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I)y thiat means the gooduless is extrilcted
Pare your potatees and Aaif or quarter
thein-not suice thcml. Suice onions, if
they are uised, and put inu w'hen you do
the potatoes. Season the souI) before you
put in the potatocs, by putting iii pepper
and sait, and tasting titi fotuud riglit. Af-
ter the potatees and onions begin to boil,
liglitiy drop the dumpiings Ul)Oi the top,
and cover the top close])' that the steam
mnay cookz thein. The nicest way to make
thein is to take one pint of flotir, one tea-
,npooniful of crcam tairt'ir, one haif t.ea-
spoonful soda dissolved in bot watcr, a lit-
tic Salt, and mui'k eaoughi to vvet thcmn Up.
Makze thein stiff; (livide theum into abouit
four adumpiings, anld if good tlîey will be
pienty for a family of four or five. Don't
cook themi more than twenty or twenty-five
minutes.

Make a soup exactly accorditig to these
directions and you will have thestsfc
tion of kcnoiinq it is good-if ne oue else
speaks of it. Thus it is with ail our la-
ber:s; if we do Weil, wve know it our-selves,
if others do net sceim te. li-ave a tie fer.
doing everything, whlîi rulc you eaui ob-
tain by niarking how yen do a tlinig oee
tinie whcin -,Vrolln an il doingy différent tili
perfct, ocn'rnoly the perfect trial.
Theire is irninotoiiy about womiaui's %vork tliat
is very tiring and dIisceumag.Ingll-. Day afcer
day and %'eek after w'eck "she nust ge ever
the saine routine of duty, and she nust in-
deed be a peer m""il wliîe cannot learn te
do WCIi. SÂAItAi.

RE~dnEs-Bxcllet. t is 1Vcndelfnll
how sitlotly and plea-sauiltly, life Passes
along whien a proper regard is te bc paid
te ail the litile details of our busilness,
whether it be iii tl;e construiction cf an cra-
tien, tliî-, building of a leuse or a ship, or
nii ngh-ic a geood soup or loaf of bread.

iUvad this brief article, (,ir1ý, as it may tend
te rzecure a life-tiie of jdemestic hpn
The ceinforts cf a life have often Iiiiing ou
a mnore sieuder thread thian this. Whceu
our correspondent speaks cf the, qpPcial du-
tics cf men) Nve may take tie liberty te speak,
as frecly of them.

'WASHING FOR FAMdlLES.

IXeep the clothes oTer niglit in tubs cf
clean water. On tue next day make tie
foliowirg mixture: One pint cf lime water,
seven galls of scft watcr, eue0 ounce cf
scraped seap, and eue ounice, cf soda. Put
tliese in a boilet with the elothes; bel

haif' an heur; thon takze them eut and,
beetie weli iu seft water; then wring theni
eut and rnse very dlean. To make the
lime watcr, Put half a, Pound of quiek lime
te ene gallon cf water; break it up and
stir well and let it remain tili ean. This
solution is net good for fianauds. The
suds from the boiler isgood for prints, &o.

TO SAVE COFYËE'
13oi1 a quantity cf dlean wheat and dry

it. Thien te give it the fiavor cf coffee,'
browu it in an ovea withi an (.quai ainount
cf the latter. The beverage is thien made,
cf the two, in the saine manner as cemmen
coffce.

WHIK VINEGAR.
Put eue Pound cf sugar aud a quart cýf

geod wlhiskecy in a two gallon jug and fill
Up with ramn witer. If kept in a warnî
reom it will become vinegar seoner than
etherwisc.

TO DESTROY BED BUGS.

These troublesomne creatures eau bc cf-
fectualiy removed by eccasiouully applying
a suinhl quautity cf turpentine, by mens
cf a feazthier, to ail parts cf the bedstead
usually inifested bv then.

LOAF CAXENWITHOUT YEAST.

One and a hiaîf cup cf butter, three eups
o f sug-ar, eue cup cf nîilk, five cups cf
fleur, four ezgs, eule teaspoonifui cf soda,
three teaspoonfuls cf ereami-tartar, raisins,
nutme, and a glass of wine or brandy.

Various Itecipee for Ilousekeepers.
Mrs. E. A. Cal]. cf Fabiuý, N. Y., sends

for thc Country Genitlemlan, the folloiving
recipes frein lier"YogJuc-'çc"

Sausages.
Takze fat an d lean mieat, eut off tue rind

and cep very filue, and season as follcws:
To twenty piunds cf nient put eight oun-
ces c'f sait, f aur ounces cf sage, and peper
te suit the taste; mix thcroughiy iwith Ulie
baud; - IÎ tin pans two-tlirds full, spread a
cioth ov'-r the top cf the ment, and a board
ever tl'e top cf the pan, and set in a ceci
Place. Obieken Pie,

Bell tsvo chiekens tender; seasen withi
butter. pepper and sait; thieken the gray
wçitli a very littie fleur ; make flic dougl-as
fer short biscuit, and roll it eut as tlîick ns
your lbaud, large enougli te hune a sînail tin
pan; dip in the chiekeni and a part cf Uic
gravy; put on a tep crust and pineli it
dewn vell; make an oeniug on thc top
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