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Keeping Hams.—After smoking, make coarse cotton cloth
sacks so that one ham will go in easily, pack cut hay all
around between the sack and the ham, tie the sack at the
top, hang in a cool place, and be sure the sacks are whole.

To Make Shirts Glossy.—Take of raw starch, one ounce;
gum arabic, one drachm; white of egg, half ounce; soluble
glass, quarter of an ounce; water. Make starch into fine
cream, dissolve with gum in a little hot water, cool and mix
it with the egg, and beat up the mixture with starch liquid;
then add the water, glass (solution), and shake together.
Moisten the starched linen with a cloth dipped in the liquid,
and use polishing iron to develop gloss.

Blackening Stoves.—If a little vinegar or cider is mixed
with stove polish it will not take so much rubbing to make
the stove bright, and the blackening is not likely to fly off
in fine dust.

Musty Coffee and Tea Pots.—These may be cleaned and
sweetened by putting wood ashes into them and filling
them with cold water. Set on the stove to heat gradually
till the water boils.  Let it boil a short time, then put aside
to cool, when the inside should be faithfully washed and
scrubbed in hot soap-suds.

To Clean Pots and Kettles—When washing greasy pots and
kettles, take a handful of meal or bran and rub all around,
It absorbs all the grease and leaves them perfectly clean.

To Clean Ceilings Smoked by Kerosene Lamps.—Wash with a
sufficiently strong solution of soda in water.

To Prepare a New Iron Kettle for Use—Fill with clean potato
parings; boil them for an hour or more, then wasi the
kettle with hot water, wipe it dry, and rub it with a Lirtle
lard ; repeat the rubbing half a dozen times after using.

To Remove Fruit Stains.—Procure a bottle of Javelle water.
If the stains are wet with this before the articles are put
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into the wash they will be completely removed. Those who
cannot get Javelle water can make a solution of chloride of
lime. Four ounces of the chloride of lime is to be put into
a quart of water in a bottle, and after thoroughly shaking
allow the dregs to settle. The clear liquid will remove the
stains. Be careful to thoroughly rinse the article in clear
water before bringing it in contact with soap. When Javelle
water is used this precaution is not necessary; with chloride
of lime liquid it is, or the article will be harsh and stiff.

Washing—To wash flannels: First, never apply soap
directly to any woolen fabric. Make a strong, hot suds and
plunge the garment in it. Second, never dip a flannel in
cold, or even cool, water, but always hot. Wash first in hot
suds and rinse in hot water made very blue.  Third, dry
flannels as quickly as possible.  Wring dry from the second
water and hang either in the hot sun or before a brisk fire,
When nearly dry, press with a hot iron. None but soft
water should be used upon flannels, and resin soap is much
inferior to common soft soap, as it hardens the fibres of
woolens.

To wash chintz: Take two pounds of rice ‘and boil it in
two gallons of water till sot. When done, pour the whole
in a tub; let it stand till of about the warmth you use in
general for colored linens ; then put the chintz in and use
the rice instead of soap. Wash it in this till the dirt appears
to be out; then boil the same quantity, as above, but strain
the rice from the water and mix it in warm, clear water.
Wash in this till quite clean; afterward rinse it in the water
in which you have boiled the rice, This will answer the
end of starch and no dew will affect it and it will be stiff as
long as you wear it.

To wash clothes without fading them: Peel Irish pota-
toes and grate them in cold water. Saturate the articles to
be washed in this potato-water and they can then be washed
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with soap without any running of the color. 0il may be
taken out of carpets with this potato-water when simple cold
water would make the color run ruinously. This will also
set the color in figured black muslins, in colored merinos,
in ribbons, and other silk goods. Often the potato-water
cleanses sufficiently without the use of soap; but the latter
is necessary where there is any grease. When no soap is
needed, take the grated potato and rub the goods with a
flannel rag.

Sour milk removes iron-rust from white goods.

To make silk which has been wrinkled appear exactly like
new, sponge it on the surface with a weak solution of gum
arabic or white glue, and iron on the wrong side,

A tablespoonful of black pepper put in the first water in
which gray or buff linens are washed will keep them from
spotting. It will also keep the colors of colored or black
cambrics or muslin from running, and does not harden the
water.

To extract ink from cotton, silk, and woolen goods, satu.
rate the spot with spirits of turpentine and let it remain
several hours ; then rub it between the hands, Tt will dis-
appear without injuring the color or texture of the fabric,
For linen, dip the spotted part in pure tallow and the ink
will disappear.

When clothes have acquired an unpleasant odor by being
kept from the air, charcoal laid in the folds will remove it.

To take oil or grease from cloth: Drop on the spot
some oil of tartur or salt of wormwood which has been left
in a damp place until it is fluid ; then immediately wash the
place with lukewarm soft water and then with cold water,
and the spot will disappear,
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