
treats of the sun ; (2.) SelenogrrqphY, hihtreats of the inoon;
(3.) Planetography, of the planets; (4.) Comnetogyraphy, of the
cornets; (5.) Astrography, of the fixed stars, &c. ; which. %vill
be taken up in order, coinmcncing in thie next number, upoli
(1.) Heliography.

(ÛBE OTXU)

FRUITS AN]) THEIR M31EDICINAL PROFERTIES.

(Continued froiu page 141.)

wzm %ere nientioned in last numiber. It is iny intention
now te, mention the best way of preserving, them for use by
sick persons, &c. Pears shoîild be of the best quality. *Wlile
paring them place them in cold -%ater or thcy %'ill turui, fi
your jars witli thern, ýut the juice of two lenions on tIuein, and
then fBU up with hot syrup; stand iu adishi of hot water in a
slow oven for 1 hiour, after which fasteu down well, se as 1.0
admit ne air.

.APPL-ES, of the best quaîîty, pare aud slice thern aud carefully
bake t'hem, turningr thema ever; place tbem close1y in the jars.
with sugar between then, pour in boiling wvater till the apples
are covered, theui simmer in a slow oven for 1 liour, and lasten
down seeurely.

QuixCES of the best quality xuay bc sliced inte, a disli of
warm, water, let theni be barely covered with -%atcr ana bake
theni well tilt quite soft; add sugar to, taste aud stand in tlie
oven agrain te simmer, for .4 heur, aftter whiceh lar them aud
fasten vell frem. air.

PYEÂcHES, of best quality, pare aud stone thrni, placing theni
Wu a boiler cf cold Iwater; after they are ail parcd pour off
the water, Inaving; but littie in the boiler, add syrup until they
are covered, stand theiu in zi disli of coldiwatcr and plIace theni
in a regular heate& oven for about 20 mninutes, jar theni off
and fasten well downl.

The above rccipts are intcnded ouly for use by the sick.


