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tilt it will moid well; tIhen let it rise ogain, ivien tarits, &c. it is i reat luxury in LoIdna. IL is LXTnacTîso GnEsASî SroTs.-One of tie
il ts ta bc tnolded iuto loaves, and baked. brouglht in& by daîrymen and sold at a bigh Price. best Imllthods Of doiig this, whero drops ha

Farerr BnDizA on RoLr.s is made by tainiîg -N'eo Genesce Farner. fallien ai dresses, books, &c. ils ta place mag-
half a bushel of fime flour, ten eggs, a poutid anid nera on the spot, rub it in, cover it with clean
a laif of fresha butter, a pint of yeast, or more if Fron the Ulritlèh Colonis. paper. ant place over Iis a Wairm iran Thu
not first ratç, and w i the n hole suss n ith Durham Agricultural Society. j reae ivii combmne with tle nia nesia, and be
nw nilkc, pretty hot. Let it lie ialfait lanahr to Tha Elevenathi Annîîuil General Meeung ohiig mîîîs reilioved. Fnely powdere' chalk waill do,
risc,noé miice it into loai es or roîLs, andla Society vas hliid at the - Quetens Aris ' uit, but is not equal Io mans]a. Repeatel Opera-
wasl thet over witlh an egg beaten nath illî.- Port Ilo e. pursîuant to ktiblie notico, on Friday tions, or applelcatios ofîmagnesiamay be neces-
In commun French rolls. tie etg and l i bntier the 21st Instant. DAvO Atr, Lsqtiure, P>rest- sary nlîhre coensiderable grease lias fulen.
are not ineornmîîonly omîîitted, lit tleir addition dent, ii the Chair. The Treasurers acconut for
niakes the bread decidedly better. tlie past car . g b uditednd approved,e greatet nin

The 1olIdwing brend alis beenî foun very use- exilubited a balance m fae Ur of tie :Socity, ces to thie docestre manager is rite smal d ant.
fûl for those ta whon fine flotir bread was ujii- amtotilitg ta £125 18. 7d. currency; Ainy of tIe ont family ire tforetnting enoigh,
riu:--Of good wheat, ground linse but iiblt- The following Ofiters were elected to serve bat tis is a plaguie par errellence. 'ie best
ed ta-e thre quarts, one quart warmater,o e. for the iresent year, viz., wa ta dispose ofacomminiai ants is ta find their
gill of fresli yeast, aite gil o niolasses, and o .v Ssin, Esqure, President. beds nda la-te ti Ile sC.on as is possible, or
teaspooiful ofsaleratuîs. Mae twa loaves,bake. I'icc Presidents: d ir n thUv in, winter. open 1uti with a spade,
an bour, and cool gradially. It lias surnetunes Alexander Broadroot, Esqire, 11ope; and thorous ily exposet tlien ta rte season Tiis
been called dyspepsia bread. R. W. Robson, Esquire, Clarke. i widi destroy themr. Where the red nut beconeq

Na kid of bread should ba put into an oven John Knowlson, I sqire, Caran. triteoiii i si s:id that sage leaves fresh picked
foo hot, ns a crust will be furmed, anl the proper Join Smarît, Esquîire, Dar igton. wil keep, them away.when scattered in the places
rising preventîed. Heat your aven thorutigihy, \ilham Sisson, £sqmre, Treasures. :t is wished ta protect.
but let tie first flush he-it pass oflf beforo your Morgan Jellet, Secretarj.
bread is putin. Ifyou fling ii a littleflor, anid Directors :difficulty
it brownus ii about n muinute, put in > our breadt; "OP. Danr.rsovo.v. ly experiened, wiens glais accidentally broien,
ifit burns black. wait a few uinutes. There is Joh Anlay, Jumor. Robert Fairbairni, ni removbng tie ad puty to replace thre pane.
mch decîding in, every lumily oi tha bread Williani Fortune, Wiilianm Warren, 1 Moislen te putty with niitie or muinatie acd.
used, and th greatest care shauld be taken to Charles Iighes, David Durk, j and it inay be removed nt once. hVber'these
have it swcet andofgood quality. Bread.sIoull B. Bletcher, Jufih Farley, cainot be iad strong scap laid upon the pîttty
never be put ru the able titi twentya-fur hors Samuel Dickinson, John Simpson, viii i a few hous looseil it front the wood so
after baking, where haith and econoimY are co- John Lyall, Ira Burk, that tie ucw glass can bo set without difliculty.
aulted. Charles Taînlyn, Zebima Frayer,

