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a woutid madie iii tic beet, the bcst of its juices NvilI
lie 1I)st iii boiling. D)rop the beets into boiling wvater,
vitiî a haudrul of sait. Most coolis take beets froin

the Iîoiliucr kietle anil place thei iii coid watcr, for
the ive ith wii the skiîî peeck off. This shouid
Itever he doite, as they part Nvit1î oîc-hiaif their fiavor.
*Whein talien frouî tlic pot, let theci drain, tieu peel
and suice tlîem, butter, pepper ani sait thein, or pour
good. villegar over themn, whiceh Inauy prefer.

(]uumlcr&Whoever licard of' cooking a cu-
cumiber? we hear our readers exclaîni! Try it; axad
then teil youxr neighibors hoiv weli P poor man i nay
live iii this country. 'fake the cucunmber just as it
begins to turi yellow, ixeel and slice it into sait and
wvatem'; drIop) it into cohi %vater, anti boil tuntil tender.
Seasuoii witlî -ait and i)el)ler-inix witii batter anti
fr3'. Few eau tell it fu'oin cgg lanUt.

E:s g!islt Pe(ts.-G ,reen peas to bc good mwust hae
yoi ne, and of quiclk growth, ; after shelling, drop
flîui uîxto bouiii-g wvater, %Nith a littie sait; thtru should
be inujust enouglh water to cover 'lie peas; twventy
minutes boiiing will eook thein. Just before taking
up, add a lump of sweet butter, withi pepper and Sait
to ta.ste; cook them in bras or porcelain.

Sqiiasht.-'l'hie eariy busli and croolineck, are ouly
fit to cook Mien very yoing. Cnit the stenm and
flowcr eutis off, and drop into boiiug wvater; wheni
dlouc, talie up an(l drain through a colander, then
Nwitii a woodeii spat uia inaslt i titil the mass is perfect
jcliy. 'Now add( siveet butter, sait, and pepper, and
seive ni> for tlic table. Marrow squâashes should be
qpiit olien, file seeis takien ont, the skiîî taken off,
an(i dropped inito boiling ivater. When done, talie
Ui) auîd niasli ; add swect butter, sait ami pepper
break tiîrc or flour eggs iuto the mass, stir it wvcll
place it in a shalIo., disi arid bae it. Should the
squash prove dry, a littie swcct milk mnay bo uscd to
mioisten it. Cookied iii this wv, it wiIl prove what
its naine imports-marrow, indeed.

SIpinage.-''hiis is one of the most delidous of
the whiole tribe of the greens famnily. Wasli the
icaves carefuliy, and drop tliem into boiling water, in
whili there lias been a littie Salt put; ten or fitteen
minutes 3vili be enough to cook them. Wlien donc,
take Up and drain through a colander. Now sensor
with butter, pepper and sait and iay over some slices
of toasted bread, and serve up for the table.

811181f! or Végetable Oyssr.-Watsh the roots
perfectly clean, and drop them into boiling water;
whcn donc, take up and mash ; add sweet milk and
flour sufficient to make a batter. Season with sait
and pepper, sud sucli other condiments as the oyster
requires, and fry in butter. Another way in wvhich
thcy arc vcry dtelicious is, to grate the root on as fine
a grater as it will pass throughi; add swcct milk just
enomîgli to cover it, and boil ; wlhcn done, add flour
cuougýh to nie a l)atter; scason ~i-t sait and pep-
per; break two or thrce eggs in, and stir the ivhole
together; fry iu butter or very swcet lard, and the
reseniblance to oysters is comiplete.

Iri8à Potaloes -There are many wvays to cook
this vegetable to niake it delicious, and yet our hotels
Eeldoni have theni fit to cat uipon their tables. A£n
Irisli potatoe, to be good, inuti, bu inealy %% lien boiled.
To secure this, select good potatocs, ii li tiieni Jean,
cut the skiii froin both ends, drop theuxi iiito boiling

water, withi a liandmul of sait; the moment a t'ork
%viil penetrate theuin freelv, turm the water ail off, aud
let tiieni steanxu xntil dry. Tai'ue up huot and send to
tlie table. 'lihose lert over diinner, may ba siiced aud
frw~d. Sait thern weli muid fry brown. Another
mnethod of cooking the potato is, to pei and slice
themn raw; let thein soak iu coid water tvo hîouri
before cookiîg, to extraet the bittermicss. Nov boi
in sait anid %wter ; when iteariy donc, tura ot thE
wvater, substitute swcet mnilk, add :,& lump of butter,
with black pepper, and serve up for tlic table. An
otiier way of cooking the potato, is to makie it intc
l)rea(. Boul the potatoes, skin and<i nash tliem b)j
fiamid; add sweet inilk, and onie-haîf flour, stir it weil
season with soit and butter, turn iinto deep dishes an
bake.

Vegelable Scasoners. -Parsey, ceiery, thyme
sagae oulons, ga- iiz and other s onsshould n«
bc put ilnto soups or stews until the soup is nearl*
durée; chop fine, auid put in five mirntes before the
soup is taken from the fire.

HINTS FOR HOUBE'WIVES

FunNITURE Pom.si.-An equal mixture of swee
oil and1 vinegar. This must be used eonstantly, an
the furniture rutawsrd 'wal vth a zhamct
leather. This is an excellent polisli for mabogany
Furniture cresam for polishiiîîg wood, is made withi tw
ounces of pearl.ash, one galionf of sort water, on
pound of bees-wax, a quarter of a pouuld of soaF
boil until dissolvcd, spread it with a paititer's brust
and poiish off witii a leather.

To IRon VFLYËT.-IIaving rlpped the velve
,..part, damip each pece sepmiratcly, and holdingr I
tigh,-Itiy iu bot'li auds,, streteli it before thec lire, th
wroug side of the v'elvet beingç towards the fire. Tii*
will reniove the creases, and give the surface of tii
material a fresi- and new appearance. Veivet c
not be ironed on a table, for, when spread ont oni
liard substance, the iron will flot go smoothly ove
the pile.

Appi.r JAm.-Pare and core the best eating al
pies as for jclly. Put tiieninl a pan with wate
enougli to cover theni, and boil over a clear and bris]
.re tili they can be reduced to a mush. To ever

pound of pared apple, weighed before boiling, ad4
afier boiling, one pound fin e, sifted sugar. Agitat
weli whule liot, and after adding the sugar, and wke
reduccd to a jam, place it in pots and set away fo
use. The better the appies are, the better wiiI
the jam.

13O1OG\l SKUSAGE.--The following is a Mont
gomery Couuty Housekeeper's Recipe for r~k
Bologna Sausages. There is onc satisfaction iii usinj
your own manufacture of this article -you knoi
what kind of mieat they are composed of.

Chop ten pounds of the round of beef very âine
eut two pounds of the fat of fresh pork iu the samý
mianier; add quarter ounce of eloves, quarter on
of mace, pounded very fine, two and a haif oune(
hlack papper. Mi-- ail well togethar and let it la
oxci' night; then stuif it tight in hcavy musiin ha,,
ami ]av thein four orfive days in pickle; aiter whie,
drain iliein, smokie them a wcek, and hang themn u
where'thcy will dry.-T., inz the Germantow'a Tel-
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