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EDITOR'S NOTICES.

RECIPES.

Brrrermink.—It is not generally known that but-
termitk can be used for many purpuses in domestic |
aflaivs; and in consequence it is ofien thrown away
or given to pigs. New buttermilk, as a drink, is |
cooling and moist, the best remedy for a hot thirsty !
stomach, goud for hoarseness, exeellent in consump-
tions and fevers, aml also for constipation of the
howels, When stale and sour, it may be used in,

combination with bi-carbunate of soda for the making . ~

of bread, pastry, e, The bread, buns and rolls made
with it are excellent, heeping moist and good much
longer than tuose nade with yeast, |

Scoren Beas~—Tahe, of white floury; two pounds;
bi-catbunate oif soda, two drachins; salt, quarter ot
an ounce , svur baticouily, one piat or tventy
ompecs. Mix and bake the same a5 for tea-cahes.

CoMpusiiton roi Kestorizg Seoreasd Lisex—It
sometin - hdpp ol that lincu i scotdhied from ciidier
being plreed too near the fire to aly or from being
ironed with an iron too much heated.  There has
hitherto been no remedy offered to restore the colour |
of the linen when the acuon of the fice has only
browned ity without distivy g the tssue, It is al-
manst necdloss toadd that it the tisaue of linen s su
much burnt that no strength i left, it is useless to
apply this compozition : for nothing could prevent a
hole from being formed, although the composition
would by no means tend to hasien that consumma-
tion. But i the stoiching s not qune through, and
the threads not actilly consumdld, tin the applica-
tion of this composition, followed by two or three
sood washings, will restore the linen to its pristine
colotr; the marks of the seorching will be so totally
effuced as to be impereeptible, and the place will
seem as White aud as perfect as any other part of the
linen.

Mix well together two ounces of fuller's earth
reduced to powder, one ounce of hen's dung, half an
ounce of i suap sutaped, and the juioe of two
iarge onions, obtained by the onions being cut up,
beaten ina mortar and pressed.  Boil this mass in
hall a pint of strong vinegar, stirring it from time to
time, until it form a thick liquid compound. Spread
this cumposition thichly vver the catire susface ot the
<corched part, and let it remain on twenty ~four hours, |
It the scotdhiing was alight, this will prove sutheient,
with the assistance of two subsequent washings, to
cradicate the stain. Iff however, the scorching was
strong, a second conting of the composition should
be put on after removing the first; and this should l
also remain on for twenty-four hours. If; after the |
linci haes Leon wasliad iwice or thrice, the staums
have not wholly dizappeardd, the composition may
be used again, in proportion to the intensity of the
discolouration remainmng, when a complete cure will
scldom fail to be cifected. 1t bhas scarcely ever
happened that a third application was found neces-
sary. The remainder of the composition should be
hept for use tu w gullipot tied over with bladder.—
Hand Book of the Laundry.

LewcesTErsHikgE Pork res.—To thirteen pounds of
meat, add half-a-pound of salt, two ounces of white |
peppery and as niuch cagenne as will lie upon a shil-
ling. TFor the above quantity of meat, yon will
require nine pounds of flour for the crust; to which
add two and a-half pounds of lard, three pints of |
water, and a little salt.  The sbove will make eight
good sized pies  The lard should be boiled in the
water, and poured in that state upon the flour, well
leneaded, and made into raised pies while warm. Bake
about three huurs in & muderately heated baker's-
oven -

APPOINTMENT.

The Canada Gazette of the 3stult. contains the follow-
SECRETARY's OFFICE,

ing i~
Quesnee, Jan. 31st, 1852, %
Ilis Excellency The Goversor Gryenar has boeen
pleased to appomt Groner Brexuasy, Lsounire, to be
Professor of Agriculture in the University of T'oronto.
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MARKETS.

It would appear that the Buitish markets have at length
reached the lowest point of the scale of dunimshed prices,
and we may reasonably look forward to a progressive
risc, although the day of high prices is no dvubt gune for
ever, The latest advices fromn Europe indicate an up-
ward tendeney  in most kinds of grain, and we hope our
farmers will yet recuive more remuneraung prices than
we at one time antivipated.  Rye and potatoes havemn a
areat measure failed in several parts of continental Eu-
rope, and the exports to Logland are con -quently dimin-
ishing. “The grain crops of 1331, in the Briish 1slands,
have proved upun the wholeabundant, and potatoes were
in a sounder condition than for several years past. The
weather, glthough rather severe at the comnmencernent of
winter, had become dry andmild , sheep were doing well
on pasture, ard fusts and Lay abundant and cheap. Butch-
er's meat is sclling at sumewhat inproved rates.  The
winter in Canade has been by far one of the severest ex-
perienced for a great many years.

TO CORRLESPONDENTS.
Ixquiree, Thorold.—Your communication in our next.
with the best answers we can give.
A NoRMIUMBERLAND FARMER'S communication re-
ceived—with thanks.
ARTEsIAN WELLS. The information requested by a
subscriber we hope to be able to give in our next.
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