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BUCKWHEAT PANCAKER.

The usual mode of preparing this favourite article of food, which
the Americans and Canadian- consider a national dainty, is as follows:

Take about a quart or three pints of the finely-sifted flour, mix to
:battermthmmﬂkorwzter a teaspoonful of salt, and half a
barm : beat it well for a few minates, till it is
v:ltrltlmawarm all night, covered in an earthen

a cover. the morping have ready your grid-
mpedchm,mdsomlndorbnﬂermdeqmte
alarge ful or small teacupful at a time, of
yfillllﬂ,bntdonotlet hetonchmn‘i;tbe

panakea set as you pour them in, be

shght a honey-comb : fry of a light brown, and

them on a hotplau’,andservequﬂehot,wnhmple

If the batﬁerhvevotked sour, melt half a teaspoonfal of salera-
tus or soda, and stir in.

The buckwheat pancakes should be served hot and hot to table.
Buckwhutp.nukeaareafavomiﬁebmkfast—dishwithﬂ:eoldea-

pancakes be raised by mixing in three teaspoonfuls of
ﬁehhngmh%beﬁmﬁ;’ﬁgmﬁofmgymwk-

OATMEAL PANCAKES.

lixmpntofﬂonrwithﬂneepuﬁsofoaﬁneal,uﬂsetwiﬂ:
warm water and a little salt, into a thin batter ; addahtﬂe'%:xm,
and let it rise ; yonryourbaﬁeronahot,well—greasedgnd
frymg—pln,ordmpmtohotlard,smbnekwlnatpanmk

Itnamkctomppoae that oatmeal or buekwheat-flour will

rye, maize,

aﬁevmts,itis'eﬂﬁohawhowtomkegoodfoodoutofthemﬁ-
Tior grains. m&w'hohveonthebestwm
fioar, :tenotme and hardly so strong in muscle, as the
natives of Scotland and Ireland, whose diet is chiefly oatmeal and
potatoes. Most medical men agree in the opinion, that brown bread,
&“’hadwﬂawtmbmhﬁﬁmm&mmmdmew
- persons Iax it, the

'wlnte\bre.d 'ztm lm“mIm&adnu'neeomnmnmasﬁﬁﬁelF




