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MUTTON.

1. Leg.
S. Loin, belt eod.
5. Do. Cbump do.
4. Neck, best do.
6. Do. Seng do.
6. Shoulder.
7. Breast

Saddle, S Loins.

VEAL.

1. Loin, bust end.
5. Do. Chump do.
». Filleu
A. Knuckle, bind.
b. Do. fore.
6. Neck, bfl»t end.
7. Do. Knr do.
8. Blade Bone.
9 Breast, bett end.

10. Do. Brisket.

PORK.

1. The Sperib.
3. Hand.
3. Iklly, or Spring.
4. Fore Loin.
6. Hind do.
6. Leg.

BEEF.

Hind Quarter.
I. Sir Ltw. 6. VeinTneeo.
S. Rump. ?. TfiicK Flank.
3. AitchBone. 8. Tliio do.
4. Butiock. 9. L^.
5. Mouse do.

Fort Quarttr,
10. Fore Rib, 6 Riba.
II. Middle do. 4 do.
12. Chunk, 9 do.
13. Shoulder, or Leg Maltoo

piece.
14. Bn^utt.
Id. Clod.
16. Neck, or Sticking irfec«.
17. Shin.
18. Cheek.
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INTRODUCTORY CHAPTER

The true economy of housekeeping is simply the art
of gathering up all the fragments, so that nothing be lost.
1 mean fragments of time, as we^ as materidU. Noth
ing should be thrown away so long as it is possible to
make any use of it, however trifling that use may be;
and whatever be the size of a family, every member

I slrould be employed either in earning or saving money.
*Tiine'islnon^*" For this reason, cheap as stockings

are, it is good cconomy to knit them. Cottonand woolien
yarn are both cheap j hose that are knit wear twice as
long as woven ones; and tliey can be done at odd minutes
of time, which would not be otherwise employed. Where
there are children, or aged people, it is sufficient to rec
ommend knitting, that it is an employment.

In this point ofview, patchwork is good economy. It is
indeed a loolish waste of time to tear cloth into bits for
the sake of arranging it anew in fantastic figures; but
a large family may be kept out of idleness, and a few
shillings saved, by thus using scraps ofgowns, curtains, Sic.

In the country, where grain is raised, it is a goodplan
(0 teach children to prepare and braid straw for tmir
3wn bonnets, and their brothers' hats.

Where turkeys and geese are kept, handsome fieathcr
fans may as well be made by the younger members of
a family, as to be bought. The sooner children are
(aught to turn Uieir faculties to some account, the better
fjit-them and for their parents.

In this country, we are apt to let children romp awa]^
£eir existence, till they get to be thirteen or four^en.

his is not wdl. It is not well for the purses and pa-
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tionee of parents; and it has a still worae effect on the
mof^ ancfhabits ofthe children. JBe^n early is the great
wia '̂ni for everything in education. A child of six years
old can be made useful j and should be taught to con
sider every day lost in which some little thing has not
been done to assist others.

Children can very early be taught to take all the care
of their own clothes.

They can knit garters, suspenders, and stockings; they
can mak • patchwork and braid straw j they can make
mats for the table, and mats for the floor, they can weed
the garden, and pick cranberries from the meadow, to
be carried to market.
, Provided brothers and sisters go together, and are not
allowed to go with bad children, it isa great deal better

;for the boys and girls on a farm to be picking blackberries
1 six cents a quart, than -to be wearing out their clothes
'in useless play. They enjoy themselves iust as well;

1jand they are earning something to buy clothes, at the
tame time they are tearing them.

/ ITis wise to keep an exact account of all you expend
—even of a paper ofpins. This answers two purposes;
It makes you more careful in spending money, and it
enables your husband to jud^ precisely whether his
family live within his income. j[No false pride, or foolish

/ ambition to appear as well as <^ers, should ever induce
t person to live one cent beyond the income of which
he is certain. If you have two dollars a day, let noth«
mg but sickness induce you to spend more than nine shil-
lings; if you have one dollar a day, do not spend but sev-
en^-iive cents; if you have half a dollar a day, be satisfi-

/Cd to spend forty cent^
To associate with ifmuential and genteel people with

an appearance of equally, unquestionably has its advan
tages; particularly where there is a family of sons and
daughters just coming upon the theatre of life; but, like
ail otlier external advantages, these have their proper
price, and may bebought too dearly. They who never
reserve a centof their income, with which to meet any
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unforeseen calamity, 'pay too dear for the whistle,'
whatever temporary benefits theymay derive iromsociety.
Self-denial, in proportion to the narrowness o^ your in
come, will eventually be the happiest and most respecta
ble course for you and yours. If you are prosperous,
perseverance and industry will not fail to place you in
such a situation as your ambition covets; and if you are
not prosperous, it wiU be well for your children that they
have not beeneducatedto higher hopes than they will ever
realize. /

If you are about to furnish a house, do npt spend all
your money, be it much or little. Do not lei the beauty
of this thing, and the cheapness of that, tempt you to
buy unnec^ary-articles. Doctor Franklin's maxiiii ^vas
a wise one(TNothijig is cheap that we do not want.^^Buy
merely enough to get along with at first. It' is onty by
experience that you can tell what will be the wants ofyour
family. If you spend all your money, you will, find you
have purchased many things you do not want, and have uo
means left to get many things which you do want. If you
have enough, and more than enough, to get everything
suitable to your situation, do not think you must spend it
all, merely because you happen to have it. Begin bun)-
bly. Asriches increase, it is easy and pleasant toincrease
in hospitality and splendour; but it is always painful and
inconvenient to decrease. After all, these things are view
ed in their proper light by the truly judicious and respec
table. Nearness, tastefulness, and good sense, may be
shown in the management of a small household, and the
arrangement of a little furniture, as well as upon a larger
scale; and these qualities are always waised, and always
treated with respect and attention. The consideration
which many purchase by living beyonutlseifincomev and
of course living upon others, is not worth the trouble it
costs. The glare there is about this false and wicked
parade is deceptive; it does not in fact nrocure a mar.
valuable friends, or extensive influence. More thantES^
it is wrong—morally wrong, so far as the individual is
Concerned; and injurious beyond calculation to the inters
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ests of our counti^ To what are the increasing beggary
and discouraged ^ertions of the present period owing f
A. multitude of causes have no doubt tended to increase
the evil; but the root of tlie whole matter :s the extrava
gance ofall classes ofpeople. We never shall be prosper
ous till we make pride and vanity yield to the dictates of
honesty and prudence! We_ never shall be free from
embarrassment until we cease to be ashamed of mdustry

' and econom;^"^Let woftteil"'do"lheir'share~tOwafds refor-"
mation—l7et their fathers and husbands see them happy

•C^ vWthout finery; and if their husbands and fathers have
(as is often the case) a (bolish pride in seeing them deco
rated, let them gently and gradually check this feelmg,
by showing that they have better and surer means of
commanding respect—Let them prove, by the exertion of

I ingenuity and economy, that neatness, good taste, and gen-
\ tflity, are attainable without great expens^

The writer has no apology to offer'for^is cheap little
book ofeconomical hints, except her deep Conviction that
such a book is needed. In this case,--tejoown is out of the
question, and ridicule is a matter of indifference. ^

y The information conveyed isof a common kind; but
it is such as the majority of young housekeepers do not
wssess, and such as they cannot obtain from cookery
)00ks. Books of this kind have usually been written
for the wealthy: I have written for the poor. I have
said nothing about ncA cooking; those who can afford to
be epicures will find the best of information in the *Sev
enty-five Receipts.' I have attempted to teach how
money can be iaverf, not how it can be enjoyed. If any
persons think some of the maxims too rigidly economical,
let them inquire how the largest fortunes among us have
been made. They will find thousands and millions have
been accumulated by a scrupulous attention to sums
«infinitely more minute than sixty cents.*

In early childhood, you laj^ the foundation of poverty
or riches, in the habits you give your children. Teach
them to save everything,—not for their own use, for that
would make them selfish—butfor soine use. Teach them

TBS TBUOAL BOITSeWm. 7

to share everything with their playmates; but never
allow them to destroy anything.

I once visited a family where the most exact economy
was ob?ervedj yet nothing was mean or uncomforte-
ble. It is the character oftrue economy tobe ascomfort
able and genteel with a little, as others can be with
much. In this family, when the fatlier brought home a
package, the older children would, of their own accord,
put away the paper and twine neatly, instead of throwing
them in the fire, or tearing them to pieces. If the little
ones wanted a piece of twine to play scratch-cradle, or
spin a top, there it was, in readiness; and when they
threw it upon the fioor, the older children had no need
10 be told to put it again in its place.

The other day, I heard a mechanic say, *I have a wife
and two little children; welive in a very small house; but,
to save my life, I cannot spend Jess than twelve himdred
a year.' Another replied, ' You are not economical; I
spend but eight hundred.' I thought to myself,—* Neitlier
of you pick up your twine and paper.' A tliird cme, who
"Was present, was silent; but after they were gone, he said>
'I keep house, and comfortably too, widi a wife and chil-
^en, tor sbc hundred ayear; but I suppose tliey would
have thought me mean, if I had told them so.' I did not
Ibipk him mean; it merely occurred to me that his wife and
•children were in the habit ofpicking up paper and twine.

•• Economy isgeneral^ despised as a low virtue, tendmg
to make people ungenerous and selBsh. 'ThrsJs Tnie of
ftyarice ; but it is not so of economy. 'The man who is
economicalTlsl^ng up for hiniself tfie permanent power
of being useful and generous. He who tlioughtlessly
Bves away ten dollars, when he owes a hundred more
than he can pay, deserves no praise,-he obeys a sudden
>®piilse, more like instinct than reason ; it would be real
charity to check this feeling; because the good he does
*Day be doubtful, while the injury he does his family and
creditors is certain. Tr"^ economy is a careful treosurCT

s^Jhe service of benevolence; and where they are united
f®8pectal)ility, prosperity and peace wiirfolio— •—
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ODD SCRAPS FOR THE ECONOMICAL.

If you would avoid waste in your family, attend to the
following rules, and do not despise them because they
appear so unimportant; ' many a little makes a mickle.*

Look frequently to the pails, to see that notliing is
thrown to the pigs which should have been in the
grease-pot.

Look to the grease-pot, and see that nothing is there
which might have served to nourish your own family, or
a poorer one.

See that the beef and pork are always under brine j and
that the brine is sweet and clean.

Count towels, sheets, spoons, 8ic. occasionaUyj that
those who use them may not become careless.

See that the vegetables are neither sprouting nor de
caying: if they are so, remove them to a drier place,
and spread tliem.

Examine preserves, to see that they are not contract
ing mould; and your pickles, to see tliat they are not
growing soft and tasteless.

As far as it is possible, have bits of bread eaten up be
fore they become hard. Spread those that are not eaten,
and let them dry, to be pounded for puddings, or soaked
for brewis. Brewis is made of crusts and dry pieces
of bread, soaked a good while in hot milk, mashed up,
and salted, and buttered like toast. Above all, do not let
crusts accumulate in such quantities that tliey cannot be
used. With proper care, there is no need of losing a
particle of bread, even in the hottest weatlier.

Attend to all the mending in the house, once a week,
if possible. Never put out sewing. If it be impossible
to do it in your own family, hire some one into the house,
and work with them.

THE FRUGAL HOUSEWIFE.

Make your own bread and cake. Some people think
it isjust as cheap to buy ofthe baker and confectioner ;
but it is not half as cheap. True, it is more conveni
ent; and therefore the rich are justifiable in emplo^g
them; but those who are under the necessity of being
economical, should make convenience a secondary object.
In tlie first place, confectioners make their cake richer
than people of moderate income can afford to make it;
in the next place, your domestic, or yourself, may just as
well employ your own time, as to pay them for theirs.

When ivory-handled knives turn yellow, rub tliem with
nice sand paper, oremery; it will take off the spots, and
restore their whiteness.

When a carpet is faded, I have been told that it may
be restored, in a great measure, (provided there be no
grease in it,) by being dipped into strong salt and water.
1 never tried this ; but I know thatsilk pocket handker
chiefs, and deep blue factory cotton will not fade, ifdipped
in salt and water while new.

An ox*s gall will set any color,—silk, cotton, orwoollen.
I have seen the colors of calico, which faded at one
washing, fixed by it. Where one lives near a slaughter
house, it is worth while to buy cheap, fading goods, and set
them in this way. The gall can be bought for afew cents.
Get out all the liquid, and cork it up in a large phial.
One large spoonful of this in a gallon of warm water is
sufficient. This is likewise excellent for taking out spots
from bombazine, bombazet, &ic. After being washed in
diis, tliey look about as well as when new. It must be
thorouglily stirred into the water, and not put upon the
cloth. It is used widiout soap. After being washed in
tWs, cloth which you want to clean should be washed in
Warm suds, without using soap.

Tortoise shell and horn combs last much longer for
having oil rubbed into them once in a while.

Indian meal and rye meal are in danger of fermenting
in summer ; particularly Indian, They should he kept m
a cool place, and sdrred open to the air, once in awhile.
Alarge stone, put in the middle of a barrel of meal, is 8
good thing to keep it cool.
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The covering of oil-flasks, sewed together with strong
thread, and lined and bound neatly, makes useful table-
mats.

A warming-pan full of coals) or a shovel ofcoals, held
over varnished furniture, will take out white spots. Care
^ould be taken not to hold the coals near enough to
scorch5 and the place should be rubbed with flannel while
^rarm.

Spots in furniture may usually be cleansed by rubbing
them quick and hard, with a flannel wet with the same
thing which took out the color; if rum, wet the cloth with
rum, 8ec. ^The very best restorative for defaced varnished
iumiture, is rotten-stone pulverized, and rubbed on with
linseed oil*

Sah-volatile, or hartshorn, will restore colors taken out
by acid. It may be dropped upon any garment without
doingharm.

Spirits of turpentine is good to take grease-spots out of
woo lenclothes j totake spots ofpaint, &c., from mahogany
furniture; and to cleanse white kid gloves. Cockroaches,
and all vermin, have an aversion to spirits of turpentine.

An ounce of quicksilver, beat up with the white of
two eggs, and put on with a feather, is the cleanest and
surest bed-bug poison. What is left should be thrown
away: it is dangerous to have it about the house. If
the vermin are in your walls, fill up the cracks with rer-
rf^m-green paint.*

Lamps will have a less disagreeable smell if you dip
your wick-yam in strong hot vinegar, and dry it.

Those who make candles will find it a great improve
ment to steep the wicks in lime-water and saltpetre, and
dry them. The flame is clearer, and the tallow will not
'run.'

Britannia ware should befirst rubbed gently with a wool
len cloth and sweet oil; then washed in warm suds, and
rubbed witli soft leather and whiting. Thus treated, it
will retain its beau^ to the last.

* There are two kinds of green paiat; one Uofno lue indestroying
kiectf.
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Eggs will keep almost any length of time in lime-wa^
properly prepared. One pint of coarse salt, and one pint
of uiislacket lime, to a pailful of water. lif there be too
much lime, itwill eat the shells from the eggs; andif Aere
be a single egg cracked, it will spoil the whole. They
should be covered with lime-water, and kept inacold pkce.
The yolk becomes slightly red j but I have seen eggs, tlius
kept, perfectly sweet and fresh at the end of three years.
The cheapest time to lay down eggs, is early in spring, and
the middle andlast of September. It is bad economy to
buy eggs by the dozen, as you want them.

New iron should be very gradually heated at first. Af
ter it has become inured to Ae heat, it is not as likely to
crack.

It is agood plan to put new earthen ware mto cold water,
®nd let it heat gradually, until itboils,—then cool agam.
Brovm eartlien ware, in particular,may be toughened muus
way, A handful of rye, or wheat, bran, thro^ mwhile
it is boiling, will presen'e the glazing, so tliat it will not
be destroyed by acid or salt. •u i

Clean a brass kettle, before using it for cooking, with salt
^ind vinegar. , , . i . j

Skim-milk and water, with a bit of glue mit, heated
scalding hot, is excellent to restore old, rusty, black Itaii^
<irape. Ifclapped and pulled dry, like nice musun, it will
look as well, or better, than when new.

Wash-leather gloves should be washed mclean sud#,
scarcely warm. , , ,

Th»} oftener carpets are shaken, the longer they v.ear,
the dirt that collects under them, grinds out the threads.

Do not have carpels swept any oftener tliaii is abso
lutely necessary. After dinner, sweep the crumbs into a
dusting-pan wii your hearth-brush; and if you have been
sewini, pick up the shreds by hand. Acarpet can be kept
very neat in this way; and abroom_wears it very much.

Buy your wooUen yam in q^anuues from ^me one n
ihe country, whom you can trust. The thread-stores
make profits upon it, ofcourse. ,

It is not well to clean brass andirons, handl^es, with
vinegar. It makes them very clean at first; but tliey soon

3
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Md tamish. Rotten-stone and oil are proper mate-
nals for cleaning brasses. If wiped every morning with
nannel and New England rum, they will not need to be
cleaned half as often.

K you happen to live in a house which has marble
fire-places, never wash them wth suds; this desti'oys the
^lisu, in time. They should be dusted j the spots ta
ken offwith a nice oiled cloth, and then rubbed dry with
a soft rag.

Feathers should be very thoroughly dried before they
are used. For this reason they should not be packed

when they are first plucked. They should
be laid lightly in a basket, or something of that kind, and
sUrred up often. The garret is the best place to dry
inemj because they will there be kept free from dirt
and moisture j and will be in no danger of being blown
away, ^ It is well to put the parcels, which you may have
irom ume to time, into the oven, after you have removed
your bread, and let them stand a day.

If feather-beds smell badly, or become heavy, from
want of proper preservation of the feathers, or from old

them, and wash the feathers thoroughly in a
Ml t ' spread them in your garret to dry, and they

ss '̂gbt and as good as new.
New England rum, constantly used to wash the hair,

Keeps It very clean, and free from disease, and promotes
its growth a great deal more than Macassar oil. Brandy
jsve^ strengthening to the roots of the hair: but it has a
ho^ diymg tendency, which N. E. rum has not.
»K« ^ preserve fine teeth, always clean themtowoughly after you have eaten your last meal at night.

Itags Mould never be thrown away because they are
uiy. Mo^rags, lamp-rags, &c. should be washed, dried,
ana put in the rag-bag. There is no need of expending
soap upon them: boU them out in dirty suds, after you
have done washing. '

Linen rags should be carefully saved 5for they are dx-
oemeJy useful in sickness. If they have become dirty

Jm silver, &c., wash them, and scrape
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After old coats, pantaloons, &c. have been cut up for
boys, and are no longer capable of being con^rted into
garments, cut them into strips, and employ the leisure
moments of children, or domestics, in sewing and braid-
ing them for door-mats. - i. e-u

If vou are troubled to get soft water for washing, till
a tub or barrel half fuU of ashes, and fill it up with
water,-so that you may have lye whenever vou want it.
Agallon of strong lye put into agreat kettle of hard water
will make it as soft as ram water. Some peoi)le use
pearlash, or potash; but this costs something, and is very
apt to iniure the texture ofthe cloth.

If vou have a strip of land, do not throw away suds.
Both ashes and suds are good manure for bushes and

^"wL^rwhite Navarino bonnet becomes soiled, rip
it in pieces, and wash it with a sponge and soft water.
While it is yet damp, wash it two or three times mth a
clean sponge dipped into a strong saffron tea, tucely
strained. Kepeat this till tlie bonnet is as dark a smw
color as you wUh. Press it on the wrong side with a
warm iroJi, and it will look L-^ghorn.

About the last of May, or the first of Ji« «
millers, which lay motli-eggs begin to appear, ^erefore
brush dl your woollens, and pack them away in ad^k
place covered with linen. Pepper, red-cedar chip^
bacco,-indeed, almost any strong spicy to
keep motlis out of your chests and drawers. But n^i-
ing IS so good as camphor. Sprinkle your woollens with
camphorated spirit, and scatter pieces
amonethem, and you will never be trouWed vvith moms.
Some people buy camphor-wood trunks, for this purpose,

Z very expensive, and tiie gum answers just as
"The first young leaves of the common furrant-bu^gatiered as ^soon^as they put out, and dried on tin, can
lardly be distinguished from green tea. doves.

Cream of tartar, rubbed upon soiled white kid glov s,
cleanses them very much.
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that have been used for rose-water, should be
for nothing eke j if scalded ever so much, !hey will

fall the spmt ofwhat isput in them.

n quantity of cheeses in the house
iTfl^pr f f soon used, cover them carefully withpaper, fastened on with flour paste, so as to exclude the

from insects for

J ^ place.
watpr T1 possesses the property of purifying
win T^ spoonful stirred into a hogshead of watermU ^ purify It that mafew hours the dirt will all sink to

bottom, and nwill be as fresh and clear as spring
W 'T a tea-snoonTul.

riv! Apothecaries and grocers willbottles art of good
w always be useful for botUing cider
hntflu ill -ii French glass, like claretbo^s, they ^nll not answer.

^ery hot suds, and notrmsed. Lukewarm water shrinks them.

aboufdt^JT '̂̂ ' or anything that has silk in it,
^e lo^ Tt 1. '? cold. Hot water turns
soan • hnt U suds made ofnice white
th^ u<u? nf SfP"' "P°" Likewise avoid
lirrio^o A I" smoothing silk. Either rub the
towels^ nnT ^ P"' between twoto^ls, and press them with weights.

is acooTn dropped into hot dish-water. It
hieh ennntrli ! 1̂ fP°^
bodies " blades, without loeiting the
^ irppn fl P castors covered with blotting?paper

m wooUens. Wrap them3;;. by I^g in
cure ^ friend in the country to pro-
Ihev io rlipa of lard, butter, and eggs, at the timep€st, to be put down for winter use. You
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will be likely to get them cheaper and better than m
the ci^ mai'ket; but by all means put down your winter s
stock. Lard requires no other care than to be kept ra a
div, cool place. Butter is sweetest in September and
June: because food is then plenty, and not rendered bit
ter by frost. Pack your butter in aclean, scalded firkin,
cover it with strong brine, and spread a cloth all ovct
the top, and itwill keep good untU the Jews get mto Grmd
Isle. If you happen to have a bit of salt-petre, dissolve
it with the brine. Dairy-women say that butter comes
more easily, and has a pecuUar hardness and sweety,
if thecream is scalded and strained before itis used. Ihe
cream should stand down ceUar over night, after being
scalded, that it may get perfecdy cold.

Suet and lard keep better in tin than mearthen.
Suet keeps good all the year round, if chopped and

packed down in a stone jar, covered wiA molasses.
Pick suetfree from vems and skin, melt it mwater belore

a moderate fire, let it cool tiU it forms into a hard cake,
then wipe it dir, and put it in clean paper mhnen bags.

Preserve the backs ofold letters to write upon. If you
have children who are learning to mite, buy coarse white
paper by the quantity, and keep it locked up, ready to
made into writing books. It does not cost half as much as
it does to buy them at the stationer s.^ ^ « 7j «««•

Do not let coffee and tea stand m tm. Scald your
wooden ware often; and keep your tm ware diy.

When mattresses get hard and bunchy, rip them, take
the hair out, pull it thorougWy by hand, let it he aday or
two to air, wash the tick, lay it mas light and even as
possible, and catch it down, as before. Thus prepared, they
will be as good as new. ^ tun

Itis poor economy to buy vinegar by 4e gallon. Buyabarrel, OT half abarrel, of really strong ™egar,^
begin house-keeping. As you use it, fiU de barrel^oilcider, sour beer, or wine-settogs. he., left
decanters or tumblers; weak tea is likewise s^d wbe gMd.
nothing is hurtful, which has atolerable portion of spmt, or
acidiQr. Care must be taken not to add these things in
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Leleslne^^oLo weakenT?'/ "''VTin, or whJfP a- j ? "» ^ white beans dropped
If beer erow.^of,. mmolasses, is said to be useful,
cakes and fritters *If to advantage for pan-
lasses and water "to it. P"' ^
« Pi« or vC^

injfe com h„.U. .Ht
in the same man^ better for being boxed at the sides;

Brass u for feathers.
and put in a2 "P P^P^^^^

If you P'̂ ce, dunng the summer season. ^^
separate from keep white rags
woollen • thev hrir!l^^ cotton separate from
apound 'andvn i^ ® price. Paper brings a cent
«. "aD^nv of room, it is weU to save's a penny got.'

There irno n™d''iraski°'̂ dish-water, and have it hot.
you have ever «;pen t ^ cliaracter of a domestic, if

^hen molastspq dishes in a little greasy water.
provement to boil and" sktraVbS'"®'"" P̂^digio"'
out the unnlPKjan* before you use jt. It takes
as sugar '"Iasgood
well to prenarp nn« ° much for cooking, it is

In wS alw" gallons in this way at atime.
23 possible befnrJ ^landle of your pump as high
jvea^ther, Ss ketstW°i? ^Lept in very rijd's reason to annrph freezing. When there
throw a?uk orTl ?? "^ '̂d, do not forget to

^ever allow ashpo t for awinter^ breakfast.
Always ^P ^0°^, or put intoways have yo,,r Under-hox and lanterS ready
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for use, in case of sudden alarm. Have important papers
all together, where you can lay your hand on them at once,
m case of fire. . .

Keep an old blanket and sheet on purpose for ironing,
and on no account suffer any other to he used. Have
plenty of holders always rnade, that your towels may not
be burned out in such service. ^ j t j

Keep a coarse broom for the cellar stairs, wood-shed,
yard, he. No good housekeeper allows her carpet broom
to be used for such things.

There should ahvays be a heavy stone on the top ofyour
pork, to keep it down. This stone is an excellent place
to keep abit of fresh meat in the summer, when you are
afraid of its spoiling. j *

Have all the zood bits of vegetables and meat coUected
after dinner, and minced before they we set away j that
they may be in readiness to make a litde savoury mmce
mei for^upper or breakfast. Take the skms off your
potatoes before they grow cold.

Vials, which have been used for
put into cold ashes and water, boded, and suffered to cool
before thev are rinsed.

Ifyou live in the city, where it is always e^y to procure
prov^ions, be careful and not buy too much for your daily
wants, while the weather is warm. j

Never leave out your clothes-line over J^
that your clodies-pins ai-e all pthercd intJJ ^ .

Have plenty of crash towels in the kitchen, never let
your white napkins be used there.

Soap your dirtiest clothes, and soak tliem in soft water
""Usetard soap to wash your cloUies, and soft to ™h
your floors Soft soap is so slippery, that .t wastes agood

yrtT:1£z^muslin, cover the frames only with

xw"iitfs-rti ^Sse, and the pictures for ornament; and i3 an effectual
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barrier lo dust as well as flies. It can easily be re-colored
with saffi-on tea, when it is faded.

Have a bottle full cf brandy, with as large a mouth as
any bottle you have, into which cut your lemon and orange
peel when they are fresh and sweet. This brandy gives a
delicious flavor to all sorts of pies, puddings, and cakes.
Lemon is the pleasantest spice of the two} therefore they
should be kept in separate bottles. It is a good plan to
Meserve rose-leaves in brandy. The flavor ispleasanter
than rose-water j and there are few people who have the
titensils for distilling. Peach leaves steeped in brandy
make^excellent s)ice for custards and puddings.

