]lﬂnl;'}l:“:I fixing ﬂgnmt-t::nimﬁ
centre, or dropping it in just before the
sets, If a little white wax be
melted with the grease, all the better.
In this manner, the ends and drippings
of candles may be used up. When set
to burn, place in a saucer, with suffi-
cient water to rise to the extent of the
16th of an inch around the base of the
night-light. -

86. GINGER CAKES. —To two
pounds of flour add three-quarters
of a pound of good moist , one
ounce best Jamaica ginger mixed
in the ﬂous ;u?amﬁfhmo—qumtam
of a poun and four
eggs well beaten ; mix the lard and

egrs together, and stir into the flour,
which will form a ; roll out
in thin cakes, and in & mo-




BETTER FPAY THE COOE THAN THE DOCTOR. b

derately heated oven. Lemon biscuits
may bs made the same way, by sub-
stituting essence of lemon instead

3;. THE HANDS,—Take a wine-
glassful of eau de Cologne, and another
of lemon-juice : then scrape two cakes
of brown Windsor soap to a powder,
and mix well in a mo f%ﬁhnrd,
it will be an excdllent soap for whitening
the hands.

38. To WarteN THE Narrs—Diluted
sulphuric acid, two drachms; tincture of
myrrh, one drachm ; spring water, four
ounces ; mix. First cleanse with white
soap, and then dip the fingers into the
mixture. A hand is one of the
chief points of beauty ; and these appli-
cations are really effective.

39. RHUBARB TO PRESERVE.—
Peel one pound of the finest rhubarb,
:lml:l cut it into pieces oftwq; inches 13
ength, and uarters of a poun
ufns;trhita :hre?-qu the m“i[-' and
juice of one lemon—the rind to be
cut into narrow strips. Put all into a
preserving kettle, and simmer gently
until the rhubarb is quite soft, take 1t
out carefully with a silver spoon, and
put it into jars : then boil the syrup a
sufficient time to make it keep well,
say ome hour, and pour it over the
fruit. When cold put a paper soaked
in b over it, and tie the jars
down with a bladder to exelude the
air. This is a very good receipt, and
ehould be taken advantage of in the

spring.
40. HALF-PAY PUDDING. — An
officer's wife is the contributor of the

following ingredients, viz., suet, flour,
currants, raisins, and bread crumbs; two
tablespoonfuls of treacle, half a pint
of milk—all of which must be well
mixed together, and boiled in a mould,
for four hours. To be served up with
wine or brandy sauce, if half-pay per-
mit. From two to three hours we
find m%cient; it is mple:caﬂent sub-
stitute for Christmas plum pudding,
at the lmnllupenaﬂﬂfﬁd.ur?d.

of | for marketing iﬂtucfaj' rw
to

41. DR. KITCHENER'S RULES
FOR MAREETING.—The best rule
money
for every thing, an with the
most respectable tradesmen in  your
neighbourhood. If you leave it to their
integrity to nuEE_lry you with a good
article, at the fair market price, you
will be supplied with better provisions,
and at as reasonable a rate as thoaa
bargain-hunters, who trot *around,
around, around about” a market till
they are trapped to buy some unchewa-
ble old pouliry, tough tup-mutton,
stringy cow-beef, or stale fish, at a
very little less than the price of prime
and proper food. With savings like
these they toddle home in triumph,
cackling aﬁl the way, like a goose t
has got ancle-deep into good-luck. All
the skill of the most accomplished
cook will avail nothing unless she is
furnished with prime provisions. The
best way to procure these is to deal
with shops of established character -
you may appear to pay, perhaps, ten
per cent. more than you would were
you to deal with those who pretend to
eell cheap, but you would be much
more than in that proportion better
served. Every trade has its tricks and
deceptions; those who follow them
can deceive you if they please, and
they are too apt to do so, if you pro-
voke the exercise of their over-reaching
talent. Challenge them to a game at
“ Catch who can,” by entirely relying
on your own judgment, and you will
soon find nothing but very long ex-
perience can make you equal to the
combat of marketing to the utmost
advantage. If you think a tradesman
has imposed upon you, never use a
segond word, if the first will mnot do,
nor drop the least hint of an imposi-
tion ; the only method to induca him
to make an abatement is the hope of
future favours, pay the demand, and
deal with the gentleman no more ; but
do not let him see that you are dis-
pleased, or as soon as you are out of
sight your reputation will suffer as
much as your pocket has, Defore you
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go to market, look over your larder,
and consider well what things are
vanting—especially on a Saturday. No
well- ted family can suffer a dis-
orderly caterer to be jumping in and
out to make purchases on a Sunday
morning. You will be enabled to ma-
mage much better if you will make out
& bill of fare for the week on the Satur-
day before ; for example, for a family
of half a dozen—

Sunday—Itoast beef and g.
Monday—Fowl, what was left of pudding
fried, or warmed in the Dutch oven.
alf’s head, e pie.

M-Em“ﬂmﬂ. OT pan-
88,

mﬁsm and bacon.

It is an excellent plan to have certain

ings on certain days. When your
butcher and poulterer knows what you
will want, he has a better chance of
doing his best for you; and never

simple receipt, which, she says, gives
less trouble than any other,
never been known to fail :—Take five

specified, gra
(the juice may be added at pleasure),
stir in the flour, and immediately pour
it into a tin lined with buttered paper,
and let it be instantly put into rather
a cool oven.

44. BED CLOTHES.—The perfec-
tion nfd:u,ﬂordagornimwhm
warmth is the purpose, is which
confines around the

think of ordering beef for roasting |ini

except for Sunday. When you order
meat, poultry, or fish, tell the trades-
man when you intend to dress it: he
will then have it in his power to serve
you with provision that will do him
eredit, which the finest meat, &c., in
the world will never do, unless it has
been kept a proper time to be ripe and
tender.—Cook’s Oracle.

42. CLEANING SILKS, SATINS,
COLOURED WOOLLEN DRESSES,
&c.—Four ounces of soft soap, four
ounces of honey, the white of an
egz, and a wine-glassful of gin;
mix well together, and the article
to be scoured with a rather hard
brush thoroughly, afterwards rinse
it in cold water, leave to drain, and iron
whilst quite damp.—A friend informs
us that she believes this receipt has
never been made public ; she finds it an
excellent ome, having used it for a
tength of time, and recommended it to
friends with success.

41&41!.3;LEI SPONGE CAKE.—A lady, or,
ag newspapers say, “a correspon-
dent uﬁm whom we can confidently
roly,"” favours us with the following

asthey
usually contain the greatest quantity of
juiua,udehmthmﬁih%lmﬂ:lﬂ,
as the skins form the largest part of the
marmalade. Weigh the oranges, and
weigh also an equal quantity of loaf-
gar. Skin the oranges, dividing the
skins into quarters, and put them into
a preserving-pan ; cover them well with
water, and set them on the fire to boil :
in the meantime prepare your oranges,
divide them into gores, then
with a all the pulp from
white skin ; or, instead of skinning the
oranges, cut a hole in the orange and

e

H:Eesluga
cold water in it, to throw the pips and

.
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MeaT. — Beef, house-lamb, mutton,
pork, veal.
PourtrY axDp Game.—Capons, chick-

ens, duck_lings, fowl {W’lld], green
geese, hares, pheasants,
pigeons, (tame md pqueta with

egg, rabbits {tama}, pes, turkeys,
turkey poults, woodcocks.

VEGETABLES.— Beet, brocoli (white
and purple), burnet, cabbage, cardoons,
carrots, celery, chervil, colewort,
cresses, endive, garlie, dry herbs, laaks.
lettuces, mint, mustard, mushrooms.
onions, parsnips, parsley, potatoes,
radish, rape, rosemary, sage, salsify,
savory, scorzomera, shalots, skirrets,
sorrel, spinach, sprouts, tarragon, thyme,
t:urmps, winter savoury.

ForcEp VEGETABLES. — Asparagus,
cucnmbers, and Jerusalem artichokes.

Fruir. — Apples: French pippin,
golden pippin, geldﬁn russet, Holland
pippin, Kentish pippin, nonpareil,
Wheeler's russet, winter pearmain,
Chestnuts, oranges. Pears: Bergamot,
dan%ue mnter Bon Chrétien, winter

50. MarcH.

Fisa.—Brill, carp, cockles, cod, conger
eels, crabs, dabbs, dory, eels, flounders,
ling, lobsters, mackerel, mullets,mussels,
oysters, perch, pike, plaice, prawns,
salmon, salmon-trout, shrimps, skate,
smelts, soles, sturgeon, turbot, tench,
and whiting.

MEeaT. — Beef, houselamb, mutton,
pork, veal.

PourLtrY AND GAME.—Capons, chick-
ens, ducklings, fowls, green-geese,
grouse, leverets, . moor-game, pigeons,
rabbits, snipes, turkays, Wo

VEGETABLES. — Artichokes (Jerusa-
lem), beet, broeoli (white and purple),
brussels sprouts, cabbage, cardoons,
carrvts, celery, chervil, colewort,
cresses, endive, garlic, herbs (dry), kale
(sea and Scotch), lettuces, mint,
muahmuma, mustard, onions, parsley,

parsnips, potatoes, rape, rosemary, sage,
savoy, shalots, sorrel, spinach, tarragon,

thyme, turnips, tm*mp—tupa.
ForcEp VEGETABLES. — Asparagus,

beans, cucumbers, and rhubarb.

o — — —

Frurr. — Apples : Fremeh
golden msat, Holland pippin,

apple, pﬂrei]’
Norfolk b&a.uﬁn, ‘gﬁi;’le:’n russet.

Ch&atnut-a, oranges. Pears : Bergamot,
g1, Charmontelle, St. winter
Bon Chretien, Strawberries (forced).

