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*“The York Herald.”

TEEMS: $1 PER ANNUM IN ADVANCE.
Cheap Hook and Job Printing Establishment.

O ffice—Yonge St., Richmond Hill.
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THE YORK HERALD

IS PUBLISHED

Evary Friday Morning,

And dispatched to subscribers by the earliest
mails or other conveyances, when so desired.

The York Herald w’ll always be found
to contain the latest aud most important
Foreign and Ocean News and Mirkets, and
the greatest care will be taken to render it
acceptable to the man of business, and a
valuable Family Newspaper.

Terms: One Dollar per annum in ad-
vance, not paid within two months, One
Dollar and Fifty Cents will be charged.

No paper discontinued until all arrearages

out paying up will be held accountable for
the subscription.

be p >st-paid.
ADVERTISING 11ATES.

PER I> CH

One inch, one year

Two inches, one year.

Three inches, one year.

Advertisements for a sliortei periid
than one year, insertion.. .

Each subsequent insertion....

20 inches to be considered one colui
Advertisements without wiitten direct {

inserted till forbid, and charged acc >rding|y_
All transitory advertisemeiits from rej

lar ot™irregular customers, milst be paid

when handed in for insertion.
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BDOK & JOB PRINTING

Orders for "any of the undermentioned des-
cription of

Plain Colored Job Work

will be promptly attended to :

sheep, lambs, &c.

j Fancy.Bills, Business Cards, Circulars, Law
Forms, Bill Heads, Blank Checks, Drafts,
Blank Orders, Receipts, Letter Heads, Fancy
Cards, Pamphlets, Large and Small Posters,
and every other kind of Letter-Press Print-
ing.
gHaving made large eadditions to the print-
ing material, we are better prepared than
ever to do the neatest and most beautiful
printing of every description.

in the shape of a very large cash capital.

this company of
property only, being tlie means of giving its
Policy Holders veey low rates on detached
are paid ; and parties refusing papers with- dwellings and farm property.

Agents, being all residents in Canada, losses
AU letters acldressel to the editors must Wwill be adjusted without delay, and paid in
cash at once.

_s4 00 for the Townships of Whitchurch,
3 50 Markham, Vaughan, York and Etobicoke,
3 00 begs leave to say that he isnow actively en-

gaged in canvassing the same;
0 50 wishing to insure before being called on in

Veal, Pork, Sausages, &c.,
lowest prices for cash.

dried hamr.

rnH E subscriber in returning thanks to his

sinee he commenced business as abutcher on
Richmond Hill, begs to nnnounce to them
that he lias disposed of his business to his

RICHMOND IIILL, ONTARIO, CANADA. FRIDAY, JAN. 17, 1873.

G.H. HUSBAND, L.D.S,,

ntist, begs mostrespectfully to announce
that he will be at

FIRE INSURANCE.

E ISOLATED RISK EIRE
ANCE CO. of Canada.

INSUE D

Head Office : King street, corner of Church, Unionvill 1st Monday of each“mouth
2 oronte W eston... 9th day
. Kleinburg 16th “
Capital..iicnns $500,000 Butwick. ..
Deposited with Government 50,000 Scarboro’

President—Alex. Mackenzie, Esq., M.P.
Manager -John Mauglian, Jr.
ADVANTAGES OFFERED:
Absolute security to policy holders,

W here he will be prepared and most happy
to wait on those who may require his ser-
vices.

G. H. H. having had over eleven years’
practice, feels confident of giving entire sat-
isfaction.

To those who have favored him with their
patronage in the past, he returns his sincere
thanks, and to those who may do so in the
future, ho would say that no endeavor on
his part will be wanting to meet their ap-
proval.

References—The following gentlemen can
with confidence recommend G. H. Husband
to all requiring dental aid : Dr. Reid,Thorn-

1st

2d. The important feature introduced by
insuring non-hazardous

3rd. The Stockholders, Directors and

4th. Rates as low as it is possible for any

Mutual Company to make them, keeping in hill; Dr. Bull, Weston; Dr. D’Evlyn, Bur-
view the security of its policy holders. wick; Dr. Corson, Brampton.
The undersigned having received an agency Residence....oenrinnenns Thornhill.

King,  Thornhill, Sept. 18, 1868.

