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A Nzw Preserve~—A correspondent sends us
the following:—+I have lately been very busy mak-
ing a new kind of preserve, which, 1 may say, is
quite o discovery, to me_at least, and which pro-
mises to insure me a plentiful supply of goud, whole-
some jam for my family during the winter, at a price
below the usual cost of preserves. 1 was, the other
duy, making some ordinary apple jam, and before
finishing it, I put in some blackberry juice, in order
to give it a little colour, and I was surprised at
finding how much the preserve was improved by
the addition; so much so, that it might be mistaken
for damson jam.  As you will see by the following
proportions, the cost must be very small, wherever
apples and Llackberries are to be got. I put two
quarts of the juice of blackberrics—that is, I bring
the berries up to a simmer for five minutes, and
then strain them through a cowrse coth—and about

six pounds weight of cut-up apples, and one pound -

of crushed lump sugur, and stew it up in a usual

- way, till the apples are softened down, and the
mass becomes of the usnal thickuess
some and good, and 1 thought that what was within
any one’s reach ought to he known—Godey's
Ludy's Book.

SoMMER SNowsarLs.—Simmer half a pound of
rice util it is tender, then strain it.  Take five or
six apples, of middling size, pare them and take
out the core with a small knife or apple scoop, hut
do not cut them into sections.
made by cutting out the core, put sugar and a litle
gllspice. Divide the rice into a portion for cach
apple, ana te them separately in a small cloih, and
buil an hour  These dumplings, or snowbails, may
be served with sweet sauce, or caten with simple
sugar or treacle.

Reciee ror Tomaro Fias—Pour hoiling waler
our the tomutoes. in order to remove the ckin, then
;weigh them. and plage in a stone jar with the same
i8mount of Sugr as tomatoes.  Let them stond twe
,Gay~, aud thea pour off the syrup, and heil a d ~kim
it until Bo cum viges; pour this eyrup over the to-
atues and et them staud (wo days as bofore, then
Shait and skim again; after the third tine the y ave fit

odiyaf the weather 1s good if notlet 1h-m stond -

dnthe syrup until iying weather; then place on
Jarge carthern dishes or plat s, and put thamin the
-fun to dry, which will take about a week 1 after which

~pack them down m smdl woouden boxes, with fine

nthis way wilt keep for years A few apples cnt
:gnd boiked in the remainder of the syrup, wakes a
Jury nice sance.—Prairie Farmer.

3 Riee ToMaTo Pioknes —Svleet handsoine  sized
omatoes, wash thew aud prick them witha fork. ky
thn in dry salt 24 hours, then sonk them in equad
Htanbities of vinegar and water 24 hours; take them
outaud lay them down in acrock w.th s wed onions,
first 8 Inyer of tomatocs, th-n onions, with cinn: mon.
Blovis aud browu sugar, and then cover the whole
Tlh cider vinegar.

Piste miraT 1s Pasre.—Dissolve an ounce of alam
u quart of warm water ; when cold. add as much
wras will make it the consistence of ¢ cami.
e stiew into it as much rosin as will stand ou
illing. und two or three cloces; boil it tu a consis
®uce, elirring all the tme. 1L will ke p for twelve
ﬂomhs, and when dry, may be soltened with water.

1t is whole- |

Into the hollow -

Wi sugar Letween cach Jayer. Tom to s prepared

Driep Arpre Pres.—Wush the apples in two or
three waters, and put them to soak in rather more
water than will cover them, as they sbsoib a groat
deal.  After suaking an bour « » two, put them into a
preserving kettle with the same water, and with the
perl of one or two lemons, choy ped fine. Boil tender;
when they rise, press them down, but do not stir
them  When tender, add sugar, and boil fifteen or
twenty minutes Jonger. Dried apples, soaked over
night, are made tastcless, and are mashed up by beiyg
stirred. When covked, stir fu butter, nutmeg or cloves,

To MAKB FINE PaN-CARER, Fr1ED Wrrnovr Bur—
TER ok Lanp.—Ta'e a piut of cream and s1x new-
laid eggs; beat them weli together 5 put in a quarter

ant 2
y of a pound of sugar und one nutmeg or a littl: beaten
tmace—which you please, and as much flour as thicken
—almost us wuch vs 9rdinary  pas-cake flour batter ;
syour panmust be heated  reasonably hot, and wiped
with a clean cloth; this done, spread your batter
thin over it. and fry.

Best Bresp.—The best bread is that made of
unbolted wheat flour.  Insome cases a small por-
tion of white bread may be desirable,but the brown
“after a short time, will be found more palatable,
and conducive to a more regular and healthy cou-
dition of the system. It has beeu aseertained that
even dogs camnot live over fifty days if fed upon the
fine flour bread and water; when fed upon such as
contained the whole or a Large ‘portion of the bran
they are found in no respect to sulfer—FWater
Cure Jownul.

Bk STING AND TOOTH ACHE.—The pain of bee-sting
may at enee be rediered. and the subsequent swell ng
prevented, by wetting the paat with spicits ot hts
hora (water of ammo ia) The sting is bollow. and
there is a little drop of poison atits r ot that is driv-
en througle it «y the prescure of its insertion, and
L de, estrea in the wound.  “Thie poiron is said to be of

an acid nature, a d to be destroyed by this volatile

alkali. The paia« f tooth ache, also, 1srelieved of te ner

by a few drops of ba tshorn o a bt of Hat fusert:d
+in the cavi y of the tooth, thau by uny other appli-
cation. Ke p a viol of 1t well corked, in the house,
an 1 if you are fortusate enough to need it jor no-
thing clze, use it to restore the color destroyed by
frait s ains.

Wuere to 68T Tarnow.—Besides the be r, the
b.aver, the martin, and other creatures, whose furs
alone ave sought tor, there are vast bordes of horued
saltle subgisting on the open grass Jauds 2 d woud-
ed dedls of the preat central plams. Iying between the
“hase of the rocky wountains ond the border of the

Curests thas <kire fudson’s Bay. These creatures
{bave been sean, not in hundreds, but in tens ot thou-
{sands, wild and in fine convition. Their 1l sh hug
Phen tasted by travellers and reporied 10 be exeellent

foud. Tens of thousands of these wild herds perish
yearly on Rupert’s Land 5 and. by the simplest com-
mereta! arrangements, they might be mave to yield
tallow. Indes. and hoins for the b nefiy of this ¢oug-
wy.—Dicken’s Household Tords.

Tue HuMan Fayiny—The ties of family anq
of country were pever mbonded to ciicumseribe
the sonl.  Man is conuected at virth with a  few
heinzs, that the sphit of hum nity may be calied
by their tenderness; and  wh-never domestic op
aational  attachments becoms exclusive  cugross
ing. or claonich, #o as to sbut «ut the g peral
claims of the human v ce, the laghest ends of

jovidence is frustated, and instead of biing the

wur-ety, becomes the grave of the heart,