51. APRIL.
FmH.—Bﬁll,mrp, chub, nﬂcl:lﬂ,md,

conger-eels, crabs, 'hbll,
ﬂuu%ldars, halibut, herrings, hnﬂh&ﬂ,
mackerel, mullets, mussels,
perch, p:ka, prawns, aalmon,
shrimps, skale, smelts, mles, ntu.rgmn,
tench, trout, turbot, whiti

MEgatr.—Beef, grass-lamb, lamb,
mutton, pork, veal.

PouLtRY AND Game. — Chickens,

ducklings, fowls, green-geese, levereta,
pigeons, pullets, rabbits, turkey-poults,
wood-pigeons.

VEGETABLES. — Asparagus, brocoli,

chervil, coleworts, cucumbers, endive,
fennel, harbs of all sorts, lettuce,
onions purllma,
mh;a,‘”;':n‘k’}:ﬁm""" gin
galad, 3 turan'
tops, and r uharh
Fruir.—Apples : Golden russet, John
apple, nonpariel, Wheeler's russet.
NPuta 0 . Pears : Bergamot, Bon
Uhréhsn, gugl, Carmelite, francreal,
St. Martial, A few strawberries, walnuts.
Forced : Apricots, cherries, strawberries.
52. May.

Fisa.—Bril, m:;:-“b: cod, conger-
eels, crabs, cra; bbas, dace
8y ¥ ﬂ'hn bs, /] m

eels, ﬂuuu

halibut,herring,hng,lobﬂeﬂ,mcknal

mullet, perch, pike, plaice, prawnas,
salmon, shrimps, skate, smelts, soles,
sturgeon, trout, turbots, whi-
tings.

MEaT —-Baafg:tmlamb, house-lamb,
mutton, pork, veal.

g Puum'n‘!'f ai:um Gm—ﬂll:hkan:l,
1.1c-,k.h::|g;II owls, m gm everets,
EGETABLES.—Angelica, artichokes,
asparagus, balm, kidney-beans, mhhage,
carrots, chervil, cucum

bers, fe.nnal, herbs of all sorts, lattm
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mint, onions, new
pohal:;’oea, pxurwenlﬂ.::nual:,ﬂ.t.Bl m&me?haa rhubarb,
salad of all sorts, sea-kale, aurral, spin-
ach, thyme, t-urmpa.

an‘n—.&pplea* John apple, golden
russet, winter russet; Hay—niuke cher-
ries ; currants; gombamm melons ;
Pears : L/ winter green-
pearlet strawberries.  Foreed : Apri-
eots, nutmeg peaches, and strawberries.

53. JuNE.

Fisa. — Carp, cod, mngﬁr-ea]h,
crabs, myﬁsh, dabbs, dace, dory,
aa:la flounders, gurnets, haddocks,

Iohura, mackerel, mul-

prawns, salmon,

nﬁm&ﬁw&, skate, lmelh, soles, stur-

ga;jn! tench, trout, turbot, whitebait,
W

MEeaT.—Beef, grass-lamb, house-lamb,
mutton, pork, veal, buck-venison.

PouLtey AND GameE— Chickens,
ducklings, fowls, green-geese, leverets,
pigeons, plovers, pullets, rabbits, tur-
key-poults, wheat-ears, wood-pidgeons.

VEGETABLES.— whﬂhﬂkﬁ
as beans (French, ey, and
W;mdaor}, white beet, cabbage, ca.;'rntu,
cauliflo chervil, cucumbers, endive,
harbla of all sorts, leeks, httt?:iian onions,
parsley. potatoes, p €, Ta-
dishes, ’uma’uf all sorts, spinach, tur-

ni table marrow.
%&:ﬂ%nm—liumt, mint, tarra-
gon, orange-thyme.
For Pickrine.—Garlic.
Frurr.—Apples: John apple, stone
pippin, golden russet. Apricots. Cher-
Duke, black-heart.
Gumnta, gooseberries, melons,
%em-a (Winter green), strawberries.
orced: grapes, nectarines, peaches,
pines,

54. JuLy.

0 o

sezuoo crabs, cray-fish, dabbs, dace,
eels, flounders, gmutu, haddnuka,

hunmgsplkhng, — , mackerel, ;:llullet

perch, pike prawns,

ﬁﬁ goles, tall;ch,m’thnmbmk, vk

T""B“f. WI

veal, buck-venison. S

o

PouLTRY AND GaME—Chickens,
ducks, fowls, green-geese, leverets,
pigeons, plovers, rabbits, turkey-poults,
wheat-ears, wild pigeons, wild rabbits,

VEGETABLES.—Artichokes, as

beans (French, ]udney, scarlet,
and Windsor), carrots, ca Wers,
celery, chervil, cutru.mhera, endive,
finochia, herbs of all sorts, lettuces,
mint, mushrooms, peas, potatoes, pur-
slane, radishes, rocombole, salads of al.
sorts, salsify, scorzonera, sorrel, spi-
nach, turnips.

For Dryine.—Knotted marjorsm,
mushrooms, winter-savoury.

For ProriNg.—French beans, red-
cabbage, cauliflowers, garlic, gherk:lns,
nasturtiums, onions.

Frurr.—Apples: Codlin, Jennethng,
Margaret, summer pearmain, summer
pippin. Apricots, cherries, currants,

gooseberries, melons, necta-
rines, peaches. Pears: Catherine, green-
chisel, jargonelle, musque. Oranges,
pine-apples, plums, raspberries, straw-
berries.
55. AUGUST.

Fisa.—Barbel, brill, earp, eod, con-
ﬁﬂli m&:a, cray-fish, dak?;, dace,
eels, flounders, gurnets, docks,
herrings, lobsters, mackerel, mullet,
ﬂrﬂtam, perch, pike, plaice, prawns,

salmon, skate, soles, tench, thurnbaok,
turbot, whitings.

MEaT.—Beef, grass-lamb, mutbun,
veal, bl.lﬂk‘?ﬂﬂ]ﬂﬂn.

Pourtry aAND Game.—Chickens,

ducks, fowls, green-geese, grouse (from

12th), leferet-a, mo e, pigeons,
plovers, rabbits, turkeys, turkey- p-::ul
wheat-ears, wild d.uc:ks, wild
wild rabbits. R
VEeETABLES. — Artichokes, beans,
(French, kidney, scarlet, and Windsor),
white-beet, carrots, cauliflowers, celery,
cucumbers, endive, finochia, pot-herbs
of all sorts, leeks, lettuces, mushroomas,
onions, peas, potatoes, purslane, ra-
dishes, salad of all sorts, sala.l.fy,

zonera, shalots, Bplna.uh, turni
For Drymne.— yma.

For chum&ml{admagﬂ, capdle

cums, chilies, tomatoes, walnuts,

B 2
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59. DECEMBER.

Fisa. — Bar brill, turbot, carp,
cockles, cod, cra dab, dory, eels,
Eudgatm, gurnets, haddocks, hake, ha-

ibut, herrings, ling, lobsters, mackerel,
mussels, oysters, perch, pike, plaice,
ruffe, salmon, shrimps, skate, smelts,
soles, sprats, ntm-?on, tench, whitings.

ouse-lamb, mutton,
pork, veal, doe-venison,

POULTRY AND GAME ons, chick-
ens, dotterel, ducks, fowls, geese
grouse, guinea-fowl, hares, larks, moor-
game, partridges, pewfuw{l:;aflhmanta,
pigeons, rabbits, enipes, , turkey,
wheat-ears, widgeon, wild-ducks, wood-
cacks,

VEGETABLES.—Jerusalem artichokes,
beets, borecole, white and purple bro-
coli, cabbages, cardoons, carrots, celery,
endive, herbs of all sorts, leeks, let-
tuces, onions, parsnips, potatoes, salad,
BAVOYS, Scorzonera, s?i:rrats, shalots,
spinach, truffles, turnips, ferced azpa-

ragus.

Frorr.—Almonds. Apples : Golden
pippin, nonpareil, winter ain, gol-
den russet. Chestnuts, hazel-nuts, afew
grapes, medlars, oranges. Pears: Ber-
gamot, Beurré d’Hiver, Colmar, Hol-
land, St. Germain’s Walunts,

60. TO BOFTEN THE SKIN, AND
IMPROVE THE COMPLEXION.—If
flowers of sulphur be mixed in a
little of milk, and after standing an
hour or two, the milk (without dis-
turbm; the Bulfhu.r} be rubbed into
the skin, it will keep it soft, and make
the complexion clear. It is to be used
before washing. A lady of our ac-
quaintance, being exceedingly anxious
about her complexion, adopted the
above suggestion. In about a fortnight
she wrote to us to say that the mixture
became so disagreeable after it had
been made a few days, that she could
not use it. We should have wondered
if she could—the milk became putrid !
g.mlitt.la of the ml?tuughfe should have

prepared over night with eveni
milk, and used the next morning, 1;1111%
not afterwards. About a wine-glass-

ful made for each occasion would
suffice.

