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USEYUL RECIPES.
'l'O EXTitAC' I' l'F E5SENý'ii.iL Oie. FROIM ANy

i"a.OWFLv:i,-Tlie any llowers yau i ike, Wiiich
Strafy ivitil coiiîion sen sfit iii a cleaiî eartiîerii
griazed pot. Wien tiios filied ta the toi), caver it
'veil and carry iL ta the cellar. Fo'rty davs alier-
w'ord, put a crape aver a pan, and eipty tie whlîoe
ta strain the essence from the flowers by pressure.
Bottle thit essence, atid expose it four or five
weeks ta tic sun aiid evening dews, ta purit'y.
Onîe single drap of tiat essence is enougli ta scent
a whoie quart of wnter.

13URNT Rîiui,.tun i., l)imtaaîx.-IL may be use-
fin ta knovi te v'alue af bun r eîbarb in dario
aL lins been used Iwitl the sfame pleasing, eff!cts
t'or more tiîan twenty years. After ane or two
dloses thc pains quickly subside. and tue hawels
returui ta tîcir natura! state. Theîa dose is froni
live ta ton grains. 'l'lic manner af preparinc it is
tu humn tic riîubarb powder in an iran pot, stirringr
il tintil it is blackenedi; ther. sinatiier it, in a cuver-
ccl jar. It loqes tvo-tnirtls of iLs weighlt by inci-
ii-'ration. It is nearly tasteiess. In uin anc case
lias it, fdiledl whiere git'cn. It înay ho giveil in
port wine, iullk, and water.

PRF-,itu.- CiirEsF.-Far a cheese ao' twenty
pounds, a piece ao' rennet about two inclies square
is soakced about tweivc hours in anc pint af wnter.As rennets differ very inucli in quality, enontrii
tiould he tîsed ta congulate the ilk suffmcicntdy

in about forty minutes. Na sait is put int the
clîcese nar any outsidc dîuringr tue first six or citxlit
lîours iL is being prepared, but a tliin coat af' Liv7 er-
pool sait is icept an the outside duringr the re.-nain-
der of the tinie iL reniaiiîs in press. The cheeses
are pressedl farty-eigiit itours, under a wveiglit ar
seven or eigrlit hundred cwt. Natlîing more is
requircd but ta turn tue clîcese once a day on the
Shelves.

TOA»ÎTO CÂTSu.--To a gallon sl,inned toma-
tacs add 4 tabiespoonfuis ai sait, 4 do black pcp-
per, hiali a spoonful alîspice, 8 red peppers, and 3
.,a)onfuis mustard. Ail theso ingredients must bc
ground fine, and siminered slawiyý in sharp vine-
gcar for tlîree or four liaurs. As muci vinegaur is
ta ho used as ta leave liaif a gallon ai iiquor %lien
tîme process is over. Strain iLthrouth a iiire seive,
analbottle and seal frorn tue air. 0Thîis may lie
lused in two Wecks, but imnproves by tige, and will1
keep several years.

To ILAVE' GREEN PEAS IN WINTr-Talce tue
peas wlien mlîey are plenty, slieli Lhem, wnsh antîd
scald in hot water, tien drain, put tliem into bottles,
and pour stronýr brie an tiîcm until tiîey are per-
fcly covered,ovcr Luis pour a tlîin layer ofigood sai-
led ail and cork tight, tien dip tie corks into mit-
cdpitch. The bottles shoild be quite full and k'cpt

mpright

SAUSAGIts.-Takei 80 potînds ai clîoppedl meat,
,S ounces ai fine sait, 2 1-2 ounces ai pepper, 2
tencups ai sage, and 11J2 cup oi swceet mnrjoram,
passed througih a fine seive. For the latter, thyme
and sumrmer savory oan bc subsituted if pref'orreil.
Tiey are quite ricli enough for an Epicure.

To E.çTJ>.ACT lIRoZ Ù10D.-U dcspot
with a littIe powdcred oxalic aci.d, or saits ai le-
mon and wvater, let iL reimain, a foiw minutes, anti
rnse it in clear watcr.

'l'O MAKE COitES FOBo rr, E..-Tk wtax,
liog's lard and turpentine, etiti;îl quantities, or
tiwroabouts. Mcl. ail togotier and stol) yotîr boi-
tios; with it. t

'Ple juice of onionq, applic'd to the part stunnd
by a, bee, is said to a-fi'rd imînediate relief, ini eXý
tractingr the poison.

