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venient thing for searching the tops of trees, as it
requires a good eye to see a bee at that distance. If
a bee cannot be found to commence operations with,
a little honey is burned on a stone; angd if a wander-
ing bee happens to be near, he will be attracted by
the smell. The proper time for hunting bees is on a
fair warm day in the month of September or October.
During the summer months, when food for bees is to
be found everywhere, they will not traverse. If a
bee tree is in the neighborhood of a sugar camp, bees
will be found about the tree in the time of making
sugar.

FISH PONDS.

Perhaps it is not generally known that many kinds
of fish at present found in salt water may be taken
thence to fresh water, and that they will not dete-
riorate in flavor. They may thus be transplanted
into our fresh water ponds, where they will speedily
multiply, and become, not only gratifying to the
palate, but actnally a source of profit. Experiments
have been made in Europe, and in this country, and
the fact is there rendered beyond dispute, that floun-
ders, bass, cod, mackerel, and eels (and to this list
may be added crabs, oysters, mussels, shrimps), all
live and do well in fresh water. Many of them, when
thus transferred, improve in size and delicacy.

! PRESERVATION OF APPLES.

Apples, after remaining as long on the trees as
safety from the frost will permit, should be picked
carefully by hand, put into close casks, and kept dry
and cool as possible. If suffered to lie on the floor
for weelks, they will wither and lose their flavor, with-
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out acquiring any additional durability. The best
mode of preparing apples for spring use is the putting
of them in dry sand as soon as picked. For this pur-
pose, dry the sand in the heat of summer; and, late
in October, put down the apples in layers singly, with
a covering of sand upon each layer. The singular
advantages of this mode of treatment are these: first,
the sand keeps the apples from the air, which is essen-
tial to their preservation ; secondly, the sand checks
the evaporation of the apples, thus preserving them
in their full flavor, at the same time any moisture
yielded by the apples (and some there will be) is ab-
sorbed by the sand, so that the apples are kept dry,
and all mustiness is prevented. The casks should be
headed.

Irish potatoes will keep in a good state put up in
the same way, but should be dried a few days in the
shade after digging, spreading them thinly on the
ground or floor.

TO PRESERVE GRAPES AND PLUMS IN A FRESH
STATE.

Grapes or plums may be preserved in a fresh state
for use, for a length of time, by alternating them in
layers with cotton battings, in a large stone jar, and
placing them in a chamber secure from frost.

TO KEEP PLUMS AND PEACHES FRESH THROUGH THE
YEAR.

Beat well up together equal quantities of honey and
spring water; put it into an earthen vessel; put in
the fruits, all freshly gathered, and cover them quite
close. When any of the fruit is taken out, wash it
in cold water, and it is fit for immediate use,
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TO PRESERVE PUMPEINS IN A FRESH STATE.

Pull them after they have their growth, and a little
before the frost comes on, and put them in a warm,
dry room, By this method they have been kept in a
dry state for two years.

TO PRESERVE GREEN CORN FOR BOILING.

Pluck the corn when fit for eating; strip down the
husk so as to remove the silk, and then replace it.
Pack it away in a barrel, and pour on strong pickle,
such as is used for meat, with a weight to keep it
down. When boiled, it will be perfectly fresh and
sweet a8 when taken from the stock.

PRESERVATION OF CABBAGES,

After they have their growth, and are gathered in
the fall, cut off their loose leaves and stalks, that
nothing may remain but the sound part of the head,
and put them up in a tight cask. By thus excluding
them from the air, they may be kept for a long time.

TO PRESERVE GREEN PEAS.

Gather them while they are yet tender; shell and
dry them. If they can be dried in the shade without
molding, so much the better. The following winter,
after soaking them in warm water over-night, you
will find them swollen to the same size, and being as
wreen and tender as they were when gathered. Then
boil them as usual, and yon will have green peas in
midwinter,
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TO PRESERVE TOMATOES IN A FRESH STATE.

Tomatoes may be kept fresh through the fall and
winter, by packing them in jars, laying alternately a
layer of dry sand a layer of tomatoes, until the vessel
is full; after which, cover them up tight to keep the
air out, and place them in a dry cellar.

TO DRY CHERRIES.

To every five pounds of cherries, stoned, weigh one
of sugar double-refined ; put the fruit into a presery-
ing-kettle, with very little water ; make both scalding
hot; take the froit, and immediately drvy them; put
them into a kettle again, stirring the sugar between
each layer of cherries. Let it stand to melt; then set
the kettle on the fire, and make it scalding hot as be-
fore; take it off, and repeat this thrice with the
sugar ; drain them from the syrup, and lay them sin-
gly to dry on dishes in the sun, or on the stove.
‘When dry, put them into 4 sieve, dip it into a pan of
cold water, and draw it instantly out again, and pour
them on a fine, soft cloth; dry them, and set them
once more in the hot sun, or on a stove; keep them
in a box, with layers of white paper, in a dry place.
This way is the best to give plumpness to the fruit,
as well as color and flavor.

DRIED APPLES AND PEARS.

In France, apples and pears are prepared in the
tollowing manner:—

The froit, with the stems left on, to prevent any
loss of juice, is put into” boiling water, in which it
is left wwtil it becomes soft. It is then taken out




MISCELLANEOUS RECEIPTS. 413

and carefully peeled, and placed on a strainer, under
which is a dish to catch the juice; when peeled, it is
put into an oven heated to the ordinary temperature
for bread, and left there twenty-four hours. When
taked out, and cold, the fruit is pressed flat, and after
being plunged into its own juice, which has been set
apart for that purpose, it is packed in boxes and
exported. For family use, it might be packed away
in stone jars.

DRIED PEACHES.

Just before fully ripe, peel peaches, take out the
nuts, put them in boiling water till they are a little
soft; take them out, and throw them into a pailful of
cold water; when cold, drain and weigh them. To
every pound of peaches put half a pound of powdered
loaf-sugar, Lay the peaches in a kettle, and sprinkle
the sugar until it is all in. Let it remain until the
syrup runs sufliciently to allow putting it on over a
very slow fire. Let them boil slowly till the peaches
look clear; then put them in a large bowl, and let
them remain all night. The next morning place thiem
snugly in dishes, and put them into the sun to dry.
Turn them over every day until they are sufliciently
dry to be packed in boxes or jars.

VINEGAR.

Put a gallon of good vinegar in a tight cask, and
place it in a cellar, occasionally shaking it around,
for a day or two. Then commence filling up the
cask gradually with whiskey and water, in the pro-
portion of one gallon of the former to eight of the
latter. It is best not to fill up too fast at first, but
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wait a week or two before adding again. By this
process, an abundant supply of the purest vinegar
may always be kept on hand.

STARCH.

In making starch from wheat, the grain is steeped
in cold water until it becomes soft, and yields a
milky juice by pressure ; it is then put into sacks of
linen, and pressed in a vat, filled with cold water, as
long as any milky juice exndes. After standing some
time, the fluid gradually becomes clear, and a white
powder, which is starch, remains at the bottom,

ATTAR OF ROSES.

The following is an account of the manner in which
this costly perfume is prepared in the East: —

Steep a large quantity of the petals of roses, freed
from every extraneous matter, in pure water, in an
earthen or wooden vessel, which is exposed daily to
the sun, and housed at night, till a scum rises to the
surface. This is the attar, which is carefully absorbed
by a very small piece of cotton tied to the end of a
stick. The oil collected, squeeze out of the cotton
into a vial; stop it for use. The collection of it
ghould be continued whilst any scum is produced.

S0DA FOR WASHING.

To five gallons of water add a pint and a half of
goap, and two ounces subecarbonate of soda; put the
clothes (after soaking over-night) into the mixture
when at boiling heat, rubbing the parts most soiled
with soap. Boil them one hour, drain, rub, and rinse
them in warm water: after being put into indigo
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water, they are fit for drying. Half the soap, and
more than half the labor, is saved by washing in this
manuner.,

TO MAKE SOFT SOAP.

Take five bushels of ashes, damp them thoroughly
on the ground, and let them stand from five hours to
two days, as may be convenient. Then make up the
heap in an oblong form, open the middle, and put in
three pecks of perfectly fresh lime; sprinkle about
three or four quarts of water over it, and cover up.
Use hot water in very cold weather, or in large expe-
riments cold water will answer in any weather. In
half an hour the lime will heat and burst open the
heap of ashes, when the whole must be well and
quickly mixed, and put into the ley-tub to the depth
of one foot, and beaten moderately; another layer
of ashes, the same depth as the first, is then to be
added and beaten as before, and so on until the tub
ig filled within six inches of the top ; water is then to
be poured in steadily until the ashes are nearly or
entirely spent. The ley must be of a strength scarcely
sufficient to float a newly-laid egg: four gallons of
this ley are to be put into a large kettle, and thirty
or forty pounds of fat or grease added, and well stirred
over a gentle heat. When it is perceived that the
gharp taste of the mixture is lost, more ley is to be
added occasionally, until the soap becomes transpa-
rent and very thick, and toward the last of the opera-
tion, the liquid must be made to boil briskly. When
the soap is made, let it stand for a day, and if it does
not grow thin in that time, no apprehensions need be
excited in that respect. The kettle should be covered,
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and should hold more lignid than it is intended to

boil, to give room for a brisk ebullition toward the
close.

TO MAKE HARD SO0AP.

Mild ley is to be used. When the soft soap is
finished, and the mixture still tolerably hot, add sea
galt (or alum salt), until the ley drops clear from the
soap. If it closes, add more salt, and at the same
time slacken the fire; then boil until the froth be-
comes as light as a feather., Draw the fire, and pour
salt and water into the mixture to cool it, observing
to make a rapid stream, and not to let any drops fall
in turning the bucket. When the soap is too strong
of the alkali, it will not grain: in that case, add clean
fat by degrees until it granulates, stirring it all the
time over a gentle heat: when it boils, no more fat
need be added. It is to be observed that if the ashes
have been too tightly pressed in the ley-tub, the ley
will not filtrate ; and if they have not been sufficiently
pressed, the water will run foul. In the first case, the
ashes may be loosened with a long iron skewer; in
the latter, they must remain some hours to settle, and
also be pressed.

TO MAKE COLD BOAP.

The leach-tub, or hogshead, must be covered at the
bottom with straw and sticks; then put in a bushel
of ashes, then two or three quarts of unslacked lime,
upon which you must throw two quarts of boiling
water to excite fermentation and slack; put in an-
other bushel of ashes, and as much more lime and
water, and continue to do so until your vessel is full ;
put in hot water until you can draw off the ley, after
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which the heat of the water is not of much conse-
quence. You must have at least two-thirds of a
bushel of lime to a hogshead, if yon wish your soap
to be made quickly: one hogshead of ashes will make
two barrels of soap. When you draw off’ your ley,
you must keep the first two pailsful by themselves,
and the next two in another vessel, and the third two
in another vessel still ; then weigh twenty-nine pounds
of clear strained grease, or of seraps without straining,
thirty pounds; put into a large Kettle with three
poands of resin; then pour over it one pailful of ley
from the first vessel, and one from the second vessel ;
put it over the fire, and let it boil twenty minutes: be
careful to add no ley over the fire, but swing off the
crane if it is in danger of boiling over; put it into
your barrel, and put in one pailful of ley from the
third vessel, and give it a good stir: then weigh your
grease for another barrel, and take the ley remaining
in the vessels in the same manner as for the first
barrel; then draw off your weak ley, and fill up the
vessels as fast as possible, remembering to put half in
each barrel, that they may be equally strong: if the
leach run through fast, you may have the barrels full
in an hour, and so hard that you can havdly stir them.
You must stir it after you put in the ley, #ill the bar-
rel is full. Fourteen quarts of melted grease is the
quantity for a barrel.

A BIMPLE METHOD OF MAKING S0AP.

To thirty-two gallons of ley, of strength just suffi-
cient to bear an egg, add sixteen pounds of clean,
melted grease, which, by being placed in the hot sun,
and occasionally stirred, will, in a few days, produce
a soap of the first quality.
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MARKING DIPPED CANDLES.