61. HINTS ABOUT MAKING
PRESERVES.—It is not generally
known, that beiling fruit a long time,
and skimming it well, without the sugar,
and without @ cover to the preserving-
pan, is a very economical and excellent
way—economical, because the bulk of
the seum rises from the fruit, and not
from the sugar, if the latter iz good;
and boiling it without a cover, allows
the evaporation of all the watery par-
ticles therefrom; the preserves keep
firm, and well flavoured. The propor-
tions are, three-quarters of a pound of
sugar to a pound of fruit. Jam made
in this way, of currants, strawberries,
raspberries, or gooseberries, is excellent,

62. LEMON RICE.—Boil sufficient
rice in milk, with white sugar to taste,
till it is soft; put it into a pint basin
or an earthenware blanemage mould,
and leave it till cold. Feel a lemon
very thick, cut the peel into shreds
about half or three-quarters of an inch
in length, put them into a little water,
boil them up, and throw the water
away, lest it should be bitter, then pour
about a tea-cup, full of fresh water
upon them ; squeeze and strain the
juice of the lemon, add it with white
sugar to the water and shreds, and let
it stew gently at the fire for two hours.
(When cold it will be a syrup). Having
turned out the jellied rice into a - cut-
glass tﬂiﬂh, or ;1;?1 l:.fl cumm{';it delf,
pour the syrup ually over the rice,
taking care the little shreds of the peel
are equally distributed over the whole.

63. MOUTH GLUE.— A very useful
preparation issold by many of the law
stationers in London under this title;
it is merely a thin cake of soluble glue
(four inches by one and a half), which,
when moistened with the tongue, fur-
nishes a ready means of fastening papers,
&c., together. It is made by dissolving
one pound of fine glue or gelatine in
water, and adding half a pound of brown
sugar, boiling the whole until it is suf-
ficiently thick to become solid on cool-
ing ; it is then poured into moulda or o .

E—
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a slab slightly greased, and cut into the

required shape when cool. Cost: gela

tine 1s. 3d. per pound ; sugar, 4d. per
pound. (See 66.) :

64. S0DA WATER POWDERS.—
A pleasant, cooling, summer drink.
The blue paper contains carbonate of
poda, thirty grains. The white paper
tartaric acid, twenty-five grains,

Directions.—Dissolve the contents of
the blue paper in half a tumbler of
water, stir in the other powder, and
drink during effervescence.

Euda powders furnish a saline beve-

tage, which is slightly laxative,
and well ll:anlnzz'ulﬂ.belc-lY to allay the thirst
in hot weather.

One pound of carbonate of soda, 4d. ;
and thirteen ounces and a half of tar-
taric acid, at 2s. per pound, supply the
materials for 256 powders of each sort.
Uaual rice, 1d. for the two pow-

for a draught.,

55. METHOD OF PRESERVING
MACKEREL, 80 THAT IT WILL
EEEP AND BE EXCELLENT FOR
MONTHS.—Mackerel, being at certain
times exceedingly plentiful (especially
to those who live near the coast), so
much so indeed as to become almost
a drug at such seasons, may be pre-
served to make an excellent and well-
flavoured dish, weeks or months after
the season is past, by the followi
means. Having chosen fine fish, ele:uﬁ
tham ectly, and either boiled them

tly fried them in oil, the fish
haal:! ; gd wd’ g i:']:l:en:l;hmIw,

8, and skins being remo th

should then be well rubbed over “—,:E
the following seasoning: for every
dozen good-sized fish it will be requi-
gite to usa three table-spoonfuls of salt
(heaped), one ounce and a half of com-
mon black pepper, six or eight cloves,
and a little mace, finely powdered, and
238 much nutmeg, grated, as the oper-
ator chooses to afford, not, however,

ing one nutmeg. Let the whole
surface be well covered with the sea-
ﬁ'gu::i then lay the fish in layers

into a stone jar (not a glaged

one) ; cover the whole with pretty good
vinegar, and, if it be intended to be
long kept, pour salad oil or melted
suet over top. N.B. The i
on earthen jars is made from lead or
arsenic, from which vinegar draws forth
poison. (See 2.)

66. LIQUID GLUE.—Dissolve one
ounce of borax in a pint of boiling water;
add two ounces of shellae, and boilina
covered vessel until the lac is dissclved.
This forms a very useful and cheap ce-
ment ; it answers well for pasting labels
ontin,mdwithatanduﬂna%umtunhbet-
ter than the common glue. : borax,
1s. 2d. per pound ; shellac, 6d. to 8d.
per pound.—Note. The liquid glue made
by dissolving shellac in naptha is
dearer, soon dries up, and has an un-
pleasant smell. (See 63.)

67. ROSE P SBALVE—No. 1.
0il of almonds, three ounces ; alkanet,
half an ounce. Let them stand toge-
ther in a warm place until the oil is
coloured, then strain. Melt one ounce
and a-half of white wax, and half an
ounce of i with the dL.ihr
till it begins to thicken, and add twelve
drops of otto of rmaa. No. 2. Wli.ﬂ'.i
WAX, one ounce;
ounces ; alkanet, one l:ln.qhm.
inawarm place till sufficien
strain, and stir in six drnp- utl:.u
of roses, White wu, 2s. p';l'

pound ; almond m], 6d. per
alkanat. root, 6d. to 8d. ; otto runu,
2s. 6d. per drachm. Lip salve

is usu-
ally put up in amnllnuwmdpoh, and
sold at 6d.

68. WALKING.—To walk grace-
fully, the body must be erect, but not
stiff, and;thohudhald up in such a pos-
ture that the eves are directed forward.
The ten of untaught walkers is to
look towards the gmund near the feet ;

and some persons appear ﬂmm if
admiring their shoe-ties.

should not thus be cast

neither should the chest hand

to throw out the back, making what
are termed round shoulders; on the
contrary, the whole person must hold
itself up, as if not afraid to look the







Lo e

i — A

14 EVERY ONE BASTETH THE FAT HOG, WHILE THE LEAN ONE BURNETH.

756. A VERY EXCELLENT AND CHEAP

C age.—Two pounds and a-half of flour,

uarters of a pound of sugar,
three-quarters of a pound of butter,
half a pound of currants, or quarter of
@ pound of raisins, quarter of a pound
of orange peel, two ounces of carraway
seeds, half an ounce of ground cinna-
mon, or ginger, four tea-spoonfuls of
earbonate of soda; mixed well, with
rather better than a pint of new milk.
The butter must be well melted pre-
vious to being mixed with the ingre-
dients.

76. “JErsEY WoONDERS.”"—The oddity
of these “ wonders” consists solely in
the manner of cooking, and the shape
cunsequent. Take two pounds of flour,
8ix ounces of butter, six ounces of white
sugar, a little nutmeg, ground ginger,
and lemon peel; beat eight eggs, and
knead them’ a.ll well together, a taste
of brandy will be an improvement.
Roll them about the thickness of your
wrist ; cut off a small slice, and roll it
into an oval, about four inches long
and three mches wide, not too thin;
cut two slits in it, but not thmrugh
either end ; there will then be three
bands, Paaatht.ha l]a:lft un; tlilr?ugb the
aperture, to the right, and throw it into
a brass or bell-metal, skillet of BoILING
lard, or beef or mutton dripping. You
may cook three or four at a time. In
about two minutes turn them with a
fork, and you will find them browned,
and swollen or risen in two or three
‘ninutes more. Remove them from the
panl to a dizsh, when they will dry and
cool,

77. MurrFins.—Add a pint and a-half
of good ale yeast (from pale malt, if pos-
gible) to a bushel of the best white
flour; let the yeast lie all night in
water, then pour off the wafer qu.ﬂ;a
clear ; make two gallons of water just

-warm, and mix your water, yeast,
and two ounces of salt well together
for about a quarter of an hour. Stran
the who'e, and mix up your dough as
].lght as possible, letting it lie in the

an hour, to rise; mext roll it

mth your ha.nt:l, pu]]m,g it into little

pieces about the size of a large walnut,
These must be rolled out thin with a
rolling-pin, in a good deal of flour, and
if mvaredlmmadmtelymﬂalpmuf
flannel, they will rise to a pro

ness; but if too large mﬂrdough
must be added amu ly, or taken
away ; meanwhile, the dough must be
also covered with flannel. Next
baking ; and when laid on the irom
watch carefully, and when one side
changes colour, turn the other, taking
care that they do not burn or become
discoloured. Be careful also that the iron
doeannt-gett.mhnt. In order to bake
muffins properly, you ought to have a
lace built as i aunpparmﬁubumt
ut instead of copper, a piece of iron
must be put over the top, fixed in form
like the bottom of an irom pot, under-
neath which a coal fire is kindled when
required. Toast the muffins crisp on
both sides, with a fork ; pull them open

to spread or divide them,
as heavy as lead. Some kind of flour
will soak up more water than another;
when this occurs, add water ; or if too
moist, add flour ; for the dough must
be as light as possible.

78. DIAMOND CEMENT.—Soak
mnglassm water till it maoﬁ,thﬂnd.la-
golve it in the smallest possible %h
of proof spirit,by the aid of a gen
in two ounces of this mixture diaaolm
ten grains of ammoniacum, and whilst
still liquid, add halfa dram of mastic dis-
solved in three drams of rectified spirit ;
stir well L::fether and put into bot~
tles for Cost : isinglass, 1s.- per
ounce ; rectified spirit, 2s. 6d. per pint;
ammoniacum, 3d. per ounce ; mastie, 1a.
per ounce. This cement is 'uuu.lle sold
nt};: pertwo-dramhotﬂa.mgutﬁﬂﬂl

rections for use—Liq e
ment by standing the bottle in hot
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HE WHO BERVES WELL, NEED NOT BE AFRAID TO ASE HIE WAGES.

anchovy, the same of lemon-juice, and
a table-spoonful of flour and water:
stew it five minutes, (See 8.)

96. Eaa axp Hawm ParriEs.—Cut a
slice of bread two inches thick, from
the most solid part of a stale quartern
loaf; have ready a tin round cutter,
two inches diameter, eut out four or
five pieces, then take a cutter two
gizes smaller, press it nearly through
the larger pieces, then remove with a
small 'kmfa the bread from ‘l:hemner
circle ; have ready a large stew-pan full
of huﬂmg lard; fry them of a light
brown colour, drain them dry with a
clean cloth, and set them by till wanted;
then take half a pound of lean ham,
minee it small, add to it a gill of good
brown sauce ; stir it over the fire a few
minutes, and put a small quantity of
cayenne r and lemonﬂmn:e fill
the shapes with the mixture, and lay
a poached egg upon each.

