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Correg.—Cofiee was first brought to England in 1652. It
was only prepared and sold fora long time, at first, at taverns ;
from which circumnstance they ucquired the name of ¢ Coffee
1Houses.” These soon became the resort of literary men and
politicians ; and on this:account, miore than from any hostility to
the berry itself, it was that these houses were all shutup by royal
edict in 1675. . Previously 10 the introduction of tea and coflee
into England, 1he people were accustomed to drink beer and
wine ; but their use had long been known in the Last. The
(*hinese were the firat who prepared tea, and the following anec-
dute will show: tl.at they ure at least us whimsical as we, while it
proves that the virtues attributed 1o tea are either jmaginary, or
may be found in many plants inour own country, whose cheap-
ness has prevented them from being noticed. When the Dutch
first vigited China, they could not obtain their tea witlout dis-
bursing money ; but on their second voyage, they carried a great
quantity of dried suge, und barteredit with the Chinese, at the
rate,of one pound ol suge for three or four ponnds of tea ; but at
length the Dutch could not procure a suflicient quantity of sage to
supply the demand.

Rrcx: CooxiNG.—Ist. ’l‘he rice st be 1horouwh’v scrnbhc_
.md rinsed  ip several w'm.ra," until the' ﬂoury'pdmcles, whu.h.
are oftén sonr or yvusty, are éntirely TemoveditT <

2d. A bandful of salt shouid -be thiown" mto”u pot.uf water,
which imust boil before the rice is sprml\red i L e

3d. The rice' should be boiled steadily twelve minutes- hv the’
waich ; the water should then be poured off, nnd the pm co»ered
and-sex close o the fire' 13 stedm for ten minates::

“T'kus prep'xred, and eaten with gravy, milk, butler, ete. ., rice m :
onz of the most digestible articles of food in nature; but if, on the
contrary, it be badly cooked, few suhstan(.es are more .lpt to dl-‘
sorder the alimentary system.

After having boiled one thirdi of peeled apples, he bruised them
while quite warm into two thirds of flour, including the propér
quantity of yeast, and kneaded’ the whule without water, the
juice of the fruit being quite sufiicient. When the misturé had
acquired the consistency of paste, he put it intoa vessel, inwhizh
he allowed it to rise for twelve bours. By this process he ob-
tained a very excellent bread, fill of eyes, and cxtremely pala-
table and light. '

SweeT ArpLE Pubppixe—Take one pint of sealding milk,
half a pint of Indian mea!, a tea-spoonful of sult, and six sweet}
apples cut into small pieces, and bake notlessthan three fivurs:
the apples will afford an excellent rich jelly. This is truly one of
the most luxurious yet simple Yankee puddings made.

It

LearnEr Warer-Proori—Mix together a quum-r of a ‘.
pound-of mutton tallow, three ounces of common turpentine, one’
ounce of shellic, und an ounce of beeswax. Malie the le'\thel -“:3
perfectly dry and warm, and rub in this mixture as wurm as pos-_

sible,.and repeat the operation every other duy for three or four
times successivelys

CrEaM Caxes.—A quart of cream ; four eggs ; sifted flonr
sufficient for a thick batter ; u small teaspoonful of  pearlash or
saleratus ; a spoonful of salt. Beat four eggs very light, and stir
them by degrees (a little ata time)into a quart of cream; add
gradually enough of sified flour to nake a thick batter : put in
the salt ; dissolve the pearlash in os: much vinegar as will cover|
it, and stir itinto the mixture.  Bake it inmuflin-rings. Send the
cakes to the table quite hot ; pull them open, and butter them.

Forthese cakes, sour creanis better than sweel. . The pearl-
ash will remove the acidity, and the butter willibe improved “in
lightness,

»
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A SUITABLE NEW YEAR’S GIEFT

: ’ JUST PUBLISHI‘D

PRICE 2s-: neatly bound in silk. A New Cnmp.mmn m lho
Altar : or Sneramental Exercises, chiefly in the "langunge ol ‘the
IToly Scriptures: Intended to - furnish the. Christinn: L‘ommmnc.nm
with a profitable spiritual exercise,during the period of the disperi=
sation of the Divine ordinance, by W.. T. '.l(.ulon '10 be h.xd at
the respective Book-stores ia '1 own.

