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Eggs boiled twenty minutes are more
readily digested than if boiled five ; they
are dry and mealy and more easily acted
upon by the gastric juice.

The wvlites of eggs will froti more rap-
idly if very cold ; a pinch of salt added
helps to cool thei in warm weather.

ODOURS FROM COOKING FOOD.
Everyone knows that whilst some odours

which arise froi cooking are agreeable,
others have a coarse, offensive smnell,
which insinuates itself into every room in
the house unless proper precautions are
taken. There are, however, soine simple
mnethods of counteracting disagreeable
odours which should be -known in every
kitchen.

For instance, adding charcoal to the
water in which cabbage is boiled, vinegar
to boiling fish, and having an open vessel
of vinegar boiling on the range while cook-
ing onions. The last is exceptionally
effective. But if an abundance of fresh air
is constantly supplied to the kitchen, and
if there is a free exit for that which is
odour-laden ; if all vessels are closely
covered during the process of cooking, and
all doors leading froni the roomu tightly
close'd ; very little of even the strongest
odours will permneate the other rooms
of the house.

To apply labels to tin, use glue softened
in water, then boiled in strong vinegar,
and thickened while boiling to a stiff
paste with wheat flour. A little quinine
added will keep the compound froin spoil-
ing.

Stains of eggs mnay be renmoved froin sil-
ver spoons by rubbing 'theni with a little
finely powdered salt.

Chop lemon peel fine, mix with ilt a lit-
tle salt, and store 'in wide-mouthed bot-
tles, to season mneats and soups. ( )

(L~~ee.oneel, like nut-meg ah6ould be used very
dscreetly. BD.

Salt dried in the oven, then reduced to
a fine powder in a mnorear, ( I) if stored
in air'tight cans or boxes, will not harden
even in damp weather.

The 9ardie and lrchard.

(CONDUCTED BY MR. GEO Moob).

TR.e POT ATO.

Chemical composition of the potato

(Continued )
As the chemical composition -of the po-

tato-tuber greatly controls its proper eul-
tivation, its proper storage, its compara-
tive nutritiousness, and its tendency to
healthful development or disease, it ought
to be thoroughly understood by every
farmer, every gardener, and every dealer
in potatoes.

If the peculiarities'in the clicinjcal com-
position of the potato had been known and
attended to, more effective methods of
treatment than any yet practised would
have been adopted, and many errors aris-
ing froi ignorance, or a desire to experi-
ment, might have been avoided. A few of
these peculiarities, as comparing the chem-
ical characteristics of the potato with
beans, oats or turnips, may be pointed
out mn order to show that the most intel-
ligent handler of potatoes lias sonething
yet to learn.

The proportion of water is inucli greater
than in beans, wheat, or oats, but smnaller
than in turnips. The consideration of this
fact should influence the method of stor-
ing : potatoes should be always quite
dry when stored for the winter. The po-
tato, after the quantity of water is taken
away, is not mnuch inferior in its propor-
tion of starch to corn, while the turnip
con'tains none. This gives the potato a
high standard, in somae respects, as an
ar'ticle of food.

(1) A'• pestle and inortar " are necesqary adjuncte toevery Englieh kitchen, but are seldom seenhere. ED.


