
MISCELLANEOUS.

A NLew PaFSRV.-A correspondent sends us DRon Ama PP E .- sl the apples li two or
the following:-" I have lately been very busy mnak- thriee waters, and put them tsu iii rather more
ing a ncw kind of prescrve, which, 1 nay say, is water thai will cover them, a3 tiey absoi b a gr, at
quite a discovery, to me at least, and whiclih pro- 'lenl. Af ler soaking an hour - r two, put them ijîto a

mises to insure me a plentiful supply of good, whole- preserving kettle widh the saie water, aid n ih the
ye iite . el of one or two leions, chot ptd fine. Boil tender;

some jam f'or my ly durg the wteratarice when they rise, press themn down, but dlo not stir
below' the usual cost oFpreserves. i wais, the other th-m When tender, add suîgar, and boll lifteen or
day, imakiug some ordinary apple jaim, and before twi-nty minutes longer. Drit-d apples. soaked over
finishing it, i put in some blackberry juice, in order night, are made tasti less, and are îmashed up by beil>g
to give it a little colour, and I was surprised at. -trred. When cookcd, tir ii but ter, nutmi-g or cloves.
fading how much the preserve was imnproved bY To mA Fis PAN-CAKEs, FRI) WITuour BUT-
the addition; so much so, that it night lie mistaken •rsnm oit LAmci.-Ta'.e a piit of creamrn and six neV-
for danson jam. As yout will sec by the followingL, faid eggs beat themu we li together ; put in aquarter
proportions, the cost nust be very smnall, wherever of a pound of sugar and one nutmeg or a little beaten

apples and ·l'ackberries are to be got. I put two mace-whiclh you pleae, and as iuch flour as thicken
quarts of the juice of' blackherries--th at is, I bring almost as much us 'rdr pan-cake flur batter
tie berries up tu a simuer for five minutes, and your pan mua-t be heated reazsonably hot, and wiped
then strain them through a coarse eloth-and about wit.h a ceh-an cloth ; this done, bpread your batter

. . ethiim over it. and f ry.six pounds weight of cut-up apples, and une poundi t T OF iL. an fma.
of* cruhed lmp sugar, anld stew it ni> in a uiual Bicsr ubne în.--he best bread is that made u
way, tilt the apples are softened down, and Ithe lioboted whetflour. some cases a siall pur-
ma-s becomes of the usuat thickness. 1t, is whole- tion of white bread may he desirable,but the brown
some and good, and1 thught that what was within afier a short time, will he found mure palatable,
any one's reacli ought tu lie know.-odlue,/s and condluîive tu a iMore reguhir and healthy cou-
Lidys Book. d(tion or the systein. It las been ascertained tiat

even dogs canot live over lfty days if fed upon the
Sutrisa Ssown.s.-Simier half a pound ol fine flour bread and water; when ed upon such ais

rice utii it is tender, theu strain it. Take live or eointained the whole or a large 'portion of the bran
six apples, of' middling size, pare then and talke they are founid in nu respect tU suffer.-Jater
out the core with a smiall kiife or aipple scoop, but Clur-e Joîotal.
do not cut themn into sections. Jato) Ile hollov
made by cutting ont. the core, put sugar anld a lit tle
aillapicc. Divide tle rice imîto a portion for each
appile, ama tic tihemn separately ins a siiaill cthi, and
boit ai hoar Tlese duiplings, or sinowballs, may
be served with sweet sauce, or caten with simple
sugar or treacle.

