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T. Yes; 1but. 1 wil l ictatei the. receipt Vs you as our

l.'xd its. miaî, u that you .nay carry away the proper

lireioux.,î. lit tisI. meantime we wîil put ait our speci-

nint ii s t1Llit d.wk t*odry for- future une. W. shaH put

ail tise Il mift giii.cajm " liy tiisemlves, un thoe piecew of

I>Slp4-rt wlîjei will sthow un the color of their sporms

NN't w~iIi 1 ut ail the Il soft tulxe-cal Pl "or Ospore-capKP"

tàtxt thenini the saine manner. Then we wiil put the

liard, ttorky " tulin capn," or "Il -cp, next. The

aire Igvtnaiiy fan-fthaped, tir hoof-whaped, tbe fine

"'t uli.i or polxres" bing underneath instead of

giit. Tite isporffl fait out oftheii littie tubes in which

tlîvy grow. Itesde them we put the "spine-capo,"

wilic, inontemi ut tubes or gis, have spineu. on the. sur-

f ne.' of which the spore grow. Then neit Wto thee

I)lm-o &Il the other various kindi. we have got-- the buff-

hallsê, andt their relâtiotu, the branching, and club-

~Jaeand Par-aped, and xhapelews fungi. Some of

thiene may decay lbefore, we cau study tbemn, but the mont

oif theni canh. dried, although fungus mummies am e vry

unlake their original seIves. The eggiofu certain Biuen

are probably em bedded in nmre of tb.m, «o that we

nay find their larvie as maggota eating the decomposing

fungus on which they live during thi» stage of their

life.. There iii one family of the fungi whicii, wheu

<lcaying, bhm even a worse odor than a putrefying

Ccaw. k ix quite possible that you may cone acros

at. leaat two specien of iL. One of thon. lookis like a

piece of tiexb of Lb. isize of a finger. Sucb specimena

we may have W remove f rom our ordinary collections.

HOW l'O BAT l'IE " MUSHRooN PPR"

PICK INo. --- lu gstbering musbrooms for food, eut tb.

mterna off about an inch below tbe cap, and place ti.m

iii tbe basket or dish, gilla upward. Nover twist or

pull tbem, as the gilit become tbereby full of dirt,

wbich is not essily removed. By placing the. glUs

downward, tbey vill shed their spores largely, and thus

losle Iavor. The. stem, in cutting, will often exhibit

fine boles. This indicates that maggta have been

batcbed in tbe musiiroom, Lb. larvie of certain files

wbicb frequent them. If the substance of the. cap

continues firm and bard, the. mushroom may b. safely

eaten, it is said, wben cooked ; but if the cap is perfor-

ated witb maggot-holea, sud soft, tii. decomposiug atate

of tb. musiiroom makes it more or leua poisonous.

To COOK.-StOW in milk or cream.

To SERtvE WITR MEAT.-Chop the. mushroomu fine, let

them simmer ten minutes in a very little water, with

butter, Rait and pepper, sa for oyster sauce; tbicken

with flour or ground rice; pour over the meat and

cover quickly.

To BaoiiL--Placeth. tops, like oysters, on a fie

wire grid-iron ; as soon as they are hot, butter tbum

lightly, and sait and pepper W Lbthate. Put theo

back over the coals, and when tiiey arm hoed tirough

they are cooked. Butter themn, if requirod, and p"ao

in a bot dixh.
To IloAff 1-4 TliRE .- ithei.larger uspeciuuMs

intu fine pieces, and place them in a .aII dish wMt

%alt, pepper and butter to taite; put in about tIwo

table-epoonful» of water, then fill the. dlii withei

baif-open spemniend the. buttons (young muahrui>;

cover tigbtly and place in the. oven, w" chuMmo1»b

over-beated, for about twenty minutes. The j"acetc

the larger mudhroom will keep th.m moist,, sud if

frosh, yield fivtiier a mont abundant gravy.

A Lemmn on StMbe FowrL-

"The. flowering plants that I uod to tae.à"utheii
achool in May and June were so eay tiiat itwmaad>
light Wo give luseons, upon tiiem, but the -- mo

flowers are ailsu difficuit tiiat I cannoiM oeta

study as before the. holidays."

Bo wrote a 1'perplexod teaciier - the other day, and

asked the. RzvaEw tW came tW ber à Asaiê

It in the. experience of many a teacher tha" pIàat

study in more dolightfulin May and Jumn than in Bop-

tember snd October, but it need net be so; and t*àl

number of the. Rnvizwin designe4d tW help toaclgu u

their plant louons.
Nature, as if Wo woo us tu study her, makes the ur

flowers more beautiful and essier W stumdy. Thua luà

late summer ahe sends out a prof usion of Lowers, diad l

to study, but they wiil weil' repay the.effort.

The. grester part of the flowers tb.t blooma inBeg>-

tember belong tii.theamily CouspoeWksTo tuSmMea

family belong about one-seventh of the fioowumg Pbmn
of the temperate mone. #-'the asters% golden-rda, -ma-

flowersan sd hoste of others that vie with thie gOlde

grain in making the. September fielda au bright and

beau tif ul.
" sk ach pupil Wo bring tu tthe lesion a saunfowm aund

one of the wild asters that will be found in every moeon,

growing near the. sohool house. Place a whol plit ô#

tbe aunflower, root and ail, before the. clogi, sd~g

aide of it place a viiole plant of anaster.- After astuAdy

of the. root, stem and lbaves,- take up the flower,s&bd

notice the. .xtraordinary resemblance mintobtul

hetmeen the. sunflower sud the aster. By quvsmd*I

and observation the. pupils will b. led ou se. that *Wt

they regarded as une flover in eacii plant ia Mi reaItt'

su aggrégation of flovers in one head, situated OU 'a