It is ea^ to have a supply of horse-radish all winter.
Have a quantity*^ grated, while the root is in perfection, put
It mbottles, fill it with strong vinegar, and keep it corked
tight.

Itis thought to be apreventive to the unhealthy Influence
of cucumbers to cut the slices very thin, and drop each
one mto cold water as you cut it. A few minutes in the
yrater takes out a large portion of the slimy matter, so
mjiKious to health. Theyshould be eaten with hieh sea
soning. °

Where ^eet oil is much used, it is more economical to
buy Itby the bottle than by the flask. A bottle holds more
tnM twice as much as a flask, and it is never double the
pnce.

Kyou wish to have free-stone hearths dark, wash them
wim soap, and wipe them with a wet cloth: some people
ru mlamp-oil, once in a while, and wash the hearth faith-
My afterwards. This does very weU in a large, dirty

75 wr the hearth looks very clean, and is not liable to
wgrease spots. Butifyou wish to preserve the beau-

J r ireestone hearth, buy a quantity of free-stone pow-ero tne stone-cutter, and rub on a portion ofit wet, after
you nave wa^ed your hearth in hot water. When it is
op", brush jt ofi^, and itwill look like new stone. Bricks can
.. ^th redding stirred up in water, and put ontn a orusiL Pulverized clay mixed with redding, makes
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a pretty rose color. Some think it is less likely to come
off, ifmixed with skim milk instead ofwater. But blacK
lead is far handsomer than anything else for this pu^ose.
It looks very weU mixed witli water, Uke redding; but it
gives it a glossy appearance to boil the lead msoft soap,
with a little water to keep it from burning. It
put on with abrush, in the same manner as redding; it
ooks nice for a long time, when done in tliis way.

Keep a bag for odd pieces of tape and strings; they
wiU come in use. Keep a bag orbox for old buttons, so
that you may know where to go when you want one.

Run the heels of stockings faithfully; and mend to
places, as well as holes. 'Astitch in ume saves nine.

Poke-root, boiled in water and mixed with a
tity of molasses, set about the kitchen, the pantry, U.m
larffp Hppn nlates will kill cockroaches m great numbers.

poke-root boiled into asoft poultice is the cure for the bite
of a snake I have heard of a fine horse saved by it.

AlitUe Ult sprinkled in starch while it is boiling, tends
to prevent it from sticking; it is hkewise good to sUr it
"ifetTotreftodrand boiling
them, makes an excellent preparauon for cleansing and
'trt^tistLSfrestore rus. silk. It shouU
be boUed in U nearly a fu« to ^J^damp
sUk should not be wrung, and should gtif.

Lime pulverized, sifted throughted up tolerably Aickinwhrteygg^^^^^ still better;
ment for glass and chma. 1laster ^
Sr'tshoulTbtslr^d up by^e spoonful, as it i.

isinglass dissolved in f.-
Vme. is said to make strong cement for broken glass, cnina,
and sea-shells.

•Some thinlt it >roP""'̂ r^ UwTimo jS'lL'TSSfe^beirdoi««•
hmi itwell up with tbe effg» before the lune «
mended with it.
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The lemon ^p, usually sold at fifty cents a bottle,
®"I?*!® cheaper. Those who use a great^anoiy of it will find it worth their while to make it.
about a pound of Havana sugar; boil it in water

if • cfwi^n ®SS» to clarify
/ • • \J one quarter of an oz. of tartaric acid,

haq after it
of tho noj/i A°r shaken freely, add more

If vn ' k drops ofthe oil oflemon improves it.It you wish to clarify sugar and water, you are about to
if :! fi on® ®SS» while cold;
irfl1 T ® is apt to get hardened be-lore It can do any good.

soda powders will do weU to

SdbiVtW fof the suitable acid and alkali,
the nf >1, .y'''® o^ioe, or the pound, according to
rieht DrnimM' '̂ 'I'es. Experience soon teaches the
leim with a litde sugar or
as muc^nr'h ^ good as what one gives five times
SoclSie';idr."
adS decanter becomes too tight,
cause the
easily removed. ^ stopper may be

withsDlriisnffi.rn ^ ^ worsted thread, thoroughly wet
Court nla<!tPr setting fire tothe thread,

ed isinl^slf of thin silk first dipped in dissolv-
white of egg and dried! ^

ma^brrenewSTv niM?" defaced, the polishstone and oil Th "S ®bem with pulverized rotten-
Sn It iL be
jewellers aftepwnrrio Tie
rouge powder • but s?ftp^ rubbing them with dry
ifle iS Lh L does just as well-and
put itupon their rhppi!^^- *^^7 would, by mistakefly sKfrTo^te:'̂ '̂̂ of their co«.bs, L there!
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The best way to cleanse gold is, to wash it in warm sufc.;tS. «.p, 4 '•! - "m-'T "•

4sn,.»~»s-
fcTdfw ^-y I""" »•

H^e naste is more adhesive than any other paste ; b^
cause that grain is ^ j^boi^^ This
by adding alitUe pounded alum, while it is boiling, xni^
makes it almost as strong 6ue. ^ jjjfggj

assured me she destroyed A ^

S^roffXrtiieyt^Le
intheVloset. They cup;
She then put some .he fire, and all itsed the dish to be earned c^ sweot the few that drop-
contents brushed m; while sh p feather, wet all
ped upon the shelf into corrosive subli-

mate. When this had nee p caamt
house was effectually ^ ' ggpgcially when children
be taken of ^ dr^t ^ happened
ue about, Bottles which have con-

LT7srurb7b&
^oSlVh^^u^TiTo^eaeW written
upon It in large letteis. honey-comb is
.rtl^rru^C^lnor—
the impuriues remain mthe ba^ u v
pebbles in the bag, to keep it irora floating.
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• separated from the comb, by placine Umthe hot sun, or before the fire, with two or Aree colan
ders or sieves, each finer than the other, under it.

SOAP.

Brpa<;?^believe, it is better to exchange ashes and
EGod I Certain, it is
vou ran miL-^ ^ake one sown soap. Ifyou burn wood,
wortli mnrh ^ own lye ; but the ashes of coal is not
place fniir hr bottom ofa barrel,
Wet tlip ncTio ground, and fill the barrel with ashes,
thus tliree or enough to drop; let it soak
evervImur n pour a gallon of water in
S 0 tl Z 9' kt it drop into a
lye shows thp"T . dripping till the color oftheIS exhausted." Ifyourlyeis not
and let the barrel with fresh ashes,
rel whho^^^ 1' T it. Some people take a bar-
Prevent the Tl and straw across toof soap t wi h' To make abarrel
with at least fm about five or six bushels of ashes,double the quajjj^j^J^^"®°^""sIacked stone lime; ifslacked,
(whether^lack^orwater, and add it ir. *) or,three pails of boiling

It is the practipp ^^shes, and let it drain througli.
tbe lime near tlie bottom of P"'
^P; but die limp kI vi® ^ ® 'bey first set it
not run tlirouirh like mortar, and the lye does
important in which is very
which collect in acV, contracts the nitrous salts

'" prevents the soap from coming.
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(as the saying is.) Old ashes are very apt to be impreg-
of grease should he put into a «f

lye. The great difficulty ra matog soap

an egg or apotato, so'that you .can see apiece of .he

boil; the sun does_the work of^

of grease ^ry sultry, the lye should be hot
unless the weath 7 should stand in the sun, and
when put 10 the te" not
be stirred every day. If « ^^d alitde hot lye
soap m the cours whether it be grease Aat
?° f'̂ •LXryoutiil c^S sojp wLful, be-It wants, f ernaps you ,, -j. g^j-aps are

Sdttgb?yTn\t^^ lye, the grease will aU float upon
die surface, and nothing be lost.

3
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SIMPLE REMEDIES.

Cotton wool, wet with sweet oil and paregoric, relieves
the ear-ache very soon.

A good quantity of old cheese is the best thing to eat,
when distressed by eating too much fruit, or oppressed
wifji any kind of food. Physicians have given it in cases
of extreme danger.

Honey and milk is very good for worms ; so is strong
salt water 5 likewise powdered sage and molasses taken
freely.

For a sudden attack ofqulncy or croup, bathe the neck
with beards gvease, and pour itdown the diroat. A linen
rag soaked in sweet oil, butter, or lard, and sprinkled
with yellow Scotch snuff, i? said to have performed won
derful cures in cases of croup: it should be placed where
die distress is greatest. Goose-grease, or any kind ofoily
grease, is as good as bear's oil.

Equal parts of camphor, spirits ofwine, and hartshorn,
well mixed, and rubbed upon tlie throat, is said to begood
for the croup.

Cotton wool and oil are tlie best things for a bum.
A poultice ofwheat bran, or rye bran, and vinegar, very

roon takes down tlie inflammation occasioned -by a sprain.
Brown paper, wet, is healing to a bruise. Dipped in mo
lasses, it is said to take down inflammation.
^ In cise of any scratch, orwound, from which the lock
jaw 13 apprehended, bathe the iniured part freely with lye
or pearl-ash and water.

A rind of pork bound upon a wound occasioned by
a needle, pin, or nail, prevents the lock-jaw. It sho'uld
be always applied. Spirits of turpentine is good to pre-

u II Strong soft-soap, mixed with pulverized chalk, about as thick as batter, put, in a thin cloth or
ag, upon the wound, is said to be a preventive to this

dangerous disorder. The chalk should be kept moist,
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the wound begbs to discharge itself; when the pa-

thick J a^able-spDo/ful of sugar-baker's

EStrfer! is liSsrgt'J"f^r'thTdperTth:"?!!
with nutmeg, and best about as big as a
dysentery. Cork burnt tea-sDoonful of brandy,
hazel-nut, macerated, and p is very efficacious in
with a little loaf K "utmeg be
cases of dysentery Flannel wet
wanting, j Cayenne pepper, and laid

'rtx.—S'1.
dSoIvc as ""'ll tf te"foam®is' Sctag''ed,

sious in cases of dysentei) . wyeberries, dried,
Whortleberries, commonly called

are auseful medic ne or chUdren.^^^^^^^^^^^

"*Eri:£V z!".'To eat the •?yf'J„^/ atyrup made of the berries
bS have 'sometimes effected a

cure when physicians despaired.
• Among Ihe numerous medicinesbelter paftculariy where the bowels ^ Every body knowi,
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^af sugar and brandy relieves asore throat} when ve-
ly Dad, It IS good to inhde the steam of scalding hot vine
gar through tlie tube of a tunnel. This should be tried
carefully at first, lest the throat be scalded. For chil-
oren, it should be allowed to cool a little.

trniJh bound on warm from the foot, at night, isgood for the sore throat.
made from the common ground-worms,

solH fft iP fishes, rubbed on with the hand, is
flnv Hi ^ ®xcellent, when the sinews are drawn up byany disease or accident. ^ '

Missouri advertises that he had an
ash mnHo cured by a strong pot-
down tn ° ashes of red oak bark, boiled
covered wirh molasses. The cancer was
Dlastep nf hour after, covered with a
and if nmr » u removed in a few days,
more nntadi^I remain in the wound, apply
entirplv A' them, and the plaster again, until they
common *i which heal the wound with any

IfTwonn^l® this to be tried. ^
at hand m. physician

be g43f pf The buds should
swelled, readv tn h
gum. Thev^act leaves, and well covered with
'PlantainlK^ . .
before it is nnt n^o,V cream, and strained
«ig ointment. PlamaV°]p makes avery cooUng, sootb-
cooling and healing ^^^ves laid upon a wound are
bought of the°amlii?f (which may always be
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People in general think they must go abroad for vapor-
oaths; but a very simple one can be made at home.
Place strong sticks across a tub of water, at the boiling
point, and sit i^on them, entirely enveloped in a blanket,
feet and all. The steam from the water will be a vapor-
bath. Some people put herbs into the water. Steam-
baths are excellent for severe colds, and for some disor^
ders in the bowels. They should not be taken without
the advice ofan experienced nurse, or physician.^ Great
care should be taken not to renew the cold after; it would
be doubly dangerous. ^ , n

Boiled potatoes are said to cleanse the hands as weu
as common soap; they prevent chops in the winter season,
and keep the skin soft and healthy. ^ _ .

Water-'̂ ruel, wllh three or four onions simmered in it,
prepared with a lump of butter, pepper, and salt, eaten
mst before one goes to bed, is said to be a cure lor a
hoarse cold. Asyrup made ofhorseradish-root and sugar
is excellent for a cold. j t.

Very strong sah and water, when frequently apphed, has
been known to cure wens.

The following poultice for the throat distemper, has been
much approved in England t—The pulp ofaroasted apple,
mixed with an ounce of tobacco, the whole wet with spirits
of wine, or any other high spirits, spread on a linen rag,
and bound upon the throat at any period of the disorder.

Nothing is so good to take down swellings, as a solt
poultice of stewed white beans, put on in a thm muslm
bag, and renewed every hour or two. .

The tliin white skin, which comes from suet, is excellent
to bind upon the feet for chilblains. Rubbmg with Castile
soap, and afterwards with honey, is Itoise highly recom
mended. But, to cure the chilblains effectually, they must
be attended tooften, and for a long time.

Always apply diluted laudanum to fresh wounds.
Anoultice of elder-blow tea and biscuit js good as apr^

vcntive to mortification. The approach of "»t>rtificaUon is
generally shown by the formauon_ of blisters filled with
flood i water blisters are not alarming.

3*
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Burnt alum held in llie mouth is good for tlie canker.
The common dark-blue violet makes a slimy lea,which

is excellent for the canker. Leaves and blossoms are both
good. Those who have families should take some pains
to dry tliese flowers.

"When people have a sore mouth, from taking calomel,
or any other cause, tea made of low-blackberry leaves is
extremely beneficid.

Tea made of slippery elm is good for the piles, and for
humors in the blood; to be drank plentifully. Winter
evergreen* is considered good for all humors, particularly
scrofula. Some call it rheumatism-weed; because a tea
made from it is supposed to check that painful disorder.

An ointment of lard, sulphur, and cream-of-tartar, sim
mered together, is good for tlie piles.

Elixir proprictatis is a useful family medicine for all
cases when tlie digestive powers are out of order. One
ounce of saffron, one ounce of myrrh, and one ounce of
aloes. Pulverize them ; let the myrrh steep in half a pint
of brandy, or N. E. rum, for four days; tlicn add dio
saffion and aloes; let it stand in the sunshine,or in some
warm place, for a fortnight; taking care to shake it well
twice a day. At the end of tlie fortnight, fill up the bottle
^a common sized one) with brandy, orN. E. rum, and let
it stand a montli. It costs six times as much to buy it in
small quantities, as it docs to make it.

The constant use of malt beer, or malt in any way, is
said to be a preservative against fevers.

Black chcrry-trce bark, barbeny bark, mustard-seed^
petty morrel-root, nnd liorseradislj, well steeped in cider,
are excellent for tlic jaundice.

Cotton wool and oil arc tlie best things for a bum.
yhen children arc burned, it is dilRcult to make them en
dure the application of cotton wool. I have known the
inflammation of a very bad bum extracted in one night, by
the constant application of brandy, vinegar, and water,

aod lb*^ poiioBoui kill-lamb, Iwih in tbo sham agotunou of tho leavM: great care ibould be lucd to HUtinjiiiA (bem.
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mixed together. ^This feels cool and pleasant, and a few
drops ofparegoric will soon put the little sufferer to sleep.
The bathing should be continued till the pain is gone.

A few drops of the oil of Cajput on cotton wool is said
to be a great relief to the toolli-ache. It occasions a smart
pain for a few seconds, when laid upon the defective tooth.
Any apotliecary will furnish it ready dropped on cotton
wool, for a few cents.

A poultice made of ginger or of common chickweed,
that grows about one's door in the country, has given great
relicl to die tooth-ache, when applied frequently to the
clieek.
^A spoonful of ashes stirred in cider is good to prevent

sickness at the stomach. Physicians frequently order it
in cases of cholera-morbus.

When a blister occasioned bya bum breaks, it is said
tobe a good plan to putwheat flour upon the naked flesh.

The buds of die elder bush, gathered in early spring,
and simmered with new butter, or sweet lard, make a
verj' healing and cooling ointment.

Night sweats have been cured, when more powerful
remedies had failed, by fasting morning and night, and
drinking cold sage tea constantly and freely.

Lard, melted and cooled five or six times in succes
sion, by being poured each time into a fresh pail-full of
water, tlien simmered with sliced onions, and cooled, is
said, byold nurses, to make a salve, which is almost infalli
ble in curing inflammaiions produced by taking cold in
Wounds.

Viuegar curds, made by pouring vinegar into warm
jpilk, put on warm, and changed pretty frequently, are
likewise excellent to subdue inflammation.

Chalk wet with hartshorn is a remedy for the sting of
beesj so is likewise table-salt kept moist with water.

Boil castor-oil with an equal quantity of milk, sweeten
it with a little sugar, stir it well, and, when cold, give it to
children for drink. They will never suspect it is medi
cine ; and will even love the taste of it.

As molasses is often given to children asagentle physiCj
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it will be useful to know that West India molasses is a
gentle cathartic, while sugar-baker*s molasses is slightt7
astringent.

If a fellon or run-round appears to be coming on the
finger, you can do nothing better than to soak the finger
thoroughly in hot lye. It will be painful, but it will cure
a disorder much more painful.

Whiskey, which has had Spanish-flies in soak, is said to
be good for ring-worms; but I never knew an instance
of its being tried. Unless too strong, or used in great
quantities, it cannot, at least, do any harm. Washing the
hands frequently in warm vinegar, is good for ring-worms.

When the toe nails have a tendency to turn in, so as to
be painful, the nail should always be kept scraped very
thin, and as near Uie flesh as possible. As soon as the
comer of the nail can be raised up out of the flesh, it
should be kept from again entering, by putting a tuft of
fine lint under it.

As this book may fall into the hands of those who can
not speedily obtain a pliysician, it isworthwhile to mention
what is best to be done for tlie bite of a rattlesnake:—
Cut tlie flesh out, around the bite, imtantly; that tlie
poison may not have time to circulate in tlie blood. If
caustic is at hand, put it upon the raw flesh; if not, the
next best thing is to fill the wound with salt—renewing it
occasionally. Take a dose of sweet oil and spirits of tur
pentine, to defend tlie stomach. If tlie whole limb swell,
batlie it in salt and vinegar freely. It is well to physic the
system tliorouglily, before returning to usual diet.

GBUEL.

Gruel is very easily made. Have a pint of water boil
ing in a skillet stir up three or four large spoonfuls of
nicely sifted oat-meal, rye, or Indian, in cold water. Pour
it into the skillet while tliewater boils. Let it boil eight or
ten minutes. Throw in a large handful of raisins to boil,
if the patient is well enough to bear tliem. When put in
a bovd, add a little salt, white sugar, and nutmeg.
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EGO GRUEL.

This is at once food and medicine. Some people have
very great faith in its efficacy in cases of chronic dysen
tery. It is made thus; Boil a pint of new milk; beat
four new-laid eggs to a light froth, and pour in while the
milk boils j stir them together thoroughly, but do not let
them boilj sweeten it with the best of loaf sugar, and
grate in a whole nutmeg j add a little salt, if you like it.
Drink half of it while it is warm, and the other hdf in two
hours.

ARROW-ROOT JELLT.

Put about a pint of water in a skillet to boil; stir up a
large spoonful of arrow-root powder in a cupof water;
pour it into the skillet while the water is boiling; let them
boil together three or four minutes. Season it with nut
meg and loaf sugar. This is very light food for an inva
lid. When the system is in a relaxed state, two tea-
spoonfuls of brandy may be put in. Milk and loafsugar
boiled, and a spoonful of fine flour, well mixed witli a little
cold water, poured in while the milk is boiling, is light
food in cases of similar diseases.

calf's foot jelly.

Boil four feet in a gallon of water, till it is reduced to a
quart. Strain it; and let it stand, till it isquite cool. Skim
off the fat, and add to the jelly one pint of wine, half a
lound ofsugar, the whites of six eggs, and the juice of four
arge lemons; boil all these materials toge&er eight or
ten minutes. Then strain into the glasses, or jars, in
which you intend to keep it. Some lay a few bits of the
lemon-peel at the bottom, and let it be strained upon
them.

TAPIOCA JELLT.

Wash it two or three times, soak it five or six hours^
simmer it in the same water with bits of fresh lemon-peel
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imtil h becomes quite clear; theuput in lemon juice,wine
and loaf sugar.

SAGO JELLT.

The sago should be soaked in cold water an hour, and
crashed thoroughly; simmered with lemon-peel and a few
cloves. Add wine and loafsugarwhen nearly done; and
let it all boil together a few minutes.

BEEF TEA.

Beef tea, for the sick, is made by broiling a tendersteak
nicely, seasonmg it with pepper and salt, cutting it up, and
pouring waterover it, notquite boiling. Put ina little water
at a time, and let it stand to soak the goodnessout.

WINE WHET.

Wine whey is a cooling and safe drink in fevers. Set
lialf a pint oi sweet milk at the fire, pour in one glass of
wine, and let it remain perfectly still, till it curdles 5 when
the curds settle, strain it, andlet it cool. It should not get
more than blood-warm. A spoonful of rennet-water has
tens the operation. Made palatable with loaf sugar and
nutmeg, ii thepatient can bear it.

APPLE WATER.

This is given as sustenance when the stomach is too
weak to bear broth, &c. It may be made thus,—Pour
boiling water on roasted apples; let them stand three
hours, then strain and sweeten lightly:—Or it may be
made thus,—^Peel and slice tart apples, add some sugar
and lemon-peel j then pour some boiling water over Sie
whole, and let it stand covered by the fire, more than an
hour.

MtLC PORRIDGE.

Boil new milk; stir flour thoroughly into some cold
milk in a bowl, and pour it into the kettle while the milk
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is boiling: let it all boil six or eight minutes. Some
leople like it thicker than others; I should think t^ee
arge spoonfuls of flour to a quart of milk was about right.

It should always be seasoned with salt; and if the patient
likes, loafsugar and nutmeg may be put in. In cases of
fever, little salt or spice should be put into any nourish
ment; but in cases of dysentery, salt and nutmeg may be
used freely: in such cases too, more flour should be put
in porridge, and it should be boiled very thoroughly in
deed.

STEWED PRUNES.

Stew them very gently in a small quantity of water, till
the stones slip out. Physicians consider them safe nour*
ishment in fevers.

VEGETABLES.

Parsnips should be kept down cellar, covered up in
sand, entirely excluded from the air- Theyaregood only
in the spring.

Cabbages put into a hole in the ground will keep well
during the \vinter, and be hard, fresh, and sweet, in the
^ring. Many farmers keep potatoes in thesame way.

Onions should be kept very dry, and never carried in
to the cellar except in severe weaker, when there isdan
ger of their freezing. By nomeans let them be in thecel
lar after March; they will sprout and spoil. Potatoes
diould likewise be carefully looked to in the spring, and
the sprouts broken off. Tiie cellar is the best place for
them, because they are injured by wilting but sprout ihem
carefully, ifyou want to keep them. They never sprout
but three times; therefore, after you have sprouted them
three times, they wDl trouble you no more.

Squashes should never be kept down cellar when it is
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possible toprevent it. Dampness injures them. Ifintense
cold makes it necessary to put them there, bring them up
as sooa as possible, and keep them in some dry, warm
place.

Cabbages need to be boiled an hour; beets au hour
and a half. The lower part of a squash should be boiled
half an hour the neck pieces fifteen or twen^ minutes
longer. Parsnips should boil an hour, or an hour and a
quarter, according to size. New potatoes should boil fif
teen or twenty minutes; three quarters of an hour, or an
hour, is not too much for large, old potatoes common-
sized ones, half an hour. In the spring, it is a good plan
tocut offa slice from the seed end of potatoes before you
cook them. The seed end is opposite to that which
grew upon the vine; the place where the vine wasbroken
off may be easily distinguished. By a provision of nature,
the seed end becomes watery in the spring; and, unless
cut off, it is apt to injure the potato. If you wsh to have
potatoesmealy, do notlet themstopboilingforaninstant; and
when they are done, turn the water off, and let them steam
for ten or twelve minutes over the fire. See ihey don't
stay long enough to bum to the kettle. In Canada, they
cut the skin all off, and put them in pans, to be cooked
over a stove, by steam. Those who have eaten them, say
they are mealy and white, looking like large snow-balls
when brought upon the table.

Potatoes boiled and mashed while hot, are good to ase
in making short cakes and puddings; they save flour, and
less shortening is necessary.

It is said that a bitof unslacked lime, about as big as a
robin's egg, thrown among old, watery potatoes, while they
are boiling, will tend to make them mealy. I never saw
the experiment tried.

Asparagus should be boiled fifteen or twenty minutes;
half an hour, if old.

Green peas should be boiled from twenty minutes to
sixty,according to theirage; string beansthesame. Com
should be boiled from twenty minutes to forty, accordmg
to age ; dandelions half an hour, or three quarters, ac*
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coring to age. Dandelions are very much miprovedbr
culuvation. If cut off, without injuring the root, they wiU
^ring up again, fresh and tender, till late in tlie season.

Beet-tops should beboiled twenty minutes; and spinage
three or four minutes. Put in no green vegetables till the
water boils, if you would keep all their sweetness.

When green peas have become old and yellow, they
may be made tender and green by sprinkling in a pinch
or two of pearlash, while they are boiling. jPearlash has
the same effect.upon all summer vegetables, rendered
tough by being too old. If your well-water is veryhard,
it is always an advantage to use a litde pearlash in cook
ing.

Tomatoes should be skinned by pouring boiling water
over them. After they are skinned,they should bestewed
halfanhour, in tin, with a little salt, a small bitof butter,
and a spoonful ofwater, to keep them from burning. This
is a delicious vegetable. It is easily cultivated, and yields
a most abundant crop. Some people pluck tliem green,
and pickle them.

The best sort of catsup is made from tomatoes. Tiie
vegetables should be squeezed up in the hand, salt put to
tliem, and set byfor twenty-four hours. After being pass
ed through a sieve, cloves, allspice, pepper, mace, garlic,
and wliole mustard-seed should be added. It should be
boiled down one third, and bottled after it is cool. No
liquid is necessary, as tlie tomatoes are very juicy. A
good deal ofsalt and spice is necessary to keep the catsup
well. It is delicious with roast meat; and a cmjful adds
much to the richness of soup and chowder. The garlic
should be taken out before it is bottled.

Celery sliould be kept in the cellar, the roots covered
with tan, to keep them moist.

Green squashes that are turning yellow, and striped
squashes, are more uniformly sweet and mealy than any
omer kind.

If the tops of lettuce be cut offwhen it is becoming too
old for use, it will grow up again fresh and tender, and
may thus be kept good through the summer.
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It is a good plan to boil onions in milk and water; it
diminishes the strong taste of thatvegetable. It is an ex
cellent way ofsernng up onions, to chop them after they
are boiled, andput tliem in a stewpan, with a little milk,
butter, salt, and pepper, and let them stew about fifteen
minutes. Tins gives them a fine flavor, and they can be
served up very hot.

HERBS.

All herbs should be carefully kept from the air.
tea, to do any good, should be made very strong.

