
HOUSEHOLD RECEIPTS,

When done rasp them.3 1J.—P.—H. Cough Mixture will cure your cough,

browned in the pan.
♦

Owen’s Pile Ointment a sure cure for Piles.
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3 H Feed your Plants on Hanington’s Food for Flow- 

ers and they will bloom abundantly.

s 
$ 
A 
| 3 

i a2

FRENCH BREAD.—To make this, take a quarter of a peek of 
fine flour, sifted; mix the yolks of three and the whites of two 
eggs, beaten and strained, a little salt, half a pint or less of good 
yeast that is free from bitterness, and as much milk made a Tittle 
warm as will work the flour into a thin light dough. Stir it well 
about, but do not knead it. Have ready three wooden bowls or 
dishes, which will each hold about a quart; divide the dough, 
putting some into each of them, and set it to rise; then put 
them in tins the size you choose, and bake them in a quick oven. ’

A CHEAP PUDDING.—Take half a pound of flour, half a pound 
of currants, half a pound of suet well chopped, and four ounces 
of treacle, with milk sufficient to mix it into a paste or stiff 
batter; butter a basin, put it in, and when tied in a cloth, let it 
boil five hours. When cold it may be cut into slices and
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ROLLED PUDDING.—Make a paste as for a pie; roll it out in a 
long strip, cover it equally over with currants and chopped 
apples; roll it up, tie it in a cloth and boil it. In serving it up, 
cut it in slices; add melted butter forthose who choose it, which 
will not be many. This pudding may also be made with any 
preserved fruit or jam, or even with treacle, and a little chopped 
apple.
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Rubk&—Take nineteen eggs; first beat the whites, and then 
beat the yolks with one pound and a half of loaf sugar in pow
der. Mix the whole, adding one pound and a half of flour and 
a few carraway seeds, if you like their flavor. Fill some In 
buttered moulds, and bake them. Cut in slices, and put them 
again in the oven to brown.

Hanington’s Antibilious Pilis contain no Mercury. 4

Hianington’s Dinner Pilis regulate Um Bowels.


