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THE DE P4MLTED) WIFE.

XVisen front thse pleasaut heartis is borne nv.ay
Ita sweet presidiug spirit-wien tise voica
Tîxat gave ifs melody is hiushed and mute-
When bower, and garden, wviîl tîxeir ciustering charme
Bare pIaula, and tinted flowèrs, and trcîlisati vines
Implore iu vain lier miuistry, wvho loved
Nature and aaturels God-wvlat eau restare
Salace ta hua, wvlo ln bis bsouse aud hseart
Dotis find a hermait vacancy, and snourn
Ia bitteraess of grief 1

XVlit save the thougii
Tîtat she, who wvas tIse suabeaini fis soul
liatis gone ta ha an augel, wiîis lier white liaud
Stil beckouiag thîraugl thse clond for him, for han
To ahare tIse fulness-of eterual joy 1

Hartford, March, 1848.

VSVAL W>Ia'rnaS 0F rRESERVING OURi ORDINA11Y FITS, MtOTS, AND
VEGETABLES, WrI1ouT SUOAE, FaIt WINTER'S STORE.

It had long heen a desideratum ta preserve fruits hy sauie cheap
zssethod, yet suais as would kaep themn fit for tisa various cuiinary pur-

poses, asmsaking tarts and other similar dishes. Tiseexpeus of pie-
serving themn with sugar is a serions objection; for, except tise sugar

isilacoasiderahie quantity, the succes avery uncertain. Sugt,-ar also
overpowers ad destroys tise sub-acid tasta so desi-able iii many
fruits; those %vbicls are preserved ia this maaner are ciefly iuîeuded
for tise des-':t.

We preseat the following directions, selected wilh somte trouble,
frars thiat excellent but most voluriiious work, JVebsteî 's Doinestic
.Economy and Jlouse-keeping,. for tisa beuclit of our feinale readers.
We trust they will he fouadl of cousiderable value Ia tise guood hause-
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wife ai this season af the year:- ivau±,r wvitiouî baiiing. Titis is praîilsed wuiti regard ta tbe eraaherry;
la gathcring fruit for teinter store, great care sbouid ha takien it also succeetis iih tise snialler kiada a ofappies.

nat ta bruise it, nar ta break tise skia ; tise injured parts soû-n rot and The netliad adopied by a Frencinan, J1. .Appert, of preservîng
apail tise souad fruit in contact t il. To prevent this, gardeaters the folltoing Kegetables. is lgly isppjrve.-Asparagus.-'IThey

e -ahave instruments for gatbering tise niasi valuable kinda of fruit are first pluuged into bailiîig wanter, antd fiesi iîîta coId wvatert a
from the trees, wviîhout tauching it witb tihe laud. Fruit inteuded to twayisi euiriains Hesak r lcdl iejr il

he siored shouid isever be beat off tise treas, or by shaking the branchiie grreat care, tise iseads dowawards; the jars put juta the ivater-bats
tilI it draps, if hs caa aoided. Tisey are hast gasiscrcdoai a fine only tili tise vaîer halls
day,when flsey are most likeiy ta ha dry ; or if ibis ha doua on a wCt WVindsor beans are gaîthercd w'licu smnail, and put inta baoules lin-
day, thay sbould be driad in te suin, if poassible ; tise more delîcate iaaediateiy as the skias tira brawn hy ieeiping;,anc bour in tise wa-
kiads do aat hear ta ha wiped, ais tItis rubs off their bloom, wvhich, ter-haths. They nîay- ahsobhastrijpedofaiîeir'sisinsif tliat isprrfer-red.
-whea allowad ta dry ou saine fruits, coustitutes a natural varmish, French Bcans.-The podis put iuta bat-les; if vary large, cnt in
closing np the pares, and preveutiug tisa evnparatian oi the Juscas. places; an bour and a liaîf iundiae vaier-hath.