“ The pious authorlas well Jl\dﬂﬂ] that the l)esl |ecommend.mon of
such works is their conformity t Scripture; and: the “Litrgy of the
Church ;- and he has here furnished the serious: communicant: with ;cons.
siderable portions of the former, well suited to the devont meditations -

of his soul while waiting at the Alur of Redeciing love™ (Culomal;
Chul chman.) )

.The following are some of the rules laid down for preparing
this agreeuble beverage :—

1. 'The best coffee iz imported from Mocha, Jtis said to owe
mn uch of its superior quality to being kept long.

* Coflee of ull kinds should be carefully roasted by 2 gr'ulunl ap-

Cplication of. heat—scorching, but notburningit. Grinding cofice
has been found preferable to poundmrr it: by the !augr pracess
some of the oily substances are lost. A iiltrating tin or silver pot,
with double sides, between which hot water must be poured, to
prevent the coffee from cooling, as practised in Germany, is the
Dest machine to be used.  Simple infusion in this implement, with

Loiling water, is ali that i3 roquired to make a cup of good coffee
und the use of isinglass, the w lme of cggs, orfish-skin, to fine,
the liquor, is quite unnecessary. By this means coflee is made
«quicker than tea.

" Jt requires about one small cup of cofice-powderto make four
cups of tincture. This is at the rate of an ounce of good powder
1o four common cofice cups. When the powderis putinthe bag,
-as many cups of boiling water are poured. over it as may be want-

ad; and-if the qunnlny wanted is very small, so t.lmt, after i u is

GiNGER Sirur.—Take one pound of race gmnrer ; beat it in-
to small pieces ina mortar, Lay them in a pan, cover them w ith
water, -and let them souk all night. Next day, take the ginger,
with the water in which it hos soaked, put it into a preserving-
kettle, with two-gullons of water, and boil it down to seven pints.
Let it settle, and then strain it through muslin. Putone pound
of lvaf sugar to each pint of theliquor. After the sugar has melt-
ed in theliquor, return it to ihe kettle, and boil it one hour more,
skimming it well. When cold, bottle it for use.

VALUABLE REAL ESTATE.

To bLe sold at Private 8ale the following highly valuable R:c'\l-I"ct'w-,

' LL the DWELLING HOUSE, Lot of Land and appurtenances
formerly owned and oceupied by the Jate Hon. James Fraser, do

"ceased, consisting of the dw ellmghumc and Lot fronting in \Vater street; -
measuring forty six feet six inches in front by one handred g llmn

six feet in depth—also the lot of land in rear thereof, fronting westw:

Iy on Argylestreet, aml measuriug in front sixty three-leet b\ si

i deptlr These premizes  will be solil ulller wfrctl'm-ol HLY &

Lots, at-the desire of purchasers. -

Also, T e Warchouse and bmldlnns_fm me1 I\ nrcupxod bv"
Fmsel and Cn aga slme md countii ‘

Poraroes A 1A Mairre p’HoTer.—-Every Englishman
who goes to the continent eats potatoes a la mailre d’hotel. On;
his retarn, he is desirous of having themr ut his own table; a
thing that can seldom be uccomplished, though the process of
preparing them is very simple. It is as follows :-—Boil thie pota-
toes, and let themm become cold. 'Then cat them: into rather
thick slices. Put alamp of fresh butter ina stew-pan, and add a
little ﬂour, about a teaspoonful for a middling sxzcd dish.---
When the four has Loiled-a little while. in the: hutter,. add by de: )
;grees a cupful of brothior watcr.---“’hen Lh\; has. bailed up,N,]l,gL ofithe:
in’ the potatoes- w:th chopped parsley ‘ pepper, nnd salt.f Let
the potatoes stow 2 few mmute:. then take 1hem from tlle ﬁre,

.1d_]mmn

B c.qur and Iet lt s.und twelve hours bofore itis used
- process ol'steepm-r lie careful not to ruise the degree of heat to

].)urmg the

the point of boiling. Coffee prepared in this manner has a much
richer and more agreeable taste than when it is cooked in the
usual way ; and for this reason :—Nearly all the aromatic, volatile:
principle, which resides in it iv its nature! state, and which adds |
very much to its pleasaut flavor, is retained j whereas, il it is
subjected to a ligh boiling heat « (ew moments, this ingredient is

thrown off with the steam or vapor, and nothing rewains but tlie.

grounds und more inferinr qualitics of the coflee.

