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HO-lç€Io66PG1SY D GPAlTAeNT.
(2Tis depariment is open Io all inquirers dcsiring ;nformaIion on houschold topics of any description.)

Gossm:in :-The following process is said to restore t a water-
-proof its original softness: Dissolve a tea-spoonful of best gray lime
in alf a pailful of water, wipe the cloak well with a soit cloth
wrung loosely out of this mixture, bang to dry, and repeat the
operation in two hours.

F. IL B.:-Eight rounded tea-spoonfuls of flour, sugar or butter
or two gills of any liquid are equal to a cupful. Preizels are made
of stiff dougi, whicl is foried into rolls about as th'ek as the intger
and then twisted into varions sapes, the nost fannlhar leing a pat-
tern suggesting a bow-knot. Tley are liberally sprinkled with sat
wyhile wet, after which they are tltowtn into concentrated lye until
of a rich brown tint, and then baked liard in an oven.

M. A. R.:-Beer bottles with rubber corks are niost convenient
for catsup, but strong bottles with ordinary eorks ivill also answer.
Raving soaked the corks well in boiling water, drive thtemn into the
botties as far as possible, and pour a thin coating of neled sealin-
wax over the top of cach bottle and cork.

M. R.:-Excellent ginger-snaps may be made ly the following
eeipe:

2 eupfuls of molasses.
1 . " butter or lard.

1 tea-spootnful of sodat.
1 " ginger.

Heat ail until melted, and then add barely enough ilour to admit of
rolling the dough out. Shape the cakes, and bake in a quick oven.

J. F. M.:--To nake four large loaves of bread vith compressed
yeast, use the following ingredients:

1 quart of boiling water. 3 large potatoes.
About seven pints of flour. K of a cake of yeast.

I table.spoonful of s:It.

Cook the potatoes for thirty minutes. and drain well; mnash theni,
pour the boiling water over them, and set away to cool. When
lukewarm, add the dissolved yeast-cake and tlree quarts of the
four, beating the Ilour in with a spoon. Cover the bowl with a
cloth and then with a board, and let its contents rise over nlight.
In the morning add the sait and half the remiaiîder of the flotr, the
rest of the flour beig7 used for kncading the bread. Turn the
dough out on the board, and knead it for twetv minutes; then
return it to the bowl, cover, and let it rise tI dainitIle ils original
size. Shape into loaves, moulding thei sniooitly; and wlen they
also have risen to double their original size, bake for an iour. The
addition of a table-spoonful of sugar and cone ft lard or butter vill
improve the bread for some tastes; if used, they should le vorked
in witi the sait wlen the bread is kneaded.

Mas. K. :-For sponge ginger brend, use the following:

1 cupfiul of sourmilk. 2 eg:s.
. molasses. 1 îea.spoonini of sailratus.

butter. tith's.,nn f girex.
Flour to make as thick f.s po gier.

Warm the butter, molasses and ginger, ten add the milk, flour and
saleratus, and bake as quicklv-ias sosible,

lM's. M . 3.:-To imake plain crackers, proceed as follows:
Rub two ounces of butter or lard into a quart of flour. anI add a
tea-spoonful of saleratus in a wine-glassful of warn water, lif a
tea-spoonful of sait. aInd rmilkenougi t make a dongi that c.n11 lie
rolled ont. Beat, well, roll tin. and ent it 0o round enkes. prinking
them iwith a sharp fork. Then h-ake itil ersp. A recipe fnr layer
cake appeared in the Housekeepers' Department of thue Octobuer
DEMr.nor. Rust- stores cat hle llenei liv wvasllîir with
kerosene and rubbing vigorouslv with pl·nty of st~ove jili

JrN.-ii:-Use the following ingredients for spongceake:

3 cggs.
1M cupful of sugar.

" flour.

IM• tea.spoonful gf baking-powder.
9 •14 cupful or boumas trtr

Beat li ightly te whites and yolks of ime egg separately: tIen place
te er, and beat again. Sift l the sugar a little at a time,bandaddte favoring, an the flour, into wlich tie bakung-powcder

-bas been stirred. Beat al well together, and at Uie very last stir
in ite botf wter. k in oe lonfn a well buttered tin for three-quarter of an hiour. ]3realc for semvng.