TTE KING OF OILS

and those giang lermauen y above edveryReo*hmoro

4 . Yy ow iuu i It is invaluable.
the ordinary routine of the canvass, that by . . . . .
addressing him at Mewmarket, or at head O, tile Pain Victor Infallible 0]
@l office, giving No of lot and conceseion and Diarrhoea, Dysentery, Flox, Coh,
name of township, they can secure prompt Cholera Morbus, Pain and Cramp in tee
attention. Stomach and Bowels, &c.
THOS. ATKINSON, Agent. Direction* with each bottle and box.
Newmarkdt, Aug. 1G, 1871. 082-ly Maiifuactured by HMUSTARD,

Proprietor, Ingersoll.

Sold by Druggists generally.
The Dominion Worm Candy is the medicine
to e:p8l worms. Try it. 700-y

ItUTCHERS.

w M cC O X ,

TCHER, Richmond Hill, has always on
hand the best of Beef, Mutton, Lamb,
and sells at the

FARMERSjjBOOT AND SHOE STORE.

OHN BARRON, manufacturer and dealer
in all kinds of boots and shoes, 38 West
Market Square, Toronto.

Boots and shoes made to measure, of the
best material and workmanship, at the low-
est remunerating prices.

Toronto, Dec 3, 1867.

The highest market prices given for cattle,
Also corned and spiced beef, smoked and

Richmond Hill, Sept. 27, 1871. 652-tf

D. C. O'BRIEN,

{ CCOUNTANT, Book-Keeper, Convey-
ancer, aud Commission Agent for tlie
sale or purchase of lands, farm stock, &c.,
also for the collection of rents, notes and ac-
counts. Charges Moderate.
office—Richmond srreet, Richmond Hill.
7CO-ly

N O T 1O ~S.

J  friends for the patronagehe has received

son, Henry Hooper, who will in future carry
on the business. He also trusts that his
customers will continue to bestow their
patronage on his successor.
ROBERT HOOPER,
Richmond Hill, Jan. 7, '71. C52-tf

G leanings.

HENRY SMELSOR,

icensed Auctioneer for the Counties of
j York and Peel, Collector of Notes, Ac-

—~A literary friend of a nobleman
applied tu him for materials for a
biographical record, wishing, as he

counts, &c, Small charges and plenty to do. POWELL’S PUMPS, A
Laskay, March. 2, 1835 539-ly said, to perpetuate the memory ot so
OWELL'SPATENT PUMS great a luminary. His Lordship’
FRANCIS JBUTTON, Jr., P are made under genuine patents in Can- answer was, *“ My success in 1if™ 's

ada and the United States.
imitations or infringements.

ELL’S PATENT-SUMPS

Areno spurious jikist so very remarkable; whatever

powers Nature gave me | was enabled

to cuH1--~ my father was a man
cfe«rtf€ti rerrrrc T

was introduced into tho best corn
pany, where my circumstances per-
mitted me to support tho character
of a man of rank and fashion, and to
these facts | chiefly owe my success
in life. But if y:>uwish to write tho
life of a truly great man, take that of
the late Lord Harwicke. He was
indeed a wonderful character. He
became Lord Chancellor of England
merely by his virtues, abilities and
learning. His father was an obscure
attorney, and his grandfather an hum-
ble peasant.”

‘icensed Auctioneer for the County of
no Sales at"y”id to on the short-

Um'
ler,“day and nigh£ Infringers beware. g«

OWELL’S PATENT PUMPS
as now made, have no castings to come
Have all steel bearings guar-

' EDWARD SANDERSON,

icensed Auctioneer for the Counties cf
J York and Peel. Residence—Lot No. loose or break.
20, rear of 3rd Concession, Markham. P.O. anteed.
address, Buttonviile.  Parties requiring Mr. n o WELL’S PATENT PUMPS
Sanderson’s service can make arrangements X erected within the last ten years, can
at the Herald office. have recent improvements attached, and
January, 4, 1855 guaranteed superior to any other made.
OWELL’S PATENS PUMPS
JOHN CARTER, have already taken the leading place in
icensed Auctioneer for the Counties of some parts of the United States as well as in
J York, Peel and Ontario. Resideuce— Canada.
Lot 7, 6th Con., Markham: P. O. address, VELL'S PATENT PUMPS
fUnionville. Saes attended to on the short- r have all the merits of other pumps witli-
:shortest notice and on reasonable terms. ut their defects. No others possess their
(Orders left at the Herald office for Mr. Car- eculiar advantagous feature*.
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eer’s service will be promptly attended to.
June 27, 1867
i>icii*E .