The tallow, when melted, should be ladled into a
wooden vessel of convenient width and depth, which
has been previously heated by filling it with boiling
water for an hour or more. Fill the vessel within an
inch of the top with melted tallow, and keep it that
height by adding hot tallow or hot water. By this
means the candles will be kept of a full size at the
top, and not taper off to a point, as is often seen with
the country candles. The tallow, when used for dip-
ping candles, should not be too hot. A temperature
that will allow the finger to be dipped in without
barning, is sufficiently hot, and at this temperature
the tallow will take on the wicks very fast. The
wicks should be lowered into the melted tallow very
gradually, and should be lifted out of the tallow so
slowly that when the buttons of the candles are clear
from the surface of the melted tallow, no tallow will
run off them. When the candles are raised quickly
out of the melted tallow, the tallow will run off’ the
candles in a stream ; whereas if the candles are raised
out slowly, not a particle of tallow will fall from the
candles. A few trials will satisfy any person in this
matter. If the tallow is boiling hot, the wick will
not take the tallow to any considerable extent. When
candles are raised out of the tallow rapidly, the can-
dles will be large at the bottom, and the tallow will
extend below the wick, so that when burnt in the
candlestick, a piece of the candle will have no wick
in it; and therefore, for burning, will be useless.
Where people have no suitable wooden vessel, an
iron vessel will answer for a dipping vesse. When
tallow has been thoroughly melted over the fire,
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ghould it be dirty or impure, throw into it, while hot,
a small quantity of finely-powdered alum, and in a
short time a scum will be seen rising to the surface,
in appearance like dirty froth. Skim this off’ as it
rises. This scum will rise for half an hour or more.

Prepare your wicks about half the usual size, and
wet them thoroughly with spirits of turpentine, put
them in the sun until dry, and then mold or dip
your candles. Candles thus made, last longer, and
give a much elearer light. In fact they are nearly or
quite equal to sperm, in clearness of light,

A NEW WAY TO MAKE CANDLES.

‘We have been shown a eandle, about the size of a
broom straw, which makes a very brilliant light, and
is as durable as the tallow candle. As this is the age
for economy in everything, it may not be amiss for
us to tell our readers how to make them. Take one
pound of beeswax, and a fourth of a pound of soft
turpentine from the tree, melt them together; strain
them ; take your wick of the desired length, and
stretch it as you would in making a plow line ; then
take the composition in a thin waiter, and hold the
wick down in it as you apply it from end to end ; this
done three times will complete the operation. The
above proportion of the ingredients is sufficient for a
wick forty yards long.

TO DYE COTTON YARN A DEEP BLUE.

Take one pound of logwood, chipped fine, or
pounded; boil it in a sufficient quantity of water,
until all the substance is out of it; then take about
half a gallon of the liquor, and dissolve in it half an
ounce of alum, and one ounce of verdigris; boil
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your yarn in the logwood-water one hour, stirring
and keeping it loose. Take out your yarn, mix the
half-gallon that contains the verdigris and alum;
then put your yarn into the mixture, and boil it four
hours, stirring it and keeping it loose all the time,
and taking it out once every hour to give it air; after
which, dry it, then boil it in soap and water, and it
is done. The above will dye six pounds of yarn an
elegant deep blue; after which put in as much yarn
into the same liquor, and boil it three hours, stirring
it as before, and you will have a good pale blue; or
boil hickory bark in your liquor, and you will have
an elegant green.

TO COLOR GREEN. .

Take half a pound of oil of vitrol, one ounce of
indigo, pulverized; put them in a bottle, shake it
repeatedly three or four days ; then put itin a hickory
bark dye, with two pounds of alum. This mixture
will cover twelve pounds of yarn : it is to be simmered
over the fire several hours, frequently taking it out to
air on a pole, over the kettle: you can dye it in iron,
copper, or brass. When the yarn is dry, wash it in
cold water; the hickory dye is to be taken off the fire,
when the mixture is put in out of the bottle, or it will
run over; for the hickory dye must be boiling hot
when it is put in.

TO COLOR RED.

To three pounds of yarn, take one pound of alum,
and one pound of madder; dissolve the alum in a
sufficient quantity of water to cover the yarn; scald
it well in that water; then rinse it well in pure water;
mix wheat bran and water to the consistence of thin



MISOCELLANEOUS RECEIPTS. 421

gruel, a sufficient quantity to cover the yarn well;
mix the madder well in this preparation; put in the
yarn, and boil two or three hours, stirring and keep-
ing it loose in the vessel. If you do not wish it deep,
take it out in a very short time; but if you wish a
deep color, let it remain several hours. Rinse it in
cold water, after letting it air. The bran must be
boiled the night before.

TO DYE RED, WITH REDWOOD.

One pound of redwood (chipped fine), two ounces
of alam, powdered ; the redwood must stand twenty-
four hours in river or spring water; then boil it well,
and after straining, mix your alum and aquafortis,
and boil it well for several hours. Mix one ounce
aquafortis, one ounce block tin, in a tumbler, and set
it in the sun about one hour. The above will color
two pounds of yarn. After being dried, wash out
with soft soap.

TO DYE CRIMSON.

To two gallons of the juice of pokeberries, when
they are quite ripe, add half a gallon of strong cider-
vinegar, to dye one pound of wool, which must be
first washed very clean with hard soap; the wool,
when wrung dry, is to be put into the vinegar and
pokeberry juice, and simmered in a copper vessel for
one hour; then take it out, let it drip a while, and
gpread it in the sun. The vessel must be free from
grease of any kind.

36
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TO DYE PINK.

Two ounces cochineal, two pounds of erecam tartar,
one pound of alum, the whole put in a kettle of soft
water ; then put in six pounds of clean yarn, and boil
it well ; it is not to be washed after being dried.

I'o COLOR YELLOW.

Take three-fourths of hickory bark, with the out-
side shaved off, and one-fourth of black-oak bark,
done in the same manner; boil them well together
in a bell-metal kettle, until the color is deep; then
add alum suflicient to make it foam when stirred up;
put your yarn in, and let it simmer a little while;
then take it out and air it, repeating the process two
or three-times, and having a pole over the kettle to
hang it on, so that it may drain in the kettle; when
dry, rinse it in cold water.

COLORING FLANNEL.

Take black alder bark, boil it well, then skim or
strain it well; wet the cloth in a pretty strong ley,
and dip it into the alder liquor: let it remain till cool
enough to wring, and you will have an indelible
orange color, The better the cloth, the better the
color.

NANKEEN COLOR.

A pailful of ley, with a piece of copperas half as
big as a hen’s egg boiled in it, will dye a fine nan-
keen color, which will never wash out.
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METHOD OF CLEANSING SILK, WOOLLEN, AND COTTON
GOODS;, WITHOUT DAMAGE TO THE TEXTURE OR COLOR.

Take raw potatoes in the state they are taken out
of the earth, wash them well; then rub them on a
grater, over a vessel of elean water, to a fine pulp; pass
the liguid matter through a coarse sieve into another
tub of clean water. * Let the mixture stand, till the
fine white particles of the potatoes are precipitated ;
then pour off the mucilaginous liquor, and preserve
it for use. The article to be cleansed should then be
laid upon a linen cloth on a table, and having pro-
vided a clean sponge, dip it in the potato liquor,
apply this sponge, thns wet, upon the article to be
cleansed, and rub it well upon it with repeated por-
tions of the potato liquor, till the dirt is perfectly
separated ; then wash the article in clear water seve-
ral times, to remove the loose dirt. It may afterwards
be smoothed or dried. Two middlesized potatoes
will be sufficient for a pint of water.

The coarse pulp which does not pass the sieve is of
great use in cleansing worsted curtains, tapestry, car-
pets, or other coarse goods. It is also useful in
cleansing oil-paintings, or furniture that is soiled.
Dirty painted wainscots may be cleaned by wetting a
sponge in the liquor, then dipping it in a little fine,
clean sand, and afterwards rubbing the wainscot
with it,

TO CLEAN SILK STOCKINGS,

Wash your stockings first with white soap and
lukewarm water, to take out the rough dirt; then
rinse them in fair water, and work them well in a
fresh soap-water; make ‘a third soap-water pretty
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strong and hot, in which put a little stone blue,
wrapped in a flannel bag, till the water is blue
enough; then wash your stockings well therein, and

wring them. Let them be dried so that they may re-

main a little moist, then fumigate them with brim-
stone ; after which put upon a wooden leg two stock- |
ings, one upon the other, observing that the two
fronts, or outsides, are face to face; then polish them

with a glass.

TO TAEE STAINS OUT OF SILK.

Mix together in a vial two ounces of essence of
lemon, and one more of oil of turpentine. Grease
and other spots in silk are to be rubbed gently with
a fine rag, dipped in the above composition.

TO TAKE SPOTS OUT OF SILK OR LINEN.

Of spirits of turpentine, twelve drops, and the same
quantity of spirits of wine ; grind these with an ounce
of pipe-makers’ clay, and cover the spots therewith.
You are to wet the composition when you do either
silk, linen, or woollen with it. Let it remain till dry,
then rub it off, and the staius or spots will disappear.
True spirits of salt, diluted with water, will remove
iron-molds from linen ; and sal-ammoniae, with lime,
will take out the stains of wine.

ANOTHER METHOD.

Magnesia, if you have not French chalk, will effee-
tually remove grease-spots from silk, on rubbing it
in well ; and after standing a while, apply a piece of
soft brown paper to the wrong side, on which press a
warm iron gently; and what grease is not absorbed
by the paper, can be removed by washing the spot
carefully with cold water.

RSITY I
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TO WASH SBILK.

Lay the piece of silk upon a clean board; soap a
piece of flannel well, without making it very wet, and
with this rub the silk carefully and evenly one way.
After having thus cleansed one side of the silk, take
a wet sponge and wash the soap ; proceed in the same
manner to clean the other side, and then wipe the
water off each with a clean, dry cloth; after which,
hang it as singly as possible upon a linen horse, and
let it dry gradually. When very nearly dry, iron it.

TO MAKE CALICO WASH WELL.

Infuse three gills of salt in four quarts of boiling
water; put the calico in while it is hot, and leave it
till cold. In this way the colors are rendered perma-
nent, and will not fade by subsequent washing.

TO REMOVE ITRON MOLDS FROM LINEN.

Hold the iron mold on the cover of a tankard of
boiling water, and rub on the spots a little juice of
sorrel and salt; when the cloth has thoroughly im-
bibed the juice, wash it in ley.

TO TAKE MILDEW OUT OF LINEN.

Talke soap, and rub it well in the linen ; then scrape
some fine chalk, and rub that also in the linen. Lay
it on the grass; as it dries, wet it a little, and it will
come out at twice doing.

36 *
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TO TAKE INK OR WINE OUT OF LINEN OR WOOLLEN,

Take the juice of lemons, or sorrel, and wet the
spot with it several times, letting it dry each time;
then wash it with soap and vinegar, and the spot will
go out.

TO REMOVE INK SPOTS FROM LINEN,

Lemon-juice will effectually remove ink from linen
or muslin, if applied before the article has been
washed. But as persons in the conntry may not be
able at all times to get a lemon, I would advise them
to buy a small bottle of vitriol. A few drops of this
acid, mixed with pure water, and applied to the spots
of ink, will entirely remove them. Great caution
must be observed, however, not to suffer any part of
the linen, or other material, to come in contact with
the acid before it is sufficiently diluted: otherwise,
the texture of the fabric will be destroyed.

TO REMOVE FRUIT STAINS.

These are readily removed from clothes by wetting
them, and placing them near lighted brimstone. A
few matches will answer the purpose.

TO KEEP OFF MOTHS.

