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18 FEBRUARY.

[1872.

MOON'S CHANGES.

¢ Last Quarter, 2nd day, 6h. 58m., a. m., S.

@ New Moon, 8th day, 9h. 39m., p. m., N. W., below hor.
D First Quarter, 16t! day, 2h. 11m., a. m., W., below hor.
O Full Moon, 24th day, 6h. 44m., a. m., W.

D. DAY

SUN | 8UN [SUN SLOW DAY’S

SUN'S RIGHT |  SUN'S
M.| OF WEEK. |RISES|SETS |OF CLOCK| ASCENSION. ',l.m’\"f;',"‘::;l L’'GTH
G |H. M. SEC. LS
1 |Thursday 13 49-37 |20 58 36-14 (17 9 16'6| 9 31
2 |Friday 2715 1 5704(21 2 4037 (16 52 60 34
3 [Saturday 26 3114 391 6 43-83 34 376 37
4G 24 5 9-97 10 4648 16 518 41
5 [Monday 23 6 1528 14 48-34 |15 58 49°1 43
6 [Tuesday 21 8 19:77 18 49-40 40 298 47
7 |Wednesday| 19 9 23:46 22 49-66 21 546 50
8 [Thursday 18| 10 2636 26 49-11 3 36 51
9 [Friday 17 11 28-45 30 48:76 |14 43 575 54
10 |Saturdu) 16| 13 2974 34 4561 25 365 57
11 |G- 14 15 3024 38 42:68 5 1'11{10 1
12 IMonday 12 16 2996 42 3894 (13 45 128 1
13 |Tuesday 11 18 2889 46 3444 26 91 7
14 |Wednesday 9( 19 27-06 50 29-15 4 533 10
15 |Thursday 8| 21 2447 54 23:11 (12 44 248 13
16 |Friday 71 22 21-14 58 1632 23 442 15
17 [Saturday 5| 24 17:09(22 2 8-80 2 517 19
18 |G- 81 25 12:30 6 0-57 (11 41 479 22
19 [Monday 2| 27 6-81 9 5162 20 332 25
20 |Tuesday 0| 28 0-63 13 41-96 {10 59 79 28
21 {\Wednesday |6 58 | 29 (13 5477 17 31-64 37 325 31
22 |Thursday 57| 31 46+25 21 20°66 15 475 34
23 |Friday 65| 32 3810 25 9:04( 9 53 530 37
24 |Saturday 54| 34 30-33 28 5680 31 49°7 40
2 |G 52| 35 20495 32 43-96 9 378 43
26 (Monday 50| 36 11-00 36 3053 | 8 47 17'7 46
27 |Tuesday 48| 387 049 40 16-54 24 498 49
28 |(Wednesday | 47| 39|12 4943 44 402 2 146 52
29 (Thursday 45| 41 36-88 47 46°98 | 7 39 323 56

GRAHAM DROP CAKES—Taking into account the time and labour required
in making, the care and apparatus needed, and their lightness and tender-
ness, these cakes must be considered the best form of family bread.

Stir Graham flour into soft cold water muking a batter a trifle thicker than
for griddle cakes. The exact proportion _cannot be given, as flour will
swell more at some times than at others. Drop from a spoon into the cups
of the bread pans, which are already heated, and bake in a hot oven. Take
them from the pan as soon as they are done and arrange them on plates,
taking care that no weight rests on them to make them heavy.

Both Graham biscuit and drop cakes, after standing two or three days
are made as good as new by dipping in cold water and setting in & hot
oven a few minutes, or steaming over boiling water.
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