Mus. A. R. 13. asks for a recipe for pickling niuslrooms.
Mus. L. A. B.:-A good silver polisl for shirts may be made

thus: Take an mince each of isinglass and borax, a tea-spoonful or
white glue, and two tea-spoonfuls of vhiite of egg. Cook ail weIl
in two quarts of fine starch. Starcli the shirts in this, let them
dry, and beform ironing apply somte of the starch to the bosoms and
cufls with a clotlh util the parts are well dampened. Iron at once
with a hot glossing iron.

E. G. P.:-We have never heard of " branburys " Do you mean
" banburys?"

J. E. C.:-The toughness of your angel cake was doubtless due
to the fact that you did not beat the eggs to the proper consisteney.
They should be beaten so stiff that they will "stand alone."

OLu SeuscitnE:-Proeed as follows to restore black silk: To a
suitable quantity of ox-gall add enough boiling water to mtak it
warm. Dip> a clean sponge into the hquid and rub1 the silk well on
both sides; squeeze it out tloroughly, and repent the application.
Rinse the silk iii. clear water, and change the water intil the fabrîe
is perfectly lean. Dry the silk in the open air, and then dip the
sponge in glue-water and tub it on the wrong side. Pin the silk
uponi a table, and let it dry [before a fire.

L. axa Man-rn:-Suliciently explicit directions for naking
elderberry and grape wine would be too lengthy to give in thiis
department; you witl find tiemu and many other reeipes of a
kindred nature in 'The Perfect Art of Canning and Preservig"
published by us at Cd. or 15 cents.

Trtu::-The probable cause of your preserves turning to sugar is
that too inuchi sugar vas used or else that they were b.oild too
long. To make candie' elestnuts: First remove the shells atd
mner husks fromt boiled ehestnuts, and dry the khernels thoroughaly.
Then throw ilem into lit svrup thiat is ready to candy, drain, let
then dry, and then dip them~ again.

F. . . :-Cider may be preserved sweet for years by putting it
up in air-tiglt cans after the manner of preserving fruit. It shuild
first be allowed to settle and then lbe r.acked off from the dregz, but
it should ble canned before fermentation sets in.

K. B.:-An excellent stale-bread stufling may oe made thus:

i cuplul of gratwd bread.crunmls.

liab.le.poou of chuopped onion.

1 table-spooniftil "f butter.
i t a.s ioo nuf ul of pat.

Add the seas aming nd butter to the crunbs, and beat in the milk.
Yousa Tu.wun~:-To deodorize skunk skias. hold then over a

fire male wilh rel r'dar loughs. anI sprinkle with chloride of lime;
or wrap lm gueentek boughlis and leave for twentîy-four hours.

Es.usn Ho-iutwvn Been:--rs. George Styles, of Union
Citv. M Itîe.. has kinIlv favorel us wilh thIe following recipe for
Enelishu hotur-b.rewed leer: 3eaure four tea-cupcfils of brown
rugar. four table-spoonfuls of ground imner and a two-quart basin
fuli of fresh hops. Place lthe hlops and ginger togetlher cover well
vith water. usutg thuree tur four quarts. and lbeil for an hour. Then

str:nn. pour the hnittotr imito a kettle. add half a cupfiul moilasses,
and loil for htalf an luiur. -Put the hopls. ginger and sigar in a crock
ho'ldinmg four gallontîs. pour in the htot liqic.r, fill lie crock with
water. and add a cuîpful of veast. Set t liquid in a w'arm place
for cight or ten hours lu ferment. Then skim, and boule. tying the
corks securely. ieer buottles with rubber corks are best for the
ptirose. Il two days the beverage will b>e ready for use. Be
careful in opening, as te heer vill be "heady." Beer macde in timis
way will keep ail the year round.

Sensenrnsn:-To restore velvet or plush ithat .has b-n ertuslcd
hiold ithe umaterial wrong çide downward in the steam arismng from
boilim water, iuitil the pile rises.

Torsv :-To w.-asht a black !ace veil: Add hot water to hullock's
gall until tlie liquid is as warm as the land ea bear, and per-
fume with a little mnusk. Pass the veil throiugh this liquid, Squeez-
ing ulit not rubbsling it: anld rinse it througi two cold Vaers,
tinîgeing the- ,econîd wvith a litde blie. When Uie veil is dryplace it in a stia*.Tr:: :aide b-y pouring boiling water on a very
siall piece of glur; thein sqsae::e it out, :r.d stretch Ind elapo
it. Pin it very evenly on a linen clotit. zad wvhen dry, iron it
on te wrong sic1e, first stretching a linen clotht over the ironing
bisunket. 0
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