In the month of April, or before flies or insects
make their appearance, beat your fur or woollen gar-
ments well with a small cane or elastic stick; then
wrap them up in linen, observing not to press the far
garments too hard, and put between the fu]d.s some
camphor in small lumps; then put your articles in
boxes well closed. When the garments are wanted
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* for use, take them out, beat them well as before, and
expose them twenty-four hours to the air, which will
take away the smell of the camphor.
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TO BLEACH BEESWAX,

Melt your wax, and while hot throw it into cold
water to reduee it into small pieces, or spread it out
into very thin leaves, and lay it out in the sun and
air for a few days on linen cloths; then melt it over
again, and expose it as before, till the sun and dew
have bleached it; then, for the last time, melt it in a
kettle, and cast it with a ladle on a table covered over
with little round, hollow molds in the form of the
casks sold by the apothecaries; but first wet your
molds with cold water, that the wax may be the
eagier got out; lastly, lay it out in the air for two or
three days and nights, to make it more transparent
and dry.

SIMPLE MEANS OF PURIFYING WATER.

It is not generally known, as it ought to be, that
pounded alum possesses the property of purifying
water. A large tablespoonful of pulverized alum,
gprinkled into a hogshead of water (the water being
fresh at the time), will, after the lapse of a few hours,
by precipitating to the bottom the impure particles,
purify it, so that it will be found to possess nearly all
the freshness and clearness of the finest spring-water ;
a pailful, containing four gallons, may be purified
with a single teaspoonful,
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TO MAKE A MATTRASS, THAT WILL NOT SINK IN THE
MIDDLE:

To produce this effect, make your mattrass twice
as long as usnal, double it, sew the two ends together,
and arrange the stufling, where it joins, the same as
the rest. It will then have the form of a roller, or
double towel, which may be rolled for ever, and will
always remain double and folded. When you put it
on the bed, it will be the same as two mattrasses one
over the other. It takes no more tucking or stufling
for this double mattrass than for two single ones.
The advantage of this invention is, that every time
the bed is made, you may easily roll the mattrass, so
that the part which was under the body may be
placed at the head or foot, sometimes ahove and
gometimes below’; and successively every part of the
mattrass made to pass to those places where the com-
pression is greater: you may even, from time to time,
turn it inside out like a stocking, and by this means
produce other changes. A mattrass made in this
manner lasts much longer, and is likewise easier to
sleep on than one made in the usual way.

TO DESTROY RATS.

Take a few fresh corks, rasp them fine, and fry
them in the common way with a little butter or fut;
place it, while warm, at the points where rats are
plenty, and, if possible, where they may eat the dose
undisturbed by any noise; leave no water within
their reach, and in a few days not a vestige of the
creatures will be seen. The above plan is move safe
than poisoning them.
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ANOTHER METHOD.

Take a small pine stick, and slightly fasten six or
eight fish-hooks to it, the points all one way, and put
the stick in the rat-holes, so that when they run into
the hole they will rub against the hooks, which will
catch into the skin, and with a little exertion they
clear the hooks from the stick, and go off' squealing
with the hooks fast in the skin; and a few rats, so
hooked, will give warning to others, and they will
all soon disappear. Try it, and you will not be
disappointed.

TO PREVENT FLEAS INFESTING ROOMS OR BEDS.

Take a few branches of pennyroyal, and hang it
up or lay it on the bed, or carry a few sprigs in the
pocket, and the flea will never make its appearance.
This simple remedy has never failed of the desired
effect.

A CURE FOR THE RED ANTS.

Common salt is a complete barrier to the approach
of the red ant. Let the salt be so placed, that they
cannot approach the place from which you wish to
exclude them, without passing over it, and the remedy
is complete,

TO DESTROY FLIES.

Half a spoonful of ground black pepper, one tea-
spoonful of brown sugar, one tablespoonful of eream,
mixed well together, and placed on a plate, will
attract and destroy flies, without any danger of poi-
soning children,
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A SIMPLE WAY OF PREVENTING FLIES FROM SITTING
ON PICTURES, OR ANY OTHER FURNITURE.

Let a large bunch of leeks soak for five or six days
in a pailful of water, and wash your pictures, or any
piece of furniture, with it. The flies will never come
near anything so washed.

TO DESTROY ROACHES.

Preserve a moderate quantity of pokeroot, boil it in
water until the juice is extracted, and mingle the
liquor with good molasses; spread the liquor in plat-
ters or soup-plates in the kitchen, pantry, closet,
wash-house, or whatever apartment is infested by
them, and the enemy will be found slain in heaps by
the following morning.

TO CLEAN FLINT GLASS BOTTLES, DECANTERS, ETC.

Roll up, in small pieces, some white, brown, or
blotting paper; then wet and soap the same; put
them into the vessel to be cleaned, with a little warm
water; shake them well for a few minutes, then rinse
with elean water, and it will be as bright and clear as
when new from the shops.

TO CLEAN SILVER AND PLATED WARE.

Wash it first in warm water, to take off grease, or
any kind of dirt; then wipe it dry with a soft towel.
Clean with whiting and sweet-oil, or prepared chalk
and whiskey, rubbed on with flannel. Polish with a
piece of soft buckskin, or a soft brush, made for that

purpose.

i " ‘
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METHOD FOR CLEANING FINE BLOCK TIN DISH COVERS,
) PATENT PEWTER, ETC.

Where the polish has gone off, let the articles be
rubbed over the outside with a little sweet-oil on a
piece of soft linen cloth ; then clean it oft’ with dry,
pure whiting, (unite free from sand, on linen cloths.
The inside should be rubbed with rags moistened in
wet whiting, but without a drop of oil. Always
wiping these articles dry when brought from the
table; and keeping them free from steam, or other
dampness, greatly diminishes the trouble of cleaning
them.

TO CLEAN BRITANNIA WARE.

Mix together some yellow soap, sweet-oil, and
enough rum or whiskey to make the preparation the
consistency of thick cream. Dip into it a soft sponge,
and rub it evenly and quickly on the article; then
wipe it off, and polish with a piece of silk or buckskin.

ANOTHER METHOD,

Britannia ware should be first rubbed gently with
a woollen eloth and sweet-oil; then washed in warm
suds, and rubbed with soft leather and whiting.
Thus treated, it will retain its beauty to the last,

TO REMOVE MEDICINE STAINS FROM SILVER.

Silver spoons frequently become discolored by using
them in taking medicine, These stains, even that of
muriate of iron, may be removed by rubbing the spoon
with sulphurie acid, and afterwards washing it oft’ in
soap-snds; then cleaning the spoon in the usual
manner.
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A FINE PLATE MIXTURE.

Take one pound of the best whiting, rub it to a fine
powder, and sift it. Mix together four ounces of spi-
rits of turpentine ; two ounces of spirits of wine; one
ounce of spirits of camphor; and half an ounce of
hartshorn. Then add the whiting gradually to the
liquid, stirring in a little at a time, and mixing the
whole thoroughly till it is of the consistency of eream:
put it into a very close vessel, and cork tightly, tying
down a leather over the cork. To use the mixture,
pour out a sufficient quantity, and with a soft, clean
sponge cover the silver with it, so as to give it a coat
like white-wash. Set it aside for ten minutes or more,
till the paste has dried into a powder; then polish,
first with a buckskin, and afterwards with a silk hand-
kerchief. It will be found convenient to keep this
mixture always ready for use, as it makes plate look
beautifully new.

CEMENT FOR MENDING BROKEN CHINA OR GLASSWARE.

Mix half a pint of skimmed milk with an equal
quantity of vinegar, so as to coagulate the milk. Se-
parate the curd from the whey, and mix the former
with the whites of four or five eggs, after beating
them up well. The mixture of these two substances
being complete, add sifted quicklime, and make the
whole into a thick paste of the consistence of putty.
If this be carefully applied to broken bodies, or to
fissures of any kind, and dried properly, it resists fire
and water.
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ANOTHER REMEDY.

Pound burned oyster-shells, sift the powder throungh
a very fine sieve, and grind it on a painter's stone till
it becomes very fine; then take the whites of several
egws, according to the quantity of powder, beat them
well, and having mixed them with it, form the whole
into a kind of paste ; join the pieces of china or glass,
press them together for seven or eight minutes, and
the united parts will stand heat and water, and will
not come apart if they should fall to the ground.

CHINESE METHOD OF MENDING CHINA.

Take a piece of flint glass, beat it to a fine powder,
and grind it with the white of an egg; this mixture
joins china without riveting, so that no art can break
it in the same place. The eomposition is fo be ground
extremely fine on a painter’s stone.

HOW TO GET A TIGHT RING OFF A FINGER.

Thread a needle, flat in the eye, with a strong
thread, pass the head of the needle, with care, under
the ring, and pull the thread through a few inches
towards the hand ; wrap the long end of the thread
tightly round the finger, regularly all down to the
nail, to reduce its size. Then lay hold of the short
end ﬂ.nd unwind it. The thread passing against the
ring, will gradunally remove it from the finger. This
never-failing method will remove the tightest ring
without difficulty, however much swollen the finger
may be.

a7
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TO EXTRACT A GLASS STOPPER.

Take a large strip of wool ; pass it once around the
neck of the bottle ; attach one end of this to a board,
or some fixed object ; hold the other, and then seesaw
the bottle along it. The friction will soon heat the
neck of the bottle, and by the heat the neck will
expand sufficiently to allow of the stopper being ex-
tracted.

TO REMOVE PANES OF GLASS.

Put soft soap on the putty for a few hours, and it
becomes as soft as if just put on, though the putty
had become as hard as a stone.

TO MAEKE PASTE.

Putting acetate or sugar of lead into it, instead of
the old way of mixing it with alum, keeps it free from
mold, clear, and quite moist for months together.

TO CLEAN PAINT THAT IS8 NOT VARNISHED.

Put upon a plate some of the best whiting; have
ready some clear, warm water, and a piece of flannel,
which dip into the water, and squeeze nearly dry;
then take as much whiting as will adhere to it; apply
it to the paint, when a ]]ttlL rubbing will instantly
remove any dirt or grease. Wash nol] oft with water,
and rub it dry with a soft cloth. Paint thus cleansed
looks equal to new, and without doing the least injury
to the most delicate eolor. It will preserve the paint
much longer than if cleaned with soap, and it does
not require more than half the time usually occupied
in cleaning.
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A WASH TO CLEAN PICTURES.

Make a ley with clear water and wood-ashes; in

' this dip a sponge, and rub the picture over, and it

cleanses it perfeetly. The same may be done with
chamber-ley alone, or with white wine.

TO REVIVE OLD WRITINGS, WHICH ARE ALMOST DEFACED.

Boil gall-nuts into wine; steep a sponge into that
liquor; then pass it on the lines of the old writing,
and all the letters which were almost undecipherable
will appear as fresh as when newly done.

TO PREVENT MOLDING IN BOOKS, INE, PASTE, AND
LEATHER.

Collectors of books will not be sorry to learn that a
few drops of oil of lavender will insure their libraries
from this pest. A single drop of the same oil will
prevent a pint of ink from molding any_length of
time. Paste may be kept from mold entlruly by its
addition ; and leather is also effectually secured from
injury by the same agency.

TO CLEAN ENIVES AND FORKS,

Proeure a smooth board, cover it with leather; melt
a sufficient quantity of mutton suet, and put it hot
upon the leather with a piece of flannel. Then take
two pieces of soft Bath brick, and rub them one
against the other over the leather till it is covered
with the powder, which rub’in until no grease comes
throngh when a knife is passed over the leather,
wlhich may be easily known by the knife’s keeping
its polish,
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TO KEEP UP SASH WINDOWS.

This is performed by means of cork, in the simplest
manner, and with scarcely any expense. Bore three
or four holes in the sides of the sash, into which in-
sert common bottle-corks, projecting about the six-
teenth purt of an inch. These will press against the
frames, along the usnal grooves, and by their elus-
ticity support the sash at any height which may be
required.

COMPOSITION FOR RAZORS,

Common candle-snuff, clear of grit, spread on a
razor-strop, produces the best edge, in the shortest
time, of anything ever tried. The coat should be
gpread with a knife, not too thiek, and will last se-
veral months; first rub the strap with a little elean
tallow.

WOOD POLISHING.

