
“Dr Widmer’s Teething Syrup does not contain opium. — ' ~ 
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TO sruovs nuer. T. relnove rust from steel, cover with sweet oll, well 
rubbed on it ; in forty eight hours use unslacked lime powdered very fine. Rub 
it till the rust disappears. To prevent the rust, mix with fat oil varnish four- 
fifths of well-rectified spirits of turpentine. The varnish is to be applied by 
means of a sponge ; end articles varnished in this manner will retain their bril- 
llency, and never contraot any epot» of rust. It may be applied to eepper 

F philosophical instruments, Dos a azitar obpir/0410 
“ For OougK», Mit, or IVriteUd ton TKnat, use Hagyard’s Royal Pectoral 
5 Balsam. It has been thoroughly tested, and has maintained the excellent repu- 
: tation it had acquired. Look out for uitations—there are such.
2 VAAL BAvsAGEE.UTske two pounds of lean veal, and one pound of salt ifat 

% pork’; chop‘or grind as you Would sausugo-meat ; add salt, pepper, sage, &c., 
e and you will have delicious sausages, • thousand-fold preferable to pork or veal 
" cooked separately. imot-ti:
§ omors He."Tuke two Mi-grown chickens (or more if they ere email), 

8 disjoint them, end cut the beck-bone, &e!,as small as convenient Boll them, 
a with a few slices of salt pork. In water enough to cover them ; let them boil 
A quite tender ; then take out the breast-bone. After they boil, and the scum is 
3 taken off, put in a little onion, cat very fine, not enough to taste distinctly, hut 
6 juet enough to flavour a little ; rub HB* parsley very fine when dry, o cut fine 
“ when green ; this gives e pleasant flavour. Season well with pepper and salt, 
a and < ttw ounces of good fresh butter. When all is cooked well, have liquid 
.. enough to cover the chicken p then beat up twe eggs and stir in, also pome 
8 sweet cream. Line a five-quart pan with a crust made like soda bisçuit, only 
I more shortening ; put in the chicken and liquid ; then cover with 8 cruet the 
8 same as the lining. Bake till the crust is done, and you will have a good 

8 chicken-pie.
g gewirrTt Sonal Pain Bemedy has been before the public for several years, 
.9 and the more they know of it the better they like it. The ingredients con- 
2 tained in it are purely vegetable, and are carefully selected. SS4 everyichere. 

E Price 25 cents a bottle. "ITT" "I," 

9 FRESSED HEAD.—Boil the several parts of the entire head, and the feet, in 
" the same way as for souse. All must be boiled so perfectly tender as to have 
2 the meat easily separate from the bones. After neatly separated, chop the meet 
2 fine while warm, seasoning with salt, pepper, and other spices to taste. Put it 
t in a strong bog, end, placing a weight on it, letjit remain till cold ; or put it 

7 in any convenient dish, placing a plate with a weight on it to press the meat.Cut it in alisen roll in Hopr, and fry in lard.

A MIIOTE PUDDIG OF POTATO STARCH.—Four beeped tablespoonsful of 
starch, one quart of milk, three eggs; and a little salt. Boil the milk, reserving 
teasetpantotatmoqeme""Aasazraazzarczn.“O, 

and let it boil till very chick, which will be in two or three minutée ; then peer 

into a dish, and serve withe liquid nauce.

" ” "The gold dust and the grave dust soon mingles 7 '
%


