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into a stone jar, into a kettle containing water;
let the water boil for an hour; skim it well.
Cork and seal it.

Fox Grape Shrub.

831. 1 gallon of grapes; put them in a
skillet over a slow fire until soft; press them
through a hair sieve, until all the juice is
extracted; to this quantity, put 1 pound of
white sugar, 1 pint of French brandy; and
when it is cold, bottle it.

Grape Wine.

832, Take the small wild black grape;
press them to extract the juice. To 1 gallon
of juice, put 2 pounds of white sugar; put it
into a cask in the cellar until spring, when it
will be ready to bottle.

Strawberry Syrup.

833. 1 pound of sugar to 1 pint of straw-
berry juice; strain the juice from the berries
through a muslin bag. Let it come to a boil ;
take off the scum ; when it is cold, add brandy
to taste, and bottle it.

Tomato Wine.
834. Take ripe tomatoes ; cook them enouzh
to let the juice flow freely. To each gallon
of juice, add 1 of water; then to each gallon



350 THE QUEEN OF THE KITCHEN.

of this mixture, put 3 pounds of loaf sugar;
set it by to ferment. After the lees sink to
the bottom of the vessel rack off, and add a
little more sugar if necessary. Clarify after
the sccond fermentation with isinglass, or white
of an egg.

Lemon Syrup.

835. To 1 pint of lemon juice, add 1%
pounds of sugar; boil it to a syrup, and keep
it in bottles for use.

Ginger Ale.

836. 2 gallons of water, 2 pounds of brown
sugar, 1 dessert-spoon of cream of tartar, 2
table-spoons of the fibrous part of whole gin-
ger, 3 of a lemon sliced; when milk warm,
put in ¥ pint of patent yeast, and bottle it
when it begins to ferment. After putting in
the yeast do not put it again on the fire.

Ginger Pop.

837. Put into a 3 gallon stone jar 3 pounds
of brown sugar, the rind and juice of 1 lemon,
1 handful of bruised race ginger. Then fll
up the jar with boiling water, and let it stand
until nearly cool; then add a tea-cup of home
made yeast; cover it up tightly for 3 hours;
then bottle it. The corks must be hammered
n the bottles, and then tied down.
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Ginger Beer.

838. 153 gallons of water, 13 pounds of
loaf sugar, 3 ounces of bruised ginger; boil it
all for 1 hour; skim it, and put in it the beaten
whites of 8 eggs to clarify it. When boiled,
strain it into a tub; let it become cold; then
pour it into a barrel, with the thin peel and
juice of 13 lemons, and put on the top ¥ tea-
spoon of yeast; stop the cask close; in 3 days
bottle it, and in a week after it will be fit
for use.

Imperial Pop.
839. i pound of loaf sugar, 1 ounce of
cream of tartar, 1 lemon with the peel thrown
in, 1 table-spoon of yeast, 1 gallon of water.

Egzg-nogg, No. 1.

840. Beat up the yolks of 12 eggs with
not quite 1% pounds of sifted sugar, add to
this 1 pint of French brandy, # pint Jamaica
spirits, grate in 1 nutmeg; beat up the whites,
not all of them, about 8, and put them on the
top of the mixture; then pour in 3 pints of
cream, and 1 pint of milk.

Egg-nogg, No. 2.

841. 1 quart of cream, 6 eggs, ¥ pint of
French brandy, 1 gill of Jamaica spirits, and
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1 of peach brandy, 4 table-spoons of sifted
sugar; beat the yolks and sugar together very
light; then stir in the spirits. As this way of
mixing cooks the eggs, keep stirring it all the
time; then pour in the cream ; then stir in the
mixture, the whites of the eggs beaten to a
stiff froth.

Egg-nogg, No. 3.

842. Beat up the whole of an egg very
light; 1 dessert-spoon of sifted sugar beaten in
with it ; pour on the egg a small tumblerful of
wine and water mixed, stirring it all the time.

Apple Toddy.

843. 1 gallon of water sweetened to the
taste, 1 large tumblerful of preserved peaches,
1 of pineapple preserve, roast very slowly 4
pippin apples; press them with a table-spoon,
and put in the sugar and water; let this stand
until the next day; then add 1% pints of best
French brandy, 1 quart of Madeira wine, 1
pint of Jamaica spirits, 1 pint of peach brandy,
¥ bottle of curagoa. Serve it up with a little
grated nutmeg.

Tea Punch,
844. To1l quart of rum, put 1% pounds of

sugar, 6 lemons, and 1 eup of strong green tea,
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Peel the lemons nicely, and pour the tea boiling
hot upon- the peel; mix the.lemon juice and
gugar, and mix all together, pouring the rum on
last. When ready to serve it, have a pitcher
filled with crushed ice; pack in as much as you
can, and then pour upon it the mixture. The
melted ice will make it of pleasant strength

Sherry Cobler.
845. 1 quart of sherry wine, 1 quart of
water, 6 large fresh lemons, the peels cut very
thin. Sweeten very richly and freeze it.

To Make Cider, No. 1.

846. Put the cider from the press in open
hogsheads; add a quart of quick lime; mix it
with 1 gallon of new milk. When the fermen-
tation rises, draw the cider from the bottom;
put into clean casks and bung it up tightly.

To Make Cider, No. 2,

847. The following recipe if given due at-
tention will secure a fine quality of this delight-
ful beverage. Much of the excellence of cider
depends upon the temperature at which the fer-
mentation is conducted ; as soon as pressed from
the fruit, it should be strained into sulphured
casks. and placed in a cool sitnation, where the
temperature does not exceed 50 deg. Falr,, if
left in the heating sun, much of the sugar is
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converted into vinegar by the absorption of at-
mospheric oxygen, and thus the liquor becomes
acid and rough. If the fermantation be con-
ducted at a low temperature, nearly the whole
of the sugar is converted into aleohol, and re-
mains in the liquor instead of undergoing the
process of acetification; this is the principal
cause of the superiority of the cider made by
one person over another living in the same
neighborhood, independent of differences in the
quality of the fruit, the one having a cooler
cellar or barn than the other to store his cider
in.  Sour and rough apples are thought to pro-
duce the best cider, they contain less sugar, and
more malic acid, the latter quality impedes the
conversion of aleohol into vinegar; but cider
made with such apples cannot equal in quality
that prepared at a low temperature from fruit
abounding in sugar, which, if properly strained,
or racked at every indication pf fermentation,
will keep good for 20 years,

Almond Drink.

848. Take a quart of cold water, and 1
pound of almonds before they are shelled.
Blanch the almonds, and pound them one by
one to a paste, dropping into them a little rose
water to keep them from oiling. Pour the
water upon the almond paste.
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SAUCES FOR MEAT AND FISIL

A Fine Fish Sauce.

849. Put into a nice tin saucepan, 1 pint
of port wine, ¥ pint of walnut catsup, 12 an-
chovies and the liquor belonging to them, 1 gill
of walnut pickles, the grated rind and juice of
1 large lemon, 4 or 5 shallots, cayenne pepper
to taste, 3 ounces of scraped horse-radish, 3
blades of mace, 2 tea-spoons of made mustard.
Boil it all gently until the rawness goes off'; put
it into small bottles for use; cork it tightly.

0ld Mixon Sauce,

850. 1 bottle of anchovies, 1 quart of
walnut catsup or pickles, 1 quart of mush-
room catsup, ¥ dozen shallots cut fine, ¥ dozen
garlic, # ounce of cloves, 3 ounce of mace, %
ounce of allspice, # ounce of cayenne pepper,
the grated rind of 3 lemons and the juice of
6; boil all together on a slow fire for an hour,
and add a pint of walnut pickle to keep up the
quantity ; when cold, put it into a jar for a
month; tie it down closely; then strain, w d
bottle it ; if well corked it will keep for years
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Tomato Sauce.

851. 1 peck of tomatoes mashed and put
through a sieve, 2 table-spoons of salt, ¥ tea-
spoon of black pepper, the same of cayenne,
2 sticks of cinnamon, 1 table-spoon of allspice,
1 dessert-spoon of cloves, 3 onions cut fine,
small bunch of thyme, and a large bunch of
celery and a little parsley, 1 pint of vinegar.
Boil for 3 hours, and then bottle it.

Tomato Soy.

8562. To 1 peck of ripe tomatoes cut in
slices, skins and pulp, put # cup of ground
black pepper, # cup of celery seed, 2 table-
spoons of ground allspice and 2 of cloves, 2
large red peppers, and 4 large onions chopped
fine, 1 cup of salt; boil these ingredients well
for 3 hours, and just before taking it off, add 1
cup of vinegar; strain through a colander, and
bottle it at once. This is a most excellent
sauce for cold meats, to season stews with, and
to eat with soups.

Pepper Vinegar.

