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DOMlMON ALMANAC.

MARCH, 1875.
MOON S PHASES.

New Moon.......... 7th I Full Moon.......... 21st
First Quarter....... 14th | Third Quarter.... 30th

I Mo 
Tv 
W 
Til 
Fr 
Sa 
S 
Mo| 
Fu 

10 W 
Th 
Fr 
Sa 
S 
Mo 
Tu 
W 
Th 
Fr 
Sa 
S 
Mu 
Tv 
W 
Th 
Fr

28 S 
291 Mo 
3-1 T1 

31 W

KoR(i 1 v kn ksh to tho Injured does belong, 
And they ne’er pardon wb<> bave dont- tho 

wr. ng.

A coon BOOK Is the precious life-blood of 
a master-spirit embalmed, treasured up ou 
purp m i" a ut** beyond. MMIon.
4th Sunday in Lent.

A Ooon Newspaper contains the master- 
thoughts of the day. and Its Influence for 
good Is as far-rcavliln g us time Itself. It. to 
a great extent, moulds the character of the 
free and civilized nations of the world and 
Influence* their histories more than stand 
Ing armies or navies of Iron-clads.

5th Sunday in Len*.
HMTOHiKH make men wise; poets, witty; 

the in it hematics, subtle: natura'pt II >sophv, 
deep; moral, grave ; logic and rhetoric, able 
toc »ntond.—Bicon.

The te'egrams to the Holly mines* have 
Increased fifty perctnt. In four years.

Palm Sunday.
A i.iTTi.E philosophy incllneth a man's 
ilnd to ath.lsin, but «depth In phll s 

brlngeth men’s minds aoout to religion.
jnlnd^to ath.lsm, but ^deptli In phll sophy

The subscribers to the Weekly tt’ifnm 
gould. with advantage take the Mem nu r. 
1 hese two Journals contain no reading mat- 
t r In common except tho Sunduy-sc tool loi-

Eaa ei Sunday.
O tlmu Invisible spirit of wine. If thou hast 

no name to be known by. let us cull thoedevil.
„ _ — 'hiifirtptire.
1 HE Bent Cohn eh for the children In win­

ter.—Their comer In the Ifilrwwy.

APRIL, 1875
MOON S PHASES.

New Mocn .......  6th I Full Moon...........20th
First Quarter.... 12th | Third Quarter. ...28th

2 Fr
3|Sa|
4 S
(Mo
6iTu
7 W
8 Th
9iKn

IOjSA
11 S
12; Mo
13 TV
14 W
15T11
' Fr 

Sa 
S 
Mo 
Tu 
W 
Til 
Fr

24: Sa
25 S
26 Mo
27 Tu
28 w
29 Th
30 Fr 

I

Th* circulations of the Dell/, Tri-Weekl/ 
and Weekly Ifirncssare nubllahed dally. Ad- 
vertl.nrs can be sum that their advertise, 
monts obtain the publicity paid for.

Low Sunday.
Tm:r thnt marry ancient people, morel y 

In expectallnn t.j bur/ them, hann thcni- 
aclvt-s In hope that one will oumeand cut tho 
halter.—Th/nnat toiler.

How to Krrp Husbands mow ooinu 
Out Nightly.—Keep tho IVHne. oomlnn In

2nd Sunday after Baiter.
No, *tis slander, whose edge Is sharper than 

the sword; whose tongue 
Outvenoms all the worms of NPe.

—ïhakttprarr
A Mart el.—A year’s numbers of the 

V. eekly It'Unru contains 3.XM ordinary sized 
book-pages of closely printed reading matter, 
treating on nearly every subject, from 11 * 
points of view. Price, SI.
3rd Sunday after Eaater.

I noi.D every man a debtor to his profes­
sion ; from tho which as men of course do 
seek to receive - countenance and profit; so 
ought they of duly to endeavor themselves 
by way or amends to bo a help and ornament 
thereunto.—0 unn.

Tnu Witntu Printing Press prints 8,000 
sheets an hour. •
4th Sunday after Fait r.

When bad men combine, the good must 
associate; else they will fall, one by one. an 
unaptrltod sacrifie-», In a contemptible strug­
gle.— ilu/kr.

Early and provident fear is the mother 
of safety.—ii>.

