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723. To keep Green Corn and Grapes, and to keep Things.

Strip off part of the husks | tie the others tight over the tip end of the cob s
confine the corn in a tight barrel, with alternate layers of coarse salt ; kewp
it in a iy cool pluee, and it will be nice for new-yewr's. Pack grapes in
cotton,  Keep srusia and pieces of bread in an earthen pot or pun, in s cool
dry place, well covered § fresh lard and suet, in tin vessels; sa pork fat, in
unglazed esrthen-ware ; yeast, in wood or earthen ; preserves and jellics, in
aluss, chinn, or stone-wire ; eabbages, huried in the ground, roots Gpwards ;
saltyin adry place ; meal, in a cool dry place ; ice, in the eellar, wrapped in
fannel; winegor, i wood er glass; bed Baeng well aired; hair or strow
mattresses, for your ehildren to slecp on § mitk, for them to eat 3 bod curtains,
at a gooil remove from the bed slept on—anil’ keep Loys where they should
be ; guls too, studyime Housewifory. ]

I\

124, T Bone a Turkey, or any other Fowl!.

Bezin nt the wing: with a sharp knife, carefully remove the flesh from the
bone, seraping it, without patring itto pieces, downward as you proceed. Do
not tear or break the skin. 1 any breakages, sew them up belore {conking.
Lioosen the flesh fi the breast, baek and thighs.  Draw the skeletan, by
the nees, from shie flesh, as the hard from a elove ; and then restore the
shupeless muss to W originul form by hard stuffing with force meat, or stufs
fing prepared to the tuste,  Bake or roast it about three honrs. If n turkey
it may be served yy cald,=tverlaid with droppings of eurrant jelly, soma
slices of the sime omamenting the borders of the dish. A gravy may be
made of the giblets; wine and egy.

725. Pandoughdies.

Line your Pudiling-dish, with a paste—gll it with quartered ni'lples—make
it yuite sweet, with hall sugar and half molasses—add, fora large dish, a
spoonful, half and half, allspice and cinpamon—Ifll it nearly foll with water,
cover it with a thick paste ; and bake fromthree to four hours.

726. Turnovers.
Prepare vour {mnw as for apple-pics, the #fiplestoo. Cut the puste
wish:-.cll-fur size, lay on your apples, turnover the paste, uniting and pim:hiu&
together the edges. Bake or fry them. A good dessert, fried, with lo
sughs silted over while warm, or eaten with a pudding sance. | t
5

727. To keep Cheese.

Rub over your cheeses with ham-fat, snd wrap them in cgrm eloth satu-
rated with same, Pack them in nbarrel wigh about three inches of
pine shavings ander each cheese, with « layer over the top-most. Fut in
the head, and piace them where dry.

728,  * Soufles” — New-Orleans Custards, or Pies.

Take eggs to the liking, mix the beaten yolks with milk as for custards,
sweetened and flavored to taste ; fill vour dish half full, and bake ; turn.on
the beaten whites, and brown the top lightly, by holding a het shovel over
it—or otherwise. - .

529, To Clean India-Rubbers.
Wash them in Soap Suds, or rub on  little Sweet Oil, -

i
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730. To fold a Single Sheet, so as to make two Letters.

Write gour first page, for the first letter; and your thind page, for the
second.  Separate the fold, m each end of the sheet, letting the middle
remain united, the length you wish your letters.  Foid inward the sepnrated
ends of the first letter, toward each'other; and then folil it at right-angles,
in the usual way, lumin;lv the edge under, and sealing it.  Superserilie (lis.
The other hall sheet will be an envelope. The person to whom this Mst is
directed, will, of course, hiand over the encloscd.

731. Portsmouth Indian Bread.

A tin kettle, with a lid, will do to bake it in. But a monld with a tube
nbout two thirds the height of the mould, and open at the bottom, i best —
Mix one quant of sifted rye Bour with three of weal ; wot this with silk or
water, adding a spoonful of molusses till a batter of modevate consistenes ;
pour it inte yonr mould; set that in abont two thirds its depth of water,
and steam it through the dﬂy ; ‘and let it remain till morning,

; T3l2. For B]:'rn or S:dafd. and (fhilﬁfaén.v. -
Apply strong alum water. Keep it res repared, in a bottle. Apply it |
wetting a cloth-compress ; and l‘l‘:ﬂﬂw it l!iiplhv inflammation is removed. v
738, For Paigi!a!irm of the Heart.
Take ten drops of Tranmatic Balsam, two or three times a day, on sugar,

734, To cure a Cancer, by Fxtracting il.

Take oxyde of arsenie, and flower of salphur, of eachone drachm ; spor-
maceti ointment, one ounce ; add all rogether, nnd make an ointment, snd
apply some of 1, spread upon lint, 1o the uleer, and let it remain twonty-
four hours. Then dress the uleer with o little ponltice, or simple salve, If
necessary, repeat it.

735, To cure the Bite of a Rattle-snake, or Mad Doy
It is said, a stmn? decoction of the borled Lark of the root of the hlack
ash, if drunken, will eure the bite of & rattle-snnke : also, if taken three
times a-day, o wine-glass at o time, for eight saccessive days, the bite of »

mad dog.
736, “ Ravages of Mice."

‘Would those wha thus complain, just before the first snow-fall, remove,
with a hoe, the grass and leaves, but eighteen inches from the root of each
tree, they will not have eanse, in the nl})ling. to complain that the miee have
girdled their orchards ; nor, if they will close feed the twops of thelr gruss,
that the mice have devoured the roots.

737. Lemon Mince Pie.

"Bail two large lemons till the skin begins to crek ; squeeze ont the pulp
dud juice into a pint bowl of fine-chopped grumin£ of other tart npples ;
pound the rinds in a mortar, with brown sugar, till fine; add them, with o
pint of chopped misins, er mixed raising and eurrunts, and from ball 1o an
equal quantity of ﬁma-chorped beef-suet as of apples ; mix well, and moke

vite sweet with sugar. If not moist enongh, add a very little alJ the liquor,
%i\m it a rich poste.  Improved by eitron,

788. To Clean any kind of Silks, or Colored Goods,

Put au equal guantity ofv maolasses, aleohol, and soft soup tnto a bottfe ;
shake it w:;‘!, upply il to the article, spread smoothly and frmly, with
a sponge. Rinse it :E’ with cold water, if necessary, iron ity damp; o
the wrong side.
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MISCELLANEOUS RECEIPTS. 215

T W38, a. Excellent Tooth-preservative Powder,

Mix one ounce of myrrh; one of Peruvian bark; half one of chalk ; halt
one of orris-rool, and hall one of Armenian bole.

38, b. To make India rubber Varnish.

Cut in fine slips an ounce of India rubber; pour on it a solution of two
ounces of ecarbonate of soda, and a pint of water; and let it stand a week.
Put the India rubber into a |i|ill of new spirits of turpentine, and it will
mike a solution of considerable strength for use. Add a little ivory black
if a dark color is wished.

739. New Orleans Gumbo.

Best made of fowl—Veal and other meats are good with ham.
common sized fowl and & pound of nice ham ; joint the fowl,
an the ham, which should be rather fal, into small slips. Pot them
into an iron pot without water, set it over the fire and stir 1t often 1o pre-
vent burning, till of a nice brown, and then add two quans of Loiling water,
If to be thickened with ocra, cut it fine and add enough to thicken 1t, with
pper and salt 1o taste, and ripe tomatoes cut fine if liked; add more
E:xlmg water, so as to have atleast twoquarts when done ; and, if wished,
oysters just before taking up. Some prefer Gumbo thickened with ground
sassafras.  For a change, sweet herbs are good. Have a dish of nice
bailed rice to serve with it.