853. Get 1 dozen pods of pepper when
ripe; take out the stems, and cut the pods
in two; put them into a kettle with 3 pints
of vinegar; boil it away to a quart, and strain
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it throngh a sieve. A little of this vinegar is
excellent in gravies of every kind, it is also
good in fish sauces. It should be kept tightly
corked.

Curry Powder.

854. 1 ounce of turmeric, 1 ounce of corian-
der seed, 1 ounce of cumin seed, 1 ounce of
ginger, 1 ounce of nutmeg, 1 ounce of mace,
1 ounce of cayenne pepper; mix all together,
and pass them through a fine sieve; bottle, and
cork it well. 1 tea-spoon is enough to season
any made dish.

TO CURE PORK AND BEEF.

To Cure 1000 Pounds of Pork.

855. % bushel of fine salt, # gallon of best
molasses, 3 pounds of brown sugar, 24 pounds
of saltpetre; mix all together, Rub the meat
well with this mixture until it is all absorbed ;
then pack it in a tight cask; in a week’s time
take it out of the cask, and rub it well with
the pickle it makes; then repeat it; repeat
this mode in another week’s time, adding each
time a plate of alum salt; it should remain in
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the salt for 5 weeks, before it is hung to be
smoked. In packing the meat, always put
the skin part down, so that it will retain its
juices.

To Cure a Common Sized Ham.

856. 1 teaspoon of saltpetre, 1 tea-spoon
of African red pepper, 2 table-spoons of molas-
ses; mix them together, and rub on the inside
of the ham; then put on as much salt as will
cover the ham, and pack it down in a tub; the
Liverpool salt is the best to use ; alum salt makes
the meat hard. In packing hams for pickling
the largest should be laid at the bottom, with
skins down ; after a few weeks cut one of the
top hams, and boil it; if the salt can be tasted,
hang them up to smoke.

To Cure Twelve Hams.

857. To 12 hams of common size, take 8
pounds of brown sugar, ¥ pound of crystallised
saltpetre, 5 pounds of fine Liverpool salt, and,
after mixing them, rub tlem on the hams;
put the hams in a cask, skins down; let them
remain for a week; then make a brine strong
enough to bear an egg, and add 2 or 3 quarts
of lye from hickory ashes, refined by boiling
and skimming; cover the hams with the brine;
keep them covered with it by a weight for 3 or
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4 weeks; then hang them up to smoke; after
24 hours hanging, smoke them with hickory
wood until cured, about 6 weeks. Before hoil-
ing a ham, wrap it well in timothy hay.

Westphalia Mode of Curing Hams.

858. To 6 hams, put 4 ounces of saltpetre,
4 ounces of brown sugar, 2 pints of Liverpool
salt, 1 pint of ground alum salt, 2 drachms of
sal ammoniae, 2 drachms of juniper berries.
These ingredients to be mixed, and rubbed on
hams. Let them stand for 4 weeks, and then
smoke them moderately.

For 1000 pounds of selected meat, take 23%
pounds of brown sugar, 3 pecks of Liverpool
salt, 2% ounces of sal ammoniac, 2% ounces of
fresh Juniper berries. Mix these ingredients
well before putting them on the meat. This
receipt was brought from England by a gentle-
man who used it with great success.

To Spice a Round of Beef, No. 1.
859. Take the bone out of the beef, and

fill it with salt; rub the round with saltpetre,
and let it remain for 24 hours, or for double that
time will not hurt it. Take 1 ounce of black
pepper that is ground, 1 ounce of allspice, %
ounce of cloves, # pound of salt, # pound of
brown sugar; mix all, and make them quite
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hot; rub the beef on all parts with it; lay it
in a tub, and put a cover over it; it must be
carefully turned every day ; the pickle will dry,
but continue to rub it, as it makes the spices
strike in deeper; when you bake it, have it as
close, and as much in shape as possible; belt it
around with a strong chord. 4 hours will bake
it with a steady, slow heat; rub the top with
lard or butter before you put it in the oven.
This quantity calls for 25 pounds of beef.

To Spice a Round of beef, No. 2.

860. Take 3 ounces of saltpetre, 3 ounces
of brown sugar, 1 ounce of cloves, 2 nutmegs,
$ ounce of allspice, 1 table-spoon of ground
pepper, 1 tea-spoon of mace, and 3 handfuls of
common salt, and mash them all to a fine
powder. Let the beef hang for a day or two;
then rub the mixed ingredients well into it;
turn and rub it every day for 3 weeks. When
it is cooked, cover it with 1 pound of suet,
chopped fine, and stew slowly for 4 to 5 hours.
This quantity calls for 25 pounds of beef’.

Irish Mode of Spicing Beef.

861. For a round of 25 pounds, take % a
pound of saltpetre, 2 table-spoons of brown
sugar ; pound them together, and rub the beef
with it well ; then put it into a tub as near the
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fire as possible, and let it remain for 48 hours,
during which time turn and rub it. Have
prepared 1% ounces of ground pepper, black,
2 ounces allspice, 1 ounce of cloves, 4 hand-
fuls of salt; mix and grind them well together;
then rub the beef with it every day for a week,
taking care to preserve the pickle. It will be
fit for use in 2, 3, or 4 weeks.

To Dress 11.—Chop about 1 pound of fresh
suet; place a few sticks at the bottom of the
pot to prevent the beef from burning; lay the
beef on them, and pour over it the pickle and
the suet; pour in at one side of the beel 2
quarts of water; cover it closely, and stew it
for 5 hours. Boil some carrots and turnips,
chop them fine; make some very thin drawn
butter; season it with some of the liquor that
is about the beef; put the vegetables in it, and
pour over the beef; fill the saunce boats with
the gravy; garnish the beef with carrots and
turnips.

An Admirable Style of Curing Pork, Beef,
and Mutton.

862. Take 4 gallons of water, 1# pounds
of Muscovado sugar, 2 ounces of saltpetre, and
10 pounds of salt; put to boil in a pot, and
take off the scum as it rises. When it has
boiled free from scum, take it off, and set to
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cool. Put the meat into the vessel you intend
keeping it in, and then pour over the liquor,
and let it remain. DBeef preserved in this man-
ner has been as sweet after lying in it 10 weeks
as if only 3 days salted. If you intend to
preserve the meat for a considerable time,
the pickle must be boiled once in 2 months,
putting in 2 ounces of sugar, and 2 pounds of
salt; boil it, and skim it. Thus the same pickle
will be good for 12 months. This pickle is
incomparable to cure hams, tongues, or beef,
which are intended to be dried. They should
be put in bags, and hung up in a dry place.
Unless it is cold weather, rub the meat with
white salt, and let it lie all night before putting
it into the pickle.

Smoked Sausages.

863. Stuffed sausages are nice for a relish
when they are salted and put in brine with
bacon or beef, and then smoked. They must
be boiled and pressed before they are eaten.
Slice them, and serve cold.

Sausage Meat, No. 1.

864. 24 pounds of best pork, 13 pounds of
the back of chine fat, to be chopped separately ;
be careful to take out of the pork pieces of
gristle and small picces of bone; 14 table-
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gpoons of sage, 6 of pepper, 8 of thyme, 8 of
sweet marjoram, 3 of winter savory. Mix the
ingredients well through the sausage.

Sausage Meat, Nc. 2.

865. To 10 pounds of sausage meat, that
is 6 pounds of lean and 4 of fut, put 4 ounces
of salt, 2 ounces of black pepper, 1 tea-cup of
sage dried, beaten and sifted. Chop the meat
very fine, separately from the fat, removing all
the gristle and hard pieces; chop all very fine,
and mix together. If you pack it in jars,
pour melted lard over the top of the sausage
meat to keep it from the air, and tie the jar
down tightly.

Souse Cheese.

860. Boil the heads soft until the bones
separate from the meat; chop them fine with
some pieces of chine fat; season highly with
cloves, allspice, black pepper, salt to taste. If
too stiff, moisten it with the water that it was
boiled in; put it into a stone crock, with a
weight upon it, to cool.

To Cure Chines,

867. Rub them well with salt; make a
brine to bear an egg; put in it a small lump of
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saltpetre, ¥ gallon of weak lye. Let the chines
remain in it 3 or 4 weeks; then hang them up
to smoke for several days.

To Corn Beef.

868. Put 2 table-spoons of saltpetre to %
gallon of salt, and 1 gallon of weak lye; make
into a brine that will bear an egg; rub a little
salt each day, or every other day, on the beef
that you want corned; then pack the beef in a
barrel, and pour the brine upon it, so as to cover
the meat with it. The bloody neck pieces ought
to be put in a separate vessel from the best
pieces. If you corn beef for summer, it should
remain in brine 6 weeks; then it must be taken
out, wiped very dry, sewed up in a bag, and
then smoked.

To Cure Beef Tongues.

869. Rub the tongues with sugar and salt-
petre. In 2 days, rub them with salt, and let
them remain for 3 weeks, either in the pickle
they make, or in the beef pickle; then hang
them up, either in the kitchen, or to smoke, for
5 days.