The Persians have introduced an entirely new mode
of polishing, which is to wood precisely what plating
is to metal. Water may be spilled on it without stain-
ing, and it resists seratehing the same as marble. The
receipt is as follows: —

To one pint of spirits of wine, add half an ounce
of gum shellac, and half an ounce of gum sandrick,
placing it over a gentle heat, and frequently agitating
(it until the gums are dissolved, when it is fit for use.

Make a roller of list, put a little of the polish upon
it, and cover that with a soft linen rag, which must
be slightly touched with cold-drawn linseed-oil. Rub
them in the wood, in a circular direction, not cover-
ing too large a space at a time, till the pores are suth-
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ciently filled up, After this, rub in the same manner
gpirits of wine with a small portion of the polish
added to it, and a most brilliant polish will be pro-

duced. If the outside has been previously polished
with wax, it will be necessary to clean it oftf’ with

gliss paper.

POLISH FOR DINING TABLES.
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Rub them with eold-drawn linseed-oil, thus :—Put
a little in the middle of a table, and then with a piece
of linen (never use woollen) cloth, rub it well all over
~ the table; then take another piece of linen, and rub
it for ten minutes; then rub it quite dry with another
cloth. This must be doue every day for several
months, when you will find your mahogany acquire a
permanent and beautiful lustre, unattainable by any
other means, and equal to the finest French polish ;
and if the table is covered with the table-cloth ouly,
the hottest dishes will make no impression upon it.
“When once this polish is produced, it will only require
dry rubbing, with a linen cloth, for about ten minutes,
twice in a week, to preserve it in the highest per-
fection.

COMPOSITION FOR MAKING COMMON WOOD RESEMBLE
MAHOGANY.

This will make any species of wood, of a close
grain, so nearly to resemble mahogany in the nature,
density, and polish, that the most accurate judges are
incapable of distinguishing between this happy imi-
tation and the native produce. The first operation,
as now practised in France, is to plane the surface,
80 as to render it perfectly smooth ; the wood is then
to be rabbed with diluted nitrous acid, which pre-

37*
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paves it for the materials subsequently to be applied.
Afterward one ounce and a half of dragon’s blood,
dissolved in a pint of spirits of wine, and one-third of
that quantity of carbouate of soda, are to be mixed
together and filtered, and the liquid in this state is to
be rubbed, or rather laid upon the wood with a soft
brush. This process is repeated, with very little
alteration ; and in a short interval afterward the wood
possesses the external appearance of mahogany ; when
this application has been properly made, the surface
will resemble an artificial mirror: but if the polish
become less brilliant, by rubbing it with a little cold-
drawn linseed-oil, the wood will be restored to its
former brilliancy.

USEFUL COMPOSITION.

To prevent friction, and facilitate the running of
machinery, the best thing in use is said to be grease,
cight parts, to two parts of black-lead, intimately
mixed. :

TO PREVENT THE SMOKING OF A LAMP,
Soak the wick in strong vinegar, and dry it well
before yon use it; it will then burn well, and give
much satisfaction for the trifling trouble in prepar-
ing it.

SMOKY CHIMNEYS,

It has been clearly demonstrated by science and
practieal experiments that this great drawbaek npon
domestic comfort is remedied by a simple process,
viz., a slight, but continued enlargement, commencing
at the bottom of the flue, and extending to the top.
This is sure to produce a draught, and it is presumed

-
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that in most instances of defective chimneys, inatten-
tion to this simple rule, in the original construction
would be found to be the eanse of the evil.

TO PREVENT S00T FROM ACCUMULATING IN CHIMNEYS.

Instead of plastering the inside of chimneys in the
usual way, take mortar made with one peck of salt to
each bushel of lime, adding as much sand and lime
as will render it fit to work, and then lay on a thick
coat. If the chimney has no offsets for the soot to
lodge on, it will continue perfectly clear and free from
all danger of taking fire.

COMPOSITION TO DEFEND THE ROOF OF A HOUSE FROM
THE WEATHER AND FIRE.

Take one measure of fine sand, two measures of
wood-ashes well sifted, three of slackened lime ground
up with oil; lay this on with a painter’s brush — first
coat thin, and second thick. This mixture adheres
so strongly to a board that it resists an iron tool, and
the operation of fire.

COMTP'OSITION FOR PRESERVING FARMERS UTENSILS.

Put three-fourths of a pound of resin into an iron
kettle, with three gallons of train-oil, and three or
four rolls of brimstone; when they are melted and
become thin, add as much Spanish brown, or any
other color you choose, ground up in oil in the usual
way, as will give the color you desire; then lay on a
thin eoat with a brush, and when dry lay on another.
This will preserve barrows, plows, carts, wagons,
yokes, gate-posts, weather-boards, shingles, &c., many
years from the effects of the weather.
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COMPOSITION FOR PRESERVING HARNESS.

The following is a method of preserving leather,
harness, and traces, engine hose, boots, and shoes,
cording, cart and wagon covers, stack cloths, &e., in
the most effectual manner: — Take of neatsfoot-oil one
quart ; beeswax, ent small, one onnce; oil of tar half a
pound ; and after simmering the neatsfoot-oil and wax
a little in a pipkin, the oil of tar must be added ; when,
after a gentle simmering again for a few minutes, stir-
ring it the whole time with a stick, the mixture will
be finished, though an ounce of naphtha added would
be a considerable improvement. It is used precisely
as oil would be applied, and where it may be required
to soften old and hardened leather, a sponging with
hot water first, is advisable, and the ligquid should be
driven in before the fire. Leather, or cordage, dressed
with this liquid, never rots, hardens, nor grows
moldy.

When it is desirable to render leather water-proof,
the ounce of naphtha proposed to be added should
have a drachm of India-rubber dissolved in it.
Naphtha is highly inflammable, and therefore should
be kept from the fire and candle, and added after the
mixture is taken from the fire.

COMPOSITION FOR PRESERVING BOOTS AND SHOES.

The receipt is as follows, and is to be used for the
“uppers” only : — One half-pint neat’s-foot oil, one
ounce beeswax, one ounce spirits turpentine, one
ounce tar, one half-ounce Burgundy pitch, to be
slowly melted together, and well incorporated by stir-
ring, taking care not to set the mass on fire, as the

e
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articles arve all highly inflammable. The boots being
damp, the composition is to be spread on with a
small brush, taking eare to cover the seams well, and
then be allowed to dry ; the application to be renewed
until the leather is saturated. :

For the soles, tar alone is the best application, to
be put on while hot, the boots also having becn by
the fire, so that the soles are quite warm; if there is
no grease, or other foreign matter, on the soles, three
or four, or sometimes more, coats will sink into the
leather; it must also be used until the soles are com-
pletely saturated. The trouble of preparing boots
after the above directions is very trifling; and any
one once having tried it, and experienced the comfort
of being all day in the snow and slush, without having
wet feet, will never fail to continue the use of it.

COMPOSITION TO RENDER SHOES WATER-TIGHT

One pint of drying oil, two ounces of yellow wax,
two ounces of turpentine, half an ounce Burgundy
piteh, melted carefully over a slow fire. If new
shoes are rubbed carefully with this mixture, either
in the sunshine or at some distance from the fire, with
a sponge or soft brush, and the operation is repeated
as often as they become dry, till the leather is fully
saturated, they will be impervious to the wet, and will
wear much longer, as well as acquire a softuess
and pliability that will prevent the leather from
shrivelling.

Shoes or boots prepared as above ought not to
be worn until perfectly dry and elastie, otherwise
their durability would rather be prevented than in-
creased.
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BLACKING,

‘Which, when on the boots or shoes, can be rubbed
with a cambric handkerchief, without soiling it in the
least, and will assume the same lustre, after being
plunged in water, as before : —

Quarter of a pound of ivory-black, one ounce of
sweet-oil, one ounce spirits of lavender, one ounce oil
of vitriol, two ounces sugar-candy, three pints best
vinegar, or stale beer, and juice of two lemons.

The ivory-black and sweet-oil are to be well mixed
in a mortar, the sugar-candy to be pounded, the
vitriol to be put in a glass of water, and allowed to
stand till eold. The spirits of lavender and oil of
vitriol are not to be put in until all the other ingre-
dients have been well mixed.

ANOTHER.

The following are said to be the materials of which
Day & Martin’s blacking is made: —

To one pound of ivory-black, in which has been
mixed half an ounce of oil of vitriol and one ounce
of sweet-oil, add one pound of pulverized loaf-sugar.
Mix the whole with a gallon of vinegar, and let it
stand three days, when it is fit for use.

It should be stirred often, and kept from the air to
prevent evaporation. The cost of a gallon of this
blacking is seventy-five cents, and is retailed at the
prfores ut the rate of four dollars.
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JAPAN COPAL VARNISH.

One ounce gum-copal, one ounce gum Arabic,
one ounce gum tragacanth, four ounces gum shel-
lae, and one-quarter of an ounce of gum myrrh;
pound it fine, and put it in a quart of alecohol. Let
it stand for half an hour; after that, the composition
is fit for use.

For coloring red, one-quarter of an ounce of San-
ders yellow, one-quarter of a pound of turmeric.
To color black, one-gquarter of an ounce of lamp-black.

Wood may be made any color, and when dry, this
varnish will give it the gloss.

The best material for black color is the oil varnish,
which may be obtained at any drug-store. To pre-
pare the work for varnishing, oil it completely with
linseed-oil, put on with a sponge.

How to apply the Varnish.—Absorb with a sponge
a sufficient quantity to varnish the piece of work
which is to be finished (three or four tablespoonsful
is sufficient for a sideboard); over the sponge yor
must put a cotton or linen cloth; then apply to the
cloth a little linseed-oil, which may be frequently re-
peated while varnishing. The varnish dries as it is
applied to the wood, and at the same time gives the
tint or shade required, if the coloring material is
mixed with it. .

The varnish may be mixed with the coloring mate-
rial, and the varnish and coloring all done at the
same time, or the coloring may be given first; after
which the varnish may be applied. If the varnishing
and coloring are to be performed at the same time, a
sufficient quantity of varnish and coloring matter
must be mixed together to varnish the work to be
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finished. If, however, it is desirable to varnish and
color separately, the color should be laid on first,
and when dry the varnish may be laid on as above
directed.

TO MAKE JAPANESE CEMENT, OR RICE GLUE.

This cement is made by mixing rice-flour inti-
mately with cold water, and then gently boiling it.
It is beautifully white, and dries almost transparent.
Papers pasted together by means of this cement will
gooner separate in their own substance than at the
joining, which makes it extremely useful in the pre-
paration of eurious paper articles, as tea-trays, ladies'
dressing-boxes. and other articles which require layers
of paper to be cemented together. It is, in every
respect, preferable to common paste made with wheat
flour, for almost every purpose to which that article
is usually applied. It answers, in particular, for
pasting into books the copies of writings taken off by
copying-machines, or insized silver paper. With this
composition, made with a comparatively small quan-
tity of water, that it may have a consistence similar to
that of plastic clay, models, busts, stays, and the like,
may be formed when dry. The articles made of it
are susceptible of a very high polish. They are also
very duarable.

TO MAKE A BEAUTIFUL AND LASTING WHITEWASH.

Take a quarter of a peck of unslacked lime, and
pour on it a kettle of boiling water; while the lime
is slacking, add half a gallon of stale chamber-ley;
when the lime is perfectly slacked, dilute it with
water to the proper consistence, and add to this mix-
ture one-quarter of an ounce of Prussian blne., This




will give yon a beantiful and lasting wash, that will
neither peel off nor turn yellow, and will look nearly
as well as white paint. By increasing the quantity
of blue, you may make either a pale or a dark blue,
as best suits your taste: or, if you prefer it, by add-
ing yellow or red ochre, you may impart either of
these tints to your wash.
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TO MAKE A BRILLIANT STUCCO WHITEWASH FOR BUILD-
INGS, INSIDE OR OUT.

