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VANISIIENO CHEEsE.-- writer in the
Dairy Pariner states that it is the practice of
sone dairy-men to coat eaci ccheese thinly
vith varnislh m1ade froin shellac dissolved in

alcoliol, vlien about to ship to narket. It is
said to iniprove the appearance of the cheese
and to keep it fron losing weight and gatier-
ing mold. We cannot say as to the value of
its reconinendation.

P Oll1lSÍtC.

Housek-epers' Recipes.

To lake WhLite indian Meal Cakes.-I
read one ut your i eceipts fur makmng ' Iludian
cakes" to my wile, fi om onc of your late nuin-
hers, and w e had a la-h u% er it. Annexed is
her mode of making them: To enough white
mtie.il for breakfast add suiicint salt, then mix
entirely wî ith builing4 Vaitel, to the conîsistenicy
of a stif batter, and bake unîîmediately on a tut
griddle, wiel gre.sed- lie batter to be put on
the p'iiddle witi a lar¿e spiuoon, une spuotîtl for
eau ihcake. Nu mixtutiie of L.diant imead cai ex-
ceed these cakes in delicacy ut flat or. This is
the way we make then duna in Deleware.-
Germantown Telegraph.

For Killing Rats.--Mix some unslacld
lime with cordi ineal, and plice it wherc the rats
may accidentally find it. They wvill soon becoie
very thirsiy. and upon dr'iiking water, the lime
slacks and swells the rat tili it kills him. In
the Bahxana Isles, spong-e is fried and placed in
in their way; they cat it, drink, swell, buist and
die. Lime and meal shouild be, of the first one
part and ineal two parts, well inixed together
and dry.

Starch.-Tliere is'no better way for miaking
rmce s;trcl for shirt bo-oms, than to boil it
thoroughly aiter mixing, adding a little fine sait
and a few shavings of a star or sperm:aceti ean-
die; the star or pressed candle is quite as good
as sperm. Let the starch b'il at least ten min
utAs, and it wil give a gloss, if neatly ironed,
fully satisfaetory.

Mince Pie without 3Meal.-Four soda crack-
ers, four ceps of water, two cups of sugar, one
cup of butter, one cup of chopped raisins, hal1
a cup of %inegar, ane Icnun, grated citron, nut-
nez, allspice, cloves, C'inaInuii, etc.

To1 Broil a Fwl.-Split the fowl down the
back, season it very wieil with pepper, and puitit.
on the gndiron, with the inner part next the
fire, and allow the fovl to remain antil it is
neai ly half done ; then tin it, takinig great care
that it does not burn. Broit it of a fine brown.
A duck may be broiled in the same way. If the
fowl is very larire, half roast it, and then cut it
into quarters and finish it on the gridiron.

Indian Meat Muffius.-To a quart of meal,
pour boiling water, stirring cons antly until a

iicl batter; let it cool ; while warn, add
a small teacup of butter, a tea-spoonfal of -sal
and a tablespooiîl of yeast, with two wel
beaten eggs ; set it on a wari place for tw«
lours, thenu stir it sloot h, and bake in smas
cakes oni a griddle: wlienî one side is rich brow
turn the other ; lay then singly on ia hot dish
and serve. These may be made without tii
yeast, and baked as soon as minxed.

Muffins.--Mix a quart of wheat flowe.
snothiy with a pint and a liait' of lukewarr
milk, halif a teacup of yeast, a couple of beater
eggs, a teaspoonful of sait, a couple of table
spooisful of lukewarn melted butter. Set, th
hatter in a warm place to rise. When light
butter your muffin eups, tura in the mixture, an'
bake the mulins a liglit brown.

Cleaning Papered Walls.-The prudent
housewife wlo, on account of " hard times,"
lias decided not to re-paper the sitting-room, as
desirable, will find the old paper very much im.
prove in appearance by simply rubbia¿ it Weil
with a flannel cloth dipped in Oatmeal.

' Clean KCnives.-One of the best su.
stances for claiini knives and forks is charcoal,
îeduccd tou a fine puwder, and applied in the
saine nannaer as brick.dust is used. This isa
recent and valuable discovery.

Preparation of Chicory.

Emwrons CF THE AGiticULTtTUIST.-Catfn you
or any of your subscribers inform us of the best
way to prepare chicory foi mixing willi coffee?
We grow it, and are fond of it, but think we
have not the proper method of prepaîing it for
use.

NuIGARA, Jan. 1862. W. C.

[We are not aware that there is any other
mode of preparing chicory for use as a subst-
tute for coffee, than thaît of first drying, and
then roasting and grinding the root. After th
roots have been cleaned, and sliced in the thiel
parts, they may be placed in an oven, after th
bread lias been removed, and remain there til
they cool. If one sucli baking should not ady
then sufficiently the operation may be rpeated.
The Rev. W. L. Rhani, in bis Dictionary of the
Farm, in speaking of the culivation and pre.
paration of chicory in Belgitum and Germary as
an article of commerce, says:-

"In September the leaves should be finally
gathered and the roots taken up, which may k
done with a common potato foik. They are
theiu cleaned by scraping and washing, Spi
where they are thickest, and cut across i pien
about two or thrce inches long. Tiese piedi