97. VEaL AND Ham Parries—Chop
about six ounces of ready-dressed lean
veal, and three ounces of ham very

put it into a stew-pan with an
ounce of butter rolled in flour, half a
gill of cream, half a gill of veal stock,
a little grated nutmeg and lemon-peel,
some cayenne pepper and salt, a spoon-
ful of essence of ham, and lemonj Juice,
and stir it over the fire some time,
taking care it does not burn.

98. Purr Paste.—To a pound and
a quarter of sifted flour rub gently in
with the hand half a pound of fresh
butter; mix up with half a pint of
spring water ; knead it well, and set it
by for a quarter of an hour; then roll
it out thin, lay on it in small pieces

uarters of a pound more of but-
ter, throw on it a little flour, double it
up in folds, and roll it out thin three
times, and set it by for about an hour
w a cold place. Or, if a more substan-
tial and savoury paste is desired, use
the following :—

99, PasTe FoR MEAT OR SAVOURY
Pres.—Sift two pounds of fine flour to
one and a-half of good salt butter,
break it into emall pieces, and wash it

well in cold water; rub gently to-

gether the butter and flour, and mix it
up with the yolks of three eggs, beat
together with a spoon, and nearly a
pint of spring water; roll it out, and
d:;thla it in folds three times, and it is
ready.

100. CrickEN AND Ham Parrres. —
Use the white meat from the breast of
the chickens or fowls, and proceed as
for veal and ham pattiea.

101. Prive Beer Savsaces.—Take

fpound of lean beef, and half a

suet, clean from the ekin, i
fine as for mince collop, then beat it
well with a roller, or in a marble mor-
tar, till it is all well mixed and will
stick together—season highly with zest,
if;rnu have it, ana salt, or any mixed~
spices you please,—make it into flat
round cakes, about an inch thick, and
shaped with a cup or saucer, and fry
them a light brown. They should ha
served up on boiled rice, as for cu
if for company, you may do them mth
eges and bread crumbs; but they are
quite as good without. Or they may
be rolled in puff or pie paste, and
baked. (Sec 98 and 99.)

102. Porato Purrs. — Take cold
roast meat, either beef or mutton, or
veal and ham, clear it from the gristle,
cut it small, and seascu either with
zest, or pepper and salt, and cut pickles
—boil and mash some potatoes, and
make them into a with one or
two eggs, roll it out, with a dust of flour,
cut it round with a saucer, put some
of your scasoned meat on one half, and
fold it over like a puff; pinck or mnick
it neatly round, and fry it a light
brown. This is the most elegant me-
thed of meat that has been
dressed

103.—Friep Eaos axD Mixcep Hau
oR BacoN. — Choose some very fine
bacon streaked with a deal of
lean ; cut this into very llmu, md
aﬂ:amn.rdn into small square
throw them into a stew-pan, mﬁit
over a gentle fire, that they may lose
some of their fat. When as muck
as will come is thus melted
from them, them on 2 werm dian.
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Put into a stew-pan aladlefui of melted
bacon or lard ; set it on a stove ; put in
about a dozen of t-ht;:mnll pieces Di
bacon, then stoop stew-pan an
break in an egg. this carefully,
and the egg will presently be done:
it will be very round, and the little
dice of bacon will stick tnzt-a.]ln*rer,
go that it will make a verygut
ce. Take care the do n

den: when the egg in thus ﬂuna,
lay it carefully in a warm dish, and do
the others.

104, Fisa Caxe.—Take the meat
from the bones of any kind of cold fish,
which latter put with the head and fins
into a stew-pan with a pint of water, a
little salt, pa;im:, an onion, and a fag-

ot of sweet herbs to stew for gravy.
%Imcothemeat, and mix it well with
crumbs of bread and cold potatoes

ual a little parsley and season-

aq ﬂ;’mtu a cake, with the white
nfanagg, or a little butter or milk;
egg it over, and cover with bread
crumbs, then fry a
the gravy mr.
fifteen minutes, stirring 1t carefully
twice or thrice. Serve hot, and garnish
with slices of lemon, or ley.

105. MarBLED GoosE.—The follow-
ing, though scarcely pertaining to “My

ife’s Lattle Suppers,” is too delicious
a relish to be overlooked. It is suit-
able for er supper parties, or as a
stock dish for families where visitors
are frequent. It is also excellent for
breakfasts, or for pic-nies:—Take a fine
mellow ox-tongue out of pickle, cut off
the root and horny part at the tip, wipe
dry, and beil till it is quite tender;
t!ﬂ:l:;t{eal it, cut a deep slit in its whole
1 and lay a fair proportion of the
following mixture within it:— Mace
half an ounce, nutmeg half an ounce,
cloves half an ounce, salt two table-

nfuls, and t.walve Spanish olives.
'ﬁ(lmuhvea should be stoned, and all
the ingredients well pounded and
1:|:uxm:1f 1:411 at-lilier I‘Lm take a barn-
door fowl and a good sarge go and
none them. Lay the to gm;ﬂ“?’a the
fowl, rub the latter outside with the

l:- brown. Pour

[ lid.

and having ready some
ah-:::ea nf m divested of the rind, wrap
them tightly round the fowl; put
these ingide the goose, with the re
mainder of the seasoning, sew it up,
and make all secure and natural shape
with a piece of new linen and tape.
Put it in an earthen pan or jar just
p- | large enough to hold it, with plenty of
clarified butter, and bake it two hours
and a half in a slow oven; then take it
out, and when cold take out the gvose
and set it in a sieve; take off the
butter and hard fat, which put by the
fire to melt, adding, if required, more
clarified butter. Wash and wipe out
the pan, put the bird again into it, and
take care that it is well covered with
the warm butter ; then tie the jar down
with bladder and leather. It will keep
thus for a long time. When wanted
for the table, the jar should be placed
in a tub of hot water so as to melt the
butter, the goose then can be taken out,
thfsdcloth taken off it, and sent to table
cold.

106. Oxster Pie.—The following
directions may be safely relied upon.
Take a large dish, butter it, and spread
a rich paste over the sides and round
the edge, but not at the bottom. The
oysters should be fresh, and as large
and fine as possible. Drain off part
of the liquor from the oysters. Put
them into a pan, and season them with
pepper, salt, and spice. Stir them well
with the seasoning. Have ready the
yolks of eggs, chopped fine, and the
grated bread. Pour the oysters (with
as much of their liquor as you please),
into the dish that has the “paste in it.
Strew over them the chopped and
grated bread. Roll out the lid of the
pie, and put it on, erimping the edges
handsomely. Take a small sheet of
paste, cut it into a square, and roll it
up. Cut it with a sharp knife into the
form of a double tulip. Make a slit in
the centre of the upper crust, and stick
the tulip in it. Cut out eight large
leaves of paste, and lay them on the
Bake the pie in a quick oven.
107. Sarap.—This is a point of pro-




THINE OF EASE, BUT WORE ON.

ficiency which it is easy to attain with
eare. The main point is, to incorporate
the several articles required for the
sauce, and to serve up at table as fresh
as possible, The herbs should be
“morning gathered,” and they will be
much refreshed by laying an hour or
two in spring water. Careful uqi«:]u:imgj,,
and washing, and drying in a cloth, in
the kitchen, are also very important,
and the due proportion of each herb
requires attention. The sauce may be
thus prepared :—Boil two eggs for ten
or twelve minutes, and then put them
in cold water for a few minutes, so that
the yolks may become quite cold and
hard. Rub them through a coarse
sieve with a wooden spoon, and mix
them with a tablespoonful of water or
cream and then add two tablespoonfuls
of fine flask oil, or melted butter ; mix,
and add by degrees, a teaspoonful of
galt, and the same quantity of mustard ;
mix till smooth, when incorporate with
the other ingredients about three table-
spoonfuls of vinegar; then pour this
gauce down the side of the salad-bowl,
but do not stir up the salad till wanted
to be eaten. Garnish the top of the
salad with the white of the eggs, cut in
slices; or these may be arranged in
such manner as to be ornamental on
the table. Some persons may fancy
they are able to prepare a salad without
previous instruction, but, like every-
thing else, a little knowledge in this
case may not be thrown away.

108. USE OF FRUIT.—Instead of

standing in any fear of a generous con- | daug

sumption of ripe fruits, we them
as positively conducive to lﬁtf The
very maladies commonly assumed to
have their origin in the free use of

les, peaches, cherries, melons, and
ﬁfdhﬁrﬁ.ﬂ, have been quite as preva-
lent, if not equall ive, in
seasons of scarcity, There are so many
erroneous notions entertained of the
bad effects of fruit, that it is quite time
a counteracting impression should be

promulgated, having its foundation in-

sommon sense, and based on the com-

mon observation of the intul]igu;

We have no patience in reading
andlaaa rules to huuhnunu:‘:_in

EE

longer or freer from the
Y S gl gier draies
fruits of the land in which he finds a
home. On the mnh'u"v, they are
necessary to the preservation of health,
and are therefore caused to make their
appearance at the very time when the
condition of the body, operated upon
by the deteriorating causes not always
unde requires their grateful,
renovating influences.

firesides for their families, should watch
well, and guard well, the notions which
they imbibe and with which they grow
up. There will be 80 many persons
tofill their young heads with false
vain fancies, and there is so much always
afloat in society opposed to duty and
common sense, that if do not
watch ﬁ::lll, they may contract ideas
v to their future

grow into habits of t or feeling.
A wise mother will have
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time of her education, free from other
occupations than those of her tasks
or her recreations, also endangers it.
Itis possible that affection may err in
this care too far; for as educa-

ing for life, and asa
connected with do-

of parents abstains from all demands
upon *ue young pupil of the school
not connected with her books or her
play, will she not na infer that
the matters with which she is never
asked to concern herself are, in fact,
no concern to her, and that any atten-
tion she ever may bestow on them is
not a matter of simple duty, but of
grace, or concession, or stooping, on
her part? Let mothers avoid such

q

must bring up their daughters from
the first with the idea that in this world
it is required to give as well as to re-
eceive, to minister as well as to enjoy;
that every person is bound to be useful,

¥, literally useful, in his own
sphere, and that a woman's first sphere
is the house, and its concerns and de-
y imbued with this

i of duty,
and a young girl will usually be anxious
that her mother is dis-

to teach, and will be proud and

to aid in any domestic occupa-
tions assigned to her, which need never
be made vy as to interfere with
w duties of her age, or its

i ts. If a mother wishes
see her daughter become a good,
py, and rational woman, never let
admit of contempt for domestic
pations, or even suffer them to be
deemed secondary. They may be varied
in character by station, but they can
never haamdu.gtn a woman.

