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USEFUL HOUSEHOLD RECEIPTS.

A poultice of frosh tea-leaves, moist-
ened with water, will cure a stye on'the
eyelid. o S '

For . earache, . dissolve assafectida, in
water; warm a few drops and. drop_in
the ear, then covk the car with wool.

To cure bunions, use pulverised salt-
potre and sweet oil. Obtain at a drug-
gist’s 5 or 6 cents worth of saltpetre; |
put-into a bottle with suficient olive oil
to dissolve; shake up well, and rub- the
inflamed’ joints night and morning, and
more frequently if painful. 7

.Baxep Porarors.—Raw  potatoes
pared and sliced vory thin, put into a
pudding’dish and covered with milk,
sprinkled with pepper and salt, and «
tablespoonful-of flour previously mixed
smooth ‘with a’little mille;- baked - until
nicely’ browned, from thirty to fifty

" DeviuLep OvsteErs.—Open- the oys-
ters in their deep shell,season them with
a small piece of butter, a little cayenne,
salt'and.lemon juice; place them on a
gridiron over a brisk fire, and broil them
or-about three minutes. Serve, with .

0

bread and blltte;-, ‘

Fisu Macaront.—A "~ first rate -dish
may be served up from the fish 'left the
day beforé—or freshly cooked fish~by
pulling it in pieces,with two forks, mix-
ing it with c¢ooked macaroni cut in
small picces, and 4 'large "quantity of
.grated cheese; grate some cheese over
the top when it is in ‘the dish, and
brown it well before thie fire. - ”‘

GiNeER - Brsourrs. — Half a pound  of

batter, five ounces of sugar, three ounces
of ginger, one egg, and-a quarter- of a

pint of cream, Take as much flowr as.
these ingredients’ will- malke into'a stiff -
-paste ; voll it over thin, and then catit
with round cutters any size you prefer.
plates

Bake them in a moderate oven on

minutes. " Those fond of onions can add
a few slices. oo S

on: which flour has been sifted. .