Herbs sliould be gathered while in blossom.. If left till
they have gone to seed, tlie strength goes into the seed.
Those who have a little patch of ground, will do well to
raise the mostimportant herbs; andthosewhohavenot,will
do well to get them in quantities from some friend in the
countiyj for apothecaries make very great profit upon
tliem.

Sage is very useful both as a medicine, for tlie head"
ache—when made into tea—and for all kinds of stuffing,
when dried and rubbed into powder. It sliould be kept
tight^from tiie air.

Summer-savory is excellent to season soup, broth, and
sausages. As a medicine, it relieves the cho ic. Penny
royal and tansy are good for the same medicinal purpose.

Green wormwood bruised is excellent for a fresh wound
of any kind. In winter, when wormwood is dry, it isne
cessary to soften it in warm vinegar, or spirit, before it is
bruised, and applied to the wound.

Hyssop tea is good for sudden colds, and disorders on
the lungs. It is necessary to be verycareful about expo
sureafter taking itit ispeculiarly opening to the pores.

Tea made of colt*s-foot and flax-seed, sweetened with
honey, isacure for inveterate coughs. Consumptions have

Herb
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beenprevented by it. It should be drank when going to
bed; though it does good to drink it at any time. Hoa>
hound is useful in consumptive complamts.

Motherwort tea isveryquieting to tlienerves. Students,
and people troubled with wakefulness, find it useful.

Thoroughwort is excellent for dyspepsy, and every dis
order occasioned by indigestion. If the stomach be foul)
it operates like a gentle emetic.

Sweet-balm tea is cooling whenone is in a feverish state.
Catnip, particularly the blossoms, made into tea, is good

to prevent a tlireatened fever. It produces a fine persp^
ration. It should be taken in bed, and the patient kept
warm.

Housekeepers should always dry leaves of the burdock
and horseradish. Burdocks warmed in vinegar, with the
hard, stalky parts cutout, are very soothing, applied to thfi
feet; they produce a sweet and gentle perspiration.
Horseradish is more powerful. It is excellent in cases
of the ague, placed ontiie part affected. Warmed in vin
egar, and clapped.

Succory is a very valuable herb. The tea, sweetened
with molasses, is good for the piles. It is a gentie and
healthy physic, a preventive of dyspepsy, humors, inflan>-
mation, and all tiie evils resulting from a restricted state
of the system.

Elder-blow tea has a similar effect. It is cool and sooth
ing, and peculiarly efficacious either for babes or grown
people, w len the digestive powers are out of order.

Lungwort, maiden-hair, hyssop, elecampane and hoar-
liound steeped together, is an almost certain cure for a
cough. A wine-glass full to be taken when going to bed.

Few people know how to keep the flavor ofsweet-mar
joram; the best of all herbs for broth and stuffing. It
should be gathered in bud or blossom, and dried in a tin-
kitchen at a moderate distance from the fire; when dr^,
it should be immediately rubbed, sifted, and corked up m
a bottie carefully.

English-mallows steeped in milk is good for the dysen*
tery.
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CHEAP DYE-STUFFS.

A FEW ^neral rules are necessaiy to be observed in
coloring. The materials should be perfectly clean j soap
should be rinsed out in soft water; the article should be
entirely wetted, or it will spot; light colors sliould besteep
ed in brass, tin, or earthen; and if set at all, should be
set with alum. Dark colors should be boiled in iron, and
set with copperas. Too much copperas rots tlie tliread.

The apodiccaries and hatters keep a compound of vitri
ol and indigo, commonly called 'blue composition.' An
ounce vial full maybe bought for nine-pence. It colors a
fine blue. It is an economical plan to use it for old silk
linings, ribbons, &c. The original color should be boiled
out, and the material thoroughly rinsed in soft water, so
that no soap may remain in it; for soap ruins the dye.
Twelve or sixteen drops of the blue composition, poured
into a quart bowl full olwarm soft water, stirred, (and strain
ed, if anysettlings are perceptible,) will color a greatmany
articles. If you wish a deep blue, pourin moreof the com
pound. Cotton must not be colored; the vitriol desU'oys
it; if the material you wish to color has cotton tlireads in
it, it will be ruined. After the tilings are thoroughly
dried, they should be washed in cool suds, and dried
again j this prevents any bad effects from tlie vitriol j if
shut up from the air without being washed, there is dan
ger of the texture being destroyed,. If you wish to color
green, have your cloth free as possible from die old color,
clean, and rinsed, and, in the first place, color it a deep
yellow. Fustic boiled in soft water makes the strongest
andbrightest yellow dye; butsaffron, barberry bush, peach
leaves, or onion skins, will answer pretty well. Next take
a bowl full of strong yellow dye, and pour in a great sloon-
ful or more of the blue composition. Stir it up wel with
a clean sUck, and dip the articles you have already colored
^llow into it, and they will take a lively grass green.
Tiiis Ua good plan for old bombazet curtains, dessert cloths,
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old flannel for covering a desk, Sic; it is likewise a band-
some color for ribbons.

Bahn blossoms, steeped in water, color a pretQr rose-
color. This answers very well for the linings of chudren's
bonnets, for ribbons, See. It fades in the course of one
season; but it is very litde trouble to recolor with it. It
merely requires to be steeped and strained. Perhaps a
small piece of alum might serve to set the color, in some
degree. In earthen or tin.

Saffron, steeped in earthen and strained, colors a fine
straw color. It makes a delicate or deep shade according
to the strengthof the tea. The dry outside skins of onions,
steeped in scalding water and strained, color ayeUow very
much like *bird of paradise' color. Peach leaves, or
bark scraped from tlie barberry bush, colors a - '̂̂ raraon
bright yellow. In all these cases, a little piece of . does
no harm, and may help to fix the color. Ribbt auze
handkerchiefs, Sic. are colored well in this way,« oidly
if they be stiffened by a bit of gum-Arabic, dropped in
while the stuff is steeping.

The purple paper, which comes on loaf sugar, boiled in
cider, or vinegar, with a small bit of alum, makes a fine
purple slate color. Done in iron.

miite maple barkmakes a good light-hrown slate colon
This should be boiled in water, set with alum. The color
is reckoned better when boiled in brass, instead of iron.

The purple slate and the bro^vn slate are suitable col
ors for stockings; and it is an economical plan, after they
have been mended and cut down, so that they will no
longer look decent, to color old stockings, and make them
up for children.

A pailful oflye, with a piece ofcopperas half as big as a
hen's egg boiled in it, will color a fine nankin color, which
will never wash out. This is very useful for the linings of
bed-quilts, comforters. Sic. Old faded gowns, colored in
this way, may be made into good petdcoats. Cheap cot
ton cloth may be colored to advantage for petticoats, end
pelisses for little girls.

4'
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A veiy beautiful nankin color may likewise be obtained
Ijtjm birch-bark, set with alum. The bark should be cov
ered with water, and boiled thoroughly in brass or tin. A
bit of alum half as big as a hen's egg is sufficient. If cop
peras be usedinstead of alum, slate color will be produced.

Tea-grounds boiled in iron, and set with copperas, make
a very good slate color.

Log-wood and cider, in iron, set with copperas, makes
a good black. Rusty nails, or any rusty iron, boiled in
vinegar, with a small bit of copperas, makes a good black,
—black ink-powder done in Ae same way answers the
same purpose.

MEAT CORNED, OR SALTED, HAMS, &c.

WHii.t you merely want to corn meat, you have nothing
to do but to rub in salt plentifully, and let it set in the cel
lar a day or two. If you have provided more meat than
you can use while it is good, it is well to com it in season
to save it. In summer, it will not keep well more than a
day and a half} if you are compelled to keep it longer, be
sure and rub in more salt, and keep it carefully covered
from cellar-flies. In winter, there is no difficulty in keep
ing a piece of corned beef a fortnight or more. Some
people com meat by throwing it into their beef barrel for
a few days; but this method does not make it so sweet.
A litde salt-petre rubbed in before you apply the com
mon salt, makes the meat tender; but in summer it is not
well to use it, because it prevents the other salt from im
pregnating ; and the meat does not keep as well.

If you wish to salt fat pork, scald coarse salt in water
and skim it, till tlie salt wUl no longer melt in the water.
Pack your pork down in tight layers j salt every layer;
when the brine is cool, cover the pork with it, and keep a
heavy stone on the top to keep the pork under brine*
Liook to it once in a while, for the first few weeks, and if
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the salt has all melted, throw in more. TIus brine, scald'
ed and skimmed every time it is used, will continue good
twenty years. The rind of the pork should be packed to
wards the edge of the barrel.

It is good economy to salt your own beef as well as
pork. Six pounds of coarse salt, eight ounces ofbrown
sugar, a pint of molasses, and eiglit ounces of galt-petr®>
are enough to boil in four gallons ofwater. Skim it clean
while boiling. Put it to the beef cold; have enough to
cover it; and be careful your beefnever floats on tlie top*
If it does not smell perfectly sweet, throw in more salt j
if a scum rises upon it, scald and skim it again, and
it on the beef when cold.

Legs of mutton are very good, cured in the same way
as ham. Six pounds of salt, eight ounces of salt-petre,
and five pints ofmolasses, will make pickle enough for
one hundred weight. Small legs should be kept in pickle
twelve or fifteen days; if large, four or five weeks are not
too much. They should be hung up a day ortwo to dry,
before theyare smoked. Lay them in theoven, on cross
ed sticks, and make a fire at the entrance. Cobs, wal
nut-bark, or walnut-chips, are the best to use for smoking,
on account of the sweet taste they give the meat. The
smallest pieces should be smoked forty-eight hours, and
large legs four or five days. Some people prefer the rau^
ton boiled as soon as it is taken from the pickle, before it
is smoked ; others hang itup till itgets dry thoroughly, and
eat it in tliin slices, like hung beef. "When legs ol meat
are put in pickle, tlie thickest part of the leg should be
placed uppermost, that is, standing upright, the same as
the creature stood when living. The same rule should be
observed when they are hung up to dry j it is essential in
order to keep in the juices of the meat. Meat should bo
turned over once or twice during the process of smoking.

The old-fashioned way for curing hams is to rub tlieni
with salt very thoroughly, and let them lay twenty-four
hours. To each ham allow two ounces of salt-petre, one
quart ofcommon salt and one quart of molasses. First
baste them with molasses; next rub in the salt-petre : and,
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last of alt, the common salt. They must becarefully turn-
fd and rubbed every day for six weeks; then hang them
in a chimney, or smoke-house, four weeks.

They should be well covered up in paper bags, and put
in a chest, or barrel, with layers of ashes, or charcoal, be
tween. When you take out a ham to cut for use, be sure
andput it away in a dark place, well covered up; espe
cially in summer.

Some very experienced epicures and cooks, tliink the
dd-fashioned way ofpreparing bacon is troublesome and
useless. They saythat legs of pork placed upright in pic
kle, for four or five weeks, are justasnice asthose rubbed
with so much care. The pickle for pork and hung beef,
^ould be stronger than for legs of mutton. Eight
pounds of salt, ten ounces of salt-petre and five pints of
molasses is enough for one hundred weight of meat; wa
ter enough to cover the meat well—^probably, four or five
gallons. Any one can prepare bacon, or dried beef, very
easily, in a common oven, according to the above direc
tions. The same pickle diat answers for bacon is proper
for neat's tongues. Pigs' tongues are very nice, prepared
in the same way as neat's tongues; an abundance of them
we sold for rein-deer's tongues, and, under that name, con
sidered a wonderful luxury.

Neat's tongue should be boiled full three hours. If it
has been in salt long, it is well tosoak it over night in cold
water. Put it in to boil when the water is cold. If you
boil it in a small pot, it is well to change the water, wnen
it has boiled an hour and a half; the fresh water should
boil before the half-cooked tongue is put in again. It is
nicerfor being keptina cool place a day or two after being
boiled. Nearly t le same rules apply to salt beef. A six
pound piece oi corned beef should boil full three hours,
and salt beef should be boiled four hours.

The salter meat is, tlic longer it should be boiled. If
very salt, it is well to put it in soak over night; change the
water while cooking; and observe tlie same rules as in
filing tongue. If it is intended to be eaten when cold, it
isa good plan to put it between clean boardsj and press it
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down with heavy weights for a day or two. A small leg
of bacon should be boiled three hours; ten pounds four
hours; twelve pounds five hours. All meat should boil
moderately ; furious boiling Injures the flavor.

Buffalo's tongue should soak a day and a night, and boll
as much as six hours.

CHOICE OF MEAT.

If people wish to be economical, tliey should take some
pains to ascertain what are the cheapest pieces ofmeat to
buy; not merely those which are cheapest in price, but
those which go farthest when cooked. That part ofmut
ton called the rack, which consists of the neck, and a few
of the rib bones below, ischeap food. It is not more than
four or five cents a pound; and four pounds will make a
dinner for sfx people. The ncck, cut into pieces, and boil
ed slowly an hour and a quarter, in little more than water
enough to cover it, makes very nice broth. A great
spoonful of rice should be washed and thrown in with the
meat. About twenty minutes before it is done, put in a
little thickening, and season with salt, pepper, and sifted
summer-savory, or sage. The bones below the neck,
broiled, make a good mutton chop. If your family b©
small, a rackof mutton will make you two dinners,—^broth
once, and mutton chop with a few slices of salt pork, for
anotlier ; if your family consist of six or seven, you can
have two dishes for a dinner. If you boil the whole rack
for broth, there will be some left for mioce meat.

Liver is usually much despised; but when well cooked,
it is very palatable ; and it is the cheapest of all animal
food.^ Veal liver is by some considered the best. Veal
liver is usually two cents a pound; beefliver is one cent,
^ter you have fried a few slices ofsalt pork, put the liver
in while the fat is very hot, and cook it through thorough-
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I7. If you doubt whether it be done, cut into a slice, and
see whetlier it has turned entirely brown, withoufany red
stripe in tlie middle. Season it with pepper and salt, and
butter, if you live on a farm, and have butter in plenty.
It should not be cooked on furiously hot coals, as it is very
apt to scorch. Sprinkle in a little flour, stir it, and pour
m boiling water to make gravy, just as you would for fried
meat. Some think liver is better dipped in sifted Indian
meal before it is fried. It is good broiled and buttered
like a steak. It should be cut into slices about as thick as
sre cut for steaks.

The heart, liver, &tc. of a pig is good fried ; sois that of
a Iamb. The latter is commonly called lamb-fry j and a
dinner may be bought for six-or eight cents. Be sure and
ask for tlie sweet-bread; for butchers are extremely apt to
reserve it for their own use; and therefore lamb-fry is al
most always sold without it. Fry five or six slices of salt
pork ; after it is taken out, put in your lamb-fry while the
fat is hot. Do it thoroughly ; but be careful the fire is not
too furious, as it is apt to scorch. Take a large handful of
parsley, see that it is washed clean, cut it up' pretty fine}
then pour a little boiling water into the fat in which your
dbner has been fried, and let the parsley cook in it a min
ute or two j then take it out in a spoon, and lay it over
your sliccs of'mcat. Some people, who like thick gravies,
shake in a little flour into the spider, before pouring in tlie
boiling water.

Bones from which roasting pieces have been cut, may
be bought in the market for ten or twelve cents, from which
a very rich soup may he made, besides skimming off fat
for shortening. If the bones left from the rump be bought,
theywill be found full of marrow, and will give more than a
pint of good shortening, without injuring the richness of the
Boup. The richest picce of beef for a soup is the leg and
the shin ofbeef; ilic leg ison the bind quarter, and theshin
is on tlje fore quarter. The leg rand, that is, the thick
part of the leg above the bony parts, is verynice for minceEies. Some people have an objection to these parts of

eef, thinking tliey must be stringy •, but, ifboiled very ten

i
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der, the sinews are not perceived, and add, m fact, to the
richness of a soup.

The tliick part of a thin flank is the most profitable
part in the whole ox to buy. It isnotso handsome in ap
pearance as some other pieces, but it is thick meat, with
verj' little bone, and is usually two cents less in the pound
tnan more fashionable pieces. It is good for roasting, and
particularly for corning and salting. The navel end of
the brisket is one of the best pieces for saldng or coming
and is very good for roasting.

The rattle rand is tlie very best piece for coming, or
salting.

A bullock's heart is very profitable to use as a steak.
Broiledjust like beef. There are usually five pounds in a
heart, and it can be bought for twenty-five cents. Some
people stufiT and roast it.

The chuck, between tiie neck and the shoulder, is a very
good piece for roasting,—for steaks, or for salting.
deed, it is good for almost anything; and it is cheap, be
ing from four to five cents a pound.

The richest, tenderest, and most delicate piece of beef
for roasting, or for steak, is the rumpand tlie lastcut of the
sirloin. It is peculiarly appropriate for an invalid, as it is
lighter food tlian any other beef.

But if economy be consulted instead of luxury, the
round will be bought in preference to tlie rump. It is
heartier food, and, of course, less can be eaten; and it is
cheaper in price.

The shoulder of veal is tlie most economical for roast
ing or boiling. It is always cheap, letveal bearwhat price
it may. Two dinners maybe made from it; the shoulder
roasted, and the knuckle cut off to be boiled with a bit of
pork and greens, or to be made into soup.

The breast of veal is a favorite piece, and is sold high.
The hind-quarter of veal and the loin make two good

roasting pieces. The leg is usually stuffed. The, line
has the kidneyupon it; the fore-quarter has the brisketon
it. This is a sweet and delicate morsel; for this reason
some people prefer the fore-quarter to anyother part.
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Alwaysbuy a shoulder of pork for economy, for roast*
ing, or coming to boil. Cut off the leg to be boiled
Many people buythe upper part of the spare-rib of pork
thinlung it the most genteel; but the lower part of the
q)are-rib toward the neck is much more sweet and juicy,
and there is more meat in proportion to the bone.

The breast, or shoulder, of mutton are both nice, either
for roasting, boiling or broth. The breast is richer than
tlie shoulder. It is more economical to buy a fore-quar
ter of mutton than a hind-quarter; tliere is usually two
cents difference per pound. The neck of fat mutton
makes a good steak for broiling.

Lamb brings the some price, either fore-quarter or
hind-quarter j therefore it is more profitable tobuya hind-
quarter than a fore-quarter ; especially as its own fat will
cook it, and there is no need of pork or butter in addition.
Eitlier part is good for roasting or boiling. The loin of
Iamb is suitable for roasting, and is tlie most profitable for
a small family. The leg is more suitable for boiling than
for anything else; the shoulder and breast are peculiarly
suitable for broth.

The part tliat in lamb is callcd the loin, in mutton is
called the chop. Mutton chop is considered very good
for broiling.

Pig^s liead is a profitable thing to buy. It is despised,
because it is cheap; but when well cooked it is delicious.
Well cleaned, the tip of the snout chopped off, and put in
brine a week, it is very good for boiling: the cheeks, in
particular, are very sweet; they are better than any other
pieces of pork to bake whh beans. The head is likewise
very good baked about an hour and a half. It tastes like
roast pork, and yields abundance of sweet fat, for short
ening.
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COMMON COOKING.

It is necessary to be very careful of fresh meat in the
summer season. The momentit is brought intothe house,
it should be carefully covered from the flies, and put in
the coldest place in the cellar. If it consist of pie'ces,
they should be spread out separate from each other, on a
large dish, and covered. If you are not to cook it soon,it
is well to sprinkle salt on it. The kidney, and fat flabby
parts, shou d be raised up above the lean, by a skewer, or
stick, and a litde salt strewn in. If you have to keep it
over night, it should be looked to tlie last thing when you
go to bed; and if tliere is danger, it should be scalded.

TEAL.

Veal should boil about an hour, if a neck-piece; if the
meat comes from a thicker, more solid part, it should boil
longer. No directions about tlicse tilings will supply the
place of judgment and experience. 13oth mutton and
veal are butter for being boiled with a small piece of salt
pork. Veul broth is very good.

Veal soup should be slowly stewed for two hours. Sea
soned tlie same as above. Some people like a little sift
ed summer-savory.

Six or seven pounds of veal will roast in an hour and a
half.

Fried veal is better for being dipped in white of egg,
and rolled in nicely pounded crumbs of bread, before it is
cooked. One egg is enough for a common dinner.

calf's head.

Calfs head should be cleansed with verygreat care;
particularly the lights. The head, tlie heart, and die lights
should boil full two hours ; the liver should be boiled only
one hour. It is better to leave tlie wind-pipe on, for if it
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hangs out of the pot while the head is cooking, all the
froth will escape through it. The brains, after being
thoroughlywashed, should be put in a little bag; with ono
pounded cracker, or as much crumbled bread, seasoned
with sifted sage, and tied up and boiled one hour. After
the brains are boiled, they should be well broken up witli
a knife, and peppered, salted, and buttered. Theysliould
be put upon the table in a bowl by themselves. Boiling
water, thickened with flour and water, widi butter melted
in it, is die proper sauce; some people love vinegar and
pepper mixed with the melted butter j but all are not fond
of it 5 and it is easy for each one to add it for themselves.

BEEF.

Beef soup should be stewed four hours over a slow
fire. Just water enough to keep the meat covered. If
you have any bones left of roast meat, &c. it is a good
)lan to boil them with the meat, and take them out half an
lOur before the soup is done. A pint of flour and water,

with salt, popper, twelve or sixteen onions, should be put
m twenty minutes before the soup is done. 13c careful
and not throw in salt and pepper too plentifully ; it is easy
to add to it, and not easy lo diminish. A lemon, cut up
and put in half an hour belbre it is done, adds to the flavor.
If you have tomato catsup in the house, a cupful will
make soup rich. Some people put in crackers j some
thin slices of crust, made nearly as sliort ascommon short
cake } and some stir up two or three eggs witli milk and
flour, and drop it in witli a spoon.

A quarter of an hour to each pound of beef is consider
ed a good rule for roasting; but this is too much when
the bone is large, and the meal tliin. Six pounds of the
rump should roast six quarters ofan hour; but bony pieces
less It should be done before a quick fire.

The quicker beel^steak can be broiled the better. Sea
soned after it is taken from the gridiron.
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ALAHODE BEEF.

Tie up a round ofbeef so as to keep it in shape; make
a stuffing ofgrated bread, suet, sweet nerbs, quarter ofan
ounce of nutmeg, a few cloves pounded, yolk of anegg.
Cutholes in the beef, and put in the stuffing, leaving about
half the stuffing to be made into balls. Tie the beef
up in a cloth, just cover it with water, let it boil an hour
and a halfj then turn it, and let it boilan hour and a half
more; then turn out the liquor, and put some skewers
across the bottom of the pot, and lay tlie beef upon it, to
brown ; turn it that it may brown on both sides. Put a
pint of claret, and some allspice and cloves, into the liquor,
and boU some balls made oi the stuffing in it.

UtTTTON AMD LAUB.

Six or seven pounds of mutton will roast in an hour
and a half. Lamb one hour. Mutton is apt to taste
strong; this may be helped by soaking the meat in a lit
tle salt and water, for an hour before cooking. However,
unless meat is very sweet, it is best to com it, and boil it.

Fresh meat should never be put in to cook till the wa
ter boils; and it should be boiled in as little watfer as po^
sible; otherwise the flavor is injured. Mutton enough for
a family of five or six should boil an hour and a half. A
leg of lamb should boil an hour, or litde more tlian an
hour, perhaps. Put a little thickening into boiling water j
strain it nicely 5 and putsweet butter in it for sauce. If
your family like brodi, throw in some clear rice when you
put in tlie meat. The rice should be in proportion to the
quantity of broth you mean to make. A large table spoon
ful is enough for tliree pints of water. Seasoned with a
ve^ litde pepper and salt. Summer-savory, or sage, rub
bed through a sieve, tluown in.

PORK.

Fresh iwrk should becooked more than any other meat
A thick shoulder piece should be roasted fuU two hours
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and a half j and other pieces less inproportion. The slight
sickness occasioned by eating roasted pork may be pre
vented by soaking it in salt and water the night before you
cook it. If called to prepare it on short notice, it will an
swer to baste it with weak brine while roasting ; and then
turn the brine off, and throw it away.

BOAST FIG.

Strew fine salt over it an hour before it is put down. It
should not be cut entirely open; fill it up plump with
thick slices of buttered bread, salt, sweet-marjoram and
sage. Spit it witli the head next the point of the spit;
take off the joints of the leg, and boil them with the liver,
•with a little whole pepper, allspice, and salt, for gravy
sauce. The upper part of the legs must be braced down
with skewers. Shake on flour. Put a little water in the
dripping-pan, and stir it often. When the eyes drop out,
the pig is half done. When it is nearly done, baste itwith
butter. Cut off the head, split it open between the eyes.
Take out the brains, and chop them fine with the liver
and some sweet-marjoram and sage; put this into melted
butter, and when it has boiled a few minutes, add it to
the grav}' in the dripping-pan. When your pig is cut
open, lay it with the back to the edge of tlie dish ; half a
head to be placed at each end. A good sized pigneeds
to be roasted three hours.

SAUSAGES.

Three tea-spoons of powdered sage, one and a half of
salt, andone ofpepper, to a pound of meat, is good season
ingfor sausages.

HINGE MEAT.

There is a great difference in preparing mince meat.
Some make it a coarse, unsavory dish; and others make
it nice and palatable. No economical house-keeper will
despise it; for broken bits of meat and vegetables cannot
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80 well be disposed of in any other way. If you wish to
have it nice, mash your vegetables fine, and chop your
meat very fine. Warm it with whatremainsof sweet gra-

or roast-meat drippings, you may happen to have.
wo or three apples, pared, cored, sliced, and fried, to mix

with it, is an improvement. Some like a little sifted sage
sprinkled in.

It is generally considered nicer to chop your meat fine,
warm it in gravy, season it, and lay it upon a large slice
of toasted bread to be brought uponthe table without being
mised with potatoesbut if you have cold vegetables, use
them.

BEANS AND PEAS.

Bakedbeans are a verysimple dish, yet few cook them
well. They should be put in cold water, and hung over the
fire, the nightbefore they are baked. In the morning, tliey
should be put in a colander, and rinsed two or three
times; then again placed in a kettle, with the pork you
intend to bake, covered with water, and kept scalding hot,
an hour or more. A pound of pork is quite enough for a
quart ofbeans, and that is a large dinner for a common fam-
i y. The rind of the pork should be slashed. Pieces of
pork alternately fat and lean, are the most suitable; the
cheeks are the best. A little pepper sprinkled among the
beans, when they are placed in the bean-pot, will render
them less unhealthy. They should be just covered with
water, when put into the oven; and the pork should be
sunk a little below the surface of the beans. Bake three
or four hours.

Stewed beans are prepared in the same way. The on
ly difference is, they are not taken out of the scalding wa
ter, but are allowed to stew in more water, with a piece
of pork and a little pepper, three hours or more.

Driedpeasneednot besoaked overnight. They should
be stewed slowly four or five hours in considerable water,
with a piece of pork. The older beans and peas are, the
longer they should cook. Indeed, this is the case with all
vegetables.

6*
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SOUSE.