To Cure Chipping Beef, No. 1.

870. 4 gallons of water, 1} pounds of mo-
lasses sugar, 2 ounces of saltpetre, 6 pounds of
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bay salt. Boil all together in an iron pot ; skim
it as long as any scum remains. The pot should
then stand as long as may be necessary for the
liquor to become quite cold ; a suflicient quantity
of liquor should be poured on the meat to cover
it. Should the meat be kept for any length of
time, the pickle should be boiled in the course
of 2 months, skimming off the scum when it
boils. Put in 2 ounces of saltpetre, and 4 pound
of salt; before the meat is put into the pickle it
must be rubbed with salt; let it boil until the
bloody juices run off.

To Cure Chipping Beef, No. 2.

871. To 1l leg of beef take 4 ounces of all-
spice, 2 ounces of saltpetre, 24 pounds of brown
sugar, 1 plate of fine salt. Mix them, and rub
them on the beef; let it lie for 18 days, and
then hang it up to dry.

Dried Liver.

872. Make a brine of salt and water that
will bear an egg; let the liver remain in it for 3
weeks; then hang it up to dry for 6 weeks, in a

dry cupboard. This is excellent for relish.

To Corn Beef in Hot Weather.

873. Take a piece of thin brisket or plate;
cut out the ribs nicely; rub it on both sides
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well ; pour 1 gill of molasses on 2 table-spoons
of pounded saltpetre, and 1 quart of salt, and
rub them in the meat; put it in a tight vessel,
Just large enough to hold it; fix it so that the
bloody brine can run off, or the meat will spoil ;
let it be well covered with the molasses and
salt. In 4 days boil it, tied up in a cloth, with
salt about it; when done, take off the skin, and
serve it. It is best kept in an ice-house or
refrigerator. A fillet or breast of veal, and a
leg or rack of mutton, are excellent, if prepared
in the same manner.

Beef Pickle.

874. 4 gallons of water, 13 pounds of brown
sugar, or 1% pints of molasses, 9 pounds of salt.
Mix them all together, and if any scum floats,
skim it off, and put the pickle to the beef.
Some persons boil the pickle, but it is better not
to boil it, as it gives the meat a better color if
not boiled. Once in 2 weeks take off' the scum
that may rise, and add 2 ounces of sugar, %
pound of salt. The pickle serves again for a
fresh parcel of meat.

Souce Feet.
875. After they are nicely scraped and
cleaned, boil tliem in water that has a little salt
in it, until they are tender; then take them out,
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and put them in cold spiced vinegar. The
water that they were boiled in, if allowed to
boil longer, will jelly; this can be poured over
the feet. Pig’s feet are the best to souse; they
can either be eaten cold, or fried brown in butter.

el A — — ———— — =

T0 PICKLE FISH, OYSTERS, AND CRABS.

Potted Herring.

876. Clean the herrings; take off the heads
and the tails, and wipe them dry; season each
with salt, cayenne pepper, cloves, or any spice
you prefer. Place them in layers, in a stone
jar; cover them with good vinegar; put them
in a moderate oven, and let them remain 3 or 4
hours. . They will be better if left for a few
days before eaten, and are very nice eaten with
oil. 'When the vinegar evaporates in baking,
pour as much more on the fish.

Potted Shad.

877. First clean them, and let them remain
in water to extract the blood; then rub them
with salt, cayenne pepper, and black pepper
some pounded allspice, and cloves. To a cowr
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mon sized shad put 1 tea-spoon of cloves, 1 of
allspice, 2 of fine salt, and 1 of cayenne and
black pepper mixed. Rub well both the inside
and outside of the fish; then cut into large
pieces, and pack it in a jar, and cover it with
vinegar; set the jar in a pot of water, and let it
boil ; cover the fish tight, and let it steam for 1
or 2 hours; then set it away to cool, keeping it
covered tightly.

Souse of Rock Fish.

878. Boil the fish until it can be taken from
the bones; let it stand until cold, and then cut
it in pieces. Boil in vinegar enough to cover
them, 1 table-spoon of mixed cloves, allspice,
mace, a few grains of whole black pepper, and
salt to the taste. Let it be cold when poured
upon the fish; keep the jar containing the fish
closely covered. A large-mouthed jaris prefer-
able, as the pieces will not be broken in taking
them out.

‘Fish Chowder.

879. 3 or 4 medium sized rock fish, or 1
large one; take about 8 slices of fat salt pork ;
fry them in the pot that the fish is to be cooked
in; leave in the fat, but take out the slices; cut
up the fish as for frying; put a layer of it in the
pot; sprinkle it with salt, black pepper, chips
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of onion, and a slice of the sliced fried pork.
Then put in a layer of raw potatoes, sliced, and
season as you did the fish; then a layer of best
Pilot bread, or Medford crackers. Continue
this process until the pot is filled; when the
potatoes are done, the chowder is ready to be
served ; be careful not to break the fish in dish-
ing it. Should the chowder soak up the water
too much in cooking, add sufficient to keep the
pot filled. Some persons add, just before the
chowder is done, 1 pint of cream or milk, but
this is according to taste.

To put up Herrings for Family Use.

880. 1000 herrings put loosely in layers;
sprinkle each layer with fine salt and rock salt,
3 pecks of each mixed together; let them
remain so for 4 days; take them out; drain
them well, and pack them in close layers on
their backs, each layer covered with a compound
of fine salt and rock salt, 3 pecks of each, 13
pounds brown sugar, and # pound of saltpetre.
Put them aside for several months until the
galt takes effect.

Brine for Herrings.

881. i pound of saltpetre, 1 quart of mo-
lasses to 1 bucket of brine. Mix together, and
pour on the herrings. The brine should bear

23
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an egz. To take herrings out of this brine and
smoke them for a day or two before using them,
makes them of a very delicate and delicious
flavor.

To Pickle Oysters.

882. Strain the liquor from the oysters, and
wash the oysters in water; then wipe them dry
with a coarse cloth; put the liguor on the fire,
after having strained it; put in it salt and pep-
per to taste, and a few blades of mace. When
boiling, put in the oysters, and let them cook
until the gills turn; then take them off, and
add vinegar to taste; put them in china to cool.

To Pickle Crabs.

883. Soft crabs are very delicious if pickled.
Clean the erabs, and boil them in salt and water
until they are done; take them out, and let
them drain; when perfectly cold and dry, put
them in a jar; pour over them vinegar until
they are covered. First scald the vinegar with
spices, and then let it become cold before add-
ing it to the crabs. Ilard crabs can also be
prepared in this manner.

To Pickle Shrimps.

884. Boil them in water; put a little salt
in the water; then peel them, and put them in
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vinegar that has a few spices in it; keep them
in a stone jar. If kept closely covered, they
will be good for several weeks.

FOOD FOR THE SICK.

Beef Jelly.

885. Take a lean juicy piece of heef, 1
pound; cut it into small pieces; throw them
into cold water, and let them soak for 1 hour.
Then put it on the fire with 1 pint of water,
and let it stew slowly until it is reduced %;
then strain it on a few blades of mace. When
you first put it on, season with pepper, salt, and
a little celery seed. This is excellent for a
person who is weak and needs nourishment.
When it is used, always serve it hot.

Beef Essence.

886. Take 2 pounds of juicy beef; put it
into a stone jar, and set it on a pot of water;
let the water boil around it for 4 or 5 hours;
then take off the beef, and strain it; it will jelly
when cold. A very little of this should be used
at a time, as it is very strong.
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Chicken Jelly.

887. Take an old chicken ; cut it up; wash
and dry it with a coarse towel ; cut off the meat,
and wash the bones; put it into a jar, and set it
in a pot of water ; let the water boil for 5 hours;
then strain the juices through a coarse muslin
bag; only add a little salt. If the chicken is
put back on the fire, and allowed to cook, it
will make more jelly. When it cools, skim it.

Mutton Broth.

888. Cut off the skin and fat of ¥ pound of
the scragey neck part; put it into a stewpan,
and cover it with cold water; let it stew gently
for 1} hours; skim off the grease; season to
taste.

Mush.

889, Pat 1 pint of fresh water in a stew-
pan; when it boils, stir in sifted cornmeal, a
little at a time, until it is the proper consistency.
Stir it for 30 minutes, and then serve it with a
little cream and salt.

Toast Water.

890. Take bread that is a little stale; slice
it, and toast it a lizht brown; pour upon if
boiling water. When it cools, it is ready to
drink.
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Panada.

891. Drop small pieces of stale bread into a
little boiling water; sweeten to taste, and let it
boil for 15 minutes ; season with raisins, remov-
ing them before it is used, or with wine or
lemon.

Barley Water.

892. Wash the barley, and put it to boil as
you would rice. When the grains become soft,
sweeten to taste, and flavor with lemon juice.

