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NOTES AND QUERIES.

R. Axpersox, Montreal:~The abbey es-
states granted to the Russell and Wriot?\csl‘y
fumilies are as follow :—

Their present annual value,

£. s. D.

Meehelburn, belonging to

the Kunights Hospitallers.

County of Bedford, grant-

ed under Edward VI.to the

Bart of Bedford,.......... 4,829 16 8
Woburn, a Cistercian Ab-

bey, County of Bedford,

granted by Edward VI, to

John, Lord Russell........ 8,613 19
Bittlesden, a Cistercian

Abbey, County of Bucks,

granted by Henry VIII, to

Thomas Wriothesly....... 2,842 5 0
Thorney, a Benedictine

Abbey, County Cam-

bridge, granted by Iid-

ward VI, te the Karl of

Bedford, «....oviie o0l 10,172 8 4
Lanachebran, s GCister-

cian -Abbey, County Corn.

wall, granted by Bess, to

Francie, Barl of Bedford..
Tavistock, a Benedicline

Abbey, Coanty Devon,

eranted by Henry VIII, to ‘

© John, Lord Russell,....... 18,045 12 6
Dunkesteell, n Cistercian

Abbey, © County Hants,

§r:mtcd by Henry VIII, to .
ohn, Lord Russell..... 25,971 16 8
Beaulieu, ~a Cistercian

Abbey, County _ Hants,

granted by Henry VI, to

Thos. Wriothesly,........
Tichfield, a Premonsira-

tensian . Abbey, County

Hants, “granted by Heury

VIII, to Sir Thos. Wrio-

thesley, voivee i
St. . Blizabeth College, at

Winchester, County’

Hants, granted by Henry

VIII, to Thos. Lord Wrio-

thesley,. .....0ciooniveas 2,257 6 8
Hugh, » Priory, County

‘Lincoln, granted by Heury

Y%]H’ to John, Lord Rus-

Sell, .ol i e
Custle Hymel, an Augus-

tine Priory, County North-

ampton, granted by Henry .

VILL, to John, Lord Rus- C

sell, i 1256 0 .- 0
~The Shaftesbury Estale,

a  Benedictine Nunnery,

County - Dorset,” granted

by Edward VI, to Wm.

Wriothesley, Earl of South-

amplon, i aii o 00026,581 6 0
Comment is unneccessary. :

o
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8,576 4
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wnknoion,

J. B. MoxtreaL j—respectfully solicita in-

| sertion for, and solutions to the following

problems :—

L. What number is that, which being
doubled and 16 added to the produet, the
sum shall be 188°?

Let a repregent the required number;

then 2 2 will denote the double thereol;

and 02 x »# 16 = 188, by the guestion.

Therefare 2 x = 18¢8—~16'= 172, by trans.
position.

And x =172-2 = 86, Ans.

2. To find that nnmber, which beingadded
to 86, the treble of the required number will
be produced.

If xbe put for the number sought,

then 3 o will be the treble thereot:

and therefore 3z =2 » 55, by the ques-
tion.

Hence 2 x

=3 506, by transposition.
And @ == 56~ '

2 2~ 28, Ans,

USEFUL HOUSEHMOLD RECEIPTS.

FILLET or vRAL solLED,—~Fill the -centres .

the bone being removed, with stufling simi-
lar to that vsed for Loiled turkey. Allow
one quarter of an hour to & pound, and
twenty minutes over, for the boiling of this
Jjoint.” After the water boily, scum earefully,
and let it only simmer, skeeping the meat
‘covered by ad)ding hot water, or it will be-
come brown. The beauty of this dish de-
pends on delicacy in the color of the meat.
A sauce must be formed by taking out & pint
of the broth which has been made in boiling
this wmust be thickened with good cream,
butter, and flour, and flavoured with mush-
room . catsup  and mushroom  powder, or
mushroom buttons. If cream be not at hand
for thickening the broth, a sauce may be
made by mingling the yolks of two eggs

with flour, butfcr,ind broth. -

Botrep, KNUekLE of VEAL—Ag veal is in-

| sipid, it is'a meat seldom boiled: The knne-

kle, however, being chiefly composed - of
cartilage, is occasionally boiled, and requires
stewing to:render it fit for, eating. It is
sometimes boiled with. rice, and the gravy
drawn from ii-is flavoured with onions, a
little. mace, and a - few peppercorns,  With
the broth half & pint.of cream or milk may
be mixed, and the whole, meat, rice, and
broth; served together in a turcen. ! If sent
up separalely, the veal will require a sauce
of parsely and butter, as well as the accom-

1 paniment of boiled bacon, on:a separate dish.
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