Pigs' feet, ears, Sic., should be cleaned after being soak
ed in water not very hot; the hoofs will then come off
easily with a sharp knife 5 the hard, rough places should be
cutoff; they should be thoroughly singed, and then boil
ed as much as four or five hours, until Aey are too tender
to be taken out with a fork. When taken from the boil-
Uig water, it should be put into cold water. After it is
packed down tight, boil the jelly-like liquor in which itwas
cooked with an equal quantity ofvinegar; salt as you think
fit, and cloves, allspice, and cinnamon, atthe rate ofaquar
ter of a pound to one hundred weight: to be poured on
scalding hot.

thipe.

Tripe should be kept in cold ^vate^, or it will become
too dry for cooking. The water in which it iskept should
be changed more or less frequently, according to the
warmth of the weather. Broiled like a steak, buttered,
peppered, &c. Some people like it prepared like souse.

GRAVr.

Most people put a half a pint of flour and water into
Aeir tin-kitchen, when theyset meat down to roast. This
does very well; but gravy is better flavored, and looks
darker, to shake flour andsaltupon the meat; let it brown
thoroughly, put flour and salt on again, and then baste the
meat with about half a pint of hot water (or more, accord
ing to the gravy you want.) When the meat is about
done, pour these drippings into a skillet, and let it boil. If
it is not thick enough, shake in a little flour; but be sure
to let it boil, and be well stirred, after the flour is in. If
Tou fear it will be too greasy, taJce off a cupful of the fat
before you boil. The lat of beef,pork, turkeys and geese
is as good for shortening as lard. Salt gravy to your taste.
If you ere very particular about dark gravies, Keep your
dredging-box iul ofscorched flour for that purpose.

rHE ratTGiL Houseworx. 58

POULTEY.

There are various ways of deciding about the age of
poultry.

If Ae bottom of the breast bone, which extends down
between thelegs, issoft, andgives easily, it isa agnofyouUi}
if stiff, the poultry is old.

If young, the legs are lighter, and the feet do not look
so hard, stiff, and worn.

There is more deception ingeese tlian in anyother kind
of poultry. The above remarks are applied to them;
butthere areother signs more infallible. In a young goose,
Ae cavity under the wings is very tender; it is a bad sign
if you cannot, with very little trouble, push your finger
direcUy into the flesh. There is another means by which
you may decide whethera goose be tender, if it be frozen
or not. Pass the head of a pin along the breast, or sides,
and if the goose be young, theskin will rip, like fine paper
under a knife.

Something may be judged concerning theageof a goose
by the thickness of the web between the toes. When
young, this is tender and transparent; it grows coarser
and harder with time.

In broiling chickens, it is difficult to do the inside of the
thickest pieces without scorching the outside. It is a good
planto parboil tliem about ten minutes ina spider or skillet,
covered close to keep the steam in j then put them upon
the gridiron, broil and butter. It is a good plan to cover
them with a plate, while on the gridiron. They may be
basted with a very little of the water in which tJiey were
broiled; and if you have company who like melted butter
to pour upon the chicken, the remainder of the liquorwill
be good use for that purpose.

An hour is enough for common sized chickens to roast.
A smart fire isbetter than a slow one; but they must be
tended closely. Slices of bread, buttered, sMted, and
peppered, put into the stomach (not the crop) are excel
lent.

Chickens should boil about an hour. If old, they should
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boil longer. In as little water as will cook them. Chick
en-broth made like mutton-broth.

FRICASSEED CHICKEN, BROWN.

Singe the chickens; cut them in pieces; pepper, salt,
and flour them; them in fresh butter, till they are veiy
brown: take the chickens out, and make a good gravy, in
to which put sweet herbs (marjoram orsage^ according to
your taste 5if necessary, add pepper and salt; butter and
flour must be used in making the gravy, in such quantities
as to suit yourself for thickness and richness. After this is
all prepared, the chicken must be stewed in it, for half an
hour, closely covered. A pint of gravy is about enough
for two chickens} I should think a piece of butter about
as big as a walnut, and a table-spoonful of flour, would be
enough for the gravy. The herbs should, of course, be
pounded and sifted. Some, wh(^ love onions, slice tvyo or
three, and brown them with the chicken. Some slice a
half lemon, and stew with the chicken. Some add toma
toes catsup.

FRICASSEED CHICKEN, WHITE.

The chickensare cut to pieces, and covered with warm
water, to draw out the blood. Then put into a stew-pan,
with three quarters of a pint of water, or veal broth, salt,
pepper, flour, butter, mace, sweet herbs pounded and sift
ed ; boil it half an hour. If it is too fat, skim it a little.
Just before it is done, mix the yolk of two eggs with a
gill of cream, grate in a little nutmeg, stir it up till it is
thick and smooth, squeeze in half a lemon. If you like
onions, stew some slices with the other ingredients.

TO CDRRT FOWL.

Fiy out two or three slices of salt pork; cut the chick
en in pieces, and lay it in tlie stew-pan with one sliced
onion; when the fowl is tender, take it out, and put in
thickening into the liquor, one spoonful of flour, and one
spooafu) of curr}'-powder, well stirred up in water. Then
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lay the chicken in again, and let it boil up a few minutes.
A half a pint of liquor is enough for one chicken. About
half an hour's stewing is necessary. The juice ofhalf a
lemon improves it j and some like a spoonful of tomatoes
catsup.

CHICKEN BROTH.

Cut achicken in quarters ; put itinto three or four quarts
ofwater j put in a cup of rice while tlie water is cold;
season it with pepper and salt; some use nutmeg. Letit
fitew gently, until the chicken falls apart. A little parsley,
shred fine, is an improvement. Some slice up a small
onion and stew with it. Afew pieces of cracker may be
thrown in if you like.

Acommon sized goose should roast full three quarters
ofan houv. The oil that drips from it should be nearly
all turned ofFj it makes the gravy too greasy; and it is
nice for shortening. It should first be turned into cold
water ; when hardened, it should be taken ofif and scald
ed in a skillet. This process leaves it as sweet as lard.

Ducks do not need to be roasted more than fifteen or
twenty minutes. Butter melted inboiling flour arid water
is proper sauce for boiled lamb, mutton, veal, turkeys,
geese, chickens, and fish. Some people cut up parsley
fine, and throw in. Some people like capers put in.
Others heat oysters through on the gridiron, and take
them out of the shells, and throw tliem into the butter.

A good sized turkey should be roasted two hours and a
half, or three hours; very slowly at first. If you wish to
make plain stuffing, pound a cracker, or crumble some
bread very fine, chop some raw salt pork very fine, sift
some sage, (and summer-savory, or sweet-marjoram, if
you have them in the house, and fancy them,) and mould
them all together, seasoned with a little pepper. An egg
worked in makes the stuffing cut better; but it is not wo^
while when eggs are dear. About the same length oftime
u required for boiling and roasting.
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Pigeons majr be either roasted, potted or stewed. Pot-
ting is the best, and the least trouble. After th^ are
thoroughly pickcd and cleaned, put a small slice of sail
pork and a little ball of stufBng, into tlie body of every
pigeon. The stuffing should be made of one egg to one
cracker, an equal quantity ofsuet, or butter, seasoned with
sweet-maijoram, or sage, if marjoram cannot be procured.
Flour the pigeons well, lay tliem close together in the bot
torn of the pot, just cover them with water, throw in a bit
of butter,and let themstewanhourand a quarter if young;
an hour and three quarters if old. Some people turn off
the liquor just before they are done, and brown the pigeons
on tbe bottom of the pot; but this is very troublesome, as
tliey are apt to break to pieces.

Stewed pigeons are cooked in nearly the same way,
with the omission of the stuffing. Being dry meat, they
require a good deal of butter.

Pigeons should be stuffed and roasted about fifteen
minutes before a smart fire. Those who like birds just
warmed tlirough, would perhaps think less time necessa
ry. It makes them nicer to butter them well just before
you take them off the spit, and sprinkle them with nicely
pounded bread, or cracker. All poultry should be basted
and floured a few minutes before it is taken up.

The age of pigeons can be Judged bythe color of the
legs. When young, they are of a pale delicate brown 5 a?
they grow older, the color is deeper and redder.

A nice way of serving up cold chicken, or pieces of
cold fresh meat, is to make them into a meat pie. The
^zzards, livers, and necks of poultry, parboiled, are good
for the same purpose. If youwish to bake your meat pie,
Une a deep earthen or tin pan with paste made of flour,
cold water, and lard; use but litde lard, for the fat of the
meat will shorten the crust. Lay in your bits of meat, or
chicken, with two or three slices ofsalt pork; place a few
thin slices of your paste here and there 5 drop ra anegg or
two, if you have plenty. Fill the panwith flour and water,
seasoned with a little pe^er and salt. If the meat be
Fei^ lean,put in a piece of butter, or suchsweet gravies u
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you may happen to have. Cover the top with crust, and
put it in the oven,or bake-kettle, to cookhalf an hour,or aa
hour, according tothe size of the pie. Some people think
this tlie nicest wayof cooking fresn chickens. TOen thus
cooked, they should be parboiled before they are put into
the pan, and the water theyare boiled in should be added.
A chicken pie needs to be cooked an hour and a half, if
parboiled ; two hours, if not.

If you wisli to make a pot pie instead of a baked pie,
you have only to line tlie bottom of a porridge pot with
paste, lay in your meat, season and moisten it in me same
way, cover it with paste, and keepit slowly stewing about
the same time tliat tlie other takes. In both cases, it is
well to lift the upper crust, a little while before you take up
thepie, and see whedier the moisture has dried away; if
so, pour in flour and water well mixed, and let it boU up.

Potatoes should be boiled in a separate vessel.
If you have fear that poultry may become musty before

you want to cook it, skin an onion, and put in it; a little
pepper sprinkled in is good ; it should be kept hung up
in a dry, cool place.

If poultry is injured before you are aware of it, wash
it very thoroughly in pearlash and water, and sprinkle pep
per inside when you cook it. Some people hang up poul-
tiy widi a muslin bag of charcoal inside. It is a good plan
to singe injured poultry over lighted charcoal, and to hold a
piece of lighted charcoal inside, a few minutes.

Many people parboil the liver and gizzard, and cut it up
very fme, to be put into the gravy, while the fowls are
cooking j in tliis case, the water they are boiled in should
be used to make tlie gravy.

FISH.

Cod haswhite stripes, and a haddock black stripes; tliey
may be known apart bytliis. Haddock is tlie best for fry
ing ; and cod is tlie best for boiling, or for a chowder. A
thin tail is a sign of a poor fish; always choose a thick
fish.



68 THE VBUGAL BOUSEWITS.

When vou are buying mackerel, pinch the belly to as*
certain wnether it is good. If it gives under your fingeri
like a bladder half filled witli wind, the fish is poor5 if it
feels hard like butter, the fish is good. It is cheaper to
buy one large mackerel for nlnepence, than two for four
pence half-penny each.

Fish should not be put in to fry until the fat is boiling
Iiot; it is very necessary to observe tliis. It should be
dipped in Indian meal before it is put in; and the skipny
side uppermost, when first put in,.to prevent its breaking.
It relishes better to be fried after saltpork, than to bo fried
in lard alone. People are mistaken, who tliink fresh fish
should be put into cold water as soon as it is brought into
the house; soaking it in water is injurious. If you want
to keep it sweet, clean it,wash it, wipe it dry with a clean
towel, sprinkle salt inside and out, put it in a covcred dish,
and keep it on the cellaT floor until you want to cook it.
If jrou live remote from the seaport, and cannot get fish
wliile hard and fresh, wet itwith anegg beaten, before you
meal it, to prevent its breaking.

Fish gravy is very much improved by taking out some
of the fat, after the fish is fried, and putting in a little but
ter. ^ The fat thus taken out will do to fry fish again ; buJ
it will not do for any kind of shortening. Shake in a little
fl6ur into the hot fat, and pour m a litde boiling water;
stir it up^ well, as it boils, a minute or so. Some people
put in vinegar; but tliis is easily added by those who
like it.

A common sized cod-fish should be put in when the
water isboiling hot, and boil about twenty minutes. Had
dock is not as good for boiling as cod; it takes about the
same time to boil.

^A piece of halibut which weighs four pounds is a large
dinner for a family of six or seven. It should boil forty
minutes. No fish put in till the water boils. Melted but
ter for sauce.

Clams should boil about fifteen minutes in their own
water; no other need be added, except a spoonful to keep
the bottom shells from burning. It is easy to tell whea
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they are done, by the shells starting wide open. After
they are done, Aey should be taken from the shells, wash
ed thoroughly in their own water, and put in a stewing
pan. The water should then be strained through a cloih,
n as to get out all the grit; the clams shouldbe simmered
in it ten or fifteen minutes; a little thickening of flour and
water added; half a dozen slices of toasted bread or crack
er5 and pepper, vinegar and butter to your taste. Salt
¥ not needed.

Four pounds of fish are enough to make a chowder for
four or five people; half a dozen slices of salt pork in the
bottom of the pot; hang it iiigh, so that the pork may not
burn; take it out when done very brown; put in a lay
er of fish, cut in lengthwise slices, then a layer formed
of crackers, small or sliced onions, and potatoes sliced as
thin as a four-pence, mixed with pieces of pork you have
filed; then a layer of fish again, and so on. Six crack
ers are enough. Strew a little salt and pepper over each
layer; over the whole pour a bowl-full of flour and water,
enough to come up even with thesurface of what you have
in the pot. A sliced lemon adds to the flavor. A cup
of tomato catsup is very excellent. Some people put
in a cup of beer. A few clams are a pleasant addition.
It should be covered so as not to let a panicle of steam
escape, ifpossible. Do not open it, except when nearly
done, to taste if it be well seasoned.

Salt fish should be put in a deep plate, with just water
enough to cover it, the night before you intend to cook it.
It should not be boiled an instant; boiling renders ithard.
It should lie in scalding hot water two or three hours.
The lesswater is used, and the more fish is cooked at
once, the better. Water thickened with flour and water
while boiling, with sweet butter put in to meh, is the com
mon sauce. It is more economical to cut salt pork into
small bits, and try it till the pork is brown and crispy. It
should not be done too fast, lest the sweetness be scorch
ed out.

Salted shad and mackerel should be put into a deep
plate andcovered with boiling water for about ten minutes

6
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after it is thoroughly broiled, before it is
makes it tender, takes off the coat of P^ed fisb.
Strong oily taste, so apt to be unpleasant in preserveu
The same rule applies to smoked salmon. ^

Salt fish mashed with potatoes, with good butter o'
scraps to moisten it, is nicer the second day ^ . -
the first. The fish should be mmced verywarm. After it has got cold and dn", it .3 d./HouU to do
it nicely. Salt fish needs plenty of vegetables, sucn
onions, beets, carrots, i r rfi

There is no way of preparing salt fish for brepiast,
nice as to roll it up in litile balls, after it is mixed wito
mashed potatoes; dip it into an egg, and fry it brown.

A female lobster is not considered so good as
In the female, the sides ofthe head, orwhat look like cheeks,
are much larger, and jut out more than those maiej
The end of a lobster is surroundedwith what children call
' purses,' edged with a little fringe. Ifyou put your hand
under these to raise it, and find it springs back hard and
firm, it is a sign the lobster is fresh; if they move flabbily»
it is not a good omen. . j* i • uo

Fried salt pork and apples is a favorite dish in tno
country; but it is seldom seen in the city. After the pork
is fried, someof the fat should be taken out, lest the ap*
pies should be oily. Acid apples should be chosen, be
cause they cook more easily; they sliould be cut in slice^
across the whole aj^le, about twice or three times as thick
as a new dollar. Fried till tender, and brown on both
ades—laid around the pork. If you have cold potatoes,
slice them and brotra them in the same way.
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PUDDINGS.

INDIAN PUDDING.

Indian pudding is good baked. Scald aquart of milk
(skimmed milk will do,) and stir in seven table spoon-
luls of sifted Indian meal, a tea-spoonful of salt, a tea-
cimful of molasses, and a great spoonful of ginger, or
siftedcinnamon. Bakedthreeor four hours. If you want
whey, you must be sure and pour in a litde cold milk, at
ter it is all mixed.

BOILED INDIAN PUDDING.

Indian pudding should be boiled four or five hours. Sift
ed Indian meal and warm milk should be stirred together
prettystiff. A little salt, and two or three great spoonfuls
of molasses, added; a spoonful of ginger, if you like that
snce. Boil it in a tight covered pan, or a very thick
Cloth; if ^e water gets in, it will ruin it. Leave plenty
of room; for Indian swells very much. The milk with
which you mix it should be merely warm; if it be scald
ing, thepudding will break topieces. Some people chop
sweet suet fine, and warm in the milk 5 others warm thin
slices of sweet apple tobestirred into thepudding. Water
will answer instead of milk.

FLOUR OR BATTER PUDDING.

Common fiour pudding, orbatter pudding, iseasily made.
Those who live in the country can beat up five or six eggs
with a (^uart ofmilk, and a little salt, with flour enough to
make itjust thick enough to pour without difSculty. Those
who live in the city, and are obliged to buy eggs, can do
with three eggs to a quart, and more flour in proportion*
Boil about three quarters of an hour.
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BBEAB PUDDING.

A nice pudding may be made of bits of bread. Hiej'
should be crumbled and soaked in milk over night. In

rooming, beat up three eggs with it, add a little salt, tie
it up in a bag, or in a pan that will exclude eveiy drop of
water, and boil it little more titan an hour. No pudaings
should be put into the pot, till the water boils. Bread
Drepared in the same way makes good plum-puddings.
Milk enough to make it quite soft; four eggs; a Htde cin
namon ; a spoonful of rose-water, or lemon-brandy, if yon
have it; a tea-cupful of molasses, or sugar to your taste, if
you prefer it j a few dry, clean raisins, sprinkled in, and
surred up thoroughly, is ^ that is necessary. It should
bake or boil two hours.

RENNET PUDDING.

Ifyour husband brings home company whenyou are un
prepared, rennet pudding may be made at five minutes'
notice; provided ^ou keep a pieceof calTs rennet read^
prepared soaking in a bottle of wine. One glass of this
wine to a quart of milk will make a sort of cold custard*
Sweetened with white sugar, and spiced with nutmeg, it is
•ery good. It should be eaten munediately; in a few
hours, it begnis to curdle.

CUSTABD PUDDINGS.

Custardpuddings sufficiently good for common use can
be made with five eg^ to a auart of milk, sweetened ^th
brown sugar, and spiced with cinnamon, or nutmeg, and
very little salt. It is well to b(^ your milk, and set it away
till it ^ecs cold. Boiling milk enriches it so much, ^at
boiled skim-milk is about as good as new milk. A little
G^amon, or lemon peel, or peach leaves, if you do not
dMike the taste, boiled in the milk, and afterwards strained
lim it, give a pleasant flavor. Bake fifteen or twenty
minutes*
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&ICE PtJDDlNGS.

Ifyou want a common rice puddiog to retain its 6avor,
do not soak it, or put it in to boil when the water is cold.
Wash it, tie it in ahag, leave plenty ofroom for it to swell,
throw it in when the water boils, and let it boil about an
boor and a half. The same sauce answers ibr all these
kinds ofpuddings. If you have rice left cold, break it up
io a litde warm milk, pour custard over it, and bake it as
long as you should custard. It makes very good puddings
aodpie&

BIRD^S NEST PUDDING.

If you wish to make what is called ' bird's nest pud
dings,' prepare your custard,—take eight or ten pleasant
apples, pare them, and dig out the core, but leave them
whole, set them in a pudding dish, pour your custard over
theiQ, and bake them about thir^ minutes.

APPLE PUDDING.

A plain, unexpensive apple pudding may be made
by rolligg out a bit of common pie-crust, and filling it full
ofquartered apples; tied up ina hag, and boiled anhourand
a half; if the apples aresweet, it will take two hours; for
acid tlungs cook easily. Some people like little dumplings,
made by rolling up one apple, pared and cored, in a piece
ofcrust, and ^ng them up inspots allover thebae. These
do not need to be boiled more than anhour: three quar
ters is enough, if the apples are tender.

Take sweet, or pleasant flavored apples, pare them,
and bore out the core, without cutting the apple in two
Fill up the holes with washed rice, boil them in a bag, tied
veiy tight, an hour,or hourand a tmlf. Each apple should
be tied up separately, in diflerent comers of toe pudding
bag

CBERIIT PUDDING.

Forcherry dumpling, make a paste about asrich asyon
nukeshort-cake; roll it out, and put in a pint and a half,

fl*
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or a quart of cherrics, according to the size of your family.
Double the crust over the fruit, tie it up tight in a bagi
and boil one hour and a half.

CBANBEBBT PUDDING.

A pint of cranberries stirred into a quart ofbatter, made
Cke a batter pudding, but very little stiver, is verynicei
eaten with sweet sauce.

WHORTLEBERRT PUDDING.

Whortleberries are good both in flour and Indian pud
dings. A pint of milk, with a little salt and a little mola^
ses, stirred quite stiffwith Indian meal, and a quartof ber
ries stirred in gradually with a spoon, makes a good-sized

' " Leave room for it to swell; and let it boil three

When you put them into flour, make your pudding just
like batter puddings; but considerably thicker, or the ber^
ries will sioK. Two hours is plenty long enough to boil.
No pudding should be putin till the water boils. Leave
room to swell.

PLUM PUDDING.

If you wish tomake a really nice, soft, custard-like plum
pudding, pound six crackers, or dried crusts of light
Dread, 6ne, and sodc them over night in milk enough to
cover them; put them in about three pints of milk, beatup
six eggs, put in a little lemon-brandy, a 'whole nutmeg,
and about three quarters of a pound of raisins which have
been rubbed in nour. Bake it two hours, or perhaps a
little shortof that. It is easyto judge from the appearance
vhether it is done.

The surestwayof making a light, rich plum pudding, b
to spread slices of sweet light bread plentifully with but^
ter ; on each side of the slicesspread abundantly raisins, or
currants, nicelyprepared; when they are all heaped up Id
a dish, cover them witli milk, eggs, sugar and i^ice, well
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beat up, and prepared just as you do for custards. Let it
bake a^ut an hour.

One sauce answers for common use for all sorts of
puddings. Flour-and-water stirred into boiling water,
aweetened to your taste with eithermolasses or sugar, ac
cording toyour ideas ofeconomy; agreat spoonful ofrose-
water, if youhave it; butterhalf as big as a hen'segg. If
you want to make it /ery nice, put in a glass of wme, and
grate nutmeg on the top.

When you wish better sauce than common, take a quar
ter of a pound of butterandthesame of sugar, mould them
well together with your hand, add a litOe wine, ifyou
choose. Make it into a lump, set it away to cool, and
grate nutmegover it.

HASTr PUDDING.

Boil water, a quart, three pints, or two quarts, according
to the size of your'family; sift your meal, stir five or six
spoonfuls of it thoroughly into a bowl of water; when the
water in the kettle boils, pour into itthe contentsofthe bowl;
stir it well, and let it boil up thick ; put in salt to suit your
own taste, then stand over the kettle, and sprinkle in meal,
handful after handful, stirring it ver^ thoroughly all the
time, and letting it boil between whiles. When it is so
thick that you stir itwith great difficul^, itis about right.
It takes about half an bourns cooking. Eat it ^th milk or
molasses. Either Indian meal or rye meal may be used.
If the system is in a restricted state, nothing can bebet
ter than ryt hasty pudding and fVest India molasses.
This diet would save many a one the horrors of dys-
pepaa.

CHEAP CUSTARDS.

One quart of milk, boiled; when boiling, add three ta
blespoonfuls ofground rice, or rice that b boiled, mixed



66 THS TBVGAI. BOTTSSWIFS.

smooth and fine in cold milk, and one egg beaten | gbrc
it one boil up, and sweeten to your taste; peach leavfit^
or anyspice 70U please, boiled in the milk.

COMMON PIES.

MINCE PIES.

Boil a tender, nice piece of beef—any piece that i»
clear from sinews and gristle; boil it till it is perfectly ten
der. When it iscold,chop it veryfine, andbe very care
ful to get out everyparticle of bone and gristle. The su
et is sweeter and better to boil half an hour or more in
the liquor the beef has been boiled in; but few people do
this. Pare, core, and chop the apples fine. Ifyou use
raisins, stone them. If you use currants, wash and dry
them at the fire. Two pounds of beef, after it is chopped;
three quarters of a pound of suet; one pound and a quai^
ter of sugar; three poundsof apples; twopoundsofcurrants,
or raisins. Put in a gill of brandy; lemon-brandy is bet*
ter, if you have any prepared. Make it quite moist with
new cider. I should not thinka quartwould be too much;
the more moist the better, if it does not spill out mto the
oven. A very little pepper. If you use com meat, or
tongue, for pies, it should be well soaked, and boiled very
tender. If you use fresh beef, salt is necessary in the
seasoning. One ounce of cinnamon, one ounce of cloves.
Two nutmegs add to the pleasantness oTtheflavor; and
a bit ofsweet butter put upon the top ofeacl^ie, makes
them rich; but these are not necessary. Baked threo
quarters of anhour. If yourapples are rathersweet, grat*
in ft whole lemon.

FUICPKIN AMD SqUABB nx.

For common family pumpkin pies, three e^s do Te^
well to ft quart of milk. Stew your pumpkin, and strain it
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Aroueh a sieve, or colander. Take out the seeds, and
pare the pumpkin, or squash, before you stew it; but do not
scnpe the inside; the part nearest the seed is the sweet
est of the squash. Stir in the stewed pumpkin, till it is
as thick as you canstir it round rapidly ana easily. If you
want to make your pie richer, make it thinner, and add
another egg. One e^ to a quart of milk makes very de
cent pies. Sweeten it to your taste, with molasses or su-

; some pumpkins require more sweetening than others.
Two tea-5poonfuls ofsalt; two great spoonfuls ofsifted cin
namon ; one great spoonful of ginger. Gingfer will answer
very_ well alone for spice, if you use enough of it. The
outade of a lemon grated in is nice. The more eggs, the
better the pie; some put an egg to a gill of milk. They
should bake from forty to fifty minutes, and even ten min-
tites longer, ifvery deep.

CARROT PIE.

Carrot pies are made like squash pies. The carrots
Aould be boiled very tender, skinned and sifted. Both
carrot pies and squash pies should be baked without an
upper crust, in deep plates. To be baked an hour, in
quite a warm oven.

CHERRT FIE.

Cherry pies should be baked in a deep plate. Take
4e cherries from the stalks, lay them in a plate, and sprin
kle ft little sugar, and cinnamon, according to the s^eet-
oess of the cherries. Baked with a top and bottom crust,
three quarters of an hour.

WH0RTLGBERR7 PIE.

Whortlebeiries make a very good common pie, where
diere is a la^ family of children. Sprinkle a little sugar
•nd sifted cloves into each pie. Baked in the same way,
•nd as long, as cherry pies.

APPLE PIE.

When you make apple pies, stew youi; apples very little
indeed; just strike tnem through, to make them tender.
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Some people do not stew them at all, but cut them up
very thin slices, and lay them in the crust. Pies made lO
this way may retain more ofthe spirit ofthe ^ple ; but *
do not think the seasoning mixes in as well. Put in suga^
to your taste; it is impossible to make a precise role,
cause apples vary so much in acidity. A very little sal®*
and asmall piece of butter in each pie, makes them ricber*
Cloves and cinnamon are both suitable spice. Lenao®'
brandy and rose-water are both excellent. A wine-gl^
full of each is sufficient for three or four pies, iryour ap*
pies lack spirit, grate in a whole lemon.