Wine Whey.
893. 1 pint of boiling milk, ¢ pint of good
Madeira wine. Boil it until the curds form;
pour off the whey ; sweeten it, and serve.

Apple Water.
894. Bake a juicy, tart apple, and pour
over it boiling water; let it stand until cold.
This water is very agreeable in sickness.

Arrowroot.

895. This may be made of either milk or
water. Mix 1 table-spoon of arrowroot with
enough cold water to make a paste; pour upon
it, stirring all the time,  pint of boiling water ;
sweeten to taste, and put it in a saucepan ; let it
cook until it is clear. The milk should be fresh.
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Sago Cream.

896. 1 table-spoon of sago to 1 pint of
water ; let it boil well, and then add to it 1 tea-
cup of milk; let them boil together for a few
minutes, and then pour it upon a well-beaten
ege; stir it well, and season with loaf sugar and

oD

nutmeg. The white of the egg not to be used.

Lemon for a Cough.

897. Roast a lemon very carefully, without
burning it ; whilst it is hot, cut it and squeeze it
into a cup upon 3 ounces of sugar, finely
powdered. Take 1 spoonful of this mixture
whenever the cough is troublesome. It is agree-
able to the taste, and seldom fails in giving
relief.

Cough Mixture.

898. Take # pint of molasses, 1 table-spoon
of butter, and 2 table-spoons of vinegar. Stew
them all togethier until thick and smooth. Take
1 tea-spoonful of this mixture every # hour
until the cough is relieved, or if this be too
often, as the sweet may disorder the stomach,
use the mixture whenever the cough becomes
trcublesome,
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CANDIES.

Nougat.

899. 1 pound of white sugar, and 1 pound
of soft-shell almonds; blanch the almonds, and
cut into small pieces; place them on a tin plate,
in the oven, until they are slightly browned;
put the sugar in the oven also, on a dish, and
let it melt, but do not let it burn; then stir in
the almonds; and while hot, turn out on dishes,
which have Leen buttered. The almonds must
be stirred in very quickly.

Peanut Taffy.

900. 1 pound of brown sugar, # pound of
batter, 1 quart of peanuts, nicely toasted a light
brown. Put the sugar and butter in a skillet
with 2 table-spoons of water ; let them boil until
the taffy is of a clear, dark color; then stir in
the peanuts; let it hoil for 15 minutes; then
have ready the griddle on which breakfast
cakes are baked, and drop 1 spoonful of tafly
on at a time. It will cool very quickly, and
makes very pretty little cakes. A soapstone
griddle is the best, as it cools the taffy quickly,

and does not retain heat.
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Lemon Taffy.

901. 1 pound of brown sugar, ¥ pound of
butter, 4 table-spoons of water. Let it boil of a
clear brown color; season with a little lemon
juice, after it is taken off the fire; then drop it
on the griddle as in directions given for peanut
tafly.

Caramels,

902. 1 pound of chocolate, 1} pounds of
brown sugar, ¥ pound of butter, 1 tumbler of
milk or cream. Put all together, and let them
melt; then let them boil for 20 minutes; pour
on buttered dishes; and before quite cold, cut
in small squares with a knife, After taking
off the saucepan, add % tea-spoon of essence of
vanilla. Be careful not take the caramels off
the fire until they are cooked. Try some first
on a saucer.

Cream Candy.

903. 1 pound of sugar, # pint of water, 2
table-spoons of vinegar. Boil it until it is erisp;
then pour it in a flat greased dish; and when
slightly cool, pull it. Put flour on the hands;
be careful to do it quickly. If seasoned with
vanilla, put it in the candy while boiling. Any
other essence must be added just before pouring
into the dishes.
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Chocolate Drops.

904. Beat and sift 4 pounds of sugar; serape
it into 1 pound of chocolate ; beat to a froth the
whites of 4 eggs, and add the sugar and choces
late ; beat it as stiff as a paste ; sugar the paper,
and drop the mixture on it the size of a five
cent piece; bake in a slow oven.

Pop Corn.

905. Drop the corn into boiling lard ; cover
it to keep it from popping out; when it is done
popping, take it out and put it on a colander to
drain. Have ready a rich syrap, flavored with
orange or lemon juice; when it simmers, drop
in the corn; take it out in large lumps, and lay
it on buttered dishes to cool.

Molasses Candy.

906. % gallon of West India molasses, 1
pound of sugar, # pound of butter. Boil it for
3 hours; and just before it is done, add the
juice of a lemon. Try some, by cooling it on a
plate, to see if it is stiff enough. Pour it off,
and pull it as sugar candy. It has to be pulled
for # an hour. A little vinegar on the hands
will make the taffy crisp. It should be of a
light yellow color when pulled.
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MISCELLANEOUS.

—te——

Mr. Power’s Directions for Marble Statues.

907. Allow no one to touch them, for the
oil of the skin discolors the marble. In clean-
ing be sure to use pure cold water only, and
wash them with a painter’s brush. To dust
them, merely use a feather fly-flap that is not to
be used for any other purpose. Cover the mar-
ble in summer with gauze to keep off the flies,
If any insect should get to it, use aleohol to
remove the blemish, and on no account use soap
or warm water, which would certainly discolor
the marble. The light should fall on a statue
or bust from such a height as to leave a hair’s
breadth between the shade of the nose and the
upper outline of the upper lip.

To Clean Statuary Marble.

908. 2 ounces of carbonate of soda, in 1
quart of clear cold water. Brush the marble
with a clean paint brush dipped in this solution,
rinsing constantly with clean cold water.

To Keep a Stove Bright,

909. A stove can be kept bright by twae
applications a year of this receipt. Make some
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weak alum water; mix with it British Lustre,
2 tea-spoons to a gill of alum water. Let the
stove be cold ; brush it with the mixture; then
take a dry brush and rub the stove until per-
fectly dry. Should any part before polishing be
so dry as to look gray, moisten it with a wet
brush and proceed as directions given. Rub
it with paper each day, this will keep it
bright.

To Remove Corns.
910. A lady sends us the following simple

remedy for corns or excrescences on any part of
the body. Burn to ashes the bark of a willow
tree; sift and make a thick paste with strong
vinegar; apply it to a corn at night; all pain
will be relieved by the morning, and continued
applications will remove the corn,

To Destroy Cock Roaches.

911. The following method of destroying
these intruders is both simple and effective.
Procure some “Poke Root” from the apothe-
cary’s, and boil it in water until the juices are
extracted; then mix it with good molasses,
spread the mixture on large plates, and place
them where the roaches can get the mixture.
The gentleman who gives this receipt said that
he killed as many as 575 roaches in one night
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with it. Even the extract of poke juice
strewed about the closet will affect the roaches
and rid the place of them.

Roach Powder.

912. A very simple poison for roaches, is a
mixture of French green and brown sugar; set
it about in plates where they frequent.

To Clean Ribbons,

913. A lady sends us the following receipt
for cleaning ribbons, with the request that we
will publish it for the benefit of her sex, as all
economical receipts are to be recommended in
these hard times.

Wet the ribbon in aleohol, and fasten one end
of it to something firm, holding the other in
your hand and keeping the ribbon straight and
smooth ; rub it with a piece of castile soap
until well covered; then rub it hard with a
sponge, or if much soiled with the back of a
knife, keeping the ribbon dripping wet with
alcohol; rub it thoroughly, and when clean
rinse it well in aleohol, fold and put between
cloths, and then iron with a hot iron; don't
wring the ribbon or it will get creases in it that
you can’t get out. In cleaning silk always rub
the part to be cleaned the one way, or the goods
will become rough.
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Black Dye,

914, First dissolve the extract; 1 table-
spoon of blue stone dissolved in water sufficient
to cover the goods to be dyed; let this blue
stone water simmer after warming it ; first wash
the goods to be dyed in it; then hang them out
to air; while the goods are airing, put the blue
stone water and the extract together, and let it
boil. Then put your goods, still wet, in, and
let them simmer for a few minutes; then air
again. Continue the dipping and airing until
the dye is well taken; when you put it into the
pot and let it boil; 1 pound of extract will
color 8 pounds of goods, 1 table-spoon of blue
stone and a piece of copperas the size of a
hickory nut; after the suds are colored well,
wash the goods in very hot soap suds.

Hard Butter without Ice.

915. To have hard butter in the summer
without ice, put a trivit, or any open flat thing
with legs, in 2 saucer, put on this trivit the
plate of butter; fill the saucer with water ; turn
a common flower-pot upside down over the
butter, so that its edge will be within the saucer
and under the water; plug the lole of the
flower-pot with a cork ; then drench the flower-
pot with water ; set in a cool place until morn-
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ing, or, if done in the morning, the butter will
be hard at supper time.

Packing Butter.

