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MOON’'S CHANGES.

@ New Moon, 7th day, 9h. 6m., a. m., S. E.

D First Quarter, 15th day, 11h. 563m., a. m., E.
O Full Moon, 26th day, 7h. 57m. a. m., W., below horizon.
@ Last Quarter, 29th day, 10h., a. m., §. W.

SUN | SUN | SUN FAST | SUN’S RIGHT Dg(";l‘:‘l,:k DAYS’
RISES| SETS (OF m,ncxr ABCENSION. |von NORTH. L'GTH
H.M |H.M|M,SEC. |H.M, 8EC.|° ' ' |n. M.
451(7 8|8 *781| 236 2953|156 18 286 |14 12
49 4 14:20 40 16-18 36 187 156
48 6 2052 44 640 53 533 18
47 7 2627 47 57-19 |16 11 12-3 20
45 8 3145 b1 4865 28 158 23
44 9 36°05 b5 40448 45 21 25
42 10 4008 59 8299 (17 1 32:0 28
40 11 4354 | 8 38 2608 17 45°0 31
39 13 46+43 7 1976 83 408 34
38 14 4875 11 1397 49 190 36
37 16 049 156 87718 4 392 39
36 17 5169 19 414 19 412 41
84 18 5231 98 07 34 247 44
32 19 5240 26 5666 48 39 47
31 20 5191 30 5369 |19 2 549 49
31 21 50-88 34 51'18 16 400 50
30| 22 4931 | 388 4931 30 76 52
28| 23 47-21 42 4797 43 142 56
27 24 4457 46 47-17 56 06 57
26 25 41-39 50 4692 (20 8 266 59
26 27 3769 54 47-19 20 319 (15 1
25 28 33+46 58 4799 32 164 3
24| 29 2870 | 4 2 4933 43 399 5
28| 80| 2342 6 51-17| 55 421 7
22| 381 17-63 10 5352 |21 4 227 9
21| 382 11:35 14 5638 15 417 11
2()i 33 456 18 5974 25 388 13
20| 34| 2 6780 28 3+568 85 187 14
19| 385 4957 27T 790 44 264 16
18| 86 41-38 81 1268 b3 16-4 18
18| 87| 8274| 85 17:89(22 1 438 19
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EXCELLENT RECEIPT FOR WHEAT AND INDIAN BREAD.—To two
Indian meal add boiling water enough to wet the same; when su
cooled, add one teaspoonful of salt, half a pint of yeast, one teaspoontul of
saleratus, one half teacapful of molasses, and flour enough to form it into a
neaded hard.) when light, bake two hours in a
(It should be baked until brown.)

BOILED INDIAN PUDDING.—Four teacups of Indian meal scalded with a
water, two teaspoonfuls of salt, and two gills of molasses.
80 a8 to let it swell one-third, and boil three hours.
Two cups of stewed apples will improve it.
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