THE RURAL

CANADIAN.

111

Scientitic mud Maelul,

BAXED OMELERTTS.—Boil a pint of milk,
a teaspoonful ol;butter and one of salt, and
stir in 2 tablespoonful of flour, yub smooth
in cold water and pour upon it seven or
cight well-beaten eggs. Bake in a quick
oven.

HoME-MADE YRAST.—Four large pota.
toes, four tablespoonfuls of flour, two of
sugar, one quart of lukewarm water; soak
one yeast-cake in a cup of water while you
are mixing up the rest; put it in a warm
place twelve hours; then it is ready for
use ; one cupful makes five loaves; keep in
2 cool place.

BARLRY Sour.—One pound of shin of
beef, four ounces of pearl barley, one potato,
salt and pepper to taste, one quart asd a
half of water. Put the ingredients into a
saucepan, and simmer gently for four hours,
Strain, return the batley, and serve. An
onion added is an improvement. Thisis a
good soup for invalids.

APPLE JELLY.~<Put three quarts of water
into your stew-kettle and pare one dozen
large apples and slice them into the water;
when all are cut, boil until soft, then pour
into a jelly bag., Let drain and press out
all you can. Te one pint of juice add one
pound of white sugar, and boil moderately
for half an hour, sticring occasicnally.

DeLictoys MUFFING.—Take two cups
of flour and work into it thoroughly two tea-
spoonluls of baking powder ; wet the flour
with milk until it is about the consistency
of pancake batter; then add three well.
besten egps the last thing ; mix well and
drop quickly into muffia rings, well buttered,
and bake in 2 quick hot oven.

ArpLE DUMPLING.—Make 2 crust of one
quart of flour, two teaspoonfuls of cream of
tartar, one teaspoonful of soda, one table.
spoonful of butter or lard, a little salt, and
milk enough to make a dough that can be
zolled out. Cut this dough inleight pieces,
roll them out thin, put slices of sour apples
upon them, fold them up tight and steam or
bake. Baking will require thirty minutes,
steaming an hour. Either hard or liquid
sauce may be used.

PoTATO SALAD,—Slice very thinly six
cold potatoes; choprvery fine one small
onion, or cut it in ¥ings; boil two egps
hard, and when cooled rub the yolks smooth
with two or thtee tablespconfuls of sweet
cream, . Add a small teaspoonful of salt, 2
little pépper, and a sprinkling of mustard 3
beat the' whites of the egps, and add the
potato wnd onion; stirin one tablespoonful
of strong vinegar—more if vinegar is liked.
Tarn the dressing over the salad, and serve
for Janch, dinner or tea.

RICE CREAX.—To 2 pint of new milk
add a quartter of & pound of ground rice, a
lump o(} butter the size of a walnat, a little
lemoa peel and a tablespooful of powdered
sugar. Boil them together for five minutes,
then add half an ounce of isinglass which
has been dissolved, and let the mixture cool.
When cool add half 2 pint of cream whisked
to 2 froth, mix all together, and set it for a
time in a very cool place or on ice. When
used turn it out of the basin into a dish, and
pour fruit juice round it; or some stewed
apple or pear may be served with it

BRAISED CELERY.—Take six good beads
of celery, trim to abont six inches in length,
parboil them inwater with 2 ittle saltabout
ten minutes; take them out and drain them
in acloth or hair sieve, then place in astew
pan with one pint of stock-broth, 2dd a
little grated nutmeg and some seasoning, and
boil gently for one hour; when cooked take
ont the heads with a slice, drain on a cloth,
and boil the sauce for a few minutes, Place
the celery in a hot dith, ard sirain the
boiling sauce over it; gamish the sides with
some small picces of well-buttered, fresh-
made toast, and serve very hot.

CrEAM OF RicE.—Beat the yolks of two
egps with three-quarters of a cup of sogar,
and a pinch of salt. Dissolve x tablespoon-
ful of corn starch in a half cap of cold milk,
mix it with the beaten yolks and sugar, and
stir in gradoally two cups and 2 balf of
sc2lding hot milk. Cook this custard in a
double boiler, stirring constantly aantil it
thickens, addiog meanwhile 2 cop of hot
rice cooked in the following manner : Wash
the rice through three waters, then boil it
fiftcen minutes in salted water, after which
drain and set on the hack of the stove to
steam until dohe, which will be in &feen
mioutes longer.  Use = cupful of rice, mea-
sored after cooking. Flavour with lemon or
vanilla, torn ioto a pudding dith and set
ioto the ovea to-slightly brown the top.
Cover with a meringue-made with the whites
of the twn eggs, and two tablespoonfuls of
sugar beaten siiff.  Coloar x delicate brown
and serve cold.
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RUPTURE GURED.
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VII.—THY FIRST CAUSE ASPERSONAL.
VIIL—1S §ONSCIENCE INFALNBLE?

X.—CPNSCIENCE AS THE YXOUNDA-
TION OF THE RELIGY)N OF
SCIENCE.
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.—MAUDSLEY ON HEREDITARY DA.
SCENT.
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Cures Dyspepsia, Nervous Affec-
tions, General Debility, Fever and
Ague, Paralysis, Chronic Diarrhea,
Boils, Dropsy, Humors, Female Com-
plaintg, Liver Oomplaint, Remittent
Pever, and all diseases originating
in a bad State of the Blood, or
accompanied by Debility or a low
Btate of the System.
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