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Indian CoM. Indian meal till it is very stiff; eut it out cf the
pan in pieces about half an inch thick, tnd ley

Having lived in America six years I cain speak 1i bf or portk lard. It ab excellent,
with confidence as te the use o(Indian curn , fur Botled Indian Pudding.--Make a stI batter,
the lat fohurteen years we have used it almost daily Ly atirring Indian me< 1 mnto a quai t cf milk or
in our family, which is large I have laLely been I ter. Add uvu ttble sptofuls cf fleur, three cf

brown sug r, two te. spocnfuls cf ginger, ara tio
applied to for receips, and io save truble, and cf sal'. If you make h vith ivater, mix in a litt'a
if possible to aId the spread of ths excellent arl- chopped suet and one egg, but with milk these are
ele of diet, 1 have had th'se which are nost usefàl net required. Tie rathtr lotse, and bcil for three
printed. I have just seen Dr. Bartlettd pamphlet, hours at least.

from whichb I think no one would lean how to Baked Indian Pudding -Bol three or four
corn hica 1n thap. no onedoud la shtow tu, pints cf mi k, acccrdinig ta the size cf the dish ycu

use corn in any shape. I send you a sheet of my mean to fill, xnd stir ini Indian mel tilt it beccmes
receipts, hoping yeu wili further th. ir cirrulation about as thick as stiff batter. Stir in two cr lhrce
by publisling them I sent some tu Fathet Mat- cuuces cf butter, anid h If a te -cupful cf brown
thew, who telts nie they are the pla;ntst and most sugar. Add according to taste cihcr j litt!e gr. kd

lencapeel or any spice ycu like. Butier a shalow
useful ie hs seen, and that he has caused a fe w erthen baking dish, and bake in a mcderate cren
thousand coies to be reprinýed--B I. for thre-qu rters ot an hour, or longer if needful.

Yellnaa Cora is far m're nutritions, rnd tastes MVhen cold it vill catily turn cut, and tias puddaeg
better than white cora. Indim corn mea! must nt is better cold thana hct.
be ground too fie ; il generally requires to he sifted Plain Indian Pudding -- eald a quart cf nilk,
and tha cearscst tir i t,ken out; iis wvhen boiled and stlir in seven table-spoonstl of ladiva mca,
is gmcd fDod f>r pigs. Bread cannot be made of one tea-spoonful of s it, one of ginger or cinnamon,
ladian me Al alone : en--third of me il to two-thirds and half a ter-cupful cf tre.cle. Grease a baking
of wheat Ilour is quite as mauch a the bread vili lish, and bake for about two heurs.
bear ; more meal would nake it too sweet and Indian leal Gruel.-Stir a table-sponful cr
sticky. To mdle bread, t -ke f.r ex mple. 7îbs. of two of meat iato cold water; boit it till il is thick-
Indumn men, and pour boiing w ter on it tilli tis ail encd as much . s ycu like.
%iet-it never knots like flaur; then lct it stand till Indran Poncakes.-Mix about a pint cf ment
it becomes mdk-wir and stir it in a atone ti na a vita sutlicient milk or avater, and cne beaten egg
h If of ltar meuh tic hands; proceed then exactly le make a thin batter; fry thlminas small a qun-
as ou would niith wheatea breadi of course but tity cf I rd as pessible.
litte more IV ter will be required. It t kes r. ther Corn Cakes or Corn Bread.-Pour boiliig water
langer to bake thananhe iten bread. with a little salt in it cn Indian mea; max it ns

Iadian .Meal Dumaplings are madle e"ct'y like stiff as )ou tan vith the handi, roil At mto balls the
suet dumplings; orîfyou prefertiem iithoutsuet, size cfan crange, ihen filtten the bille, till the
mi& them wLh milk insteat of water; they require cakes are about hif: n inch thic Fry them in a
langer time in boiling than dur dumptînga If any smail quantity cf bef lard, mercly suff cient to
is left tb be cold, il is good cut in siices and fried. prevent them stickir gtothe pan Cr burmung. They

fehanni Cake, wh'ch i., in far-, a pudding, anda' are ta o aten hot, generally as a b cakfast dit.h.
eaten hot, is made thus: Take about tieo pints cf! Sweet Ce n Cake.-Mix one quart cf milk, Crin
Indian me t, , nd mix withit about onotab!e.spoon beaten egg, a tea spocnful cf salt, and half as much
ful of mettod park tard or clear becf dripping: oda, -nd.two table spocnfuls cf ire. cie. Pour this
dissolve one tea-spoonful cf salt and lialf a tea- cn mcal and stir it well till it beremes thoroughly
spooifiul ofrsda in a tea-cup, with cold waler ; pour mixed, and stiff enough to make it ino flat cakes
milk into the ineal tilt it formas a stiff batter; add like those in the last reeipt. Fry tem fer fifteeu
thei salt anti water, a-id cne bea en egg. Giease a or twenty minutes.
smialow tin, such as is us"d for Yorkshire puddings, Liglt Corn Bread.-Stir four pints cf Indian
anti îur the batter la. Bake it in a briak oven for mal into three pints of tepid iater; add ene large
abaut twoi hours. Yeu may make Jchnny Cak t tea-spocnful of salt, let it rise fcr five crsix hours,
without milk, by putting rather more lard im it; or then stir il up with the hand ; use as auch dough
if you please you may maay make it withi miik and mn each rcil as caa be ccnveniently Ehaped in the
water, as convenient. band; mako oblonîg rcIs abcut ait la ch and a hatf

N. P.-Jchnny C ikeshould never bermadesthick; or two iches thick ; bake in pa briskn ven.
3n inch deep is enough. Plan Corn Bred -T ke six ptnth cf Indian

meal, one tea-spootiful cf salt, four pints cf hct
ilush is Indian meail stirred into cold water, Or ater, 1 nd mix tho;oughly with the hands ; let it

tailk and vater, quite thin, and then bciled for bout at at for hilf an hcur or mcre, then f rm it as in
half an hour. It thickensvery much, so thatisne- the 1,st receipt, and bake it in a hot oven.
cessary to str it frequently, and ta add col water
oecasionilly- It iaemark.-All kinds of corn breran require a
and i3 usuîlly eaten vith treacle or withmilk. botter oven than fleur bread. Never grind the

Z'ried Mush.-If au mushbe lefat sit in more corn too fine, or sift it through a fine sieye ; no


