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Treatment oﬁrozen Limbs. |

We notice in the N. Y. Eoenang T'est, an articled
on  this rubject, wWhalt says that frozen himbs
should never be rubbed.  The guices of the fleshy |
tissites, when frozen m the nunute sacs or cells, |
at onee beome in vach of these enclosures crysed
tals, having o large number of anglea and sharp |/
puints, and bence rubbing the flesh causes them to'
cut or tear ther was through the tissues, so that
when  is thawed the structure of the wuscle is more
or less destroyed  * When anv part of the hody is
frozen 1t should be kept quiet till it i3 thawed as
promptls as posuble.  As freezing takes place from
the sutfaze, so thawing should beinthe reverse order
The thawing of a portion of tlesh, without at the same
ttme putting the blood from the heart into circulation
tirough st, produces mortfication : but by keeping
i eaternal partsstll congealed till the internal heat
aud the external blood gradually soften the interior
parts, and produce cireuiation of the blood as fast as
the thavwing tahes place, most of these dangers are
ubijated.”  2peaking of the apphieation of snow, the
winter savs .— Ifthe snow which isapplied be colder
than the frozen flesh, it will ~till further abstraet the
beat and freeze it worsethan before  Bnt if the snow
i~ of the sime temperatare it will keep the fiesh from
thawing Gill the heat from the rest of the hody ehall
have cffected it, thus preventing gangrene.  Water,
in which snow or ice has heen placed, 20 as to
heep its temperature at 32 degrees Fabrenheit, js
be:ter than snow ™

Winter Shoes.

Hall's Journal of Health, an excellent paper, gives the |
7 Mowing seasonable advice . ¢ Like the gnarled oak
that has withstood the storms and thunderbolts of
centurics, man himself Leging to die at the extrem-
ities, Keep the feet dry and warm, and we may snap
onr fingers in joyous triumph at disease and dociors
P’ut on two pair of thick woollen stockings, but keep
this to yourself, go to some honest son of &t. Crispin,
and bave your measure taken for a good pair of
winter boots or shoes ; shoes ure better for ordinary
every-day use, as they allow the 1cady escape of the
odors, while they strengthen the ankles, accustoming
them to depend on themselves A very slight
accident is sufficient to cause a sprained ankle to an
habitual boot-wearer. Besides. a shue compresses
less, and benee admits of a uiore vigotuns circulation )
of the blood. But wear boots when you ride o
travel,  Give directions al:o to hiuve no cork or India-
rubber about the shoes, but place hetween the layers:
of the soles, from ont 10 aut. u picce of staut hemp or
tow-linen, which has been dipped 1 melted piteh
This is absolutely impervious to watep—oes not
absorh a particle, while we know that ¢k does anl
aftes 2 while hecomes * sogey * aml dawp for & week
When you put them on the tirst tune, they will fiel as
* casy as an old shoe,” and yon may ~tand on damp
places for hours with impunity.
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Inrrate yeast, for it rises the momeat 1t 18 stirved

OrronTUNITIES, like ¢gg#, can only he hatched when |
{rosh.

NarLES Biscuir.~One-half pound of sugar, onc-|
nalf pound of four, four egg:. Drop on buucrcd}
(mtcr; sift sugar over them: flavour with lemon ,
take quick.

Ricg Batts.—=Take the waste picces of steak, or
uaked meat, chop fino and scason with salt, pepper. |
loves, or cionamon. Wash rice and mix with it,
then tie up in clotlis to shape balls, and hoil half an

sour, and serve with drawn butter.
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Preaneer.—Tako green tomatoes, cabbages, green
peppers and onmions . chop theny, and press them for
twenty-four hours ; adi salt and spicey, and puat into
e paur on vinegar enough ta nioisten

Buwnto Frown Poppive.-Six  table-spoonfuls  of
fla i wol as for starch and mixed with a quart of
boiling milk. five eggs and a picce of butter the size
Bake hinlt an hour.

Mock Dicg.—Take a steak ahont as lurge as a
breakfust plate, beat it out, and fill it with o bread-
stufling prevared as for a turkey, anc sew it up. Fry
one hour in the dripping from roast bheef or hatter.
Turn it and keep it covered until near done. When
you take it up, turn in bhaifa cup of hot water in the
gravy that has heen previonsly seasoned, and pour
over It will he thickened with the stuffing that
falls from it

To Creax Cavnary Birbs.—The Scenlific American
gives the following :—* These preity things are, like
meaner objects, often covered with lice. and may he
eflectually relicved of them by placing & slean white
cloth over their cage at night. In the morning it will
be covered with small red spots, 8o small as hardly to
be seen, except by the aid of a glass ; these are the
lice, a source of great annoyance to birds.”