iY)in Qi >? i «

DR. JAS. LANGSTAFF
TITill generally be found at home from 8
wW to 4 p. m. George A. Langstaffi"

authorized to collect accounts

Richmond Hill, Oct. 4, 1869 568

john d.McConnell,m.d./

a luate of the Toronto University. Resi
deuce—Thcrnaill.
July 22, 1869 575-1y

DR. HOSTETTER,

mber of the Royal College of Surgeons,
England. Residence—North of Rich-
mond Hill, at the Elgin Mills. All call
(night or day) promptly attended to.
Elgin Mills, Jan. 1870 593

JOHN N. REID, M. D.,

tfrorner of Yonge and Colborne streets,
Thornhill. Consultations in the office
onthe mornings of Tuesday?, Thursdays and

Saturdays, from 8to 10a m. All consulta-
tions in the office, Cash.
Thornhill, June 9, 1805 1

DRIJOasX S.
H. SANDERSON Kk SON "

PROPRIETORS OF THE

Richmond H i1l Drug Store,

Corner of Young and Centre streets East,
}iave constantly on hand a good assortment
of Drugs, Paints, Perfumery, Chemicals,
Oik, Toilet Soaps, Medicines, Varnishes,
Fancy Articles, Dye Stuffs, Patent Medicines
and all other articles kept by druggists
generally. Our stock of medicines warrant-
ed genuine, and of the best qualities.

Richmond Hill, Jan 25, '72 705
THO MAS CARR,
aler in Drugs, Medicines, Groceries,
Wines, and liquors, Thornhill. By

Royal Letters Patent has been appointed Is-
suer of Marriage Licenses.

A. ROBIESON’S, L. D. S.

"VTew method of extracting teeth without
j\| pain, by the use of Etlier Spray,which
affects the teeth only. The tooth and gum
surrounding becomes insensible with the
. external agency, when the tooth can be ex-
tracted with no pain and without endanger-
ing the life, as in the use of Chloform. Dr.
Robinson will be at the following places
* *jreMpared to extract teeth wilh his new ap-
paratus. All office operations in Dentistry
Aritormed in a workmanlike manner :

Aurora |s™ 3th, 16th and 22d of eac*h month
NewmarK .o 2d.

Richmond JiU, 9tli and 24th

Mb. Albert . 15fch

Thornhill

Maple.**;

Burwick

Kleinburg “
NobIeton . 30th “

Nitrous Oxide Gas always on hand at
Aurora.

Aurora, April 28, 1870 6J.0-tf

—Carara, tho composer, who died
recently, was far from rich. His
principal income was derived from a
snuff box. This snuff-box was given
to tlie author of “La Prison d’Edim-
bourgh.” about thirty years ago, by
Baron Janies de Rothschild, as a tok-
en of esteem. Carafa sold it 21 hours
later for 75 napoleons to the same
jeweller from whom it had bee
boue:t.  This became known to
Kjtnschild, who gave it again to the
musician on the following year. The
next day it returned to the .jewel-
ler’s. This traffic continued till the
death ofthe banker, and longer still,
for his sons kept up the tradition, to
the great satisfaction of Carara.

=-Some men and some women are
always acting. They are just as much
actors as if they were on tho stage.
They cannot get up or sit down, they
0 not move, they cannot speak,

thout thinking how they appear to
ihers.  Jt is painful to live.with
such persons. They are never na-
tural ; they cannot be natural. They
are constantly studying for effect in
everything.  Wc must say that we
like natural people. AW like aring-
ing hearty ‘'augh, no matter how
loud it is. We like words that are
earnest and true, and actions that are
genuine, spontaneous and instinctive.
Give us warm nature rather than cold
calculation.

OWELL'S PATENT PUMPS
P ai now perfected, aro the successful re
suit of twelve years endeavor to supply a
want universally felt.

OWELL'SPATENT PUMPS

even in their hitherto imperfect form,

have in all instances carried off the highest
prizes from all competitors.

WELL’S PATENT PUMPS

are adapted for the deepestwells. Re-
ferences to all. Depths from cistern to one
hundred and thirty feet.

OWELL'S PATENT PUMPS
jhave a continental reputation, and are
fast superseding all other kinds, both in wood
and metal.

OWELL'S PATENT PUMPS
while they cannot be approached in
wood, have never yet been equalled in metal
at double cost.

OWELL’'SPATENT PUMPS
P cannot be rivalled without infringing
Powell’s Patents. Users of infringing pumps
are liable. C. Towell Patei.tee, Newton-
brook.

NOWELL'SPATENT PUMPS

| have been sustained by the highest legal
tribunals, and universally approved by an
enlightened public wherever introduced.

PATENT
PROCLAMATION.

