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trembled a little and his Checks tlushed "1 biados of c, atd anin ; pur on
nover drink winl, but"-hoe i str'aigh t- titCo quarts of' wace', eoi' Closcly,

ened hiiscI up, and his words grew b)01 :Ind skin il Sitin or it slowly th tc
firmier, l if you've gOt a l ittle good old hauts, Stinlti ii, ronovo lie fat wbcn
Irish w'hiskoy, I don' t nind tryiiga glass cei(, :Ind add S:IItus waul.

Yotiz.ii i ilt Cus.M in iii pîilI
HIOUSEHOLD RECEIPTS. and :t t ývuî'mod miiz live Ounces

of' Iet bt.tui'. add lu titis fii tabics1îoot-
Fon A SrnArN oR J- riENEss.-Ti fk kte tûZlh't nd 1111

t'he well-beaten white o oe egg and a iggs; itix the -iiolo jute
tocaspoonitil of sualt, and rub ovCr tlic th re plis ut dry heur, k nemit,
sprain once or twiec a day. und la il wolJ1 ik it itito mediui-

BAKFn APr.ES--ScQOOp out thec cote
of oaach :pple w'itihout tittti ng q Ii e 'i.Seti 1)11 k O ii lipOi bitt itis in
thr'ough, and fill the hollow with riesht a mderato ox'il.
butter and sutgair; bak sIowiy, atd OVAi, 0l' i il or
serve with the syrup. This is a nile
nttt'scrv (lisi. (it, , Sillee t l n ot ta lcototII ortiit

SA DU T.-Dsle twentyist b redcd.
grnî':îjs cf' carboIate of potass in a table- T'e f'oiiow' tecipo wiii bo thiid wv-
spoonfid of ieuo-juie, and add thr teet et' u'ai-W'tor liait a
tablespoonfits of cold( water aid a little iidI'litot'iç aeid, 100 Ii':.iiîios; tit

oat sugar. This draught is very s:tll, 100 gsaenr-s. 'Hoistoii tlic spot
viceaIbic in sore tiiroiats. %'ltii tiis solutiou thorougly it itii ti

Coront 3ffxutP-Fot- a coug, t comi ' disappe's, and 1'îîtse 'itb xt i.
cight tablespoonfuls of treacle, cighlit. tt SoIt.SCaii i cloai tiitce

ditto ofvinegar two ditto of'antimoniaO' lttt' sots of rooso0 Iiîc gi s
wine, and four drops of' uicaintu. Two stew titeun wit a potîi o'

toaspiootiftis to be taken at niglit, :itd ani lie boite of n kîtikie of' veffl, mi(I
one in the moirning. oxtai, et serte siaiks of' tuttI toi, ii'ce

N\oTTNian.;t iPiJDDNo.--iithrec large otetsctic's eî1uiliu
apples, one oune of sugar, halfa pint of
batter for pudding. Peel the :apples fi olt. Put lve pints if u':tei, tîtî
und take onut all I t e corc; fill tic u iii t lit t tonier
with sugar, and piace thein in a pic-dish. skiii il, :îd tiicicn ; boit a tète injtcu,
Cover thtemn with a ligiit batter, and tl serve witiiCtic Ïibiets. Slicîry
bako iaif ait hour. ot illaiotii, two is aid Caye'oiît

13 UniE AN SuA.-Cut soin cold Y b
beef as thin as possible, toss it in a little JUNN CaaEs.-Ono Pint ef
butter, and serve it upon soine cabbago, ilitr mill, lî:f a tuinlor e ist,
which, bcing first boiled, you havcniceiy stiriielt lot te fotin a stiti' battot, two
mainced, seasoned, and fried as youogs, two oulices o stiga' a
ïvould potatoes. Serve as hot as pos- qtatte' et a potnd of butte'. Put a
sible. Any kind of cold incat may bc pieit o' oiiing iik itîto a pan, and
dressed in the same mannet'. whon ict lis become iîkoaiît, Pet

POTATO PODIlNo.-130il lif a pound lait a ttmbo' eyst upen it, stir it
of mcaly potatoes, and press thein wIi, adJ 1s mach fietît as wi Il foi

through a siove; thon add half a poutnd a stifi' batti'. Cove' the pnn w'th a
of stigar, lialf a poind of butter beaten clati, and plae it botoro hc fit' fet twe
to a ream, the peel of a leinon, grated bouts; beat II he eggs wjth the pow-
and the juice, with five eggs well beaten dot'd sti'. Attot dough bas steoil

Mix all thoroughly together, put tli te 'ise tho time sitiod, mix the butter
pudding into adish, and bake in a quick with the sugar tnd aggs, addit te the.
oven halif aan hour. deugh, kncad it, and lotît 'emain in the

.VEAL BtoTr.-Put into a stowpan a paî foihif an liut; thon dividait inte
knuekle-bone of veal, four shank-bones cakes, put thom on a biking Lin, aid
of mutton, and part of an old fowl, to bake thcm twanty inutes ii a vel-
whih add a littbe whalé po mcpper, twa hnated aven.


