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NOTES AND QUERES.

WC have received many answers ta W. K's
nuestioni in. our last number. We select J.

I itzgerald's of Toronto, for publication.
T'he declaration of* Breda, 1660, was differ-

ent fromt tlc trealty. Tie former ias a de-
Claration of Charles Il. troi lireda, granting
pardon and pence to ail persans, exceptig
such as the parliiiiient mingh t afterward s ex-
cept; and ordainoitng th at every division or
party should cease, and inviting. aIl who vere
subjects or the saine sovereidn, ta live in
,harnyo and union. it ieclared IReligious
Liberty," and tiiereby was Charles permitted
to nscend hie throne.

But the pence of Breda occurred July
21st, 1667. Three treaties were signed by
the English Conunissioners 0n the sale
day. l 'By one Nvith Holn1d it was agreed
tiat bath parties should forget past injuries,
and reinai in their preseit comd ition, w h ici
confirmed to the States, the possession ofthe
disputed isiunnd of Pu)crone, and to the rig-
lisi thei r conquests of Albani and New
York ; by the secondl with France, Louis ob-
tained lhie restoration of Nova Scotia, anl
Charles that of Antigia, Monîtserrat, and
part of St. Kitt's. AnIl bV the lnst witl
.ennark, tie aillv of the Dutch, tie rela-

tions of anity ire reestablished between
.tie. two crowns.

QUEDE.-Ass who1a were the parties in-
terested in the pence of Utrecht ?

Ass.-Thîe Engl ish, Dutchî, ad Germouns,
wlo forined the alied arimy, andî thuc French.
It wvas induced by' the stccess of the French
under Marsha illars, in Fliinilers, viere

ie completely routed, 1.h000 Englisi umder
the. cominand of tic Earl of A lbemarle,
wio superseded the iDuke of Marlboro'.
'rbis conference of pence wns lield in the
reign of Anne, iii the year 1712.

R. Axomcnsoy, MoaxlmAt, WarrEs :-- I
wuc,-jild be pleased to learn through the "Notes
and Queries " departiment of Tus Flaneî ; tue
Abbey Estates granted to tie Rissell ani
Wriotesily families, with their estiinated
present vaeie.

N. B.-As this is an extensive, anî some-
wlat complicated question, we cannot oblige
our young friend before our niext issue.

We have received over a dozen solutions
to" e "Matheaintical proposition;
none of which, however, meet the conîdi-
tions.

Sm,~-Will you permit a Father ta return
you thanks for hnving introduced so very
minteresting a feature into your valuable pe-
riodical, as these questions for the young. I
can assure you they are a great stimulant to
study and rosearch ta my boys, wvho thougli
youîng, spend many a happy evening in
striving to find correct answiers ta tlici
they have alrealy filled severl copy boolks
with answers whiei they intend ta kçeep by

tLhem ; tis tie important lessons are flxed
indeli bly .ou their i înds, and thleir w ritiiîg is
iiiproved. I an m onv too haitiippv ta enicour-
mge them ii their' edcaitional et'orts. I hope
all parents will do the saiie. Wishiig you
ma1n1y yenrs yet to work in the great cause
in whîicii you have so arduously labored.

1 amî, Sir,

Yoiur Obîl't, Servant,
A. F min.

USEFULi 3OUSEIIOLD RECEIPTS.

Bki Toauss.-A saiteil tongue, irudried,
muîîst be soaked for somtie hours previous to
being dressed. It imst then bc put into cold
wilter, aind gently brought to boîling ; whien,
after the surface of the vater is cleared frem
tue sc fi, the sauce-pan inist be renoved
froin tie tire anI - so far as to reiice tlc

liiliing ta a genti e sinnlerinlg. if dried a
toigue vill require fou r hours, if sinply
sai ted ouly three hou rs' boiliig. While hot,
the ouîter skin of the tongue must be peeled
ofl', anîd it mav be sent to the table either
.ilazed or plain. 1)oiled turnips are a usual
î«ccoipniunent of boileil tongue.

RoAnDsT ' ToGUEs.--ParhoiI a tongue t iat
lias ony been sal ted about ten days; ronst,
baste wviti rei wile, and frost it at last with
butter. Serve it with a ricl gravy and swecet
sauice.

&rsI Toxous.-Siiiiiier it for tiro iouîrs
in wrater onliy suflicient to caver it ; tlhen peel
it and put it backs into the water, adding to
it, tied up1) ini a piece of niin, saine pepper,
imace, and cloves. Cut saie tiirnips and
capers very siaill, slice saine carrots, and
add these iso ta thie liqior, with lialf a pint
of beef gravy, a winie-glass of wiite vîe,
and a buinct'of s-eet ierbs. Stev all togetier
very gently for an hour and n hait longer,
thoen Laie oujt the spice and sweet herbs, ani
thiciken the gravy wvith flouîr worhed into a
small piece Of butter

Cows Uonnit is gencrally roasted with .
tongua that has been in pîckle niot more than
tlrce day s. They are >oth parboiled, ami
then tiett together and roasted. Thev are
served vith good gravy anti currant-jelly
sauce.
l Cow's HEEi- Get one tliat has only been
calIded, not boiled till the jolly lias been ex-

tracted. Boil it for seven or cight hours in
a quart of water, whichi, if.required, nay be
afterward imiade into jelly or soup. 'T'he lieel,
cut into hiandsone suces, and covereti witho
egg and bread cruinbs, mîust be fried of a
light browi, and laid round 'a dish, in tlhe

i centre of which soie onions sliced aid fried
also mu11st be puit.