110. SERVANTS —There are fre-
quent complaints that, in these days,
servants are bad, and a i are

bad, and dependents and aiding hands

_E‘E‘

:

. If they would do so, they | fro

generally are bad. It may be so. But
if it is so, what is the inference? Ip
the working of the machine of society,
class moves pretty much with class;
that is, one class moves pretty much
with its equala in the community
(equals so far as social station is con-
cerned), and apart from other classes,
a8 much those below as those above
itself; but there is one d exception
to this general rule, and that is, in the
case of domestic servants. The same
holds, though in less degree, with ap-
prentices and assistant hands; and in
less degree only, becaunse, in this last
case, the difference of grade is slighter.
Domestic servants and assistants in
business and trade, come most closely
and continually into contact with their
employers ; they are about them
m morning to night, see them in
every phase of character, in every style
of humour, in every act of life. How
influence will descend/ Conscientious-
ness is spread, not only by precept but
by example, and, so to speak, by con-
tagion, it is spread more widely. Kind-
ness is communicated in the same way.
Virtue of every kind acts like am
electric shock. Those in contact with
its practisers receive the communica-
tion of it. The same with qualities and
tempers that do no honour to our nature.
If servants come to you bad, you may
at least improve them ; possibly almost
change their nature. Here follows,
then, a recipe to that effect :—Recipe
Jor obtaining good servants.—Let them
observe in your conduct to others just
the qualities and wirtues that you .
would desire they should possess and
ractise as respects you. Beuniformly
Eimi and gentle. If you reprove, do -
so with reason and with temper. DBe
respectable, and you will be respected
by him. Be kind, and you will meet
kindness from them. Consider their
interests, and they will consider yours.
A friend in a servant is no contemptible
ing. Be to servant a friend ;
and heartless, indeed, will be the
servant who does not warm in love to
you.




WHO LOOEE NOT BEFORE FINDS HIMSELF BEHIND.

111. SCANDAL—LIVE IT DOWN.

EmoULD envious tongues some malice frame,
To soil and tarnish your good name,
Live it down!

Grow not dishearten'd ; 'tis the lot
Of all men, whether good or not :
Live it down|

Rail not in answer, but be calm ;
For silence yields a rapid baln :
Live it down!

Go not among your friends and say,
Evil hath fallen on my way:
Live it down!

Far better thus yourself alone
To sufferr, than with friends bemoan
The trouble that iz all your own:
Live it down |

What though men emd call your good !
8o CERIST himself, misunderstood,
Was nail'd unto a c¢ross of woed !
And now shall you, for lesser pain,
Your inmost soul for ever stain,
By rendering evil back again ?
Live it down!

Oh! if you look to be forgiven,

Love your own foes, the bitterest even,

And love to you shall glide from heaven,

And when ghall come the peison'd lie

Swift from the bow of calumny,

If you would turn it harmless by,

And make the venom'd falsehood lie,
Live it down !

112. BLACE CURRANT JELLY.
—To each pound of picked fruit, allow
one gill of water ; set them on the fire
in the preserving-pan to scald, but do
not let them boil; bruise them well
with a silver fork, or wooden beater,—
take them off and squeeze them through
a hair-sieve; and to every pint of juice
allow a pound of loaf or raw sugar:
boil it ten minutes.

113. BREAD (CHEAP AND EX-
CELLENT KIND).— Simmer_slowly,
over a gentle fire, a pound of rice in
three quarts of water, till the rice has
become perfectly soft, and the water is
either evaporated or imbibed by the
rice : let it become cool, but not eold,
and mix it completely with four pounds
of flour; add to it some salt, and about
four table-spoonfuls of yeast. Knead

it very thoroughly, forunthm&apandl
whether or not your good materials
produce a nu?anor article. Next let
it rise well before the fire, make it up
into loaves with a little of the flour—
which, for that purpose, you must
reserve from your four puund.q—md
bake it rather long. This is an ex-
ceedingly good and cheap bread.

114. EcovoMicAL AND NoOURISHING
BrEAD.—Suffer the miller to remove
from the flour only the coarse flake
bran. Of this bran, boil five or six
pounds in four and a-half gallons of
water ; when the goodness is extracted
{r-::-m the bran, during which time the
iquor will waste half or three-quarters
of a gallon, strain it and let it cool.
When it has eooled down to the tem-
perature of new milk, mix it with -
six pounds of flour, and as much salt
and yeast as would be used for other
bread ; knead it exceedingly well ; let
it rise before the fire, and bake it in
semall loaves : small loaves are prefer-
able to large ones because they take the
heat more eq . There are two
advantages in making bread with bran
water instead of plain water; the ome
being that there is considerable nourish-
ment in bran which is thus extracted
and added to the bread; the other,
that flour imbibes much more of bran
water than it does of plain water ; so
much more, aut.umvum the bread pro-
duced almost a fifth in weight more
than the quantity of flour made up
with plain water would have dome.
These are important considerations to
the poor. Fifty-six of flour,
made with plain water, would
sixty-nine and a-half pounds of bread;
made with bran water, it will produce
eighty-three and a-half pounds.

115. SCOURING DROPS FOR RE-
MOVING GREASE.—There are several
preparations of this name ; one of the
best is madeas follows : Camphine, orspi-
rits of turpentine, three cunces ;essence
;ﬂ:m;& one ounce ; mix. Cost: cam-

€, par Pmt‘r
8d. per ounce. Scouring drops are
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BETTER GO TO BED BUFPERLESS THAN RISE IN DEBT.

or small tin pan, under meat roasting
before the fire; baste them with the
dripping. Turn them to brown on all
gides ; send up in a separate dish.
129. Poraro BaLLs Ragour.—Add to
und of potatoes a quarter of a pound
lpgumt&d ham, or some sweet herbs, or
chopped parsley, an onion or eschalot,
t, er, and a little grated nutmeg,
Eﬁr spice, with the yolk of a
couple of eggs ; then dress as potatoes
d.

-180. Porato Sxow. — Pick out the
whitest potatoes, put them on in cold
water ; when they begin to ecrack,
strain, and put them in a clean stew-
pan before the fire till they are quite
dry, and fall to pieces; rub them
through a wire sieve or the dish they
are to be sent up in, and do not disturb
them afterwards.

131. PoTATOES FRIED WHOLE.—W hen
nearly boiled enough, put them into a

stew-pan with a bit of butter, or some
elean beef drippin sha.ka tham abuut
often, to prevent

brown and crisp; drain gham from tha
fat. It will be an improvement if they
are floured and dipped into the yolk of
an egg, ‘and then rolled in finely-sifted
bread erumbs,

132. POTATOES FRIED IN SLICES.—Peel
large potatoes, slice them about a quarter
of an inch thick, or ecut them into
shavings, as you would peal a lemon ;
dry them well in a elean cloth, and fry
‘them in lard or dripping. Take care
that the fat and frying-pan are quite
clean; put it on a quick fire, and as
soon as the lard boils, and is still, put
in the slices of potato, and keep mov-
ing them until they are crisp; take
tham up, and lay them to drain on a
gieve. Send to table with a little salt
gprinkled over them.

: 133. Poraroes EscorLrLopep.— Mash
potatoes in the usual way ; then butter
some nice clean scollop-shells, patty-
pans, or tea-cups, or saucers; put n
your potatoes ; make them smooth at
the ;: cross a knife over them;

strew a Tew fine bread crumbs on them ;

gprinkle them with a paste-brush with .

a few drops of melted butter, and set
them in a Dutch oven. When nicely
browned on the top, take them care-
fully out of the shells, and brown on
the other side. Cold potatoes may be
warmed up this way.

134. PDTLTU Bmm-—-—-]!uh boiled
potatoes till they are quite smooth,
adding a little thanlmwioutthu
flour, or barlﬂy-meal to the thickness
requirod; toast on the gridle, pricking
them with a fork to them
blistering. 'When eaten with fresh or
salt butter they are equal to erumpets
—even superior, and very nutritious.

135. PoraToe PIE.—DPeel and slice
your potatoes very thin into a pie-dish ;
between each layer of pata.t-oea pu-b a
little cho onion ;
layer s uuhﬂlupeppu‘mdult
put in a little water, and cut about two
ounces of fresh butter into bits,
and lay them on the top; cover it
close with The yolks of four

e baadu:lod and” when baked,
aggf:lﬁlfapm of good mushroom

ketchup poured in through a funmel.
Another method is to pnt-uﬁbwam the
layers small bits of mutton,buf,ﬁr

rk. In Cornwall, turnips are added.
El"?:-u constitutes (on the Cornish me-
thod) a cheap and satisfactory dish for
families. (See 31. }

136. GIHGER BEER Pﬂm













BETTEE GO ROUND THAN FALL INTO THE DITCH.

