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Sclentifte and Wseful,

'PEAR MARMALADE.—Boil the pears until
soft3 when cold, rub the pnlr through a
sieve, and boil to a jelly, allowing one

ound of sugar to two pounds of pears.

{any kiads of marmalade are made in the
same way.

To PREVENT MILDEW ON PRESERVES, —
Take the white of an egg and wet shgh'ly
both sides of a piece ol letter-paper suffi-
clently large to cover thetop of the preserves
snugly. I have kept them fice from mould
and spoiling two years.

Have WisTar's Bargan oF WiLp Coenny
always at band. It oures Coughs, Colds,
Bronchitis, Whooping Cough, Croup, In-
fluenza, Oonsumplion, and all Throat and
Lung Complaints, Fifty cents and 81 a
bottle. Bold by dealers generally.

CANNED PEACHES.—Pec] the peaches, cut
them in halves, and remove the stones. To
four pounds of peaches take one pound of
sugar ; makeasyrup of the sugarand a little
water, 2ad sdd the peaches. Cook slowly
twenty minutes, and put in cans while hot.

SPONGE CAKE.~Oge pound of sugar, one
pound 8our, ten eggs. Break the eggsin a
vessel. Add the sugar. Keep over a fire
until slightly warm, Beat till very light.
Add the flour, and flavour with lemon to
suit the taste. Bake immediately in aquick
oven.

PeACH PRESERVES.—Peel and halve the
peaches. To four pounds of fruit take
three pouads of sugar ; make a syrup of the
sugar, add the peaches, and cook twenty
minutes. Put them into a jar. The next
day pour off the juice, boil it down, and
pour it hot over the peaches.

Pxrovaxy Sysue has cured thousands
whowere suffering from Dyspepsia, Debility,
Liver Complaict, Boils, Humours, Female
Complaints, otc. Pamphlets free to any
address. BSeth W. Fowle & Bon, Boston.
Sold by dealers generally.

A PLEASANT DRINK for the sick : Take a
dessest teaspoonful of arrowroot and add 2
teaspoonful of milk ; wet and rub in smooth.
To this add a teaspoonful of powdered
sugar. Heat a half-pint of good rich milk
2nd bring it justup tothe boil. Then, when
it boils, stir in carefully the arrowroot and
sugar. Allow it to boil three minutes, and
givg cither warm or cold.

G1NGER SNAPS.—Never put ginger snaps
in a jar while they are hot; take them from
the 1ics and lay them on plates to cool,
otherwise they will steam and become moist,
and will not be crisp and brittle ; other cook-
ies will not nced so long a cooling process,
and cake which you wish to keep a week or
ten days is improved by being wrapped in a
towel while it is still in the tin: let it stand
in this way for two or three hours.

CURRANT FRrITTERS.—Currant fritters
are made of one cup and a half of very fine
bread crumbs, one tablespoonful and a half
of flour, one cap and a hall of sweet milk,
one quarter of 2 pound of well-washed Eang-
lish corrents (drain the currants thoroughly),
two eggs, two tablespoonfuls of supar, a
small lomp of butter. Flavour with cinpa.
mon or nutxeg to suit your taste; drop in
spoorfuls lin kot lard, and fry uatil done.
Ezt with sugar.

How 1o Satoke Hams.—A smoke-house
should be well ventilated, and the hams be
hung at least eight or tzn feet above the fire,
and the smoke given out in moderate quan-
tities, and come from corn-cobs or hickory
wood. It is important that the hams be
kept cool and dry through the whole oper-
ation. Proper ventilation of the smoke-
house sccures this. If they become moist
by improper wentilation, or are placed so
pear tke fire as to be heated, their flavour is
greatly injured. —LPloughsmars.

Tz MAYONNAISE SAUCE FOR CHICKEN.
—If youa have six shells of chicken allow
four eggs ; separate the yolks carefuily from
the whites, put them into 2 basin with a
salt.spoonful of dry mustard, and with a
wooden spoon incorporate all well together ;
then 244 slowly, almost drop by drop, five
table-spoonfals of salad oil alternately with
about one dessert-spoonful of vinepar, most
carefully added (the whole quantity of wine-
gar in the sance shozid be but one dessert-

aful) ; keep stinting one way all the
time, in 2 very cool place, with a wooden
$POOT.

To PURIFY WATER.—A large spooanful
of pulverized alom, sprinkled ia a bogshead
of water and stirred, will, after the lapse of
a few hours, precipitate all the impurities to
the bottom, and make it as clear and sweet
st fresh spring water; a pailfol may be

sweetened by, 33y, & teaspoonful to every b

four gallons. Ancther method of clearing
and pwrifying waler is to shell almoads, and
baving mashed them to a paste, stir them i

water: they will take with them all the im-
purity of the water to the bottom. This is
inore expensive than the alum. and also more
effectual. A handful will cleanse a cask of
water of forty gallons,

Goon Brikr TBA.—Cut a pound of rump
steak in quarter-inch cubes on a board with
a very sharp koife. Sprinkle salt on the bits
of beef-—about as much as would seacon it if
it were broiled. Puc it in a glass preserve
jar, and let it stand filteen minvtes. Add
four great spuonfuls of cold water, cover the
jarair-tight, and !ct itstand one hour. Then
et the jar into a kettle of cold water on the
stove. Letitcome very slowly toabuil. Then
sct it on the back part of the stove where it
will keep at a boiling heat, but without bpil-
ing, until wanted. After straining it for use,
add more salt if necessary, and a spninkle of
red pepper if the case altows it.  This con-
centrates the nourishment, and makes it
more palatable,

ANMBER Soup OR CLEAR BROTH.—This
soup is served at almost all company dinners.
Take a large soup bone (\ay two pounds), a
chicken, & small slice of ham, in a zallun of
cold water, and boil slowly for five hours:
then add an onion, two sprgs of parsley,
half & small carrot, half a small pamsnip,
half a stick of celery, three cloves, pepper
and salt. Strain the soup into an earthen
bowl, and let it remain over night. Next
day temove the cake of fat on the top ; take
out the jelly, avaiding the settlings, and mix
into it the beaten whites of two eggs with
the shells.  Boil quickly for half a mioute ;
then, placing the kettle on the hearth, skim
off carefully all the scum aod whites of the
eges from the top, not stirring the soup
itself. Pass this through the jelly-bag, when
it should be quite clear. This soup may
then be put aside and seheated just before
serving.  Add then large a spoonful of
caramel, as it gives it a nicher colour, and
also a slight flavour.

NIGHT AIR.—An extraordinary fallacy is
the dread of night air, What air can we
breathe at night but night air? The choice
is between pure night air from without and
foul air from within. Most people prefer
the latter—an unaccountable choice. What
will they say if it is proved o be true that
fully one-half of all the diceases we suffer
from are occasioned by people sleeping with
their windows shut? An opened window,
most nights in the year, can never hurt any
one. In great cities, night air is often the
best and purest air to be had in the twenty-
four hours. I could better understand shut-
ting the windows in town during the day
than duting the night, for the sake of the
sick. The absence of smoke, the quiet, all
tend to make night the best time for aiting
the patient. One of our highest medical
authorities on consumplion and climate has
said that the air in London is never so good
as after 10 O'clock at night. Always air
your room, then, from the outside air, if
possible. Windows are made to open, doors
are made to shut—a truth which is extremely
difficult of apprehension. Every room must
be aited from without—every passage from
within: But the fewer passages there are in
an hospital the better.
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