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MOON'S LUNAR EQUINOCTIALS

bearing North. PERIGEE. AND ATMOSPHERIC DISTURBANCE. ‘

yelow the Horizon, * 4th day, 9h., a. m.

aring East. N. 11th day, 6h., a. m.

, below the Horizor 15th day, 4h. p.m. *. 17th day, 9h., a. m. ***

* 24th day, 2h., a. m.**
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DECLINATION : Sl i Sundays, Anniversaries, |  MOON. | High
BOnTS l 0 Weather, &e. Rises.| Sets. | South | water
3 ’ 1 Weather 6 45| 4 21]12 2|10 8
) {7 40 56 | 1/ London burnt, 1666. 7 15| 5 19 morn | 10 47
71718 2°2 ; continues 743(6 1712 45|11 30
1|6 HD 51°6 4 very 8 8/715|128|A.13
)6 33 3470 |12 § pleasant.| 8 38| 8 16| 2 12|12 57
316 11 1070 D|13th Sunday after Trinity. 9 9/916|257| 142
215 48 30-0 1l 943(10 17| 8 48| 2 28
215 26 37 § Mornings 10 21 (11 21| 4 32| 3 17
' ;S 3 99-() §|Occult, of Aldebaran, 1h.2m.,a.m. [11 6|A. 25| 5 24| 4
$19-0 = 0| and 1156180 618| 5 3
114 40 5?’,9 Ll evenings morn| 2 84| 716| 6 1
81417 433 b cooler.| 0533 85| 8 14| 6 59
0{3 54 46°1 ) |14th Sunday after Trinity. 1567420913 758
4|3 31 46°5 ! 3 651810 12| 8 57
213 0411 b 417|16 3[11 9| 9 54 |
612 45 32°4 i 5296 41(A. 5{10 50
§9 222210 i High winds 7 2)656(1259(11 44
111159 66 iy and storms 8147380 152(12 87
135 496 1 may be 9238 5(2 42| morn
112 30°4 D|lith Sunday after Trinity. St.|10 29| 8 41| 3 35| 1 27 '
049 95 1 expected. [Matthew. [11 83| 9 19| 4 26| 2 20
0 2'4 471 % Sun crosses Equinoctial 2h. 20m. [A. 82[10 2|5 17| 8 11
9 9. ] [p. m, Autumn comes.| 1 27/10 47| 6 6| 4 12
0 2235 94 Appearance of 21711 85| 6 65 4 41
S21 0'6 % Venus at greatest elongation 46°| 3 O0/morn| 7 43| 5 40
0 44 25°3 |11 Sy rain®  [8'| 3 41| 0 26| 8 29| 6 28
1 %’{' ?(4”; D 16th Sunday after Trinity. 416/119]916| 714
18 i 3 446(214(10 0| 8 1
154 37°1 # Michelmas Day. 5 16| 8 12]10 44| 8 45
218 08 ] becomes cooler.| 5 45| 4 10(11 27| 9 29
2 41 263 aRE AR +
3 4421 £

Pckled Onions —Have the onions gathered when quite dry and ripe, and
vilh the fingers, take off the thin outside skin ; then with a knife remove one
oreskin, when the onion will look quite clear. Have ready some very dry
ties or jars, and as fast as the onions are peeled, put them in. Pour over
fident cold vinegar to cover them, add two teaspoonfuls of allspice, and
teaspocniuls of black pepper, ta care that each jar has its share of
ltier ingredients. ‘Tie down with bladder, and put them in adry place,
din afortn'ght they will be fit for use. This is & most simple receipt and
(elicious, the onions being nice and crisp. They should be eaten within
or eight months after being done, as the onions are lable to become soft.
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