141. BLACKING (Paste)—Half a
pound of ivory black, half a pound of
treacle, half an ounce of powdered
alum, one drachm of turpentine, one
ounce of sulpkuric acid, and two
ounces of raw linseed oil. The ivory
hlmkha.ud trtflac]ia mt{:}:-l first be mixed
together untal thoroughlyincorporated;
then add the rest of the ingredients. It
keeps best in a bladder. This receipt
has been used in a friend's family for
the last seventeen years, and is much
approved.

142, SUCCEDANEUM. — Take an
old silver thimble, an old silver coin,
or other silver article, and with avery
fine file, convert it into filings. Sift
through gauze, to separate the coarse
from the fine particles. Take the finer
portion, and mix with sufficient quick-
gilver to form a stiff and
while in this state, fill the cavities of
decayed teeth. This is precisely the
same as the metallic amalgam used by
all dentists. The filings of a sixpence
would produce as much as is contained
in two 2a. 6d. packets sold by the
advertising makers of Succedaneums.
Quicksilver may be bought at a trifle
per half-ounce or ounce, at the chemist's.
We have not the slightest hesitation in
pronounecing this to be the best thing of
the kind, Caution . as it turns black
under the action of the acids of the
mouth, it should be used sparingly
for front teeth. A touth should never
be filled while it is aching. (See 144.)

143. LEMONS, WHOLE, FOR
DESSERT.—Take six fine, fresh, well-
shaped lemons, cut a hole just round
the stalk, and with a narrow spoon
scoop out the pippins, and press out
the juice, but leave the pulp in the
lemons, Put them into a bowl with
two or three quarts of spring water, to
steep out the bitterness. ve them
three days, changing the water each
day ; or only two days if you wish
them to be very bitter. Strain the
juice as soon as squeezed out, boil it
with one pound of loaf-sugar (setting
the jar into which it was strained in

& pan of beiling water fifteen or twenty |

minutes); tie it up, gquite hot, with
bladder, and set by till wanted. Taste
the water the lemons are lying in at
end of the third day ; if not bitter,
the lemons out into a china-lined pan,
pour the water through a strainer upon
them, boil gently one or two hours;
set by in the il again next day
until so tender that the head of a large
needle will easily pierce the rind. Put
in one pound of {oaf-augar, make it just
hgﬂ,mdl&::;tom]. Ht;:tiiay{md
the syrup, pour it to the lemons,
add one pound of sugar, and hot water
to supply what was boiled away. Lift
out the lemons, and boil the syrup and
pour on them again every day for a
fortnight, then every three or four days,
adding ually three pounds of sugar.
When the lemons look clear and bright,

boil the syrup hard, add the
lemon juice whmﬁﬂbm set by, just
boil, skim ; put the lumomg;u Jars,
pour the syrup upon them, tie up
the jars iﬁmgy with bladder.

144. THE TEETH.—Dissolve two oz.
of borax in three pints of water ; before

uite cold, add thereto omne n-
%ﬂufﬁnctum of myrrh and one
table-spoonful of spirits of camphor ;
bottle the mixture for use. One wine-
glass of the solution, added to half a
pint of tepid water, is sufficient for
each application. This solution, ap-
plied daily, preserves and beautifies
the teeth, extirpates tartarous adhesion,
produces a l-like whiteness, arrests
decay, and induces & healthy action in
the gums. (See 142.)

145. CAMPHORATED Dx;tmnm;-—
Prepared chalk, one ; camphor,
one or two drams. 'l‘ﬂgu:;.tqphu:: must
be finely I;hj;-cmlirczl:’memi by mois it
with a little spirits of wine, and
intimately mixed with the chalk. Pre-
pared chalk will cost about 6d., the
camphor less than 1d. The present

the
lift

price of camphor is under 3s. per pound.
146. MYRRH DENTIFRICE.—

cuttle fish, onme pound; _

myrrh, two ounces. e fish is

1s. 8d. per pound, powdered myrrh,
3s. 6d. per pound.




WILLOWS ARE WEAK, YET THEY BIND OTHER WOOD.

147, CGMPOUNDS TO PROMOTE
THE GROWTH OF HAIR.—When
thfatilh:irﬂuoﬂ'ﬁ'omdlmmah' ini faﬂaﬂtt;::
o p, preparations of can
rides often prove useful ; they are sold
under the names of Dupuytren’s
Pomade, Cazenaze’s Pomade, &c. The
following directions are as good aa any
of the more complicated recipes :—

148, PoMADE AGAINST BALDNEss.—
Beef marrow, soaked in several waters,
melted and strained, half a pound;
tincture of cantharides (made by soak-
ing for a week one drain of powdered
cantharides in one ounce of proof spirit),
one ounce; oil of ot, twelve
drops. Powdered cantharides, 8d. per
ounce ; bergamot, 1s. per ounce.

149. Eraswus Wimsox's Lotion
AGAINST Barpness—Eau de Cologne,
two ounces; tincture of cantharides,
two drachms; oil of lavender or rose-
mary, of each ten . These appli-
cations must be once or twice a
day for a considerable time ; but if the
scalp become sore, they must be dis-
continued for a time, or used at longer
intervals,

1560. BANDOLINE OR FIXATORE. —
Several p tions are used, the fol-
lowing are the best :—

No. 1.—Mucilage of clean picked
Irish moss, made by boiling a quarter
of an ounce of the moss in one quart
of water until sufficiently thick, recti-
fied spirit in the proportion of a tea-
spoonful to each bottle, to prevent its
being mildewed. The quantity of spirit
varies according to the time it requires
to be kept. Irish moss, 3d. to 4d. per lb.

No. 2. Gum Tragacanth, one drachm
and a half; water, half a pint; proof
spirit (made by mixing equal parts of
rectified spirit and water), three ounces;
otto of roses, ten drops; soak for
twenty-four hours and strain. Cost:
Tragacanth, 3s. 6d. per lb.; rectified
spirit, 2s. 6d. per pint; otto of roses,
2s. 6d. per drachm. Bergamot, at 1s.
pur oz., may be substituted for the otto
3f roses.

e

151. MEDICINES (APERIENT).—
In the spring time of the year the judie
cious uze of aperient medicines is much
to be commended.

152. SpriNG APERIENTS.—For chil-
dren mnothing is better than:—1.
Brimstone and treacle; to each tea-
cupful of this, when mixed, add a tea-
spoonful of cream of tartar. As this
sometimes produces sickness, the fol-
lowing may be used :—2. Take of tar-
trate of soda one drachm and a-half,
powdered jalap and powdered rhubarb
each fifteen grains, ginger two grains;
mix. Dose for achild above five years,
one small teaspoonful; above ten
years, a large tea-spoonful; above
fifteen, half the whole, or two tea-
spoonfuls; and for a person above
twenty, three tea-spoonfuls, or the
whole, as may be required by the
habit of the person. This medicine
may be dissolved in warm water, com-
mon or mint tea. This powder can be
kept for use in a wide-mouthed bottle,
and be in readiness for any emergency.
The druggist may be directed to trebie
or quadruple the quantities as conve-
nient. :

153. AreriENT Prmis—To some
adults all liquid medicines produce
such nausea that pills are tﬁe only
form in which laxative medicines can
be exhibited ; the following iz a useful
formula :—3. Take of compound rhu-
barb pill a drachm and one seruple, of
powdered ipecacuanha gix grains, and
of extract of hyoscyamus one scruple.
Mix and beat into a mass, and divide
into twenty-four pills. Take one, or
two, or if of a very costive habit, three
at bed time.—4. For persons requiring
a more powerful purge the same for-
mula, with ten grains of eompound
extract of coloeynth, will form a good
purgative pill. 'i‘he mass receiving this
addition must be divided into thirty,
instead of twenty-four pills.

154, Brack DraveaT.—5, The com-
mon aperient medicine known as black
draught is made in the following maa-
ner :—Take of senna leavuaizdrach!mn,

| bruised ginger helf a drachm, sliced
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liquorice-root four drachms, boiling
water half an imperial pint. EKeep
this standing on the hob, or near the
fire for three hours, then strain, and
aﬂaraﬂuwmﬁmc grow cool, add of sal
volatile one hm and a-half, of tine-
ture of senna, and of tineture of carda-
moms, each half an ounce. (This mix-
ture will keep a long time in a cool
place.) Dose, a wine-glassful for an
adult; two tablespoonfuls for

ons above fifteen years of age. It
i8 mot a suitable medicine for chil-

155. Toxto APERIENT.—6. Takeof Ep-
som salts one ounce, diluted sulphuric
acid one drachm, infusion of quassia
chips half an imperial pint, eompound
tincture of rhubarb two drachms. Half
2 wine-glassful for a dose twice a day.

158. Inrants’ APERIENT.—T. Take of
thubarb five grains, magnesia three
gl'amﬂ, white sugar a scruple, manna

ve grains; mix. Dose, varying from
np&mtﬁaifthe size of a sweet-pea to a
piece the size of an ordinary pea—38.
A useful laxative for children is com-
posed of calomel two grains, and sugar
a seruple, made into fivepowders ; half
of unaufthue for a child from birth
to one year and s-half, and a whole one
from that age to five years.

157. Frour oF BRIMBTONE is a
mild aperient in doses of about a quarter
of an ounce ; it is best taken in milk.
H%Enfi bnlﬁ::thane, which m called
. sulphur, is generally put up
in ounce packets at 1d.; its wholesale
price is 4d. per pound.

