] ) P | Iy u

q ‘omd ag

e

{ ‘SUS[ROTD [RIOW 04BY * UINS-$0U J0

30p nq

'maq’;myn

\

¢ wTon g.

1€

a.r.mupon—th

ot

A cripple upon the right road ¥

* layer with salt, Let the wholo drain three days, then' Md

. Nmnlgu, with a few doses or applications. s

Tampunaognod t.lungthat-wuhnuldmvulmen... S
" ROYAL CANADI.&N ALM.ANAO : 31

RIPE CUCUMBER PICKLE, OR RUSSIAN m—Take large and ripe cucum-
bers before they becorte #oft ; out in rlngl,pm.divuoln * sroaller pieces, and
remove  the seeds ; cook the pleces véry alighdly in water salted fust endugh to
flavour well ; dninmdpnthq-tonejn Preparé’s vinegarias fullowss Two
pounds of sugnrtotwo quarts of vinegar, & fow sli¢es of ‘onion, some’cayetine
peppu-, whole allspice, whole ¢loves, cinhamon according to one’s juigmentand

“Much cooking injures the pickle very much ; the pieces should beﬂm,
nnd adnit o silver fork with diffioulty, when teken from the fire. '

The ingredients contained in Hagyard's Royal Pectoral Balsam make it the
best cure for Coughs, Colds, Sore Throat, &o., ever introduced to the Canadian
putlie; "1 wﬁ% s charm, striking ‘directly at tﬁ‘& gegt of the dinem, nd
giving almost immediate relief. Tryif N

PLOKLED QAULIPLOWER. —Taks latgs ipe fill-blows caulilaers; divido 186 |
pioces into, equal size ; throw them into a kettle of boiling water, umd il them | &

well; take them out with a skimmer, gud Jay them on a sieve to drain ; put | B
them into stone jars three parts full ; put s little mace into cider vinegar, and | 2,
simmer it for & quarter of an hour ; pour it hot over the cauliflower, the | o
jar up to thetop. Spices tied in nbo.gnnd boiled with the, vinegar improve this
receipt. ‘

Awlcwqfdbomﬂlwam WmK#«nwcyctfnﬂodmmwogme
the, prejudices. of those trying it.. Children; often look. pale and sick from o | &
othen cause than having wormsjin the stomach. . The Royal qu Killez is | §
sure, safe and effectmal. { vna | B

OUCUMBER AND ONION PICKLE.—To a dozen fine mumbendlﬂrﬂam
large onions ; pare the cuctimbers and pgel the onions, and cut both-intel thick | a
-lioe-lvupmue salt and pepper: on.them, snd let them stand till:nezs.dny.
Draisythem well, and put them'in'a stone jar ; pour boiling vinegar on themj
close the jar, anid¥etiit in o wari place. | Next day repéat the boiling vinegary
and:dotk: the jario Naxtday repeatthe bmllngwlth a bag of  mice, nwbwmeg,
and ginger. , o (B
'"Cure yoiis Rva\mmnmd O'hdblam’ with Hagyard’s Royal Yellow OiL It |
ummwﬁeﬂhggmmdmnﬁmmedyfmltch t

70 PHOKLE RED OABBAGES. Slice thém into o sieve, and lprlnkla each

root, and place'$he whdle {'a jar, over which pour ""i&u )l‘he‘ﬁr
ple red Cabbage is/the finest. Mace, bruised ginger, whole pepper, and cloves,
miy be bofled with the videgar, and will maks a grest improvemoit,

Hagyand'y Boyal Puin Bemedy, gures Aguo of all tpss, also Digtheris asid

1lBtract from.a Dryggiss Zetter s+-Messrs. T, Milburn & €05, Gentlomens—
Pleaso send me;;88 soon as-phesibley four dozeny Boyal Pain Bemedy. I have
wlddlmwﬂeﬂme. Althkubmn ﬂl‘mpd&cnﬁhﬂulm




