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TO CORRESPONDENTS.

G. M., MoxTREAL.—Yeur contribution will ap-
pear in an early issue.

Joux S.—The Duke of Wellington was buried
in St. Paul's Cathedral on the 18th November,
1852.

W. H. 0.—Will forward per mail at your re-
quest.

Avcnr Eoniee.—Many thanks for your good

opinion and kind wishes. We intend to devote |

a corner, occasionally, to the little ones, in order
that each member of a household, may fecl that
he or she has a specialinterest in the Reader. Much
obliged for your contributions, which we will
publish in an early number.

‘AsTok.—We respectfully decline your article,
not deeming it suitable for our columns.

O1p Tom.~—~The first is too well known; pro-
blerus very similar to the second and third have
already appesred. Many thanks nevertheless,

C. J., Quebke.—Shall be happy to hear from
you at your earliest convenience. '

Jas. R.—We have already stated that the
postage on the RRADER is twenty-six cents for the
year, when paid in advance ; when not so paid, it
is one cent per number,

Crotp.—Copernicus was born at Thorn in
Prussia in 1472.  His prineipal work is entitled
« The Revolutions of the Celestial Orbs.”

InpamienT.—Half & Million of Money will be
completed in our next issue.

FronTexAC.—We are sorry to be obliged to
decline your last contribution.

T, McF., AcroN VALE.—We will publish the
translation, but as it is somewhat lengthy, it may
be some little time before we can find room for
it.

C.II. 8.—We wrote you nearly three weeks
gince, but find through some neglect, that the let-
ter wna never forwarded. Do notsend thearticle
you refer to unless the previous one is published.

O~ InTeRESTED.—The Reciprocity Treaty will
terminate on the scventeenth March, unless pre-
viously rencwed.

H. H. V.—Very welcome ; please accept our
thanks.

Joun R—You are evidently mistaken—we
cerlaiuly never made the statcment to which you
refer.

HOUSEHOLD RECEIPTS.

Porato AND FLOGR STARCH.~Wash and pare
ns many potatoes as peeded; wash again and
grate them in clean cold, water. The starch is
immediately precipitated to thebottom. Beparate
the grated potato, and wash again, turning the
water off before anything that may soil the starch
shall have time to setue. :

For wheaten stgrch, tic up a lump of flour
dough in a clean coarse cloth, knead this in cold
water 8o long as the water coming from it is
clouded or discolored ; then wash as for potato
starch. '

Pork Cagg.~On 1 pound fat chopped pork,
turn 1 cup boiling coffee.  Add 3 cups sugar, 1
cup molasses, in which dissolve 2 teaspoonfuls
soda. Stirin 8 cups flour. Seed and chop 1
pound of raisins, aud Hour them well before stir-
ring in. Bake in a slow oven at least one hour.
The above rule will, make four loaves of cake,
which will imjrove with age. The raisins are
pot indispensable.

Froir Cake.—Take2 tencups sour dried apples;
slice them fine; cover with cold water, and let
them soak all night. In the morning add 1 cup
molasses, and steep slowly away till it is thick.
Then add 1 cup sugar, 1 cup butter, 1 cap sour
milk, 2 teaspoons soda, 2 eggs, salt and spice to
taste; and 6 cups flour,

To STRexcrasN TRE Ham.—Sweet olive oil,
threcounces; oil oflavender, one deachm.  Apply
morning and evening to those party where the

hair is thin, in consequence of a deficiency of.

moisture in the ekin.

SnovLpEr oF MuTroN.—A shoulder of mutton,
weighing six pounds, requires one hour to roast;
if stuffed, half an hour longer.  Before cooking it,

take out the bonc, and fill the space Witha
dressing. of bread-crumbs, pepper, salt, sweet
marjoram, one egg, and a small piece of but-
ter. '

Murroxn Cuors, if brojled on a gridiron, should
be wrapped in paper. They require about ten
minutes to cook. When they are taken out of
the papers to be dished, season tkem with pepper,
galt, and a little butter. '

SCIENTIFIC AND USEFUL.

Trox improved with titaniam has been tested
for tensile strength, and Las stood a strain equal
to 47 tons per square inch ; and, in puddling fur-
naces fettled with the ore, the fetting has in some
instances lasted a month without renewal, the
iron produced being of uniform good quality.
These are cxtreme cases, but indicate the value
of the use of the ore.

Fossit Seiper.~Professor Roem ir has announced
the discovery of a fossil spider, which resembles
the recent genus Lycosa, in the coal meagures of
Upper Silesia. The interest of this discovery lies
in the fact that hitherto spiders have not been
known from any rocks older than the jurassic,
and that now the existence of thém in the paleo-
zoic period is proved.

A very simple and perfect form of filter hag
been devised by the JApparateur of the College of
France, and deserves attention. Itis made by
placing in a tank of impure water a vessel so
arranged . that a sponge which it contains shall.
lap over its edge and dip into the water of the
tank. The sponge gradually sucks up and purifies
the water in the reservoir, and allows it to drop
into the smaller vessel or receiver, from which it
may be drawn off by a tube. By placing a few
lumps of charcoal ia the bottom of the receiver,
filtration of the most perfect kind is effected.

