
44 NOVEMBER. [ 30 days.

D. H. M. D H. M.
5) First Quarter 4 19 Morning. I © Full Moon, 10 8 11 Evening.
Ç Last Quarter, 17 1 52 Evening. | <$$) New Moon, 25 4 35 Evening.

DATS. (Æücuts.TispectB.fcc. •i HR SUN. MOON.
M.jWKKK. KIRKS SKIS wullw r R SC S.
l We. All Saints Day. 6 39 î 46 11 41 K) 9 1
o Tii. Sir Samuel Romilly died, 1818. Some 6 40 i 46 11 44 'fi 9 55
a Fr. 2nd Rebellion in Lower Canada, 183b 6 «S 1 44 11 41 Xv 10 55
4 Sa. Martial Law in Canada 1838. rah, G 43 1 43 11 II XZ 11 56
5 SUN 20th Sunday alter Trinity. G 45 4 42 11 41 Xk Morn.
C Mo. Leonard Confessor. and snow. G 17 4 41 1 1 II H 1 3
7 Tu. Princess Charlotte died, 1817. () 48 4 39 11 44 H 2 13
e We. Dr. Halley born, 1656. Tolerable 6 49 1 3b 11 44 r 3 24
» Th. Transit ol Mercury, visible. 6 5o 4 37 11 41 T 4 40

10 Fr. Martin Luther born, 1483. fair. G 52 1 3G 11 11 8 0 rises
M Sa. St. Martin Bp. (J£ Perigee. with 6 03 1 35 11 44 « 5 41
12|sun. 21st Sunday alter Trinity. col. G 64 4 34 11 45 ri G 32
13 Mu. Britius Bp. nights. G 55 1 33 11 15 n 7 30
H Tu. Saturn souths Tli. 19m. p. m. G 57 1 32 1 1 45 ffi 8 32
15 We. Mach ulus B[. G 59 1 30 11 45 <ô 9 35
1G Th. Cowper born, 1731. Look out foe 7 0 1 29 11 45 si 10 39
17 Fr. Hugh Bp. 2^ & $ squalls 7 1 4 2c 11 45 SI 11 13
16 Sa. (7. States Treaty of Commerce, 1794. 7 2 l 27 11 4:- n# Morn.
lDjfeUN. 22nd Sunday alter Trinity, of snon 7 4 l 2 G 11 45 0 44
110 Mo. Edmund Kg. and rain, 7 6 4 25:ii 45 nj? 1 45
21 1 u. First Steamer on St. Lawrence, 180H. 7 9 4 24 11 O 2 45
22 We. Cecilia V. & M. followed by severe 7 10 1 23,11 !' yv 3 42
23 Tli St. Clement. frost, 7 11 1 22 11 47 ni 4 42
24 Fr. Q Apogee. 7 12 4 21 U 17 01 6 39
25 Su. Catharine Vir. about 7 13 4 21 11 <7 } © sels
2G SU.V 23rd Sunday after Trinity. these 7 14 4 20'11 48 t 5 13
27 Mo. Saturn souths 6h. 54m. p. M- 7 15 1 20 11 4b t 6 7
28 Tu. Î d ($ days, wïM very 7 IG 4 20,11 Ih fi 6 55
29 w.. Venus sets 6h. 24m. p. m. 7 17 1 19.11 49 fi 7 50
30 Tli. St. Andrew, Ap. bad roads. 7 16 4 19 II 49 ~ 8 5G

An Excellent and Cheap Pudding.—One pint of rice; twelve apples 
of good size, and sour; pare, core and slice them; mix the rice and 
sliced apples, and put all into a bag and boil for half an hour. The bag 
must be large enough to allow the rice to swell, and yet no larger than 
the rice when swelled, will fill. Eat with any sauce that suits the taste ; 
butter and sugar are excellent.

A Quick Mode of Cooking Tomatoes.—Boil the tomatoes a quarter of 
an hour, with milk sufficient to cover them ; add, while boiling, a little 
batter made of water and wheat flour, and season the dish according to 
your taste. The advantages of this mode over those usually practised 
arc, that the tamatoes are rich, tho* less acid, and much sooner cooked.

It is easier to suppress the first desire, than to satisfy all that follows.