USTARD'S Catarrh Specific Cures Acute
and Chronic cases of Catarrh, Neural-
gia,Headache, Colds, Coughs, Croup, Asthma,
Bronchitis, &c., it is alsoa good Soothing
Syrup.
IITUSTARD’S Pills are the best pills you
1Vl can get fcr Dyspepsia, Sick Headache,
Billiousness, Liver, Kidney Complaints, &c.

VE you Rheumatism, Wounds, Bruises, : :
Old Sores, Cuts, Burns, Frost Bites, -Augustln Daly' the playwrlght

Piles, Painful Swellings, W hite Swellings, 1 |VEry many years ago, was earn-
and every conceivable wound upon man or INg s10 Per week as dramatic critic

beast ? of a weekly newspaper. lie now re
RINGWOOD MARBLE WORKS. sides in his own house in Now York,
W ID EM AN, manufacturer of all kinds WhIC_h IS IUXUHOUSIV bu? tastefully
P of Monuments, Headstones, &c. furnished ; ho is the proprietor of two

Call and examine my stock and prices be- successful theatres, and, if wo may
_fore purch_asmg elsewhere, as you will find credit newspaper report, is worth
it to yourinterest. ) ) $275’000.

melzzl;ersfptM i;”alg;n"'censes' The Empress Josephine was very

' C : fond of perfumes, and, above all, of

musk, llcr dressing-room at Mal-
maison was filled with it, in spite of
Napoleon's remonstrances. Forty
years have elapsed since her death,
and the present owner of Malmaison
has had the wall of that dressing-room
repeatedly washed and painted; but
neither scrubbing,- aquafortis, nor
paint has been sufficient to remove
the smell of the good Empress’s
musk, wnich continues as strong as if
jthe bottle which contained it had
been but yesterday removed.

—It is less pain to learn in youth
than bo ignorant in old age.

—It is only through woe wo are
taught to reflect, and wo gather the
honey of worldly wisdom, not from
flowers, but thorns,

£tr
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WM. MALLOY,

RRISTER, Attorney, Solicitor-in-Clian-
cery, Conveyancer, &c.
Office—No. 6 Royal Insurance Buildings,
Toronto street.

Toronto, Dec. 12 1859. 594

J. H. SANDERSON,

T7TETERINARY SURGEON, Graduate of
V  Toronto University College, corner of
Yonge and Centre streets East, Richmond
begs so announce to the public that he isnow
practising with H. Sanderson, of the same
place, where they may be consulted person-
ally or by letter, on all diseases of horses,
cattle, & .

All orders frnn a distance promptly at-
tended to, and medicine sent to any part of
the Province.

Horses examined as to soundness, and also
bought and sold on commission.

Richmond pill, Jan. 25, J87/» 507

V aluable Inform ation.

s a1t.—T0every person whose diet
consists largely of bread or its equi-
valents, common salt is a positive
necessity. It is universal constitu-
ent of animal bodies, so universal
that unless an animal can acquire it
m one way or another that animal
cannot live. Widely diffused all over
the world, it is taken up, too, by tho
roots of vegetables, and may also be
found in tlieir ashes. > Dictically re-
garded, salt is by no means in the
same category with mustard, pepper,
vinegar and other condiments. These
aro not to be found in blood or mus-
cle. Saltis. In one way or another,
it is, in fact, tho very essonce of ex-
istence.

—Lamp chimneys are most apt to
crack after being washed. They are
less apt to break if moistened with
the breath, and polished with a white
cloth or paper, and afterwards with
a chamois skin,, which gives them a
clear briljiancy.

Springing out op Bed—Dr. llall
does not approve ofthe old doctrine
which was formerly instilled into the
minds of children—that they should
spring out of bed thte install they
awake in the morning. He says that
“up to eighteen years every child
should bo allowed to rest in bed, after
tho sleep is over, until they feel as if
they had rather got up than not. It
is avery great mistake for persons,
'Id or young—especially children and
feeble or sedentary persons—to
1furico out of bed the moment they
wake up; all our instincts shrink from
it, and fiercely kick against it. Fif-
teen or twenty minut” spent in gra-
dually waking up, after tho eyes are
opened, and in tuiwng over and
stretching the limbs, (Joas much good
as sound sleep, because tlie operations
set the blood in motion by degrees,
tending to equalize tbe circulation;
foi luring sleep tho blood tends to
sUign t"on, tho heartbeats feebly and
slowly, and to shock the system by
bouncing up in an instant and send-
ing the blood in overwhelming quan-
tities to the heart, causing it to as-
sume a gallop, where the instant be-
fore it wafi in a creopjls the greatest
absurdity. This instantaneous bounc-
ing out of bed as soon as the eyes aro
open will be. followed', by weariness
ios* before noon.

im ptyrm re-\ETH" Mt iUKily aes' ftw
the polish on marble fire-places, etc*
it used in washing them.  The pot-
ash in the soap decomposes tho car-
bonate of lime, of winch marble is
made, and causes tho destruction.

