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NOTES AND QUERIES.

R. Ansos, ontreal:-T'l'lie abbe y es-
states granted to the Russell and Wriothesl'y
fàinilies are as folow :-

Their present asinal vaiue.

.X s. o.
Kee/eluni, belongiig to

the KnliLfhits llos>italern.
County f Bcdf'or , grant-
cd uînder lEdwcard Vf. to the
Earl of oBedford,.......... 4,829 16 8

Wobuîrn, a Cisterciai A b-
bey, Couity of B3edtford,
granted bv Etid[ward Vf, to
5ohi, Lord Russell....... 8,613 19 2

Bilesdeti, a Ciistercian
Abbey, Coiutiy of Bucks,
granted bv HeInry VIII, to
Thomas WVriothesly....... 2,842 5 0

Thorncy, a Benedictine
Abbey, Cointv Cain-
bridg"e, granted by Ed-
IVarl VI, tf the Éarl of
Bedford, ................. 10,172 8 4

Lanmachebran, a Cister-
cian Abbey, Couity Corn-
wall, granted by Bess, to
Francis, Earl or Bedford . . unikniotu.

Tavistock, a Benîedictine
Abbey, Co:mnty Devon,
granted by Henry VIII, t1
John, Lord Riissell,. ... 18,045 12 6

Dunkeswrell, a Cistercian
Abbey, County Hants
grantedl by Henry VIII, to
John, Lord Russell...... 5,971 16 8

Beaulieu, a Cistercianî
Abbey, Conity Hants,
granted by Henry VIII, to
Thos. Wriotiesly,........ 8,576 4 2

7chfield, a Premonstra-
tensian Abbey, Couity
Hant3 , granted by E enry
VIII, to Sir Thos. Wrio-
thesley, .............. ... 5,619 19 2

Si. Elizabeth Coullege, at
Winchester, County
Hants, granted by Henry
VIII, to Thos; Lord Wrio-
thesley ...... .......... 2,257 6 8

Hagh, a Priorv, County
Lincoln, granted by Henry
VIII, to John, Lord Rus-

ell, ................ ..... unknown
Castle Hymyîel, an Augus-

tine Priory, Couînty North-
am pton, granted by Henry
VIII, to John, Lord Rus-
sell,.. .. ...... ....... 1.256 0 0

The Siaiftesbunl Estate,
a Benedictine 14unnery,
County Dorset, granted
by Edward VI, to Wuin.
Wriothesley, Eairl of South-
anpton ............... 26,581 6 0

Counent is unnecessary.

J. B. MoraA. ;-respectfully solicits iii
sertion lor, and solutions to the following
probemns

1. Whiat inuiiber is thnt, which being
doubled and 16 added to the prod uct, tie
siiii shall bc 188?

Let x represcnt the req ni red n umnber
thein 2 x. ill denoie tit Ioilble tiereol;
and so 2 x W 16 = lSS, by ie qgnestionl.
Therefore 2 x =182-1= 172, by trais-

position.
And x = 172-2 86, Ans.
2. To iîd thit iiiiinber, whicl being added

to 6, the treble of th e required iiiiiiber will
be prouiced.

If x be put for the iiiinier sougit,
then 3 x wcill be the treble thereof:
iid thereflore 3 x =x . 56, by the ques-

tion.
Ieice 2 x=z 56, by transposition.
And x =. 56-2 '.-28, Ans.

USEPUL HOUSIEOLD RIECEIPTS.

FILEvZT or vEiAi. i Eoii.D.-VFill tle centre,
the bone being remnoved, with stufling siumii-
lar to that used for boiled turcey. Allow
one quarter of an hour to il poind, and
twenty ininutes over, for tie boi liug of this
joint.' After the %rater boils, siin earefilly,
and let it only siniier, •keeping the ineat
covered by addinîg lot water, or it will. be-
cone brown. The beauty of' this dish de-
pends on delicacy in the color of the meat.
A sauce munst be formel by takiing out ia pint
of the broth which has been made in boiliig
this inust be thickeied iwith good creami,
butter, and flour, and flavoured with iuish-
rooml catsup and miishroomn powder, or
miishroom buttons. If crean be not at iand
for tiickening the broth, a sauce may bc
made by mingling the yolks of two eggs
wvith flour, butter, and broth.

BoLED.u KNUKLE of VEÀt.-As Veail is in-
sipid, it is a meat seldomo boiled. The knue-
kle, however, being chiefly composed of
cartilage, is occasionally boiled, and requires
stewing to render it fit for, eating. It is
soinetimes boiled with rice, and the gravy
drawn fromt it is flavoured with onions, a
little mace, and a few peppercorns. With
the broth half a pint of creamn or nilk iay
be imixed, and the whole, ieat, rice, and
broth, served together in a tureen. ; If sent
up separately, the veal will require a sauce
of parsely and butter, as well as the accom-
panimuent of boiled bacon, on a separate dislh.


