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“THE HARP.

NOTES AND QUERIES.

We have received many answers to W. K’s
-kulcstiou in- our last number. We select J.
Fritzgeruld’s of Toronto, for publication.

‘Fhe declaration of Breda, 1660, was difier-
ent from the treaty. The former was a de-
«¢laration of Charles I1. from Breda, granting
pardon and peace to all persons, excepting
such as the parliament might ul‘ler\\':m{s ex-
cept; and ordaining that every division of
party should ceazse, and inviting all who were
subjects of the same sovereign, to live in
harmony and union. Ttdeclared  Religious
Liberty,”” and thereby was Gharles pernitted
toascend the throne,

But_ the peace  of Breda occurred July
21st, 1667. Three treaties were signed by
the  English Commissioners on the same
day.” By one with Holland it was agreed
that both parties should forget past injuries,
and remain in their present coudition, which
<confirmed to the States, the possession of the
disputed island of Pulcrone, and to the Bng-
lish their conquesis of Albany and New
York; by the sccond with France, Lonis ob-
tained the restoration of Nova Scotia, and
‘Charles that “of Antigua, Montserrat, and

art of St. Kits, And by the last with

enmark, the ally of the Dutch, the rela-
tions of amity were reestablished between
the twocrowns.,

QuEBEs.—Asks who  were the ‘parties in-
terested in the peace of Utrecht?

- Axs—~The English, Duich, and Germans,
who formed the allied army, and the French.
It was induced by. the success of the French
under Marshal. Villars, in Flanders, where

he completely routed, 14.000 Bnglish under |

the command of the Rarl of Albemarle,
who  superseded the Duke of Martbore’.
This conference of peace was held in the
Teign of Anne, in:the year 1712

R. Axpersoy, MoxTtresrn, Wnites :—1
would be pleased tolearn through the #“Notes
and Queries ” department of Tae Hare ; the
Abbey Estates eranted to the Russell and
Wriothesly families, with their estimated
ppresent value.

. N. B.—As this i3 an extensive, and some-
what complicated question, we cannot oblige
onr young friend before our nestissue,

We havereceived over ‘a dozen solutions
to “Greenhorn’s » Math ematical proposition ;
none of ‘which, however, meet the condi-
tions. o

Sin,~—Will you permit a Father to retura
you thanks for havingintroduced so very
interesting a feature into your valuable pe-
riodical, as these questions for the young.” I
can assure you they ave a great stimulant to

“gtudy and rescarch to my boys, who though

young, spend many a happy evening in
slriving to find correct answers to them
they have alrcady filled zeveral copy bools

. .with answers ' whicli .they intend to keep by

them'; thus the important lessc)ps are ﬂxgd
indelibly .on their minds, and their writing is
improved. I nm only too happy to encour.
age them in their educational eflorts. I hope
all parents will do the same.  Wishing you
many years yeb to work in the greal couse
in which you have so arduously Inbored.

I am, Sir,
Your Obd’t, Servant,
A Faruen.

USEPUL JOUSKEHOLD RECEIPYS,

Beer Tosevgs.—A safted tongue, if dried,
must be sonked for some hours previous to
being dressed. It must then be put into cold
water, and gently brought to boiling; when,
after the surface of the water is cleared from
the scum, the sauce-pan must be removed -
from the. firc only so far as to reduce the
boiting to » gem?e simmering. [f dried a
tonguc will require four hours, 1rf simply
salted only three hours® boiling. While hat,
the outer skin of the tongue must be peeled
off, and it may be _sent to the table either
glazed ov plain. Boiled turnips arca usual
accompaniment of boiled tongue.

Roastep Tosase~—Parhoil o tongue that
has only been salted about ten days; roas,
baste with red wine, and frost it allast with
butter. Serve it with u rich gravy and sweet
sance. :

Srewep Toveue.—Simmer it for two hours
in water only sufficient to cover it ; then peel
jtand put it back into the water, ndding to
it, tied up in a picceof muslin, some pepper,
mace, and. cloves, Cut some turnips and
capers very small, slice some carrots, and
add these afso to the fiquor, with half a pint
of beef gravy, a wine-glass ot white wine,
and a bunch of sweet lierbs. Stew all together
very gently for an hour and -n half louger,
then take out the spice and sweel herbs, and
thicken the gravy with flour worked intoa
small piece of butter. A

Cows Upben is generally ronsted witha
tongue that has been in rxck)c not more than
three days.. They are both parboiled, and
then tiece together and roasted. They are
served’ with good zravy and currant-jelly
sauce. !

B Cow’s. Hegu— Get ane that has only been

sealded, not boiled till the jelly has been ex-
tracted.” Boil'it for seven or eight hours: in
a quart of water, which, if. required, may be
afterward made into jelly or soup. The heel,
cut into handsome slices, and. covered with
ege'and bread crumbs, must be fried “of a
light brown, and laid round *a_dish, in the
centre of which some onious sliced and fried
also must beput. ST “