916. To pack and keep butter through the
summer season, first have the temperature of
the cream 55 degrees Fahrenheit, which gives
the buatter a good solid consistency ; then, when
the butter comes, remove it and wash with cold
ice water until the butter milk is all removed.
To 1 pound of butter, 1 ounce of salt, work it
in well, and set it in a cool place for 24 hours.
When it is worked just sufficient to remove all
the butter milk, it is then packed in the firkin
and cover tight to exclude the air. When the
firkin is filled, put a cloth over it and put in it
a good covering of salt, and then pour on
water which makes a brine; keep it thus
covered until it goes to market. If this method
is strictly followed, it will never fail. Good
white oak firkins should be used. Before
putting in the butter, soak them with cold
water for 3 or 4 days; a handful of salt put
in the water will make them all the better.
When ready to put the butter in the firkin, rub
the inside all over with salt, which forms a
brine between the firkin and butter. All the
salt used should be good dairy salt, as there is
more or less lime in other salt, which renders it
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unfit for butter. Soft water is also essential in
butter making.

Excellent Brine for Butter.

917. 3 pints of water, 1 pint of salt; boil it
until the scum rises ; then beat up the whites
of egas, 2 are enough, and boil all together, and
take off the scum again. It will keep a firkin
of butter sweet all winter. '

Herbs in Vinegar.

918. Take lavender, rosemary, sage and
wormwood, rue and mint, of each a large hand-
ful; put them in a pot of earthenware; pour
on them 4 quarts of very strong vinegar; cover
the pot closely, and put a beard on the top;
keep 1t in the hottest sun for 2 weeks; then
strain and bottle it, putting in each bottle a
clove of garlic. When it has settled in the
bottle and become clear, pour it off gently; do
this until you get it free from sediment. The
proper time to make it is in June, when the
herbs are in full vigor. This vinegar is very
refreshing in a sick room, or in crowded roowms.

To Make French DMustard.

919. Put in a plate 1 ounce of mustard
powder, 1 table-spoon of salt, a few leaves of
tarragon, and a clove of garlic mixed fine,
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Pour on it by degrees sufficient vinegar to
dilute it, and mix with a wooden spoon. Use
it 24 hours after it is made, it is then well
mixed.

To Dry Herbs,

920. Gather them on a dry day, just before
they begin to blossom; brush off the dust; cut
them in small bunches and dry them quickly in
a moderate oven ; pick off the leaves when dry;
pound and sift them ; bottle them immediately
and cork them closely. They must be kept in
a dry place.

Frozen Meat.

921. Any kinds of frozen meat or fowls
ghould be always put in cold water to thaw
before being cooked, to prevent them f{rom
shrinking when cooked. Fresh meat is made
more tender by freezing.

Fowls when Killed.

922, Are improved if allowed to hang a
day or two in their feathers, if the weather is
cold, or, in summer, let them remain over night
in water.

Fire-Proof Roofs.

023. Ttissaid that alum, mixed with white-
wash, in proportion of 1 pound of alum to 1
gallon of wash, will render a roof thoroughly
fire-proof.
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To Remove Grease Spots,

924, Chloride of soda, or what the apothe-
cary sells for bleaching salts in small tin boxes,
will take out grease spots from a silk or woollen
garment, Carpets badly greased with oil can
be readily restored with the mixture.

To Mend China.

925. Take fine flint glass and pound it very
fine; mix it with white of egg well beaten;
grind them well together, and apply to the
broken edges of glass or china. It mends it
most effectually.

To Destroy Weeds in Pavements.

926. The following method of destroying
weeds is adopted at the Mint in Paris and else-
where, with effect: 100 pounds of water, 20
pounds of quick lime, 2 pounds of the flour of
sulphur; boil it in an iron vessel; let it settle,
and when it is cold draw off the clear part; the
liquor is then to be more or less diluted accord-
ing to circumstances, and the pavements watered
with it. This receipt is very highly spoken of.

To Prepare Chloride of Soda.

927. Take 1 pound of chloride of dry lime,

and 2 pounds of washing soda; then get ready
24
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a 2 gallon stone jar, and put into it 9 pints of
cold water; then gradually add small quantities
of the chloride of lime, stirring all the time with
a stick ; then dissolve the 2 pounds of soda in 3
pints of boiling water; when it is dissolved, add
it also; set it aside to settle; then pour off the
clear liquid, and you have chloride of soda.
Keep it in dark glass bottles, well stopped;
when you want to use it, put 4 tea-cups of
water to 1 tea-cup of the chloride of soda; then
sprinkle it in the yard and cellar, to purify and
cleanse.

To Destroy Flies.

928. Take equal quantities of fine black
pepper, freshly ground, and white sugar, enough
of each to cover a ten cent piece; mix and
moisten with a spoonful of cream. After eating
it, the flies will always seek the open air to die.

To Clean Paint that is not Varnished.

929, Put upon a plate some of the best
whiting ; have ready some clean 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 the flannel, and apply
it to the paint, when a little rubbing will
instantly remove any dirt or grease; wash well
off with water, and rub it dry with a soft cloth.
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Paint thus cleansed looks equal to new, and it
will not injure the most delicate color; 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.

To Make a Cement.

930. % pintof milk, ¥ pint of vinegar. Let
them simmer together until the curd separates ;
gtrain it; with the whey mix the whites of 5
eges, well beaten; after mixing it well, add
sifted quick lime until the consistency of putty ;
lay it on every part of the broken edges, fitting
the pieces together exactly. Put it away for 1
week.

Furniture Varnish.

931. Equal parts of turpentine, linseed oil,
and copal varnish. Mix them well together,
and rub on the furniture with a flannel cloth.

Staining Floors.

932. Take equal parts of turpentine and
linseed oil; stir in burnt umber to suit. After
mixing them, try a little on a plank to see if
the color suits ; put the coloring on with a brush,
rubbing it in well. Mix enough for one floor at
one time.

This coloring can be put on by any one; it is
not necessary to send for a painter.
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To Stain Floors Walnut Color.

933. Take boiled linseed oil and benzine, in
equal quantities, and add burnt umber, ground
in linseed oil, until you get the stain as dark as
you desire. If you wish to stain one board
light and the other dark, alternating them light
and dark, put on the light board the linseed oil
and benzine, mixed, before adding the umber.
For soft, white pine floors use a little more than
half oil, and put a small quantity of raw sienna,
and a little burnt sienna, in the oil and benzine
for the light boards.

To Clean Fruit Stains from Knives.

934. Cut a raw Irish potato in two parts,
and run the knife well between the pieces. It
will remove the stains directly it is applied. Or
run the knife-blade into fresh earth for several
times.

To Make Soft Soap.

935. Take a hopper full of good strong
ashes, and sprinkle them every day with water
until they undergo a change. Do this for 1
week or more ; then pour water enough in to
make the lye run through; the lye must be
strong enough to bear an egg. To 8 gallons of
Iye put 1 gallon of grease, and let them boil
together until soap comes.
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To Make Hard Soap, No. 1.

936. To a middlesized pot of soft soap add
1 pint of salt; boil it a great deal more, and stir
it with a sassafras stick. The soap should be
kept in a pine tub.

To Make Hard Soap, No. 2.

937. 20 pounds of fat, 7 pounds of soda ash,
4 pounds of lime, 1 pound of rosin, ¥ pound of
rock salt, 3% buckets of water. Put all together,
and boil for 3 hours, stirring it; then pour it
into a tub, and let it stand until the next day ;
put the soap on ; and when it begins to boil, add
the salt and rosin, which must not be put in
the first time. When it is melted the soap is
done. Put a little water in a tub, and pour the
soap upon it; cut it out in 8 or 10 hours. If
left too long, it will become too hard to cut
conveniently.

To Take Stains out of White Clothes.

938. First try chloride of soda. If that does
not answer, oxalic acid, first dissolved in water.

To Take out Ink Stains.

939. Make a mixture of soap (soft) and
tallow, equal quantities of each; put in it salt
and lemon juice; put the mixture on the fire;
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when it is boiling, put the ink spot in it; theu
wash it in hot water. Repeat the process until
the spot is removed.

To Whiten Clothes.

940. 1 ounce of oxalic acid to 1 pint of
water, 1 tea-cup of this to 1 bucket of water.
Put in the clothes; stir them around well, aud
rinse twice afterwards.

To Clean Carpets.

941. 1 tea-cup of ethereal oil in 1 bucket
of water ; squeeze the cloth very dry, and wipe
the carpet once well with it. This brightens
the carpet, and makes the colors look fresh and
clean.

Starch for Muslins,

942, 1 pint of boiling water poured on 2
ounces of gum arabic; let it stand over night,
and then bottle it for use. Put 1 table-spoon
of this water to 1 pint of starch, made in the
usual manner, a piece of butter, lard, or sperm
the size of a chestnut.

To Give a Gloss to Shirts and Collars.

