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LIT"ERAR Y NO 1ICES.
* BAVON iiersus SHAKSIEIE.-Mr. T. D. Kinag

lias jiait issucal a brochure beaing the above
* titie, iu vindication of the character of Sliakspere

anal his faine as a man andl a poet, iau whichî by
a niass or evidence hie hais proveal Shakapene not
to lac thaît vile luapostor which the Baconian
tiacoriats, aand soaîîe Atiicrican luiniîanies, stepp-
inag onît of tiair legitinuate sphere, have en-
da.avounaal to uîuake hlmi. This brochure,which wve
shali rcview fully in our' next issue, will pnobably
puît a stop to tliese outrages oni tlae uighity dead,
Who have no incauus of punisbing their traducers
uor of viualicaîttiîug tluaislves from tlîc shafts of
inaliae ainied at their rcputatioui, save by the
aeîîs of tîtose wlao haîve. ai pnfouiud, aflrectiouate

andl reverciat regard for- their îneaaîories, and are
jealous of the honoun of ouri iinortal English
WUa l, and utot afralal of Aunerican Reviewers.

The brochure is puîblishcd ly the Lovel
Priiiting anal Pnblisling Conpany, Montreail
ailla Rouse's Point, N. Y., sud nîay be obtained
at Dawsoni's anal Hill's book stores.

We iuay call attention to the series of ar-
ticles by Col. Waring, now being ptiblished ia
Sact i N FEi's under the title of «' A Fari'uer's Va-
cation." Col. Waring la well.known as ait en-
gineen anal a farmner, as well as a graceful and en-
tertainiuig writer. His article in the Auguîst
niunîben aescribes the lretty lile of Guernsey,
anad tells ai great deal that la of lutereat about thae
fainuons so-cadleal Aldernîey Cow, wilaiî l here

at hionte." A Midday in Manilai" is a roI-
~' licki ng little illustrateal sketch, which reasl very

ike ai fainiliar letter to sonte olal chuni " at
honte. Albert Rhodes's paaîer," Along the

c iia"l tianely through ts suiîniner qaality.
George W. Cable, of New Orleans, lias a story
etititîcalI" Madauaae Délicieuse, whicli naay be re-
gaîrdeal as lis be8t work. It will haîve a verv
oreigil sanack to Northern readera, but they wifl

find it noue the less graîphie, witty anal charming
for tlîat. Dr. Hiollaîad, lu this nuttîber of

E Seveîîoaks, " celebraites s wedding in that rural
lad glil)orhood. Then there li a solid essay by
l'y (I. F. Magouni, on - Educaîtiouî anal Free
Thought, " also "lA Word of Encouragemaent for
Tiîiid liaguista," "The Stone Peri d of the
Antilles " (containining soute matters nothitherto
inîale public), "IAn Englewood Mystery, " "How
to Treat the Inidiains," by sua1 Indian Agent; an
illustrateai palier on -"1ce," maore of "lTh e Mvs-
tenions isîanna," anal verses by poets of note, and
poetsnîot of uote. In the "Topica of the Time,"
Ïay 'Dr. J. C. Hollanal, "The Old Cabinet,"

lHome aîad Society," " Bric-à-Brac," "The
Worla's Wor-k," etc., the usual variety la main-
taineal.

Si'. NICHOLAS, bringa us a scîles of excellent
contributions, ail interesting and some of them
plcasantly suggestive of mounitain air and sea-
l)neezes. "The ('nuise of the Crusoe " for in-
stauce (a pralongeal boat-journey such as alînoat

a everv boy %vould like te take on soute one of thoe
sumner days), hardly needa illustration, silice it
la itacîf a veî-y perfect . jcture ; yet it lias six
chanacteristic anad faîffliar sceîîes lu pencil.
Tliere is aia interesting palier on Unbrcllas, with
a pictuue of the firat Uîubrella in the streets of
Lonadon. "lA Gunpowden Plot " is the story of'

anassanît uîuoî a hornet'a îîest, ian hich tha
strate(,yof the attacking party lias te, contenu
aigaihut tîhe power sud nuîaabers of the garnison,
anal is natural, laumonous and pathetie, appealing
stronzly to the intereat of l boYs. Rose Terry
Cooke gives us a lively contuoversy in rhymc be-
tweeaî two chickeuis oui that faniliar subjet-