IR:cir- ro T:tiro Fms.-Pour boiling water
oitr the toinatoes. in order to remnove the skin , lien
wigh the--n. and place ia a tton jar with ti, sa te
aiinnt or sug ir as iomnatoes.'. Let tlieim -t -ii two
daîy-. and tien pour oti' the syrup, and boil a d akm b
it unitil nio clisum i ses; pouir this zy rup ove: h In- 
imaues and lut tum sauid I wo days t- f. f or. i ,ioen
jül And ski agai ; atHer he th-ird tim.iib Il,. v are- fit
.: iy. if lhe weathier is good if nu let Sc m Aitlnd
in t'e syî up until diying weather; 1-a-în plae on
-larg' earib. rn dia-hes or plat s. and pu t thp u ni fLn'
Siun t dry, which vill take about a week ; aî ter w uclh
'mc tfUn ni down in - Jl wouden hues, with fNe

n sugar between each layer. Toui io s pi epared
,I'i f .is w wy vili liu-iep for yeaurs A few al-ples cutl

nd boihd lu the rimainder of fle syrup, umkes a
iry nice s<ee.-P, air FamCr.

Rir ToM.TO Pîca.us -'lect huands.me iz"d
tomatocs, waAhi them aud piick then wiîh a fork. la3

thin in dry Sut m hours, ih-n so:.k h mn in pqualduatlîies ut' vinegar and water 24 hours ; tauke theim
Quti and lay thein down li acrok w-th s iced nionis,
Brel a iyer of tomnatoes, tlh-a nion-, wiiith cia iiimn.

t l i browui sugar, and then cuver ibe whole
c ier viaugar.

PÀÂTF TiIAT Is PÂsTu,-Dissolve an ounce of alori
ba quart of warn water ; when cold. add as-i mii. I]

ur as vwill mah it the con-istencue of c e.im .
en sct ew into it a; mutcl rosin as n it. stani on a
illing. and two or three clores; boil it to a cni:s-

,tirring all the tme. It will ;e . for tvulv
onlths, and wheu dry, may bc ioltenied wiih water.

,rND TOOTl A .- Thepain of bee-sting
may it ince b r-lieved. nîd the subsuet sveil îîg
prevented, -y Vettinîg tlt hu;i t w''th sprits of h arts
borun (nater of ammnto ia) The sting is hollow. aifd
there is a little drop ut poison a' its r ut that is driv-
en hro ëughL it -y the pi e:sture of its insi tion, and
de, ten in the wound. The poison is sAid to be '-f
an acid nature, a d LU be d. stroye-d by this volatile
alkali. The paini f tooth ache, also, is relieved ofti ner
by a few drops of ha isbornl on i bt o. liiut i'sert. d
ia the cavi y ut' the touth, thanl b'y any otfier app-
eation. Ke p a viol of it well corked, lu the house,
an i if you are fortutate enoutgl to n'-ed it for nîo-
thing eIs, use it to resture the color de-stroyed by
friit. s alins.

'HEuS TU E- T.,ow.-Be-ides the be r, the
·.aDver, the martin, and other ctatiures, whose furs

aloune are soughut fîr, thei c aie 'ast borde- ut horned
at le subsit ing on the open grass lands a. d n ouId-

rd dils ut thiM great centra platus. lying btween the
base of the rocky mutinLulis aund the border uf the
turesis that skirt fludiun's iay. lt-se creaîiues
have been setn. not in lundres but in sens ut thou-
:and', wild and in flne couiiLtion. Theilr fi sI lias
b en ta-t, 1 by travellers and îirietpred to be excellent
food. Tcens of thousads of thee w'ild heî ds perith
3-im ly on Ruper t- Laul ; and. by the implest com-
mppetcilut arr.uîîgemuents, thtey iight be macle lo yield
iallow. hides. anid hons fuir w b nu-fit of this cuan-.
L'y.-Di»cken'a Jiousehold Tror ds.

Ti BUM F.um .- The ties of' family and
oif «ounutry were nuver it, it d ho circuiscrlibe
the sont. Man is cInînectld a.t 'irth vith a few
bieinas, tha' ithe spiit of hum uity may be called
b'y their tenderness; and vhu- --ver douiestic or
iuational attacin.ents becom.. exclusive engross-
iiig. or canni,,b, su> ns tO shut tIt flie g. nerAl
qlaIiiuis of thie huaniî r ce, the hià!heisi ends oif

lovidenc is frutated, and ina-tend u>f bing the
..ur-ery, becones the giave of the heart,