Add one-quarter of a pound of whiting, or burned
alum pulverized; one pound of loafsugar; three
quarts of rice-flour, made into a thin and well-boiled
paste; one pound of the cleanest glue, dissolved in
the same way as by cabinet-makers. This mixture
may be put on cold within doors, but hot outside.
This preparation will be as brilliant as plaster of
Paris, and retain its brilliancy for many years.

TO MAKE A CHEAP PAINT, OR WHITEWASH.

Take two quarts of skimmed-milk, two ounces of
fresh slacked lime, and five pounds of whiting. Put
the lime into a stone vessel, pour upon it a sufficient
quantity of milk to make a mixture resembling cream;
then add the remainder of the milk. When this is
done, crumble and spread the whiting on the surface
of the fluid, in which it will gradually sink. Tt must,
after all the whiting has been precipitated, be well
stirred, or ground-as you would other paint, when it
will be fit for use. By the addition of any coloring
matter, you may make it to suit your fancy. It
should be put on with a paint-brush, and when dry a
gecond coat should be given. The quantity above
mentioned is sufficient for twenty-seven yards.

88
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ANOTHER.

Take one bushel of lime, and slack it with cold
water; when well slacked, add to it twenty pounds
of Spanish whiting, seventeen pounds of salt, and
twelve pounds of sugar. Strain this mixture through
a wire sieve, and it will be fit for use after reducing
it with cold water. This is intended for the outside
of a building, where it is exposed to all weather. In
order to give a good color, three eoats are necessary
on brick, and two on wood. It may be laid on with
a whitewash brush.  Each coat must have a sufficient
time to dry before the next is applied.

For painting inside walls, take one bushel of un-
slacked lime, three pounds of sugar, five pounds of
salt; prepare as above, and apply with a brash, It
is well caleulated to preserve brick walls; and is far
preferable to oil paint. This paint will preserve
rough boards longer than dressing them, and cover-
ing them with oil paint. You can make any color
you please. For straw color, use yellow ochre in-
stead of whiting; for lemon color, ochre and chrome
yellow ; for lead and slate color, lampblack ; for blue,
indigo; for green, chrome green. These different
kinds of paints will not cost one-fourth as much as oil
paints, including the putting ou.

A CHEAP WHITE PAINT.

One pound of unslacked lime, oné pound of Spanish
whiting, one gallon of sweet milk, one gallon of flax-
geed oil, one tablespoonful of lime; pour on the lime
sufficient water to slack it, and while the lime is
glacking, pour in the oil; add the whiting and salt,
and then pour on the milk, and stir it well.

L
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A CHEAP GREEN PAINT.

Tale four pounds of Roman vitriol, and pour upon
it a tea-kettleful of boiling water. When the vitriol
is dissolved, add two pounds of pearlash, and stir the
mixture well with a stick until the effervescence
ceases; then add a quarter of a pound of pulverized
yellow arsenic, and stir the whole together. Lay it
on with a paint-brush, and if the wall has not been
painted, two or three coats will be necessary. If a
pea-green be required, put on less; and if an apple-
green, more of the yellow arsenic.

The cost of this paint is less than ene-fourth of oil
color, and the beauty far superior.

PERMANENT INK FOR MARKING LINEN.

This useful ink is composed of nitrate of silver (lu-
nar caustie), and tineture or infusion of galls, in the
proportions of one drachm of the former, in a dry
state, to two drachms of the latter. The linen or cot-
ton must be first soaked in the following liquid, viz:
salt of tartar, one ounce, dissolved in one ounce and
a half of water; and must be perfectly dry before any
attempt is made to write upon it.

MAREKING OR DURABLE INK.

Take six cents’ worth of lunar caustic, and having
put it into an ounce vial full of vinegar, cork it tight
and bang it in the sun. In a couple of days it will
be fit for use. To make the preparation for the
above, take a Jump of pearlash of the size of a chest-
nut, and dissolve it in a gill of rain-water. The part
of the muslin or linen to be written upon, is to be
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“wet with the preparation, and dried and glazed with
nowarm flat<iron: immediately after which, it 1s
ready for marking.

TO MAKE BLACK INK.

In three pints of vinegar, let three ounces of gall-
nuts, one ounce powdered logwood, and one ounce
green vitriol, be steeped half an hour; then add one
half-ounce gum Avrabie, and when the gum is dis-
solved, pass the whole mixture through a hair sieve.

IMPROVED COMPOSITION OF BLACK WRITING INK.

Take a gallon of soft water, and boil in it one
ponnd of chips of logwood for about half an hour;
then take the decoction from the fire, and pour it
from oft’ the chips, while boiling hot, on a pound of
the best Aleppo galls, reduced to a fine powder, and
two ounces of pomegranate peels. After having
stirred them well together with a wooden spoon, or
ladle, for some time, place them in the sunshine in
summer, or within the warmth of the fire, if in win-
ter, for three or four days, stirring the mixture as
often as may be convenient; at the end of that time,
add half a pound of green vitriol, powdered, and let
the mixture remain four or five days more, stirring it
frequently, and then add further four ounces gum
Arabie, dissolved in a quart of boiling water; and
after giving the ink some time to settle, strain it oft
from the dregs, and keep it well stopped for use.

If the ink be desired to shine more, the proportion
of the pomegranate peel must be increased.

In order to secure this ink from growing moldy, a
quarter of a pint of spirits of wine may be added;
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but to prevent its containing any acid which may
injure the ink, a little salt of tartar, or pearlash,
should be added previously, and the spirits poured
oft from it.

FOR MAKING RED INK.

Infuse four ounces of ground Brazil-wood in one
quart of vinegar for three days, then heat it to the
boiling point, and keep it for an hour at that tem-
perature; after which, it must be filtrated. While
hot, dissolve in it one-third of an ounce of gum
Arabie, and the same qnantity of sugar, and of alum ;
allow it to cool, and put it into bottles well stopped.
An ink of a still more beautiful shade may be made
with a decoction of cochineal, to which ammonia is
to be added.

HOW TO PREPARE PRINTER'S INK.

Take one pound of common turpentine, made with
Jjuniper and linseed-oil.  Add to it one oance of resin
black, which is the smoke of it, and a sufficient
quantity of oil of nuts.

Set this composition on the fire, and boil it to a
good consistence. In the summerit must boil a little
more than in winter, for in the summer the ink must
be thicker, because the heat makes it more fluid.

FOR STOPPING A LEAK IN A CASK.

The best thing for stopping a leak in a cask is
whiting beaten up with common yellow soap, If this
mixture be well rubbed into the lealk, it will be tound
to stop it after everything else has failed.

88 *
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70 PRESERVE NAILS FROM RUSTING.

Take cut nails, and heat them pretty hot, but not
red hot, in a fire-shovel over the fire, and then drop
them into a glazed vessel containing train oil. They
absorb a good deal of oil, and when thus prepared,
never become rasty, and will last many years. Hinges
and screws that are exposed to the weather would be
equally benefited by such atreatment. The preparaiton
of cut or wrought nails used in making board fences,
or in any place where there is considerable exposure
to the weather, in the manner recommended above,
would be a decided improvement.

GREASE FOR WHEEL AXLES.

Thicken half a pint of melted grease with black-
lead in powder, having previously thrown in and
melted a lump of beeswax of the size of a small
hickory-nut. Apply it to the hubs and axles before
it hardens. In warm weather, use tallow instead of
goft grease. Black-lend is sometimes gritty, that is,
1t contains sand, and such shonld be rejected. If tar
has been previously applied to the hubs and axles, it
ought to be carefully removed before the composition
is applied; and until the pores of the wood become
filled with the composition, it may escape from the
boxes in that way, and render frequent examinations
for the first few weeks necessary.

BROWNING STEEL OR TRON.

After a long series of experiments, Mr. Ettrich bas
dizcovered, and made known in a foreign journal, a
process of procuring a permanent oxide, and then
giving it a dark-brown or black color. The iron or
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gteel of a rifle-barrel, for instance, must be well
smoothed and polished, and all greasiness removed
by chalk before browning commences. Then mix
one part of nitric acid with one hundred parts of
water, and, moistening a rag in this, apply it to the
barrel. It is material that the rag should only be
moistened, for if instead of damping the iron, the
fluid streams over it, the browning will be imperfect
and irregular. The barrel, after being wet, should
be placed in a window on which the sun shines, for
an hour or more; and when this process has been
twice or thrice repeated, the superfluous rust must be
removed by a scratch-brush, consisting of a quantity
of fine wire tied up into a bundle. This process
being repeated eight or ten times, the barrel will have
acquired as perfect a brown as is usually given by
gunsmiths; but to take away the rusty appearance that
remains on the iron, it is browned or blacked, by
dissolving one grain of nitrate of silver in five hun-
dred of water, and applying this solution in the same
way as the acid. The number of repetitions of nitrate
of silver water will depend on the shade of blackness
required, but from one to five will be sufficient: at
each wetting with the nitrate, the barrel should be
placed in the sunshine, to insure a dark color. The
last process is to apply the scratch freely, though
lightly, and then polish the whole down by beeswax.
Mr. Ettrich found by experiment, after becoming ac-
‘quainted with the process used by the trade, that his
gystem of operation produced a much finer and darker
brown than could be given by theirs, and is decidedly
* more simple and easy in being earried into effect.

———
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PIG TROUGHS.

Take two pieces of board or plank, of the length
that you wish your trough; put two of their edges
together at right angles, and nail them strong;
then take two pieces, something longer than the
trough is wide, and nail upon the ends; then take
some clay mortar and fill up the chinks to prevent its
leaking, and it is done. The food settles down in the
bottom of the trough, and the pig will lay his sharp
under jaw into it completely, while the long ends
prevent its being upset so easily as the old kind.
Anybody who can saw a board off] or drive a nail,
can make one. If yon have no trough for your pig,
Jjust try your hand at making one on this plan.

FENCE POSTS.

An excellent method of rendering fenee posts dura-
ble in the ground, consists, 1st. In peeling the posts,
and in sawing and splitting them, if too large. 2d. In
sticking them up under cover, at least one entire sum-
mer; and, 3d. In coating with hot tar about three
feet of the but-ends, which are to be inserted in the
ground; after which they are ready for use. We
have no doubt that the advantages of this mode of pre-
paration will more than remunerate for labor and
expense. The best timber is obtained from trees
which have stood a year, after they have been girdled
and peeled.

FENCE POSTS—ANOTHER.

The dunrability of posts, nsed in making fences, is a
matter of great importance to farmers, and will con-
tinue so as long as the present system of fencing is
continued. We are informed that the Shakers of
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Union Village have been in the habit of making oak
posts as durable as locust, by a very simple and easy
process. This is merely to bore a hole in that part
of the post which will be just at the surface of the
earth, with such a slope as will carry it just below
the surface, and fill it with salt. This, it is said, will
preserve the timber from decaying for a long time;
and, from the knowledge we have of the influence
of salt in preserving ship-timber, when treated in a
similar manner, we have no doubt of its being an ex-
gellent method.

MEASURING CORN.

Having previously levelled the corn in the house,
g0 that it will be of equal depth throughout, ascertain
the length, depth, and breadth of the bulk; multiply
these dimensions together, and their produnets by foar;
then cut off one figure from the right of the last pro-
duoet: this will give go many bushels, and decimul
bushels of shelled corn. If it be required to find the
quantity of eorn in the ears, substitute 8 for 4, and
cut off one figure as before.

Ezrample.—In a bulk of corn in the ears, measur-
ing twelve feet long, eleven feet broad, and six feet
deep, there will be 816 bushels, and eight-tenths of
a bushel of shelled corn; or 633 bushels of ears, as
follows :—

12 12
11 11
132 132
6 6
792 792
4 3
Shell corn, 316.8 6G35.6 ears.

SCANNED AT RG




RN

454 MISCELLANEOUS RECEIPTS.

The decimal 4 is used when the object is to find
the quantity in shelled corn, because that decimal is
half of the decimal, and it requires two bushels of ears
to make one of shelled corn, In using these rules, a
half-bushel should be added for every hundred, that
amount of error resulting from the substitution of the
decimals.