-always a fruitfuui source of contentio-the oigir
of the species. Besides ahl this sud inuclu more,
there are toies by Helen C. Wecks anal Emily
Huîutiugtoîa Miller, a palier oui the collection and
preservatioîu of 11 sea-weeds ; a description of

A Boarding Sehool in 1570 ; anal a delightful
story foi girls, -"The Pine-atick Dol, " witlî its
beautifuil iliustation-the frontispiece of the

-E uiuîuber-drawn by Miss Jeasie Curtis. IlJack-
in-the-Pulpit," with has paragrama anal conin-
anis, la stilh as wise andahwitty as even ; ana
worthy of unotice also la a biglat ittlejingle caal

a d Il Hans, the Small Esquimnaux," with its pic-
turc, lu which the iceberg la as refneshing te us
as the Polar Bear is terifyiîig to the ittle fur-
cîal northernen.

The Augit iuaber of LippiNýCOTT'S opens
with ai well-wrtta-ia anal admirably illustrated
article, by Cecii Buckland, describiug two
weeks' expauience in the "ICarfist Country
i ning the receat Spaniali warà. W. L. D.

O'Gnaahy coîtibutes a very enjoyable illustratea
1)lapa,cailcd ''"Qîiaiît Craft, " in wlaichî ho tells of

called "Satyre and Sylvan Boys," by Mary
Dean. The second and concluding part of"'-An
Artist's love," by Francis Asheton, la gîven.
T. Adoîphus Trollope contribute an article on
Italian jewclry. The Moîthly Gossal) and Book
Critirisi are good as alwavs.

TIIE POPULAI SCIENCE MONTrîLY is brim-
nîing, with useful and enitertainiing information.
AS a contribution to geography and geology the
account of the Physical Features of the C'oloraido
Valley, by Major Powvell, ai first papcr of which
appears iii this nuuniiber, mnust be allowed the
firat place. It is followed by experinients on the
Motions of Sound by Tyndall, on the Telegraphic
Deterinination of Longitude, the Pyrophone or
Gais Oi-ran, Animai Phosphorescence, Aretic
Travel and Distribution of Atnîosphesic Mois-
turc. Thle theoretical articles are a second paîaer
on the Endownent of Scientific R.ýsearch, by R.
A. Proctor, infirmities of Sp)eechi, and the Higlier
Education. The Miscellany and Notes are re-
plete with sciciatifie data of ail kinds, and are of
theuiselves, worth the price of the nuniber. We
recoinuiend this 5pleniiaia publication to ail oui
sclaools, acaideanies and colleges, as well as to al1

those who are desirouis of attaiîaing scientific ini-
struetion through popular channels sud at low
cost. The MONTHnîM is publishied hy Appdctons,
New York.

The July number of the CANÂDIÂN MONTHLY
which hias reached us after considerable delay is
an uncoininly good oxne, pointing to a standard
of excellenace whivh places the miagatzinie on alevel
with any of our British or Anierican periodicals.
The third paper oniiJos. Howe, bv Rev. Mr.
Grant, is renarkably cratlhie, anda, althougli, at
ijtervals, perilaai aa littie too didactie, gives a
vivid ide.' of thý1e old "tlush times" of Nova
Scotia wliera Joe Howe wvought and wvon. With
a littie bore fillipig ni> of pe,.rsonal details these
palperai of Mr. Graît's mxight be put inito peanîa-
neait forma as a biographical meinoir of a very
greait maan. We lriil the retuirn of C'harles Mai,
to oui- currexat litterature iii a readable article
on The New Canada. 0f Mr. Mair's poeticad
record we shall shortly have sonîthing to say iu
ttolujaiui1111s Of tUe' CAN_ýDIA N I LLI.-Si'tA-Ei)
NEws. We mnay be wroîag, baut we tbink too
lîuelî îîroaaîiience anal spaca. is -gaven to Currcîît
Eveuts, a subject ftîlly canva-ssed hy the 1aily
anal weekly press. 'Fhe MONTHLY iS taikiiig
higli raîîk in the criticisin and review of Music
anda the Draina, and its Literary Notes are very
able.