Cr'îoGit.4iN PiARt.ye-XVe are satisried that
Igrain is very oft'n ton long standing uncut iii the
flild. 'l'lie risi rif injury f1romr storîiis is increased
-it <lues flot liandle su cel ithcer in cutting,
binding, loadillir or st-icling-aitd Slintters ont
mnore'. 'l'lie opinion is pretty w-ell estabiishicd, that,
whien wheiat, or rye is cnt czirly-we nieaii before
the g-rain i' entireiy liard, it inakees(suite as inuch,
and Ni'liior Ilour, th-n il' leit tilt tie tistal tinir,
Since ivritinig the ahove, wve liappened to read it
ta an expericnceid iniller, wlio is aiso a £rood lhr-
inmer. lie says Iliat lie is welI satisfied tlîat early
cut trrin-Ilizit whicii is -ipp-trviitly qu'ite green~-.
will yielhl nmore fioîir, and is worth sct'eral cenW9
more on a bushel, tian titrît % ichel is sufl'ered toi
stand tilt the berry is thorougiiiy hiardened.-

Sait JOhn7 ,4Jgirclh()Yd Society.
;sOl'(~ hc're!,v Lijveî, tita: titis sovc'itv ofh'r. l'or

nw.ardeil :it a V-Iir. to lu' hcld a>. tite City ut' Sait Johni,
on thae 314z da' of' <)rtober ilistalt.

l'or tl>c !a"st a'ntiri, Il rq. l,îc',ilire and six yenrs
of nige. lit l'or f'raù~;p<li's, Orw îîa'd ils the counltv.
and ta> r'ia;Ln fier<'i: forzh ie\t fi,' t S~il, £5 0
F'or 0ie hest :hro -"r aIN lill. 3 0

'Fw,%o %*C.ld(. do. 2 0)
di" )Tw o*yc.nr old llcifer, 1 O

Id mn é ( ;dr,h O lu

et &ow Oa 150

sr>ring ParZ. 0 10
Al de aio' ,ini (e\rcept tar horsr,) must ]lave
iocn lari,4d andl oivried in tls(, cotinty.

l'or the lies>. p. at' (.ecese alive, £0 .5
Fo*(r d1e iacst p:aarr Iick,.; (io. O 3
For t1ar hc'st Ji-.tr of' Tt rke's. doc. O 5
Fortil ehest pair oI' I'owi *rork .5 hien, t) 3
l'or the l:esçt ritece. smille in the roiaaîtv. 0 10
For tua' bc'st tui) of butter nande in the coursty, anot

lese Ilm-mai*:oili. m-cigëlit, 1 O
S;comadl iac'rt <litto, t) 10
l'or tle hest lollis. of rol botter. rade in thme coniv O 5

la.I.PELE'>', ecrr1fciy?.

LAIND FOR -SALE.ALot of I(X) Acres of LAND, ins the Salmon R1iver
Setilimrmt. in the Coati.tv or' <'ariton, bcing Lot

No. IM3,ona t!ac, Icst side ofl'h IUic vcr St. John:. botandeci
on the low.%cr side by John W'atsa, eaid Lot graitQi mo

A L.ot of'300 acres WVi1derner-9 La.nd, granteci ta John
S. Blrow'n. in -a grant In Za.ik-rinhtl 11-.o-%n andl otiios, la
the rc.ar of Messrs. Cloi3 and E verizt ia aaîgerville.

t.ots No. 20 & 21, grantcl to .John Riiey ncar Skia
Creek,O-rocAn.o, in.- gra.t to Charles Siûîi sud others..

A1 g r.-t %o70 res, eitui'te in the Green Settlemcnts,
Counsty aof Carleton. Alpplyto W.J E L.

Fredericton, .luly 19,841,

WOO14 CAIZDIINIG.
rplIn Sihscribcr lins had his CARPIZG MACHINE
Xlpit in irst ritc order. Ilc ,vilI commence CA RD-

ING cining tic cnsuing %vck,nnid %vili tiîca le prcpa-retd,
p-.omptlF and satisacorily, ta exccutc. a>. his ~T.~
MIs L, 1'retdrctoa, any work, in the aibove lino, wîîach;

maybeenrutc t Mn. THOMAS PICK,%RD.


