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5qhowv ie ti îvii- t't un thi. w~atd,
For rery lile re, ~r scratsch,
Andi cure% it witli a tiînciy patch

I3cfore you ksnow it;
Shie ig a woinan fit to match

A lord or poet.
-Chronoipe. _____________

A Nrw Syss-su os D)mFST--s Coon-ERv, fuundlited on Priscsples oj
73ÎCGnomnj -DY, MRS. RltIDEL-.rlettJ;lllhta. Cary, 4 la-t,
.Publishersy.

This is u little book wvhiel shauld be in tsse hands of every feinale
head of a faniily, acie to -rend and underEttand plain Enifisiî. Ove-
200.000 copies live'been soid in Engiand, and tise vi-ork has reachied
thé, sixty-seventh editian. The Atsîshoress is said ta have recels-ad
2000 guineas fsrnt Murray, tise London llooliseliar, for the copyright,
zo great is tise popuiarity of the book. The capy iying bt-fore us ia a
re-print hy an Arfnerit-an Bookse!ler, ta wlsich hae has added nzne lien-
dred new receipts! and the prsice îs ossiy one .shillzng and tlsreence.
Tise most useful books are ofien the cheapest in price, because of
theis- popui;ps-sty, the numbe- sold heing so great as so leave a large
pr-ofit on the edition though but little on aachi capy.

We shail copy a few paragraphis occasionaily <romn Mrs. Rundeil's
excellent book for the particala- benefit of aur fair readers, ta -whose
intere-sts and tastes ibis prige of aur Journal is cspecialiy devaîced.
And when speaking of cookery, we beg of them not ta suppose for a
moment sisat sce ltiow aoy thing, ab )ut the actual process. Ail wz
pretend ta is the ability ta jndge of an article aftes-jt is eaoked. for-
instruction ia those departmer.ts wshich belong ta thse ladies; we will
leave them in the lsaads of a lady.

The foiiewing -encral remiarks on ccmaking and baking cakes"
wviIl prabably bc iYorth their notice-

It is indispeasably aecessary ia s-aaking cak-es that ail thse ingredi-
ont% should ha heated before they are ir .xed bogether; for titis pus-pose
every thing shouiti bc prepared for an isour or two pre'riously ta tiseir
hein- -wanted, and placed near tise fis-e, or upon a slave: tise four
tharaughiy dried andi marmed ; the eusats, sstg.ar, ears-away-seed,
and aay tinig else s-equirèi; henîad la tise saine v-ny. ]3sttter andi
eggcs should bc beaten in basins lltcd inte ketties or pans of hoiiog
wnter, Nvwhicis %ill give tisem the retjuisite degrec of lensperature.
Without these precautionr., cakes wiit ha lîenvy ; and the hast mate-
s-sals, and tse gre-ntest pains, Nviti fait ta praduce tise desi-cd. resuits.
Tisay are aspecially necessa-y in sponge-cakes.

Carrants shooid. hc vcry nicely ivasheti, dricti in n clatis, and tien
iiet hefore the is-e.Ifdmhawilatecksopdinsa--y
Before tlsey are added, a dssst of dry flour- shouid ha titras-n amna
thein. andi n s1hko givea ta sisetn, 'wbich causas tise tlùng that îhey
aire put ta ta he ligites-.

En-as shoulti ha vmr long beaten, whites and yoiks apant, ana
always strasacti.

Sugar shoolti bc rubhad ta a powdcs- an a dlean board, anti si1'rad
titrougîs a very fine liais- or iawa sicve.

Lemon-pel sîsouiti be pas-ad rery thin, and -svkh a little sugas-
beatea lian mas-hIe miortar, ta a vaste; and tht-n snixed with a littie
-wioe. or crasa, so, as ta divide ensly nmog the other ingredients.

After Ill tIse articles are put inro the- pa, tisey, hould bc thorooghly
anai long boaton, as thse ligistncss cf Use cakes depentis Muait an their
besng% well sncorporated.

Wheîicr black or white pions-cakes, lhey requi-e less hbutter anaieggs for hasgyeast, and cit eqoaliy liglit and c sel. fheeaa
ba oniy of flous-, milk andi waîer, -aad'yeast, it bt-comas more tougîs,
anti is less easiy dsvsdcd titan if tise butte- he fist put with tisoise ini-
grediants andti he do-ugi aifîes-was-ds set ta r-e by tisa fire.