Boiine Poratoes.—This is a formula
mess be of cqual size. Let the water boil hefore
putting the potatoes in. When done, pour off the
water and seatter three or four table-spoonfuls of
salt, cover the pot with a coarse cloth, and return it
to the firc for a short time. Watery potatoes are
made mealy by this process. How simple is the pro-
cess, yet how tew understand it.

A Praix Peoping.—Two ounces of whole rice not
groung, first boiled in water aud then n milk till
tender  Well grease a pie-dish, and have ready beat
8iX eggs, some sugar and milk (the milk shoald be
boiled and allowed to get cold.) When the rice is
done, pour into the dish, stir the eggs, ete., into it,
beat it all up. A small piece of hutter to keep it
wmoist.  Add milk to fill tho dish, sweeten to taste,
;md grate nutmeg over it ; bake three-quarters of an
o0,

Cursr Ciper ViNEgar—~Take the water in which
dried apples are washed and soaked, and after eare-
fully straining, put in a wvessel; wdd a pound of
sugar, or its equivaleont in molasses  Putin a piece
of brown paper and set where warm.  In o few wecks
you will have good cidervinegar  More sugar added
will improve it. The vinegar will also be better
the more eoncentrated the cideris  The strongest
vinegar is made from hoiled cider

Steweov CHICKEN. - Prepare and cuok the chioken
in the sume wmunner as for chicken pic; but just
before the chicken is quite done, pare a quantity of
potatees, cut them in two, luy them on the top of the
chicken, and let them boil until done ; then take the
potatacs up on u plate by themselves, turn a pint of
sweet cream in with the chickea, thicken with flour,
wet with sweet milk, and scason with pepper, salt,
und plenty of bugter. Sweet milk will answer in the
room of cream, but it will require more butter. This
dish is cousidered very delicions.

ToFrcasser A Cuigren.—~Cutitin pieces, jointing it
well,and boil ittender withsliee or *woefpork cutfine
When nearly done, add half a teaspoonful of pepper
and salt te just secason it. When tender, turn oft the
water and wdd half 2 pound of butter, or nearly that,
and letit fryu while. Then take out the chicken,
and stir in two or three <poonfuls of four previously
dissolved in cold water, und add the water from the
etacken,  Letit boil, and pour it upon the chicken
na the platter.  This makes a superior dich, and
need< na vegetables hut mashed potatoes,

Crotr.—Dissolve balf a teaspoonful of pecac, in
half atea cup of warm water.  Sweeten it, and give
a half or a whole teaspoonful, according to the age.
unti! vomiting is produced : then give it in smaller
quantitics, aod less frequently  Wrap up thoe clild
to promote perspiration, bathic the threat wih vola-
tile liniment, or tobacco ointment. The above will
give relief in nusbort time, if taken in season. Onion
Juice and molasses may be given to vomit, hut there
should be no delay. It is known by a peenliar
whistling sound in the hreathing. and if neglected at
all, proves fatnl.

Ilow 1o Mare Wimre Bees-Wax.—I{ave o hard-
wood hoard made in the shape of a shingle, then put
tho wax in a pot of bot water over the stove.  While
the wax is melting, soak the board in warn: water to

revent the wax sticking to it ; then dip tho board
nto the pot of watcr and wax, as you would to dip

let each

SotveNT POR OLD PCTTY axp Paini.—Sott soap!candles, and you will have a thin sheet of wax on the

nixed with soluuion of potash or cuustic soda, or| hoard. This you can loosen with a knife so it will
sesrl-ash and staked lime, mixed with suficient water slide off. Then dip as before, and so on uantil you
10 fotm & pasts. _Either of theso 1aid on with an old ! bavo dipped all the wax off.  Take these thin sheets
hrash or rag, aad left for same hours. will render it ' of wax and spread them on a white eloth in the hot
easily removeable san until they are white, altlercvards melt and cake.

ArrLe Pcrrs.—Make a crust tho same as for cream
ple crust, using rather thicker srcam however ; roll
as thin as possible; cut ont in small round cakes
with o comwon bhiscuit cutter ; take ono of these, wet
it round the edge, and placo in the centre a teaspoon-
ful of apple sauce. Take another and cut withu
small cracker cutter a bole in the centre about one
inch in dinmeter ; place the ring whick is left upos
the first one, and pinch tho edges tightly together
Bake in a quick oven.