S)17.17 was paid In salaries to the irWnrw 
employees in 1W1. and |37,tiûVln 1874. f ,

N t'Titi m ext. —The comparative nutriment contained 
l:i various articles of food will bo seen In the table 
annexed. 1 no figures appended to each article show 
110 proportion o nutriment In every 1,000 imrts - 
Mutflm. SO: chicken. 270; beef. ÎK); veal. 230?pork. 
-I J: tl<h. about 20); white of eg*, HO; milk. 73: wheat. 
•J. : P*as(dryUm; barley. 9 JO: beans, (dryi.800; rice. 
HHl; hreul.fkW: rye.TUJ; oats, 743; almonds, dirt; beets. 
1H: potatoes, l'»i; carrots. 9H; cabbage. 73; turnip-.**; 
m dons. 7); cjcumbors, 23; plums. 290; grapes, 270; 
cherries, f »); |M»aclies, 2C0; goose berrle*. I DO; apples, 
17); peas, ltw- strawierrles. 130.
^ A little b'y having broken Ills rocking-horse ihe
d iy It was pun hated his mamma began to scold, when 
ho silenced her hr Inquiring ; •• What’s the go*>d of a 
horse till it's br ko t1

Caked Apple Dumplings (a plain family dish).- 
8lx apples. X 'b. of suet-crust, sugar to taste. Pare 
and take <>ut t ie cores of the apples without dividing 
them, and make S lb. of suoi-crust; roll the apples In 
tho crust, previously sweetening then with moist 
sugar.and taking care to Join the paste nice y. When 
1 l<Vr.HIL0 ',1'rmed Into round halls, put them on a tin, 
ami bake them for about X hour, or longer should the 
apples he very large; arrange them pyramldlcally on 
a dish, and sift over them some pounded white sugar, 
of'su"^* be mB<,e rlohur hr using puff-paste Inst ad

®Jfp,'9Y Ini'E Horns —Take your copy 
of t i • pally. Trl-Weekly.or Weekly tTitecss. /*.n.|f.|o'i 
Jw oifoly, or Vrssrii k r. and • builn additional sub- 
"'/l ,0 them. Y it will thus have an opportunity
or vl King y ur friends and c mverslng with them ; 
aronr efforts you will r-teotir.iye these puhileatlons; 
... . a so wm h ivo l iys t'.Israeli n of knowing that l»y 

hi'lm Ing y -ur friends t-i take any of them you have 
done that whl h they will bs thankful for.

almonds; when I

1 Pound Cake. -One lb. of butter. IS* IK of flour. 
1 lb. of pounded l«mf sugar. 1 lb. of currants. 9 eggs. 
3 os. of candled peel. X os. of citron, k os. of sweH 

■I liked, a !•“'---------- j i-------- **' 'i little pounded mace. Work 
■‘—'Ne In the flour: add the 

I, which should* bo cut
the butter to a cream; dredge In the flour; add the 
sugar, currants, can lied peel, *.............................

to;

Into neat slices, and the almonds, which should bo 
blanched and ehop|H*d and mix all these well tkigeUier ; 
whisk the eggs, and let them be thoroughly bletnl«>d 
with the dry Ingredients. Heat the cake well for A) 
minutes, and put It Into a round tin, lined at the bot­
tom and sides with a strip of white buttered paper. 
Bake It from IX to 2 hours, and let the oven be well 
heated when tho cake Is first put In. as. If this Is not 
the esse, tho currants willed sink to the bottom of It. 
To make this preparation light, the yokes and whites 
of tho eggs should he beaten separately, and add«»d 
separately t*i the other Ingredients. The above quan­
tity divided In two will make twouloe-slxed cakes.

8Pn and Moon.—“The sun Is aT very well ” said 
nn Irishman, “but the ino* n Is w- rth two of It; f r 

| the imam affords us light In the night-time, when we 
: want It. whereas tho sun’s with us In the daytime,
| when we h ivo n > occasion for it "

i Suet Chit*t, mu Pira on Punnixoe.—To every 
, pound of flour allow S or 6 os. of beef suet, X pint of 
water. Kree the suet from skin and shreds; chop It 
extremely ttne, and rub It well into the flour; work tho 
whole to a smooth paste with tho above proportion of 

1 water: roll It out. and It Is ready for use. This crust Is 
i quite rich enough for ordlr ary purposes, but wh<*n a 
hotter one Is desired, use from X to X lb. of suet to | every lb. of flour.

Mrs. Partington declares that she does not wish < 
to vote as she fours she couldn't stand the shock of « 
the electrical franchise