Tise Isent of tise aven is of great importane for cakes, aspeialiy
thase fhit. as-e large. If flot ps-ety quit-k, tise batte- wiii flot rise.
Sîtouiti you fars sts eatehiag, hy being toa quit-k, pur somte papas- oves-
tise cake ta prevent its bcsngr bus-at. If flot long es-mugi ligitet ta
haive a boJy af hent, or st Js hecome slack. the' enke ml] be itenvy.
To kaow %vliea it is soaked, take a broati-hiadat knife, tisat is -vc-y'bright, anti plongTe i. it tihe Vs-y contre: dratv it iastaasly out, nd
if tise lt-ast stickness adheres, put, thea cake imrnadintely lu, anti sior
up tise aven,

If the hat %vas safficicar ta i-aise, but miot ta souk, T have,, witis
rat socc-s s, lad fs-ash fuel quickly-put-îa andi kept tise cakesiiot uîs-

til thse aven %vus -fit ta fini.sh tisa sessksng, anti tlsey- tus-neti eut ex-
tzesxe1Y WeiU. Buit those wlso are es-nployed ought ta ha particularly

cnrioful sisat no nsistake oceurs fs-arn negligence -wiess large caltes atr
ts bebke.

Bs-ead andi cakes -%etted -wvith milk, cnt hast vliea aew, but became
s-ale soos-es- titan otites-s.

Cakes kept in ds-awcrs or Nvooden boxes hsave a disagreaable taste.
Ens-tien paris andi caves-s, os- tin bsoxes, preses-ve tisemn hast.

WVe gima in titis numbe- Ms-s. Rs directions fer srnaking Plufn
Cakes. As ta osises kintis w7e shisl quote.from lier bookt liesenfer:-

rlums Ceikel-Mix tlsarooghiy a quarte- of peek of fine flous-, 'vell
dricti, vitls n poîsid af dry and sified lofsgsthee pauntcis of cus-
munts waslted andi vas-y dry, hli a poundof raisins stoneti aad cisoppeti,
a quarter af ais ounce of mace anti claves, twenty, Jssînaica peppers, a
gs-ated nurmeg, tise pet-i ot a lemnon cut as fine-as passible, anti bal a
Poundto a inonds binnclsed anti heaten with orange-floiver wae-.

ilMeir rira poontis ai bottes- in r plat and a quarte- of creain, but -nat
iot; put ta it a Isino f sireet wsine, a glass af brandy, the wisitas aad
yoiks of twelise eggs biseten npas-t, aad lIalf a pint of gond yeast.
Strain ibis liquor by degrees ino tise dry isigredients, beatsog thieni
ragese- at fuît hous-, thoen butte- tisa haop os- pan, anti bake it. Às
you pot the bottes- ino tise ioop os- pans, ths-ow ta plan-y of citron,
iern andi os-age candy.

If you ice tie cake, take lisaf a pouati af double-refinml sogar sifeti.
and pur n uitile irith tise white of an egg, heur it -teli, aad by deg-ees
pour ta tise rensainder. It must ha whisked rieur an hoos-.witb tisa
addition ai a little os-ange-flairer ivates-,,but mind nos la put mach.
When ste cake is dlone, pour- tlte icing ove-, anti s-attira it ta tise aven
fus- fifrecen minutas: bot îf the cvi-e he wasn, keep it near the inoutis,

¶and tisa deas- open, lest tise calas- bc spolled.
Ànother.-lou- drieti, anti eus-ats %isitet anti pieketi, tour

pouatis; saga- paaaded andi siftet, oee-ound and a bu; six or-ange,
lemaon and citron peels, cut in suices: zaix ihese.

lient tani eggs, yoiks and î%vhites sepas-nîely; iea mel:. n pouti and
" haif ai butte- anti a pintof cs-eam3 -«when luke-warm, pur ta it haîf
a piat ai aie, yeast, nas hal a plat cf sireet wine, andt the aggs;
thocn strain the liquid ta thse dry iagrediants, hat tisera irai, andt addt
af cioes, race, cianaman and nurmeg, huif an aunce ecdi. Butter-
tihe pan, anti put itinto aquiet aven. Tus-ce hansshours-wiit bakeîh.