PUDDING FOI? OHILDREY.

By MA&RY Hooa'sîî.

RICF MILK.-Wash ilb. of rice, boil as direet-
ed above, and having draîiîed it, put it into a
stewpan %vith hiaIt a pint of new niilk ; stir over
the ire uîtil the riec lias absorbed the miilk.

RîcE ('CVSTARD l UDDINGc--Bake the rice as
in the above recipe ; when donc, add to it haîf a
pint of milk, ito which an egg or two, sugrar ta
taste, aud flavouring hiave been whisked. CYBake

f very gently for three-quarters of aunlaour.

aRivE PUTDDING WITHOUT MILK.-Bake *lb.
of rice in a pint of water, with loz. of fiuely shred

asuet or of butter ; when done add to it a quarter
Of a pint of water in wlîich a dessertapoonful of
flour hias bx-on boiled, with one egg weli beaten,
sugar anad flavouring to taste. Bake genitly for

-three-quarters of an hour.1
aBOILED RaCE WITH SWEET SÀTCi.-WaSIl
the rice, throw into boiling water, andl boil it

Ywitli a pincli of sait in plenty of water. Itshould
A be done in about twenty minutes, and thîs wili
f readily lie ascertaineal by rubbing a grain be-LI tween the fluger andl thunib ; -if it crumibles, it
à is pros erly cooked. Drain the rice ina a colander,
e pour over it a cup of coid water, puit it back it

-the saucepan, let it stand a few minutes to dry,
-anal serve.
dOATMEAL PUIDI)IN-MiX 2oZ.of fine SCOtÜh

1-oatmeal iii a quarter of a pint of milk ; ada tu
it a pint of boiling înilk ; sweeten to tate, and

isstir over the fire for texa minutes ; theni put in
2oz. of sifted bread crumiba a ti until the mix-
ture us stif, then add loz. of shred suet anal onE

Ls or two well-beaten eggs ; adal a littie lemon fia.
d vouring, Or grited nutmeg. Put the pudding
10 into a buttered diali, and bake siowly for ai

hour.

* SWvEE'r S.uc-E.-Mix a t"blespoonful of floui
q îuite suuooth ini four tablespoîîfuls of water,

SuNDÂ.Y PUDDING.-Boil a qîuartcr of a potina
of breal cniutabaln haîf a pint of mihk, sweeteu
andl flavour, anal when the breal is thick atmr in the
yolks of two eggs. Put the pudlding into s but-
tereal tant diali, bake slowly for three quartera of
an hour. Then spread over the top a laer of
stnawberry jani, anal on this the whitea of the

eaamamtai ti i < ni ,taq>uuaa bf auî 'J quar t

OUR CJIES>S COL VAIN.

rg]Solutioas Io Probleuas seat iaby Correspondenat
j.. e duly acknoivIeged.

TO CORRESPONDENTS

a strong fnoth. Dip a kutife ina boiling water, Hr ikrantenta leepaebsra-nl

suIwih i uootlî over the whites, Tat the pual- bien plaîyiiagiei gaines simiîltaioii iiotaib

duuug again inte a noderate oven uutil the top is boraarorimen, aauaiei as inany mnbarm, of iaae City îaf

a liglit golden brown. Serve iinmediateiy. London Chme> é Club. Sone time agow~e8aaatedimitMr.

