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DnveauG A"su CooiNu( GIISLN Colt.-Putting up
cura iu Sait, ai.d tilun Soaskuîig IL tu get the Sait out,
In, Mà upiiiu .Iiliws a~th,. 4oweetnubs frum it. My
way ii tu istk the -UIL NN:iel iii tise riglit stage,
neitiser tou yuung saur Loy od. hiave on tise fire a
large pot of builîrag water, tlcan thse corn of sillk,
di-Up it iii thu pot aaîd patrbuil titi hiaif dune; talke
up, lat it dn.iîîi sud cooul1 thiir eut, flot to i loe to
the cob, but acrfapU thse tub ttftur a is c.ut, spruiad un
a shooet and dry ia tise sun. Dry as qtuick as possi-
ble to previr.t striig. [-et iL get tisorouighiy dry
beforc putting îîway j put in a tiîin cottun, Satl and

aiu a t ouI, dry platc. SuinoccasionallytLukeep
gtf ei cttitig ,muàty. To eoek it tiseas iiuti.has

yuu riuquit,-, %% inniov iL tu geL thse tdiait ot, wvazlî
throughi (,nt ivaLr, and put in suais in juSt enougli
,%vat -r to i. ovs iL, yoti ny laist it in suais as cauly
after breakýf.cst as you liie i about tivo hautrs before
dlinner, put iL on in warm (iiot hot) water, and boit
gcntiy, but steadiiy, for an hsour and a-half, or unttl
tise corn is tender, and tise wvatcr ncarly ail boiied
away. Tison add a cup of ricis souk, a good . lump
of butter, and sait and pepper te taste, itud let iL
sLOwv in this another lisaf Isour se as to have just a
good gravy te it ivlien donc. Moen you put it on
to boil, tsurn in tise wvater ia whiieh it lias suakecl.
I aliow a quart of wvatcr te a cup of ebra, and ltL iL
bull awnay tili nivarly dry; but if boiicd tue fast it
ivili boil awvay befurc the corn is donc. Stir once
in a wiie and inid iL does net burn after tise soukz
is put in. I hope some of your readers w'ili try my
way, for tvcry une tcils mec I cook it better than.
ny Lhey cvcr Lastud. Due sure and not have tise
liquor tou tliii, and have it riglitiy bs:asoned. If
thero is to uiiuh water remaining aftur it is tender
pour somoe off befure you add thse milk, but it is
botter tu ruduce it by boiiing su ns to rutain tise
flavor of thie turn as sauuli asposiI-iorc
1?îral NSe Y'orker.

To STEA.V.A Tuisny.-llub pepper and sait inside
.thîe ttasl,.ey, nfter it lias buen wvel1 dressud nnd
ivaî,hid - thua fill tise body withi oyttrs; sew it up
carefuliy;- lay the turkey ini a large disis, and sat it
into a Steamer, piaccd over boiiing water ; cuver
ciosely, arad steain frosa two hou te, two hsours and
a lia'f-er tilt by running a fers into the breast you
find iL is weli dlone. Then taise it up; strain thse
gravy ivhich iit be found in the disli; bave an
oyster sauce ready, prepared likePstewed oysters,

and fl. ýut, iiitu the oybter-sssuce ; iet it jtist boit up,
.and iwlttti uiti at littie boited creaisn ; pour this
sauce ovur the stenmed turk-cy, and send to thse
tablehost. 0f course, îvhile the tssrkey is steaîning,
yen wili have the eysters all rcady for the -ravy
froa tlie disb, and tise crean alsu buik'dy thsat tîsere
inav be ais littie deiay as possible after the turkey is
cooked.

