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abroad not to be furgotten—and there can be litthe doubt of thar
success,

We have seldun heard of u body of artisuns doing anvthing
more hkely to be uscful to thousands than that wiueh lias just
heen undertaken by the operative printers of Noweastlo-on.Pyne,
These individuals have orgainsed themscelves mto « socicry, to b
called the Neweastle and Gatesnead 1'ypographical Mutual Im.
pravement Society 5 the obj: ct being the nuprovegent of the pro.
fession generally, but were particalaily m reference to the traiming
of youth 10 a knowlodge of the rise and progiess m the art ol
printing, as well s to unbue them with a spirit of unulation to
breonmie more proficient workmon, to prowote o bett rogeneral
knowledpe of all matters appertaming to the trade, and o culty
vate the moral, intellectual, and social well-bemg of all parties
connected with it. ‘Fhe ordinary members of the mgtitution are
o con-ist of journevmen printers aud apprentices; honorary mom-
bers arc to b cplovers, and athurs connceted with the pross,
and donors of buoks or money.  Besides addresses on the istory
and preunharities of the art of printing, Likely to improve the pro.
fessional tuste, icctuses arc o be debiver-d on gencrally scientific
subjects, A Lbrary 15 formed tor pefirence and wstruction.

Livery one must wish well o a schame fraught with so much
benefit to the parties interested.  As soon as the prospectus of the
scciety cume under our notice, we felt that such an assoctution
was needed, and we shou.d be glad 1o bear tiat it was imituted n
Edwbargh and othercities.  Acerding to cxisting arratige tents,
apprentices reccive only techuicaf instruction u the particular de-
partment to which they are put.  They never hear 1 word of ge-
ncral principles; they may grow up m sgnorance of cvery inte-
reating fact eynuccted with thur profession; atd cven as jour-
ncymen, they way be deficient in a knowledge of nice peculiarities
in the art, wiigh an improvement of taste would suggest.  ‘The
scheming of hundsome titles, of ncatly-shaped pages w reference
to size of Lypc, und sumlar matiers, fonn exceedingly suitable
themes for gencral and mutuz! instruction among compositurs.
As lo pressmca, how few are able to distinguish niccties m colour !
In printng a book, une sheet will be made pale und ancthier dark,
by which generul umifounity in the volume ts destroyed.  Amuong
the bigh-skilled pressmen of London a better knowledge prevails;
bat rarely have we suen profic.cucy in this respueet in any provin-
cial printing. It 1s s defect alone—a defeet arismg entirely
fron want of care and taste —that Keeps provincial typography
inferior to that of Loudun. ‘To this imperfection, and also to
general ignorance iu the art of prating woud-engravings, we beg
to direct tho attention of the Newcastle Society.  We cannot
couclude vur notice without expressing u hopc that uther operatives,
besides printers, may sce tie imporusnce of associating for pro-
fessional improvement.

(7o be continued.)

——

Agriculture.

RECEIPTS FOR MAKING VARIOUS ARTICLES OF
FOOD OF INDIAN MEAL.

Commnon Journey, or Johany Cuke.~Into unc quart of mcal
stir onc pint of boiling water, with salt ; spread it on a board, an
inch thick, and bake it belure the fire, or otherwisc on an iron
over the fire.

Superior Johnny Cake.—Take onc pint of cream, half a piny
of meal, two cggs, two table.spoonfuls of wheat flour, hulf o tea.
spoonful of carbonate of soda, and sult to suit the taste. Bake ir
a ot aven.

An Excellent Joknny Cake.—Takc onc quart of milk, three
eggs, one tea-spoonfal ol carbonate of suda, une tea cup of whea
flour and Indian meal sufficient 1o make a batter of the con-
sistency of pan cakes. Bake quick, in pans previously buttered,
and cat it warm with butter or mitk. .

Indian Cake.—Onc pint of sour milk, one tea.spoonful of
carbunate of soda, one tabie-spoontul of sugar, une table-spoonful
of butter, one egy, salt, and stff cnough to pour.

Batter Cakes, No. 1.—Prepare a thick batter, by wetting
aifted mcal with cold water, and then strring @ inte that whicl,
is boiling, salt, and when it i3 lukcwarm, add yeast, when risen,
bako in thin cakes over th fire,

No. 2.—Tuke sonic milk, correet its acidity with carbonate of

sada, add sult and meal to make a thick batter, and cook us be-
fore.

No 3.— Stir a quuri of boiling water into the same guantity of
meal,iadd u little salt and two egrgs well.beaten ; couk as before.

