
CUOKEL'V /'"/: THE SILK. 1S3

J. —Break the soft pait ' f a stale loaf in pieces, and suak in cold

water for an hour, then tuash
;
put it on the lire, with a iitth- salt,

butter and .su^'ar to tasff, and eook slowly for an hour ; add two
yolks of egt^s heaten, with two tahltspuonfuLs of milk.

m

Oat-Mkal (Jrcel.—Put two largs spoonfuls of oat-nieal, wet
in C(d(l water, into one pint ([' boiling water, boil it gently one-

half hour, skim, and add a little salt, sugar, and nutmeg.

Port Wink .Iki.ia".—Melt in a Iitth' warm water one ounce of

isinghihS, stir into it one pint of jioit w ine, adding two ounces of

sugar, an ounce of gum arabie and half a nutmeg, grated ; mix
all well and boil ten nunutes, or until everything is thoroughly
dissolved ; then strain and set away to get cold.

Baui.kv Watei;.—Soak one pint of barley in lukewarm water
for a few minutes ; then drain otf the water. Put the barley in

three quarts of cold water, and cook slowly until the barley is

(piite soft, skinmiing occasionally. This barley water, wlien cidd,

tlavor with a little jelly or lemonade,

R[i i: Mii.K.— Pick and wa.sh tlie rice carefully ; boil it in water
until it swells and softens ; when the water is [lartly boiled away,
add home milk. It may be boiled entirely in milk, by setting

the vessel in which the rice is in in boiling water ; sweeten with
wiiite sugar, and season with nutmeg. It also may be thickened
with a little Hour or beaten tgg.

Fi.AxsKKi) Ti: \.— (3ned)alf jiound of Haxseed, one-half pound
rock cand}', and three lemons pared fnd sliced; pour over this

two (piarts of boiling water ; let it stand until very cold ; strain

])efore drinking. This is good for a cough.

At I'l.KADK.—Cut two large apples in slices, and pour on them
one jiint of boiling water ; strain well and sweeten. Iceit])efore

V <lrinking.

4 P)i,Ai Ki'.iuiHY Svuri",—One (juart of blaek])erry juice, one
liound of sugar, one-half (»unce of nutmeg, one-half ounce of cin-

namon, one-fourth of an ounce of cloves, one-fourth of an omice
<jf allspice.

Toast W'atk.i;.—Toast stale l)read until ([uite brown, but do
not l)urn it ; put it into a large bowl, and [tour over it boiling

water ; let it stand for an hour or so, strain and put in a piece
of ice before drirdcing.

ToAsi'. --Toast bread until ;i nice lirown all over, taking great
care not to burn ; butter each slirc, dip into hot Mater, or pour
over each piuce enough sweet cream to moisten it.

Bi.A( KiiEHUV WiM.. Tm oiii- gallon of mashed berries add one
quart of boiling water, and let it stand twenty-four hours ; theii

strain tltcin, an;l to ev<.ry gallon of juice adit three [):)Und.s of

brown sugar. Put in a jug or demijohn, and cover with a thin
I piece of muslin mitil Octoljcr, then bottle itoH'.

Wink W'hkv.—Sweeten one pint of milk to taste, and when