TO CALCULATE INTEREST.
A short and simple method of calculating interest
at six per cent. per annum,

Rule.— Multiply the principal by half the number
of months.

Ezample. — What is the interest of forty dollars for
twelve months ?
$40 the principal.
6 halt the number of months.

$2.40 answer.
Ezample, — What is the interest of forty dollars for
seven months ?
840
3%

1.20
20

$1.40 answer.

ANOTHER METHOD OF COMPUTING INTEREST.

An acenrate and easy way to calculate interest is to
multiply the sum by the number of days; that pro-
duct being divided by 6 will give the interest in mills;
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then strike off the right-hand figure, and the remain-

- in cents.
der will be in cen Example. 1250 dollars.

80 days.
Divide by 6)100000

Interest at 6 per cent. for 80 days, $16.66,7

If 7 per cent. is required, add one-sixth more to the
interest.

When the amount to be multiplied has a fraction,
it is usnal to drop it if under 50 cents, or count it
another dollar if over.

Each whole month should be reckoned as 30 days.

TO KILL WASPS OR YELLOW JACKETS.

When a wasp’s nest is found, take about half a pint
of tar in a pitch ladle, and run part of it into a hole
where the nest is; put the remainder of the tar round
about the mouth of the hole, and the job is done. All
the wasps that are in the nest are caught in their at-
tempt to come out, and those that are out are canght
in their attempt to go in, so that none escape. If the
nest should be in a place where the tar will soon get
dry, it may perhaps be better to put a little more tar
round the hole the following day, as in general there
are a great many of them which are out all night, and
when the tar is dry it will not catch them. Tt is not
necessary to dig out the nest, and the tar may be ap-
plied at any time of the day, even when the wasps
ire most busy.

Should the wasps baild their nests any place out
of the ground, they might easily be destroyed by
smoking them well with brimstone after night.
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IMPORTANT DISCOVERY; OR, HOW TO KILL CROWS WITH
NEW ENGLAND RUM.

Soak some corn in a quantity of ram, until it is
gaturated therewith, and then spread it in a corn-tield
infested with erows. The erows will eat, become
stupefied, and then may be easily killed.

TO PREVENT CROWS FROM PULLING UP CORN.

Soak seed-corn in a solution of Glauber salts, from
twenty-four to forty-eight hours before planting, and
no living animal, with the sense of taste, will eat it.

SCARE-CROWS.

The best scare-crows we have ever used, were bright
gheets of tin suspended from poles, by wires ; the poles
of suflicient height, and in sufficient numbers, to be
seen all over the field. Four or six, if' judicionsly
placed, will effectually answer for a field of fifty acres,
The mode of fixing them is this: cut a pole of suffi-
cient height, trim off all the limbs but the upper ones;
to the end of this Limb attach, by a strong flexible
wire, a sheet of tin, and plant the pole, thus provided,
firmly iu the ground, on the destined spot. The limb
left at the top, should project horizontally far enough
to allow full play to the tin. Thus attached, the
slightest breeze gives motion to the tin, and conse-
quently causes a reflection so sudden as to effectually
frighten off the crows, or other birds addicted to pick-
ing up the corn.

ESTIMATING THE WEIGHT OF CATTLE.

In a country like ours, where great numbers of cat-
tle are annually bought and sold, under eircumstances



MISCELLANEOUS RECEIPTS. 457

which preclude the possibility of ascertaining their

" weight with positive accuracy, it must be desirable
that some general rules, approximating to exactness,
should be known, in order to prevent mistake on the
part of the interested individuals. In England, two
or three tables have been constructed by different in-
dividnals, founded on the length and girth of the
animal, at certain points, and based on a vast number
of experiments, most carefully made. To illustrate
this matter, we have copied from an English work
the figure and tables, as follows: —

Girth. Length. Renton's Table. Cary's Table.
Feel. is. feet. e stooe, b, stone. b

| L [ [P T e S | SR R, 21 ©
fasii 24 0

.27

: 0

nTsusasenanane sue w34 7

o e | 28 11
Sessus sraasasnsans 5

e 42 0

L A e | - 45 T

e d cree 48 0

7 b .84 7
.6

3

8 os 0 12

Saradye 7 6
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The manner of taking the girth and length of an
animal is as follows : — The girth is taken by passing =
a line just behind the shonlder-blade, and under the
fore-legs (see line on the figure): this gives the cir-
cumference of the animal. The length is taken along
the back, from the foremost corner of the blade-bone
of the shoulder, in a straight line, to the hindmost
point of the rump, or to that bone of the tail that
plumbs the line with the hinder part of the buttock.
These lines are then measured by the foot-rule, and
the weight can readily be caleulated from the tables,
Some slight difference of weight may be traced in the
tables, and also in another one, calculated by M. Der-
ment: but the agreement is sufficiently close to show
that no material error can exist. The tables, accord-
ing to the English mode of reckoning, are caleulated
upon the stone of fourteen pounds, avoirdupois; thus,
if the girth is six feet, and the length five feet, the
weight will be forty-three stone, one pound, or six
hundred and three pounds. Mr, Renton. in his “Gra-
zier's Ready Reckoner,” states that for a half-fattened
ox, one stone in every twenty must be deducted ; and
when they are very fat, one-tsventieth may be added.
No tables can, however, be at all times implicitly re-
lied upon, as there are many circumstances connected
with the build of the animal, the mode of fattening,
&e., that will influence the measurement, and conse-
quently the weight. As a general guide, such tables
must be useful to the farmer, or grazier, for whose
use they are of course principally intended.

TO CURE SHEEP-SKINS WITH THE WOOL ON.

Take a spoonful of alum, and two of saltpeter;
pulverize und mix well together, then sprinkle the



powder on the inside of the skin, and lay the two in-
sides together, leaving the wool outside. Then fold
up the whole skin as tight as you can, and hang in a
dry place. In two or three days, as soon as dry, take
down, and scrape with a blunt knife till clean and
supple ; this completes the process, and makes a most
excellent saddle-cover. If, when you kill the sheep,
you treat the skins in this way, you can get more for
them from the saddlers than you can for the wool and
skin disposed of separately.

Other skins which you desire to cure with the fur
or hair on, may be treated in the same way.
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RECEIPTS FOR HOUSEKEEPERS.

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

It is a good plan to put new earthenware into cold
water, and let it heat gradually until it boils, then
cool again. Brown earthenware, in particular, may
be toughened in this way. A handful of rye, or
wheat bran, thrown in while it is boiling, will pre-
serve the glazing, so that it will not be destroyed by
acid or salt.

Clean a brass kettle, before using it for cooking,
with salt and vinegar,

The oftener carpets are shaken, the longer they
will wear. The dirt that collects under them grinds
out the threads.

If you wish to preserve fine teeth, always clean
them thoroughly after you have eaten your last meal
at night.
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Do not wrap knives and forks in woollens; wrap
them in good strong paper. Steel is injured by lying
in woollens.

Suet keeps good all the year round, if chopped and
packed down in a stone jar, covered with molasses.

Barley-straw is the best kind for beds. Dry corn-
husks, slit in shreds, are better than straw.

Brass and irons shonld be eleaned, done up in pa-
pers, and pat in a dry place during the summer.

When molasses is used for cooking, it is a great
improvement to boil and skim it before using. It
takes out the unpleasant raw taste, and makes it
almost as good as sugar. Where molasses 15 used
much for cooking, it is well to pgepare one or two
gallons in this way at a time.

Never allow ashes to be taken up in wood, or put
into wood. Always have your matches and lamp
ready for use in case of sudden alarm. Have impor-
tant papers together, where you can lay your hands
on them at once in case of fire.

Use hard soap to wash your clothes, and soft to
wash your floors. Soft soap is so slippery that it
wastes a good deal in washing clothes.

It is easy to have a supply of horse-radish all win-
ter. THave a quantity grated while the root is in per-
fection, put it in bottles, fill them with vinegar, and
keep them corked tight.

‘Woolen goods should be washed in very hot water,
and as soon as the article is cleansed, immerse it in
cold water; let it be wrung, and hung np to dry.
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IMPROVED METHOD OF ROASTING COFFEE.

Coffee should be roasted but a short time before it
is required for use. Attend to it carefully while it is
|, roasting, that not a single grain may be burned, as a
little neglect in this respect will make the whole
bitter. Turn it about frequently, and let it all be
well browned, but not black.

TO MAKE GOOD COFFEE OUT OF RYE.

The rye is to be well cleaned, and then boiled till
soft; but care is to be taken that it does not burst,
It is afterward te be dried in the sun, or in an oven,
and then burnt like coffee; and, when ground, it is
fit for use.

30*
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Japnnese, to make ... e
Cheap and excellent Coke. . 190
Eponge Ciko .. 18T
Cheese Pudding . a1

Cherries, to dry .
Cheshire Podding
Chicken Panuda

Salad, Frene:

Waler ...
Chickens, or fiw Ir- m- futten in four or
five dBYE ..ooioiinnnn .
th cure I.hel-npﬂl in .. auT
Chilblaing, rodiedy 0r ... .. Pt ]

Chills nnd Fever, sases BLIT
Chimneys, sm nk»y einee 438
to prevent goot from s umu la-

ting in........ e
Chinn, Cetent, f--rn\--m[im. hr«.k- LA
Chiness method of mending .
Chneolate ...
Chulera, eure for .....

Maorbus, cure fat ..
Cliranie Diarrboes, core fo
Sore Eyes, Eyewater for
Cider and Wine, mode of re Iming vt 20D
CARR" s eiors -os cekabangsiny 1
Kerrison's l!m!pu B8 e
sweet, elear, that will retain
fine vinaus lavor, and kuep gunﬂ
o long tim
Citron Pudding .
to prererve Water:
Clesnsing and Puarifying the llloud .
Fine Boek Tin Dish Covers, mp

Patent Pewter, method of ..
Clyster ..o..ic. i
(& ocuunl.lt Puulnllng

4 to cook ...
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Coffer, improvid  method of roast-
T e -
to muke -mocl. out of I

elly
Cnld an iul'hllll.rh- e mul_\' for ..
remody for .oiea erea
Coleworts, to cook Young
Colie, cure for.......
in Horees .
or Gripes - Feana
Collops, mineéd ... ..
Coloriug Flannel ..
Color, MNank Prp——
Common Lemonade
Comnmon Pomatam .
Holls .
Sauce -
Composition Cuke
for Huzors ...oeeeee s senatbssssasnn
for healing wounds in trees . ...
for making eommon wood resem-
ble Mabogany .. - 437
for preserving Boots and Shoes . - i
Farmers' Utensils .. 437
Harness .. . 440
improved, of Black W niung k. 448
to defend the roof of a house from
fire and weather..... o 45T
to render shows wawN.l.ghl. —
T Sl e s DT
Composts, to ]n-epsrt
Compote Apple. Eis
Confectioner's Pound ane Rt
Consumption, cure for ... e 316
Copstipation, eure for ..
Covkies, Gmger ...
Cooking Mealb i v ssiiacises
Vegetables i v i
further direttions ..

L

R

Copal Virnish, JUpan ... 443
Coridinl, Blackberry ... e a2k
for wenk stomachs .. Jaiea DIB

Corn Beer ...
Corn Bread
Cikes .
¥gy Bread
Mensuring

Corns, eury for ..

Cornstalk Sugar, directions for enlti-
vating the Cornstulks; and mo-
king the Sugar ...

Cotton, mnlhml of rlmnlng

Yurn, to dye a llaup blue .

Cough, eure for a ..

simple remedy T 8 one-

Cow-Keeping, profits of ..

Cowg, another way to feed ,

ferding in winter o.,...
swelled or snarled ndders in
1o kill Lice on .
CralrApples, preser
Cric Kers oo
DY SPOpPsin e saes.
Grabamn .

devasauy davmnsuasvasss oo SEHE
weiransiasses 1705 173

Sweet .
Cracks in the hwlo or wounds in
OIS0 o ereees OO0

arnen

INDEX.