—A room with pictures in it, and a
room without pictures, differ nearly
as much as a room with or without
windows.  Nothing, we think, is
more melancholy, particultrly to a
person who has to pass much of liis
time in his room, than blank walls;
for pictures are loop-holes of escape
to the soul, leading It to other scenes
and other spheres.

New Mode ov Washing—Tho ill
effects of soda on linen have given
rise to a now mode of washing, which
has been extensively adopted in Ger-
many, and introduced In Belgium.
The operation consists in dissolving
two pounds of soup in about three
gallons of water as hot as the hand
can bear, and adding to this one tea-
spoonful of turpentine and three of
liquid ammonia; tbe mixture must
then be well stirred, and tho linen
steef ed in it two or three hours, tak-
ing care to cover up tho vessel con-
taining them as nearly hermetically
as possible.  The clothes aro after-
wards washed out and rinsed in the
usual way. Tho soap and water may
be reheated, and used a second time,
but in that case half a teaspoonI'u of
turpentine and a tablospoonful of
ammonia must bo added. The pro-
cess is said to cause a great economy
of time, labor and fuel. The linen
scarcely suffers at all, as there is little
necessity for rubbing, and its cleanli-
ness and color are perfect. The am-
monia and turpentine, although their
detersive action is great, have no in-
jurious effects upon the linen; and
while the former evaporates imme-
diately, the smell ofthe latter is said
to disappear entirely during tho dry-
ing of the clothes.

—Be always frank and true ; spurn
every sort of affectation and disguise.
Have tho courage to confess your ig-
norance and awkarJness. Confide
your faults and follies to but few.

Fruit Cake.—Is made by taking
li- Ibs of flour, K} Ibs of sugaa, li ibs
of butter, 4 Ibs currants, 4 Ibs raisins,
lib citron, 18 eggs, the rind and
ouce of ii lemons, 1 table-spoonful <
powdered mace, li wine glass (
wine, and 1 of brandy. Cream tin
butter and sugar, add the eggs beaten
light, the whites and yolks separate ;
then add the flour and other Ingredi-
ents, having the fruit well dredged
with flour before putting it into the
batter- 1 Ib of blanched almonds,
cut into small pieces, is a great im-
provement. Bake in aslow oven.

An excellent dessert, which can
only bo mado at tlii; season, bears
the frivolous name of

The literary critic of the Globa
says, he has *sometimes thought
that, to a few clergymen, the desire
to got into tho newspapers, during

life, was almost as strong as the de-

4
siré to got into heaven Gtter coeth.” gallons ofthe mixiure acd Lauart of

Useful Kecipps.

A Delicious

Take sound medium-sized pears ; re-

move nearly all the stem, put them
in walor just enough to covcr them,
and boil them t 1 they are soft; take
ieach out carefully, and lay on a sieve
Lﬁi drajn; p tew | v¥o'tfht of” sarai*.

ejuice and r of Temons; make
a syrup of half a pint of water to 1
Ib of sugar, and boil (with ginger, in
a muslin bag) till clear- Ifthe syrup
is not thick, boil it longer.

Sage Pudding.—J Ib finely chop-
ped suet, 1 Ib of flour, two eggs, 3 oz
oatmeal, six onions boiled and chop-
ped, three tea-spoonfuls of powdered
sage, two of mustard, one of chopped
parsley’, salt and popper to taste, two
table-spoonfuls of beer, and sufficient
milk to make the thickness of batter
pudding. Bake in awell greased tin
for an hour and a quarter. General-

eaten with pork.

Sponge P udding.—B utter a mould
thickly, and fill it three-parts full
with small sponge cakes, soaked
through with wine ; fill up the mould
with a rich cold cusard. Butter a
paper ana put on the mould ; then tie
a floured cioth over it quite close, and
boil it an hour. Turn out the jiud-
ding carefully, and pour some cold
custard over it. Or, bake it. and
serve with wino-sauco instead of
custard.

