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ROYAL'OANADIAN 'ALMANAQ.!

T0 REMOVE EUST.—To reiiove rust from steél, cover with swest ‘oll; well
rubbed ol it ;' i forfyight hiours use unslacked lime powdeted very fine. Rub

it ¢ $4§ Aot . To‘prevent the rust, mix with fat ofl veruish four-
fifths of well- spirits ‘of turpenitine. The varnish is to-be spplied by
means of a sponge ; and varnished in this manmer will retain their bril:

listiey; and ‘meveér contrdstiary spots:of: Tust. hmaybn applied ' to .copper

| philosophical ifistiuments, do:

For Coughs; - Coldy, wMMlmTkmal use Hagyard's Royal Pocuml
Balsam. It has bpen thovoughly tested, snd has maintained the excellent repu-

ihﬂmhl—l‘qﬂnd. 1Zook owt for imitations—ihere are such.

VEAL' ‘SAUBAGES."-Tako two ‘pounds of lean veil, and one pound of salt fat
pork's’ eliép ‘or'grind ‘as 'you would sansage-meat ; add salt, pepper, sage, &o.,

| il ‘you' will have. deliclods ssusages; a ‘thousand-fold preferable to park or veal
'eooked separately.

EYokeN #IETuke' two ‘Al)-grown “Ehickens (or mote if they are small),
disjoint them, and cut the back-bone, &’} as small ns convestient. " Bof} them,
wh‘.ﬁnfwilh.dultpuk,luwMemghwcwwﬂlnahtﬁnhd
quite tender ; then take out the breast-bone. Aftcr they boil; and! the seum:is
taken off, it i s lttle onieh, cut very fine, not enough totaste distinetly, hut
Just enough t flawour a listle ; rub spme. parsley, very/fine whep dry; or cuf, fine
when green ; this gives s pleasant flavony.. Sessouwell with pepper and salt,
dnd s fow danoesiofsgood fresh butter. - When allsis cooked well, have liquid
enbigh «te cover the chicken ; then beat up twe eggs and. stir:in, also some
sweet cream. Line a five-quart pan with a crust made like, soda biseuit, only
more shortening ; put in the chicken and liquid; then cover with a crust the

same a8 the lining. Bake till the, crust udono,nndyouwﬂ.lhnngoml

chicken-pie.
J s Boyad Pain Remedy has been_ before the public for several years,
hmw of it the better tkey like if. * ‘The ents’ 'con-

: tlinod lnnzt:n ‘purely vegetable, and ere carefﬁlly ‘5100%& S Wm

anﬂiomh.bvtﬂu
PRESSED m—Boﬂ the several parts of the ertire head, and thefeot,in
the same way as for souse. All must be boiled so_perfectly tender as to have
the mest separate from the bones. After néatly soparated, chop the meat
ﬂuwbﬂn-'w?gm, mmr;t:th salt, pepper, and dther npieuwh:& Put it
in & strong beg, and, placing & weight on it, let] it remain till cold ; or put it
in any # ghcmgn. i:tavnth 8 weight on'it'to prﬁﬂnlnt.
cmm%mhbag,,na in lard.
Ammwmuonmpromwuwa
&moggu.udalitﬂnﬂt. Boil the milk, reserving
u& réh, " Stit'the starch to  emooth paste with' the re-
mllv.admtithtqﬁ:' milk.. Add the eggs, well beateh ; stir,
mdlztitbonlﬁllveryﬂck,whwhwxllbemtwoorthmwﬁmﬂl Mplx
hhndhh.mdlsnmﬂu}lqﬂm F b
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