CUSTABD PIE.

It is ageneral rule to put eight eggs to aquart of milJ^i
inmaking custard pies ; but six eggs are a plenty for
common use. The milk should be boiled and cooleo
before it is used; and bits of stick-cinnamon and bits of
leraon-peel boiled in it Sweeten to your taste with clean
sugar ; avery little sprinklujg ofsalt makes them taste bet
ter. Grate m a nutmeg. Bake in a deep plate. About
20minutes areusually enough. If you are doubtful whe*
ther they are done, dip in the handle ofa silver spoonj o'
the blade of a small knife ; if it come out clean, the pi©
done. Do not pour them into your plates till the minut©
you put them into the oven ; it makes the crust wet and
heavy. To be baked with an under crust only. Soni®
people bake the imder crust a little before the custard JS
poured in ; this is to keep it from being clammy,

CRANBERRT PIE.

Cranberry ^les need very little spice. Alittle nutmeg
orcinnamon, improves them. They need agreat deal of
sweetening. It is well to slew the sweetening with them >
at least a part of it. It is easy to add, if you find ^eO
too sour loryour taste. When cranberries are strained*
and added to about theirown weight in sugar, they mako
very delicious tarts. No upper crust.
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RHUBARB STALKS, OR PERSIAN APPLE.

Rhubarb stalks, or the Persian apple, is tlie earliest in
gtedientfor pies, which the spring offers. The skin should
be carefully stripped, and the stalkscut into small bits, and
stewed very tender. These are dear pies, for they take
an enormous quantityof sugar. Seasoned like apple pies
Gooseberries, currants, 6tc., are stewed, sweetened and
seasoned like apple pies, in proportions suited to the sweet
nessof the fruit j there is no way to judge but by your own
tote. Always remember it is more easy to add season
ing than to diminish it.

PIE CRUST.

Tomake pie crust for common nse, a quarter of a pound
ofbutter is enough for a half a pound of flour. Take out
about a quarter partof the flour you intend to use, and lay
it aside. Into the remainder of the flour rub butter thor
oughly with youE hands, until it is so short that a handful
ofit, clasped tight, will remain in a ball, without anytenden
cy to fall in pieces. Then wet it with cold water, roll it
out on a board, rub over the surface with flour, stick little
lumps of butter all over it, sprinkle some flour over thebut
ter,and roll the dougii all up; flour the paste, and flour the
K>lling-pin; roll it lightly and quickly; flour it again; stick
in bits of butter; do it up; flour the rolling-pin, and roll
itquickly and lightly; and so on, till you have used up your
butter. Always roll from you. Pie crust should be made
as cold as possible, and set in a cool place j but be care
ful it does not freeze. Do not use more flour than you
can help in sprinkling and rolling. The paste should not
be rolled out more ^an three times j if rolled too much,
Uwill not be flaky.
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COMMON CAKES.

Tn all cakes where butter or eggs are used, the butter
^ould be very faithfully rubbed into the flour, and the
eggs beat to a foam, before the ingredients are mixed.

GINGERBREAD.

A very good way to make molasses gingerbread is to
rub four pounds and a lialf of flour with half a pound
of lard and halfa pound of butter; a pint of molasses, a
gill of milk, tea-cup of ginger, a tea-spoonful of dissolved
pearlash stirred together. All mixed, baked in shallow
pans twenty or thirty m'nutes.

Hard gingerbread is good to havein the family, it keeps
so well. One pound of flour, half a pound of butter and
sugar, rubbed into it; halfa pound of sugar; great spoon
ful of ginger, or more, according lo the strength of the gin
ger ; a ^oonful of rose-water, and a handful of caraway
seed. Well beatup. Kneaded stiffenough toroll outand
bake on flat pans. Bake twenty or thirty minutes.

A cake of common gingerbread can be stirred up very
quick in the following way. Rub in a bit of shortening as
big as an egg into a pint of flour; if you use lard, add'a
EtUe^alt; two or tliree great spoonfuls of ginger; one
cup of molasses, one cup and a half of cider, and a great
spoonful of dissolved pearlash, put together and poured
into the shortened flour while it is foaming ; to be put in
the oven in a minute. It ought to be just thick enough
to TOur into the pans with difficulty; if these proportions
make it too thin, use less liquid me next time you ti^
Bake about twenty minutes.

If by carelessness you let a piece of short-cake dough
grow sour, put in a little pearlash and water, warm ali^
butter, according to the size of the dough, knead in a cup
or two of sugar, (two cups, unless it is a very small bit,^
tB90 or three spoonfuls of ginger, and a little rose-water
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&ead it up thoroughly, roll it out on a flat pan, and bake
it twenty minutes. Every thing mixed with pearlash should
beput in the oven immediately.

CUP CAKE.

Cup cake is about asgood as^pound cake, and is cheap
er. One cup of butter, two cups of sugar, three cups of
flour, and four eggs, well beat together, and baked in pans
or cups. Bake twenty minutes, and no more.

TEA CAKE.

There is a kind of tea cake still cheaper. Three cups
ofsugar, three eggs, one cup of butter, one cup of milk, a
spoonful of dissolved pearlash, and four cups of flour, well
beat up. If it is so stiff it will not stir easily, add a little
more milk.

CIDER CAKE.

Cider cake is very good, to be baked in small loaves.
One pound and a half of flour, half a pound of sugar,
quarter of a pound of butter, half a pint of cider, one tea-
spoonful of pearlash ; spice to your taste. Bake till it
turns easily in the pans. 1 should think about half an
hour.

ELECTION CAKE.

Old-fashioned election cake is made of four pounds of
flour; three quarters of a pound of butter; four eggs;
one pound of sugar ; one pound of currants, or resins if
you choose; half a pint of good yeast; wet it with milk as
soft as it can be and be moulded on a board. Set to rise
over night in winter ; in warm weather, three hours is usi>-
ally enough for it to rise. A loaf, the size of commoo
flour bread, should bake three quartersof an hour.

SPONGE CAKE.

miB nicest way to make sponge cake, or diet-bread, is
the weight ofsisc eggs in sugv, ^e wei^t offour eggs in

7
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flour, a L'ttle rose-water. The whites and yolks should be
beaten thoroughly and separately. The eggs and sugar
should be well beaten together; but after the flour is
sprinkled, it should not be stirred a moment longer than
is necessary to mix it well; it siiould be poured into the
pan, and got into the oven with all possible expediuon.
Twenty minutes is about long enough to bake. Not to
be put in till some other articles have taken off the first
few minutes of furious heat.

WEDDING CAKE.

Good common wedding cake may be made thus : Four
pounds of flour, three pounds of butler, three pounds of
sugar, four pounds of currants, twopounds of raisins, twen
ty-four eggs, half a pint of brandy, or lemon-brandy, one
ounce of mace, and three nutmegs. A little molasses
makes it dark colored, which is desirable. Half a pound
of citron improves it; but it is not necessary. To be
baked two hours and a half, or three hours. After the
oven is cleared, it is well to shut tlie door for eight or ten
minutes, to let the violence of the heat subside, beforecake
or bread is put in.

To make icing for your wedding cake, beat the whites
of eggs to an entire froth, and to each egg add five tea-
spoonfuls of sifted loaf sugar, gradually; beat it a great
while. Put it on when your cake is hot, or cold, as is
most convenient. It will dry in a warm room, a short
distance from a gentle Gre, or in a warm oven.

LOAF CAKE.

Very good loaf cake is made with two pounds of flouTi
halfa poundof sugar, quarter of a poundof butter, twoegg9»
a dil ofsweetemptings, halfanounce ofcinnamon, orclove^
a large spoonful of lemon-brandv, or rose-waier j if it is
not about as thin as good white bread dough, add a little
milk. A common sized loaf is made by these propof-
tioos. Bake about three quarters of an hour.
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A bandy way to make loaf cake is, to take about aa
much of your white bread dough, or sponge, as you think
your pan will hold, and put it into a pan in which you
have already beat up three or four eggs, six ounces of
butter warmed, and half a pound of sugar, a^oonful
of rose-water, little siftedcinnamon, or cloves. Ine ma
terials should be well mixed and beat before the dough is
put in; and then it should be all kneaded well togetlier,
about as stiffas white bread. Put in half a pound of cur
rants, or raisins, with the butter, if you choose. It should
stand in the pan two or three hours to rise j and be baked
about three quarters of an hour, if the pan is a conomon
sized bread-pan.

If you have loaf cake slightly injured by time, or by be
ing kept in the cellar, cut offallappearance of mould from
the outside, wipe it with a clean cloth, and wet it well
with strong brandy and water sweetened with sugar then
putit in your oven, and let the heat strike through it, for
fifteen or twenty minutes. Unless very bad, this will re
store the sweetness.

CARAWAT CAKES.

Take one pound offlour, three quarters of a pound of
sugar, halfa pound ofbutter, aglass ofrose-water, four eggs>
and half a tea-cup of caraway seed,—the materials well
rubbed together and beat up. Drop tiiera from a spoon
on tin sheets, and bake them brown in rather a slowoveik
Twenty minutes, or half an hour, is enough to bake them.

DOUGB-NOTS.

For dough-nuta, take one pint of flour, half a pint ofsi>-
gar, three eggs, a piece of .butter as big as an egg, and a
tea-spoonful of dissolved pearlash. When you hare no
eggs, a gill of lively emptings will do j butm that case,
tiiey must be madeovernight. Cinnamon, rose-water, or
lemon-brandy, ifyou have it. If you use part lard instead
ofbutter, adda little salt. Notputintill the fat isvery hot*
The more fat they are fried in, the less they will soak fat*
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PANCAKZf.

Pancakes shouldbe made of half a pint of milk, three
great ^oonfuls of sugar, one or two eggs, a tea-spoonful
of dissolved pearlash, spiced with cinnamon, or cloves, a
Ktde salt, rose-water, or lemon-brandy, iust as you happen
to have it. Flourshould bestirred in tiH the spoon moves
round with, difficulty. If they are thin, they are apt to
soak fat. Have the fat in your skillet bcu^g hot, and
drop them in with a spoon. Let them cook till thorough
ly brown. The fat which isleft is good to shorten other
cakes. The more fat they are cooked in, the less they
•oak.

If you have no eggs, or wish to save them, use the
above mgredients, and supply the place of eggs by two or
three spoonfuls of lively emptiags; but in tUs case they
must be made five or six hours before they are cooked,—
and in winter they should stand all night. A spoonful or
more of N. E. rum makes pancakes light. Flip makes
very nice pancakes. In this case, nothing is done but to
sweeten your mug of beer withmolasses; put in one glass
of N. E. rum; heat it till it foams, by puttmg in a hot
poker; and stir it up with Hour as thick as other pancakes.

FBITTEBS.

Flat-jacks, or fritters, do not differ from pancakes, only
in being mixed softer. The same ingredients are used
in about the same quantities; only most people prefer to
have no sweetening put in them, because they generally
have butter, sugar, and nutmeg, put on them, after th^
are done. Excepting for company, the nutmeg can be
well dispensed with. They are not to be boiled in fa^
like pancakes$ the spideror griddle should bewell greased*
and the cakes poured on as large as you want them, wheo
h is quite hot; when it gets brown on one side, to be turn
ed over upon the other. Fritters are better to be baked
quite thin* Either flour, Indian, or rye, isgood.
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Sourbeer, with a spoonful of pearlash, is good both for
pancakes and fritters.

lU" you have any cold rice left, it is nice to break it up
fine in warm milk ; put in a little salt; after you have put
milk enough for the cakes you wish to make, (a half pmt,
or more,) stir in flour till it is thick enough to pour for
iritters. It does very wellwithout an egg; but better with
one. To be iried like other flat-jacks. Sugar and nu^
meg are to be put on when they are buttered, if you
like.

SHORT CAKE.

If you have sour milk, or butter-milk, it is well to mak9
it into short cakes for tea. Rub in a very small bit of
shortening, or three table-spoonfuls of cream, wth the
flour; put in a tea-spoonful ofstrong dissolved pearlash,
into your sour milk, and mix your cake pretty stiff, to bake
in the spider, on a few embers.

When people have to buy butter and lard, short cakes
are not economical food. A half pint of flour will maks
acakelargeenough tocovera common plate. Rub inthoi^
oughly a bitofshortening as big as a hen*s^ egg ; putin a
tea-spoonful of dissolved pearlash; wet it with coldwater;
knead it stiff enough to roll well, to bake on a plate, or in
a spider. It should bake as quick as it can, and notbum.
The first side should stand longer to the fire than the last.

INDIAN CAKE.

Indian cake, or bannock, is sweet and cheap food.
One quart ofsifted meal, two great spoonfuls of molasses,
two tea-spoonfuls of salt, a oit of shortening half as big as
a hen's egg, stirred together; make it pretty moist with
scalding water, put it into a well greased pan, smooth over
the surface with a spoon, and bake it brown on both sides,
before a quick fire. A little slewed pumpkin, scalded
with the meal, improves thecake. Bannock split and dip
ped in butter makes very nice toast.

7*
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A richer Indian cake may be made by sUrring one egg
to a half plot ofmilk, sweetened with two great spoonful
of molasses; a little ginger, or cinnamon $ Indian stirred m
till it is just about thick enough to pour. Spider or bake-
kettle well greased; cake poured in, covered up, baked
half ao hour, or three quarters, according to the thickneiu
of the cake. If you have sour milk, or butter-milk, it is
very nice for this kind of cdke; the acidity^ corrected by
a tea-spoonful of dissolved pearlash. It is a rule never to
use pearlash for Indian, unless to corrcct the sourness of
milk; it injures the flavor of the meal.

Nice suet improves all kinds of Indian cakes very
much.

Two cups of Indian meal, one table-spoonful molasses,
two cups milk,a littlesalt,a handful Hour, a little saleratus,
mixed up thin, and poured into a buttered bake-kettle,
hung over the fire uncovered, until you can bear your fin
ger upon it, and then set down before the fire. Bake half
an hour.

BREAD, YEAST, &c.

It is more difficult to give rules for making bread Aan
for anything else; it depends so much on Judgment and
experience. In summer, bread should bemixed with cold
water; during a chilly, damp spell, the water sliould be
slighdy warm; in severe cold weather, it should be mixed
quite warm, and set in a warm place during the night*
If your yeast is new and lively, a small quanti^ will make
the bread rise; if it be old and heavy, it will take more*
In these things I believe wisdom must be gained by a few
mistakes.

Six quarts of meal mil make two good sized loaves of
Brwm Bread, Some Uke to have it half Indian meal
and halfrye meal; others prefer it one third Indiaoi and
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tW) thirds tye. Many mix theirbrown bread overnight;
but there is no need of it; and it is more likely to sour,
particularly in summer. If you do mix it the night
before you bake It, you must not put in more than half the
yeast 1 am about to mention, unless the weather is intense*
ly cold. The meal should be sifted separately. Put the
Indian inyour bread-pan, sprinkle a little salt among it, and
wet it thoroughly with seeding water. Stir it up while
you are scalding it. Be sure and have hot water enough 5
lor Indian absorbs a great deal of water. When it is cool,
pour inyour rye; add two gills of lively yeast, and mix it
wth water asstiffasyou canknead it. Let itstand an how
and a half, in a cool place in summer, on the hearth la
winter. It should be put into a very hot oven, and baked
three or four hours. It is all the better for remaining in
the oven over night.

FlourBread should have a sponge set the night before.
The sponge should be soft enough to pour, mixed with
water, warm or cold, according to the temperature of the
weather. One gill of lively yeast is enough to put into
sponge for two loaves. I should judge about three pints
ofsponge would be right for two loaves. The warmth of
the place in which the sponge is set, should be determin
ed by the coldness of the weather. Ifyour sponge looks
frothy in tlie morning, it is a sign your bread will be good;
if it does not rise, stir in a little more emptings ; if it rises
too much, taste of it, to see if it has any acid taste j ifso,
put in a tea-spoonful of pearlash when you mould in yow
Hour; be sure the pearlash is well dissolved in water yif
there are little lumps, your bread will be full of bitter spots.
About an liour before your oven is ready, stir in flour into
your sponge till it is stiff enough to lay on a well floured
(K>ard or table. Knead it up pretty stiff, and put it into
Well greased pans, and let it stand in a cool or warm place,
according to the weather. If the oven is ready, put them
in fifteen or twenty minutes after the dough begins to
rise up and crack ; if the oven is not ready, move the pans
to a cooler spot, to prevent the dough from becoming sour
by too much rising. Common sized loaves will b^e ia
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&ree quarters of an hour. If they slip easily inthepass,
it is a sign they are do:ie. Some people do not set a soft
aponge for flour bread ; they knead it up all ready to put
to the pans the night before, and leave it to rise. White
bread and pies should not be set in the oven until the brown
bread and beans have been in half an hour. If the oven
be too hot, it will bind the crust so suddenly that the bread
cannot rise ^ if it be too cold, the bread will fall^ Flouf
bread should not be too stiff. ... ^ u

Some people liice one third Indian in their flour. Oth
ers like one third rye; and some think the nicest of_aU
bread is one third Indian, one third rye, and one tliird
flour, made according to the directions for flour bread.
When Indian is used, it should be salted, and scalded, be
fore the other meal is put in. A mixture of other grains
is economical when flour is high.

Dyspepsia Bread.—^The American Farmer publishes
the following receipt for making bread, which has proved
highly salutary to persons afflicted with that complaint,
•iz :—^Three quarts unbolted wheat meal; one quart soft
water, warm, but not hot j one gill of fresh yeast; one gill
of molasses, or not, as may suit tiie taste j one tea-spoonful
of saleratus.

This will make two loaves, and should remain in the
oven at least one hour; and when taken out, placed where
they will cool gradually. Dyspepsia crackers can be made
with unbolted flour, water and saleratus.

To make RiceBread.—Boil a pintof rice soft; add a
pint of leaven ; then, three quarts of the flourput it to
rise in a tin or earthen vessel until it has risen suffi
ciently; divide it into three parts; then bake it as other
bread, and you will have tliree large loaves.

Heating ovens must be regulated by experience and
observation. There is a difference in wood in giving out
heat; there is a great difference in the constructioo of
ovens; and when an oven is extremely cold, either on ac
count of the weather, or want of use, it must be heated
more. Economical people heat ovens with pine wood)
fagots, brush, and such light stuff. If you have none but
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bard wood, you must remember thatitmakes very hot coals,
and therefore less of it will answer. A smart lire for an
hour and a halfis a general rule for common sized family
ovens, provided brown bread and beans are to be bake(L
Anhour is long enough to heat an oven for flour bread.
Pies bear about as much heat as flour bread: pumpkin
)ies will bear more. If you are afraid your oven is too
lot, throw in a little flour, and shut it up for a minute. If
it scorches black immediately, the heat is too furious; if it
merely browns, it is right. Some people wet an old broom
two or three times, and turn it round near the top of die
oven till it dries; tliis prevents piesand cake from scorch
ing on the top. When you go into a new house, heat your
oven two or three times, to get it seasoned, before you use
it. After the wood is burned,rake the coals over the bot
tom of the oven, and let them lie a few minutes.

Those who make their own bread should make yeast
too. When breadis nearlyout, always thinkwhether yeast
is in readiness; for it takes a day and night toprepare it*
One handful of hops, with two or three handsfiil of malt
and rye bran, should be boiled fifteen or twenty minutes,
in two quarts of water, then strained, hung on to boil
again, and thickened witli half a pint of rye and water
stirred up quite thick, and a little molasses; boil it a min
ute or two, and tlien take it offto cool. When just about
lukewarm, putin a cupful of good lively yeast, and set it in
a cool place in summer, and warm place in winter. If it
is too warm when you put in the old yeast, all the spirit
will be killed.

In summer, yeast sours easily; therefore make but
little at a time. Botde it when it gets well a working; it
keeps better when the air is corked out. If you find it
acid, but still spirited, put a little pearlash to it, as you use
it; but by no means put it into your bread unless it foams
up bnght and lively as soon as the pearlash mixes with it.
Never keep yeast in tin ; it destroys its life.

There is another method of making yeast, which is much
easier, and I think quite as good. Stir rye and cold wa
ter, tiU you make a stiff thickening. Then pour in boil-
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ingwater, and stir it all the time, till you make it as thh
as the yeastyou buy; three or four table spoons heaping
full are enough for a ^uart of water. When it gets about
cold, put in half a pint of lively veast. When it works
well, bottle it; but if very lively, do not cork your bottle
very tight, for fear it will burst. Always think to make
new yeast before the old is gone; so that you may have
some to work with. Always wash and scald your botde
clean after it has contained sour yeast. Beware of freez
ing yeast.

Milk yeast is made quicker than any other. Apint of
new milk with a tea>spoonful of salt, and a large spoon of
flour stirred in, set by the fire to keeplukewarm, will make
yeast fit for use in an hour. Twice the quantity of com
mon yeast is necessary, and unless used soon is good for
nothing. Bread made of this yeast dries sooner. It is
convenient in summer, when one wants to make biscuits
suddenly.

Aspecies ofleaven may be made that will keep any len^
of time. Three ouncesof hops in a pail of water boiled
down to a quart; strain it, and stir in a quart of rye meal
while boiling hot. Cool it, and add half a pint of good
yeast •, after it has risen a few hours, thicken it with lo'
dian meal stifi* enough to roll out upon a board; then put
it in the sun andair a few days to dry. A piece of this
cake twoinchessquare, dissolved in warm water,and thick
ened with a litde flour, will make a large loaf of bread.

Potatoes make ver^ good yeast. Mash three large p<^
tatoes fine; pour a pint of boilingwater over them; when
almost cold, stir in two spoonfuls of Hour, two of molasses,
find a cup of good yeast. This yeast should be used
while new.
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PRESERVES, See.

Econohical peopFe will seldom use preserves, except
for sickness. They are unhealthy, expensive, and useless
to those who are well. Barberries preserved in molasses
are very good for common use. Boil the molasses, skim
it, throw in the barberries, and simmer Uiem till they are
soft. If you wish to lay by a few for sickness, preserve
them in sugar by the same rule as other presei-ves. Melt
the sugar, skim it, throw in the barberries; when done
soft, take them out, and throw in otliers.

A pound of sugar to a pound of fruit is the rulefor all
preserves. The sugar should be melted over a fire mod
erate enough not to scorch it. When melted, it should bo
Rimmed clean, and the fruit dropped in to simmer till it
is soft. Plums, and things of which tlie skin is liable to
be broken, do better to be put in little jars, with tlieir
weight of sugar, and the jars set in a kettle of boiling wa
ter, till the fruit is done. Sec the water is not so high as
to boil into the jars.

When you put preserves in jars, lay a white paper,
thoroughly wet with brandy, flat upon the surface of the
preserves, and cover tliem carefully from the air. If
they begin to mould, scald them by setting them in the
oven till boiling hot. Glass is much better than earthen
for preserves j theyare not half as apt to ferment.

CtniBANT JEI.lt.

Currant jelly is a useful thing for sickness. If it be
cessary to wash your currants, be sure they are thorough
ly drained, or your jelly will be thin. Break them up
with a pestle, and squeeze them through a cloth. Put a
pint ofclean sugar to a pint ofjuice, and boll itslowly, till it
becomes ropy. Great care must be takennot to do it too
fast; it is spoiled by being scorched. It should be fre-
gently skimmed while simmering. If currants are put
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in a jar, and kept in boiling water, and cooked before they
arestrained, they arc more likely to keep a long time witt
out fermenting.

CURRANT WINE,

Tliose who have more currants than they have money,
will do well to use no wine but of their own manufacture.
Break and squeeze the currants, put three pounds and a
halfof sugar to two quarts of juice and two quarts of wa
ter. Put 'n a keg or barrel. Do notclose the bung tight
for three or four days, that tlie air may escape while it is
fermenting. After It is done fermenting, close it up tight.
Where ra^berries are plenty, it is a great improvement
to use halfraspberry juice, and halfcurrant juice. Bran-
dy is unnecessary when the above-mentioned propor
tions are observed. It should not be used under a year
or two. Age improves it.

RASPBERRY SHRITB.

Raspbeny shrub mixed with water is a pure, delicious
drink for summer; and in a countrywhere raspberries are
abundant, it is good economy to make it answer instead
of Port and Catalonia wine. Put raspberries in a pan, and
scarcely cover them with strong vinegar. Add a pint of
sugar to a pint of juice; (of this you can judge by first
trying your pan to see how much it holds;) scdd it, skim
it, and bottle it when cold.

COFFEE.

As substitutes for coffee, some use dry brown bread
crusts, and roast them; others soak rye grain in rum, and
roast itj others roast peas in the same way as coffee.
None of these are very good; and peas so used are con-
fiidered unhealthy. Where there isa large family ofapprei>-
dces and workmen, and coffee is very dear, it m^ be
worth while to use the substitutes, or to mix them half and
half with coffee ; but, after all, the best economy is to go
without.
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French coffee is so celebrated, that it may be worth
while to tell how it is made; though no prudent house-
keeper will make it, unless she has boarders, who are will
ing to pay for expensive cooking.

The coffee should be roasted more than is common
with us ; it should nothang drying over the fire, but should
be roasted quick; it should be ground soon after roasting,
and used as soon as it is ground. Those who pride tliem-
selves on first-rate coffee, burn it and grind it every morn
ing. The powder should be placed in the coffee-pot in
the proportions of an ounce to less than a pintof water.
The water should be poured upon the coffee boiling hot.
The coffee should be kept at the boiling point; but should
not boil. Coffee made in this way must be made in a
biggin. It would not be clear in a common coffee-pot.

A bit of fish-skin as big as a ninepence, thrown into cof
fee while it is boiling, tends to make it clear. If you use
it just as it comes from the salt-fish, it will be apt to give
an unpleasant taste to the coffee : it should be washed
clean as a bit of clotl), and hung up ull perfectly dry.
The white of eggs, and even egg shel s are good to setue
coffee. Rind of salt pork is excellent.

Some people think coffee is richer and clearer for hav
ing a bit of sweet butter, or a whole egg, dropped in and
stirred, just before it is done roasting, and ground up, shell
and all,with the coffee. But tliese tilings are noteconomi
cal,exceptona farm, where butter and eggs areplenty. A
halfa gill of cold water, poured in after you take your cof
fee-pot off the fire, will usually settle the coffee.

If you have not cream for coffee, it is a very great im
provement to boilyour milk, and use it while hot.

CHOCOLATE.

Many people boil chocolate in acoffee-pot; but I think
it is better to boil it in a skillet, or something open. A
piece ofchocolate about as big as adollar is the usual quan
tity for a quart ofwater j but some put in more, and somt
less When it boils, pour in as much milk as you like

8
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and let them boil togetlier three or four minutes. It U
much richer with the milk boiled in it. Put the sugar a
eiUicr before or after, as you please. Nutmeg improves
it. The chocolate should be scraped fine before it is put
into tho water.

TEA.

Young Hyson is supposed to be a more profitable tea
than Hyson ; but though the quantityto a pound is greater,
it has not so much strength. In point of economy, there
fore, there isnotmuch difference between them. Hyson tea
and Souchong mixed together, half and half, is a pleasant
beverage, and is more healthy than green tea alone. Be
sure that water boils before it is poured upon tea. ^A
tea-spoonful to each person, and one extra thrown in, is a
good rule. Steep ten or fifteen minutes.