INDIAN Ce-RN FLOUR PUDDINa.-Thîis must Biacaiburne ad acconba-lisbed tbe eaiefe.ai, amnd a faon

uot be confoundeal with cor-n flour solal in pack- wele- sinie we were inforuuei by the pres hui Mr.

ets, which lu some cases is the starcli of Inulian Potier of te Lonadon Cîteais Clut, plnyed iaeleîa gaines

corna or imaize, alepriveal of tnîuch cf its nutritive iunultaneoiaely tagaintas ian mauyieabereîaf tlitine

vaine by the procees it undergoea te renden it club. lIn hlatter case, itowever, thbcbardse and men,

white auîd saaooth. Indian cor-n flour is the flne- we suppose, wereîaî'en for bis intspection. At any rate

ly-ground flour of maize, anal is iargelv useal lu the utticutaîkiag was ieaia'xiraierdinary aaie. Int ail tîjese

Aîaîerica. Dr. Pavy suys :ciPropenly prepareal, cantehte, tie lalaycra a'arryiaag on tuae gainaeanaer dix-
it furniahes a wholeaonie, digestible, anal nutni- tavantages were. tu a great exteat eiaeeesfaul, andîlthte

tiona food. " Like ostîneal, it nccuines te be play far ba-yoaial viat tmigbt uhave aeemm exjaea-îed uatter

thonoughuly weill boileai. Vanilla us the nîoat te circaitaaua'es. 'tue 'aiia>. maaatier sianilar resti-
suitable flavouring for this puddling, lbut auy lul aa iwua'gmealycaaiechcc bm

otheri nay be useal. 2oz. of htîdian cun !or, uns, t playumaai aardumaaary eguliaadae rea 1 uirîmag uic

nix sînooth ina a quarter of a plut of nîilk, anal nutdune iar euaios i eiurign

then stir it into tlîiee.quau'ters of a pint of boil- ordinary imaental effet-t, le, laawcver, taccoaifg va'ryCaita'-

îmalk, sweeteii ana lfavour. Put into a dlean nmon, analleais tcaiaflued tu te greait naaiaes wii h iave

atewpan, aaîîal tm over the fine until it becomes been no reeentaiy brouglît befaare '>ur notice. Almist al

î1uite thick; beat in an egg, b ut the puddinîg our griallayere bave aiteumpteal e,înetbiaag if tae sanie

inte a buttereal tant dish, anal bake veiry lowly nature, aind wlerevcr a love of thc nobait gamne lias

for~ thnee-îîuamters of an hour. gaîuiered tBgetliar a sailiieti umtaer aaf plaayaesBe fonrai

Theî'e ean be no aoubt thiat uîiîk pudding-s anc
an esscntiali the aiet'uny of chilîren, but from
thîeiî' too Ii'eauent repetition it often becomes im-
possible te got thaun caten. Thîcue is an especial
aifficuty witliî nec, anal this la enalhy accounteal
for by the mnethoal of itai preparationu, wbich la
too often îîîouotonouîs snd insipid. Whenever a
chilal showvs a itiaukeal distaste f'or any paticlAlan
diah, it shoulal fot again bc offeî'ed Clm for a
week on two, anal itthoualal then be serveai in aî
difl'enit forna. If plaiuî nec pudding is objecteal
te, let ulce be next seu'ved ln the fot'm of cro-
qjuets; puobably the pîlaîin pudding, with the
aitioni cf IL ittiê e inîjuice, ihî afterwarala
bc neadily accepteal. Maccaroiîi, if judiciously
senveal, is geneî'alhy likeansd li Most valuable.
1It ahoulal alwaya 4b iokert into very sas11 piecea
for chilîhren. Italiamn' pastiae are Orteil likeal
whcu unaccanoni la ojecteal te, anal they niake
liglitatnd delicions puddings.

