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fTaiili wiit«r In mulcini Ih^ hr«iid ; (hi* w«t#r (nbfl wnrmflr lit win*
fPtitxii ill Htiininer; and (he ooin)HHiiiuii |(t Un ii<i«*d-a t«>\v honrc
«ft«rUU mHtie ', and as soon astlin»pon!!«*(thH iniKluieof die coin-

nasi) inn with thA flour) begins to fail lb« firat timei the bread ihouil
li^ade and |)at ia (lie oven. »

DCTCH liCTBOD Or rRKPAniKG G008B ((ITILLI fOK WRIHlfS.

Thk priie^a cannists in immersing ih** quillt vvhf>n (il»icl(t.d frnni

Ihn iviiii^nf the bird, into WHter almost liuilhig.; lo l*tiive it^lhfia

till it bf^cnme!) audicieiitly snft to C'>io|>res8 it, turning it on its mi*

U M'ith (be liRok of (be Ijladf t.)f t.i& liRite. This kind of friclloi^, ng

well as the immersions in watnr, hf in^ continued until tho ban el

of the qiiill becomes transiiarenl, and the infmbranft, a^ well as the

greasy bind of covering, be entirely removedr i) ia iniinnrsed a last

ti-:>n, to render ii i>erfectlT cylindrical, whinli i« |>er(orm«d with the

IkidM finger and tbe tbdub ; it is theii^ried iu a geulle temperature.

TO MAKC SI.OCR WIITI.

To n!n« gallons of WMter, put (hree fiet ks of blaek elder-berriet,

iboil them f >r half an b»ur ; (b<^n strain the Ii luor into • tub: dis-

solve two pitunds of niKple sugar to each gallon of liquor; wbeii

it it eold, pul. half a cupful of yeast on a toast made of bread ; If
yeast cannot be procure^ put intuthe li(|uor a cupful of milk.-~>

fVhen it is vurkiiig, skim eflftiia froth an it rises: after it ban dod6
ilrorking, put it into a caak, tVhere it will riM»to (he bung hole—
Th«t it may wuil. over when i( is done hissing, pat one tjaart of
S|ii>it4, four ounces of ginger, and four oi allspice ; (btj^t may b«
bunged up«>-'rii s vHiie is bottled off in March; ^l|(Ps^''''^''7
warmed to drink iu tbe winter, and is very fine io ariMTMi iu tlie

(Kimmer*

TQ KAKT KA&PBEKkr'Wlini.

Otu gallon of raspberry juice to one gallon of ram or gin. ft is

'•weetl^ned t«y thetaMe Of those who niHke it Should it uot fiaO)

IMit a little milk to it, aud it will fiue down.

tflK%Am WIITE —KKD Airn WHITK.
To maHvune t[atlotu —SifHecze three pecks nf currant!* and one

cation of rasfil)<^rrie8 ; w»sh them, end squeeze the fruit ; put tlm
'liqiiO''^ into a barrel thrtt contaiiiH nine galjon!) ; fill it near the bung'
"bole witti eOld water ; dismtlve t«o pound)* nf maple suitario eacb
gallon «if -liquor When it has done u'ofking, put two quar(<) ^

I andy or spirits—it will he better fur the branjl,v. Put a quarter
•f a )i»nndt)f 8W«>e(, and a queiter nf a pound of bi((er almnndt.
Xet thein be btanctteJ and bruised ; thm pat (bem^n(o (he caNfc.

«nd buug it up -^K will be fit to driuk in JaawttrVf wbett H ibutfWi
be 4H»til«i<l«ff (erase.
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