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Wet it up with enough warm milk to make a
Soft dough, and then work in halfa pound of but- f
ter. Wheat light, mould il into round cakes, or
poli it out and cut it with a tumbler. i

Very Nice Rusk -One pint of milk.
One coffee cap of yeast; (potato is best.)
Four egg.
Flour enough to make it asthickasyoucanstir

with a spoon.
Let it rise tilt rery light, but be sure it is not

Sour : ifit is, work in lialf a tea spoon full ai sut-
eratus, dissolved in a wine glass of warm water.

When thus light, work together three quarters
ofa pouind ofsugar and nine Ounces of butter; add
more flour. ifrieeded, ta make it stiff enough ta
mould. Let it rise again, and when very light,
mould it into simall cakes. Bake fiiteen minutes
in a quick oven, and after taking it out, mix a
Iiitle milk and sugar,and brush over the rusk while
hot, with. a smnail swab oflinen tied to a stick, and
dry it in the oven. When you have weighed these
proportions once, then measure the quantity, so as
to save the troubli ofweighing afterward. Write
the measure in your receipt book, lest you forget.

Potato Biscuit.--Twelve pared potatoes, boiled
seft and mashed fine, and two tea spoons full of
salit.

Mix with potatoes milk, add haif a tes cup of
yeast, and flour enough ta mould them into sual
cskes, then let them stand in bnttered pans fitteen
minutes before baking.

Crackeis.-One quartof flour, with two ounces
of but ter rubbed in.

One ten spoon full of saleratus in a vine glass
of warmn water.

Half a ten spoonful of salt, and mil% enough to
roll it out.

Bent it half an hour with a pestel,cut it in thin
round cakes, prick them, and set them in tht
ov-nwlen otherthingsaretakenout. Letthem
bake till crisp.

Hard Biscuit,-One quart of flour, and half n
tex spoonfOl of salit.

Four greatspoonsful of butter, rubbed iuto two-
thirds of the flour.

Wet it up with milk tilt i dough; roll it out
again and again, sprinkling on the reserved flour
tilt ail is used.-Cut ino round cakes, and bake
in a quick oven on buttered tins.

Saur Milk Bi.cuit.-A pint and a half of sour
inilk, or buttermilk.

Two tea spoons fat of salt.

Two te& spoons full of saleratus dissol.ed ta i
Our great spoons full of hot water.

Mix the milk in fleur tilt nearly stiffenough ls
rail, then put in the saleratus, and add moe our.
Nlould up quickly, and bake immediately.

Shortening for raised biscuit or cakshouldal
ways be worked in after il is wet up.

A good tay te usa Sour Bread.-W'hen a batch
of bread is sour, let.it stand t Il very light ad use
it to make biscuit for tea or break.fast, thus.

Work into a portion of it,sale;atus disolved in
warm water, enough to sweeten il, and a litt.
shortening, and mould it itito smait biscuits, bah*
it, and it is uncommonly good. It is so mach
liked, that some persons allow bread to t4rn sont
for the purpose. Bread can be kept on hand for
this use any length of time.

For a violent Colic Pain in the Side.--Mix
an equal quantity o spirits of lavender, spirit of
sal-ammoniac, add Hungary-watery; rub it in
with a hot hand, and lay a fiannel on aus hot as
you can bear it. Repeat this often.

For a Consumptive Cotigl.-Take half a pound
of double.refined sugar, finely beat und sifted, wei
this with orange-flower water, and boil it up to a
candy height ; then stir in an ounce of cassia-eartb
finely powdered, and use it as with any other
candy.

To Remove Flatulency after Eating.-Tahe a
spoonful ofthe follovng mixture in a little water
as soon after eating as convenient; Magnesis,
3 drachms; carbonate of soda, 2 drachms, saj.
volatile,4 drachms ; rase water, 7 drachms. Mix,
and well shako the boule before taking a dose.

To Preserve Flowers in Salt.-Comiom sait,
3 pouids; flowers, 10 gallons. Beat thema to a
paste and preserve it i wide-mouthed jars or bo,,
ties. This plan furnishes the perfumer with flow.
ers at any senson of the year. The scent ia not
oniy much improved, but the flowers rendered
more suitable for the purposes of distillation.

Ointmeniforthe Zoot Rot.-Lard, J pon;
turpentine, 1 pound; allow,1 pound; sulphate
of copper (powered,) 1 pound ; rape ail, 1 petdu;
black resin, 1 pound. 3Mell, and mix well.
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