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A nnw use of the electric lipht {s to assist
cntomologists in catching thelr ¢ bups." Noce
turnal insecte are attracted by it Gom t
distances and in great numbers, and {all an
easy prey to the collector.

BroiLzy QysTrrs.—Yelect large ones,
wipe dry and broll upon a fine wire pridiron,
By dredging with Hour belora boiling, a
crust i formed which s liked by many,
Sprinkle with salt and pepper, and drop a bit
or butter upon each,

ArrLe buttee s made by . bolling down
new cider to about one.fourth its Lulk, and
then  adding sliced ar;\!u, and cooking
slawly with carcful stiering until they are
thoroughly done.  If sweet apples ate used,
the mhﬁllun of afew quinces greatly improves
the flavour, This requites no sugar, and {3
one of the most cconomical as well as most
hiealthful of all presetves for childies, If
kept in = cold room, theie is no danger that
o will spoil,

11 i3 sald that heat travels faster than cold,
because you can castly catch cold, 1f you
do catch cold easlly you can as e:ull‘y cue it
in {ts worst form if you use Hegyand’s Pecto.
ral Dalsam, the !)opulnr throat and lung
remedy, It speedily cutes the most trouble.
some cough, allays all irchation, dislodges
tough phlegm, cures Asthnga, Hoarsencssand
Bronchitls, and all discasés geading to Pl
monaty Consumption.

STRWED CELERY.~—Take ten or twelve
heads of lanze celery, using the root and about
three Inchea; lay them insalt and water o
few minutes, thin, take them out and place
them In a stew.pan with an onfen and faggot
of herbs 3 cover them ™With stock 3 stew them

ently until quite tender; reduce the stock,
thicken it and pass [t through a'small sieve ;
scason with sugar, salt and cayenne sc;lxpcr.
Dish them up as you do cutlets, and cither
glaze them or pour the sauce over theus.

A Toxic TO TARKR AWAY DRINK CxA.
VING,—A correspondent gives the follawin:
prescription for a tonic to teke away drin
craving :—For anyone xho wishes to leave
off beer and splrits—a small handful of camo-
mile flowers and some -hojs made into tea,
with a little quassia or gentian, and a little
ginger to warm {t. A wine-glassful to be
1aken two ot three times a day, with ¢wo and
a half grains of*catbonate of ammonia, If
half & drachm of ainmonia i dissolved inune
and a half oz. of water there will be two and
a half giaina In each teaspoonful, which
should be added to the tea when taken, The
editor of the Church of Enpland * Temper-
ance Chronicle ” adds—** This drink should
be used the day it is made.”,

Fowws Boikn wiTit: OystERS.~To
make this dish, take a young fawl, fill the {n.
side with oyaters, cook it ia -a Jar, plunging
the jarinto a keltle o€ savdzpan of waler.
“There will be a quantity ofi gravy from the
juices of the fowl and oydters in. the jar.
Make it intoa white saucee with the addition
of egg, cream and a little foor and butter;
add oysters to it, or serye it up plain with
the fowl. The gravy that comes from a fawl
dressed in this manner will be & stiff jelly
the next day ; the fowl will be very white
and tender, and of an exceedingly fine flavour
~advantages not obtained in ordinary boile
iog—while the dish loses nothing of its deli.
cacy and simplicity,

To Kexp LARD.~\When the scraps are
just bcﬁinning to get brittle and brown, put
n a tablespoonful of fine salt to a quart of
the hol Iard, and there will be no troubles
the lard will keep petfectly sweet for any
length of time, and the salt does no possible
harm to any kixd of cookery, DPersons can
casily judge of the quantity of lard if they
know how much the kettle holds, It makes
the Jard whiter and harder, aside from pre-
serving it sweel. 1t must cook a little while
after adding the salt, That designed for
summer use should be cither kept in a tight
carthen jar, or a 'tin bucket with a cover,
To restore lard that is a tiiflc tainted, put
the lard into an fron kettke, and cut up salt
potk into thin slices—about one-hall poand
of pork to a gallon of melied lard ; add two
spoonfuls of salt, and let it codk till the pork
is crisp ; take out the siices of pork, and turn
the lard nto your jar, and you will never
know that it has not always been sweet. Dot
it Is better to salt it, in the first place, as
it saves much trouble and time.

1R world should be aroused to the de.
forable condition of the females of our land §
The enfecbled frame, the pale bloodless
cheeks, hollow eyes, nervous debility, and
the various distressing forms of female weak.
ness, are matiers that every matron in our

‘country shonld consider. All forms of De.

bility and Irregularities peculizs to the sex
g:{c be promptly rrmcfl?'uv by Burdock Blood
fiters,
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