Tie usuel mode sailli apples and pears lias beau ta lay iliete first A.rtic/îokes.-Tse stools and very fewv leaves first pltingecl iei
ia heaps for a fortaight or mare, covered wvih mtats or struwv, ta sweat, bolihng, aud ihea inta cold wvater; alias' draiuing, they are haîf dressed
,as itjls called ; tisat isa, by a very sligist fermenatiojn ta dischsarge saine by beiug placed oyer the fire in a satice-pan witii butter ad zeason-
of thair juice, afier wiii thse skia comtcs i n ahgslig degrea; but ingisahrba. Wliera coid, îlîey are heuiled, and pîaced la thea water-hatb
ihisis naw geaereliy disappraved of, and it la thîought hast ta carry haîf au Isour.
themn at once ta the fruit r0a1m, Nvhere thay ar. laid upon sheives Caerraîs, C'abbages, tura-p ý, parslî:ps, aillonts, pot tlocs, -cclcs Y, car-
covared wiîh paper, aftar ivipiug, geuîly eacis fruit. Tisa fruit room daaas ,redbcn ee-tiyaiL rsreeteshould ha dry aad svell aired, but sliuuld not admit tise suni. Th' suil sccd c petadgrhly a, 1 cLa:eti uap'sre ue'slmly caied ipahoied j t X.~boîilc., aud LIun iitu tic waîef-
fluer and larger kiada should not ha aliouved ta toucli eacis oitar, but bath for au biout.
sisoald ba kept separata; for ibis purpose, a aumber of slîallasv Irays
aboula ba pravided;-suppartad aboya eacis other on racks or Stands. ,FizE PICECLED CîaliAGE.-An exelinge paper gives isef following
Tisera ssouid ha tise sueuns af îvarming tîte rout lu very coid, frosty directions for mnaking titis exccllant and NvitaIesome reliilh:-1" Sired
wveather. Santie kiuds af apples nd peurs are gaiiared before ilîey red and white cahhagc, sprcad it in layers iu a atone jar, wiîît sait
are quite ripe, sud tisaripeniug is coîapleîed sitar tisey arc gathiercd ; over cadli layer. Put two -poonsftil ai wlîolc biaclz lieppar, and tise
tisis is teruicd tise miatai atian af tise fruit. and itappears tu ba a anis- 1 aine quanity ai alisps-cî, claves, and cinuamaii, iu a hag. aad ;scald
oua aad iurerestittg atural procce-s. This subjeci. lias beaui weli ex- Jthentins twa quarts of vînegar, aîîd pour tise vînegar over 11-e cabbag.-,
amiaed by M. Cauverehel tu a paper inserted iu thic. Annales de aud caver su tîgisi. Use it twa days after."1
Chimie." He cauceived tisai tie ucîd aud mucilaginons maîters af R r2-r FCR Y AMYI -1 YEasr -To %ao uziddXng _4zed pbîatuas ad"d
fruit ueariy ripa are caavcîteid iuiossigar bý a p.-ucçss wvliiclî m3 par- a pint ai bai ing- %vaîrr, snd tý%O tallie s-pous.sfu.e Ur bro'"u sugar.
hapa chlemscau, aad which bas beau called thea sacohunsse fermenction. Onte pintiho werdoX rkldl 'eyh pu.a iacm
llad suais fruit remaîaed oui t trac util it was quitte r.pae, tis fer-pod twarlahtelu arc etse.Teyatbeg
mientation %vould SOOD haye passed inlo tise putrefactive s a n ad maud Hitliteou' i kc lo-t er l a i w ca'e. he sadist edn
tises thse fruit cotid no% bu pres-crva %itîiaut -eitraordinary ineaus, le mcch bpiuter iban zoy na previeua ust Try it.-Maiae Fermer,
suisi as extrenieco.d, sugas, &c. In gecru, tise apie- cite pears--of
autuma sisauid ha gatbcred cgfl.ht ditys hafora tliay uie tisa. aîîd mit- AN., E xcELLENT J)isii.-Taie of green carix-twelv-I earsQ.,.arsd gratç
turated in ibis way , i fact, îiscrc arc saine fruis khit are neyer fitiar -tisar; 10 tltla, iada quart ofsweet nsiIk,a 9uarter.of a Poundoffreali
eatug except they are treatcd iu tis manner. Tise pi incipla of lfila butter, four egga, weli heatea. peppe -i zwd-.alta, mich, aa.msu$fcýapt
.r.6inains trî 'Vegetabies very -diff rauîtly ftont what it doas iu animtais; e tfr ail wahl tôËéeîher, aud baise Faûr:hîàursI'na buîtered &6his - '3x0Me
for a brah eut frais a trac doçus flot diteimmcidiaîeiy, but- wlkgtow.,, uýdd to thse ingredienta a.qiarier oas Poutùd.afsIugar asn eatheps~

