
CANADA TEMýPERANCE ADIwOCATE.

abroad siot to lic forgotten-and tises-ci lea li tti, duubt (if tilt Ir
succasa.

We liaavc sacidss licard of a body of artisans doinLY asaviing
mure liakcy tg) he useful te? llansisds tian titat tiwlscl lin., j.a
bettit isiîdcrt.sken bv tilt- oliearativc lîsaittv, til' N La mitt li.yie.
TIheiae îadividuJsa iive oirgaiiased ths-iisoives itiab -, qscety, tes b%
caaiied thu Newcautle anad Gatsleaîead 'l'y liiasrrapiaacai MI iattul lin.
provemnt Society ; the olj. et laeisg tise iiaaaprsavtaja u-t ulf tise prie.

I*esitàn Lyctit-riiliy, lint Iniaic particuilail iiin rela-resîce tothiaidning
or y.auth an a kasuwli dire of the rase anud Jas-siess ai tiaui ar

prmntaag, ae wgull us ta> lnbue tlscrn ivila a 2spira U tai UUuiii ltu
bt c-ans.. tour,; pr.aficictit w.airiiasa as, lia p)r.,au..îe ii btt r gtnerul
kiaswicdge lf sali muattera alpart.iiaasig lu thse tr.sdc, unad ta) eu!i
vite tise moral, intellecttsai, auad tocialwllles of' a! parties4
conisecîed wt ti î. 'l'lie tirdituarv nacauheirs of tise inastitustion aSi
tu conis-st ul'j.urnevintas priaatL-rs.aiîd .iapolrclitices ; Iauita..r.ry ia in-
bers are; tu> b.,capu ss anad o1rsciiiisiacecîl %aal tise Pts-5,
îand donors (if sunks aasr iancy. ilasides adiaraasca ona tihe laastos-y
and peialiaritics of thac art of' prsinosig, likuly Ios imaprssva the pro.
fi-,sion,si taste, lcturs s arc so be da-ivert (il)s ge-aar.sliv scienuhah
sulîjects. A iibrtry as. fa.usaa:al si. rda( rentce .aiii îa brtaat.1ui.

Lvery onae inu.a-as wibiell tu a sclieiiie fs.sîaglit, 'vils si) muets
beasefit t,> tise partaes iinierestcd. As Sstsais as h faroispactus of mes

sa-.caesy csame asaîder <sur noatice, a'e l'ait tisat :sici ais assucîatsaia
wsss neodcd. ansd we siasa.d bc jriad to lieur isal ai isss iiilasld ais

Ectlitburgli an-d otiaricases. Act- ,s-diria tu xastszag arr ancrais,
appreulices reccive naiy tcisiaicuf istrurtua us ii lie parlicilair du-
partinent tas wici lisey arc puat. Tlicy iaever hsear a word ol' gr-
ascral priascijîles ; tisey aasay grosv upa sas qrasuraascî ol' cvcry amie-
restang fact P,;ntiîccled witia tisaar p)rs.fes>ssîas ; ai.d eveil sas jour-
sîcymeas, t1icy sssy lic cieficseast ins a knui% la.dgre taf Isite ljac Ctaliarttit
isa tise art, wipls ais issprovnent of taste wssuld ..uýtrcti. 'l'ie
scieuirsg of lsaudsoasse titics, of ucatiy-siulsed pîagcs ius refesciace
tu, size of type, and sasîssar msat5crs, jurail cxcccdîîigiy staîtable
tueutses for gerseral aasd usutual insstructions aaslsig coiipusaluas.
As to pressiueca, lsoli. fewt lire abI. bo disîaaguia'l ia 1t, i colnur!
las printang a bssîk, unea sliset ivili bc miade psale ud aaaaatlisr darki,
by wisicls geaserai uuafasaaasaty in tise volumse a deetrasycd. Aiaassug
tise liiglis-zkallcd pre"nsei i Isssdô-is a bettur isiow!etlgu irevais ;
but ratroiy hsave %vu sa-eu praiict.eascy jas tisis rCtipact ils a5sy pruvui.-
csal pransiir. li as tisas dcl'ecl aus-a dcifeaa aiisg! etiaarelIy

froirs wanî oi care anal laste -Ihat, keu1ss pîrovsinial tyjsugraplsy
isieriur bo tisat ol' Lo.sdoî. 'l'O titis imperfectsion, and iso to a
gesserai ignosrance lit tlle art of ps-alsngt %uud-c-nzrtvings, we begr
tu aliraiet lise atteantion of tiso Ncvcatstie t1socaty. WVe catinut
cosaclude our nsotice watisout. exjircssasg a lsaaps: tisiýi astier csperata*,s.s.
issasades prassters, may sec tise imrtrance of ascsaîara7 l'or pîro-

(Tu bc couitir'd.>

RECEIPTS FOR MAKING VARIQUS ARTICLES OF
FOOD OF INDIAN MEAL.