Coffee has been repeatedly examined by chemists,both in its raw
and rossted state.  Several ingredients enter jnto its cotnposition,
such as resin, gum, a bitler extractive matter, gallicacid, ete.
When it is rousted, a peculiar change takes place in its constitu-
ent parts, and if great care be not taken iu the burning and steep-
ing, the volatile particles will be dissipated and lost.

_ '} In muking coflee, much care is requisite to extract the whele |}
blrenﬂlh and {lavor of the berry ; and moreoverit is very errone-
uus nnd nost expensive to sweeten it with raw or moist sugar,

.\‘I;my persons umagine that the moist tends

sugir nmore

to sweeten; lut i experiment be made, it will be found;

that one half the quantity in weight of refined sugar will!!

add more sweetness, and the flavor of the coffee will be much’
more pure and delicate. In Holland, where colfce is the universal

bevernge of the lower clusses, the sugar cannot be too refined ;
and the bortmnen on the canals moy be seen mixing the most
beautiful white refined sugar with their coffee, twhile on such!
their custom and taste they pride themselves highly.

‘The seeds of grapes are generally used, in Gerinany,. ng a sub-
wtitute for coffee, and they make a very excellent sabstitute.
When pressed, they yield a quantity of oil, and afterwards, when

boiled furnish a liquid very similar to that produced by cofice.'

Its flavor is delicious,

Rice BreEAD.—Toke one ponnd of rice, and boil it geutly to

a thick paste, whicl, when mixed with: the wvsual quantity of

yeast, will be suflicient to make 5.1bs of whent or burley meal in-
to o dough, When risen, bakeit inthe: usual way. The Lon-|:
don Chronicle says that this mixture with - ‘wheat or barley will

’ produce a very graat increase of food.

. AprLE BREAD.—A Ireachman has invented, and practised ;
with great success, o' method of making bread wnh common ap-
ples, very far superior to potato bread

aud,
with lomon_]ulce, aud a lablespoonful of cold water.,

table.—AMagazine of Domestic Economy.

watery potatoes,
li
; when the waler is poured off, the potatoe
|jand mealy.

take.
\mnde in the depths of winter,. as at any season of the year.

‘and evening. Place the-milk in puns, in as eold a place as may
1he found about the dairy house ; the sooner it {reezes, the hetter,

"the frost will force the cream to the surface—and churn it with no
'other warmth thau the uir of the kitchen at the distance of eight
cor ten feet from the fire-place. It requires more time to feteh,
'the butter than in sammer ; but when brought, it will be of the
'finest flavor and qunhty.—-.N'. Y. 4dx.

vale familics, to know that bad butter, so bad ns to be scarcely
“eal.xblc or salable, may be restored to its original quality, by wash-
y JAng.it in water sufficiently warm to make it dissolve freely in the
‘Tiand, until the old salt is washed out, and by then adding the proper
Iquqnm_y of new salt, and ahout one ounce of fine wioist sugar to
jthe pound. DBeat it up till it is free from water, and it will be per-
fectly good.

