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To Dnt Pi us. - Split ripe plums, take the stones AND CAYi>LE.-Ttîe followiU"
froin thein, and lay them on plates or deves to dry rceipt 1 have tried twice, and ind it ai that it is
in a warn oven or bot sun ; take themn in at sunset, cracked up to be. I have no douht thît iL woutd
and do not put thei out acgain until the suu will be bave been worth more than $20 to me if 1 had
upon thein ; turn themi that they mnay be doae even- knowu it twenty years age. Most farrs have a
]y ; whcn, perfectly dry, pack them iujars or boxes surplus of stale fat and dirty grease, shich cari ho
lined with paper, or keep them in bag- ; haug thenm
if ani airy place.b mdeiiOgoicnesaatrlngxps.in unair y plce. ZDI kept both trilloiv and lard candIts threugh tho

To PRElsERrvE PLUMs.-Make a syrup of clean last sammer, the lard candies standing the heat best
brown sugar, clarify as directed in therecipes ; when, nd burniog quite as welIaud -!vin- asgoodalight
perfectly elear and boiling bot, pour it over the as tie tallow unes. Directions fr urk ng good cau-
plums, having picked out ail unîsoutiud ones and stems; dies frou lard: For 12 lbs. of lard, take 1 lb. of
let themn remain in the syrup two days, then drain iL saltpetre and 1 lb. or alui ; mix them and pulverize
off; make it boiling hot, skimn il, anud pour it over thora; dLss)lve the saltpetre and alum in a glt of
again ; let them reinain another day or two, then bollin4 watcr; pour the eompouud into i lard bc-
put thei in a preserving kettle over the lire, and fore it is quite al meltedqtir the whote uutil iL boiIs,
simuer genitly uutil the syrup is reduced, and thick skin of what vises ; let iL sitaner ntil tie water is
or rich. One pound of sugar for each pound of plums. all boited out, or tilit ceases to throw off ean-
Smali damsons are very fine preserved as cherries pour ofl the lard as sion as Lt is doue, and dean the
or any olher ripe fruit ; clarity the syr up, and when boiter while Lt is liot. If the candles are te run, you
boiliug bot put iu the plums ; lut theni boil very g--nt- inay commnce inrediately; if to be dipped, let the
ly unîl they are cookbd, and the syrup rich. Put lard coo: lirst to a cdke, and thum treat it as yen
them in pots or jars; and secure as directed. would tallow.-(or. M. Y. Futnrer.

. PEsEivNo EGGS.-A correspondent of the South- WIIEAT MEAL PUDiS.-Fifle riavortl. -Beat
ern Cultivator gives the following as a certain recipe: five epgs, add Io thein four clips sweet rilk, ene of
-Grease fresh eggs with lard, ad pack them away in sweet cream, witb sait. I-o ibis stir a cup frî] of
a keg with alteriate layers or (orn or wheat bran, four and wheat meal, sufloient to make a batter a
small ends downwards, and su arranged as neither to littie thicker than for griddte cakes. Boil one and s
touch each other or the sides of the keg. In this way half hours. Serve ia the saine marner. The water
they have been kept perfectly souud for twelve shvald be beiiiug wben trie paddin-s are , it in, sud
mouths. kept so tilt tbey are dmne. h is utcespary te turn

To MARE WA7TERMELON BUTTER.-Split the melon then occasiouatty, as they wiî rhe to the top.
open, wi h a spooi scrape out the pulp into a cullen- SETTINa TEA TrN:Gs.-istead of Ihe ever recurriug
der, and strain the water iIto vessels ; bouil it down ciatter and the lvss of Lime incidenrai te puttitig al
to a syup ; then put in apples or peach.s, like mak- tbat is wanted twLec a day in mest families -irely
ing apple butter or any kind of preserves. Or theZnDrpcbte ~ai ku fpeevs rtr açvay, sud getting Lt out agwu for breaklast and tea,
syrup may be boled, without fruit, down to molasses I have learined tu -eL the nccessary articles ready for
wh.ch %%il be iound to b. as fi.ie as the :suar boude tue next ini immedistely alter wsiliui rhum ip
molasses. from the former. 0f course, this necessitates the cou.

FLEAS 13ED- 13UGS, &c.-A writer in the Gardeners' seeration of eue tray te eups and saucers, &., snd
Chroniicle recommends the use of tire oil of worm. vitt make Lt advisabte to lurd or provide a shetf vide
wood to keep off the insects above named. Put a few enorgh te bo]d Lt. But, ns materialiy hastening te
ou a haudkercbief or a piece off olided mus!in, and put the operation of "bringing tea" fourteen turns in
in the bed haunted by the enemy. Neither of tht se cvery week, Lt would ho vorth somo contrivance, for
tribes can bear wormwood. and the hint is especially iLs comfortable acconplisbmcnt Lu ah bouses. IL
comimended to travellers who are liable to fall among might be a curions test of the comparatL e prevelene
the topers of blood. 0f wbat Ls by courtesy tcrmed I commea sonse," Io

RECEIPT FOR MAKTNG TATTLERS. Take abandful ascerIain bow mauy Ludividuats Lu the different diass-
of the vine called Runabout, the same quanCty of os of mistresses and servants, in their duavors te
root called Nimble-tongue, a sprig of the berb e lied carry ont the above meIhod, woutd naturally wssh
Backbite, I-at oither before or alter the dog days,) a thc tray lirs, and how many wvutd begin with the
tablespoonful of Don't you-tell it, six drachms of cups and sauceie.-Godei'sLadies' Book.
Malice. a few drops of Eavy-whicb can be purchas- ONE WAY TO 000K CuîcKus.-The followiug h
ed in any quantity at the shops of Mi.s Nancy Night- highiy rccoinnended :-' Cut the chicken rp, put it
walker. btir thenm weiltogîther and simumer them iu a pan sud covr Lt over with water; let Lt sLow as
for balf an bour over the fi e of Discontent, kindled usual, aud when done make a tbickuirg cf cream, sud
with a little Jealousy-then strain it through the mg Ileur, adding a pioce of butter and pepper and sait;
of Missconstruction, aud c-rk it up lu the bottle of have made and bakcd a pair of short cakes, made as
Malevoleuce, hang it upon a ,kein of Strectyarn, for pie-crust, bat rotied thin aud caL lu ,mallsquares
shake it occasionally for a few days, and it will be fit This is mach better thaît chickon pie ard more sim-
for use. Let a few drops be taken just belore walk ple te make. The crusts should ho laid on a dish,
ing out and the subject will be enatiLd to speak all ad the chickcn gravy put over Lt wbile botl r
manner of evil, and continually. Lot."

CoFFEaE STAINS, MUD S'LasuEs &S c, Will mostly CBEAP CÂRPETrN.-SeW tegelher strips of the
give way to th-e use of soap and water. Ourd soap cheapest cetton cloth, of the eize of the moir, an
should be applied for this purpose. Obstiniate stains tack the erges te the fleer. 'fic paper Ihe cloIh
wbich will not yield to these treatments must be with auy sort of rooni paper. Afreb gwelldried
submitted to the bleaching powers of the fumes of give Lt two coats of varai, sud yoar carpet is com-
suiphur. This is convenienty applied by igniting plote. IL cau be wàshed like carpots %vitheat iujury,
some brimstone unider a cone or fa-,nel made of card retains iLs glosa, sud on chanbers or sleeping rooma.
board. The stans must be wetted, and then held where Lt witl net meet with rough Usage, Lt will hast
over the top of the chimney until they diEsappiar. tw yars as good as new.