UkddlUince Pic. Edmund Milson, * 3fichael Crydemean, CEMsTmr CHINA an GrAss VAnt.-Arti-
Richard Ainflay, Daniel Galbraith, cels ofchina or glass are soelirnes fractured,

TiE winter is the season for finding good James hlaçkim, D. Cameron. wiiC lits very -desirable u menud and presere.
mince pies on tie table. and whîeni well miade, Samuel Seauans, Mattiew Jonass, Ta do this, provide saine very finely povdered
there are few tUungs more palatable; of ilicir Williaru Barrett, Ira Wilson, quickliie in a inisslin bag. Take tie broken
conduciveness ta health. we say Iothing. Ansy Jamnes Long, Robert Beith, ware and nb tie edge wth the well beaten
kind of lean mneat wvdl inalie pies, uit ic bestis David 3illîghn, Willianm1itcIntosh, whsite of an egg. Take the quickliine and sift it
neat's tongue and feet- and if ilese caîînnt be Johîn Agar Bartley Mitchell, tick ever the edge rubbed with the egg, pres
hîad, theneef-shank. 'Te meat mtii be boiled K. Macienzie, Joh Mann, and bînd the pîeces together, and let the binding
tnll perfecdy tender, cleared frot tie bane, ont William Allan, William Yonell, reniain severai weis. For coarser crockery,
the iard or gristy parts ofi te mneat, nd chop. Williain Peters. John C- Truli, rub the parts with a paintmade ofwhite lad and
pet fine, To tins iust be added an equal wcigit James Smith, William Baynes, tinseed ail, press and bind and let tieim remain
of tart apples, also chopped fine. ilituch of the Erasmutis Fovke, Johtn Lamb. tilt the paint is fully dry.
goodness o the pie wiul be depeudin- on thre John 3Iight,

jlnenîess ofthe materials. Cider is good'to mois- Alexander MAorroi, CAVA. Ta K.r. Lien os Cows, Honsts On IroGs.
ten with, and sug-ar .with a litt'e molisses used ta Myndert Harnis, -Take tie water in which potatoes have been
sistîbe taste. 31ace,cinnamon, claves, salt,&c, James Low, George Hughes, boiled, rub it all over ti skin. The lice willi e
ta be added at pleasure. The p ti must be made Nathan Choat, P. AicGnîre, dead within two liours and never will muiltinly
on shallow plates, and baked rm half ta three J. W. Cleghorn. Thouias Gamutt, again. I have ised ten kiids ofth strongest
quarters of an hour; there must be hales in tihe CLIREE. John Walsh, Sen or, poison ta kill lice aIl with efTect but none sa per-
crust whi le baking;, made hy pricking or cutting, Jolin Gibson, Senior, Jolin Kexton, feet as this.Neto York Parmer.
or theuices of tie pie vili escape. Henry 3fuiro, Walter King,ac

If rich pies are wanted, moisien with wvina or Allan Wilmott, Robert Graham,
brandy, in part, andadd raisins, citron, and Zante Alexander Bradley, Thomas Syers, Agriculture.-Agriculture, the most useful and
crrants, with the grated rind and juico of le- William Mitchell, William Armstrong, innocent of al pursuits, teaches the nature of
Mons. George Wyllie, William Dawson, soils; and tieir proper adaptation and manage-