158. MEDICINE WEIGHTS AND
MEASURES.—All medicines are mixed
by apothecaries’ weight : this must be

borne in mind, as the apothe-
ecaries” drachm is more than double that
of avoirdupois or the common weights.
A get of the proper ts may be ob-
tained at any scale-makers; and
will be foru.nd to be marked thus :—

5 Grains [_ Seuples thu D
Drachms thus, 3 Ounces thus, 3

APOTHECARIES WEIGHT.
20 grains make 1 scruple 3i.
3 scruples ,, 1dram 3i
8 drachms ,, 1 ounce %

12 ounces ,, 1 puund
Medicinesare always purchased whole-
sale hr avoirdupois weight. For com-
pounding liquids an apothecary's glass
measure will be found indispensable. A
two or three ounce size will be large

enough for moet purposes.

159. METHOD OF CURING THE
E{IHGS&FBEEE AND WASPS.—

e sting of a bee is generally more
virulent than that of a wasp, and with
le attended with very violent
effects. amgnfnhmhhrbadlt
the end, and, consequently, always left
in the wounda ; that of a wasp is
unlymthatthaymﬂmgmmthm
hich a bee cannot do. When

once, w.

inflammation. The pulling out of
sting should be dome carefully,
with a steady hand, for if any part of it
breaks in, all remedies then, in a great
measure, will be ineffectual. When
the sting is extracted, suck the wounded
part, if possible, and very little inflam-
mation, if any, will ensue. If hartshorn
drops are immedia
rubbed onthe
complete. notions of the efficacy of
aweatoﬂ,hruimdpuruley burnes, tobae-
&c., appear, on various trials, to be
tutallymd]-. On some people, the
sting of and wasps have no effect,
it is therefore of little consequence what

rmﬂwwm How-

the habit of of ;
::on:t:malrﬁnmurnanum
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to test this remedy several times, and
can safely avouch its efficacy. The
to which persons are subjected
during the hot summer months, will
no doubt render this advice very useful,
ity vu{l‘:imphdty making it more
accepta
160. PREBER’FEDtha!;LUHS.—- E;;t
your plums in half ( must not be
%vuihriga},andhkﬁmltthentum
eigh the plums, and allow a pound of
loaf-sugar to a pound of fruit. Crack
the stones, take out the kernels and
break them in pieces. Beoil the plums
and kemels very slowly for about
fifteen minutes, in as little water as
possible. Then them on a large
RS s
ext e your A t
?:Tu lﬂﬂaﬂnﬂpwﬂl suffice to
dissolve it (about a gill of water to a
pound of sugar), and boil it a few
minutes, skimming it till quite clear.
Then put in your plums with the
iiquor, and boil them fifteen minutes.
Put them in jars, pour the juice over
them warm, and tie them up, when cold
with brandy paper. Plums for common
use are very good done in treacle. Put
our plums into an earthen vessel that
ds a gallon, having first slit each plum
| with aknife. To three of plums
put a pint of treacle. Cover them, and
set them on hot coals in the chimney
;n!'!mr. Let them stew for twelve
ours or more, occasionally stirring
them, and renewing the coals. The next

day put them up in jars, Done in this
manner, they willlkeapti]l the next
8 ps may be improved in
adding to the dissolved

and water some white of egg very
beaten, allowing the white of one
egg to two of Boil it

pounds of sugar.

very hard (adding the egg shell), and
skim it that it may be quite clear
before guu“put. in your fruit. In the
season for “ preserves,” our readers may
be glad of the above instructions which
ha:w been adopted with great succesa.
Hints about making Preserves, 61, are
well worthy of attention. also,
89, 61, 89, 112, 120, and 121.

TI}JEI:lT H ];-m No H? THaT 1s Taig QUES-
—Few thi int so directly
to the want of timﬁtm as the mis-
use of the letter H by persons in con-
versation. We hesitate to assert that
this common defect in speaking indi-
cates the absence of education—for, to
our surprise, we have heard even edu-
cated persons frequently commit this
common and error. Now, for
the p of assisting those who de-
gire to im their mode of speaking,
we intend to tell a little story about
our next door mneighbour, Mrs. Alex-
ander Hitching,—or, as she frequently
styled herself, with an air of conscious
dign'ng, Mrs. Haigxawper 'ItcHING.
Her hmsband was a post captain of
some distinetion, seldom at home, and
therefore Mrs. A. H. (or, as she rem-
dered it, Mrs. H. 1.) felt it incumbent
upon herself to represent her own dig-
nity, and the dignity of her husband
also. Well, this Mrs. Hitching was a
next door meighbour of ours—a most
agreeable lady in many respects, mid-
dle aged, guc?d lunk.i.ng, unli:oc:’;nonly
fond of talking, of active, almost of
fussy habits, very good tempered and
good natured, but with a most unplea-
sant habit of misusing the letter H to
such a that our sensitive nerves
have often been shocked when in her
society. But we must beg the reader,
if Mrs. H. should be an acquaintance
of his, not to breathe a word of our
having written this account of her—or
there would be no limit to her “Aine
dignation.” And, as her family is very
numerous, it will be necessary to keep
the matter as quiet as can be, for it
will scarcely be possible to mention the
subject anywhere, without * orrifying”
some of her relations, and instigating
them to make Mrs. H. become our
-~ ," instead of remaining, as we
wish her to do, our intimate friend.

One morning Mrs. H. called upon me,
and asked me to take a walk, saying
that it was her hobject to look out for

| an "ouse, as her lease had nearly termi-

nated ; and as she had often heard her
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dear 'ltching say that he would like to
settle in the neighbourhood of ’Amp-
stead 'Eath, she should like me to as-
gist her by my judgment in the choice
of a residence,

“I shall be most happy to accom-
pany you,” I said.

“] knew you would,” said she:
“ and I am sure a hour or two in your
society will give me pleasure. It's so
long since we've had a gossip. Besides
which, I want a ¢ of hair.” i

I glanced at her peruke, and fora
moment laboured under the idea that
she intended to call at her hairdresser’s;
but I soon recollected.

“ I suppose we had better take the
homnibus,” she remarked, * and we can
get out at the foot of the "ilL”

I as=ented, and in a few minutez we
were in the street ; in the line of the
omnibus, and one of those wvehicles
800N appearing—

“Will you 'all it?" inquired she,

8o I hailed it at once, and we got in.
Now Mrs. H. was go fond of talking
that the ce of s never
restrained her—a fact which I have
often had occasion to regret. She was
no sooner within the omnibus than she
begun rﬁma.rk%' upon the Ainconve-
nience of such vehicles, because of their
smallness, and the Ainsolence of many
of the conductors, She thought that
the proprietors ought only to 'ire men
upon whose civility they could depend.
Then she launched out into larger to-
pics—said she thought that the Hem-
peror of Haustria—(here I endeavoured
to interrupt her by asking whether she
had any idea of the part of Hampstead
ghe would like; but she would com-
plete her remarks by saying)—must be
as "appy as the days are long, now that
the Epamprm had presented him with
a hare to the throne! (Some of ihe

ngers smiled, and, turning round,
lnoked out of the windows.)

I much wished for our arrival at the
gpot where we should alight, for she
commenced a story about a 'andsome
young nephew of hers, who was a dis-
tinguished Aofficer of the Aarmy. This

was suggested to her, no doubt, by the
presence in the omnibus of a fine -
ing young fellow, with a moustache.
She said that at present her ew
was stationed in Hireland; but he ex-
pected soon to be hordered to the
Crimea.

The gentleman with the moustache
seemed much amused, and smilingly
asked her whether her n was at
all hambitious? Isaw that he (the gen-
tleman with the moustache) was jest-
ing, and I would have given anythi
to have been released from the unplea-
sant predicament I was in. But what
was my annoyance wheu Mrs. H. pro-
ceeded to say to this youth, whose
was radiant with humour, that it was
the "ight of her nephew’s fambition to
serve his country in the lour of need;
and then she proceeded to ask her fel-
low-traveller his opinion of the hupshot
of the war—remarking that she 'oped
it would soon be kover !

At this moment I felt so nervous that
I pulled out my handkerchief, and en-
deavoured to create a diversion by
making a loud nasal noise, and remark-
ing that I thought the wind cold,
when an accident happened which took
us all by surprise: one of the large
wheels of the omnibus dropped off, and
all the passengers were jostled down
into a corner; but, fortunately, with-
out serious injury. Mrs. H,, however,
happening to be under three or four
persons, raised a loud ery for “’elp !
‘elp I” She was speedily got out, when
she assured us that she was not “urt;
but she was in such a state of hagita-
tion that she wished to be taken toa |
chemist's shop, to get some Haromatic
vinegar, or same Hoe de Cologne | The
chemist was exceedingly polite to her,
for which she said she could never
e her hobligations—an assertion
wmumad tu“g: tobe li true.

She was some time before re-
sumed her accustomed freedom of
conversation; but as we ascended
the hill she to me that
she should like to take the house
as tenant from ‘ear to ‘ecr/—but
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228. Paste is usually made by rub-
bing up flour with cold water and boil-
ing ; if a little alum is mixed before
boiling it is much improved, being less
clammy, working more freely in the
brush and thinner, a less quantity is
required, and it is therefore stronger.
If required in large quantity, as for
papering rooms, it may be made by
mixing one quartern of flour, one quar-
ter pound of alum, and a little warm
water ; when mixed, the requisite quan-
tity of boiling water should be poured
on whilst the mixture is being stirred.
Paste is only adapted to cementi
paper ; when used it should be spre
on one side of the paper, which should
then be folded with the pasted side in-
wards, and allowed to remain a few
minutes before being opened and used;
this swells the paper, and permits its
being more amuutﬁ; and securely at-
tached. Kept for a few days, paste be-
comer mouldy, and after a short time
putrid ; this inconvenience may be ob-
viated by the use of—

229, ENT Paste, made by
adding to each half-pint of flour-paste
without alum, fifteen grains of corrosive
sublimate, previously rubbed to powder
in a mortar, the whole to be well mixed;
this, if prevented from drying, by being

in a covered pot, remains good any
length of time, and is therefore conve-
nient ; but unfortunately it is extremely
poisonous, though its excessively nau-
seous taste would prevent its being
swallowed accidentally; it possesses the
great advantage of not being liable to
the attacks of insects.