740. Sweet Pickles.

Prepare them as “464. Cucumbers, Cabbage, Peaches, &e.," and tho
last time of boiling the vinegar, add three pounds of brown sugar to the
silck]en for each gallon of vinegar to be turned on. Tie them up when

ne.

741,  Sally Lunn.

Take one quart of flour, three eggs, one teacup of butter, one of yeast,
and one pint of new milk, Beut the yolka light, stir in the yeast, then the
flour, butter, and milk, Beat all light with a knife, then add the frothed
whites, and salt to taste. Put it in a bowl with a cover and set it to rise.
‘When risen, butter the mould and put it in, and set it w rise the second
time Wﬁn risen, bake it as you wounld a cake. Butter it while hot,

% 742. Superior Caffee.

Take from two to three spoonfuls of ground coffee to a person, and one
ar more clean washed oges for six persons, stir them together in a little cold
water, add to them about ope-third the quantity of cold water you want of
coffee when done, let it hoil from twenty to thirty minutes, stirring it fre-
quently before with a spoon to prevent settling, feed occasionally with cold
water till you get the quantity wished. Tuke it from the fire, add two or
three spoonfuls of ¢old water to elarify it, and set it where it will keep hot.

743, Sweet Potalo Pie.

nds of potatoes boiled and sifted add half a pound of butter,
a mﬂmm half ul'p;:gn:, one quart of milk, twelve egzs, g.wm with nut+

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY

~and lemon, line your dish with a paste and rim, and bake moderately
i damo :



216 MISCELLANEOUS RECEIPTS.

744. Macon Sweet Potato Pie. -
Boil sweet potatoes tender, line your dish with a rich , slice in the
LEi.u. seasen highly with butter, sugar, and cloves, pour a little

Eu:nmes YEIY
randy over the top, cover with a rich paste, a.d bake about as long as for
an apple pie.

745. Eaxcellent Boiled Custards.

To nine e&p well beaten add sugar to 1aste, and beat very light ; add one
quart of milk, and strain the whole ; add essence of lemon or rosewater,
and boil fifteen minutes; then remove it from the fire, stirring it from the
time it is milk warm till quite cold. If right, they will ke perfectly light
and porous.

T46. Arrow Root or Polato-Starch Custards.

Take one quart of milk, two e%x two spoonfuls of arrowroot ;
four of sugar, one grated lemon peel, beat the egos und sugar together, the
a_rlul*qwap'r. stir all into the milk and put it over the fire, stirring occasionally
tull 1t ns.

747. Columlia Sweetmeat Pudding.

Cream twelve ounces of butter, rub in till all is 1i?ht eight ounces of
ground loaf sugar, the yolks of twelve and half the whites beaten
separately ; line your dish with a rich pu Fnslc with a rim, add a laying
of peach, pour on part of the mixture, add a laying of quince, then turn on
the remaining mixture, and bake tll the erust is well dome.  Other sweets
meats, or seeded raising make a good substitute for peach anid guinee,

748. Vermont Rich Lemon Pudding.

Take one pound of butter; one of loaf sugar; half a pound of almonds,
blanched and pounded with rosewater ; three gruted lemon rinds ; twelve ege-
yolks, and six whites ; mix all with the juice of two large lemons, and bake
from an hour to an hour and a half. It requires no sauce. Equally nice

cold,
749. English Plum Pudding, No. 1.

Take half a pound of grated buker's bread ; half beef-suet, fine; half of
flour; half of citron, very fine; three gquarters of sugar, or to taste; one
pound of seeded raisins, cut in two; one of currants; \wo teaspoonfuls of
allspice ; two of cloves; one nutmeg ; a small teaspooniul of sulieratus dis-
solved in a teacup of cream, mixed with two well beaten egzs; and mix
all well together with a spoan.  Put it in three or four bags, and boil five or
more hours.  Sauce : a pint of cream, heatod all but to boiling ; very rich
with sngar, butter, and nutmeg rubbed together and stirred in, 8tir it con-
stantly while heating.

750. Eve's Pudding, and Brown Betty.

Chop fine six punees of bread and sir sour apples ; add six eges and six
ounces of sugar well beaten together ; six ounces of currants or raising, one
putmeg, and a litle salt. Bag it, tie tight, and boil about three hours.
Sauce to taste,

Brown Betty. Put a layer of tart apples, in slices, at the bottom of your

ing-dish, with sugar and other seasoming to taste, and then a layer of
-orums. Repeat alternate layers till fnli Bake about two hours.
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751, Toleration Cake.

Take one pound of flour, one of sugar, eight ounces of butter, one teacup
of milk, six egzs, one quarter of an ounce of mace, one teaspoonful of salz-
Il;:n:fd m'!id the grated rind of alemon, with some of the juice. Raisins may

ed.

752. Queen’s Cake.

Rub together, till very white, a pound of sugar and twelve ounces of
butter. Pii; with a wine-glass of wine, one of brandy, one of milk; and if
you wish the eake to look dark, a teaspoonful of salmratns.  Stir them into
the butter and sugar, with a pound of flour, a teaspoonful of rosewater or
ossence of lemon, and a quarter of an ounce of mace. Beat the yolks and
whites separately of six eggs. If no salmratus is used, add two more.
gnperfectly light, mix all.  Stir well together, and add, just before
s eight ounces of seeded vaising, cight of Zante currants, four of
citron, or blanched almonds pounded fine 1 rosewater. Stir in the fruit
alternately and gradually hy bandfuls. Line two three-pint tin-pans with
buttered white paper; put in the cake and bake directly, from an hour and
o quarter to an hour and a half. If it brown too fast, cover it with paper.

he grated rind of a lemon with some of the juice may be used instead of
the eurrants, almonds, and rosewater, if liked,

753. Nice Cheap Cake.

Tuke five cups of flour, three of sugar, one of cream, one of butter, six eggs,
one nutmeg, and two teaspoonfuls of salsratus. Mix all well and bake.

754, Hamburg Cream.y

Beat half a pound of double refined sugar made as fine as flour with ten
egz-yolks, till perfectly light ; add the grated rinds and juice of two lemons ;
putall intoa preserving kettle ; scald it 4l all but to & baling heat ; take it off,
eII,]r 1{:!:151!.;50 frothed whites; stir all quick with a silver spoon one way, and
then it.

755. Bavarian Cheese.

Dissolve half a pound of isingglass in two quarts of cold water, and boil it
1o one quart. Then boil two quarts of milk.  Stir into the milk two pounds
of sugar, and twenty-four eze-yolks. Stir it well ; put it over the fire till
it thickens very little ; add the isingzglass ; strain it through a sieve ; and cool
it. Add three guarts of eream, wﬁippcrl very light ; mix it well, and put it
in forms. Flavor to taste, and eat it with cream and sweotmeats,

756. Richmond Sweetmeats.

Take from a pound to a pound and a quarter of Brazil sugar for a pound
of fruit ; pare your peaches and some other fruits, but mot your mefons ;
sprinkle on the sugar, and let it lie through the night. Early in the morning
jake out the fruit, add a little water to the sugar, and set it a simmeri

it does so, put in the fruit, and let it continue to simmer slow
through the day, skimming it oceasionally. Dip it into your jars—when
rold, them.
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757. Washington Citron Melon Sweetmeats.

Pare the melons, eut them in shape to taste, put them in a reserving
kettle, and eover them with cald water; throw in a little pounded alum, let
them beil till perfectly tender, and of # beautifal groen. Take thom out to
drain.  Prepare the sirup by clarifying a pound of sugar to a pound of
melons. When guite cold, put them in jurs, and pour the boilin sirup over
them, and seal them up for three days. Then pour on the Lot ing sirup a
second time. At the end of three days, pour on the boiling sirup a third
time. Seal them up, and set them in a cool place,

788, Clams and Crabs. 163.