Commzon JounesY, or John»,j Cake.-ito carne quart of incal
etir anc pint of' bosliasg water, %v-ils sit; -iprenad il. oas a isoard, ais
inch tick, and bake it beitare tise fire, or otlserwisc on an irors
ovcr the fis-e.

Supcrior Johasny Cakr.-Tskc onc pint ofl crcamr, iail' a pins
ofimeai, twa, cLga, tsv.o tabessssaifus of whieast flour, liaal'a teu
upoanfui til' carbonsate of soda, and sait to suait tise laste. Bake ir
a biot aven.

An Excellent Johnny Cake.-Titlic onse quart ol' sailk, tisrca
eegs, ont lca.àpoonftsl of1 earlsatac of soda, tuie tcaa cas> ol' wicaa
flosr and Ind;an me*] sufcient lu inake a bailler if tie cosn.
sistcncy ai pant cakes. B.ikc qusick, ias pans previousiy buttcred,

sand vat it warm %vitis buatter ur suilk.
Inidion Ctke.-Oae pinl af sous- mriik, asne tea.sponlul of

carbonate ol' soda, one talslc-spnoniul of sug.sr, tarne tablc.spoanl'ui
af botter, une egg, sait, sand stiff enougîs ta> pour.

,8atter Cakes, No. I.-Prpa-o a îisick baller, by wiettink
itifted meai wti csid watcr, and tlisn st.rring at liste~ tisat whic.
is boiling, ssit, and Miîen il a lukuwarm, add ycast, Mvien riscas
bako ias iha caikcs oves- tih fire.

No. 2.-Taku tinie miik, coarrect ils acidity wiîis carbonate of

189

soasah, aid l at ind iseai lu inake a tiaick batser, and cook as bc-
tfore.

No 3.- Stia a quart csf hsiiin!r tvaster int tise Fame qasantity ai
ina-ili. add a littie s-ait unsd tMut eggs iti.bsies ; cossk as befora.

CurasalaJn.-.k onse qusit iif butter aaitik, tisreo air fou
egsis ai %cil bs atîsi, a as ail quaaaîiay ut fissur monai thcm togetie.
ansd disei iaaaikc It quais' îlsck watls cair-n incai add a lsabie.sapoonfas
tif suIt il bulter ansd suit to, suit tise taste ; bu.tter tise pant as whieia
IL a., aked.
C,'ion ansd Jlaur Bied.-Prc pare a tisin isatter, by wettinli

s-iltt:d isua aiss euld aaatur, usnd tituri sairrisag il mbt tit wViih >
bsiiasg, ,stlî, sand wlaei i h lukcvaarni, add yesszt, aud as rs-uch
tiasur îss tisere as curas sacai; bake an Jeep disîses in au oven wlien
riseas.

Coin Bread.-Tuotuae quart ol' tifted nscai, sdd une îca-eup os
eriasis, alîre eIga!a, oaae tea.tzpooaafui oi carbonate af soda dis.
sassis-al isi wa«tcr, Istlctraaailk tas iuakc il quite sol't, stir il wcll, sund
bte st. in a bake.3aetile or oven.

Jlasty Puddiis -- -lins ILi l sirc pinîs of water and a table-
spoassaut oif Sislt, aund wiaei il baignais to biail, stir in mccui util il an
tick esosagla l'or tise tule. AJJ, if you cîsoae, sour appt;, chosp.

lieda Cooka tvweasty asr liairty miuates. Eaten wish rsiik, boîter
or treacks.