Cup Cake .,
for Fruit Pies

Neotar. ..ioix
Hauce, for \rﬂlimn
Bubstitule for

TeaCakes .
Cress Vinegur ...
Croquetbes ... .
Croup, remedy for
TUnErks on ...
Crows, how to kill with New Eug] atid
RUth vcuses
Briirg: e

to prevent from pulliog u
Crnllu!ﬂ. S p oFid
Cromb of Bread Poultice
Crumpets ... aiii.
Cuvumber, Cataup .. 47
Cucutibers, novel method of Hnising. 31

Preserved .. et et
to Pickle ... - 138141
toplant....
Cultivate the Grupe-"mu another
way Lo, ]

Caltivation, lmm Su B ui«
ity of Land, &e., of Hum—hngn!. 45
Culture of the lll’l[.l!.‘—‘ ine .
Pénch Tree .o e,
Cup Cnke-...
Cotatd e bt Lnnd
Cure for n [.ul:ll‘er, by extmrtmg e Sll.l,ali
u Cough....... dakeres + 300
a Felon ...
a Sonke-bite .
a Epider—l.u!w eiisssan
n Wen .
Bloody w
Howel u.umluim.
Chills and Fever .
Cholers «.......

Morbug ......

Chronie Dinrrhoen

Qolies-aiin
Constipation . 08
l’:ounumpunn 310
Corng .. s o iia
Cough |n ‘Horses ..
Teafness.,
THarrhoen
Difficulty of
lible. s 3
Dysentery.. - WS
or Flux S0l
very relinble.. i
Bar-achbi i 820
Gangrene. 204
Gravel ... A
Henrtbuarn.. o YT
« Huog Cholera.., syiie UG
Hyiiropho o 24
Influe 04
Jaunidiee, L
Murrain .. vt el ik 373
in Cattle -
Neural

pin .
!'ulpllnLlnn Of the HeATtresserrer 317
Poisoned Sheep. e S0




Cure for Polypus in the Nose.
Prickly Heabo . e in
Hing-wort ...

or Tetter,
Ruurouml.. .
Salt-rheam...

Ehingles......
Ekin Direnses,,,

od s Sha SN o0
Bite of a Rattlesnake...., 287-200
Vipor i osmiiesn 23'-—“9!)

& 312
Ga 4 it ALY Gk it AT
Mlnm hl HORB.. ccvevvvis inwvivns GO
Filenoos ivun 'm" s saasavasniiness OU2
Quinsy in l'lugn.....* s airrrrees- 0
Feours in Horses, e

I aiaaiadaniiashastarsas O
Waormsz in L‘hll:lnm s SLL 314
Cure Feom POONING . ciimeiin e 292
of Chironie Sore Eyu, Eyt-wnj.ur
B i o B
of Mange in Doge...
of Sore E}ca. Eye-water -
Curing und Cooking Blc.nm. g-zuuml
dl]:n-t.mns for. .

S0

Curlml Cress nrb[:;‘r-n;;s;grnm, to sow.. 20
Currant Jully. ey

"dried .Applc.‘.......
green Apple...

l'hmr lnd Toe-house, plan of.

'l'hmlwl Grain, to correct..

s, eure for . e 318
Theennters. to elean 450
Dutinitlons, Geologieal. L]
Dessert, Riee Mitk for 232
Diurrchon, cure for.. 805

Chroie, care for. ... .. 306
Diffienlty of Breathing, eare for v D02
Bining Tables, Polish for.. 457
Dipped Candles, making. ... -l

tions for the cu'll.lmlirm of Wa-
termelons ... &0

for oultivating the lnmelalks,
and making Sugar therefrom.. 61

mnerl.I for Curing and Cooking

Dhmlntim: af lhchEkin by u b}'f.ue

Disdare of Hoge.... ...
Disensns prl 'I'rmtmunt. of Cattle
of Calves.......

ol Shv.ep...“... vara i
Disorders of the Eyes a8l
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Disenses of Eheep— Dropey Hd

Stﬂmlug! n the THroat. ... ... 570
Sur

Sturdiness....
the Rot..
Wildaire. g
Wood Evil.....
Disorders of the Eyes in Sheep,
Dropey in Sheep .. ...
Distemper in Cattle..
Dogs. enre of Mange in i
o prevent I'runl sucking B;.w . 308
DPoughowts, . oo
Dienwn Butter..,
Dried Apple Custard

Apples. .. 412
Pegeher... i 413
~ Pears 412
e, Kitchene uperiutive sance 150

Drops, Headuche..
Tieopey, eure for.
Drowned, method of reltnrlrlg 1!5!
to the apparently....
Duck, hot, Zalad or Salin
o boil a....
to hash ...
to stew a. ...
Dumplings, buiked App
boilel Apple.....
RaEPHer ey .. o is s vrsstenss ivermee 4
Dysentery, cure for, u-ry roliable...... 304
infullible care for.. .\........ :
or Flux, cure for

Dyspepsia lread,...
Crackers.......
EAR-ACHE: o0vve SRR s 320
Early Cabbage, to sow. 2
Ege Bread. ... 14
Plant, to a2
Eggs aud Poultry B
preseryation of... , 400
to provent Dogs fro .. 408

Election Cake
Elizabeth Cake...

Euglish Peas, to plant g
Lssence of Beefl.. 48
Fstimating the Weight of Cattle 400

Excullent Bisouit....cconsiinnniioiin
Eye, Films on the ...
Eyes, weak or faflamn.,. o8
Eye-water for cure of 2are l"yu. PR ]
for Chironle Bore Eyes........ccooer. 020

PARE i rvirsroer snshrserinses
Farmers, Hints to ..
Utoud[u‘ Compasi

Fendlng Cows 16 Wintetsmen reomerenes G784




- g
¥ire, Cmmllﬁ,l;‘u to defend the roof

of & house from..

Bonea. llnmmly in case nr Fwal-

1 Poultice. s
Flens, to prevent from !urul.iug beds

Flemish Fashion.....
Flies, to destroy ...
Flint Glass Bottles, to clenn,.
Floating Teland.........
Flour, bollel.........
Flox or Dysentery, care for.
Footworm in Sheep..
Foree-ment Halls, to mak:
For Drink during the eure
Forks und Kuives, to clenn
Foumder in Horses...
Fowis, Frionssu of......
Fowlg or Chickens, to fatten in fm.lr
or five doys. .
French and ‘ltnhln I'mh'ling. -
Chicken Salod .
Milk Porridg

. 152

103
i)
152
423
a2l
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INDEX.

Geologien] Definitions . .weiee
Germination of Ganden Seed..
Gestation ...
Gherkins, to

Pudding .
Ennps.i....
Wine

Gingerbread Coke ...
Hard Molnsses.
Boft.. oo i

Glass Stopper, 10 retove...

to Temove panes

ware, Cement for lmrmlh:g
k

Golden T'tppin.n. to prm:nu
Uooseberry, or A in Fool.
Grafting, enun nr...
Grabnm Crackers v s
Gourds, to plant.........
to keep fresh through the. Joar
retnedy seninst mildew Df... A
Gout, cure for the ...
Grapes. to Pickle......
to Preservo ........
Graplr‘il:u. another -n;r to cultiv
t]

on the culture of the ...
to prune to advantnge

a 1, cure For. e

Muffins..
Talls, Parkingon's ilm!rll‘
Fresh Ment, to keep, in snmmnr.‘.m.

Frieandenu of Bew
Frionssn of Fowls.,
Fried Cahea....

I'ln»n. "Cronm for..
Ernine o rempve.
rees, manngeument o

Frying Pork

Gaurg Faddle ...
Wind ...
Gangrens. cure for..
Goper in Chijckens. to cure the ...,
Garden Bewl, germination of..
vegrtation of o ae
to ehooss the Leat soed for n
WHtETIDE. vrives ssare
Carlie Vioegar ..
Gisrnishvs
General diveet jons for cnring aind eonke
10g Meabl. e ssssressnssassssaom
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in the Hoofs.....-coonese

or Etone in the Bladiler.
Grense for Wheel Axles....
Groen Apple Costard Ple..
Green Corn Cakes,...oc...
Corn, to proserve fnt‘

in erve BWet o
Pumug........

Figs, to preFerve.
Mint Vinegar ...

or Black Tea Je].ly....m.
Pea Boup. .

Pens (o RIS irners eses
to eolor.
Qriddle Cakis.
Gripes or Coli..

Haue, Oerman Pomade for strongthen-
ing the .. [RU—- .-
Pomndue far beautifying thir e 424
Washes for the... o 323
Wash for pmmnli'ng enr!m; “of
e s e apirit Wl r
Temoving peurl from thm.... g2 ]
Haml eh Pickle..... . 10
Hani. to boil a
to ball ...
Lo gliee i
Lo stull.
to toast ,
Ilnins, 10 cure.




l’l:nu:, to mn, #0 88 to preserve them =
ard 'llnl.ums Gingerbread ... ... 103
Hurness, Compogition for preserving.. 440
Hlanh, o fine ...cooneee ek 110
Hashed Mint..
e
; A
m‘hmn!
TMeartburn,
Honves in Horses, nmedy

ll[gnlltm Piekle.....
Hints to Faramers ......
Hives, taking, withont demns]ng tln

to eure swelliug in the Throat in, 359
Lo destroy vermin in....... 380
worms in the Kldnrys ofe..... 550

to kil Lite on ... it orpinions 306
Hollow Horn....... shsseisre 360
Hominy Pudding. .. sisinrranies 206
Huof-Ail 3t

Hoofs, Gravel in the .
Hooks or Haws.......
Horu-Ail or Horn Distemper .

Tstemper, or Horn-Ail .
Hop Beer ..
Horee, huw

crucks in the heels or wounds in 890

cure for Cough in ..
the seours in ..
Founder in .. B3840
King's 0il, for mrlng wounds on, 120
lost appetite in -0, 331
liniments for the glllls.l hacks of‘ a8
Malpnders on... ¢ M

Romedy feé i’nll-!:vil or Flmlla

far Wil Liee on . ot

tn prevent ‘being tmed hy F‘l e,
TTak Duek Enlind, oF Saling ... ceasne 121
THt-bds, £0 PPepOre.. .ore v eerenes
Tivon Cattle .........
How 1o gt a tisht mng off a finger...

i kill Crows with New Enuinnd

Rum .. e A L
1o Milk..... ROIERA 7
to prepare Printer’s Ink ... 440

1€ eiaspmss 241

W pman‘u Quinces whao

INDEX.

Housekeepers, Recelpts for.,. - ........
Hunting Bees
Hydrophobia, eure for,

Tee-nouse nnd Dairy. plan of. ...
portable ...
Teoing for Chke..
Tceland Moss.........
Imperinl Lemonade.
Pope. <.
Tmportant i
Crows with N, Eu;.rln.ml Hume.. 456
Imprnted Composition of black Writ-
ing IOk uansiaine o
method of h‘m-llnrg (‘nlfm
Infiamed or Swolled Breasts,..,
or Weak Eyes...........
Influenza, cure r..r, s
Iuk, for mnking red 440
improved tulllprﬂit!nn of b'lack
Writing... ... . 448
how to prepare I’rinm- s
Murking or Durable ........ .
Permanent, for marking Tinen...
Spots, to remove from Linen
to make black
to prevent mnhlll]g in.
to take out of Linen..

Indigutian. nn exmliu_nr. l‘
Remedy for ...

Toterest, another method of vom-

puting

to calenlnte...

Iri=h Potato, Lnlrnpmva t,bu l;un]ll:y

of the..... x:
Potatoes, to bioil...
Tron-mold, to Temove l!'ml:a Linen...... 425

or Steel, hrowsing.....o. 45
Telnnd. Floating .cevs weienes .
Ttalian and Freneh Padding. .
Thulienme Ba0ee, .o i, i
Tteh, Hemedy f0r. e corsrere s SUS
JAM RarpherTyo ..., u
Japan Copal Varnish.. 43
Japanese Coment, to m i

Jauffret’s mode of mano

Munure. ... 03
Jaunddice. cure for 13
in Ehewp........ it ]
Jallies and Preserves, L
Jelly. Apple..... piait)
Rizenlt.