943. To 1 table-spoon of starch put 1 of
cold water; beat very smooth, and add another
table-spoon of water; then pour on boiling water
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until it becomes the consistency required; add
a little melted white gum, a piece the size of a
pea, and also add a few shreds of white wax.
This will impart a clear, glossy appearance
when the article is ironed.

Receipt to Clean Silver.

944, Mix together # pound of fine whiting,
4 ounces of alcohol, 2 ounces of turpentine, 2
ounces of spirits of ecamphor, 2 ounces of harts-
horn. Shake the mixture well before using 1t;
then rub a little on the silver with a piece of
flannel cloth ; and, when it dries, wash it off in
hot soap suds. Keep the bottle tightly corked.

Cold Cream.

945. % ounce of purified white wax, 1 of an
ounce of spermaceti, 2 ounces of oil of sweet
almonds. Melt these ingredients, and then
beat them; while beating, drop in rose water;
beat until it is cold and stiff.

Lip Salve.

946, 4 ounces of fresh beef marrow, 3
ounces of virgin wax, 3 ounce of alkanet root, 3
ounce of gum-Benjamin, % ounce of borax.
When the other ingredients are melted, add the
alkanet root, previously enclosed in a thin
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cotton bag; and when hot, it must be pressed
against the side of the cup in which the salve
is made, to extract the color.

Tincture of Roses.

947. Fill a bottle with the leaves of the
common rose, without pressing them; pour
upon them some good spirits of wine, and cork
it closely. It will keep for years, and yicld a
perfume very like otto of roses. A few drops
of it will perfume a room.

Eau de Cologne, No. 1.
94.8. % ounce oil of lavender, 2 drachms oil
of rosemary, 13 ounces essence of lemon, 24
drops oil of cinnamon, 1 gallon of alcohol.

Eau de Cologne, No. 2.

949. 1 ounce oil of bergamot, 2 drachms of
lavender, 1 ounce of lemon, 15 drops cloves, 15
drops cinnamon, 10 drops neroli, 2 drachms
jessamine, 2 drachms of rosemary, 2 drachms
of orange, 2 drachms tincture of musk, and 1
quart of alecohol. An excellent receipt, and has
been thoroughly tested.

Lavender Compound.

950. To1 bottle half full of the blossom of
lavender put 1 ounce of mace, ¥ ounce of cloves,
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¥ ounce of cochineal, or more if you like it.
Pour on 1 pint of brandy, and expose it to the
sun; when you filter it, pour fresh brandy cn
the ingredients; it will then be fit for use.

Gargle for Sore Throat.

951. Take ¥ tea-cup of vinegar, and the
same quantity of rain water,  tea-spoon of soda,
and ¥ tea-spoon of table salt. Mix all together,
and use it frequently.

This has been known to cure an ulcerated
sore throat in 48 hours.

Cure for a Burn.

952, Take 1 table-spoon of lard, 1 dessert-
spoon of spirits of turpentine, a piece of rosin
the size of a hickory nut, and let them simmer
together until they are melted. When it is
cold, it makes a salve. Apply it to a linen
cloth and lay it on the burn.

Severe cases of burning or scalding from boil-
ing sugar have been cured by this simple
remedy. Make fresh applications 2 or 3 times
a day, or as often as the cloth dries.

Pomade Divine.

953. Put 1% pounds of clear beef’s marrow
into an earthen vessel of fresh water, and change
the water for 10 days; then steep it in rosa
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water for 24 hours, and drain in a cloth until
dry; take an ounce of storax, 1 ounce of gum
Benjamin, 1 ounce of odoriferous cypress powder,
1 ounce of cinnamon, 2 drachms of nutmeg, 2
drachms of cloves, and pound them to a powder;
then mix them with the marrow, and put it into
an earthen vessel ; set it in a pot of water; be
careful to tie down the vessel containing the
pomade with a piece of rag covered with a paste
made of white of egg and flour; let the water
boil around it for 4 hours; as the water shrinks
frown it, add more, but don’t let the water reach
the top of the vessel holding the pomade. Han-
dle the pomade with a silver spoon.

This pomade is made for burns, sores, and
bruises.

To Take Off a Film.,

954, Take the white of a new laid egg, and
beat it up with burnt alum; let it stand until
it settles; then take the whey, 2 table-spoons
of the juice of rue, 2 of rose water, and
mix them well together; drop 1 drop in the
eye 3 times a day until the film is removed.
Should there be any inflammation in the eye,
apply the following poultice every might; it
will take out and loosen the film: stir the yolk
of a raw egg in a poultice of bread and milk,
and add a table-spoon of Madeira wine or rum.
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Beeswazx.

955. Run it down in one water by boiling;
then let it settle and cool, and run it down
again several times; then pour it off in moulds,
and put it in the sun, or dew to clarify.

To Make Tallow Candles, No. 1.

956. Put 2 gallons of water in an iron pot;
put it on the fire, and dissolve in it a piece of
alum the size of a turkey egg; see that no
lumps remain in it. While hot, put in 4
pounds of tallow, and let it boil for 2 or 3
hours; then put it into vessels to cool. The
next day, take off the dross at the bottom. To
this quantity of clarified tallow add 6 pounds
of beeswax, and boil together in 2 more gallons

of water.

To Make Tallow Candles, No. 2.

957, Dissolve 2 ounces of alum in 3 pints
of water; boil 6 pounds of clarified tallow very
slowly for an hour; set it aside until next day ;
then turn it out; wipe and scrape all the
gsettlings, and mould them after having mel-

or2

ted them.

To Clean Glass.

958. This mode of cleaning fine glass gives
it a great brilliancy. Take finely powdered
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indigo, dip into it a moistencd linen rag, smear
over the glass with it, and then wipe it off with
a perfectly dry cloth. As a substitute for this,
fine sifted ashes, applied by a rag dipped in
gpirits, will answer as well. Spanish white
is apt to make the glass rough and injure it.

Tar Ointment.

959. 2 table-spoons of tar, 1 of hog's lard,
a piece of beeswax the size of a hen's egg, %
the quantity of rosin; stew all together over
a slow fire. If it draws too hard, a poultice
of bread and milk to be put over the plaster.

Potato Starch,

960. This starch is said to be the veritable
“PBright Farina” and “ Arrow Root,” so highly
lauded in the London papers. Take ¥ a dozen
large smooth potatoes; wash them in clear
water, and carefully pare off the rinds; then
grate them fine with a tin bread grater; mix
the pulp with a pint of cold water; squeeze
it with the hand, or a spoon; but it must be
done very thoroughly, at the same time tak-
ing out any fibrous matter; then permit the
starch to fall to the bottom of the vessel.
Then repeat the washing in water, use fresh
water until the pure farina is obtained free
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from all other matter. Then spread it upon
earthen plates, and dry it in a warm airy situa-
tion. This makes very nice arrow root.

To Wash Woollen Goods.
961. All descriptions of woollen goods should

be washed in warm water with soap, and as seon
as the article is cleansed, wash it in warm water;
let it then be squeezed, after being immersed in
warm water, and hang it up to dry.

It is best always to wash new flannels in
cold water only for the first time; it will make
them soft, and prevent their shrinking.

To Wash Linens.

962. Put in the water used for washing
them a little dissolved pipe-clay, it will give
the dirtiest linens the appearance of having
been bleached, and cleans them more thoroughly
with one-half the labor, and one fourth of
the soap.

To Wash Blankets.

963. 1 gill of turpentine, 3 quarts of soft
soap, and 1 bar of white soap.

To Take out Iron Mould.

O64. Salts of lemon in whiskey. Do not
make it too strong.
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A Brilliant White-Wash.

965. This is the brilliant stucco white
wash on the east.of the President’s House in
Washington. Take ¥ bushel of nice unslacked
lime; slack it with boiling water, covering it
during the process to keep in the steam. Strain
the liquid through a fine sieve or strainer, and
add to it a peck of clean salt, previously well
dissolved in warm water; 3 pounds of ground
rice boiled to a thin paste, and stirred in boil-
ing hot; ¥ pound of powerful Spanish whiting,
and 1 pound of clean glue, which has been
previously dissolved by first soaking it well,
and then hanging it over a slow fire in a small
kettle within another kettle of water. Add 5
gallons of water to the whole mixture; stir it
well, and let it stand a few days covered from
dirt. It should be put on quite hot; it can
be kept in a kettle, on a portable furnace. It
is said that 1 pint of this mixture will cover a
ggnare yard upon the outside of a house, if pro-
perly applied. Brushes can be used according
to the neatness of the job required. It answers
as well as oil paint for brick, wood, or stone,
and is cheaper. It retains its brilliancy for
many years. There is nothing of the kind
that will compare with it, either for inside or
outside walls. Coloring matter may be used,
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Spanish brown will make a red or pink, accord-
ing to the quantity used, a delicate tinge of thisis
very pretty for inside walls. Finely pulverised
common clay well mixed with the Spanish
brown before it is stirred into the mixture
makes a lilac color, very suitable for the out-
side of the buildings. Lamp black and Spanish
brown mixed together makes a reddish stone
color, yellow ochre stirred in makes a yellow
rash, but chrome goes further, and makes a
prettier color. In all these cases, of course,
the darkness of the shade will be determined
by the quantity of coloring matter used.