IL is sometimes desirable to keep sane of the Mattbew Cliiford, William Ayers, ment for the production of food for man and
meat prepared for pies for use nt another time, 3radford Bowen, Joli Myers, beast.
parlicularly aong farmers who do not have Herbert Renwick, William Longh,
ready acces ta markets. Wc have found that John Middleton, William 3McNash,
meatprepared as below will keep for months,in Jolin Belwood, William Morrov, Utiliy of Iron.-Every persan knows the
adr coo place, ivithot:t injury. Toaztpoundl Charles Clak, John 3icPhcrson, Mandoat s fthstuypecosmtl
of fuely chopped ment, add a title fino suet, an 3enjamin Jacobs, John Smmain. It ta capable of being cast mn moulds of any
ounceofn mac, an ouice ofcinnamon, a quarter James Rowland, forin, oi bcing d irawn into wires of arny deair-
o an ounce of cloves, and two teaspoonfuis cf Audrew Milliian, . amvr.a. cd strength or firmnes. of beirg extended
salt; Zante currants and seeded rasins, half a Lothrop Smit, mnto plates or eheets, of betn beat in every
pound of each. andi a quarter ioind of citron to Harace Foster, Alexander Preston, direction, of hen_ sharpened, hardened, and
be added, if desuredt half a pnt ofwine or bran. Edward Clark, William Graham, softened at pleasure. Iron accommodates it-
dy, thee tablespoonftls of molasses and sugar Io William Gibsan, Robert Gillîs, self to all our wants, our desires, and even
make ut qwite sweet, is added. The wholei s! Mr. Roy, Richard Staples, our caprices; it i equally ervmccable in the
packed su a stona pot, covered with a brandied) John Brown. lenry Joues. arts, thmecsciences, agriculture, and war: the
paper, or with a thin layer of molanes. To Resolrcd-That a mcetng of the directors of saine ore furnishes the sword, the plough-
mael pies Of this, nothing is necessary but to is Socety do take place at Pleugh's ate share. the sp(lng aa watch or af a carnage;
add equal weight of apples, chopped fine, and l Tavern, ni Clarke, on Tcsday M ff- the chisel, the chani, the anchor the com-.
perhaps more spcees and sugar-A. Cub. act Ferry t, at noon for the pur- pas, the cannon, and the bomb. It isa me-

.m dicine of much virtue, and the only tmetat
To PREPnA JuxrKEr -Tak-e, Onequartofmilk os aa oping th o dcsposmg of iendly ta the huma» frame. The ares of

warm from the col; ad stir L a resonfu of he 0handome amount offunds now in the bands iron is scattered over the crust of the globe
rennet, and let it stand ill curded, wch, ifthe of the Treasurer. th aee prfso prorton the

'tý-nnet Ï5 The bnsme&ssof the day being canctdcd, the çvlh abeneficial profusion proportioned in itie
mat isofproperstrengthwillbuenabouttifteen Terbussaesotdaybeng xcellntde uliity of the metal; they arc found under

nint grate dcrit a ittle nutm',andsweet- membérs present sas dow tivery latitude and every zone, Im every min.
en wh fmplemolaseorhoney. tuanemce. furnsecd b .Mr. Hasungs, in las usnal goad cml formation, and are disiminated in everyhat dish för supper. style. On e cloth being remov cd, many loyal soit.-Uri's Dictionary ofArts.

and appropriate toasts wcre given from the chairn
SCALDEV, Ol CLoTTED CsEx.--Takeapan nnd much tseful and interesting ctnversation

Of perfectly sweet milk, twelve hours aid with connected] withi the interests of Agncultre took H7ams cannot be kept witb Pise or ceriaii-
the cream on- stand st en a stove or furnace over place, after which the members separated weil ty untess the flat bone nénr the centre of thq
agenile fire tdt aligtly ucalded. " when a ring satisfied with the proceetdags of the Socety for inner side whel joing on the other bancs ofmil appeir in the cream ofthe size ofthe bottom the past ycar. the ham by a ball and socet, b first carel'l.e
ofpthe "; the. taire it ail and let stand till MORGAN JELLETT. ly reroved. Where this hla beén néglectedi
cold;.ki -aoff tbe cream and it is fit for use- Scmretary. alihough every other carm bas beeà- taked
Whenused auan aOconpaniment with fruit, j Port Hope, 22dTanuary, 1e42. failures and lota has followede ._