PICKLES.

Musk-melons should be picked for mangoes, when they
are green and hard. They should be cut open after they
have been in salt water ten days, the inside scraped out
clean, and filled with mustard-seed, allspice, horseradish,
small onions, &cc., and sewed up again. Scalding vinegar
poured upon them.

When walnuts are so ripe that a pin will go into them
easily, theyare ready for pickling. They should be soak
ed twelve days in very strong coldsaltand water, which has
been boiled and skimmed. Aquantity of vinegar, enough
to cover them well, should be boiled with whole pepper,
mustard-seed, small onions, or garlic, cloves, ginger, and
horseradish ; this should not be poured upon them till it
IS cold. They should be pickled a few months before
they are eaten. To be kept close covered j for the air
softens ihem. The liquor is an excellent catsup to be
eaten on fish.

Put peppers into strong saltandwater, until theybecome
yeUow; then turn them green by keeping them in warm
salt and water, shifting tliem every two days. Then drain

THE FRUGAL HOUSEWirE. 85

them, and pour scalding vinegar over them. A bag of
mustard-seed is an improvement. If there is mother in
vinegar, scald and strain it.

Cucumbers should be in weak brine three or four days
after they are picked; then they should be put in a tin
or wooden pail of clean water, and kept slightly warm in
the kitchen corner for two or three days. Then take as
much vinegar as you think your picklejar will hold; scald
it with pepper,allspice, mustai'd-seed, flag-root, horseradish,
&c., if you happen to have them; halt of them will spice
the pickles very well. Throw in a bit of alum as bigas a
walnut; this serves to make pickles hard. Skim the vine-
^r clean, and pour it scalding hot upon the cucumbers.
Brass vessels are not healthy for preparing anything acid.
Red cabbages need no other pickling than scalding, spiced
vinegar poured upon tliem, and suffered to remain eight
or ten days before you eat them. Some people think it
improves them to keep them insalt and water twenty-four
hours before they are pickled.

If you find your pickles soft and insipid, it is owing to
the weakness of the vinegar. Throw away the vinegar,
(or keep it to clean your brass kettles,) tiien cover your
pickles witit strong,scalding vinegar, into which a little alt-
^ice, ginger, horseradish and alum have been thrown.
By no means omit a pretty large bit of alum. Pickles at
tended to in this way, will keep for years, and be better
and better every year.

Some people prefer pickled nasturtion-seed to capers.
They should be kept several days after they are gathered,
and then covered with boiling vinegar, and bottled when
cold. They are not fit to be eaten for some months.

Martinoes arc prepared in nearly the same way as oth
er pickles. The salt and water in which they arc put, two
or three days previous to pickling,should be changed ev^
ry day; because martinoes are very apt to become soft.
No spice should be used but allspice, cloves, and cinna
mon. The martinoes and the spice should be scalded tn
the vinegar, instead of pouringthe vinegar over the marti
noes.
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BEEB.

Beer is a good family drink. A handful of hops, toa
paflful of water, and a half-pint of molasses, makes good
hopbeer. Spruce mixed with hops ispleasanter tlian hops
alone. Boxberry, fever-bush, sweet {ern, and Wserad-
ish make a good and healthy diet-drink. The winter ev
ergreen, or rheumatism weed, thrown in, is very beneficial
to humors. Be careful and not mistake kill-lamb for ^rin-
ter-evergreen; they resemble each other. Malt mixed
with a few hops makes a weakkind of beer; but it is cool
and pleasant; itneeds less molasses than hops alone. The
rule IS about the same for all beer. Boil tlie ingredients
two or three hours, pour in a half-pint of molasses to a
pailful, while the beer is scalding hot. Strain the beer,
and when about lukewarm, put a pint of lively yeast to a
barrel. Leave the bung loose till the beer is done work-
ing; you can ascertain tliis by observing when the froth
subsides. If your family be large, and the beer will be
drank ra^idlv, it may as well remain in the barrel; but if
/our family be small, fill what bottles you have with it; it
keeps better bottled. A raw potato or two, cut up and
thrown in, while the ingredients are boiling, is said to make
beer spirited.

Ginger beer is made in the following proportions:—One
cup of ginger, onepint of molasses, one pail and a half of
watci, and a cup of lively yeast. Most people scald th©
|inger in half a pail ofwater, and then fill it up with a pail'
ful of cold ; but in very hot weather somepeople stir it up
cold. Yeast must not be put in till it is cold, or nearly
cold. If not to be drank within twenty-four hours, it must
be bottled as soon as it works.

Table beer should be drawn oS into stone jugs, with a
lump of white sugar in each, securely corked. It is brisk
and pleasant, and continues goodseveral months.

Potato cheese is much sought after in various parts of
Europe. I do not know whe^er it is worth seeking aftert
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or not. The following is the receipt for makingSelect
good white potatoes, boil them, and, when cold, peel and
reduce them to a pulp with a raspor mortar; tofive pounds
of this pulp, which must be very uniform and homogene
ous, add a pint of sour milk and the requisite portion of
salt; knead tlie whole well, cover it, and let it remain
three or four days, according to the season; tlien knead
it afresh, and place the cheeses in small baskets, when they
will part with their superfluous moisture; dry them in the
shade, andplace them in layers inlarge pots or kegs, where
they may remain a fortnight. The older they are, the finer
they become.

This cheese has the advantage of never engendering
worms, and of being preserved fresh for many vears,
provided it is kept in a dry place, and in well closed ves
sels.

GENERAL MAXIMS FOR HEALTH.

Rise early. Eat simple food. Take plenty ofexer
cise. Never fear a little fatigue. Let not children be
dressed in tight clothes; it is necessary their limbs and
muscles should have full play, ifyou wish for either health
or beauty.

Avoid the necessity of a pliysician, if you can, by care
ful attention to your diet. Eat what best agrees with your
system, and resolutely abstain from what hurts you, ho^
ever well you may like it. A few days* abstinence, and
cold water for a beverage, has driven off many an approach
ing disease. , , . .

If you find yourself really ill, send for agood physician.
Have nothing to do with quacks; and do not tamper with
quack medicines. Vou do not know wlsat they are; and
what security have you that they know what they •

Wear shoes that are large enough. It not only produces
corns, but makes the feet misshapen, to cramp them.

8»
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Wash very often, and rub tlie skin thoroughly with a
hard brush.

Let thosewholove to be invalids drink strong green tea«
eat pickles, preserves, andrichpastry. As far aspossible,
eat and sleep at regular hours.

Wash the eyes Aoroughly in cold water every morning.
Do not read or sew at twilight, or by too dazzUng a light.
If far-sighted, read with ratherlesslight, and with the book
somewhat nearer to the eye, than you desire. If near-
aghted, read with a bookas far offas possible. Both these
imperfections may be diminished in this way.

Clean teeth in pure water two or three times a day;
but, above all,be sure to have themclean beforeyou go to
bed.

Have your bed-chamber well aired ; andhave fresh bed
linen every week. Never have the wind blowing directly
upon you from open windows during the night. It is not
healthy to sleep in heated rooms.

Let children havetheirbread and milkbefore theyhave
been long up. Cold water and a run in the fresh air be
fore breakfast.

Too frequent use of an ivory comb injures the hair.
Thorough combing, washing in suds, or N. £. rum, and
thorough brushing, will keep it in order; and the washing
does not injure the hair, as is generally supposed. Keep
children's hair cut close until ten or twelve years old ; it
is better for health and the beauty of the hair. Do not
sleep with hair frizzled, or braided. Do not make children
cross-eyed, byhaving hairhangabouttheirforeheads, where
they see it condnually.

HINTS

PERSONS OF MODERATE FORTUNE

[PIMT rOBUtHlD in THK HAHACHOIBTTI aOUIFik]

When eloadi tn moq, wUemso put on tbeir elo&lcs.—Siiiurziu.

FURNITURE.

The prevailing evil of tlie present day is extravagance.
I know very well that the oldare too prone to^ach about
modern degeneracy, whether they have cause or not; but,
laugh as we may at the sage advice of our fathers, it is too
plain that our present expensive habits are productive of
much domestic unhappiness, and injurious to public pos-
perity. Our wealthy people copy all the foolish ana ex
travagant caprice of European fashion, witliout considering
that we have not their laws of inheritance among us j and
that our frequent changes of policy render properly far
more precarious here than in the old world. However, il
is not to the rich I would speak. They have an undoubt
ed right to spend their thousands as they please; and if
they spend tiiem ridiculously, it is consoling to reflect that
they must, in some way or other, benefit the poorer classes.
People of moderate fortunes have likewise an unquestion
ed right to dispose of their hundreds as they please; but I
would ask. Is it wise to risk your happiness in a foolish at
tempt toke%p up with the opulent 1 Ofwhat use is tlie eU
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fort which takes so much of your time, and aUof your in
come? Nay, if any imexpectedchange in ai!airs shouldde*
prive you of a few yearly hundreds, you will find your ex«
penses have exceedcdjowr income; thustlie foundation of
an accumulating debtwill be laid, andyourfamily will have
formed habits but poorly calculated to save you from the
threatened ruin. Not one valuable friend will be gained
by living beyond your means, and old age will be left to
comparative, if not to utter poverty.

There is nothing in which the extravagance of the pre?"
ent day strikes me so forcibly as the manner in which our
young people of moderate fortune furnish their houses.

A few weeks since, I called upon a farmer's daughter,
who had lately married a youngphysician of moderate tal
ents, and destitute of fortune. Her father had given her,
at her marriage, all he ever expccted to giveher: viz. two
thousanddollars. Yet the lower part of her house was fur
nished with as much splendor as we usually find among the
wealthiest The whole two thousand had been expended
upon Brussels carpets, alabaster vases, mahogany chairs,
and marble tables. 1 afterwards learned that the more
useful household utensils had been forgotten; and that, a
few weeks after her wedding, she was actually obliged to
apply to her husband for money to purchase baskets,iron
spoons, clotlies-lines, &c.; and lier husband, made irritable
by the want of money, pettishly demanded why she had
bought so many things they did not want. Did tlie doctor
gain any patients, or she a single friend, by offering their
^siters water in richly-cut glass tumblers, or serving them
with costly damask napkins, instead of plain soft towels?
No 5their foolish vanity made them less happy, and nomore
respectable.

Had the yoimg lady been content with Kidderminster
carpets, and tasteful vases of her own making, she might
have put one thousand dollars at interest; and hadshe ob*
tained six per cent., it would have clothed her as well as
the wife of any man, who depends merely upon his own ir^
dustr}', ought to be clotlied. This woula havesaved much
domestic disquiet; for, after all, human nature is human
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nature; and a wife is never better beloved, because she
teases for mon^.

EDUCATION OF DAUGHTERS.

There is no subject so much connccted with individu
al happiness and national prosperity as the education of
daughters. It is a true, and therefore an old remark, that
the situation and prospects of a country may be justly es
timated by the character of its womenj and we all know
how hard it is to engraft upon a woman's character habits
and principles to which she was unaccustomed in hergirl
ish days. It is alw '̂s extremely difficult, and sometimes
utterly impossible. Is the present education of young la
dies likely to contribute to tneir o\N'n ultimate happiness, or
to the welfareof the country ? There are manyhonorable
exceptions; but we do think the general tone of female
education is bad. The greatest and most universal error
is, teaching girls to exaggerate tlie importance of getdng
married; and of course to placean undue importance up
on the polite attenUons of gendemen. It was but a few
days since, I heard a prettyand sensible girlsay, 'Did you
ever see a man so ridiculously fond of his daughters as
Mr. ? He is all the time with them. The other night,
at the party, I went and took Anna away by mere force;
for I knew she must feel dreadfully to haveher father wait
ing upon her all the time, while theother girls were talking
with the beaux.' And another young friend of mine said,
with an air most laughably serious, *1 don't think Harriet
and Julia enjoyed themselves at all lastnight. Don't you
think, nobody but their brotlur offered to hand them tothe
supper-room ?'

That a mother shouldwish to see her daughters happily
married, is natural and proper\ that a young lady should
be pleased with polite attenuons is likewise natural and in
nocent ; but Uiis undue anxiety, tins foolish excitement
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about showing off the attentions of somebody, no matter
whom, isattended with consequences seriously injurious. It
promotes envy and rivalsliip; it leads our young girls to
spend their time between the public streets, the ball room,
r.nd the toilet; and, worst of all, it leads them to contract
engagements, without any knowledge of their own hearts^
merely for the sake of being married as soon as their com
panions. When married, tiiey find themselves ignorant of
the important duties of domestic life; and its quiet pleas
ures soon grow tiresome to minds worn out by frivolous
excitements. If they remain unmarried, their disappoint
ment and discontent are, of course, in proportion to their
exaggerated idea of the eclat attendant upon having a lov
er. The evil increases in a startling ratio ; for these girls,
so injudiciously educated, will, nine times out of ten, make
injudicious mothers, aunts, and friends; thus follies will be
accumulated unto the third and fourth generation. Young
ladies sliould be taught that usefulness is happiness, and
that all other things are but incidental. With regard to
matrimonial speculations, they should be taught nothing!
Leave the affections to nature and to truth, and all will
end well. How manycan I at thismoment recollect, who
have made themselves unhappy by marrying for the sake
of the name of being married ! Howmany doI know, who
havebeen instructed to such watchfulness in tlie game, that
they have lost it by trumping their own tricks !

One great cause of tlie vanity, extravagance and idle
ness that are so fast growing upon our young ladies, is th«
absence of domestic education. By domestic education, 1
do not mean the sending daughters into the kitchen some
half dozen times,to weary the patience of the cook,and to
boastof it the next day in the parlor. 1 mean twoor three
years spent with a mother, assisting her in her duties, ii>-
structing brothers and sisters, and taking care of their own
clothes. This is the way to make them happy, as well as
good wives; for, being early accustomed to the duties of
life, they will sit lightly as well as gracefully upon them.

But what time do modern girls have for the formation
of quiet, domestic habits ? Until sixteen theygo to school;
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sometimes theseyears are judiciously spent,andsometimes
they are half wasted; too often they are spent in acquiring
the elements of a thousand sciences, without beingtliorougb-
Jy acquainted with any; or in a varietyof accomplishments
of very doubtful value to people of moderate fortune. As
soon as ihey leave school, (and sometimes before,) theybe-
p;in a round of balls and parties, and staying with gay young
friends. Dress and flattery take up all tlieir thoughts.
What time have they to learn to be useful ? What time
nave they to cultivate the still and gentle affections, which
must, in every situation of life, have such an important ef
fect on a woman^s cliaracter and happiness?

As far as parents can judge what will be a daughter's
station, education should be adapted to it; but it is well tc
remember that it is always easy toknow how tospend rich
es, and always safe to know how to bear poverty.

A superficial acquaintance with such accomplishments
as music and drawing is useless and undesirable. They
should not be attempted unless there is taste, talent, and
time enough to attain excellence. I have frequently heard
youngWQmen of moderate fortune say, have notopened
my piano these five years. I wish I had the money ex
pended upon it. If I had employed as much time in learn*
mg useful things, 1 should have been better fitted for the
cares of my family.'

By these remarks I do not mean to discourage an atten
tion to the graces of life. Gentility and taste are always
lovely in all situations. But good things, carried to ex
cess, are often productive of bad consequences. When ac
complishments and dress jnterfere witli the duties and
permanent happiness of life, they are unjustifiable and
displeasing; but where there is a solid foundauon in
mind and heart, all those elegancies are but becoming or
naments.

Some are likelyto have more use for them thanothers;
and they are Justified in spending more time and money
upon them. But noone should be taught toconsider them
valuable for mere parade and attraction. Making the ed-



94 HINTS TO PEBSONS

ucation of girls such a series of *man-traps,* makes the
whole ^stem unhealthy, by poisoning the motive.

In tracing evils ofany kind, which exist in society, we
must, after aU, be brought up against the great cause of aU
mischief—mismanagement in ^ucation; and this remark
applies with peculiar force to the leading fault of the pres
ent day, viz. extravagance. It is useless to expend our
ingenuity in purifying the stream, unless the fountain be
cleansed. If young men and young women are brought up
to consider frugality contemptible, and industry degrading,
it is vain to expect tliey will at once become prudent and
useful, when the cares of life press heavily upon them.
Generally speaking, when misfortune comes upon those who
have been accustomed to tlioughtless expenditure, it sinks
them to discouragement, or, what is worse, drives them to
desperation. It is true there are exceptions. There are
a few, an honorable few, who, late in life, withRoman se
verity ofresolution, learn the long-neglected lesson of econ
omy. But how small is the number, compared with the
whole mass of the population! And with what bitter ago
ny,withwhatbitinghumiliation, isthe hardlessonoftenlearn
ed! How easily might it have been engrafted on early
hahitSy and naturally and gracefully *grown with their
growth, and strengtliened with their strength!'

Yet it was but lately that I visited a family, not of *mod
erate fortune,' but of no fortune at all j one of those peo
ple who live ' nobody knows howand I found a young
girl, about sixteen, practising on the piano, while anelder
ly ladybeside her was darning her stockings. I was told
(for the mother was proud ofbringing up her child so gen
teelly) tliatthe daughter had almost forgotten how to sew ^
and that a woman was hired into the house to do her mend
ing! *But why,* said I, *have you suffered your daughter
to be ignorant of so useful an employment ? If she is poor,
the knowledge will be necessary to her j if she is rich, it
is tlie easiest thing in the world to lay it aside, if
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chooses; she will merely be a better judge whether her
work is well done by others.' *That is true,* replied the
mother; ♦ and I always meant she should learn; but she
uever has seemed to have any time. When she was eight
years old, she could puta shirt together pretty well j but
since that, her music, and herdancing, and herschool, have
taken up her whole time. I did mean she should learn
some domestic habits this winter; but she has so many
visiters, and is obliged to go out so much, tliat 1suppose!
must give it up. I don't like to say too much about it;
for, poor girl! she does so love company, and she does so
hate anything like care and confinement! ishertime
to enjoy herself, you know. Let her take all the comfort
she can, while she is single !* *But,' said I,*you wish her
to marry some time or other; and, in all probability, she
\yill marry. When will she learn how to perform the du
ties, which are necessary and important to every mistress
of afamily ?' *Oh, she will learn them when she is obliged
to, answered tlie injudicious mother; ' at all events, I am
determined she shall enjoy herself while she is young.*

And this is the way I have often heard mothers talk!
Yet, could parents foresee the almost inevitable conse(^ueo-
ces of such a system, I believe the weakest and vamest
would abandon the false and dangerous theory. What a
lesson is taught a girl in that sentence, ' Lether enjoy
Klfall she can, while she issingle Instead ofrepresent
ing domestic life as the gathering place of the deepest and
purest affections; as the sphere of woman's enjoyments as
well asofher duties ; as, indeed, the whole world to her;
that one pernicious sentence teaches a girl to consider mat
rimony desirable because *a good match' isa triumph of
vanity, and itis deemed respectable to be *well settled in
iho world ;* but that it is a necessary sacrifice of her free
dom and her gayety. And then how many afiectionate
dispositions have been trained into heartlessness, by being
taught that the indulgence of indolence and vanity were ne
cessary to their happiness; and that to have this indul
gence, they must marry money ! But whothat marriesfor
money, in this land of precarious fortunes, can tell how

9
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•oon they will lose the glittering temptation, to which they
have been willing to sacrifice si\ much ? And even if riches
last as long as life, the evil is not remedied. Education
has given a wrong end and aim to their whole existence;
they have been taught to look for happiness where itnever
canbe found, viz. in the absence of ^ occupation, or the
unsatisfactory and ruinous excitementof fashionable com
petition.

The difficulty is, education does not usually point the
female hearttoitsonly trueresting-place. That dear Eng
lish word *home,'' is not half so powerful a talisman as *if^
world.* Listead of the salutary truth, that happiness is in
duty,they are taught to consider tiie two things totally dis
tinct ; and that whoever seeks one, must sacrifice the other

The fact is, our girls have no home education. When
quite young, they are sent to schools where no feminine
employments, no domestic habits, can be learned; and
there they continue till they *come out* into the world.
Afler this, fev/ find any time to arrange, and make use of,
the mass of elementary knowledge they have acquired j
and fewer still have either leisure or taste for the inelegant,
every-day duties of life. Thus prepared, they enter upon
matrimony. Those early habits, which would have made
domestic care a light and easytask, haveneverbeen taught,
for fear it would interrupt their happiness; and the result
is, that when cares come, as come they must, they find
them misery. 1 am convinced that indifierence anddislike
between husband and wife are more frequently occasioned
by this great error in education, than by any other cause.

The bride is awakened from her delightful dream, in
which carpets, vases, sofas, white gloves, and pearl ear
rings, are oddly jumbled up with herlover's looks andprom
ises. Perhaps she would be surprised if she knew exactiy
liow much of the fascination ofbeing engaged was owing to
Uie aforesaid manimatc concern. Be that as it will, she is
awakened by the unpleasant conviction that cares devolve
upon her. And what effect does tiiis produce upon her
cWacter ? Do the holy and tender influences ofdomestic
love render self-denial and exertion a bliss? No! They
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would have done so, had she properly educated ; but
now she gives way to unavailing fretfulness and repining;
and her husband is at first pained, and finally disgusted, by
hearing, <I never knew whatcare was when I lived in my
father's house.' ' If I were to live my life over again, I
would remain single as long as I could, without the risk of
being an old maid.' How injudicious, how short-sighted
is the policy, which thus mars the whole happiness of life,
in order to make a few briefyears more gay and brilliant!
( have known many instances ofdomestic ruin and discord
produced by this mistaken indulgence of mothers, /new
er knew hut one, where the victim hadmoralcourage enough
to change all her early habits. She was a young, pretty,
and very amiable girl; but brought up to be perfectly use
less ; a rag baby would, to all intents and purposes, have
been as efficient a partner. She married a young lawyer,
without property, but with good and increasing practice.
She meant to be a good wife, but she did not know how.
Her wastefulness involved him in debt. He did not re
proach, though he tried toconvince and instruct her. She
loved him; and weeping replied,' I try todo the best I canj
but when I lived at home, mother always took care of ev
erything.' Finally, poverty came upon him *like an arm
ed man;' and he went into a remote town in the Western
States to teach a scliool. His wife folded her hands, and
cried ; while he, weary and discouraged, actually came
home from school to cook his own supper. At last, his
patience, and her real love for him, impelled her to exer
tion. She promised to learnto be useful, if he would teach
her. And she did learn ! And the change in her habits
gradually wrought sucli a change in her husband's fortune,
that she might bring her daughters up in idleness, had not
experience taught her that economy, like grammar, is a
rery hard and tiresome study, after we are twenty yean
old.

Perhaps some will think the evils of which I have been
speakingarc confined principally to the rich; but I am con
vinced they extend toall classes of people. All manual eni-
ployment isconsidered degrading; and those who arecom-
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pelled to do it, try to conceal it. Afew years since, vey
respectable young men at our colleges, cut their own wood,
«nd blacked their own shoes. Now,how few, even of the
sons ofplain farmers and industrious mechanics, have mor
al courage enough to do without a servant; yet when they
leave college, and come out into the battle^ of life, they

do without servants; andinthese times it will be for
tunate if one haJf of them getwhat is called ' a decent liv
ing,* even by rigid economy and patient toil. Yet I Would
not that servile and laborious employment should be forced
upon the yoimg. 1 would merely have each one educated
according to his probable situation in life; and be taught
that whatever ishis duty, is honorable; and that no mere
ly external circumstance can in reality injure prue dignity
of character. I would notcramp a boy'senergies by com
pelling him always tocutwood, ordraw water j butI would
teach him not to be ashamed, should his companions hap
pen to find him doing either one or Ae oAer. A few
days since, I asked a grocer's lad tobring home some ar
tides I had just purchased at his master's.^ The bundle
was large j hewas visibly reluctant to take it; and wished
Very much that I should send for it. This, however, was
impossible j and he subdued his pride j but when I asked
him to take back an empty bottle which belonged to the
store,he, with a mortified look, begged me to do it upneat
ly in a paper, tliat it might look like a small package. Is
this boy Itlcely to be happier for cherishing a foolish pride,
which will forever be jarring against his duties? Is he in
reality one whit more respectable than the industrious lad
who sweeps stores, or carries bottles, witliout troubling him
self with the idea that all tlie world isobserving his little un
important self? For, in relation to the rest of the world,
each individual is unimportant; and he alone is wise who
forms his habits according to his own wants, hisown pros-
pectSy and his own principles^

or VODESATfi F0BT05E. 99

TRAVELLING AND PUBLIC AMUSEMENTS.

There is one kind ofextravagance rapidly increasing in
this country, which, in its ejects on our pursesand our
itSf is one of the worst kinds of extravagance; 1 mean the
rage for travelling, and for public amusements. The good
old home habits of our ancestors are breaking up—it will
be well if our virtue and our freedom do not follow them I
It is easy to laugh at such prognostics,—and we are well
aware that the virtue we preach is considered almost obso
lete,—but let any reflecting mind inquire how decay has
begun in all republics, and then let them calmly ask them
selves whether we are in no danger, in departing thus rap
idly from the simplicity and industry of our forefathers.

Nations do not plunge at once into ruin—^governments
do not change suddenly—the causeswhich bring aboutthe
final blow, are scarcely perceptible in the beginning; but
they increase in numbers, and in power; they press hard
er and harder upon the energies and virtue ofapeople; and
the last steps only are alarmingly hurried and irregular. A
republic without industry, economy, and integrity, is Sam
son shorn of his locks. A luxurious and idle republic!
Look at the phrase!—^The words were never made to be
married together; every body sees it would be death to
one of them.

And are not we becoming luxurious and idle ? Look at
our steamboats, and stages, and taverns! There you will
find mechanics, who have left debts and employment to
take care of themselves, while they go to take a peep at
the great canal, or the opera-dancers. There you will
find domestics all agog for their wages-worth oftravelling;
why should they look out for <a rainy day There are
hospitals enough to provide for them in sickness; and as
for marrying, they have no idea of that, till they can find
a man who will support them genteelly. There you will
find mothers, who have left die children at home with
Betsey, wliile they go to improve their minds at the Moun
tain House, or the Springs.
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If only the rich did this, all would be well. They ben
efit others, and do not injure themselves. In any situation,
idleness is their curse, and uneasiness is the tax they must
pay for affluence; but their restlessness is as great a ben
efit to the community as the motions of Prince Esterhazy,
when at every step the pearls drop from his coat.

People of moderate fortune have just as good a right to
travel as tlie wealthy ; but is it not unwise ? Do they nol
injure themselves and their families ? You say travelling
is cheap. So is staying at home. Besides, do you couni
all the costs ?

The money you pay for stages and steamboats is the
smallest of the items. There are clothes bought which
would not otherwise be bought; those clothes are worn
out and defaced twenty times as quick as they would have
been at homej children are perhaps left with domestics, or
strangers; their health and morals, to say the least, under
veryuncertain influence; yoursubstance is wasted in your
absence by those who have no self-interest to prompt them
to carefulness; you form an acquaintance with a multitude
of people, who will be sure to take your house in their
way,when they travel next year; and finally, you become
80 accustomed to excitement, that home appears insipid,
and it requires no small effort to return to the quiet routine
of your duties. Andwhatdoyou get in return for all this ?
Some pleasant scenes, which will soon seem to you like a
dream; some pleasant faces, which you will never see
again; and much of crowd, and toil, and dust, and bustle.

