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EXCELLENT BREAD wrrTOtT TEAS?.

Scald about two handfuls of Indian-meal, into which put a tes-
spgonful of salt, and as much cold water as will redace the mixture
of meal to blood-heat ; then stir in wheaten four till it is as thick as
hasty-pudding, and set it before the fire to rise. In about half an
hour it generally begins to thin and look watery on the top. Sprin-
kle in a little more flo, and mind and keep the pot turned from time
to time, taking care not to let it be too near the fire, or it will bake
at the sides before it is risen. In about four hours it will rise and
ferment, as if y ou had set it with hop-yeast ; when it is light enough,
gix in as muchflour am; wlmake it into a soft dough : greaseapas,
put in your loa and let it rise, covering it up warm, and turning it
so that the heat affects it equally ; in les than as hour it will be
readg for the ovens: bake as soon as it is risen. Some bake in a
Dutc -oven before the fire.-Frous Airs. Childs Frugal Houewife.

EXCELLNTRHr TE&-COEUs.

One quart of flue four : two ounces of butter : two teaspoonfuls
of cream of tartar, mixed dry through the four : one teaspoonful of
salaratus or soda: moisten the latter in milk or water till dimolved:
mix with sweet milk or cold water.

These cakes to be rolled, and eut outwith a tumbler, about an
inch in thickness, served hot and buttered.

sHORTsOSCANA-LE.
This is the common iame given to the inferior four which is sepa-

rated in bolting, at the mill, from the bran and fine four, and is seldom
used as a mixture in bread. This.is not economical management :
for mixed with fine four, it makes sweet good bread ; and many a
loat made from it I have seen, when other four was scarce. The
bread is closer in texture, and does not rise as light as brown bread
with a mixture of bran in it ; but stili it is by no means to be des-
pised. As unleavened cakes, it is perhaps more agreeable than raised
bread. The Irish call these coarse cakes by the odd name of "fudge."

Mingle a handful of fme four, with as much of the coase shorts
as wil make a baking of cakes for tes, say about three pinte of the
coarse, to half a pint f the fme: alittle fise four mut alsobe used
in kneading on the board, and rubbing the dough from your.hand-
Rub a good bit of shortening into your dryflour, as if you were go-
mg to make abort cakes : dissolve a teaspoonful of-saluratus or soda,
n a cupof hot water ; add this to asmuchbuttermilkorsourmilk
as wi mix the Bour into alight dough : do sot omit salt, snd denot
knead the mm too stiff; only stiff enough te enable you to ro 1 it
out about au inc thick; eut into round or squarecakes, and bak
in a quick oven.