Cut the hinge of the clam-shell with a thin sharp-pointed knife.
take out, chop fine, seuson, then reglace them in the one half their
& paste cover, and bake. Very nice. Soare crabs. Serve them

759. Charleston Mode. To cook Plantains.

Peel them; put them into a tin pan, with suffieiont water to prevent
hlrnugg; add alittle butter and brown sugar; sift on nlittle cingamon ; cook
them in a stove or Dutch oven till tender, and then brown

760. For Rheumalism.

 Take half a pound of sarsaparilla ; three ounces of mezereon ; three of
lignum vite chips ; three of light-wood, (or piteh-pine knots,) and four of
sussafras root, Chip all these woods fine ; put them in three gallons of
water, and boil to one gallon, When cool, boule it; ndding to each, ane
gill of good spirits, “&mum spoiling. Take one gill of the decoction
night and moming, a teaspoonful of the volatile tincture of Guaiae,

761.  Bowel Complaint.

Take half an ounce of rhubarb; half an ounce of caleined magnesia, and
two tablespoonfuls of loaf sugar. Rub these ina mortar, and put them in
bottle. Add one teaspoonful of laudanum ; two of essence of mint; two
of hartshorn; one tnbfespnnuful of red lavender; two gilis of old brandy,
and four gills of water, Shake it well before using.  Give a dessert s "
fal, night and morning. If the complaint be very bad, give it at noon also,

702. For Inflamed, or Weak Eyes.

Half fill a bottle with commeon table salt. Add the best of Fm'nch brandy
till all but full. Shake it; let it settle, and bathe the outside of the eye
with a soft linen cloth on going to bed, and oceasionally through the day.
A good applict&nn for pains and bruises gencrally.

763. A Styptic, which will stap the bleeding of the.

_ Largest Vessels.

“%ﬁh two drachms of Castile soap, and dissolve it in two ounces
keep itin

‘orcammon spirits. Mix well with it one drachm of potash, and
:QM plﬂd.pl%’hnn applied, warm it, and dip pledgets of lint,
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The blood will suddenly congulate some distance within the vessel. For
deep wounds and amputated limbs, repeated applications may be necessary.

764. To prevent the Discoloring of the Skin by a Bruise,
Immediately rub on lamp oil with the hand.

765. For Sore Throat and Difficulty of Breathing.

Mix a little pounded camphor with a wine-glass of brandy; drop a little
an a lump of sugar; and let a lump melt in the mouth, hourly. The third or
fourth generally enables the patient to swallow with ease.

766. For Costiveness.

ke nice rye in the berr( soak and boil it moderately, till perfectly
hm and it with ’ sugar, or honey., Make it a standing
dish for hreakfust. It may be eaten occasionally at other times.

767. To take Scorch-marks out of Linen.

To a pint of vinegar add the juice of three onions ; half an ounce of bar
soap, rasped fine ; two ounces of fuller’s earth ; half an ounce of lime, and
halt an ounce of Senrln_sh, Boil all till pretty thick ; lay some of it on the
scorched part, and let it dry. On repeating this one or two washings, the
mark will be removed, and the linen remain without damage.

T68. Caterpillars.
Destroy them in the egg, just before the putting out of the leaves.
L

%69. Cockroaches and Rats.

Mix well two parts of fine Indian meal with three parts of caleined plas-
ter of Paris, made very fine. Pass them, wixed, ﬁlmuﬁh a fine sieve,
give it; placing water near. Jufallible. ‘Suzw wafers or black hellebore
root in the haunts of roaches and beetles.”

770. Trunk Straps.

Traveling trunks will do more than double service if tightly girt with two
or more stout straps—rvough and tumble of porters and baggage-masters

771, Wine Jelly.

Take one ounce of isingzlass in cold weather, and one and a half in warm,
dissolved in a pint of water ; & pound of sugar dissolved in another
pint ; the grated rind and juice of two lemans ; half a pint of Madeira
wine : boil all till it jellies; strain it; and fill your glasses.—Beautiful,
colored with eochineal.—Nice without wine,

772. Borrowing.
The wicked borroweth, and payerh not again.

.
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NOTICE.

Tue writer of The Improved Housewife has studied
to give correct, and as concisely as possible, the best re-
cipes of their kind: and in such variety as to adapt the
work to the taste of all who are honored with th&hame
of Housekeeper, especially to the taste of that class
who are counted worthy of double honor, frugal House-
keepers.

Grateful for past favors, the author wishes this last
edition, with its corrections and copious additions, may
prove not less acceptable than the previous editions.
And Aow acceptable those have been, the so rapidly
passing of the work to its eighth edition, without being
allowed to go into the book-stores, gives no equivocal
proof.

Various editorial mg*es, of the most satisfactory cha-
racter, have been given throughout the entire States,
and in Canada West, and Canada East. Some of which,
for the satisfaction of such as have not before had an
opportunity of examining the work, are subjoined.
With which notices a comparison of the work itself is
respectfully invited.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY

il R R



SUPPLEMENT.

FOR THE TABLE.

773. Tomato Beef.

WITH eight or ten tomatoes, stew slowly three pounds of beef, cut in slips.
Add salt, o little clave, and, at taking up, a very little butter. A gill of
tomalo catsup may be added. If liked, a chopped onion. Nice warmed
over.

774. Cream Tartar Biscuil.

Stir into a quart of flour two teaspoonfuls of cream of tartar and a little
sall ; two spoonfuls of eream, or one of butter or lurd ; and then stir in suf-
ficient warm milk to make a mther soft dough, adding a teaspoon of saleratus
or soda. Nice baked as tea-biscuit.

7i5. Cream Tartar Biscuit, without Milk. .

Rub perfectly smooth an egz-zize piece of butter with & quart of floyr and
a teaspoon of salt. Mix in two large teaspoons of eream of tartar. Then,
with the hand, stir in briskly, several minutes, a large teaspoon of soda or
saleratus, and a full pint of cold water.  Add flour enough to mold smoothly ;
and roll out the thickness of tea bisouit. If right, foamng light.

776. Boston Bread.

Wet up as stiff as can well be stir with warm water, that in which
squash or green corn has been boiled, if at hand, three pints of Indian meal
with three of rye, a few spoonfuls of squash or pumpkin, half & teacup of
yeast, half one of molasses, and two teaspoons of salt, adding one of salera-
tus. Put in two iron or earthen pans, thickly buttered, and wetting the hand

_in cold water, smooth it over. It will soon nse, and require long baking in a

hot oven.
717. Cheap Baltimore Pone,

Mix with Indian meal, wet so stiff with tepid milk or water as tobe barely

avle to stir it with a spoon, a little salt and yeast. Raise it light, and bake.

T78. Judson's Corn Bread.

Add the well-beaten yelks of four eggs to a pint of sour milk or buttermilk,
and briskly stir in a small handful of Indian meal.  Add a spoonful of drawn
butter, and stir in, alternately, the reserved whites well i and meal
enough to make a smooth batter of moderate consistence.  Add a little sale
ratus, quickly tur:nin%i.t into buttered tins, and bake in a brisk oven.

1 !
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briri' N Pumpl':n Bread® Nice.
Stiffen with Indian meal, stewed straited pumpkin, adding salt and yeast.

780. Mrs. Cushing's Sweet Potato Rolls. Extra nice.

Rub into three pints of flour very little salt, two spoonfuls of butter, two
of lard, and one gill of yeast. When light, rub in a large boiled sweet po-
Latu while warm, and work out the rolls lighter, nnd bake about half an

our.