Sally Lunn.—Take one pint of
milk, quite warm, a quarter of a pint
of thick yoa;;t; put them into a pan
with sufficient flour to make a tb’ck
batter, cover it over, set it in awarm
place, and lot it stand until it has
risen as high as it will—about one
and a halt to two hours. Dissolve
2 0z lump sugar i:i a quarter of a pint
of warm milk, and one egg well beat-
en ; add these to the batter. T.>cn
well rub aJ Ib of butter in sufficient
flour to make a very light dough,
knead for ton minutes, lot it stand in
awarm place for half an hour, then
nlako up the cakes, put them on tins,
let them stand a short timo to rise,
and bake'them in a quick oven.
Care should bo taken not to put the
yeast to the milk too hot or too cold,
as'either extreme destroys fermen-
tation.

Neapolitan Cake—£ Ib flour, G
oz butter, 2 oz Joaf sugar, 2 0z sweet
almonds, finely pounded. Bub all

o PUFIL I ool Platetb BTN
then roll it out to a thin paste, and
cut it with an oval quart mould ; then
bake the pieces in an oven. ‘Whilst
warm, place layers of different sorts
ofjam between layers of tho paste.
Ice it over with white of dq> and
sugar, and ornament to your
taste.

Tomato Custard.—This is said to
be a beneficial diet for consumptives,
it is made by straining iinely-stcwed
tomatoes through a coarse sieve, and
adding two pints of milk aud one
pint of tomatoes to four eggs and one
tea spoonful of sugar. Bake in small
cups quickly.

Directions for Curing Meat—
To 3i Ibs. of beef or pork take 1
pintof fine salt, and one tablo-spoon-
iul of pulverized saltpetre; mix the
two well together. Divide the mix-
ture into tineo parts. Hub tho meat
daily with one part, if you find that
it is absorbed;, if not, let a longer
timo elapse. Lot it lie on the
board upon which you salt it three
or four days, or even longer, if con-
venient, and then hang it up to dry.
Ilams may lie three or four weeks
without injury. Or this:

Make a pickle strong enough .to bear
an egg, and for every ham or shoul-
der add one pint of molasses and :
tablespoonful of saltpetre. M'x
thoroughly, and pour over tne meat.
Leave it in tho pickle four or five
weeks, some prefer four, but we
think five is better. Lot it hang u
to dry for a few days, before putting
it to smoko.

The above receipts naturally sug-
gest taking care of tho other parts of
the animal, and bring us to that most
comfortable of breakfast dishes and
boon companion of buckwheat cakes
(which I may as well say, by way of
paienthesis, are best made by taking
1 gt of buckwheat meal, 1 gtof warm
water, 1 tablespoonful of salt, and a
common-sized cup ofyeast. Boat for
a quarter of an hour, and let them
rise eight hours.)

Sausage Meat—To five pint bowls
of meat, cut into small pieces, add
3 table-spoonfuls of salt, 3 of pepper,
and three cf dried sago rubbed fine.
Chop all those together as fine as you
like it, either with a chopping-knife
or by passing it through a sausago-
cutler, which last, however, is not ap-
proved by many persons, as you are
likely to have your sausage cut too
fine. To preserve this for future use,
pack it tightly in small stone jars,
cavering tho top w'ith melted lard,
so as to entirely exclude the air.

Next in order is a dish little knowi.

New York and New England, but
highly esteemed in Pennsylvania, In
name,

Scrappel.—Boil the faces separate
from tho livers and hearts. Whor.
they arc thoroughly cooked, chop
them all up very fine together.
Strain the bones 'out of the liquor,
and put the meat into it, with salt,
pepper and sage to your taste. Put
this over tho fire, and to,ever

Dessert Dish.— meal.

M. Teefy, Esn.
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corn meal, and 1 quart of buckwheat ga|| be very pleasant, but they will not

Let it boil until quite thick, |ast.  They will grow tame and spuTt

and put it into pans. - Cut it in thin |ess; and, " if nothing else happepsrito

slices, and fry a rich brown on both take their place, woe to the happiness

sides. It makes an excellent relish. yainly invoked o the shores ofhtlie

During tho season when lard is sweet gesolation opening all around.

and fresh, all good old-fashioned . .