To Roast A Turkev.—~DPrepare the stufling with
bread, salt, pepper, butter, einnamon, or nutmeg, or n
little lemon peet, or parscly and thyme, chop and mix
all welltogether withoncortwoeggsbeatwell. With
thisdressing stufl’ the body and breast, and sew them
with astrongthread. Roasttbeturkey ofafine brown,
not burning it. It will be well done inanhouranda
half, or if old and very large, two hours or more
Make o gravy bl drawn hutter and the drippings.
Another sanoe is made of half o pint of oysters buil
ed 1n a pan, thickened with a lutup of hatter rolled in
fluur.  Unly letat boil onee.  Serve this by iteelf, in
conncction with other gravy, for every person does
not like oyster sauce.

Porato Pi1e Crest —Boil one quart of dry mealy
potatoes. The moment they are doue, mash them
and sift through a eunllender. Stir thoroughly to-
together orce cup of Graham flour and one cup ot
white flour, then add the potatoes, rubbing them
cvenly through the flour in the same mauner a8 the
shortening in common pie crust. Have ready one
cup corn meal ; pour over it onc and ore-third cups
boiling waler, shirring it til all the meal is wet, then
add it to the potatoes and flour, mixing till thorough-
Iy incorporated together. No more flour showld be
added  The moulding board should be well covered
with dry flour, however, as it is slightly difficult to
roll out. It should be rolled very thin, and haked in
a moderate even, earc being taken that it isnot over-
dope, as a little too much baking is apt to render 't
tough.

Tne Vierces or Borsx.—~The washerwomen o1
Holland aud Belgium, se proverbially clean, and
who get up their linen so beautifully white, nse re-
fined borax asg a washing powder instead of soda, in
the proportion of a large handful of borax powder to
about ten gallons of boiling water ; they save in seap
nearly half.  All the large washing cstablishment?
adopt the same wmode.  For laces, cambrices, &c . an
extra quantity of the powder is used, and for crino
lines (required t0 be made stiffY) a strong solution is
neeessary.  Borax, being o neutral salt, does not
injure the texture of the Mnen ; its effect is to soften
the hardest water, and thercfore it should be kept on
every toilet table.  To the taste it is rather sweet ; it
is used for olenming the hair, and is an excellent den-
trifice.

Sotrs.—The scason for soups hias eome round again
It is surprising how few families make use of this
most palatable and cconomical article of diet. A
bone of beef or mution, a part of a fowl, or a pound
of any fresh wmeat, properly prepared with vegetables
and seasoped, will. if nicely gotlen up, serve mere
satiefactorily for n dinner than many a one that is
served at a greater cost.  Of whafever meat soup is
to Lie prepared, it shotld be carefully washed, not
soaked, and then placed in water quite eold, bringing
this, very slowly, to a seald. If boiled at all it
should only be after a long simmering. This will
bring ot all the natural juise of the meat so that
when ready for tbe seasoning, and such vegetables as
you choose to add, the scraps of meat may all be
skimmed out withoat joss.

Coorixg Casnaur~I have sometimes eaten 1l
cooked cabbage at tables where everything else
tacted well ; sometimes it was hard, sometimes ill-
seasoned, but all will agree with me that (asicless
eabbage is the most tasteless of all dishes, and, the
douctors say, the most unhealthy. The following is
my method of couvking cabbage in the full, and the
same rule will answer now, save that the cabbsage
being more tender, less time is needed : Have plenty
of water—soft is hest—and if the outside leaves are
green they will need fifteen winutes’ boiling before
the white part is added 5 halfl o teaspoonfil of galera-
tus to a yotiul of water will he found an improve-
ment ;3 the water must be boiled over a hot fire anad
kept boiling all the time ; in this water we boil one
hour ; in another pot a picec of salt beef or pork ie
cooking at the snme time, and at the expiration of
the hour the cabbage is dipped out into the pot with
the meat, both of which are allowed to simmer or
boit stowly together for the bour preceding dinner,
and if the meat is not sall enough, add a ﬁltlc salt
with some pepper  In this way we get all the good
of the ment, as the cubbago is slewed dowr &0 as te
absorb o)l the liguid, and at tho same time it doce
nottasie strang, having heen holled in a previour
water.