1 once knew a family which formed a striking illustration
of my remarks. The manwas a farmer, andhis wife was
an active, capable woman, with more of ambition than
sound policy. Being in debt, they resolved to take fash
ionable boarders from Boston, during the summer season.
These boarders, at the time of their arrival, were project
inga jaunt to the Springs; and theytalkedof Lake George
c^stals, and Canadian music, and English officers, and
*dark blue Ontario,' with its beautiful litde brood of lake-
Uitf as Wordsworth would call them ; and how one lady
was dressed superbly at Saratoga; and how another was
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scandalized for always happening to drop herfau in the ^
cinity of the wealthiest beaux. All this fired the quiet im
agination of the good farmer's wife j andno sooner had the
boarders departed to enjoy themselves in spp.e ofheat, and
dust, and fever-and-ague, than she statCv! uer determina
tion to follow them. ' Why have we not as good a right to
travel, as theyhave?' said she; *they have paid us money
enough to go to Niagara with; and it really is a shame
for people to live and die so ignorant oftheir own country.'
*But then we want themoney to payfor that stock, which
turned out unlucky, you know,' ' Oh, that can be done
next summer; we can always get boarders enough, and
those that will pay handsomely. Give tlie man a mortgage
of the house, to keep him quiet till next summer.' *But
what will you do with the children ?' *Sally is a veiy smart
girl; 1 am sure she will take as good care of them as if )
were at home.'

To make a long story short, the farmer and hiswife coii-
cluded to go to Quebec, just to show tliey had a right to
put themselves to inconvenience, if they pleased. They
went; spent alltheir money j had a watch stolen from them
inthesteamboat; were dreadfully sea-sick offPointJudith;
came home tired, and dusty; found the babesick,because
Sallyhad stood at the door with it,one chilly, damp morn
ing, while she was feeding tlie chickens; and the eldest
^irl screaming and screeching at the thoughts of going to
)ed, because Sally, inorder to bring her underher author
ity, had told her a frightful *raw-head-and-bloody-bones*
story; tlie horse had broken into the garden, and made
wretched work widi the vegetables; and fifty pounds of
butter had becomefit for the grease-pot, becausethehoops
of the firkin had sprung, and Sally had so much to do, that
she never thought of going to see wheUier the butter waa
covered with brine.

After six or eight weeks, the children were pretty well
restored to orderly habits; and the wife, being really a not
able andprudent woman, resolved to make up for her lost
butter and vegetables, by doing without help through the
winter. When summer came, they should have boarders,
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she said; and sure enough, they had boarders in plenty;
but not profitable ones. There were forty cousins, at
whose houses theyhadstopped; and twenty people who had
been very polite to them on the way; and it being such a
pleasant season, travelling so cheapf everyone of these
people felt they had a right to take a journey; and they
could not help passing a day or two with their friends at
the farm. One after another came, till the farmer could
bear it no longer. *I tell you what, wife,' said he, *I am
going to jail as fast as a man can go. If there is no other
wayof putdng a stop to this, I'll selleverybed inthe house,
cxcept the one we sleep on.*

And sure enough, he actually did this; and when the
for^-first cousin came down on a friendly visit, on account
of what her other cousins had told her about thecheapness
of travelling, she was told tliey should be very happy to
sleep on tiie floor, for the sake of accommodating her, for
a night or two; but the trutl) was, they had but one bed in
the house. This honest couple are now busy in paying
off their debts, and laying by something for their old age.
He facetiously tells how he went to NewYorkto have his
cratch stolen, and his boots blacked like a looking glass >
andshe shows her Lake George diamond ring, and tellshow
the steamboat was crowded, and how afraid she was the
boiler would burst, and always ends bysaying, *After all,it
was a toil of pleasure.'

However, it is notour farmers, who are in the greatest
dangerof this species of extravagance; forwe look to that
class of people, as the strongest hold of republican simpli
city, induslTY, and virtue. It isfrom adventurers, swindlers,
broken dowTi traders,—all that rapidly increasing class of
idlers, too genteel to work, and too proud to beg,—^that
we have most reason to dread examples of extravagance.
A very respectable tavern-keeper has lately been driven
to establish a rule, that no customer shall be allowed to
rise from thi? table till he pays for his meal. ^I know it is
rude to give such orders to honest men,' said he, *and
three ^ears ago I would as soon cut off my hand as have
done It; but now, travelling is so cheap, that all sorts of
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characters are on the move; and I find mgte thanhalfof
them will get away, if they can, without paying a cent.'

With regard to public amusements, it is still worse.
Rope-dancers, and opera-dancers, and all sorts of dancers,
go through the country, making thousands as they go;
while, from high to low, there is one universal, despairing
groan of' hard times,'' dreadful gloomy times!'

These things ought not to be. People who have little
to spend, should partake sparingly of useless amusements;
tliose who are in debt should deny themselves entirely.
Let me not be supposed to inculcate exclusive doctrines.
I would have every species of enjoyment as open to the
poor as to the rich j but I would have peopleconsider well
how they are likely to obtain the greatest portion ofhappi
ness, taking the whole of their lives into view; I would not
have them sacrifice permanent respectability and comfort
to present gentility and love of excitement j above all, I
caution them to beware that this love of excitement does not
growinto a habit, till the fireside becomesra dullplace, and
thegambling table and tlie bar-room finish what tlie theatre
began.

If men would have women economical, they must be so
themselves. What motive is there for patient industry,
and careful economy, when the savings of a month are
spent at one trip to Nahant, and more than the value of a
much desired, but rejected dress, is expended during the
stay of a new set of comedians? We make a great deal
of talk about being republicans; if we areso in reality, we
shall stay at home, to mind our business, and educate our
children, so long as one or the other needour attention, or
can suffer by our neglect.
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PHILOSOPHY AND CONSISTENCY.

Among all the fine things Mrs.Barbauld wrote, she nev^
cr wrote anything better than her essay on the Inconsis
tency of mjman Expectations. *Everything,' says she,
^is marked at a settled price. Our time, our labor, our
ingenuity, is so much ready money, which we are to lay
out to the best advantage. Examine, compare, choose, re*
jectj but stand to your own judgment5 and do not, like
children, when you have purchased one thing, repine that
you dn not possess another,which you would notpurchase.
Would you be rich? Do you think that the single point
worth sacrificing everything else to? You may tlien be
rich. Thousands have become so from the lowest begin-
nmgs by toil, and diligence, and attention to the minutest
articles of expense and profit. But you must give up the
pleasures of leisure, of an unembarrassed mind, and of a
iree, unsuspicious temper. You must learn to do bard, if
not unjust mings; and as for the embarrassment of a deli
cate and ingenuous spirit, it is necessary for you to get rid
of it as fast as possible. You must not stop to enlarge
vour mind, polish your taste, or refine your sentiments;
but must keepon inonebeaten track, without turning aside
to the right hand or the left. " But," you say, " I cannot
submit to drudgery like this; I feel a spirit above it." *Tis
well; be above it then; only do not repine because you
are not rich. Isknowledge the pearlof price inyour estima
tion? Tliat too may be purchased by steady atylication,
a;\d long, solitary hours ofstudy and reflection. " But," says
the man of letters, " what a hardship is it that many an
illiterate fellow, whocannot construe themottoon his coach,
shall raise a fortune, and make a figure, while 1 possess
merely thecommon conveniences of life." Was it for for
tune, then,that you grew pale over the midnight lamp, and
gave the sprightly, years of youth to study and reflection ?
Youthenhavemistaken your path,andillemployed yourin
dustry. "What reward have! then forall raylabor? What
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reward! A large comprehensive soul, purged from vul
gar fears and prejudices, able tointerpret the works ofman
and God. A perpetual spring of fresh ideas, and the con
scious dignity of superior intelligence. Good Heaven!
what other reward can you ask! " But is itnot a reproach
upon the economy of Providence that such a one, who is
a mean, dirty fellow, should have amassed wealth enough
to buy half a nation ?" Not in the least. He made hin»-
self a mean, dirty fellow, for that very end. He has paid
his health, his conscience, and his liberty for it. Do you
envy him his bargain ? Will you hang your head in his
presence, because he outshines you in equipage and show?
Lift up your brow with a noble confidence, and say to your
self, " I have not these things, it is true; but it is because
I have not desired, or sought them) it isbecause I possess
sometliing better. I have chosen my lot! I am content,
and satisfied." The most characteristic mark of a great
mind is to choose some one object, which it considers im
portant, and pursuethat objectthrough life. If we expect
the purchase, we must pay the price.'

' There is a pretty passage inone of Lucian's dialogues,
where Jupiter complains to Cupid, that, tliough hehas bad
so many intrigues, he was never sincerely beloved. "Id
order to be loved," says Cupid, "you must lay aside your
sgis and your thunder-bolts •, you must curl and perfume
your hair, and place a garland onyourhead, and walk with
a soft step, and assume a winning, obsequious deportment."
" But," replied Jupiter, " I am not willing to resign 90
much of my dignity." "Then," returned Cupid," leave
offdesiring to be loved."*

These remarks by Mrs. Barbauld arc full of sound phi
losophy. Who hasnot observed, in his circle of acquaint
ance, and in the recesses of his own heart, the same in
consistency of expectation, the same peevishness of discoD*
tent.

Says Germanicus, *There is my dunce of a classmate
has iouud his way into Congress, and is living amid the
perpetual excitement of intellectual minds, while 1 am
cooped up in an ignorant country parish, obliged to be &t
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the beckand call of every old woman, who happens to feel
uneasy in her mind.'

*Well, Gennanicus, the road to political distinction was
as open to you as to him; why did you not choose it
*Oh, I could not consent to be the toolof a party; to shake
hands with the vicious, and flatter fools. It would gall me
to the quick to hear my opponents accuse me of actions I
never committed, and of motives which worlds would not
tempt me to indulge.' Since Germanicus is wise enough
to know the whistle costs more than it is wortli, is he not
unreasonable to murmur because he has not bought it ?

Matrona always wears a discontented look when she
hears the praisesof Clio. ' I usedto write her composition
for her, when we were at school together,' says she j ' and
now she is quite the idol of the literary world; while I am
never heard of beyond my own family, unless some one
happens to inti-oduce me as the friend of Clio.* ' Why
not write, then j and see if the world will not learn to intro
duce Clio as the friend of Matrona ?' ' I write ! not for the
world! 1 could not endure to pour my sou! out to an un-
discerning multitude; I could not see my cherished
thoughts caricatured by some soulless reviewer, and my
favorite fancies expounded by the matter-of-fact editor oi
some stupid paper.' Why does Matrona envy what she
knows costs so much, and is of so little value ?

Yet so it is, through all classes of society. AJl of us cov
et some neighbor's possession, and think our lot would
have been happier, had it been different from what it is.
ifet most of us couldobtain worldlydistinctions, if our hab
its and inclinations allowed us to pay the immense price at
whichthey mustbe purchased. True wisdom lies in find
ing out all the advantages of a situation in which we are
placed, instead of imagining the enjoyments of onein which
we are not placed.

Such philosophy is rorely found. The most perfect
sample 1 ever met was an old woman, who was apparent
ly the poorest and most forlorn of the human species—so
true is the maxim which all profess to believe, and whicli
none act upon invariably, viz. tliat happiness does not de
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pend on outward circumstances. The wise woman, to
whom I have alluded, loaZAj to Boston, from a distance of
twenty-five or thirty miles, tosell a bag ofbrown thread and
stockings j and then patiently foots itback again with her
little gains. Her dress, though tidy, is a grotesque collec
tion of' shreds and patches,' coarse in the extreme. ' Why
don't you come down in a wagon ?' said I, when I obser
ved that she was soon to become a mother, and was evi
dently wearied with her long journey. *We h'an't got any
horse,' replied shej ' the neighbors are very kind to mo,
but they can't spare their'n; and it would cost as much to
hire one, as all my thread will come to.' *You have a
husband—don't he do anything for you* He is a good
man; he does all he can; but he's a cripple and an inva-
Tj'» *'eels my yarn, and specks the children's shoes.He's as kind a husband as a woman need to have.' *But

a cripple is a heavy misfortune to you,' said I.
^ don't look upon it in that light,' repliedthe thread-woman j ' I consider that I've great reason to

be thankful he never took to any bad habits.' ' How ma
ny ^children have you?' *Six sons, and five darters,
ma'am.' *Six sons and five daughters! What a family
for a poor woman to support!' *It's a family, surely,
ma'am; but there an't one of 'em I'd be willing to lose.
Tliey are as good children as need to be—ajl willing to
work, and all clever to me. Even the litdest boy, when
he gets a cent now and then for doing a chore, will be sure
and bring it to ma'am.' ' Do your daughters spin your
thread ?' «No, ma'am ; as soon as they are old enougli,
they go out to 8arvice. I don't want to keep tliem always
delving for me; they are always willing to give me what
they can ; but it is right and fair they should do a little for
tnpmonlirao T nil m.. — aI._ T—II._ t

If1had'nt been married, I should always have had to work
as hard as I could j and now I can't do more than that.
My children are a grea' comfort tome; and 1look forward

10
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to the time when they'll do asmuch for me as I hare doM
for them.'

Here was true philosophj^! I learneda lesson from that
poor woman whicli I shall not soonforget. If I wanted
true, hearty, well principled service, I would employ chil
dren brought up by sucli a mother.

REASONS FOR HARD TIMES.

Perhaps there never was a dme when the depressing
effects of stagnation in business were so universally felt, all
the world over, as tliey are now.—The merchant sends
out old dollars, and is lucky if he gets the same number
of new ones in return ; and he who has a share in manu
factures, has boughta *bottle imp,' which he will do well
to hawk about the street for the lowest possiblecoin. The
efiectsof this depression must of course be felt by all
grades of society. Yet whothat passes through Cornhill at
one o'clock,and sees tl)c bright array of wives and daugh
ters, as various in their decorations as the insects, tlie birds
and tlie shells,would believe tliat the communitywas stag
gering under a weight which almost paralyzes" its move
ments? *Everytliing is so cheap,' say the ladies, *thatit
is inexcusable not to dresswell.' But do they reflect wJty
things are so cheap P Do they know how much wealth has
been sacrificed, how many families ruined, to produce this
boasted result? Do tliey not know enough of the machine
ery of society, to suppose that the stunning efiect of crash
after crash, may eventually be felt by those on whom th^
depend for support?

Luxuries are cheaper now than necessaries were a few
years since: yet it is a lamentable fact, that it costs more
to live now tlian it did formerly. When silk was nineshil
lings per yard, seven or eight yards sufficed for a dress;
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now it is four or five shillings, sixteen or twenty yards will
hardly satisfy the mantuamaker.

If this extravagance were confined tothewealthiest class
es, it would be productive of more good tlian evil. But
ifthe rich have a new dress every forlniglit, people ofmod
erate fortune will have one every month. In this way, fine
ry becomes the standard of respectability; and a man's
cloth is of more consequence than his character.

Men of fixed salaries spend every cent oftheir Income,
md then leave their'children to depend on the precarious
charity and reluctant friendship ofa world they have wast-
3d their substance to please. Men who rush into enter
prise and speculation, keep up their credit by splendor j
and should they sink, they and their families carry with
them extravagant habits to corrode their spirits with discon
tent, perchance to tempt them into crime. *I know we
are extravagant,' said one of my acquaintance, the other
day; *but how can I help it? My husband does not like
to see his wife anddaughters dress more meanly than those
with whom they associate.' *Then, my dear lady, your
husband has not as much moral dignity and moral courage
as I thought he had. He should be contentto see his wife
and dau^ters respected for neatness, good taste, and at
tractive manners.' *This all sounds verywell in talk,' re
plied the ladyj *but, say what you will about pleasing and
mtelligent girls, nobody will attend to tliem unless they
dress in the fashion. If my daughters were to dress intlie
plain, neat style you recommend, they would see all tlieir
acquaintance asked to dance more irequendy than them-
ielves, and not a gentleman would join them in Comhill.'

*I do not believe this in so extensive a sense us you do.
Girls may appear genteelly without being extravagant, and
though some fops may know the most approved color for
a ribbon, or the newest arrangement for trimming, I believe
gentlemen of real character merely nodce whether a lady's
dress isgenerally in good taste, or not. But, granting your
statementto be true, initswidestsense,ofwhatconsequence
is it? How much will the wliole happiness of your
daughters life be afiected by her dancing some fifty timet
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less than her companions, or wasting some few hours less
in the empty conversation ofcoxcombs ? A man often ad
mires a style of dress, which he would not venture to sup
port in a wife. Extravagance has prevented many mar
riages, and rendered still more unhappy. And should your
daughters fail in forming good connexions, what have you
to leave them, save extravagant habits, loo deeply rooted
to be eradicated. Think you tliose who now laugh at
them for a soiled glove, or an unfasliionable ribbon, will
assist their poverty, orcheer their neglected old age ? No j
they would find them as cold and selfish as they are vain.
A few thousands in the bank are worth all the fashionablo
friends in Christendom.'

Whedjermy friend was convinced, or not, I cannot say;
but 1 saw her daughters in Cornhill, the next week, with
Dew French hats and blonde veils.

It is really melancholy to see how tliis fever of extrava
gance rages, and how it issapping the strength ofourhap-
pv country. It has no boundsit pervades all ranks, and
characterizes all ages.

1 know the wife of a pavier, who spends her three hun
dred a year in *outward adorning,* and who will not con
descend tospeak to her husband, while engaged in his hoiv
est calling.

M'̂ chanics, who should have too high a sense of their
own respectability to resort to such pitiful compedtion,
will indulge their daughters indressing ike the wealthiest
nnd a domestic would certainly leave you, should you dare
advise her to lay up one cent of her wages.

*These things oughtnot to be.* Every man and every
woman should layup some portion of their income, wheth
er tliat income be great or small.
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HOW TO ENDURE POVERTY.

That a thorough, religious, useful education is the best
security against misfortune, disgrace and poverty, is univer
sally believed an^ acknowledged; and to this we add the
firm conviction, that, when poverty comes (as itsometimes
will) upon_ the prudent, the industrious, and the well-in
formed, a judicious education is all-powerful in enabling
them to endure the evils it cannot always prevent. Amind
full of jpiety and knowledge is always rich; it is abank that
never fails; it yields a perpetual dividend ofhappiness.

In a late visit to the alms-house at , we saw a re
markable evidence of the truthofthis doctrine. Mrs
was early left an orphan. She was educated by an uncle
Md aunt, both of whom had attained the middle age of life.
Theirs was an industrious-, well-ordered, and cheerful fam
ily. Her uncle was a man of sound judgment, liberal feel
ings, and great knowledge of human nature. This he
showed by the education of the young people under his
care. He allowed them to waste no lime ; ^very moment
must be spent in learning something, or in doing something.
He encouraged an entertaining, lively style ofconversation,
but discountenanced all remarks about persons, families,
dress, and engagements ; he used to say, parents u^re not
aware how such lopics frittered away the minds ofyoung peo
ple, and what inordinate importance they learned to attach
to them, when they heard them constantly talked about.

In his family, Sunday was ahappy day; for it was made
aday of religious instruction, without any unnatural con-
stramt upon the gayety of the young. The Bible was the
text book; the places mentioned in it were traced on maps;
ihe manners and customs of diflerent nations were explain
ed; curious phenomena in the natural history of those coun
tries were read ; in a word, everything was done to cherish
a spirit of humble, yet earnest inquiry. In this excellent
family Mrs.——remained till her marriage. In the course
of fifteen years, she lost her uncle, her aunt, and her hus-
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band. She was left destitute, but supported benelf com-
fortably by her own exertions, and retained the respect and
admiration of a large circle of friends. Thus she passed
her life in cheerfulness and honorduring ten years; at the
«nd of that time, her humble residence took fire from an
adjoining house in the nighttime,and she escaped byjump*
ing from the chamber window. In consequence of the in
jury received by this fall, her right arm was amputated^
and her right leg became entirely useless. Her friends
were very kind and attentive; and for a short time she
consented to live on their bounty; but, aware that the
claims on private charity are very numerous, she, with the
genuine independence of a strong mind, resolved to avail
berself of the public provision for the helpless poor. The
name of going to the alms-house had nothing terrifying or
disgraceful to htr ; for she had been taught that conduct is
the real standard of respectability. She is there, with a
heart full of thankfulness to the Giver of all things; she is
patient, pious, and uniformly cheerful. She instructs the
young, encourages the old, and makes herself delightful to
all, by her various knowledge and entertaining conversa
tion. Her character reflects dignity on her situation; and
those who visit the establishment, come away with senti-
noents of respect and admiration for this voluntary resident
of the alnos-house.

What a contrast is a^rded by the character of the wo
man who occupies the room next hers! She is so indo
lent and filthy, ti^at she can withdifficulty be made to attend
to her own personal comfortand even the most patient
lie worn out with her perpetual fretfulness. Her mind is
continually infested with envy, hatred, and discontent*
She thinks Providence has dealt hardly with her; that all
the world are proud and ungrateful; and that every one
despises her because she is in the alms-house. This pit^
hhie state of mind is the natural result of her education.

Her lather was a respectable mechanic, and mighthave
b^n a wealthy one, had he not been fascinated by the
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beau^ of a thoughtless, idle, showy girl, whom he made
his wife. The usual consequences followed—^he could not
earn money so fast as she could spend it; the house be
came a scene of discord ; the daughter dressed in the fash
ion ; learned to play on the piano; was taught tothink that
being engaged in any useful employment was very ungen-
teel 5 and that to be engaged to be married was the chief
end and aim of woman; the father died a bankrupt; the
weak and frivolous mother lingered along in beggary, for a
while, and then died of vexation and shame.

The friends of the family were very kind to the daugh
ter; but her extreme indolence, her vanity, pertness, and
ingratitude, finally exhausted the kindness ofthe most gen
erous and forbearing j and as nothing could induce her to
personal exertion, she was at length obliged to take shelter
mthe alms-house. Here her misery is incurable. She
has so long been accustomed to think dress and parade
tlie necessary elements of happiness, that she despises all
that is done for her comfort; her face has settled into an
expression which looks like an imbodied growl; every
body is tired of listening to her complaints; and even the
little children run away, when they see her coming.

May not those who have children to educate, learn a
good lesson from these women ? Those who have wealth,
have recently had many and bitter lessons toprove how sud
denly riches maytake to themselves wmgs; and those who
certainly have but little to leave, shouldindeed beware how
they bestow upon tiieir children, the accursed inheritance
of indolent and extravagant habits.
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MBience* mu^ad wi(b a Mar relate to subJecU meotloMd ia other part*
of the book>

To V££8ERTX Gkeen CoRRANTs.—Curr&tiU majbe keptflroeh
for a Tear or more, if they arc gathered when green, separated
from the stens, put into dry, clean junk bottles, and corked very
carefully, so m to exclude the air. They should be kept in a
codi place in the cellar.

C^Bi<xs.^Very hard and durable candlea are made in the
following mumer: Melt together ten ounces of mutton tallow, a
quarter of an ounce of camphor, four ounces of beeswax, and two
ounces of alum. Candles made of these materials bum with a
*eiy clear light

•Varnished Furniture.—Ifyou wishto give a fine softpolish
to varnished furniture, and remove any slight imperfections, rub
it once or twice a week with pulverized rotten-stone and linseed
oil)and afterward wipe clcan with a sofl silk rag.

Cream.—^The quantity of cream on milk may be CTeatly in
creased by the following process: Have two pans ready in boiU
ing hot water, and when the new milk is brought in,put it into
one of these hot pana and covcr it with the other. Tne qudity
as weU as the thickncss of the cream is improved.

•Teeth.—Honey mixed with pure pulverized charcoal ia said to
be excellent to cleanse the tcetn, and make them white. Lime>
we^r with a little Peruvianbark is very good to be occasionally
wed bythose who have defective tce^ or an offensive breatL

Tainted Butter.—Some good cooks saythat bad buttermay
be purified in the following manner: Melt and skim it, ^en put
into it a piece of well-toasted bread; in a few minutes the butter
will lose its offensive taste and amell; the bread will absorb it all.
Slices of potato fried in rancid lard will in a great measure ab-
ai»b the unpleasant taste.

Tomatoes Pie.—Tomatoes make excellentpies. Skinstaken
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«ffwith scalding water, stewed twenty minutes or more, salted,
prepared the same as rich squash pies, only an egg or two more.

•It is a great improvement to the flavor of Pumpkin Pies to boil
the milk, stir the sifted pumpkin into it, and let them boil up to-
gether onco or twice. The pumpkin swells almost as much ai

idian meal, and of course absorbs more milk than when stirred
togethercold; but the taste of the pie is much improved.
^ Some people cut pumpkin, stringit, and dry it like apples. It
u a much better way to boil and sifl the pumpkin, then spread
It out thin in tin plates, and dry hard in a warm oven. It will
keep good all the yearround, and a little piece boiled up in milk
willmake a batchof pies.

•Most people think Bbass Kettles for washing are not as likely
tocollect verdigris, if they aro never cleaned in any other way
than by washing in strong soapsuds just before they are used.

Spots.—If soaked in warm milk before the ink has a chance
the spot may usually be removed. If it hasdried in,rub

table.ealt upon it, and drop lemon-juice upon the salt. This an-
^ere nearly as well as the salts of lemon sold by apothecarief.
If a lemon carinot beeasily procured, vinegar, orsorrel-juice, will
•^wer. White soap diluted with vinegar ia likewise a good
thing to takeout ink spots.

Starch.—Frozen potatoes yield iftore flour for starch than
fresh ones. The frost may be taken out by soaking them in cold
water a few hours before cooking; if frozen very hard, itmay be
useful to throw a little saltpetre mto thewater.

Feathers.—It is said thattumbled plumes may be restored to
elasticity and beauty by dipping them mhot water, then shaking
and drymg them.

IcT Steps.—Salt strewed upon the door-steps inwinter will
cause the ice to crack, ao that it can be easily removedi

Flowers.—Flowers maybepreserved fresh intumblers orvases
by puttingahandful of salt in the water, to increase itscoldness.

WniTE-wAsnrNo is saidtolast longer if the new>slaked lime
be mixod with skim-milk.

Horse-Flies.—^Indigo-weed stuck plentifully about the hai>-
oess tends to keep flies from horses. Some make a decoction of
indigo-weed, and others of pennyroyal, and bathe horses with it,
to defend them from insects.

Pike Apples willkeepmuch better if the green crown at top
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be twisted off. The vegetation of the crown takes the goodness
from the fruit, n the same way tliat sprouts injure vegetables,
^e crown canbe stuck onfor ornament, if necessary.

•The Piles.—^Those who have tried other remedies for this
disorder in vain, have found relief from the following medicine:
Stew a handful of low mallows in about three mils of milk; strain
it, and mix about half the quantity of West India molasses with
it. As warm as is agreeable.

Warts.—^It is said that if the top of a wart be wet and rubbed
two or three times a day with a piece of unslaked lime, it cures
the wart soon, and leaves no scar.

