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IBEAUTIUL HOUSF.HOLD ORNAXENS.

XWtiùat So ina G:. M. HOPKINS. unrîoy,

or ii anv are aux ious to dispose of their tinie te some profit.
%,ic est e,' 1>1nat peatiirc, i venture to suggest a plan hv

ol'oa bousehlold ornainents may be nmadle, with fewv
foi, 0 san Wtltout expense ; ad if the directions are faithfullyOued îhoover tries will feel welI repaid for titue and trouble.

&l'4 beautf imnitation of the înuchi ]rized antjique bronze vases
rI8inay be iltt. ini the following inier:

Othe ase of any desired design freont îell.seasoiîed inapte er
h0  If'abl Wood. Haitdles, knobs. rings, pendants, etc., înay

urued aid aîided. Give it several cents of black varniish
t e li reforredî, rubhingr it dewn with fille sandpaper ;nd f'or

w t iewithl a well-worn picco. M'henî the grain of the
fld o "' ciel filled, stucli places as are to ho orniainented with

ofld ffret, ctrved or knurlod wîork, are te he fitted with stripse'oIn lae or edging. The parts which are to receive this
eliutatioît are v'arnislies îvithi a thini coating of shellac's , a]d aliewed to stand for' a few moments, wheu the

C11to lac or edging heing pressed oit îill adherc.
t~0 a centre of thie beads, or ini the edge of the liiui of the

tw-5 fce)a gleeve may he turned and a cord having a well-defined
al 8tMtded thereixi sith shellac. 'lie varnishi must now ho

oe to dry thoroughily.
us'ýIledaîlioxi or other fine ernamnent for the sides niay be found

,, "tauped steve ornaîtnenits, ini brass buttons, or in the »o-called
et"dust and glue eruairients îvhielî are used te adern furniiture,
î0lire nie nay ho iîeatiy put on or lot iin, as the case may

allace is niow to ho woll filled by giving it several cents cf
V evrlsi When this becontes dry and hard, the whole
h aviug t Sufciven a ceating of quite tîtiii, p)lain sheilac varnisli
t 'l a Setll cen quiintity of fille pluinbago stirred in te give
. a0 Intli appoarance. 'When this coat is dry, tire whole vase

18t epolis heoc with fine pluinbago, rubhed on dry with aWooll"I cloth or stiti' lrush until a fine lustre is obtaiited. Now
4Vt. th article with a lacquor made from plain shellac varitish

iuinit a coiu:iderable quantity ef tincture of turmerie aud
901 l .Titis grivos it a dark bronzed appearatice.

?owdOedOdred verdigris is inixed with turpontino, andi a very insali
tiat- 'Y Of furniture or turpentitte varii is added (itot onough

ijtv1 he ittixturo. any lustrel. Tihis must ho bruslied into the
t. '101ties of the cottois lace anti ail the crosses, and under por-

1 he l)oectiitbnds and onamients. The verdigris renhsiîng
Bèt rojetingpertions miust ho wiped offedean before il cati

as te 0 make it imtpossible. Should it adhere se as te tuake
aIldrnceult te reniove it, a littIe turpentine may ho p)ut oit a cloth,
jul. W"Itl this it may be roatlily %viped off. A base-Itiece te

Itate the0 usuai marbie base rnay 1)0 turned frein Wood, and
___l or Pain ted black, aud polishod in the lathe, and sdded with

hav0h O ubscî'ihei lias mnade orîtamonts in titis manner, which
ha'fe Passed for bronzes unîtet' quite close inspection. Very few

h0  ýedni0  the cottonl lace even aftor thre article is known te
naitto frein woetl.

r,01 tihe articles which may be mîadle iii titis inaîtîter are,
ta CiVeeeler, hrackets, inatch-safes, picture-frames, etc. A host

plaus or artilees will suggest theniselves, anîd se aise wiil otîter
fi ior oruaîttentationt Foir instance :. symîietricai palIer

ai dreried,( natural beaves, stîtail sheill, etc., înay be attached
t ini the saive marnter as the cotton lace. A pleasing

ho rrtybeade by usiltg bronze. powders cf v'arions sîtades.

1h i 1î RGiiE Zîl'vDFI' ZFE.-Prepatatioits are goitg ext foi'
Zt1 "Ïînleîtcenit-nt of thre loîîg-projected work ef draiîîing the

kild 50 'e. A damn, 40 kilontètres (24 utiles 1,504 yards) lonîg,
hbuiteMtres bioati at ita base, is to ho carried tîcrosa the gult;
high t ia heiglît of liaîf a mètre abovo the ordinary level etf
Wilî b e.Upolt titis, pnping machines of 10,000 horse-powerJIl do rected, capable of pumnpiîxg up front the enelosed sea,

Or aeargngon the outside of tir di 6,.500, 000 culientmètres

be sada haîf, it is estimateti that thre work of ptiipiicg willouQlted in abolit sixteont yesrs frot its eoiiimenceint Tihe
lOa 0 5 of îecaîîîstioîî is set down at 335,00,000 traites, but,

,,k this s tire undertakiug is contidenitly looked tîpoît
if 1 ely te prove a iost reinuiseative speculatioti. Tihe successoh cheb0nl Will add te tht' kinigdous a iîew province, 19.5,300

arlel1 0,0 acres uti extexît.