781. Indian Loaf.

Stir together a quart of sweet skimmed milk, a JSull pint of Indian mn:}
a handful of flour, & teacup of molasses, & little salt, and & emall teaspoon
waleratus.  Bake long ina hot aven.

T82. Quince Blamange, Fxtra. 493, 524.

Dissglve an ounce of clarified isingglass in a pint of quince juice | add
ten ounces of coarsely powdered sugar, and stir gently, over a clear fire, .
about twenty-five minutes, or tll it jellies an fulling from the spoon.  Skim
well ; then gradually pour the boiling jelly to m pint of thick cream, briskly
stirring till almosteold ; and then turm it into a mold dipped in cold water.

783, Sponge Cake, No, 3. 267,

Put into a teacup of flour a teaspoon of cream tartar, and add the beaten
yelks of three eges and a teae " sugar, Mix well, Then add the well
Sfrothed whites ; lustly, hall @ teaspoon of saleratus dissolved in two
spoonfuls of milk. Spice to taste. DBaké ina slow oven.

8 784, Mrs. IL'% Sauce for Sponge Cake,
To two eggs, well beaten, half & cup of butter, and a cup of sugar, well P
mixed, pour a tumblér ofbn{ling‘wmm

785, Burli

Take three eggs, five spooni

tus dissolved intwo spoonfuls

enough to roll,  Cut the shee
pure white lard.

rton Love Knols.

white sugar, halfl teaspoonful of salera-
il watcr, hlll’c -size of butter, and flour
slips, tie them in love knots, and fry in

786. Cocoanut Cake.

“Take one pound of pulverized loaf sugar, half a pound of butter, and three
uarters of flour, six eggs, and one lurge or two small coconnuts, ﬁ:ud thin. 1
%raam the butter and sugar; add the yelks well beaten, next whites
well frothed, and then the four, mixing ull well. When ready for the oven,
stir in the coconnut.  Hake in two long pans, as pound enke. i

787. Clove Cake.

4 Cut up and rib a pmndofu.l' fresh huttcrhi:]}u three pu:;ﬂxlof sifted flour,
adding gradually a pound of brown sugar, anounee veriged cloves,
- and eno ’ﬂg{'t“lndil aclamad ?gz:n the whole into ap_:liﬂ' dough, mix-

ing in at the 18t o small teaspoonful of saleratus dissolved in vinegar.
o_é ! whﬁi'mng:lhe@kuwhhthmhnul them in but-
d red pans ; and bake about fifteen minutes.  Will keep long. :
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FOR THE TABLE. ® 993
-
: 788. Mrs. M==¢'s Cream Cake.
" Take half a pound’of butter, a pound of flour, teaspoonful of sugar, and

o half one of salt. Rub them smoothly togetlier, and stir into a guart of boil-
ing milk, stirring coustantly over the fire like hasty pudding, ull it cleaves
from the kettle.  Set it aside to cool. When cool, break in ten or twelve
exus, two at a time, stirring with the hand burely sufficient to mix ityand add
a small teaspoon of saleratus dissolved in hall s teacup of thick eream.
Drop on buttered pans, shape the tops with the hand i turban form, and
rih a beaten egg over them with a feather. Bake rather moderately about
twenty minutes.  When done, open neatly one side with a knife, and fll it
with a rich boiled eream custard,

" 789. Cream Tartar Doughnuts and Biscuit. First rate.

Stir into a quart of flour two tenspoons cream of tartar and a little salt,
h' Rub in a spoonful of batter, or land, or add two spoonfuls of thick cream.
Add alzo one ege, three spoonfuls of sugar, and half ‘a nutmeg, with o tea-
spoon of sodaor saleratus dissalved ina bittle hot water. Mix with milk,
rather soft, and boil them like * Yankee nuteakes.”
Uream tartir bisewit made in the same way, omitting the egg, sugar and
notmeg.

I 790. Bethany Dougimuts. Fxeellent.

Take flour enough to make them as for biscuit, one pint of lard, one of
; Iy ane guart of mith, pound aod a hall of sugar, five eggs, and one spoon-
Mul of snlerntus,  With the yeast, and half the milk warmed, sponge the flour
* over might, In the morning, or when perfectly light, add the eggs well
‘ ahealen. the sugar dissolved in the remainder of the milk, and the melted
g Sard. When sulficiently light, knpad in the salérmtus dissolved in a litile
~ milk. Cut all before begmuing to boil them,

791 Children's Cheap é‘aie.

B Take s pint of molasses and half o pint of milk warmed together, a spoon
ful of ginger, a teaspoonful of cloves, a little butter, and a teaspoonful of sal-
eratus dissolved in a lintle of the milk. ;H with flour enough to makea

dough, and let stand an hour. Roll out, gakin shapes, and bake.

"

' X < 792. Sweet Po Pone, -

y Mix well three pounds of pared grated sweet potato, two of sugar, twelve
B ez, thron. full pints o6 wilk, the grated rind nnd-n{u'_ia of u lemon,, four -
~ ounces of drawn butter, :fmnfnl of rosewater, little cinnamon and :

u

a nul , ind o teas) salt. Bake two hours
ﬁc_uld,m lika‘.' R e
e 793. Virminia .Pm

Stir into a quartof milk, three egzs, « little salt, a spoonful of dravn but-
'.'mr-.ud and en: sifted corn meal to make a thin batter, Buke quiek in but-
e . .

. 794, Washington Cake. f
Mix with o pound of flour, one of sugar, one of raisins, one of aurrﬁl,
twelve ounces of butter, eight eges, and two nutinegs, &

705, Mrs. W.'s Fancy Cake.

 Rub six ounces of butter into & pound and a half of flour; add the well-
“bealen white of one sgg ; twelve oundes of white sugar dissolved in & gill
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b of water; and Lalf a teaspoonful of -@a dissolved ina little warm water;
' flavoring to fancy.

T96. M. S's Woodstock Cake,

Prepare and bake as * Family Queen Cake," one egg, one cup of sugar,
one of sour milk or cream, three of flour, a hen's egg size of butter, and a
teaspoonful of saleratus. Nutmeg and raisins improve it.

T97. Tb Preparc and to Clarify Calf's Feel Stock. 8

Prepare four feet with the skin on, and boil them in about a gallan of
water till reduced one half, and the flesh has all fallen from the bones.
1 Strain and set away till eold. Remove all the fat and sediment.

r Thus prepared, Clarify the Stock by putiing a quart of it into a pan with
the whites af five or six eges, two ounces of sugar, and the strained juice of
' a'small lemon. Boil it five or six minates, or till clear, over a gentle fire,

not stirring it after the seum begius to form, and then pass it through o jelly.
| hag till perfectly transpaient. For mptive persons, and where stimu-
I'f lants or wine lgiliy would be inpurions, it may be acceptable, and taken
r safely. Omit the lemon juice for blamange, and mix with the elarified stock

the same measure of cream: or, for an dnealid, new milk, with the usual
', fluvoring and weight of sugar. A pint of it, while boiling, gradually poured
on eight ounces o? pounded almonds, and then expressed, is nice.

998. Ty Roast Cantas-back Ducks. 87.

Truss and put in each a thick crum of bread soaked in Port wine, and
then roast them before a quiek fire sbout filty or sixty minutes. Squeeze
over each an orange or lemon, serving them up hot 1o their own @avy, and
eating with currant ]jnjlg. Serve up, too,in a boat, a gravy of Ehmleu
stewed in hatter, rolled in flour, with a little water. Or, ssed  Plam.—
Wipe them thoroughly, a&u trussed, without washing, and then roast them
about thirty-five minutes, ‘

799. Miss H.'s Boston Poached Cheese.

Cramble a little good che new milk; dissolve it by letting it come
to a hoil gradually ; and th g two or more eggs, stir till cooked.
-

800, To Prepare Chocolale.