Vm-y gond ro-maman 1>ium Cakes-Mix five ounaces cf hutte- ia
ths-ec poutis af dry flous- und five ounces af fine Lishon sugas-; utit
six ounces ai eus-ma ts, %washedi andi ds-lad, anti sonse pimente fitsely
poirde-eti. Pot tbs-eespoasfulefýyeast intoa a Wnchstra-pintofnew
milt mmmcd, and mix into. n liglit dougli ivith tise aboya. Maka it
ino tirais-e cakesq, andi bakè an a, lloos-ed tin isaîf an-Isou-.-

Liie Plurn Cakes to heep lêng.-Dry ane pouad af flous-, andi rix
-iitis siz ounces of fineiy-pauatiat sugas-; boat six eancesý af botter to
a ceas-, and add ta tls-e eggs, -si-ah heaten, hsall a Pound oficurrants
'tyasset anti aieeiy tirieti, adt the flou- and sugar hat all for saine
time, then dretige flous- an tia plates. andi drap tisa batte- on them tise
siza of a i-alut. If.p-ope-ly unixeti, it wili be a stiff paste. Bua in
a brs-hk aven.

An exccllent P'luin Cale.-R. FR.-Beat a pouti af frs-cl but'er-
iir a sts-ang wooden fos-k anti! it resemhles es-ea; ntid a pounti of

aifteti stîgar, and mix thoa very canspieteiy. Have s-eady tise wbies
of tan eggrsheatea. asid paus--siem into tise hutes antisogar; :iscnati
tisa yoiks of cigittean eggs, aise -ieli beaton, ant hat isier a sshtp for
tan minutes. Taka a paunti af flous-, tu-o ounces af pouneee and
sifieti spîces, viz., clavas, tace. cinnamon. nutnseg anti aluspice, and
rasa tisera by dogmees iuth tise athar ings-etisnts ; thoan beat tise cake
tan minutes longer, aund -wisen tise avea -is rentsy, atit a panina af eur-
ats, fou- ounces of sliceti aissintis, haîf a pouati af raisins; s'tonat

anti choppeti, anti a large glass af brandy. ]3aka the cake in ahat
os-en. Wisea saflicientty hatcd, let tise aven cool, anti niterards
pat in tise cake, and allow lt te remain for sevemal heurs ta dry.

A REGIMENT 0F WOMEN.
Aiter ibils procession. ivisici canais-qted aitagethar of about ciglit

tlsotisand woanen, -w-ral as-aeti anti clasiti, lisat passeti, tise kIdng asteti
me ta go anti sec -what Isis -woaen-saldiers -trere about te pserra.
iras aceos-dtngiy eossdicted la a large s-puce ox bs-okan grounti, Nrisso
fourteen days iati heen occupied ha eretingc ths-c immense prickly
piles of green huas. Thss ttre clinpst, --r piaof a sos-t of strang
bas os- tisas-, as-mati iti tte xnost danges-ous ps-lles, ivara pluced
ia lino, occupyingr about four isontiset yards, lenving oaly n nas-sowr
pssa-e betu-aca tin, sufficeant mereîy te distlngnielh ecdl cionip

-spppinteti tq eues regimear. These piles re about saveaityfeer
widc anti ciglir fee-, higli. Uipon examlning tisent 1 coulti net pas-
sad niyiself that any isuman iseing, vihlsut baots or- sèhes-svouldonde- ual'- eircumstances. attempt ta pnsas oves- se dangr- acaie
lion of tIc -iffost eficiaatiy aineti plants 1 huti-eves--een. Behind&
thes-e piles als-euty tneantianet, wes-e yards or large pans, at tise di,
tance efthusee lonis-ct yards, fenceti-iits piles seven feertisiglr,,thidsJ-y
matîedl -tagetiser siiri sts-ong s-cets. En'clos*edi -tac-uswcèsvèa
hunldreti slaves helonging ta ishè.ing.

It raay ha 'val! to suite tisai titis affair was antirelygý
jtrate anartst a pea a tu nits-cpueo-rstes trxo
cous-s Matie -slàves Àker waiig-a ýisomt,-tr;izé, 'tic À4adoiney

[eojdiems pMaie thisi- ppearan e a: ttttuWe'p4à dmt~~iotný1