Curue Maffing.—Tuke one quart of butter milk, three or fou
eggs well buatun, o 8. all quantity of flour ; nux them together,
and then make it quite thick with eorn meal ; add a table-xpoontu
of melt d butter and salt to suit the taste; butter the pan in which
it as haked.

Corn and flour Bread.—Prepare a thin batter, by wetting
sitted meal m cold water, and tien sticring it into that which 1
boding, sait, and when it is lukewarm, add yeast, and as much
flour us there 13 corn mcal; buke m deep dishes in an oven when
rsen.

Corn Bread.—To one quart of sifted meal, add one tea-cup o1
cream, three egps, one tea-spoonful of carbonate of soda dis-
solved in water, butter-mitk to make it quite soft, stir it well, und
bake it in a bake.kettle or oven.

Hasty Pudding —Pat 1t in three pints of water and a table.
spooniul of salt, and wien it bogins to boil, stir in meat until it s
thick cnough for the table.  Add, if you chose, sour apple, chope
ped  Cook twenty or thirty winutes.  Eaten with milk, butter
or treacic.

Fried Hesty Pudding.—Cut cold pudding into smooth slices,
and 1ry brown in a little butter or pork fat

Hasty Puddiug Biecad. —Prepare lusty pudding as befure ;
when lukewann, add yast, and after rising, bake in a deep dish
m a hot oven,

Corn Meal Pudding.—Scald four quarts of milk, stir into it
onc quart of sifted meal, one cup of molasscs, a table-spovnful of
salt, a little spice of any kind you like; bake it three or four
lious in a preity hot oven.

Baked Pudding.—To two guarts of milk, add one quart of
meal, 2 Little salt, and a cup of sugar.  Prepured by heating the |
milk over the fire, stining it occamonally to prevent its burning ; |
when it scarccly Buils, remove it, put m the salt and sugar, und }
scatter in the meal, strring rapudly to prevent its collecting into
lumps; put in the patmeg, and tura into a deep pan.  Bake ||
immediately, or otherwisc as may be convenicnt, in a hot ovop, {1
three hiourse  When it Las buked an Bour or mpre, pour, over the |
pudding one gill or une half.pint of milk, this will soften the crast |
and form a delicious whey. ;

Boiled Pudding.—1ato two quarts of meal, stir three pints of ||
buoilig water, some salt and a gill of molasses or treacle, spice
or not, as you choose,—tic up in a-strong cloth or pudding bag, ||
put into boiling watcr, and cook ever a stcady fire for three hours,

Supertr Boiled Pudding.—To onc quart of Indian corn, add
thice pints of hot milk, half a pint of molesses or treacle, a
dessert spoonful of salt, un ounce or more of beef suct stued fire.
Stir the matcrals well tngether, tie them in a cloth, allowing réoim
for the pudding to swell one.cighth larger, and boil it six or cight
hours—thic longer it buils the better. It muy be made without suet.

Indian Dumpling.—Into onc quart of mical, stir ong pint of
boiling water with sult,  Wet the hundsin cold water, and miake
thcm into smooth balls, two or threc inches in diamcter.  Iinmerse
in balling water, and cook over a steady fire twonty or thiny
minutes. .

If you choose, put a few berrics, a peach, or part of an apple,
in the centre of cach dumpling. .

Superior Dumpling.— Yo one pint of sour milk with carbonate
of sodu, add one quait of mcal and a large spoonful of flour, 10l
out with flour and pnt in apple, and cook as before.

Homony.— This article is considered u great delicacy throughout
the Southern States, and is seen on alwmost every breakfast table.
It 1s prepared thus :—the corn must be ground not quite into meal.
Let thie broken grans be sbout the size of a pin’s head.  Then
sift *he flour from it through a finc lmir sieve.  Next, shake the
grains n the sieve, so as to make the hulls of bran rise to the top,
when it can be removed by the hand  The grains must then be
washed in several waters, and the light articlee, which rise to the
surface, pourcd off with the water through the fingers, =0 as to
prevent the cscape of the grains,  Have a pot or builer ready on
the firc with watcr in it, add the grains at the rate of one pint to
two pints of water.  Boil it briskly about twenty minutes, taking
off the scum and occasionally stirring it.  When the homony bas
thoroughly snuked up the water, take the boiler off the fire, cover
it, and place it near, or on a less heated part of the fire, and
allow it to soak therc about ten minules. 1t may be eaten with