Fi ied llcsf y I>aa-ddii.-C ut eaaid puddinsg mbt enmooth slices,
1anJ fs-y lirovi iin a litsle"baitler aor pont fat

iaslq Puddingr icad.-'repsre luasty pudding as berusr;
%vlicas iukcwirasi, add 3caast, auJ after risiuag, balte is a derp diau

sIn a flot oveas.
oi n Mleal Puddiusgr.-S cuid four quarts aif milk, slis- iu!-o il

oasc quart of sifîed iseai, une cula iii isaasscs, a table- lîuuaiaa of
buit, a listie spice (if any kaasd yuu like ; Lake il thrte or four
iaouis in a prctty hsot ovei.

likd Puddiisg- T two qusarts oi msilit, add ane quart of
seai, a litie 5aat, and a clip of suga-. I

5
repas-d by lseaîiig tise

uili uver flie fis-e, stiraiaagc it occasoasiiy bo lîrevtnt its bsrnaing ;
ivia-a it searceiy ku;ls, rcasuvc il, isst astise sait anîd augua aud'
ëcas 1er iasth iacsae-al, stirringr railsdiy to iîrevcut its coliccting jaîto
lumss isut iaa thse astlsîseg, andaî tar iasto a dep pan. Bake
issiiinatcjv, os- oiaervisc ais isay bc casvceial, an a isot ovep..

diarce hjouri-. Wlicia itlitas baked u.as lanur ,or paurpeta
psudding onie gîli or on,-l2ia!f.jiiat of' aiilk, tisis sa-al1,soilcia tise croat
und furin a ailicions wiav.

Boiled l>niing.iir-luts tia quasarts ai tia'a, stir tlîrc pinta cii
b-aiiia water, soziîaa sailt and a gi oi moslasse-s or treacie, spice
os- asst, as you eiaoost,-tic u it as roug icoth àr pudding bug,
psut iasta boiinag watcr, aasd cook caver a stcady firç fos- îirec lsouaa.

Sujieriur lluilcd >uddin , .- To anc qasart-f Indian coran, add
thrcc piaits <if lit isiiki, lialf a pitit of molasFes or treacie, a

da'sse-î aapoaîful'a oi si5t, tan ousice or umure ai beci sudt mtucd fihic.
stir ise maies-sais ilel) i'igyclt.-, tic lhiscn in a Closis, 016caviasgrôan

a'asr tise pusdding 10 swel1 osse.cigisîl large-, anal bail il six or ciglat
lsouurs-tlc loig er it, boils tie butter. It assay bc made witlsout suet.

Indins Dsinlig.-Into oine qusart of rural, stir ane pint ai
boilsiag wsates- iitis sait. WVct tise lsaaads sa coid watcrailJ usake
tieni mbt saîsootia balis, Ian or tiarc incites in diameiter. lismorse
in bcaaliaig waîer, and cokl aver a steudy fis-e twenly or tlsirty
mintutes.

If yosu cisoose, put a iew bs-sries, a penchsa or part of an applo,
;i tise centre ofcuca diinsiiilllts.

Superi.or Duniailing.-'l'u one laist of sour milk wita carbo 'nate
tif Fau, ada aise qusat uf ancal und a large §poonful of fiosa', rail
out wvit flour and liat in apple, and cook as big-fore.

Hoinony.-Tsis article is cunsiaiered a great delicacy througliout
the Suuiers Stastes, and is scen ou alin. ist cvery breakfast table.
It ss prcpaarcd tisus :-se cs-n snust bu groid flot qasise inb ' to eai.
Let the briskcn gr-ains be alsoas tise size of a pintsa lscad. 71=as
silt tlhc flour fs-ans il tisrosagi a fiue iis sieve. Nexi, sisake ise
grains an tise ssi-ve, su us ta malte the hsulis ai bran risc tb tise top,
avisen IL can br rcsssovcd by iae isand Tise graiss muust thon bc

wusid jas severai waters, aasd] tise laght articl-s, wiib rimse to ise
sus-Latce, pus-d off watis, tise %walr tiarougu tise finges,, au as toi
prevent tise escaple ofi the grainss. hiave a pot or boiler ready.on
tise fis-e iîh watcr jas il, add the grains ast tise rate et anc pint to,
two jaists of' watcs-. Buil il. braskiy about twenty slsinutsa, takissg
off the scuansud uoccsssiouaiiy sîis-ring il. Wlicn ise isamony l..
tlaarougiy snked up tise watcr, take tie bole- off thc fis-c, cover
it, and place it nesas, or on a lcss hcated part of the fis-e, andi
aliow it to soak tises-c about teas msinutes. It usay bc eatea witis

1' J