Cuarrant.

of Apricots.

Orange.. -~
Poneh 239
¥ ppl vave svs B
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Jelly Quines.
Hive,, ..
Strawharry,
Tea. 7 0!

Johnny Cnke..

Judson's Corn llruatl.u

Jumbles... ...
pluin..m.

L0 (L A —— 33

INDEX.

.'.t1kiug di;-p«l Canlee, covins morneess 418
’Illtlnu-lels !u Horses .
Munagement of Froit Trees...
Munge Blane..
Munge Blane, Arrow
Carrageen... ..
Quinoe.
in Dogs ...
in Hogs, toeure..

M. , to maku .

lu-m.ucky Do hive, plnn Of fuene 4042086
Kerrigon's Necipe for Cider.......pe0ee. 206
King's 0il, for euring Wounds on
Horses and Cattle. 2
Kisses. cviren
Kuives and Forks, to clean,

LAMPABS 1y peis susansans sasse Lascas
Lnmp, to pren-nl the muldug uf "
Luvender, 1o sow. ... PR

Lenk im n Cask, for stopping a.
Lesther, to prevent molding in.....
Leeks, 10 BOW. ..o amrens
Lemonnde
COMITEON oo saass
Tmperink
Milk

I“uddmg
Length of Animal
Lettuee, to fOW.....
Lice on l:ubhnw-. to kill.

Cattle, to kill........

Cows, to kill

Hogs, to kill

Horses, to kill.
Light Bisoult......

Bread Boup.

Corn Brewd,
Linen, pérmanen

to remove Ink Spots from.. .o, 428

Tron-mold from.......
to take Tuk ont of.

Mildew out of. S U
Epots out of
Wine out of, 7 . 4
Liniment for the Galled “Pueks of
Horses, . . 328
Liguid « umpmm.lﬁ FioF the cure aml
prevention of Baldoess... . 321
T (i

Taobister |
Yoekinw ...
Yookt Appetite in
Lovi Uk,

Lungs, Ilu‘caul.! 01' lhl.'. il.': Elisep..

Macaronye,
Muaerarini, & dish of,
Mackerel, to boll fresh.

to biodl in Marinai
Muil-litg eure for the Bite of 8.
Muahoginy. Comporition for m uh’mg

eommon Wond rwmhh- -

Maigre Soup...
Making Butler

P —— |

Manuer of BOWINE, qull\ty of Ilnd,
cultivation. &e., of Rutabagas, 45
Manure, Juuilret's mode of manu-
factuaring... .
o prepare..
Marguerites..... ..
Murking Linen, Nrmanvnt Thk for... 447
or Durable In
Mar lade, Orange.
Marrow Pomatum..
Mash for Hovses .
Mattross, to m nke, that will nat sink
in the middie. ..o ene
Mend . e
H-ru-urnlg Corti..o.
Meat, Cooking
Hashed oo sy I 10
ta preserve fresh for u few Illyn 10
to restore taintel.,
to sweeten, that is
Medienl Receipts
Medicine Stoins from Silwr.

mMove.., . 431
Mending bmlwu Cllinu. Ce!n l-rtl
for .. coene 402, 403

broken hluﬁwue‘ Cmmml. for, 452, 453
Chinn, Chines: method of. ...... +E]
Mitheglin....
Methind for clnmlug Hioek Tin Dish
Covers, &c.... cavans SO
for ¢leaning Patent I'ﬂrter, “ke... 441
improved, of ponating Coffea ...... il
of cleaning Cotton. 48
Bilk.
Woolen. . snsssssssnsasernrres ey 488
rearing Torkeve. ..o
rustoring 1ife to the nppnm:uy
dnnwned‘ e
Milk Bisewit.
how to.
Laemonmnalie.
Porridlge. ...
Freach..
resorving..
i, for o de
b by, 1| SRR
to keep a\\ul.
Mineed Collops.
Minew Ple ...
Minute Pudding.
Miscellaneous Heeeipts,
Mixture, a fine Plute
Mock Turtle
Vumison......ouie aiver'ss biied mbRnR S
Mods of presrving Potatoes for food, 10
of raising Onjons in the town of
Wetherstivld, Connectieul. . 85
of refi Wine 250

Cider....

—————— | ]
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INDEX, 471
S8, e 238 | Oyster Fritters.......
Puddfu‘::m.m 214 Soup........
436 Anolther. ...

H.olllin in Dooks,
: guk. 1o profent ..
In Lenther, to preve
in Vaste, 1o ill‘uhﬂ.ll
Maosz, [veland.......

Moths, to keep off ........ 426
Mis Cusling's Sweet Po o 174

Mes. Miller's Recelpt for making pl'rh
mium Brend. 104
lltrmu. lfn-nnh...

!lull-p tunj' Suup...h... et o
Mol WEDE. e vsens s sstnenisnn ssnan
Murruin, Bloody, core l’nr.......,‘..
CUFD fOF. cisnensaae
in Cuttle, eure for..
Mustard for the table.
16 BOW.ane 1ne
Muitton, a Leg of; with Oyeters..
L

e s

Nime, to keep from rusting....
Nunkeen eolor,..
Najples Biseuit..
Na tious, to p
B MO W,y e sr0sie rs das srnsasansraarnmisnse A
Nectar, Crenm
Nearalgit ... o
New Hngland Bpinnrlt. W mw
‘wny i mnke Candles.......
reil Sauee.....
I\or ik Puidding,
Nose, Blewding at the......
Novel method of ralsing Cum.unl'.m .9

OssenyaTions on the calture of the
Strawbarry... ey S 1 ]

0il, King's, for eurim: “uunds on
Horsew and Cattle..........

Rheumatie ..
Ointment, Burdon's r:ml]enl . 98E
Okra Soupa. ooeee 1
10 koW, . 45
Omelet, n Fri .t 290

Onjong, nn anti ¥
mimle of radsing, in the tntn of
Wutherrﬂcld &mner‘.lcnl..
to bodl., 40 fia 3
s phak |G-.‘.
Dndon Vinegnr........ oo
On proparing Seed Comns. s - 45
Un the eultore of the Grnpewl.ne‘ Veeria | B8

Pench Tree..
Opodeldoe...... ... e S
Drangeads or Bhﬂrhet..... e kv AN
Oeanige Jolly....... begvarpsdessissateivirny | SOl
Marmal ule. IES— .

Oxforil Pudd!.ng
Bu

URIEES o vioas s o sann sassiasanes 211
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to pleklé....oweiores

Parkixa Butter .
Paiut, s choap
White ..

that is not

to make n eheap
Palpitation of thu Heart. .

Panuiln .. vreaan s S
L ilhkcn ke DY,
Pancakes of Hive.. - 180
to make 150
Parkinson's Receipt for making French
Kolls e 114
Pursley, to sow. a8
Parsnips, 1o boil . 167
to sow . 47
Paranip Wine, 250

Paste; to muke...
to prevent molding in
Patent Butter ..
Pewter, &e., mathod for phuminx 431

Peaches, Dried.......a. o 413
o keep fruah l.hruu;h The yuu 410
to Piekla... e 141

I'Lpltlﬂ‘ (‘nlaup 5
and Me lﬂ. Draaaing AN
Grass, o Curled Cress, to sow..
Peppiers, s qow . e,
Permaneut Ink for mnrhmg Linen

Ty
Pursioitivon Beas.
Pickle, Adds Jar.

lluu:hurﬂugh
Higdion... .. -...-
o AR e e
Pickled Beets. .o irvnnines
Pickles and Snuces
Swent ...
Pictures, n wash 1
Pie, Apple...
L

Cranbirry. ...
Diried Apple 1 ustard.
Green Apple Custard
Lemon ...

Minee.
Mutton..
Flant, or llhuhn.rb, l.l:mw.
Powpkin...
Potato Clxslnnl
Redd Bugnr-Beet.....
Rhubarb
Swest Potato...
Custard,....




472

INDEX.
Pie, Tomato.. < 227 | Poultice, Stimulating....ie: Wi aL
Vinl 221 | Poultry and gy cevee UG
1es, Puddings, 4K | Pound Cake..... o Ing
Fig, ot ar Buked . 108 Confectioner rere 186
Troughi...... ... 462 Tndisn ..

Pilvs, cure for the 302 | Promium Bread, Mra. Miller's Rneuipl.
Vine-Apple Jelly w 243 for making ..eec i e 164
246 | Preparations for the Sick 24T
w422 | Preparing Seed Corn... 05

¥ i urn!luw ng... 256
Pipjing. 1o preserve Golden......
Piiuinte SOR0e...covien s
IMain Baked Podding
Comyposition Cake
Custard ...
Jumbles .
I'an of a Kentucky
of an lee-Hoaose u.nll Dair;
Plunting Apple Orchands.......
Plants, Sonp-swils for waterin
Plaster, Strengthening..
Plnted Ware, to clean
Plhate Mixture, a fine
Mursing Trees ...
Vluin Pudding ...
Plums, to keep fresh
year

Lo presorve in a fresh atate.,.
Paison by Arsenic, Antidote for ... w21
by  wvarious

Poisiining, care
Antidotes,..
Onions, sn Antidote for.......

Poironed, synptoms nllvndtng fuch

A e A

Poli=h for Dining Tables

Polishing Wood.........

Poll-Evil, or Fistula

edy for.

fromi.

Polypus in the Vmﬂ’,cum fnr . 812
Pomptum, Common.. Had
Marrow .. - H24
Roso.. d4

Pouids, ¥Fis
Pop, Imperial
Pork nml ) (7T

Powto Cake
Custard |
Irish. to improve the quality of

the..
I'ud.lin;.

Potatovs, another method of raisin

Mivcod with Beeli s o,

o plnnt.
Potted Beel
Foultices... answasnisanen enaen
Briwn hul_nr and Soq

ECHNIC INSTITUTE AND STATE UNIVERSITY

Proservati mn of Applua
of EEER..coreres
Pru-u'rwtl (‘m\! Ap[.l]as
Cranberries.
Cueum bers ..
Pine Apple....
Preserves and Jell

P:aﬂrrv[ug Buats, {‘nmp»!ltiun for..... 440
Farmers' Utencils, l..nmposhlou
for... gl SRS 41
THarness, l.-nmpm:tion for
Trish Potatovs ..
Milk... -
l'utnlw f:n' kbud nnother mcu.!euf Lh
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Unners in Cows, Swelled or Snarled.. 3‘2
Uloers, Balve for....cc.ooiiieas

Wiaish for.......
Useful Ce

ition
P i

VARNISH, Jopan Copal... o
Veal Gravy Botupa s
Mineed with Potatoes.,

Pittissss ssrssassasissinans

Vegetable l:lmth
vam or Sulsify, to coolk.
RO BOWesos ssia snsaadain bos riuss

furthier Dimuc;;; Tor.oen
Vegetation oI-'Gardun -1 RO ".IB

to roast.. 118
Yermin, to destro 68
to destroy in Hogs a50
Veterinary Heeeipts.. #25
Virginia Chicken Pud
Vinerar .
Calery..
Cress.. ...
Garlic...
Green Min E— L]
Horse-Radish e Pk | -
Ouicn 147
RARP DTy ccsrvusses sasnansaninscs snsasar S0

-} 11:1-‘1, for pirlu.h,a generally....... 146
vV ipo.r,. cure for the Bite of the..... 267-200

Waren Cakes,
Wafers...

Walnuis, to pickle.
Wash nnd Salve for Uleers....
for promoting the Curling of the
HBIr, e iaseas.

RS

Washes for the Hair.

‘Washing Salads. 162
Bodn, for. 413
Washington 152
Warp, cure for the § 257
or Yellow Javkots, I.u kill.. -

STATE UNIV




478

T
Chicken 249

Watermelon, Citron, to pmmme S H-‘iu
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