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OM of the fow Medicines wh}oh hu founded its npum:on on m OWD merite
in Dr. Guy's Great English Cholera Remedy, Try it and be cured. . Revommend
it to your suffering friends, that they also mgy be cured., Price 25 cents per
bottle, and sold everywhere.

Mothers ) dopend upon it, Dr, Widmer's Toothing Syrup, for all disopses of
children, is @ sure and safe vemedy.. Itcorrects acidity of the, stomaeh, regu.
lates the bowels, and cures wind colic ; and by removing the, ghild from pain,
produces a quiet: and patural. sleep. —-Pnoo 20 cents per bottle. . Sold every-
where.

DOVE AND SLATE COLOURS—ALL SmADES—Aré made 'by bol,ing in an iron
vessel a teacupful of black tea with a, teaspooniful of copperas and sufficiont
water. Dilute till you get the shade wanted.

TO DYE A RIOH SOARLET.—For cvéry pound of ‘wool of 'Yard ‘tike 1 oz,
cochineal, 1 oz. of créam of tartar, 1} ouncedsoltition of tin. Powderthé cobhineal
very fine and put into enough'fwater to covet the yarn ; when it is's Httle wart
add the aream of tartar, and simmer then add the sotution of tin, wet ‘the
goods with clean water, wring out, And pat into the dye Hil done. ' Dry your
goods before you wash them. .

Read advertisements on second, third, and last page of cover. 1)

A Postseript—* | love to look upon ‘s yotng man ; there is'a hidden potency
conoedled ‘within hisbreast which clisrms and pains'me.” The-daugliteriof a
elergyniak ' happening'to' find the above 'sentetivs at the ¢lose of her father's
manuscript, as he had left it in his utudy, sat down and added: '*‘ Them'’s my
sentiments exactly, Pa, excepting the paius; because I take Hogyard's Royal
Pain’ Remedy, which is a certain remedy for all kinds of pains.”

FLANNEL ROLLS.—One cup sweet milk, whites of two eggs, two-thirds cup
buttar, flour to make & thick batter,sone-half cup of yoast, two tablespoons
sugar; ;- Raise over night ; add the eggs and butter in the merning.

APPLE JELLY.—They are pared and -quartered, and the core completely ve-
moved, and put into a pot without water, closely covered, and put in.an oven
or over the fire., When pretty well stewed, the, juico is to be squeezed out
through a cloth, to which: a little white of an egg is added, and then the sugar.
Skim it previous to boiling ; then reduce it.to a proper consistancy, snd.ap ex-
eﬂ!ent,]elly will be the product. )

~Quarter some lnrge. npc Inut remove the rind,
mdn lad filaments, taking care to save the juice. - Put the pulp and juice into
a porcelain kettle, and mix with it an eqml quantity of strained honey, adding
sufficient. powdered sugar to make it sweet, as' the honey will not swesten it
enough. Boil and skim it ‘till wery thick aﬁmot!x md ear. ern oold ‘put
it in jars.

PRESERVED FBACHES.LTeke ripe Mm peaches ; pave, stone, and quar-
teithém. « Tosik potinds ‘off the cut. péacties-allow three pounds of the best
browit (sliguri ! Strew the tugar amorng the 'peaches, and set; them away in &
covered vessel. Next morning put the whole into a preserving kmlp. and boil it
alowly about an haux snd thm-qwten. or. two h
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