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LUNAR EQUINOCTIALS
AND ATMOSPRERIC DISTURBANCE,
S. 2nd day, 3h., a. m.
* Oth day, Ih., a. m, **
N. 16th day, 8h., a. m, **
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MOON’S
PERIGEE,

(Apogee, 9th day, 8h. a.m)
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Chocolate Blane Mange.—A quarter of a pounq of sweet German Chooolate. |
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29 [ Sun’s semi-q, 16’ 16",
31)/ 4th Sunday aftep Epiphany,
31' Sun eclipsed, Invisible,
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half a box of gelatine, one quart of milk, one cofleecupful of sugar, Pug it ||

all in a dish set in a kettle of water, and leg jt boil an hour,

When nearly
cold turn into the moulq,

|
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Brighton Pudding —Take three eggs,a quarter of a pound of sugar,quarter
of a pound of flour, quarter of a pound of butter, and the peel of emon,
finely minced, Beat the Sugar and eggs for twenty minutes, Oil the butter, |

and mix it and the flour in at the last. Steam r.hepuddlng forone hoyr, Serve
without sauce, only with preserve,

A, uAuﬁﬁ;E?k?eﬁe“r;ﬁd"s&’ibﬁe?, Queen Street,

- A. WEEKS & Co,
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