‘hushel af lime, adding as much sand and loam as will render it fit:
. to work, and then lay on a thick coat. If the chimney has no off-
sets for the soot to Jodge on, it will continue perfectly clean and ..
ifree from all danger of taking fire. = The writer of this has tried !
the experiment, and after three years’ constant use of a chimney
plaslered as above directed, e could never obtaina quart of soot
:though he several times employed a sweep to scrape it from top

sto bottom. . T'¢ persons living in the country, this w:ll be found
] valuable. -

when quite oﬁ the ‘boil, ddd the yoll. ol un’egy beut up
Ars 500D
as the sauce has set, the polatoes may be dished up, and sent to

Warery PoTarors.—We cvery day hear complaints abeat
Putinto the pota piece of lime as large as a
i hen’s ega 5 and how watery soever the potatoes may have been,
s will be perfectly dry

WinterR BurTER.—Anidea prevails very exteusively, that
igood butter cannot be made in the winter. "I'bis is a great mis-
Wliere the processis well understood, as fine butteris
By
‘pursuing the fullowing course, the matter will be.accomplished:
| —TLet the cows be kept under cover in a warm stable, well fed:
l“ ith the best tiay and provender, and milked regularly morning,

As soon as it is [rozeun thoroughly, take the cream from the top—

Bav Burrer.—Itmay be useful to grocers, as well as to pri-

Cuim~Eys.—Instead of plastering the iuside of chimneys in.
" |
the usual way, take mortar made with-one peck of snit to e.xch

bytwenty sixfeelii v
The terms and: p.nrnrul.us may.be, l\noun on arp\ atipr at: the offi
of‘the bubacx iber, “ho is. .ulthux ued W treat foir the snlenfithe
preniises. - J. ‘\MEb "GRA
February
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CCOKING AND FI ANKLIN STOVES,
EX. .

SCHR. NEPTUNE, FROM BOSTON,

TLIL Subscriber Is received by the above Vessel,a consigii-.
ment of Coolking uid Franklin Stoves, which he can confi-

‘dently recommend ag superior to any thing of the kind tately im-. -

ported. War M. ALLAN.

e has also on hund—Puncheons Demerara Rumr, Lbls Prime.
Sugar, Cognac Brandy in qr. casks, Marsula Wine in do. ; ; chests.
fine congo and Dohea Teu, 160 3. prime Havaua Cigurs.

Black’s YWhar{. Junuary €th, 1838,

LUMDER, SHINGLES AN D" STAVES.

HE Subseriber offers for Sales 150 3. Vine. gprace .m(},
Hemlock Lumber ;3 3150 AL Miramichi Shirgles;. 160 M.
Pme Shlppmrr Shmr-\ca, and 20 \l Oak Staves. e

) YOBERT i bI\lMMI'\’(‘S
Hahfu Dec. 25. 1837, ——C\v
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SUYPERIOR JIIAVANA (‘I(.AR‘S,.&C

FOR SALE BY
first quality Hovana, CIGARSE

%Q @®@ Boxes first quality Fau de Cole 1Zne;

Boxes sc.cond quality Fau de Cologne,

Lavender Water,

Transpurent, Rose, and Almond Soap,
- Military shaving Soap,

A few handsowre bird Cages, &ec. &e

LOWES & C
4w

THE SUBSCR!BIJRS.

UIGIITON..
January Gth, 1838.

THE. H‘xLIFAX TEARL, .

Will br published every, Saturday morning,” at the printing offiee of  Wra,
Crunabell. opposite.the South end of B edford Row, on goud naper and, t\pr -
Rnch number will contain eight lurge quarta prges—mukivg ot therend ef
;the year 2 handsome v, oluine of four hundred and sixteen pages, exclusive of
i: the titlc-page and index.
it TBRuS: Fifteen shillings per annum, p'n able’i all edses in '«lv.mre, or
lsc\ enteen shillings and . six-penece nt the cxpiration.of six months, Nosub--
1seription will be-taken for o loss term than six wonths, and ae discontinu-
':mce permitted but ai'a regular period of Six nonths from lhe date of subs~
scnptlou, axeept at the option of the publishicr. i

Postmasters und otlter agents obtaining sihscriliers and mrv.ardlnﬂ the‘
1

ymonoy. in advaace, will be entitled to reccive one copy for every six. na pes. 2
Alllétiers and communications must be post-paid 34 msure .meudnnec.
! Address Thomes Teylor, Euuor, Pear] Oflice, Halifux 3 .‘ ‘

R .1‘"\1:_..‘