. Put in 4 jar one pound of pulverized chocolate, one of rice flour, and an
ounce oflgmw-ml:. For use.—Put o quart of milk on the fire; and, when
it boils, ‘# Sull spoon of the mixture dissolved in a teacup of watef,
continuing to stir till it boils again.  Season to taste. .
. L]
L 7% 'B01.  Curry Powder.

¥,

gt fine, mJ anid cork tight for nse, three onnces of mﬂ.n&iﬂm&,
and three of tumeric ; one each of ginger, Lilack , and mustard ; &
quarter of ciunamon, cayenne, and cummin seed, and mﬂnmﬁf lesser

O

& 802, Muryland Apple Custards. i
o Line yonr plates with a puste  half Gl them with thin apple slires;

ST m'umﬂ-i.qwoffnurewqd a quart of milk, sensoned to taste,
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803. Effervescing Drinks.

Purchase in the proportion of one ounce of tartaric acid to two of soda.
Keep each closely corked  As used, put a small teaspoon of the sodn into
two-thirds of a tumbler of water, Dissolve or mix it smoothly, and then
stir in briskly about half a teaspoon of the acid, and drink it foaming, Seup
1o Laste, or sugar.

Tg moke Swdlitz Powders, add Roehelle salts to the soda; and, to pre-
veilllatulency, also a little ginger,

" 1o make Quick Beer, add alittle ginger and molasses before stirring in
the acid.  Fruit Vineger may be used instead of tartarie acid, for making
very nice efferveseinyg drinks,

804. Cheap Apple Floal.

Beat together, for fiteen minutes, one quart of apples, slightly stewed and
well mnshed, three egg whites, and four lurge spoonfuls of sugar. Eat with
rich milk and custard.

B0S. Wermont Float.

Beat together nine ezz whites, nine spoonfuls of powdered loaf sugar, and
nine of currant or any er jelly, gradually adding small portions of each
while continuing the besting. With two guarts of milk, and the reserved
nine yelks and seven other eggs, make a boiled custand, and serve it in
saucers with the float.

B06.  Ground Rice Flunpmery.

Boil five peach leaves, adding a tenspoonful of salt, in & quart of milk,
reserving enough to wet a full teacupof rice.  Wien it boils, take out the
leaves and stir 1o the rice. After thickened, stir in a spoonful or two of
dry ground rice.  Let it boil again till the dry rice is scalded.  Pour it into
your mold, wet with a Tittle milk or water. [t will then tumn out, if of
right consistence, in fiftcen or twenty minutes. Serve with sugar and milk
oF cream.

807. Frosting, 263.

1Tse none but new-Taid cges for frosting. proved, in summer, by ‘]iyin;
awhile in eold or ice water before using. e the icing, after prepared, on
the top of the cake, and, with a broad kuife, spread it downward.
-
" 808, 7Tv Balke Ham.

T'o prepare a ham for cooking, soak it in water according to its saltness,
neatly trimming it. Place the rind downward, in a paste of an inch thi
Unite and pinch the paste over the top of the ham, =0 as to preve
escape of gravy, and huke from three to six hours. Remove the crust and
rind.  Or, nice.—Bail the ham il half cooked ; remove the rind, cover it
with bread or cracker erums, and bake in a moderare oven,

o :
809, Tvojen Hen's Nest.

Break evenly each end of aliout twelve egegs.  Blow the shells hollow,
Then fill them with warn blamange, and let be tillcold.  Line a dish with

jelly. Break off the shells, © Loy i the fresh eggs.  Give a border of fine
slips of lemon rind. ¥ :
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: 810, To Clarify Isingglass,

The purified isingzlass needs no clurifying but for the nicest jellies. For
all other uses, only dissolve, skim, and strain it.  Allowing one-fifth for
waste, if two ounces are wanted for a dish, put two and a { inw pan;
stie with it a pint of spring water, with which has been gradually mixed a
b teaspoon of the beaten white of egg. Heat slowly beside the fire, not
g allowing the isingglass 1o stick to the pan.  After a few minutes ‘:ﬁ:

e

h

- T
e

ing, or when the seum is well risen, tuke it off. Continue to skim ti
apicm 1f more thon wanted, reduoce it by quick boiling. Strain it
4 thin eloth, and set it away for use.
9 Iel'li'mnnplmn!. it may be mixed warm with the juice of fruits, sirups, and
jellies.
’ BI1. Philadelphia Kisses.
A Stir quick and well together eight ounces of pulverized loaf sugar, three
well-heaten egg-whites, flavored with. from one to three drops of lemon-
essence, and half a teaspoon of lemon juice, or to taste.  Drop the mixture
on # white paper laid on & cloan bonrd, in equal quantities. Bake in a
very moderate oven till of a light brown.  Lift t off with a broad knife,
stick the broad edges of every two neatly togethier, egg-shape and size.

_5.

812, Boil Milk..
Milk is improved by boiling for puddings, pies, custards, &e.

813. BRI Porridge. '
Make a thin batter with twe spoonfuls of wheat flowr o Indian meal, or
ong ;f ench ;l turn it into a guart of boiling milk nnd water, pint each; n'nd,
salting to taste; boil about ten minutes,

814, Common Omelel. '

Beat very light from four to eight ezgs, adding a little salt and some

ﬁnelﬁ:ch‘u‘:;ged 15::'3!2 ro if Tikedd ; git 'Lngﬁuller and such sized pan as to

give the desimsl thicinm till el risen, or from five to seven minutes;
sli:fh it on a hot dish; fold it ver-fushion, and serve lot,

= 815. Tv Fry Ousters.

 Beat well two egzs, three gills of milk, towo spoonfuls of flour, and some

" bread or cracker erums, and F:y in lard, afier they are separately dipped, till
of & light brown,

E % 816, Parsley.

Fot winter's nse, select fresh sprigs; wash and shake them, and Iny th
in a jur with alternate layers uF nf: As wanted, theow ﬂ;pm lurnﬂ
~water to freshen.

" h oven before a lively fire, fre turning

P o

- . 1"; Fry P:zlty..—'l'hmw it dry into plenty of butter or lard that is du_ul_ 3

boiling. Skim it out the moment it is erisp, Drain it on  cloth sp
teversed siove before the fire, For Drawn Butter, vot the pursley ve

:ﬁnhmlin::bm ten minutes in salt and waler, stirring it in as the.

begins Lo lhuv L . >

. To Crisp Parsley—Place it dry from six to eig laumlilgw;tﬂf:

2 3
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FIES.
B17. Montreal Macaroni Pie.

i Stﬂ_' in milk or water enough whole macaroni for a common sized Liaking
dish, till quite soft ; lay it crosswise your dish on a good paste ; grate over
it four ounces of good old cheese ; add a pint of new milk, and bake about
haf an hour, -

PUDDINGS,

818, Augusta Cream Pudding, Delicious.
With a little salt, mix a quart of cream, four well-beaten eggs, and four

ounces of flour; adding a teaspoonful of saleratus. If milk is used instead
of eream, add four ounces of butter.

819. Cocoanmt Pudding.

Cream four onnces of butter with a pound of sugar; add nine eggs,
twelve ounces of grated cocoanuts, tumbler of crenm, and a gill of rose-
water. Dake abont [orty-five minutes with or without crust  Some grate
in sponge cake or stale rusk.

AxornER.—To a grated eocoanut and its milk, add a quart of boiled
milk, five eges beaten with a tumbler of sugar, an ounee of Lutter, two
gmnf\il&l of rosewater, and a little salt. Improved by substituting cream

r the milk, and three additional eggs.

820, Boiled Cracker Pudding.