Experiments can be made on a board, and
left to dry. Green must not be mixed with
lime, the lime destroys the color, and the color
has no effect upon the white-wash, which makes
it crack and peel. When walls have been badly
smoked, and are to be made clear white, it is
well to squeeze indigo plentifully through a
bag into the water used, before it is stirred
into the whole mixture. If a larger quantity
than 5 gallons is wanted, the same proportions
should be observed.

White-Wash that will not Rub off,

966. Mix together # pail of lime and water
ready to use; mix a gill of wheat flour with
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cold water; pour over it boiling water until it
thickens; pour while hot into the white-wash,
and stir all well together.

To Clean Rarrels.

967. To a large barrel put 1 peck of char-
coal, and % pint of saleratus; pour upon this
enough boiling water to fill the barrel. Cover
it close, and let it remain until cold. It will
gerve to remove any unpleasant odor.

To Cleanse Hair Brushes.

968. Wash them in hot water, that has
either a little soda, hartshorn, or corn-meal in
it. Rinse them in cold water; wipe them dry,
and put them in the sun, or near the fire to
dry.

Tooth Powder.
969. 2 ounces of prepared chalk, 2 ounces

of Peruvian bark, # ounce of orris root, 4 ounce
of myrrh. This is an excellent tooth powder.

To Keep Eggs for Winter Use.

970. 1 pint of common lime, 1 pint of com-
mon salt; dissolve them in 2 gallons of hot
rain water. Put the eggs in a firkin, or keg;
fill it nearly full of this preparation, so as te
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cover them with the liquid. This process will
have the effect of making the shells tender after
a lapse of months, which will require the eggs
to be carefully handled. A correspondent of
the Mussachusetts Ploughman says that he has
tried this method successfully for 15 years.

To Remove Rust from Iron Pots.
971. Rub sweet oil upon the rust, and let
it remain for 48 hours; then cover the spots
with finely powdered lime for a few hours;
then rub it off with a piece of leather. If one
application is not enough repeat the process.

To Wash Oil Cloth.
972. Take equal parts of skimmed milk
and warm water. Wipe the oil cloth per-
fectly dry.

To Wash Windows.

973. Wash them well with hot soap suds;
dry them with a linen towel, and polish them
with newspaper. Whiting should never be
used on window panes.

To Cure Dampness in Walls,

974. A Russian preparation for curing
moisture in the walls of louses, consists in
25



402 THE QUEEN OF THE KITCHEN.

the use of a mixture made by adding 2 pounds
of white resin to a boiling solution of 3% pounds
of green vitriol in 100 pounds of water. To this
10 pounds of sifted red ochre, or other color, 8
pounds of rye meal, and 6} pounds of linseed
oil are to be added, and the whole stirred
together until it forms a completely homogene-
ous mass, 2 coats of this mixture are to be
applied successively, while hot, but only in

dry warm weather.

To Prepare Herbs for Drying.

975, All kitchen and medicinal herbs should
be gathered just as their flowers are opening,
as at that period of their growth, there is more
of the essential oil on which their flavors de-
pend than at any other time. Dry them, and
put them in paper bags, and keep in a cool place.

To Preserve Colors.

976. 1 table-spoon of beef’s gall, to 1 gallon
of warm water; wash the article in it without
using any soap; rinse it in clear tepid water,
and hang it in the shade to dry. Woollen goods
can also be washed in this solution; but wash
it first in warm soap suds, then in the gall
water, and then in clear tepid water. Sugar
of lead in the rinsing water will preserve the
color of black calico.
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To Clean Bottles.

977. Put 2 dozen shot in the bottle, and
rinse it well with hot soap suds; it will make
the bottle perfectly clean and sweet.

To Clean Decanters.

978. Roll up in small pieces, some coarse
brown paper. Wash them with warm water,
and a little washing soda. Shake them well,
and rinse in clean warm water.

To Make Starch.

979. Pour 1 pint of boiling water on 2
ounces of white gum-arabic; let it stand until
dissolved; pour it off from the dregs, and
bottle it. To 1 pint of starch, put 1 table-
spoon of gum water. Exeellent for lawn and
muslin dresses,

How to Keep Brooms.

980. If brooms are wet in boiling suds once
a week, they will not cut the carpet, last much
longer, and always sweep like a new broom.
To clean a very dusty carpet: set a pail of
cold water outside of the door of the room
where the carpet is to be swept; wet the
broom in the water; then knock it to get out
all the drops; sweep a yard or so; then wash
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the broom by dipping it well in the water, and
sweep again; continue this process, changing
the water from time to time, as it becomes
dirty. If done with care, this is an excellent
manner of cleaning a carpet.

Cure for Earache.

981. Take a small piece of cotton batting;
put on it a pinch of black pepper; gather it up
and tie it; dip it in sweet oil, and insert in the
car. Put a flannel bandage over the head, to
keep it warm. It will give immediate relief,
and is a remedy never known to fail.

Hartshorn.

982, This is an immediate cure for the
stings of bees, wasps, hornets, ete.

To Make Mucilage.

983. The best way to preserve gum-arabic
or heated starch, or other articles of paste or
mucilage, is by a few drops of a milk solution
of carboline. This added to it enables one to
keep it indefinitely. 1 ounce of gum-arabie,
8 ounces of water; make a thick, strong muci-
lage, and then add 15 drops of saturated solu-
tion of carboline in water. No weather affccts
it; it does not sour. It is best to make it
thick.
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Cement.

984. A good cement for gutters and leaky
places may, it is said, be made of boiled paint
skins, if while hot and thick a portion of sand
and fine lime be stirred in. It must be used
while hot, and when dry will be as hard as
iron, and as durable.

To Destroy Ants.

985. By burying a few slices of onions in
ants’ nests, it has caused them to abandon their
quarters; 2 or 3 table-spoons of kerosene, used
in like manner, will have the same effect.

Sprinkle over a sponge some fine white sugar;
place it where the ants are troublesome; when
the cells are filled with the ants, dip the sponge
in scalding water. Dry the sponge, and then
again sprinkle it with sugar, and so on until
rid of the ants.

To Clean Tin Ware.

986. Dampen a cloth, and dip it in com-
mon soda; rub the tin briskly, after which
wipe it dry. This will polish tins, and make
them look like new.

To Make Mortar impervious to Wet,

987. Provide a square trough 8 feet by 4
feet, by 1 foot and 4 inches. Put a quantity



2406 THE QUEEN OF THE KITCHEN.

of fresh laump lime in; add water quickly.
Wkhen the lime is well boiled, having assisted
the operation by frequent stirring, add the tar
(the heat of the lime melts the tar), be care-
ful to mix them well; add sharp sand, or
crushed clir ker, and stir well as before, afier
which it will be fit for use in 20 hours.

To Extract Ink Stains.

988. Drop tallow on the stains; then soak
and rub the place with boiling milk. This is
an excellent manner for extracting stains from
colored articles.

For white clothes.—Use salt and lemon juice;
keep the spot wet with this mixture, and let
it remain in the hot sun until the stain is
removed,

Mildewed clothing can be restored to color,
with the use of lemon juice and salt.

To Clean Gilt Ornaments.

989. Put a little hartshorn in milk-warm
water, and rub the articles with a soft brush;
then rinse them in clear water, and wipe them
perfectly dry.

To Clean Marble.

990. Marble hearths can be cleaned with
goda and whiting mixed; rub the mixture on



MISCELLANEOUS. 407

with a cloth ; after 2 or 3 applications, all stains
will be removed.

To Rub Paint off Window Glass.

991. Take a copper cent; dip it in salera-
tus made into a paste with water, and rub it on
the stain until it is removed.

Potato Poultice

992, Is better than one made of bread,
more agreeable, and more efficacious ; keeps heat
longer; can be re-heated if necessary several
times, and does not dampen the clothes. Peel,
boil and mash the potatoes fine; put them in a
thin muslin cloth, and apply it quite moist.

Poultry Suggestion.

993. To impart a flavor to the flesh of
fowls, such as constitutes the game flavor of the
wild state, the Boston Jowrnal of Chemistry re-
commends cayenne pepper, ground mustard, or
ginger to be added to the common food of fowls.
As to cleanliness of henneries, it recommends
great care in summer. Carbolic acid dissolved
in water should be sprinkled over the wood-
work of the insides, and a little added to
the white wash, which should be used each
SeAsSON.
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A Substitute for Cream.

994. Pour boiling tea upon a beaten egg
gradually, stirring it all the time to keep it
from curdling. The taste of this composition
is similar to that of rich cream. The tea must
not be strong.