•Cancers.—The Indians have great belief in the efScacv of
poultices of stewed cranberries, for the relief of cancers. "They
apply thsm fresh and warm every ten or fifloen minutes, night
and day. Whether this will eiTect a cure I know not; I simply
know that the Indians strongly rccommend it Salts, or some
Mimple physic, is taken every day during the process.

Ear-Wax.—Nothing is better than ear-wax to prevent the
painful effects resulting ftom a wound by anail, skewer, &c. It
should be puton assoon as possible. Those who are troubled
with cracked lips have found tnis remedy successful when othert
have failed. It is one of those sorts of cures, which are very likely
to be laughed at; but I know of its having produced very bene
ficial results.

•Bdrns.—^If a person who is burned will patimtly hold the in
jured part in water, it will prevent the formation of a blister. If
the water be too cold, it may be slightly warmed, and produce
the same effecL People in general are not willing to try it for a
sufficiently long time. Chalk and hog's lard simmered together
are said to make a good ointment for a burn.

•Bruises.—Constant application of warm water is very sooth
ing to bruised flesh, and may surve to prevent bad consequences
while other things are in preparation.

Sore Nipples.—Put twenty grains of sugar of lead into a
vial with one gillofrose-water; shake it up ^oroughly ; wet a
piece of soli linen with this preparation, and put it on; renew
this as often as the linen becomes dry. Before nursmg, wash
this off with something soothing; rose-water is very good ; but
the best thing is quince-seed warmed in a little cold tea until the
liquid becomes quite glutinous. This application is aJikehealing
and pleasant

A raw onion is an excellent remedy for the Stiro op a Wasf.
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CoBNS.—A corn ma}^ bo extracted from the foot by binding on
halfa raw cranberry, with the cut side of the fruit upon the foot.
I have known a very old and troublesome corn drawn out in this
way,in the course of a few nights.

HEART-BuRif.—Eat magnesia for the heart-bum.

Chloride of Lime.—A room may be purified from offensive
smells of any kind by a few spoonsful of chloride of lime is-
solved in water. A good-sized saucer, or some similar vessel, if
larjge enough for allcommon purposes. The article is cheap, and
U invaluable in tlie apartment of an invalid.

Eoos IN Winter.—^The reason hens do not usually lay eggt
m the winter is that the gravel is covered up with snow, and
therefore they are not furnished with lime to form the shells. If
the bones left of meat, poultry, &.c. are pounded and mixed with
their food, or given to themalone, they will eat them very eager
ly, and will lay eggs the same as in summer. Hens fed on oats
are much more likely to lay well than tliose fed on corn.

Pearls.—In order to preserve tlie beauty of pearl ornaments,
tliey should be carefully kept from dampness. A piece ofpaper
torn offand rolled up, so as to present a soft,ragged edge, is tho
best thing to cleanse them with.

Varnishing Gilded Frames.—^It is said that looking-g,
frames may be cleansed with a damp cloth, without injury, pro
vided they are varnished with the- pure white alcoholic vomwA,
used for transferred engravings mid otlier dclicatc articles of
fancy-work. This would save the trouble of covering and un
covering picture-framcswitli the change of the seasons. I never
heard how many coats of varnish were necessary, but I should
tliink it would be safe to put on more than one.

Cologne Water.—One pint of alcohol, sixty drops of laven
der, sixty drops of bcrgamot, sixty drops of essence of lemon,
sixty drops of orange woter. To be corked up, and well shaken.
It is better for considerable age.

Grease Spots.—Magnesia rubbed upon the spot, covered
with clean paper, ond a warm iron placed above, will usually
draw out grease. Wliere a considerable quantity ofoil has been
spilled, it will bo necessary to repeat the operation &greatmany
times, in order to extract it all.

Rrckipt por making excellent Bread without Yeast.—
Scaldabout two handsful of Indian meal, into which put a little
salt, and as much cold water as will make it rather wanner than
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Bev milk; then stir in wheat flour, till it is as thick oa a family
pudding, and set it down by the fire to rise. In about half an
DOur, it generallygrowsthin; you maysprinkle a little fresh flour
on tlie top, and mmd to turn the pot round, that it may not bake
to the side of it. In three or four hours, if you mind the above
directions, it will rise and ferment as if you had set it with hop
Teost; when it does, make it up in soft dough, flour a pan, put
m your bread, set it before the fire, covered up, turn it round to
make it equally warm, and in about halfan hour it will be light
enough to biAe. It suits best to bake in a Dutch oven, as it
should be put into tlie oven as soon as it is light.

Rice Jelly.—Boil a quarter of a pound of rice flourwith haif
a pound of loafsugar, in a quart of water, till the wholebecomes
one glutinous moss, then strain offthe jelly and let it stwd to
coo). This food is very nourishing and beneflcial to invalids.

Apple Marmalade.—Scald apples till they will pulp from the
«ore; take an equal weight of sugar in large lumps, and boU it
in just water enough to dip the lumps well, until it con be skim
med, and is a thick syrup; mix this with the apple pulp, and
simmer it on a quick fire for fifteen minutes. Keep it in pot®
covered with paper dipped in brandy.

Quince Marmalade.—To two pounds of quince put three
quarters of a pound of nice sugar, ond a pint of spring water.
Boil them till they are tender; Oien take tliem up and bruise
them; again put them in tlie liquor, and let them boil three
quarters of an hour, then put it into jars, covercd as mentioned
^ove. Those who like thinwvery sweet put an equal quantity
of quincc and sugar; but I think the flavor is less delicious.

Raspberry Jam.—^Take an equal quantity of fruit and sugw.
Put the raspberries into a pan, boil ond stir them constantly till
juicyand well broken; addas much sugar, boil and skim it till
it is rcduucd to a fine jam. Put it away in the same manner as
other preserves.

BlanC'Manoer.—>Boil two ounces of isinglass inone pintanda
half of new milk; strain it into one pint of thick cream. Sweeten
it to your taste, add one cup of rose-water, boil it up once,let it
settle, and put it in your moulds.

Some prefer to boil two ounces ofisinglass in three and a half
pints ofwater for halfan hour, then strain it to one pintand a half
ofcream, sweeten it,add a teacup ofrose-water, and boil up once.

Isinglass is the most expensive ingredient in blanc-mtmgeb
Somedecidcdly preferthe jelly of calvos* feet. The jelly is ob
tained by boiling four feet in a gallon of water till reduced to a
quart, strained, cooled, and skimmed. A pint of jelly to a pint
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of cream; in other respects done the some as isinglass blane*
manger. Some boil a stick ofcinnamon, ora grated Temon-peel,
mthejelly. The moulds should be made thoroughly clean, and
wet with cold water; the white of an egg, dropped in and shook
roundthe moulds,will make it come out smooth and handsomely.

Pork Jelly.—Some people like the jellyobtained from a boil
ed hand of pork, or the f^et ofpork, prepared in the same wayas
calf's-foot jelly; for which see page 31.

The cloths,orjelly-bags,through whichjelly is strained,should
be firstwet to preventwaste.

Cranberry Jelly.—^Mix isinglass jelly, or calf*8-foot jelly,
with a double quantity of cranberry juice, sweeten it with fiira
loafsugar, boil it up once,and strain it to cod.

Rich Custards.—Boil a pint of milk with lemon-peel Rnd a
•tick of cinnamon. While it is boiling, beat up the yolks of five
eggs with a pint of cream. When the milk tastes of the spice,
pour it to the cream,stirring well; sweeten it to taste. Give the
custard a simmer, till of a proper thickness, but do not let it boiL
Stir the whole time one way. Season it with a little rose-water,
and a few spoonsful of wineorbrandy,as you may prefer. When
put into cups, grate on nutmeg.

To preserve Peaches.—Scald peaches in boiling water, but
do notlet them boil; take them out and put them in cold water,
then dry them in a sieve, and put them in long, wide-mouthed
bottles. To a half dozen peaches put a quarter of a pound of
clarified sugar; pour it over the peaches, fill up the bottles with
brandy, ana stop them close.

Cocoa-nut Cakes.—Grate the meat of two cocoa-nuts, after
pealing off the dark skin; allow an equal weight of loafsugM,
pounded and sifled, and the rind and juice of two lemons. Mix
the ingredients well; make intocakes about as big as a nutmeg,
with a litUe piece of citron in each. Bake them on buttered tin
sheets about twenty minutes, in a moderately hot oven.

*To clarify Sugar.—Puthalfa pintof water to a pound of
sugar; whip up the white ofan egg and stir it in, and put itover
thefire. When it first boils up, checkit with a littlecold water;
thesecond time set it away to cool. In a quarter of an how,
skim the top, and turn the syrup off quickly, so as toleave the
sediment which will collect at the bottom.

•Rich Wedding Cake.—One pound threequarters offlour, one
pound one quarter of butter, do. of sugar, one dozen eggs, two
pounds ofcurrants, onegillofwine, halfagillofbrandy, onepound
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of citron, cutinslices, a wine-glass ofrose-water, threequartersof
%n ounce of nutmeg, quarter oi an ounce of cloves, the same of all*
spice. The rind of two lemonsgrated in. See page 72 forbaking.

Still richer Weddiro Cake.—^Three pounds of flour, three
pounds of butter, three pounds of sugar, twent^-eighteggs, six
pounds of currants, and six pounds of seeded raisins ; one ounce
ofcinnamon, one ounce ofnutmeg, three quarters of an ounce of
cloves, half on ouncc of mace, one pound of citron, two glassef
of brandy, two glasses of rose-water, and one glass of wine. Fo)
baking, see page 72.

•Frosting for Cakb.—Itis a great improvement to squeeze r
little lemon-juice into the egg and sugar prepared for frosdng
It gives a fine flavor, and makes it extremely white. For froet*
ing, see directions} page 72.

Whip Stllabdb.—One pint of cream, one pint of wine, tha
Juice and grated peel of a lemon, and the white of two e^gs;
sweeten it to your taste, put it into a deep vessel, and whip it to
a light froth. Fill your glasses with the froth as it rises. It is •
ffood plan to ^ut some of the froth in a sieve, over a dish, and
Have It in readmessto heap uponthe top ofyour glasses after you
have filled them. Some people puta spoonful of marmala^ or
jelly at the bottom of the glasses, before they are filled.

Lobster Salad.—^The meat of one lobster is extracted frooi
the shell, and cut up fine. Have fresh hard lettuce cut up very
fine; mixit with the lobster. Make a-dr^ssing,in a deep plate, of
the {folks offijur eggs cutup, a gill ofsweet oU, a gill ofvinegar,
half a gill of mustard, half a teaspoonful of cayenne, half a tea-
spoonful of salt; all mixedwell together. To be prepared just
before eaten. Ohicken salad is prepared in thjs same way, only
chicken is used instead of lobster, and celery instead of lettuce.

EscAiiOPES OrsTSBS.—Put crumbled bread around the sides
•nd bottom of a buttered dish. Put oysters in a skillet, and let
the heat just strike them through; then take them out of the
shells, and rinse them thoroughly in the water they have stewed
in. Put half of them on the laver of crumbled bread, and season
with mace and pepper; cover tnem with crumbs of bread and bits
of butter; put in the rest of the oysters, season and cover them in
the same way. Strain their liquor, and pour over. If you fear
they will be too salt, put fresh water instead. Bake fifteen or
twenty minutes.

FnsD Otbters.—After th^ are prepared from the rbell, they
•re dipped in batter, made of eggs and crumbs, seasoned with
nutmeg mace and salt, stirred up well. Fried in lard till brown
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Vegetable Oyster.—^This vegetable is something like a
{wnip; 18 planted about the same time, ripens about the same
time, and requires about the same cooking. It is said to tosta
veiy much like real oysters. It is cut in pieces, after being
boiled, dipped in batter, and fried in the same way. It is ex
cellent mixed with minced salt fish.

PARTRinoES should be roastedten or fifteen minutes longer
man cliickens, that is, provided they ore thick-brensted andplump.
Being naturally dry, they should be plentifully basted with butteo

extracts from the ENGLISH FRUGAL HOUSEWIFE.

ntWMUie iiitenlion ofllie authorofthe Anierican Frugd Housewife, toha*e
giVM an Appendix frum the EngU$h Frugal Housewife; but upon exami*
natiou, she touud the book so litile Piled to the wants oi this ccimtry, that
•nebaa been ablelo exiraclbutlittle.]

Cheese is to bechosen byits moist, smooth coat; if old cheese
beTough-coated, ragged, or dry at top, beware of worms. If it
TP holes, moist and spongy, it is subject to maggots.If soft or perished places appear, try how deep they so, for the
Worst part may be hidden.

Eggs.—To prove whether tliey are good or bad, hold the large
®f egg to yourtongue; if it feels warm, it is new; but

Ifcold, It is bad. In proportion to Uie heat or cold, is the good-
nees oftheegg. Another way to know is to puttlie eggin a pan
ofcold water; the fresher the egg, the sooner it will fall to the
bottom; if rotten, it will swim. If you keep your eggs" in ashes,
saltor bran, put the small end downwards ; if you turnthem end
ways once a week, they will keep some months.

Veal.—Ifthevein in the shoulder look blue or bright red, it
18 newly killed; but if black, green, or yellow, it is st^e. The

13 known to be new by tlie stiffness of the joint. The head
ofa calfor a lamb is known by tlie eyes; if su^ or wrinkled, it
IS stale; if plump and lively, it is fresh.

w.—^If it be young, the flesh will pinch tender; if old,
u will wrinkle and remain so. If young, the fat will easily part
from the lean; ifold, it will stick by strings and skins. Strong,
^cid mutton feels spongy, and does not nse again easily, when
dented. The flesh ofewe mutton ispaler, ofa closer grain,
parts more easily.
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Bxzr.—Good beefhas an open gndn^and a tender, oilysmooth-
Bess; a pleasant carnation eolor, and clear white suet, betoken
good meat; yellow suet is not so good.

Pork.—^If young, the lean will break in pinching, and if you nip
the skin with your nails, it will make a dent; the fat will be soft
and pulpy, like lard. If the lean be tough, and the fat flabby and
spongy, reeling rough, it is old, especiuly if the rind be stub*
bo^ and jou cannot nip it with your naila. Little kernels, like
nail-shot, in the fat, are a sign that it is measly, and dangerous to
be eaten.

To judge of the age of Podltrt, see page 53.

CARVING.

[WriUea for the Jwurican Fruf&l Housewife.]

To CA&vE A Tukkzt.—Fix the fork firmly on one side of the
thin bone that rises in the centre of the breast; the fork should be
placed paraUd with the bone, and as close to it as possible. Cut
the meat from the breast lengthwise, in slices of about half an
inch in thickness. Then turn the turkey upon the side nearest
•ou, and cut offthe leg and the wins; when the knife is passed
oetween the limbs and the body, and pressed outward, the joint
will be easily perceived. Then turn the turkey on the other side,
aad cut oiT the other leg and wing. Separate the drum-sticks
from the leg-bones, and the pinions from the wings; it is hardly
possible to mistake the joint Cut the stuffing in thin sUces,
lengthwise. Take off the neck-bones, which are two triangular
bones on each side of the breast; th^ is done by passing the
knife from the back underthe blade-part of eachneck-bone, un^
it reaches the end; by raising the knife, the other branch will
easily crack off. Separate the carcass from the back by passing
the knife lengthwise from the neck downward. Turn the back
upwards, and lay the edge of tlie knife across the back-bone,
about midway between the legs and wings; at the same moment,
place the fork within the lower part of the turkey, and lifl it up;
this will make the back-bone crack at the knife. The croup, or
lower part of the back, bein? cut off, put it on tlie plate, with the
rump from you, and split on the side-bones by forcing the Imifr
through from the rump to the other end.

The choicest parts of a turkey are the side-bones, the breas^
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and Aethigh-bones. The breastandwings arecalled lightmeat;
the thigh-bones and side-bones dark meat When a person de
clines expressing a preference, it is polite tohelp tobothkinds.

A Sirloin op Beep.—^Place the curvingbonedownward upon
the dish. Cut the outside lengthwise, separating taeh tlict from
the chine-bone, with the point of the knife. Some people cut
^rough at the chine,slip tlie knife under, and cut the meat ont
in one mass, which they afterward cut in slices; but this is not
thebest, or the most proper way. The tender loinis on the in
side ; it is to be cut crosswise.

A Ham.—Begin in the middle of a ham; cut across tlie bone,
and take thin slices from either side.

A Goose.—A goose is caned nearly as a turkey, only the
breast should be cut in slices narrow and nearly square, instead
ofbroad, like that of turkey; and before passing the knife tosep
arate the legs and wings, the fork is to be placed in the small
endof the leg-bone or pinion, and the part pressed close to the
body, when Sie separation will be easy. Take off the merry
thought, the neck-bones, and separate the leg-bones from the
legs, and the pinions from the wings. The best parts are the
breast, tlie thigh-bones, and thefleshy parts of the wings.

A Pig.—If the pig be whole,cut off the head, and split it in
halves along the back-bone. Separate the shoulders and legs by
passing the knife under them in a circular direction. The best
parts are the triangular piece of the neck, the ribs, legs and
shoulders.

A Fillet or Veal.—^This is the thick part of the leg, and is
to be cut smooth, round and close to the bone. Some prefer the
outside piece. A little fat cut from the skirt is to be served tp
each plate.

Mdtton.—A saddle of mutton is the two loins together, and
the back-bone running down the middle to the tail. Slicesarc
to he cut out parallel to the back-bone on either side.

In a leg of mutton, the knife i» to be entered in the thick
fleshy part, as near the shank ns will cive a good slice. Cut
towards the large end, and ahvays to the Lone.
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Adriee, General, 8 (08
Al&mode Beef, ^
Apple Pie,
Apple Pudding ^
Apple Water 8S
Arrow-root Jelly, 81
Ashes, Care of, • 1«
Ajlies forLand 18
Aaparsgus, M

Balm ofGilcad, ^
Batter Pudding, »>
Beans and Peas, cooked, SI
Bed-bug Poison,
Beef, cooked,
Beef.corned, 40
Beef,salted, 40
BeefSoup,
BeefTea, 8?
Beer, 86
Bees,Sting of, ^
Bird's Nest Pudding, ^
Bleeding Wounds, 20
Blister:! ofBums broken ^
Bottles of Rose-water, 1*
Bottles, Vials. &c., H
BrassAndironSf&c., 1'
Brass Kettles, H
Brasses in Summer, IS
Bread, Yeast, k.e., 76 to 80
Bread Pudding, 62
Brine, 40,41,43
Britannia Ware, 10
Brooms If
Broth 49
Bruises, 86
BuRklo'fl Tongue 48
Burdock Leaves, 87
Bums, 28
Butter,... 1ft

Cabbages, 84
Cakes, 70to76
CalPs-foot Jelly, 31
Cairs Head 47
Cancers, 26
Canker, 98

INDEX. 125

Carpets H
Carrot Pie, 67
Castor Oil,boiled 29
Catsup, 35
Celery, 85
Cement, 19
Cheapest Pieces of Meat, 43 to 46
Cheese 14,86
Cherry Pie 67
Cherry Pudding, 63
Chickens, 53
Chicken Broth 65
Chickenfricasseed, 64
Chicken Pie, 66
Chilblains,.. 27
Chocolate, 83
Cholera Morhus, 26, 29
Chopped Hands, 27
Chowder, 69
Cider Cake 71
Clams 68
Clothes Line, &c, 17
Clothes washed 17
Cockroaches 19
Cod, 67
Coffee, 82
Colds, 27, 36
Coloring 38 (040
Comb 20
Cooling Ointments 29, 26
Com, 34
Coughs, 36, 37
Court Plaster, 20
Cranberry Pie, 68
Cranberry Pudding 6-t
Croup, or Quiacy, 24
Cucumbers 18
Cucumbers, pickled 83
Cup Cake, 71
CurrantJelly, 81
Currant-leaf Tea 13
Currant Wine 82
Curry Fowl, 64
Cust^s, cheap, 66
Cuitard Pie, 68
Custard Pudding, 62
Cut Wounds, 25

Dandelions 84
Siet&ead 71
Z)lsh>water, 16
Doueh Nuts, 73
Sucks, 66
Dye Stuffa, 38 to 40
Dysentery, 26, 29, 87
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I>y«pep^a. 24,S7, «
Dyspepsia Bread, 78

Ear-ache, 24
£arlhen Ware 11
Education of Dauehlew ..91

Ere Gruel,
Election Cake, 71
Elixir Proprietalis, 28

Faded Carpets, Cloth, &c,.
Feathers, and Feather Bedi
Ferera,

. 9
IS
8728,

Fish, fried 58
Fish, salt, 59,60
Flour Pudding, 61
Fresh Meat in Summer, 17, 4T
Fresh Wounds, 27
Fried Pork and Apples, 60
Fritters, or Flatjackg, 74
Furniture, M

Geese, M
Gingerbread, * 70
Ginger Beer, 86
Glass,cut, 21
Glaas Stoppers, f$
Gloves, white, 10,18
Gold cleansed 21
Gravy for Fish, 86
Gravy for Meat, dS
Gravy for Poultry, ST
Green Peas, $i
Qruel, 80

Haddock, 67, 68
Hair, .12
Hams, cured, 41,42
Hasty Pudding, 66
Bead*ache,
Hearths , 18
Hwbs, WtofT
Hooey 21
BorMr^tsb Ig
Horseradish Leaves...... 16
B^w to endure Poverty* Ill

Idng for Cake, 72
Indian Caiies, jg
Indian Puddings, *fl
Inflamed Woundj^ 22
Inflammation, 24
iron,
Irooing,
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Jaundice, 28

Knife Handles, 9
Knives, washed

Lamb, cooked, 49
Lard, 14, 19
Leaven, 80
Lemon Brandy, 18
Lemon Syrup 20
Lettuce, 85
Loaf Cake 72
Lobster
Lockjaw 24

Mackerel, 63, 69, 60
Mangoes
Mar^e Fireplaces, 12
Martinoes, 8ft
Mats for the Table, 10
Mattresses IS
Maxims for Health, 87 to
Meal, 9
Meat, Choice of, 43 to 46
Meat, corned and salted, 40 to 43
Meat Pie 66
Meat in Summer, 17, 47
Milk Porridge
MinceMea^ 60
Mince Pies 66
Molasses 16, 29
Mortification, 27
Moths, IS
Muttoo, corned and dried 41
Mutton and Lamb, cooked 49

Nasturtion-seed, pickled, 85
Navarino Bonnets, IS
Nerves, excited 87
Night Sweats, 29

ttntment of Elder Buds, 29
Ointment of Ground Worms, 26
Ointment of House Leek, 26
Ointment of Lard, 89
Ointment of Lard and Sulphur, 28
Oil,sweet, 18
Old Clothes, W
OiUoDS, 88
Orens, heated,

Pancakes, W
Paper W
Parsnips
Pastry, 6®
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Pets, dry 01
Peas, grcsn, 84
Philosophy aDd ConaiAtency 104
Pickles, 84, 85
Pictures, covered, 17
Pie Crust, 69

roasted, 50
Pigeotu, 66
Piles 23, 8T
Plum Puddings, 64
Potaioe;*, &4
Potato Cheese, 66
Pork, cooked, 49
Pork, salted, 40
Poultry, injured 67
Poultry, young or old 68
Preserves, 81
Provijions, 17
Prunes, stewed 8S
Puddinn, 61(o66
Pump Handle 16
Pumpkin Pie, 66

Kag". 12, 16
RaspberryShrub, 82
Raltlestiaxe-bite, 80
Re&M>n9 for Hard Times lOS
Red Anta, 21
Bennet Pudding, 62
Rhubnrbor Persian Apple Pie, 69
Rico Bread, 78
fiice Pudding 68
Ring-worms, 80
Run Rounds, 80
Rusty Crape, H
Rusty Silk 19
Rye Paste 21

rfago Jelly, 82
63t Fi«h 69
Bait Fi<h, warmed, 80
Sauces for Pudding 65
Sausages
short Cuke, 76
Silk, wadicd, ]4
Sinews, contracted, 26
Soap, 22, 23
Soda Powders, 20
Sore Mouth, 28
Sore Throat. [[[] gg
Soup, " 43
Souse I*] 52
Sponge Cake,
Spot* on Furniture, Cloth, &c [',[ 10
Sprain, 24
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Squaslies 34, fl5
SquashPie, $8
Starch
Stewed Prunes 93
SdneofBees,* ...,11! 29
Stocliii^ i. 19
Straw Beds, 16
Straw Carpets, 2I
Suet, 15
Sweet Maijoraro 3*
Swellings, 27

Tapioca Jelly, gi
Tea, e|
Tea Cake, 71
Teeth, 12
ThroatDistemper 27
Toe Nails,
Tomatoes **85

Tortoise-shell Combs, 20
Towels 17
Travelling and Public Amusements, ** 99
J"Pe
Turkeys,

Vapor Bath, 27
Veal, cooked, !.!!..!!!!. 47
Veeetables, *...*83 to 8fe
Vials yj
Yioegar, .*...!!.*.*!!!! 15

Walnuts, pickled, 84
Wash-lealher Gloves
Water, purified 14
Water, soft 13
Wax, !.!!..!!!!!!!!!!!!!!! 22
Wedding Cake, 73
Wens, 27
White Kid Gloves Vo*, 18
Whortleberry Pie, §7
Whortleberry Pudding,
Wicks of Lamps, Condoles, &c. 10
Wine Whey, 32
Woollens, washed 14
Woollen Yarn, n
Worms,

Yeait 79, 80
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Apple Mtniultde, 118

Beef, .122
BUnc Manmr,. 118
Brass Kettfra, 115
Bread withoat yeast, 117
Braises, 116
Barns, 116
Batter, tainted,........... 114

Cancerf, 116
Candies, 114
Carving, Directions for, 122,123
Cheese, 121
Chloride of Lime,. 117
Cocoa>nat Cakes, 119
Cologne Water, 117
Corns, 117
Cranbenr Jelly........... 119
Cream.......: 114
Currants, green, preserved,. 114
Costards, rich,.. 119

Ear-Wax,.. 116
Eggs,.... 121
Eggs in winter, 117

Feathers,. 115
Flowers, 115
Frosting for Cake, 120
Fomitore,. 114

OfMM Spots,..* 117

HMrt.Bnm 117
HonO'Fliea, 115

ley Stepf, 115

Ink Spots, 116

£x>b8ter Salad, 120

Matton, ISI

Oysters escalopedand fiied, 120
Oysters,Vegetwle, 121

Partridges,... 121
Peaches, preserved,....... 119
Peuls, 117
Piles, 116
Pine Apples. 115
Pork,..:.... 122
Pork Jell;^ 110
PumpkinTies,. 115
Pumpkin, dried, 115

Qnince Marmalade........ 118

Raspberry Jam,. 118
Rice Jelly, 118

Sore Nipples, 116
Starch, 115
Sugar, clarified, 20,119

Teeth, 114
Tomatoes Pie, 114

Vamiehinff Gilded Frames, 117
Veal, .121

Warts, 116
Wasp-SUng, 116
Wedding C^e^ rich,.. .119,120
Whips, .....! .120
White-washing,. 115
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Old Sturbridge Village is a museum of New
England rural life. It is a re-created community
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