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Ti-JE Niurna LAKFS 0F EGYPT.-In the
inid.st ofithis sandy wvaste, wlîere uîîiformnity is
rarely interruîîted by grass or lxuiliere are
c.,tensive districts %vhere nitre pigsfroin the
carth like crystatlised fruits. One thinks lie
sees a wvild overgrown %viîl moss, iveedb, and
!sitrub, thiekly coverei wvitia loar frost. And
tn imagine titis %wintry scene beneuth the fer-
vent hieut of aut Egyptian suin, wilI give some
idea of the strangertess of its aspect. The ex-
iâtence of' tbis nitre upon the sandy s-trfacc- is
caused by the evaporation of the iakî's. Ar-
cording, me the quaniity of nitre left blîeiiid by
hlie lake do these faittastic shalie, assume eithier
a dazzling whîite colour, or are more or le;s
tinted wvith tbe sober hute of the saut!. The
nitre lakes tbemselves, six in nuimiter, situatedi
in a spacious valley, betwveen tw-o rowvs of lowv
sandhills, presented-at least the tht-ce N'laicb
wve visited-a pleasing coîttrast, iii their dark
hlue and red colours, to the duli hues of the
sand. The nitre ivbich forms a thick rrys-
iallised crust, upon lhese shalloiv lakisk bro.
ken off in large square plates, wvhirhi are either
of a dirty whbite, or cf a fleshzl volour, or of a
ticel) dark red. The Fellahis cmployed upon
titis labour stand quite, naked in the ivatcr, fur-
nished with iron rods. The part which k,
remnoved being specdiiy renewed, the riches
of its produce are inexhaustible. l is hienre
that nearly the wvbole of Europe is exclusively
supplied -wilh nitre, and this lias been the case
for ages; for Sicard mentions, at, the com-
mencement of the last century, tbat Ilien
36,(100 rwt.s. of nitre were brok-en annually for
the grand sigaior, te îvhnm it yielded 36 purees.
By the side of one of the lakes, piled in large
layers. ivas heaped the produce cf the last
week's labours. My companion lmad occasion
te find fault with the resuit of tbe work of onme
of the villagers-the shieikh ofthe viillage stood
before us-t.e sharply rebuked imii, and te
give greater efflect, to bis words Ixe*crossed bis
naked shoulders tivo or three limes witli his
wiip cf elephant's sk-ia. The sheikhfl sprang
as nimblyas a gazelle into the lak-e,and received
his fürther instructions beyond arm's lengthi.
Suc-h was the impressive, discipline whirlî
even ilite Italian, who ivas a man ofgentle mari-
ners;, considered it, necessary Io adopt îowards
thies-eFellahs. The plates ofanitre, after under-
geing apreliminary cleansing upon the banks
of the 11ake, are carried te the rclste, w'here by
various processes, they becomeza dazzlig wivhite
powvdcr, and in thizi state it is carried iii large

quantities te Teraatchl.- Tisc/lendorf's Tra.
vels.

BRISKET 0F BEEF-A LA GARR1CK.-Tiiý
disbýl will, I arn sure, be as popular ivith. the Eti-
glishi public as tbe celebrated tragedian and co.
median whose inime I bave borrowved, even
if lie were aow alive. Procure anice brisketoi'
beef ii as uitile fat as possible atiarbed; i
ton rnuchi cut a littie off, and, deuich the, xvhoiu
of the bonies from, it. Tien make a pickle wvith
2011). of sait, -ilb. ofsaltpetre, 4 cakes sal prunel.
la, 21b. of moist sugmr, 2 cloves of garlick, w,%itli
%vilich ru.b the meat Weil, and leave il, rallier
more Itan a weelç, rubbimîg and turrting it eveiv
day ; then drain and cut it. ini eq-.al putrin
placing orte upon tîte other, niir.ng the fat and
lean ivell ; tie tbem togetber, and afîcrîvards, in
a clean clotît, put minta large strew-pan orstork-
pot containing six gallons of waîer, and Ici sinu.
mer for eiglut heurs. But, to asr.ertain correcek
if donc run a trussing-uîeedle itl it, and iftender
il is quite dene. Then take it, out, and let it
remain ten minutes upon a dish to drain; hiave
ready a large tin-di.shI cover 18 inches long, 1-2
%vide, and deep in proportion. Place il upona
trivet, auîd put tlie beef into it, openi. g ÜL?
cloilh to lie smooilily in te cover, and %wih
a fork arrangitg the ment, fat and lcantogether.
ail over the botiom. You have a commeu
piece of board, lialf -in inch in thickness, ma&e
te fit int the caver, place il upon thie ment i*1
a lialI hundred weigbit uipon it, aitd let it re-
maiun in.a cold plat-e untîl next morning. Tlîe?
take off the weiglit and the board, pull the c!or
gemttly nt each angle. and when lco>e ttra it ove
upion your disbi. Take thie c.lotb off gently. Gar.
nishi îvitlh sprigs of p.-rsl:ey, fresh-water cre&ý,eý
and smatffl radlishes (if in sensonl), elit in ihit
stripes crosswvîse. Nothing cani be nicer tlia
tbis for a breakfast or lunchecon. It will L-ee1,
a forinighit in wintcr; aisd as long as a %veàd
in te suminer by puiting it in a cold place.
I bave frequently mnade sente in my kitchiEt1
at hcmie, precuringapiece wemgahing O orl2 lbý
frein lte beoucs a'nti trimmings cf îvhith I hati
aIseo matie very excellent soup, wltwhi last
course situstbeftre.3b. Thep:vkling îvillaasw5e
te sait tbree or four other joints, as it wilI k
good niearly amoatiai n sum merand unuichilo
int %inter..-JI. Soyer's Kilcien. ai lieu7e.

Hew TaO CATCH PIGEONS.-A boy in Peut'
wvho liad les a finvcurite pigeon by itî abscow'
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