Suet puaddings, 1if.pno]-erly prepareal, nisy be
given te cliili'eu whoh ave fair digestions ou
davas wheui tishliou' eggsarae subatituteai foir meat,
but pudditngs îîîade ofdaippinganc generaily ina-
amaisaible. Suet shouhal ho acrapeai, net chop-
peal, anal in alh cases the eruat muait ac dry anal
weiî boileal.

hInanaking puddings with nuik anal eggs, the
mllk mîust always be boilcal, as this preventa
euu'aiaag. Lump sugar la îîow so cheap, that it may
with advanta,ý,e ho aubstituteai for uaw in alah de-
licate puddings. It la a gocal plan te bell the
sugar with the nilk, sai'thtîn pour theni on the
egga. Veny slow baklng la absolutely necessary
for aIl puddinugs which have custa'd ; if quickly
bakeal, the custard la ofteumixeai with the more
seli portion cf the pudding. anal it la aIse ren-
deneai teugh ; wheneas il' siowiy bakeai the eus-
tard, evon wheîî eue egg la useai, wili be lu con-
siderable proportion te the other ingredienta.

Whtcs ofe g make gooai puddings for cilai-
ren, thu-ce whites shoulai la calculate i is oee
egga. The custard fromn whites of cggs. as excel-
lext, anal only te be diatinguisheai froinitlaat
uniade with the yolks adalea by its pale celour.

Frical breai will ho founal net onhy an ceeue)-
mical, but a nourishirag anal deliciotis accomipft-
niiiicuat te stewed fruits, sud there are very few
chihairen who will not cat it. By fricd b'ead la
net mannt eitheu' breal soddcuinl grease un the
frying pan, on breal uuly haraieneal in boiliîîg
fat, because lu cither case it is Most unwholesome.
Bread propenly frlcai wil lac juat cnlsp, anda

f oldcrn browuî on the outàide, and net tbhe 8ut
Lardi. If th e fat is a prepen temparatuire, breal,

te bc prepetly frical, wili not require te be un-
mersedin r it for more than haif s mirnte. Guet
cane sheulai be tîken i la veung puddings for
chilaireî. Bought essences, as arule, are objec-
tionable, whilet flaveunings may be eaaily anal
cheapiy made at home by infusing lenion peel,
almonda, or vanilla ia spirit. A aunai 1 mquantity
of cithen cf these gives ail agneeabie flaveur, anal

awiii be founai harnuleas. The lemon peci aaud
almonals, when the hiq unr la poureal off, wilI ne-
tain soaîîe flaveur, anal will be useful fur sevei'ah

rculiuany purposes.

r DR. SAGE2SCA TARRHRKUVED Y
f an aetMdciehnhîy"4
1 IsnoPaen Mdiin hmbggo up te

' dupe the ignorant anal creduhous, uer la it ne-
-pu-caunteai as being "conîposcai cf rare anal pre-

cious substances brouglit fnom the four corners
rof the earth, carricai seveuî tinues acrosa the Grecat

Desent cf Sahara on the bseka cf fountecua camela,
anal bnought across the Atlantie Ocean on two

tship." It is a simlupe, mi, seothing rcmcaiy,
a perfect Specifie f'or Catarrh anal " Celainl the
Head ;" aiso fer Offensive Breaith, lcsa onrlim
pairatieut cf the Seîîse cf Suuîel, Taste on Hear-
î ng, Watery or Weak Ryca, Pain or Pressuré ini

y' the Head, when causeai as thcy aIl net unfre'
t queuthy are, by the violence ef Catarrhl.

î For sale by meat Du'uggiats cvcrywhere. Puice,
-Fifty Cenits. Senit by mail <poat-pauia) on receipi

cf Sixty Cents ; four- packages fer- $2. 00, or ont
ndozera fer $5.00. Adaluesa the prelîrietor,

B.V.Pu-. D., Buflao, N. Y.

a club, tBure haas aiwaiys beemi iiciasi came ulali as aical
hie sillieuccesfuily li the eame dilrectiaan. We eoiil

anme eue lar an egenalemuiaiin Maîntreai nîmia haive fouud

nu diffitimalinlu uainiaining a ver>' fuir a-<amteaa i a-iloit

sigbt of boarad or in, anmaIwlao oniy reqaairea iBtue anal

practice Bo licrease Biair powver ta. a very a-aaasidarable

extent.