230. Liquip GLUE.—Several prepa-
rations were much in vogue afew months
since under this title. The liquid glue
of the shops is made by dissolving shell-
lac in water, by boiling it along with
borax, which esses the iar pro-
perty of causing the solution of the
1 This preparation is con-
venient from its cheapness and freedom
from smell ; but it gives way if exposed
to long-continued damp, which that
made with naphtha resists. Of the use
of common glue very little need be said;

it should always be prepared in a glue
pot or double vea&ef to prevent its be-
ing burned, which injures it very ma-
terially; the objection to the use of this
contrivance is, that it renders it impos-
gible to heat the glue in the inner vessel
to the boiling point ; this inconvenience
can be obviated by employing in the
outer vessel some liquid, which boils at
a higher temperature than pure water,
such as saturated solution of salt (made
by adding one-third as much salt as
water). This boils at 224° Fahr, 12°
above the heat of boiling water, and
enables the gllue in the inner vessel to
be heated to a much higher tempe-
rature than when pure water is em-
ployed. If a saturated solution of
nitre is used, the temperature rises still
higher. (See 66.)

231. Liue AND Ece CEMENT is fre-
quently made by moistening the edges
to be united with white of egp, dusting
on some lime from a piece of muslin,
and bringing the edges into contaect.
A much better mode 13 to slake some
freshly burned lime with a small quan-
tity of boiling water; this occasions it
to fall into a very fine dry powder, if
excess of water has not been added.
The white of egg used should be inti-
mately and thoroughly mixed, by beat-
ing, with an equal bulk of water, and
the slaked lime added to the mixture,
go as to form a thin paste, which should
be used speedily, as it soon sets. This
is a valuable cement, poszessed of great
strength, and capable of withstanding
boiling water. Cements made with lime
and blood, scraped cheese, or curd, may
be regarded as inferior varieties of it.
Cracked wessels, of earthenware and
glass, may often be usefully, though
not ornamentally, repaired by white
lead spread on strips of calico, and se-
cured with bands of twine. But, in
point of strength, all ordinary cements
yield the palm to Jeffery’s Patented
Marine Glue, a compound of India-
rubber, shellac, and coal-tar naphtha,
Small quantities can be purchased at
most of the tool warehouses, at cheaper
rates than it can be made. When ap-
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plied to china and glass, the substances
ehould be cautiously made hot enough
to melt the glue, which should be then
rubbed on &B edges so as to become
fluid, and the parts brought into con-
tact immediately, When well applied,
the mended stem of a common tobaeco-
pipe will break at any other part, in
preference to the junction. The colour
of the glue unfortunately prevents its
used.

232. Tee Rep CemeNT, which is
employed by instrument makers for
cementing glass to metals, and which is
very cheap, and exceedingly useful for
a variety of purposes, is made by melt-
ing five parts of black resin, one part of
yellow wax, and then stirring in gradu-
ally one part of red ochre or Venetian
ra[{ in fine powder, and previously well
dried. Thisa cement requires to be
melted before use, and it adheres better
if the objeets to which it is applied are
warmed. A soft cement, of a some-
what gimilar character, may be found
useful for covering the corks of pre-
served fruit, and other bottles, and it is
made by melting yellow wax with an
equal gquantity of resin, or of common
turpentine (not oil of turpentine, but
the resin), using the latter for a very
soft cement, and stirring in, as before,
gome dried Venetian red. Bearing in
mind our introductory remarks, it will
be seen that the uniting broken sub-
etances with a thick cement is disad-
vantageous, the object being to bring
the surfaces as closely together as pos-
gible. As an illustration of a right
and a wrong way of mending, we will
suppose a plaster of Paris figure broken ;
the wrong way to mend it is by a thick

of plaster, which makes, not a
joint, but a botch. The right way to
mend it, is by means of some well-
made carpenter's glue, which, being
absorbed in the porous plaster, leaves
merely a film covering the two sur-
faces, and, if well done, the figure is

r there than elsewhere. On
carefully reading over our article, we
find one useful substance has been
omitted, namely, what is termed mastic

cement, which is used for making a
superior coating to inside and
which must not be confounded with
the regin mastic. It is made by mi
twenty parts of well-washed and
sharp sand, with two parts of litharge,
and one of freshly burned and slaked
quick-lime, in fine dry powder. This
is made into a putty, by mi with
linseed oil. It sets in a few hours,
having the appearance of light stone;
and we mention it, as it may be fre-
quently empl with advantage in
repairing broken stone-work (as stairs),
by filling up the missing parts. The
employment of Roman cement, plaster,
&e., for masonry work, hardly comea
rithin the limits of Domestie ipu-
ation.

233. ECONOMICAL DISH. — Cut
some pretty fat ham or bacon into
slices, and fry of a mice brown; lay

them aside to keep warm; then mix
equal quantities of potatoes and cab-
bage, bruised well together, and fry

them in the fat left from
Place the mixture at the bottom, and
lay the slices of bacon om the top
Caulifiower, or brocoli, substituted for
cabbage, is truly delicious ; and, to any
one possessing a garden, quite easi

procured, as those newly blown wi

do. The dish must be well seasoned

coriander seed, half an ounce of pow-
dered ginger, two drachms of cinna-
mon, six drachms ofuk
four drachms of bl pepper, one
drachm of mace and cloves

fine, two drachms of pi four
drachms of nu : a.mfu:l: ounce and
a half of fennel seed; powder finely,
mix, dry, and bottle for use.

235. CunkY PowpeR (2).—Take of
coriander seed and turmeric each six
drachms, black pepper four drachms,
fennel seed and powdered ginger h:fnh
two drachms, cayenne pepper a
drachm ; powder finely, mix, dry, and
bottle for use.
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mixtures which are to be found de-
scribed in books, are incorrectly so
named, for although they themselves
become colder than freezing, yet they
are not sufficiently powerful to freeze
any quantity of water, or other sub-
when placed in a vessel within
them. In order to be efficient as a
freezing mixture, a8 distinguished from
a cooling one, the materials used ought
to be capable of producing by them-
selves an amount of cold more than
thirty degrees below the freezing point
of water, and this the ordinary mix-
tures will not do. Much more efficient
and really freezing mixtures may be
made by using acids to dissolve the
salts. 'The cheapest, and perhaps the
best, c¢f these for ordinary use, is one
which is frequently employed in
France, both for making dessert ices,
and cooling wines, &e. It consists of
coarsely powered glauber salt (sulphate
of soda), on which is poured about
two-thirds its weight of spirits of salts
(muriatic acid). The mixture should
be made in a wooden vessel, as that is
preferable to one made of metal, which
conducts the external heat to the ma-
terials with great rapidity; and when
the substance to be cooled is placed in
the mixture, the whole should be
covered with a blanket, a piece of old
woollen carpet doubled, or some other
non-conducting material, to prevent
the access of the external warmth ; the
vessel used for icing wines should not
be too large, that there may be no
waste of the freezing mixture, This
combination produces a degree of cold
thirty degrees below freezing; and if
the materials are bought at any of the
wholesale druggists or drysalters, it is
exceedingly economical. It is o
however, to the very great objection,
that the muriatic acid iz an exceedingly
corrosive liquid, and of a pungent,
i le odour; this almost pre-
cludes its use for any purposes except
that of icing wines.
Another substance, which is free
from any corrosive action or unplea-
sant odour, is the nitrate of ammonia,

which, if simply dissolved in rather
less than its own weight of water, re-
duces the temperature to about

five degrees below i The o
jections to its use are, that m&w
power is not sufficiently great to
readily ; and if it is required to form
dessert ices, it is requisite to renew the
process at the expiration of a quarter
of an hour, a second, or even, if the
weather is very and the water
used is rather warm, a third or fourth
lime. Again the nitrate of ammonia
is a very expensive salt; even in France,
where it is manufactured y for
this purpose, it is sold at the rate of
three francs a pound; and in this
country it cannot be obtained under
a much higher price. One great re-
commendation, however, attends its
use, namely, that it may be recovered
again, and used any number of times,
by simply boiling away the water in
which it is dissolved, by a gentle fire,
until a small portion, on being removed,
crystallises on cooling.

If, however, nitlrllﬁ of ammonia in
coarse powder is put into the ecooler,
and there is then added twice its weight
of freshly crushed washing soda, and
an equal quantity of the coldest water
that can be obtained, an intensely
powerful frigorific mixture is the re-
sult, the cold often falling to forty
degrees below freezing. This is by far
the most efficacions ing mixture
that can be made without the use of
ice or acida. But, unfortunately, it
has an almost insuperable objection,
that the nitrate of ammonia is decom-
posed by the soda, and canmot be
recovered by evaporation; this rises
the expmm a height, that
the plan is i useless.

Tae NEw FREEZING PREPARATION
wiTHOUT IcE OR Acmps obviates all
these objections. It is easy of use,
not corrosive in its properties, and
capable of being used atanogﬂm. at a
minute's notice; is easy
being in a solid form, and, moreover,
moderate in its cost. In India, to
which country it has been exported in














































































































































































































































































































































































































































































































































































































































































































































































































































































































































