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136 ALL AROUND

THE HOUSE.

tobacco andby#m on the spot. Hold
xtﬁueamnmm&a, the

A Iitlle grandson was stung on ite cheek
aday or two since, and ram to is mrotier
‘half frantic with pain and frighe. A spoon-
fal of tobacco was instanily wet and heid to
the spot. In five minmtes the merry Lstie

aneighbour’'s child stepred unawares mto a
hometsn@t,a-i msarnﬁv stmg. An

stimgs

a‘child pot only om account of  the
sharp pain. but the fright that comes with
:gmmepeamuempmed
them.

The sting of 2 wasp or bumblebee s not
sosevue;.ottnem:xhuzvhee the

Iatter leave the ttnzmhaemn&,and tng.

there 1s no reizef wil that is removed.
Wasding Uii-Cloths — In washing oil-
cloths. pever use any scap o 2 scrab-brush.
1 wiil deszroy an  aif-closh tat shoild Iast
mmmmasncr&nm Cse nsead warm

move soap IS used than is beneficni. It is
indispensabie in washing clothes, we think ;
bat farther than that, tie less” an;nsedthe
‘betzer.

To Remore Fishy Taxe rrom  Game —Pare

shouid bz removed and a iresh one pat In its
ptaea&onmase\-ervtwekehm A le-
mon thes prepared will absorb unpleasant
fiavours from almest all mezk or game.

To Kerp Game amt.—G:meoxallhnds,
birds, rabbits. or deer, can be kept sweet a
long time by putitmy tinelv puiverized char-
mmatbmnmhingandphﬂng it in-
side the game. Change the charcml every
dav. I:ht—\_tndlemnkupan\'mt,mb.
or fowl pure and sweet. W&de:nbaael
<cookmg.

i

Are Buckwheat Cakes, Pork, ard Cake

injurious to Persons of a us Ten-

care | dency ?—We are asked if buckwheat griddle-

cakes are injurious to persons .of scrofulous
tendency, and if cake and pork are not also
injurious. We speak only of our own im-

pressions, and not with authority ; but think
buckwheat cakes are often indigestible, and
with many constitutions, if partaken of free-
iy, areapt to cause a rash over' the skin.
Bat we do not think there is any sure indi-
cation of a scrofulous tendency. Much cake,
especially that which is rich, is injurious;
and it requires a strong dxg%txve organiza-
tion and very pnneblood to eat fresh pork
without injury. --

Straw Matting.—We came across the fol-
lowing directions on a ‘ wrapping.paper”
some time since, and therefore cannot give
the credit to the author ;.but we know them
10 be good :

Ii white straw matting is washed twies
during the summer in salt and water—a pint
of salt to half a pailful of warm, soft water—
and dried quickly with a soft cloth, it will
be longz before it will turn yellow.

A tinn coat of varmish applied to straw
matting will make it rouch more durable,
and keep the matting looking fresh and new.
White varnish should be used on white mat-
ang. 1i thus varnished, it will not need to
be washed. Be sure and have the varnish
thm, or the matting will crack.

Raw Starch.—Raw starch, if properly
made, is supposed to give a polish more de-
<ided than the common mode of starching.
Bat first starch shirt bosom, cuffs, and col-
lars with well-boiled starch. When dry, dip
in raw starch, well rubbed in, fold down,
and leave till morning. To make raw starch,
make a weak suds with white soap and cold
water : Wet as much clear starch as, judging
from the number of articles to be sw.rched,
will be needed; stir till smooth, and then
wet whatever is needed in it. By leavin,
the dipped I this, tightly foldeﬁ
down, to soak over night, they will iron easi-
ly, and with a better polish than if only
beiled starch is used. But if the starch is
not well dissolved, if any lumps adhere to
the clothes, there is more danger of scorch:

ing than with boiled starch. A little sugar
aﬂded to boiled starch will prodace a fine
potish, but much care should be used toavoid

swﬁmg.m‘i quoapfor Dishes.
—In washing dishs achshpanhalf tull
oivervhotwate:. and put to that quantity -
a half cup of milk. It softens the hardest

i waber, gives the dishes a clear, bright look,

and preserves the hands from the rough skin
or ““chapping” which comes from the use o




