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USEFUL RECE'IPTS. holes. Use a clean feather every time. It is sure to

We are indebted to a fair correspondent for cure, though they be broken.
the followinîg Receipts, which have beei taketi FOR À couniF.

Quartec of a Pound of linsccd; quarter of a pound
from the mo.st trubtworthy sources, and some oi of raisins; two ounces of stick liqiiorice; two quarts
ulen verified by the writer's experience. i\lnY of soft water, to b boiany until reduccd to halt the
of our lady readers could doubtless furnishl us quantity. %Vhen straiicd, add a quarter of pound of
with something that would be useful in he brow-n candy, pothedcd one tablcspoonful of gond
fainily from their dlai!y domesî1ic duties an(] ex- oUd ruim, onu tablvspooutIl of irînan juice (.r vinegar,
perience. We re)ectfully ýsolicit thleir co-op- A cuplul t0 li-, tîk-en on going to bd, and more fre-
ration wi attemptiîîg Io improve and efflarge tlis qiey, if rcqnired. To lic warnicd. Uscd fur y-eirs,
departîment of our Journal.-ED. îî prvd

LiQUiI) GLUE A VF.iY EXCELLE~NT AND CIIEAP CAR.

Pour naphîtha upon shell-lac unai ofa crecamy con- Tw poutids and a haîf of Ilour, three (luarfers of a
sistency, aind kep ii a boule, never alowin, i Q to poutid of sugar, threc qu inrters of a pound of butter,
renali uîcorkced for any length of fimie. This glue haof a iosnd oourrants, or quarter of a pouid of rar-
will iite iro, Wood, gs, qusinst ter of a poed of orange pea, tro ounces of

car.away see'B, poaf an ounce of rounl cinnanion.
or ginger, four tleaspoonfuls of carbonate of soda,

Cuta slice of brtau, as tiuluk a n.iy be, into square;,
and bui n I te file ulil it becumes charooal; after
which p und in a mortar, ald sut through a fine mus-
lin. It is then ready for use.

TO REMOVE INK STAINS FRoM WOOD,

As iucli osalic acid as will 'ay on a sixpence dis-
solve i a tablespoonful of hot water, lay some on the
wood and rub liard with a corc until the stain dis-
appears; then wash and re-polishl. The abuve will
reiove the stain without imjuîy to the wood-maho-
gaiy, or any otlier. It also cleans the brass work.

PARSNIP WINI.

Take fifteen pounds of sliced parsnips, and boil
unatil quite soft in five gallons of water ; Iqueeze the
liquor well out of thein, run it through a sieve, and

e.dd three pounds of conise lump sugar to every gal-
]on of liquor; boil the whole for three quarters of an
hour; wien it is nearly cold. add a bhttl yeast on

niixed bNell with rathec better than a pint of new
mlik. The butter mut be well melted previons to
being mixed with the ingiedients.

EcoNoMICAL FAMILY PUDDING.

Bruise with a wooden spoon, thiough a colander,
six large or twelve middle-sized boiled potatoes; b :at
four eggs, Imlix withl a pint of good milk, sur in the
potatues, sugar and seasoning to taste; butter a dish;
bake half an hour. This receipt is simple and eco-
ionoic.il, as it is made of what is was'eJ in most

fanilis, viz., cold potatoes, which m.iy be kept two
or tlree days, till a sullicient quantity is collectced.
Ir is a weLkly dish at our table. A teaspoonful of
.. coch ship maimalade makes a delicious seasomning.

WEATIIER, 1AlIIKETS, &c.

toast. Let it remain in a tub for t.?n d.îys, stirring The present winter, so far, lias proved a great
it from the bottom every.day ; tlien put it into a cask contrast to the tast. Up t the beginning 0f the

year, most licid operations could be carried on in thefor a ycar. As it woiks over, fill it up every day. ve:îe4in section of this Pi atice, and the mean tem-
FOR PICLING EGGS. lierature rangced very high. Jauiuary lias been a

. seasoIable muonth, imoderate frosts witlh heavy falisIf the following pickle weîe gener.lly knowl, it f Snow, so Ltat the whîeat plai4t lias been sufliciently
would be mole genlerally used. It is anu excelleit prcuied, anid goud sleigling aflorded the rarmers
pickle to be eaten with cold meat, &c. he eggs for lauliug file-wood and tinber, and getting his

produce to inarket. Ail knds 0f produce continuesluuld bu builcd -ard (say tel rniues), ato livested b fetcl remuneratig prices, and a healthy trade
of their shels; wheni q¿uite culd put tliei i j irs, and seeis to bu opeued for the fuiure. Flour in Toronto
pour over themî vinegar (suificient to quite cover tiema) i market ranges froum 21s a 23s 9d per 1 airel;. Wlhcat
in whiclh lias been boiled the usual spices for iclin 4 a 43 9d per bushel; Barley 2s 3d a 2s bd ; oatsic E, is 8d a Is lod ; Peas 2s 6d a 3s; Butter, Meai, Eggs,tic flic jars down ighit, with bladder, and keep tlcm &c., cotinue to naiitain coipai atively high rates.
until they begin to change colour. Froii Eîîglauîd we hcur tlat a succession ofleavy

FoR CInIBLAINs. vains diîriîg he last iliree moîths of tic year lad
Take boiled rain water one ounce, lunar or silver ruded truie , uha ineu

caustic one scruple, dissulved. Thei niith a swani ýcry fitle wleit Lad li depositcd up (o Christmas,
featlier give the place a coatng of the above ; if i1 aud vlat l ei t suwî ou wet ground was greafy
turns black in a few hours the chilblains are cured, iiijtred or lerished This cvii liad beeît more or le3s.y exlui eaced bul ini Scouland and lrelatid, aiud iuist
if not, give another coatinig. Should the clilblaitis tel litaviy on tie crops uf uxt h.irvest. Tue potato
be broket, houcl the parts round by tbe cddôes of lte rot vas exuensively pre alent.