Put to four or Evegum]ed crackers and a pint of milk ; salt, half a nut-
meg, and four eggs. il about an hour in & floured eloth, largely tied ; and
eat with cold sauce,

821, Loaf Pudding. i

Put into boiling water, well salted, a buker's loafl tied in a eloth, and con- -

tinue boiling an Emn- and a half; for a pound loaf.. Serve with a cold pud- L
sauce, -

ttle fresh butter; cover with a paste, and bake abont forty-five minutes,

822, Quebec Macaroni Pudding. % =
Boil eight ounces of macaroni in a quart of milk till quite tender; line ’j

1y-vim:r dish with a thiek paste; put it in, and add balf a pint of milk with a

& . 823. Nice way of Cooking Rice. 454.

Pick over and wash well a bowl of rice; let it lie an hour or more in two. &
and a hulf bowls of cold water; and then boil itin the same water tilldry.
Take the lid off, and let steam a fow minutes before serving. '

824, Rice and Fruit Pudding. Plain and Good. ¢

Bail, till verygofi and dry, half a gound of rice in about & pint and a half "
of water; stir i ounces of fresh butter and three of sugar; simmer it ‘

a few minutes, and then turn it out to cool. Tuake enough red eurrants, -
cherries, cranberries, or ather tart frut, to fill smoderate sized tart plate,
Allow from two to four ounces of sugar to a pintof fruit. With o part of
the rice line the bottom and sides of a deep dish ;w add a thick layer of
the frait and sugar; then one of rice, another of fruit and sugar alter-
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nately, till full ; a rather thick layer of rice, smoothed with & knife, crowning
the dish. Bake about half an hour. It may be improved by glazing it over
with egg-yelk when nearly done, and sifting sugar over it.

825, Green Mounlain Rusk,

Stir into three teacops of warm milk, a small one of yeast, one of sugar,
and flour enough to make n thick batter. When light, add a teacup of
drawn butter, one of sugar, a small nutmeg, very little saleratus, and j
enough flour to mold smooth. When light again, roll out like biseuit,
place on tins, Let them rise a third time, and bake in a quick oven twenty
minutes.

826, Tb Keep and to Preparve Salevatus and Soda.

Keep, pnlverized, in a_close box or bottle, ready for use. As a generul
rule, in cooking, add them as the Inst article, dissolved in a little warm milk
or water,

827, Bologna Seusages. 69,

Mix ten pounds of beef and two and & half of frosh fat pork, chopped fine,
with one ounce of mace and one of cloves ; stuff in large skins ; after stand-
ing one day, lay them in brine ten days, and then m-luk.e them n few days.

828, To Stew Terraping.

Wash clean, in warm water, four terrapins, and throw them inte a pot of
boiling water, instantly killing them ; continue boiling till the shells crack ;
then remove the bottom shell ; cut each quarter separately ; remove the gall;
tuke out the eges ; put the pieces in a stew pan, and pour in all their liguor,
and cover them with water. Add cayenne, black pepper, salt, mace, and
an egg-size of butter. Stew about thirty minules, stirring in, just before
taking up, a thickening of flour and water, with two glasses of wine, Serve
in & deep covered dish, adding the cegs just as dished,

820, Fruit Vinegar,

Dissolve in a quart of spring water two ounces of nitrie acid ; turn it on
three pounds of strawberries and let it sland one day in a eool place. Drain
the same liquor on three pounds more of strawberries, and let stand another
day. Then boil it with its weight of a few minutes, skimming or
elarifying it. Cork loosely three or four days ; then closely.

Raspberrics, Wackberries, and other small fruits, as well as strawberries,
mayubc b[;ur. into any good vinegar in a similar way, and then passed through
a jelly bag.

830, To make Potato Yeast, Try it.

Boil in a tinned vessel a handful of hops in two quarts of “Ilgi'l hn;l“ .
t o

Strain, return, and tir in eight or ten grated potatoes, and
minute or two, thickening to'a humga When almost cold, add a tumbler of
yenst ; let fenment well, cover close in a jar, and always shake it befope
using, Make weekly in hot weather; once in two weeks in cold,

%
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MEDICINAL AND MISCELLANEOUS.

831, For Sprained Ankle.

Bathe the ankle frequently with strong cold salt and water.  Sit with the
foot elevated, keeping it cool. Diet, and take daily cooling drinks or

' medicine.
832. Roast Apple Tea, and Acid Jeily.

} Raonst tart a plea quite tender ; slice them into a pitcher of water, and lat
stla.nd ull snﬁfueml)r acid.—Acid jellies, tamarinds, and stewed fruits are
ulso good.

833, Tvast and Cider.

Take about one-third good eider with two-thirds water, sweetened to taste,

and crumb in toasted bread or crackers with a little nutmeg.  Acidulated
witer may be used instead of eider,

834 Tv Bathe the Fref.

Put the feet into water moderately warm ; incrense its heat by oceasion-
ally adding boiling water, 0 as to have the water, about the time of taking
them out, as hot as can well be borne.

835, R—f and R—y's Cure for Corns.

Soak them often in chamber-lie. Also, to allay inflammation by walking, or
tight boots, bathe the feet in it. Salt and water iz good. And for slight
bruise nothing better than to apply a chamber-lie compress. Repeat the
wetling of it if necessary.

B36. Mild Cathartic for Dispepsia.

Stone a pound of prunes, an&'chug with it a pound of figs; add foor
vunces of lpulverized senna, and boil t
teaspoonfu

em ina pint of molasses. Tuke ;
onee a day, ol
837. Mustard Drafls, : 1 ’

Make, with one-third pulverized mustard and two-thirds flour, a paste
ly the ﬂ %

moderate consistence, wetting with water. If the part be tender, app
draft placed between the folds of muslin, or a thin cloth,

B38. Dropped Eggs.
from the shell into boiling water a little salied; skim out when the

white is set, and lay them on toast that has been dipped in hot water, salted.
amd Imttered, y

839. Fiour Gruel. For Teofhing Complaints of Childiren.

Put into boiling water half a pint of wheat flonr, tied in a thick cloth, and
continue the boiling three hours, Then remove the cloth, placing the lump
where it will become quite dry.  When used, with o dessert spoonful of it
grated, and wet with cold water, thicken two gills of milk, adding a little
galt. Exeellent food for invalid children.

Give a cup of very strong coffee.

E
840. For Over Dose of Lami’mm. v L .
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230 MEDICINAL AND MISCELLANEOUS,

Bdl. Chicken or Cracker Panada,
Boil a chicken thirty minutes in a quart of water; pound to a pasto the
white moat skinned, when eool, in a mortar with o little of the water. Add

salt; a little nutmeg, and more water; leaving it a thick drink after boiling
three or four minutes.
Or, pour boiling water on two crackers, and let it simmer five minutes.
Sweeten nnd fiavor to taste a beaten egy and put in the ornckers,
' Or, bail one part wine with three parts water, and flavor to taste. Stir in
grated bread or cracker, and give it one boil.

842, For Prickly Heat.

Mix a good proportion of wheat bran with tepid or eold water, and bathe
with it three or four times a day ; or apply it to the part affected.

B43. Red Mixture, for Summer Complaind,

Mix with two ounces of watertwo dmops of the oil of spearmint, sixteen
grains of pulverized rhubarb} thirty of soda; filty of prepared chalk, and
cork tight. Shake it well on using. Give a child, ten months old, a tea-
spoonful once in three or four hours.  If much pain, add two drops of laud-
anum to every other dose. A spoonful for a grown person.

844. Ringworms.
Let a little mercurial ointment, rubbed on over night, remain till next
morning. It may need repeating.
A 845. Runround.

