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IIOUSEHOLD RECELIPTS.

To preserve eggs, take lime, 1 bushel;
salt, 2 1bs.; erenm of tartar, & 1b.; adid
water cnough to make a liquid in-which
an cgg wonld float,

In peeling onions, put a large needle
in the mouth, haif’ in and half out, The
needle uttracts the oily juice of . the
bulb, and any number muy be peeled
without aflecting the eyes.

STRAWBERRY SHORTOAKE (SWEET).—
Two cupfuls of flour, one cuplul of
sugar, one cupful of sweet milk, one
ey, two tea-spoantuls of melted butter;
bake in jelly pansin two or three eakes,
as desired.

Duren  Poraro Pre—Butter a flat
dish_and put a layer of bread crumbs
in it. Then carclully break from four
to six eggs init; lny some very thin
slices of gherkin upon them. Then put
a layer of nearly an inch thick of very
Hght mashed potato over the whole.
sprinkle. with bread” crumbs, and put
into an oven till the eggs wre cooked
and the potato brown,

AN excellent pomade for the hair may
be mude thus:—Marrow bone, & pint of
oil, 4d. worth of citronella. Take the
marrow out of the bone, place it in
warm water, leb it go to almost hoiling
poingt, then et it cool, and *pour the
water away, Repeat this three times
until the marrow is thoroughly ¢ fined.”
Beat the marrow 1o 2 crewm with a
silvor fork, stir the oil in drop by drop,
beating all the time. - When quite cold,
add: the citronella, pour it into jars, and
cover-it down. : : :

A gLy warning to those about to
enjoy. the summer luxury of sea bathing
ix given by Dv. Sexton, of the New
York: Bar Infirmary, e finds salt
witler {0 be peenliarly irvitating to the
delicate membrane of the inner. ear,
while.cold fresh water may be equally
injurious, Iivery yewr hundreds of peo-
" ple are sent to the infirmary for treat-
ment whese -trouble has aricen from

getting walerinto theirears while bath-.

ing, or from eatehing cold .in. the cars
ab such:times. IIc recommends, asa
precaution, the plugging .of the. ears
with cotton: before ‘entering ‘the waler,
particularly insuel: bathing.: |

STRAWBERRY SHORTCAKE (PLAIN). A
picce of butter the size of an egg chop-
ped thoroughly through two cupfuls of”
flour, n pinch of salt, two tea-spoonfuls
of buking powder, one cupful of sweet
mille; handle as little as possible and
bake as ahove.

To Make Correr BoNararre's WAY..
—Put the gronnd cotlee into a vessel
with stratiner, and pour the water on it
perfeetly cold ;5 plunge this vessel into
another filled with boiling water. which
must be kept at the boiling pitch il
the process is completed.  'This method
is thought to preserve the aroma of the
berry.

SrECIFIC FOR BRONGHITIS AND ASTHNA. .
—Mr. G. AL Sala, in a recent Mustrated
London News, states that an unfuiling
source of relief from the agonies of
bronchitis and spasmadie asthma will
be found in the following specific :-—
The juice of two lemons which have
been warmed in the oven. to dry the
skins, four ounres of the best honey,
two spoonfuls of the very finest: Flov--
enee oil. Mix carcfully, put it into an
earthen jar, which must be kept covered,
and swallow & spoonful when you foel
the fit coming on. : ‘

To those who have worn down their
teeth in masticating poor, old, tough
cow-beef, we will say that carbovate of”
snda will be found aremedy for the evil.
Cut the steaks theday before nsing into:
slices about two inches thick, rub them
over with a small quantity of the soda,
wush off next morning, cut it into suit-
able thicknesses, and coolk according.to-.
notion: The same process will answer,
for fowls, legs of mutton, &e. Try it,
all who love delicious, tender dishes of”
meat. '

Frexen Breap.—Many sorts of bread
made with milk, oggs and butter receive
this name. To n half-peck of the finest
fiour add a qunart of luke-warm milk,
a hittle salt, o quarfer-pound: of melted
butter.and a half-pint of sweet yeast;’

whisk the fluids together, and add two- "~

or three beaten cggs; mix the-flour-
with this; handling it as littleas possi-
ble; let the dongh rise, and mould-the
‘bread into rolls, cakes, &e.. Bake.on tins
in a'quick oven, and rasp the loaves. =