It is uaaw tintey Bwayeairs sincelime reuon-tîcaiPhilidoar
ae;toaaehe'i tite cheiks players of London, Emgland, by
;layiuag abne gatane iiiuiaauelv agaimi ihesae
numaber otfllayerte. ititt eeiag taebeohard or meni.

Tbe pcrfaîrmaatae tiaaalp lite ait tBbchaes CI lt)in St.
Jaîmes St, Meaîy Salait :1, aamd exciia'd ciaearaîblewum-
de'r. Soutme ide s maay lai'gialiareal of thi eeaiiaaum 1dB lby
the public atitae ltite b> tata extraaet froan liai 1orid, a
newipaer oait tiperioaa, vitiali gave aaiaiaaiama iefoa
sttm'lar feat. li wimi, imwever, Piluiao lur aaay ed3'
Bw'a gaulai iunailtiaaeoutily withotteiliat af te hards.
'The date le Mai>' ô 82.

I'bTe abilala' oa fixinag ut) teuuintahBe entire plat) of
uwoecimes-taabliewiBi t t auulijaied vii'itaaeor the
Bwe aimai îlirty puees ia paosible emnilaymmetî ajlama cii
table,-Biat ia inuit gsitinilanainiaintheBictwoi>gaimes at

itmewiitamaut seeiitg i'lther, but itîarcly freami lie repoart
of moyvliatIer tmea e, tmpieat otb ;anaidi- luis, ,'anmeudiug
net with hltaianad i t'ex ertett'ed las, bita wiitIwo et'
thimet aud aalae irmatdiseailaa>erte la Euraope :-aîli Ibis
nîtkel;np i wuttder <of sucul maagniude, au cealai net be
crediteai, pcrhailtuwaauld îtattac ecredible, wiihaîut rnqaai
cd expercnt'n aît te faieL"

ifâsud> wattitae effectuanaime public minai of Pbilidor'sg
pawrltconducaiig twe gaines, wbat woid bave beea
ibnitof te pa'rformmtitu o tf Blaciatite, Sleinitz,

Zukentiart. Paui'eeun aidMurphy iii aur eaun lime !

Thie ouaieudataiono e me naal tuna-uluas wlicu bav'e
Be be culBiv'at aund the mode b>' waiu'h Biese fuacîloas
may be iaa'reed la îauwer, lunirde r te leaad t1 eees
la titis departmcat ucf choè;sepiay,, le une wiic woulaiam-
ply rcpay Bhe eludet, altbcugh iilc niglitinet bave lime
reimoiet desire Be emuiste Bbc great cheiks layers of tbc
day.

We purpose, mcxi week, te insert ilui îur a'oliun aoac of
BbceBirce game pltayed l'y Philildor ammder Bhe cireumsîan-
ces above recurdeal.

(From Englieb Mechainic).

PROBLEM No. 30.

BLACK.

WHITE.

Wbite tu play and mate lainrce mo-est.

SOLUTIONS.
Solution of Probler Nut. £s.

R e Q 4Bi
Q tua K :irai (cita
B te B 2nd mate

(A)
Kt te K Kt 5Bb
Mates aeaurdigiy.

1. K attes t
2. K ake Q
1. Kt laites R
2. Aumy

Soluetiona of Problem fer Youn eagllyee.s,
No. 27.

WuIIurC. BLACK.
i.QB P one, bccoming 1. R akes Kt

KB (eh) 2. B tates R
2. R te Q 5Bb (eh)
3. R toQ 71b mate

PROBLEMS FOR YOUNG PLAYERS.

No. 28.
WHInuC IIIACK.

KaetQ:lr K at Q'Jrd
Q a KtBSIim Q etK t2ud
Rat K Kt6i * iat K B2aul
B ai Q2taRat QKt 2md
Kt aut Q it 6aia lBanttK il :ra
Pawae nt K 4tlm Kt at K Kt 5iim
Q4Bim Q Kut Bia aid at ilauws aiK R 41b

K KB :ird Q R 2n datid (4Kt :rd
'aViite plamaing irea, matîes int four taave.

le ý