When the first symptoms of swell-‘mﬁ and inflammation aj , plnce the
finger firm, and with a sharp pointed knife scratch the nail erosswise and
then lengthwise, leaving the whole surface rough and white. [T nealected

uill it begins to matter, open it with a needle, and then scratch the nail.

B8B4G, Tobacce Salve. Royal.

It slowly eight oiinces of lard and five of rosin with three of beeswax
r ounces of tobaceo in a pint of eider to halla pint ; strain the eider
e tobacco into the salve ; simmer it slowly till the cider is incorpo-
nd you will have a first rate panmcen for all cuts, bruises, and flesh
g It

’ requires many hours for the making.
v “ 817. For the Tetler.

~ Pour a quart of cold soft water on an ounce of sulphuret of potash ina
lass jar, corking it tight. When dissolved n wine glass of rose-water may
ga udéleﬂ. putting it, if more convenient, into small bottles. Bathe the
erption datly, six or seven times. Continue it a few days, or till eured.
Bi8: T Slop Vemiling.
Drink very hot water ; excellent remedy.
N B49. Tv Cure Seed Warts,
Apply u little aquafortis to their tops two or three times o day, for a short
time.

B50 Tuast Water,

Toust bread 1o a nice brown, and put it into & pitcher ; tum on boiling or
T cold water, and let stand till sufficiently drawn. 4 :
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851. Cure for Wens.
Frequently apply strong salt and water.

832, Cheap Cement for Batilcs and Jars.

Stir into one-hird beeswax and two-thirds pulverized rosin, melted
together, enough brick dust, on moving it from the fire, to make the mixture
of the consistence of melted sealing-wax. Plaster it warm around jar cov-
ers. Dip in corked bottles

853. Tv male French Pomatum. Nice, 653, 722,

Melt, without burning, beef’s marrow over a slow fire ; strain it till pure.
While cooling, beat in gradually half its measure of castor oil, or purified
lard— T'o take the Hair readify Curl, rub into it beaten czg-yelk, ash it
out with cold water. Put on & little pomatum.

854, Punctuality.
Fifteen minutes before the time
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's Bauce for Sponge
Cake, -
Hurlmgtun Love Knuln. 222
Cocoanut Cake, - - 222
Clove Cuke, -
Mrs. M—r's Cream Unk,e !3‘23
Cream_ Tartat Doughnﬁls
and Biscuit. First rate, 223
Bethany Dnughmlts Ex-
cellent, - 223
Children's Cheap Cnlm-‘ 223
Sweet Potato Pone, - 223
793, Vieginia Pone, - = 223
704, Wuhmgtcm Cake, . 2‘.!3
Mes. W.'s Funoy Cake,
Mrs. S.'s Woodstock Cake, 22-!
To Prepare and to Clanfy
Call’s Feet Stonk, - 224
To Roast Canvas-back Ducks

[ IR T et
Miss H.'s Boston Poached

781,
84,

785,
78&‘
787,

189,

709,
Cl IR - B 224
800, To l%m Clmlate. 224
B0, Curry Powder, - 224
802, Maryland a\pilnle Cus‘luds, 224
803, Effervescing Drnks, - 225
B4, Cheap Apple Float, - 225
805, Vermont Float, - - 225
806, Gronnd Rice thmmury. 25
807, Frosting. 263, - 235
808, To Bake Ham, - < 295
809, Trojan Hen's l\est. 225
810, To Clarify Isingglass, - 226
Sll, E:liudc] in Kisses, « 226
B12, Boil Milk, - . - 226
B13, Milk Purritlgu. = = 206
814, Common Omelet, . 226
B15, To Fry Oysters, - « 296
816, Parsley, - 929G
817, Montreal Mncnmm Pm, 227
818, Augnsta Cream  Pudding.
elicious, - - 27
819, Cocoanut Pudding, - 227
820, Boiled Cracker Puddmg. 227
821, Loal Pudding, - 227

822, Quebec Mwmna Pnrldmg. s

%
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209 | B34, R,.ICD ulu] Fn.ul. Pudﬂlng
227

Plain and '
Green Mountain Rusk, 228
To Keep and to P.re;IIJ:B

Saleratus and Soda, 228
Bologna Sausages., 60, 228
To Stew Terraping, - 228
Fruit Vinegar, - 298
To make Potato Yl.'ast Try

it, - - .

g25,
826,

827,
828,
s29l
mI

MEDICINAL AND MISCEL-
LANEOUS.

831, For 8prained Ankle, -

832, Roast Apple Tea, and Acid
Jelly, - 229

833, Toast sntl Clder. 229

834, To Bathe the Feet, -

1| 835, R—[ and R—ys Cure for

Corns,
836, Mlld Cathnmc t'or D:npep-

83T, Mnﬂanl Dmfla - 299

838, Dropped Eggs, - -

839, Flour Gruel. For Teething
Complaints of Chlldwn.

840, Fnr Oi'er-dose of Lauda-

- - 220
B4l, Chickan anmkur Panada, 230
842, For Prickly Heat, - 230
B43, Red Mixture. For Summer
Complaint, ..

Bi4, Ringworms, - A 230
843, %unmund ': -Rw'i 230
846, Tobacco Salve, 230
847, For the Tetter, - -’ 230
848, To Stop Vumn“F 230
840, To Cure Seed am. . 230
850. Toast Water, - 230
851, Cure for Wens, - 231
832, Cheap Cement for Butl]el
rf Jars, - -
853, To make l"rench Pﬂmm
Nice. 653; 722, - 231
854, Punctuality, - . 231
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RECOMMENDATIONS,

TrE Iurroven Housewire is just such a work as a good, intelligent
American wife and mother, after thirty years' experience in the sreat nnd
comprehensive art of housekeeping and nursing, would give her duughters,
as the concentrated and available experience of her life, in the duties upon
which they are about to engage. It will be a pleasing and intelligent and

rofitable companion, and relieve the anxieties of husbands and wives,—
%augnr Whig and Courier,

The grear fault with most cook-books is, that they contemplate too high
living, 5o that a frugal housewife cannot use them, This defeet is obviated
in the present work. It is a guide to eeonomy, as well as to comfort, show-
ing how to provide excellent dishes from very plain materials; and is not
made up of extracts, but is the result of more ttm tharty-four years’ expe-
rience on the part of the author—Boston Recorder,

We have examined the work, and we consider it far superior to any yot
published, besides lieing cheaper. Our New-England and thern ex-
ohan.]gea all speak of it ps being the best ever pablished. No Housekeeper
}5;:1: Me without it. Sold by the agent nnr, now in the eity.—Detroit
5.

It is the mast l.hmd'u}r—du most clear book-of its kind extant,—Salem
Adverteser and Argus.

©As a Book of Recipes, we believe " The Tinproved Housewife " to_bo the

A

*
-

‘best that can be obtained. It contains also some excellent hinte. There js
no reason and no exeuse for not having our food pmlperiy g:r. ared. There
18 no merit in caring nothing for what we cat. Our {ood s ufd be E:rfw%d
with reference to our health; and this requires that our meats should be
rightly eooked, and our bread rightly made. It is meither economical nor
)maltgrnl to turn off a family Wis'l food which is left 1o cook itself. But
there are a class of young housckeepers who scem to take some pride m
their ignorance of this one great duty of a housekeoper, They are so
by their mothers, and finally inflicted on some unfortunate man, whose only
urce is to bear it the best way he ean.  To all such, we recommend
ﬁ?:lnnk as u partial relief. Others, who understand something about the
duties of a housekeeper, will find it an important aid.— Mother's i

New

Without being well cooked, the best victuals' are supplied in vain. It is,
therefore, essential that every mistress of a family should be qualified to
direct her servants in this important particular, An excellent work—oon-
tains ample instructions ; no housekeeper should be without it.— Baltimore

-
»
.