housekeepers make. —LiTe bears us on like a strcnm of

a mighty liver. Our boat at first

Doughnuts, An excellent Ie’\oiﬁ)

for which is : Take 4 Ibs of flmr, : Ib

glides doivn the narrow channel
] through the playful murmurs of the
of sugar, J lo of butter, 1{ pints of little brook and the winding of the
milk, ginger, cinnamon and orange-'grassy borders. The trees shed their
peel to your taste, ani a large J tea- blossoms over cur young heads ;,.the
cup of yoa-t. Warm the m:lk, and flowers o1 tho brink seem to offer
make a sj:on coin the middle of the themselves to our young hands; we
flour, into wh'ch all the ingredients arc happy in hope, and grasp o tgerly
have been previously well mixed. at tho beauties around us; but the
When lig"t, knead into a soft dough, stream hurries on, and still our hands
and let it ri-e until perfectly light. aro empty. Our course injButhand
Roll out, cut into shapes, and fry in manhood is along a deeper and wider
lard, having enough lard ii tho ves- flood, amid objects more striking and
sel to float thorn. magnificent. We aro animated fit the
(rjnoving picture of er&joyment and il’(lj—
: . ustry passing around us—are excite
[S:;ij'll?i)a rgﬁgﬁgantﬁl mggtddeﬁgigu:'mple at some shortlived disappointment.
) The stream bears us on, and*jour joys

Tooty FI< 0i’Y—To 1pint ofrich and griefs are left behind us. "We
crcam add the grated rind and juice may bo shipwrecked—we cannot, be
0i\\ o lemons, and 1 Ib of pulverized delayed; whether lough or smooth,
sugar. Mix well together, and into the river hastens to its homo till the
this stir light snow until it is the roar of tho ocean is in our ears, and
consistency of ice cream. It should tho tossing of waves beneath our feet,
be beaten a long ti.no, and will be- and tho land lessens from our eyes,
come very I'ghi. and the floods aro lifted up around us,

For evening amusement, there and we take our leave of earth and
are its inhabitants, until of our farther
voyage there is no witness save the
Intinite and Eternal.

“ It was my custom in ray youth,”
says a celebrated Persian writer, “to
rise from my sleep to watch, pray
and read the Koran. One night, as
I was thus engaged, my father, a
man of practical virtue, awoke.
1Behold,” said I, “thy other children
arc lost in irreligious slumbers, while
| alone wake to praise trod.” ‘Son

Yellow Pickle May be made by of my soul 1’ said he; ‘it were bettci’
taking -JIb ofground mustard, 1 table- for the to bo engaged in irreligious
spoonful of powdered mace, 1 tablo- sleep, than to awake to find fault
spoonful of celery seed. Mix into a with thyTbrethren.””

paste until qujto smooth, and thin ;
with good cider vinegar to the con- _ Soeoanut ]S:ake'_C-Ut up and peel
sistency of cream. Take cucumbers S?g}% [\)/l:rcesﬁ?]e Xsegucﬂ?svsﬁ?o\?\-lgiuh
that have been pickled, cut into pieces 9 | y 1 h il li rg
and put into pickle bottles; cover \ghitc)'k Er?(?tsg;gottheggagve\:%% '9\ Itf)
these with tho jibovo mixture, and dered loaf sud d sti Y
cork tightly. They will be fit for Powdered loaf sugar, and stir it into
Use in a week or ten days the pan of beaten eggs, alternately
) with tho grated cocoa-nut; adding a
handful of sifted fiour, and a powder-
ed nutmeg, stirring the whole very
hard. Butter au oblong Jin pan.

utl must not confine myself to

Caramels—One cup of molasses,
2 cups of brown sugar, : cup of milk
or cream, a piece of butter tho size <f
an egg, and J Ib of chocolate grated
fine.  Boil halfan hour, stirring hard
all tho timo; if boilini" hard, 20
m: Kites is long enough. When ncar-
ly done, pul in 'w teaspoonfuls of
extra vanilla. Pour into pans, and
when cool, cut into small squares.

Amusementfor all.

seeii tie following curious epitaph : |y roto a quick oven, and' bake it
“Richard Basset, tho old clerk of \yell. Sot it totiool 012 an inverted
this parish, who had continued in sjeve ; cut it into squares, and ice each
tho office ofclerk and sexton for the square, flavoring the icing with rose.
space of forty-three years, whose |t can be baked in = large loaf, ad-
melody was warbled forth as if he dingdoublo portions ofall theingrodi-
had been thumped on tho back with ¢nts, and ornamenting tho icing.
a stone, was buried on tho 20tli of