CuuuuwG ONsav\s.-After the tops cf calons are
dricd down, and are ripe, then thse soosser they are
gatlsered and niarke-cd tise botter. As they do net
ail ripen at once, iL is well te pull, clean, and cure
tiacas by piuct-îneztt,rtishing thesa into mariet its fast
as ready, as nolise iviti rot, andjif luft in thse gruutid
after fali tains, are apt te tah- e on a seteoîid gruwu.
If unions are pllllcd by mnen a potatu hîuok. is abuut
as good as anytbiîsg te loosen them from thse ground
but the better wa.y is te hire beys te loosen theom by
band ; thon tisey are ia ne danger of boing bruised
or pnncturcd by the instrument.

jQUs EN PUDDiN.-Pour over a pint of biscuit or
lighit bread crunibs, enugh i ftili tu make a good
buitter not to stiff; j l it soakt a %vhile, then nsash
sinootli asid adti one cup of stugar, une haif pound
butter and the yoku of fur eggs wei beaten;i fi...r

Jwith anytbing yon likc, and bahe. Froth tho
wviitet; Nith a cup of wvhite sugar , whien the pud-
ding is donc spread thrrm over aînd rcturn tu tho
stove and broiýNu Iightly. Et iith or ivithout
sauce. Very nice.
jGREEN. To3tî%- uEs Foit riEs.-slice grecen tumatocs

u.nd btew %vitIi hialf thuir iveight in sugar, and whole
spicu or cloves enougli to flavor ivel, no water is
required as they >icid juice ursouigli of thuir oivn.
Uine the pic pan wvith puif paste, fUi w~ith, the tom-
istus as you wuuild appies ;add a few îsmaii bits of
butter tu cach pie; i over %vith a top crust and bakie.
They arc deuliuious. Tiiey ity bu put up ini this,
way fur winter wïc They keep NVUhl Nvhen dune.-
V. A. T.
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AN ENGLISH HOME.

A tranuiail Eigllslî3 huaije, grown old and groy:
Em;nbowercd and sliaa.toivcd by ancestral trcs,

,Vaiaere Icafty suommer branchers etlr und qYty
WVitl oecry eceutcd breoze.

Dark, c.Jzirs piled nis fuliagc sui; as mois,
.Is.ep a gruci twilight titruta-,h thae sultry houri;

Aaad bliowur8 of %% hit risQu putls drift acrois
flrigiat hidi of scaîrlut flaivers.

And dleat bird mnusic trenotsly sweet,
Rings through the husky shades trom, eiry .lawn

Till eventide; whilc busy ehildish fe-ot
Traverse thc level ]awaa.

And faithiftlly, thc chairrili euls' bIcîscd ciaim#.
Repeats the ancient message soft and hicît,

saying, - Look upward to a Mairer clime,
For tîsis is not yuur rost."

VoL lîc awhllo may lauman, heurts forget
Ttie wvurld'sw nilà tumuit and lowv sordid gain,

lIcre mnay the chaffing sp.irit ctase tu fret
Agait its fleslaly Chaîin.

The face sony wcar the ol-J, ol1 sm'le or youîb,
The eye cati hack ilîcir child lghit, dcivy cicar;

Aye- the grave ipis miay dare tu spenk in trutht
The soul's uiva langoage lacre 1

Tlac poliiîhod ivords the.t tlide Ulic tnward tbouglit-
The smonotli vtdpaioc-r cast awîay;

Liere thîo fre spirit, tnlits ns Nature tauglt,
With simple " yen" ad - nîy.,"

Mlut stiti " iok uipward' dire tfie soiema bouls;
Look sapward, oven from theso clolstered bowers,

So beautifut withi morning's wsitcliing spoils,
?.nd cvci ting's deiv-soaked floivers.

.Xbove tie ivindy treu-topq, far abovo
Thc faisr cltuds, whitec as oceann' driftin- foaso;

Abute the treniilosîs star-gemis tint Se IoZa-
Tiacro la thse soulîs trac homo.

flore ae the Eden bowvcrs that lc lissu bleit,
Thse earthly paradîse of joys and fcars;

I'herc is tic elty of clamail rois,
.à. land unstatned by tonrs.