-
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The Improved Housewife contains a great variety of valuable receipls for
cooking, und for general and domestic economy. We do not know of a
waork so well adapted 1o its objects, and so fit to {m placed in the hands of a
young housekeeper. [t is also on & scale to suit those whose necessities
demand plain-living and frugal housewifery. We ean recommend it with
great heartiness.—Rickmond Christian Advocate.

It is a very valuable and useful book.—Richmond Republican.

It professes to give what is much needed in the domestic circle, an
economuical plan of preparing food for the table.  And, from a hasty glance at
its pages, as well as from a number of judicions notices we have seen in
reference to it, we have no doubt it will accomplish all its purposes. The
volume also contains engravings for marketing and carving, two most indis-
pensable accompaniments to good cooking; also a variety of new receipts
on various other subjects.—Christian Repository, Philadelphia.

Next to having any thing good to eat, the most important consideration is
to have it well cooked :u'n:lg served up,  In our mode of cooking we are
lumentably at fault. This deficiency cuan well be supplied by the study of
The Improved Housewife. It is a compend of all kinds of receipts, direc-
tions for carving, extracting grease-spots, stains, &c. It contains a sum
mary of all the duties of an accomplished housekeeper ; and, if practiced,
it will make perfect—Macon Messenger, Gieo.

 The Improved Housewife presents a variety of useful novelties, rendering
it superior, in several respeets, 1o the ordinary cook-books. In those cases
where it treats of the matters usnally found in such works, it appears to be
Judicious and economical, giving the actual results of experience of the
author. It has a series of drawings, showing how (o purchase meats; a
convenient table of weights reduced to their equivalent measures, obviating
the necessity of scales; druwings illustrative of carving ; directions for
serving a dinner with propriety ; and, what is of great importance, recipes
in cookery for the sick—Portland Advertiser,

This work should be found in every houschold. It is just such a one as
the thrifty housawife would require.—Charleston Southern Patriot.

Iis pages possess a fund of information which cannot fail to be useful to
those who study comfort and economy.—Democratic Union, Harrisburg.

If this book bad been studied when many of us went to school, our bread
would have been better made. Hints how to procure the best pisces at
market, and, after they are well cooked, how to earve them, will found
useful. No family library should be without it.— The Georgian, Savannah.

We cannot be far out of the way in saying, with every body who speaks
of it, that * The Improved H ife” is a copital N\E of its kind, We
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would recommend it to all househee ho wonld calcwlate the
g of living—New Orleana Cmmag;‘:l- ;uf?:;;:“ [ostiad

keting, making pastry, and destroying vermin, with a amount of useful

‘. » There is a recipe for evea deseription of eooking, Emning fruits, mar-
and necessary information.—Daily Post, Troy.

B:}i?nallogathsr the best work of the kind that has fallen under our eye.—

“ The Im; Housewife'—This is the title of an excellont Book:
Receipts, with engravings ér_ marketing and corving, by a married hdz
Mrs. A. L. Wenster, It is published in Hmru':ﬁ. C,;nn.. and sold by
the agent only, The receipts are sumple, yet rich enough. 1t is cheap in
price, and a complete guide to comfort and economy. The work is univer-
sully commended.— Boston Times.

We find it to be invaluable in information of the highest imporiance to
housekeeping  The receipts have been tried, and fo to be excellont as ]
well as economical.—Pennsylvania Telegraph.

We commend it ns a Cluss-book in all Female Seminaries, as wall as a
standard work in all Family Libraries —N. ¥. Tribune.

2 The Improved Housewife is moticed by the ladies, the ha::&'udgu of its

contents, s a real improvement on all r works of the kind.—Christian
Obuerver, Phils. =

= It is & neat, convenient volume, in whirh we find, in addition to the mere
details of the kitehen, a deal of seusible wnd very useful eounsel wmd
information. Its design is milier to teach judicionus reonomy, than to wid
useless and unhiealthful extravagance.—Plula. Sat. Courier,

A very useful volume of receipts, and directions for the culinary depart-
ment of housekeeping ; especinlly for those who would hiwve their
food cooked well, at a small expense.— United States Gazette, Phila,

- It is prononneed by a femnle friend to be the very best work upon the
l;mm of whiel it treats that has ever been published. —Nerth American,

. Most excellent,— South Carolinian, Columbia.

f

"This is the most modemn publication we have seen on matters in which
every oue has an equal interest. And, after an examination, we are satis-
E that u—sirpuscyjﬂ_n_i:fpdzcemm a8 o practical guide to the head of

eulinary department. It is the result of more than thirty-four years’

© ok

y » ’ )
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experience of a lady, who is both theoretically and practically acquainted
‘Wwith the subject whicl she elucidates for the benefit of others. %ry‘ pos-
sible manner in which flesh, fish, vegetables; frnts and breadstuffs can be
served up, to nourish the body or please the taste, are hare bronght to view
in & compendious form, and the instructions plainly given, in terms adapted
to the comprehension of all persons, When generally known, this book
will be prized as an indispensable manual to every housekeeper—Repul-
Lcan Herald, Providence. >

The Impgoved Howsowsfe we believe to be'the best work of the kind in
Rmu; and one that should be in the hands of every family. We know
liss Leslic’s to be an admirable work on housekeeping; but we have
always deemed her recipes to be too msl% for general use. The work
before us has met that great fawle ; and Mis. W, afier an experience of more
than thirly-four years as a practical howsekerper n married life, has most
Jjudiciously adapied her work to an every day family use. Besides, * The
Improved Housewife " contains, in one conventent book, what Miss Leslie has

spread over four books, and Makenzie over “five thousand receipts ;" and)

sufficient under each respective head, in the one book, for the accomplished
housekeeper. So far as merit is made the standard of comparison, it is the
cheapest book of its kind.— Wilmington Chronicle.

The Improved Housewife, published at Hartford, Conn., is well printed and
neatly bound.  And it contains an immense amount of useful information to
housekeepers, in the way of direetions for marketing, recipes for cooking,
for making preserves, pickles, pastry, &c., with a varety of miscellancous

information. The volume also contains a variety of plates, with directions .

for earving, choice of joints of meat, fish, &, We have carefully looked
through i, and we find that it has one great advantage over most works of this
deseription, inusmuch as its recipes are not expensive, but are culeulated for
the kitchens of families in erate circumstanees. This work is not in
the hands of the booksellers, but is to be had of the agent only, who 18 now
in Montreal.—Montreal Courier.

Of * The Improved Howsewife” we feel warmanted in stating that it richly
merits the rapid sale it has met with. And, no matter how many cook-books
there may be in the honse, this one book will more than supply the place of
all ; and without it you are “poor indeed.” It is compiled by a married
lady, mostly from the resfilt of her own I‘;p'km.nl experience ag @ house-
keeper for the lagt thirty-four years. No housekeeper ought to be withour
it, And many a young married man would find his purse heavier at the end
of the year, would he but make his better half a@?ﬁant of this truly valua-
hle work, and thus enable lier to stop the leaks in the kitchen, that sieve to
o mun's fortune.— Morning Telegraph.

- n
“It is of essential use to the information and economy bf all classes,.—
City, New Orleans.

- .-,.'
have only to add our concurrence to the variety and multiplicity of

L
.%ul ot { The Improved H: ife throughout the States, as the
n Ces Ol & Lmpro cugeunfe B “
m:h of its kiud.—Qw&c Gazette !

-

: o

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY _1.:

B




© Quem vlta citraque nequit consistere rectum.” 1

' As in cookery, things should be neither over nor nuder done, so in editori-

ﬁ"""“"‘“‘- they should stop at the proper point.—Nationl Intelligencer,
: - i
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