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an animai, such as knuckle and breast veal, sh4nk of Mutton,
&c., afford the most strengthening broth, but not so0 rich fiavor-"
ed as that wvIicI is made froma lean meat, especially from the
loïn. of the animal. It is very well, if you. cau, to have part of'
both. It is generally directe1. to let broth stand tili cold; lu
order to clear it of fat; but I thiihlc broth is neyer so, nice as
when fresh made, and the fat imay be neariy ail removed witi
a spoon, or, if any should reinain, lqay at top a piece of blotting
paper, it wvi1l draw it ail up. A very nourishiug broth agaiùist
any kind of wveakniess, especially after iying in, or for elderly
people who have weakness in the back, inay t5e made from two
pounds of loin of mutton (the fat taken off>, boiled -%ith a large
handffùl of chevil, in two quarts of water tili reduced to* one.

Very nourishing broth may be made of fish of almost a»y
kînd; the more thick skinned and glutinous the bette,'. Thé
following is an excellent broth :-lf a pound of small eeis or
g.rigs;. set thein on -Nwith three pints of -water, an o11io11 a feV
pepper corns, and some parsley ; let it simmer tiil the eels are
broken, and the liquor reduced to, one haif; then a da sait and
strain it. Some people like a spoonful of vinegrar added; and
if the boweis be not disordered, there is ino objection to it.

G&i;.us F-EET BnoTa.-Boil two feet in three quarts of 'water
till reduced one haif, strainit and set it by; 'when cold, take off
the fat, and when it is to, be used, put a large tea cup ful-of -the
jeily into a sauce pan, -'vitlh hall a glass of mnountain, raisin, or
co-wsiip -wine, and a little nutmeg and sugar; -%hen it xiearly
bouls, have ready t'le yoik of au egg finely beat, stir to it.by
degrees a littie of the jeily, then stir it in ail togetîhèr, but do
not let it boil. This is less t.roubiesomne and- exýpensive than
c,4,ves' feet jeliy, and quite as nourishing

MdISCELLANEOU-S RECEIPTS.

MEAT PÀŽ.-iD.-Sometimes it is requisite to, give animai nu-
triment in a more soid form. thanAthat of broth or jeily 'wheu I>e
person has flot an appetite for meat. When that is the case,. it.
may be managed in the following mauner :-Take the -white
meat of chieken or rabbit, partiy, but not thoroughiy boiled;
perfectly clear' it froin. skin, shred it as fine as powder, or, if -you
have a inarble mortar, beat it to a paste with a littie of the liquor
it was boiled in, put in a iittle sait, nutmeg and lemon peeli