Cop-Liver oil has become such a universal
remedy for all species of scrofulous disease, and
iz such a disgustingly unpalatable compound,
that the public is glad to fild that new prepara-
tions have removed much of its nauseousness.
But what if these new preparations not only
remove the flavour, but also remove the valuable
properties of thedrug 7  This is a question which
is just now forced upon our attention by a paper
published in the Pharmaceutical Journal by Dr.
Attficld. Tn this article the writer details the
results of his analysis of a production sold as
tgaccharide of cod-liver,” and makes some
startling discoveries. He hag foupd that this
preparation contains not the faintest trace
of the elements of cod-liver oil.  This is what
Dr. Attfield writes of it :—I{ i3 nothing but
powdered milk-sugar. A considerable quantity
of this sugar is now extracted from milk, chiefly
for use in the manufacture of homeeopathic
globules, and certain varieties of infants' food.
It can therefore be had readily and cheaply. A
quantity, costing a fow pence, i3 placed in & box
labelled, so ag toinduce the public to believe that
it is cod-liver oil in a concentrated, convenient,
and palatable form, and forthwith sold for five
shillings.”

Sra-Sounpines.—~The Baltic Sea, between Ger-
many and Sweden, is only 120 feet deep, and the
Adriatic, between Veniceand Trieste, 130.  The
greatest depth of the channel between France
and England does not exceed 300, whilst to the
southwest of Ireland, where the sca is open, the
depth is more than 3,000 feet. The seas to the
south of Europe are much deeper than those in
the interior. In the narrowest part of the Strait
of Gibraltar, the depth is only 1,000 foet, while
a little more to the eastit is 3,000. On thecoast
of Spain thedepth is nearly 6,000 feet, At 250
miles south of Nantucket (south of Cape Cod)
no bottom was found at 7,860 feet. The greatest
depths of all are to be met with in the Southern
ocean. To the west of the Cape of Good Hope |
16,000 feet have been meagured and to the west
of St. Helena 28,000. Dz. Young estimates the
average depth of the Atlantic at 26,000 feet, and,
that of the Pacific at 20,000.

WITTY AND, WHIMSICAL,

The countess — once put forth a pun that
would have done honour to Fox himself. Being
nsked by Mori, the violinist, to accept the dedica-
tion of a new song, she replied, « Willingly, Mr.
Mori, and it will be the prettiest and-most agree-
able memento Mori I ever received. ” ’

Hicn FaMiLy.—A person was boasting that he
was sprung from a high family in Ircland.—
“Yes,” said a bystander, “I bave seen some of
the same family so high that their feet could not
touch the ground.” ’ i

“ WgLL George,” asked a friend of a young
laxfer “how do you like your profession. 7'—
« Alas, sir, my profession is better than my prac-
tice.” a

W ANTED.— A pair of scissors to cuta caper; the
pot in which a patriot’s blood boiled; the ad
dress of the confectioner who makes ¢ trifles
light ag air;” and a short club broken off the
squaro root.

A PretTY CoxpriMentT.—Washington visiting
o lady in his neightourhood, on leaving the
house, a little girl was directed to open the door.
He turned to the child and said, “T am sojvy,
my little dear, to put you té so much troubte.”
—‘:I wish, sir,” she replied, it was to let you
in.

Give aNp TaxE—Jerrold met a personal enc-
my in the strcet one day, who rc_it]'usegi.to‘ give
him half, the pavement, saying that he never
turnegi ont for a rascal. “I do!” said Jerrold,
stepping aside, and politely raising his bat
“pass on, sir—pass on, sir I" ' o

Proxonciation or “Ouven.”—The following
lings in Notes and Queries illustrate the five dif-
ferent modes of pronouncing the syllable wpglt
“ ough” in diffcrent, wordg :— S

Talloms rouh mithman e
Hodge learns enough of thig world"s stuff,
‘To miake good dougk for high and low,
Wahile from his trough feed swine well off.

Reason ror FENCING IN A PLOT.—One of the
readiest replies that we ever heard was made by
an Irishman. A gentleman travelling on horse-
back came upon an Irishman who was fencing
in a most barren and desolate piece of land.
“ What are you fencing in that.lot of land for,
Pat?’ said he. ¢ A herd of cows would starve
to death on the land I"—~“ And sure, your honour,
wasn‘;t I fencing it in to keep the poor basteg out
ivit?” ) '

New Mopzs or Divorcs.—The Pall Mall Gu-
zette says:—Ina case tried before the Judge Ordi-
nary, in London, a wife gives evidence that her
husband put her into dn omnibus on she 15th of
October, 1863, saying that he ¥should be home
to dinner,” and that he had not returned. This
reminds us of a bit of dialogue in & new novel
pow in course of publication in Le Siécle.
“ Where i your husband ?” says a_genfleman.
«He went out to buy a cigar,” replies the lady.
“ Hag he been gone long ?” asks the gentleman.
« Eighteen years,” replies the lady. <« Heis quite
right,” remarks the gentleman, philesophically ;
“Lie wants to choose a good one.” = "7

The late Bishop of London had a good story of
an old woman, who, having adopted a lit{le gir
from the workhouse, and brought her up,tui
shic was midway in her teens, was then forsaken
by her charge, whom & neighbour enticed away
to “better herself” On being condoled with
on thiy ungrateful abandonment by sympathiging
friends, the poor old woman meekly answered
that Scripture warned us that such 'things must,
bappen, ¢ You know it is said’ there, * Train
up # child, and away he do go” '

A scrpolL in Massachusetts wasunder examina-
tion, when one of the examioers said :—¢ I
had & mince-pie, and should give three-twelfthg’
to John, three-twelfihs to Igaac, and should keep
half the pie myself, what would there be left 7"
There was a profound study among the scholgrs;
but finally one lad ‘beld up his hand as a signal
that he was ready to answer. «Well. sir, what
would there be left? Speak up loud, o that all
can hear,” said the examiner,—‘“ The plate,
ghonted the hopeful fellow,