Oyster Fritters—Drain the
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. . liquor from the oysters, and to a cup-
Tn a trial at Winchester, we are as- flﬂ of this add thg same quantity gf
sured, a witness was recently called ik three eggs,a little salt, and flour
who interlarded his accounts of a enough for a thin batter. Chop the
conversation lie had had with SO gusters and stir into the batter.
many “says | ”and “says ho,” that jaye ready in the frying-pan a few
spoonfuls of lard ; heat very hot, and
drop the oyster batter in by the table-
spoonful. Try a spoonful first, to
satisfy yourself that the lard is hot
enough, and that tho fritter is of the
right size and consistency. Take
rapidly fiom the pan as soon as they
are d%r;e toa yelrl]ow-brown, allcnd se?]d
1. . h to table very hot. Some fry tho
answer?”—*Ho said that lie had oyster whole, enveloped in batter,one
been keeping tho pig for me; and jq each fritter. In this case, tho
that he——"—"No, no, he did not patter should be thicker than if tho

say that—lie could not have said it.
lie spoke in the first person.”—*No, chopped oyster were to be added.

lwas the first person that spoke, my  Preserving Tomatoes. — Wash,
lord.”—*1 mean this—don’t bring in brtiise, and put them in a boiler over
the third person—repeat his exact atire; boil half an hour and strain ;
words.”—* There was no third per- boil the juice until reduced one-half;
son, my lord, only him and me.”— cool; putin jars and seal; then place

Look here, my good fellow—lie did the jars iu a boiler of cold water,
not say ho had been keeping the pig, with straw or rags to prevent break-
ho said ‘1 have been keeping it.”™

he was hardly intelligible  The
counsel failing to make the witness
comprehend the form in which ho
was wantedjto make tho statement,
tho Court took him in hand with tho
following result:—*“ My man, tell us
exactly what passed.”—*Yes, my
lord, certainly. 1 said |1 should not
have tbe pig.”—* Well, what was his

— age ; boil twenty minutes; whcr. per-
“| assure you ,my lord, there was no fectly cold, place the jars in a cool,
mention of your lordship atall. Wo dark cellar. They will keep for
aro in two different stories, 13- lord. years, Add seasoning when used for

P There was 10 third person, and if the table.

anything had been said about your ) -
lordship, 1 must have heard it.” A Nice White Soup—Break up a
shin of veal; let it soak in cold

Avrartner for Life.—What is the water about two hours; then put it
aim of nine out of ten of the young to boil in four quarts of water, with
ladies who have suitors visiting them 1 an onion, a little mace, pepper and
Do thejs have any | Certainly—most salt.; let it simmer about five hours.
of them do, only to forget it. ~A little Strain it through a sieve, and set
presence of mind on these occasions away to cool until tho next day.
would save future unhappiness. The Then take off all the fat, wiping it
young gentleman, in many instances, with acloth; put it to boil. When
is agreeable, gay, mrd handsome ; and quite hot, if not well seasoned, add
this dazzles tlie apes so utterly, that the Whatever may be required; mix two
young lady refuses to look further. She spoonfuls of ground ricc with water;
should satisfy herself upon such points Stir it until it boils, then add a pint
as these—* Will those eyes, in which 0fgood sweet milk, and
Cupid now dances so merrily, always boil.
find expression from the love of a true
soul I  Now lie says many pleasant
things, and draws pretty pictures for
the future. Does lie go to-morrow to
work, which gives promise of the ful-
filment of your desiresin life? Do his
ambitions and asliiccvments  satisfy
you ? Does his every-day life shine
with the noble endeavours of a trust-
worthy man 1 If you think and desire
a companion in your thinking—one
who can unlock the deepest depths of
your mind—to what strata of humanity
does he belong in the scale of excellence covered, but not quite, and if too acid
and mortality ! Is lie doing all he can adq water. Cover it with a thick
to build up future usefulness and hap- flour-and-water crust, and bake seven
piness in which you can share and feel or gjght hours, according to tho size
blessed * These arc tho questions which ofthe meat. Take out with great
the experience of after-years may make care lest, being tender, it should
many women Weep in bitterness ofsoul, preak. Serve it with all tho gravy
that they had not thought of before and vegetable. It is equally good
they answered “ Yes.” We should cold as hot.
look out for to-day’s reputations and
to-morrow’s successes.  The witticisms ~ —Whoever learns t®stand alone
and sndeameuta lavished so freely may Mmust learn to fall alone.

Bosuf a i;a Mode.—Lard a large
piecc of beef quite through with
squares of bacon as large as your
finger, dipping each p'eee in vinegar
with wecll-boaten mace, cloves and
pepper in it; if you choose to add
bruised garlic, s-011 may. Put it in a
pauthat just holds it, with sliced
turnips, carrots and onions; pour
over it tho seasoning and vinegar in
which the bacon was dipped; add
salt to your taste, and more vinegar
if needful, as the beef is to be nearly