To Destroy Warts.

995. Dissolve as much common washing
gsoda as the water will take up; wash the
warts with this for a minute or two, and
let them dry without washing. Keep the
water in a bottle, and repeat the washing
often, and it will take away the largest
warts,

To EKeep Fowls.

096. The coop, or house in which chickens
are kept, should be white-washed each month,
and the floor of the place washed and scraped
each week. If this attention be paid to
chickens that are being fattened, they can
easily be kept in good condition. Give them
plenty of fresh water to drink.

Scrap Jars.
997. Choose a large earthen jar of as desi-
rable a shape as you can find, and from 1 to
2 feet deep, and of a graceful shape. The jar-
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should be very smooth, better if unglazed, and
free from flaws and lumps. A slight roughness
on the surface of the jar can be removed by
rubbing 1t with either a small file or sand
paper. Paint the jar with 2 or 3 coats of good
oil paint, either black, drab, or ultramarine
blue, this will require several days, as each
coat must be allowed to dry before making
another application of the paint. Cut out of
gay figured chintz patterns of flowers, birds,
or insects; cut them carefully, so that none
of the ground work will show ; then place them
upon the jar with gum-arabic, pressing them
firmly, so as to drive out all air bubbles, and
cause them to adhere closely in every part.
When the jar has been arranged to suit taste,
then varnisi the whole with white dammar
varnish, and this will give an even polish to
paint and pictures alike, The jars when
finished are very ornamental. Colored prints
may always be had in sheets from dealers in
artist materials. Some of the best are the
designs for decalcomania.

To Wash Woollen Bed Clothing,

998. Wash them in warm water, and rinse
them in water of same temperature, this will
prevent their shrinking, but to put them from
warm water into cold causes them to shrink,
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Do not wring them, but shake them until dry
enough to hang on the line. Wash them on
a bright sunny day.

To Clean the Inside of Jars.

999. Fill them with water, stir in a spoon-
ful or more of pearlash; empty them in an
hour, and if not clean fill them again, and let
them stand several hours. For large sized
jars lye is excellent.

Cheap Food.

1000. 3 pounds of flour is said to contain
as much nutriment as 9 pounds of roast beef.

1 pint of white beans, weighing 1 pound,
as much as § pound of roast beef.

A pound of corn-meal goes as far as a pound
of flour. If corn and wheat were ground, and
the whole product, bran and all, were made into
bread, 15 per cent. of nutriment would be saved,
and much greater healthfulness secured. Of
all articles that can be eaten, the cheapest are
bread, butter, molasses, beans and rice, the
cheapness being by the amount of nutriment
contained, compared with the cost.

To Remove Proud Flesh.

1001. Pulverize loaf sugar very fine, and
apply it to the part affected. This remedy is
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‘to remove it without causing pain, and
seen used in England for many years.

Concrete for Cellar.

1002. The best material for conerete floors
s Rosendale cement, 1 part, and coarse washed
gravel, three parts. These should be mixed
with as little water as possible, and bhe well
rammed down by placing a board over the
fresh laid cement and pounding on it with a
heavy hammer until it is well compacted. It
sets rapidly, and makes a hard and durable
floor for cellars, stables, or barn-yards.

To Keep Worms from Dried Fruit,

1003. Place the fruit in a steamer—a pot of
toiling water covered tightly., When thoroughly
aeated, tie them immediately in a clean linen
or cotton bag, and hang them up. This method
is preferable to heating in an oven, as that is
apt to render them hard, even if you are so
fortunate as not to burn them.

To Cleanse White Silk Lace.

1004, Hang the lace in a box, on the bot-
tom of which isa chafing dish with some lighted
charcoal in it, upon this strew some brimstone ;
cover up the box closely, and let the lace hang
for several hours.
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To Sweeten a Refrigerator.

1005. After removing everything out of
the refrigerator, clean it nicely with soap and
water, and then set in the inside, on a china
plate, a piece of unslacked lime, and let it
slack while in the refrigerator.

To Clean Whitewashed Walls,
1006. Wash them with a strong solution

of vinegar and water, before fresh whitewash
is put upon them.

To Clear a Poultry House of Vermin,

1007. Make a strong solution of crude
carbolic acid and water. Wash the entive
inside of the house, the roosts, and the nests
with the solution, using a whitewash prush
for the purpose.

THE END.
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Pretty Polly Pemberton. By anthor of * Kathlezn,” # Theo," ete.
A Quiet Life. Dy Mrs. Burnett, author of * That Lasa o’ Lowries.”
Miss Crespigny, also Jarl’s Daughter, By Mra. Burnett,

Above are in paper caver, prive 50 ceuts each, ar in cloth, at $1.00 each,

41l Books published by T. B. Peterson & Brothers, Philadelphia, Pa.,
will be sent to any one, postage paid, on receipt of Retail Price.




T. B. PETERSON & BROTHERS' PUBLICATIONS. 15

HENRY GREVILLE'S CHARMING NOVELS.

Zitka; or, The Trials of Raissa. A Russian Love Story, from which the
Play of * Zitka,” now being performed to crowded houses at all the prins
cipul theatres in the United States, was dramatized. By Henry Gréville.

The Princess Oghérof. A Loce Story. By Henry Gréviile.

Above are in puper cover, price T3 cents euch, or in cloth, at $1.00 each,

Dosin, A Russion Story. By Henry Gréville, author of “ Markof.”

Savéli's Expintion. A Powerful Russion Story. By Henry Gréville,

Tanin’s Peril. A Russian Love Story. By Henry Gréville.

Sonin. A Love Story. By Henry Gréville, author of * Dosia.”

Lucie Rodey. A Charming Society Novel. By Henry Gréville,

Bonne-Marie. A Tale of Norwandy and Paris. By Henry Gréville,

Xenie's Inlieritance, A Tale of Russian Life. By Henry Gréville,

Duournof. A Russinn Story. By Henry Gréville, nuthor of “ Dosia™

Maw'zelle Eugenie. A Russinn Love Story. By Henry Gréville.

Gabrielle; or, The House of Maurgéze. By IHenry Gréville,

A Friemd; or, “ L'Awi.” By Henry Gréville, nuthor of * Dogia,”
Albove are in paper cover, price 50 centw ench, or in cloth, at $1.00 each.

Marrying OF a Daughter. A Love Story, Ry Heury Grévitle,

Sylvie's Betrothed, A Charming Novel. By Henry Gréville.

Philoméne's Marriages. A Love Story, By Henry Gréville,

Guy's Marringe; also Pretty Little Countess Zina. By Henry Grévilla
Abnve are in paper cover, price T cents each, or in cloth, at $1.25 each.

Maurlkof, the Russinn Violinist. Paper cover, 75 eents; cloth, $1.50,

THE *“COUNT OF MONTE-CRISTO SERIES."”

The Counr of Monte-Cristo. Tllustrated. Paper cover, $1.00, eloth, $1.50,
Edwond Dantes, Sequel to * Monte-Cristo,  Paper, 75 ots., cloth, £1.25.
Monte-Cristo's Duughter. Puper cover, 75 cents; cloth, $L25.
The Countess of Monte-Cristo. Paper cover, $1.00, morocco cloth, $1.50.
The Wife of Monte-Cristo, Paper cover, Th cents, maruceo cloth, $1.25.
T'he Son of Monte-Cristo. Paper cover, T3 cents, moroeeo cloth, $1.25.

BOOKS BY AUTHOR OF ‘A HEART TWICE WON.'
A Heart Twice Won; or, Second Love. A Love Story. By Mre. Eliza-
beth Van Loon, Moroceo cloth, black and gold. Price £1.50,
Under the Willows; or, The Three Countesses, By Mrs. Elizabeth Van
Loon, nuthor of “A Heart Twice Won.” Cloth, and gold.  Priee $1.50.
The Shindow of Hampton Mend. A Charming Stovy. By Mra. Elizobeth
Vieu Loon, author of “A Heart Twice Won.” Cloth, Priee $1.50,
The Mystery of Allanwold, A Thrilling Novel. By Mrs. Elizabeth Van
Loon, nuthor of “A Heart Twice Won." Cloth, and gold. Priee §1.50.
The Last Athenian. By Vietor Rydberg. Translated from the Swedish.
Large 12wo, volume, near 800 puges, cloth, black and gold, price $1.75.
The Roman Traitor; or, The Days of Cicero, Cato, and Cataline. A Tale
of the Republic. By Henry William Herbert, Murogeo eloth, priw $LT%
Franecatelli’s Modern Cook Book for 1887,  Eularged Edition. With the
most approved methods of French, English, German, and Italian Cook-
ery. With 62 Illustrations, 600 pages, morocco eloth, priee $3.00.

All Books publighed by T, B. Paterson & Brothers, Philadelphia, Pa,
will be sent to any one, postage paid, on recoipt of Retail Price.























