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MusTARD W=Y.-To a pint of boiling niiL add an ounce
and half-of bruised mustard iseed; boil it tili the curd coniplete-
ly separates, then strain it off to a pint of boiling water, 8weeten
and boil it «tp once. This is particularly good for old. people
Iaboring undfer cold, rheumfttism, palsy, or dropsy. It is aiso,
Sometimes recommended in low Ievers. The dose is a tea-
spoonfuil four or five times a day.

To :PiXSER'vE EGGS.-The proper time of doing this is early
ini spring when tbhe hens lay plentifully, and before they begin
to, set. There are several -%ays of preserving thiem for use or
sale at the season when they become dear. First by dippingm
ini boiling «water and taking them out instantly ; or, secondly
by oiling the sheli or rubbing theni over -ithi melted suet; and
thirdly by placing tixen on shielves with smiall hoies to receive
one in ecd; they must bu placed endwiays ana changed every
other daay.

To PRnEsERvE Bua'ria Pon uINE- S.-aCt the sait «be per-
feetly diried before the lire; roll it with a glass «bottie till it is
as fine as possible, spreadl a layer of sait so that when turned
te, brine it shahl cntirciy cover the butter. The best jars for
t1us purpose are the Nottingyham stonewvare, -witii iids.

-:It *%xn W&T.ER-rnzOOr ComrosITix niay bu iuade
thus: fine sand one part., fine .wçood ashes two parts, siaked
lime t'hree parts; to 'bu ground up -%ith, inised oùt ana put on
'with a paint brusi, first coat thin, seconda very thick.

A GOOD WÂYT o-F KEEpiXG ?PoT.ToE-s.-WlICnfl tey are ipe
dig tliem as dry as possible and lay thcmn ln a heap ridged up
an. covercd witli straw; cover the straw% -iith earth. They
will keep, famously tirougli the winter without sprout or ca"-
ku-r; it should bu uine -wcat.her -wlcn you taike thei out.

tuwsmaL is often seriýiccablc to consumiptive persons, but
it --hould be drank cohsta3ltly, aud persevcred in a, long finie.

GRXDDLE ELixF-.-Use miik altogether and no -%water. Two
eggs, yellow and -white, te be alowed for a pint of com nieal,
-thýe ilk toeua little warrnedandu tiue hole to bu w-eilb, heare
up-with aspoon. There must bu niilk enou,ýii me~onake the
-whole so liquid that it -will pour ont of the sancelian onthe


