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should be rather coarsely ground. Mix it pound soda ash, live quarts soft water.
thoroughly in a large bowl, with one pint Siake the lime (hot water is best,) then.add
of fresh milk, and don't imagine because it the water and soda ash. Stir frequently
seems so thin, that I have made a mistake. until well dissolved, let it stand until it

Put in what salt is necessary, and into the settle clear, and then dip off. It is made
batter, break one fresh egg, and with a best in an iron vessel.
kitchen fork beat the whole together quick-
ly and thoroughly. Have your oven pretty ANTIDOTE FOR PoIsoN.-Sweet oil, ac-
hot, but not scorching. Into a splay-sided cording to the Aînerican Artisan, is an an-
round tin pan, of say. four inches diameter
at the bottom, and two and a half to three I any oisan.e description a poiroe of
inches deep, pour your batter (which will pOtency, which has been swallowed, inten-
about half fill the pan,) and put it into the tionalîy or by accident, may be rendered
oven instantly. It ought to bake, if theg
oven is perfectly regulated, in about half ntnl amesbysalwn w ii

hour. It must be perfectly douet be of sweet ou. An individual wit a very
an hor tnutb efcl oet cstroig constitution should take twice the
good. Don't be discouraged with the first quantîty. This ou will neutralize every
attempt ; it requires some practice to kit it forin of vegetable or minerai poison with
precisely. It is to be eaten hot, before the C
upper crust falls.-Ex. Paper. quinted." an n ceissar c

To MAKE lIAnt OIL.-Take a teacupful
of fresh hog's lard anp a teacup of water, To sod A CAfE.-Havirg whipped up

simmer them togetheruntil the water is ail the whites of three eggs to a froth, add to

gone; then cool ; beat the white of an eg-g utiha pound of doubly-retined sifted sugar,
to the froth and add to the lsrd, mixing clea sp onsful of orange-flower water.

thent thoroughly, and parfume to suit your Beat these ail thoroughly together, and,
liking. when the cake is taken ont of the oven,

spread the icing mixture ail over it with a

AN EASY SFWING CniR.-A delightful- iooden spatula, like a paper-kife. Wien

îy easy sexing chair eau be made iin a few' thi * done, let it stand at the mouth of the

hours from au old cane seat chair, from foven to dry thoroughiy; but it must on no

which h canes have beenpbroken away, by w accohnt be allowed to get discolored.

sawing off the front legs about two iliches, 1Lemlon-juice, iustead of orange-flower water,
the back ones three or four; stretch a bit of is rather au improvement, as it makes the

old strong carpeting-, canvag, or something icilg very white, and also gives it a plea-

of the~ kind, aeross the seat ;mnake a cuir- salit flavor. Or beat the whites of three
tain of an old snall-fgured d . or of egs to a stro g froth beat a pound of ail-
pretty print, fa.ste it to fail around the mouds very fine with some rose-water, and

sides of a chair, fit a cushion to the bak ix the almonds a etion s lightly together,
and one to the seat, cover it*ith the saine. then, after beating it very fie, put a pound
aud you -vill have a coînfortabie au f pretty of loaf-bugar in by degrees. When the cake

chair in which you can rest -%vlile you is baked enough, take it ont, lay on the
wvork. icilg, an place it at a properdistance before

u ppear tire, and keep turnifg it coatinually
To MAKE Goo WASHINIR FLUm.-Tree that it may not turu color. A cool oven is,

quarters of a pound of lump lime, le however, EAst, were au hour will harden i.

OM~itoriin1 and 1repodw.

EDITORIAL ITEMS. ofae cal1 attention ao the map of

Abyssinia, whicli bas beeu Leggotyped ex-

-A cording to promise, we iv, mlx this pressly for the Doinraion. That cuntry:

Aumber thuparticuars of Mr. Boyd inge- htherto so little tiought of, has becone

nions systein of Local Telmgraphy iy aoud interesng, as being the seat of the war

au light o is explanations are very clear broubit ou by Kin Theodore s cr ey auh

and ment attention. obtetiiseae unrea;aokr t . bieness. This map,