_g plànïced, ista a nesv trc. F:on'ers tisai bhale hiecu cut -aujf ding withSaué~e. tLl Ooclioj rmxuthneîrsascti
'iîh&iuàadly buds bldw ou beiag paced iu water, and Uic hsicad ai a-, eurea,of th c1 elsa¶-et pdt hv M~s4l~K
taxrot eut off a little below tise top of tise root, if placeiai a-shtillow 1 firn ,service.
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basin of %ater, wvill put ont leaves, and-become ahlandsomeornameat.
Mr. Knighit is of opinion iliat, in the crise of the maturation of fruit,
it still continues to bc in a living etate thougis taken froin the* t'tee,
and tiat the saccharine inatter ia formcd in the sanie manaerisé -ft
%vould ifgrowing. Pears kept for maturation muy bc packed careflly
%witl dry mosa, bran, or sand dried iu n a ven, in baskets lined with.
stout paper ; strawv ia apt to comnîunicate a mtouldy traste . Thry
îvsîl keep in tis wvay ilirongl tise winter.

C/soice pples andpear.gzare soînetimieawrapped -ingly ift paper, and
put into glazed jars %vitIî covers. When thcre is no fruit room, a cold
cellar inay ba used, or iliey may he kept in baskets packed in dry
straw, and kept in a dry, cool roam.

Oranges and lernans may be preserved a- long tîme ,vrapped .pp
sîngly ini papar, packed ia dry sand or jaie, and kepi in an equal tem-
perature.

The vndried grapes importeci frorn. Spain and Portugal furnishi u'fi
wvith a fine example of n. simple miode of preserving fruit. They
corne in large jars, hiaviag sawdust poured in amont, the fruit ta fill
up ste jars, and the lids are cemented on ta prevent access of air.

It is somfetiflea safcr ta take up certain regetables before liard
frosis sel in. where the coid is severe, as shey may be preserved by
artificial means, eveu by laying on a floor inacessible ta the frost;
whereas if lefi in the ground îbey would have been frozen and lost.
This, ia saine situations, is thse caise wvith cabbages, lettuel greens,
endive, leeks, cauiiflowers, &c. They shouid be carefaliy removed in
dry weather, wvhhout iajuring the roots too mnuch. Vegetables ouiyý
a little tosschad by the frost may be recovered hysoakiug lu coid water.

carrais and turnips may he preserved through tise winter hy taking
them up and keepiug thein la pits, or lu a dry cellar in sand, secure
froni froat. Tite Ixeads and roats should noi be eut off-

Onzons, whea pulled up, shôuld ha laid thinly on a gravel walk-,
and turued every day Ia dry. Whea thaiougiiiy dried, they are
usually siruug together by the tails aad hung up lu a dry, wel-aired
place, iill wvaaed for use.

Gabliages are in santie places preserved ail w'iaîer by buryiug ilieni
ia tIse grouud, out of the reach of the frost.

TVutnuits,filberts, and cheusnuls are preserved by drying tliem';
then pack ing them in jars, boxes, or casks, %vith fine clean Sand that
has been wvell dried before the fire, nr îhpy ri'y he buir.ed in a pit ini
tisa ground, liaed with straw.

Scaldzzig fruit hias been employed %vith steess ta render their
keepiug more certaun, and is-siserefore very useful'iu prepariug -tîscîi
for huuse or sea store.
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