SIMPLE PIUDDINC .-Tako 11h. cf hnel'ly-clîopped suet, Mbl, cf
bread crumbs, jlb. of nioist suigar, and a smalt quaîîtity of aîsy
fruit syrup or dissolved jelly. Mi% the dry itigredieits, aidd thte
syrup, and a little uîilk ilf net suflicientiy tnoist. l'ut the tîtix-
turc itîto buttereul cups and bake for haîf an heunr, turii thein
eut, ated serve witit sauce ftavourod with fruit syrup or with
dissoived fruit jeliy.

PUIxuxNGS MADtE NVITII D)it 11Ii'Gt.-Make ý piîtt (if niilk hot,
anti stir iiute if 2oz. et' clarified drippiîîg, lot if cool, ansd thon
add 2oz. cf powdered sugar, 2ez. cf fleur, the yolks of three eggs
and the Wvhite of two (whisked seJ)arat('ly), flaveur witlî a littie
grated letsoîs peel, antd bewat the mixture Weil. Grosse some
sînail titis, fili tirenît titîce pats f'uil, hako haîf au lieur, ansd se'voe
with swoot sauce. Put a su:ali pot of red carrant jelly jute a
ste'wpan witlt a gili of wvater, boil, and pour rouind the pud-
ding.

Fiur i )riÙxr (COLD).-Put a layer cf any kixîd offt'iit (pre.
viously stewod with sugar, and( allowed te get coid) et' jaiti ixîto a
deep) glass disît, mix three tabiespooîtsfîii ef coruiflout' witit a gi
cf nsilk, boit eue pint cf înilk with the thin rind of a lermon, and
with sugir te taste ;when Weil fiaveured w'itt thie 4iiion, pour
tire boiliug miik through a strainer on te thse corisltiur, stii', ansd
roturn it te a saucepan h oul five mnsutes, or utîtil it thickexts,
ansd when cool onoughl iot te break tire glass pour oit tite fruit,
snd beave il te get quito cold aud set. Ornarnent accordiug te
fancy with jaul, preseryod fruit, or angelica.

YEAS'î. -The followiug recipo is in constaut use with gouil re-
sits .Peel three petatees, houl tili quito tender, crush witis a
fork, add ïlb. hrowît sugar, three dessert spoonsfxxl cf fleur, a tes-
apoonful cf sait ; mix the whole with cold watcr te the coitsist-
once of butter.; Iiext p ut two quarta of water in a saucepaît w'ith
two goad( hanifuls of isops, houl for thirty minutes, tien adtt tht'
above mixture, iteat again te boiliîtg, take it off aist straiti into
a stoise bottle. Let it cool tilt înilk-warm, thon add a half.piîst
of a proviens usîke. Iu defauit of this, add a haîf-pint of brewer's
yeast, or s littho Gerutan yoast mixed witlt Warin water. Alhow
the atone bottie, witis contents, te stand leosely corkett in a warîn
place isear tire fire titi the fotlowing morniîîg ;titen cork tiglit,
aud put away iii a cool place. The yeast will keep for' s mouth;
s haif-pitît is required for escîs 141h. of fleur ;sîsake Wveil before
using.

BoNNE FiIEM-('t 'trup a good.sized cîsiot iijîto verv t.iin
rounsds, snd place titese iin a saucepait witlî a good aibowatsce of
butter. Tako care net te lot the cîsion got brown, and wlsen it la
haîf douse titrow i n two or three tiaudînîs cf sorrel, eue lettuce,
sud a amali qusntity of chervil, ail fitîoly cut ; tlhon add popper,
sait, a littie nutmog, snd keep stirring until the vegetab"t are,
nearhy doue. Thon pu in cite tabloapootîfal cf pouiîded loaf
augar, and about haff pint cf vegetablo stock ; boit milti tise
onions are tlioroughiy doue. Meanwhile prepare about a dozen
sud a haîf very thin alicos of bread about lin. wvide, antd 2iîî.
long, taking care that they have a crust aloxsg eue of their long
aides. Dry tise slices in the oveni. Wiexs il is tite te send up)
the soup, fit-st roittos' the suporfinous fat frei' it, tîsoî set it te
boil, ansd whoxt it bouls take if off the fir-e axtd sti' imite if thte
yolks cf two or tht-ce ogs boston up witis a quarter of a pint
of croamt or inilk. Pour a soup over the slices ôf bread, and serve
in threc minutes.

Bî' exposure te the loîxg-<'ontilued inîfluence cf utoist air cor
tain kitîtt cf glass lose theix' transpsrency sud bocoxîso covored
with opalescenît layers, wlsie-i are easily cracked off. lit the col-
lection of atîcietît relics exltuniod aît (yprus by Geiieral Di ('os-
nis, there are abutîdant oxamplea cf glass hottlea, clips, vases,

&c., which are said te lie as briiliaîîtly iridescent as if carved
fions. peari sliel. There is roason te holieve that the axiciexits
were ils possession of processos f'or producin.- iridiated glass,
aixîsilar te those ini use by thse giaasworkers cf China anst Burinaht.
Iu April of last year spocimoîts cf the Chiinose glass were sent te
M. Ciometidot, a îtotod French chemiat, f'or exaisinatioiî. Ac-
cerdiug te tire Comples Nîenedus, M. Cloînexîdot lias in ceîîjiîtioxt
with M. Frémîy, succeeded in reproduciug tise iridiated glass,
and that lumiterons fille apecinsens have beoit exhibited hefere the
Frenîch Acadomy. Tie proeos, witich is said teo c taini iii its
rosults, consista simpiy ixs subusitting ordinary gla-ss for six or
sovoxi heurs te tise adien of water contaixixtig 15 per cent. et'
isydrochlorie acid at a piessure cf front two te three atisospherea
sud at a teutpe'atxreocf abeut 248 deg. Faht.


