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THE HOUSEKEEPER’S ALMANAC
AND FAMILY RECEIPT BOOK

Editor’s Historical Introduction

The Housekeepeir's Almanac and Family Receipt Book, for the Year 1866
is the eighth in a series of ten almanacs projected by the State Historical
Society of Iowa as a part of its publication program. These almanacs have
been selected with a view of giving members of the Society a well-rounded
view of the National scene during the Civil War decade. They are also ex-
pected to provide some idea of what Americans (including Iowans) were
reading on such diverse subjects as agriculture and industry, religion and
education, politics and government, the great moral crusades, music, drama,
patent medicines and the myriad other advertisements, all of which afford
clues to the many facets of pioneer life a century ago. These almanacs,
when studied as a unit, portray an amazingly accurate picture of life and
thought in these United States during the 1860’s.

The present almanac represents but one of the countless thousands of
almanacs that must have been brought into Iowa, probably from the settler’s
home state. These were generally replaced in the years that followed by
almanacs more intimately associated with the soil and climate of the settler’s
new home in the West. While the hard-working Iowa agriculturist looked
to the almanac for advice on soil, climate, and the latest ideas in farming
methods, the farmer’s wife (and for that matter the city wife) prized the
many recipies and household hints contained in almanacs geared to their
needs. This reprint of the Housekeeper’s Almanac for 1866 is an excellent
example of the scores of almanacs designed to be helpful to the busy house-
wife of that day.

Office of the Superintendent
State Historical Society of Iowa
Iowa City, Iowa
WiLLIAM J. PETERSEN
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+..” EXPLANATION OF CHARACTERS IN THIS ALMANAC.

Moon’s Phases. The Twelve Signs of the Zodiac.

@™ Full |\ g Aries, or Ram. €@ Leo, or Lion. | £ Sagittarius, or Bowman
$ Moon.||jxx Taurus, or Bull. Virgo, or Virgin. | g% Capricornus, or Goat.

Last || §4 Gemini, or Twins. Libra, or Balance. % Aquarius, or Waterman.

Quart. {jsfz Cancer, or Crab-fish. |\ Scorpio, or Scorp.| 2 Pisces, or Fishes.
Chronological Cycles. Moveable Festivals of the Ohy.ch, -
Dominieal Letter, . . . G| Septuagesima Sunday, . . Jan. 28| Easter Sunday, . . . . Apml
Golden Namber, . . . . 5| Quinquigesima Sunday, . Feb. 11| Ascension orholy Thutsday, May 10
Epsot, . . . . . . . 14| Shrove Tuesday, . . . . * 13| Whit Sunday (Pentecost), « 99
Solar Cycle, . . . . . 27| Ash Wednesday, . . . . ¢ 14|Trinity Sunday, . . . . « 97
Roman Indiction, . . . 9/ Palm Sunday, . . . . Mar.25|Corpus Christi, . . . . 31
Julian Period, . . . .6579| Good Friday, . . . . . ¢ 30|First Sunday in Advent, . Dec %

EmBER DAyYs. February 21.—May 23.—September 19.—December 19.

S

The Head and Face gg¥ Ram—Aries.

Neck. Arms.
Bull—Taurus. §i& 4 Twins—Gemini.
Breast. Heart.
Crab-fish—Cancer. & g Lion—Leo
Bowels. Reins.
Virgin—Virgo. g s+ Balance—Libra.
Secrets. Thights.
Scorpion—Scorpio. fE &5 Bowman—Sagittarius.
Kneas. Legs.
Goat—Capricornus, . | &b Waterman—A quarius.

The Feet Zx Fishes—Pisces.

Eclipses of the Year 1866.

There will be this year three Eclipses of the Sun, and two of the Moon.

1. A partial Eclipse of the Sun, March 16th, invisible in the United States. visible in Siberia
and North Paeific Ocean.

2. A tetal Eclipse of the Moon, March 30th and 31st, visible as follows at Philadelphia:
Beginning 9 h. 37 m. Beginning of total darkness 10 h. 43 m.; middle 11 h. 32 m.; end of
totol darkness 0 h. 21 m. End 1h. 28 m. —Digits eclipsed, 18 two-tenths. The first contact
with the Shadow occurs at 98° from the northernmost point of the Moon’s limb towards the
East. The last contact at 63° towards the West.

3. A partial Eclipse of the Sun, April 14th, invisible in this Continent, visible in Australia
and the great Southern Ocean.

4. A total Eclipse of the Moon, September 23d. The Eclipse begins after the Moon sets.
gonsequently invisible to us.

6. A partial Eclipse of the Sun, Oct. 8th. This Eclipse will be visible at Boston as follows:

Beginning, 11 h. 11 m.; greatest Obscuration, 11h. 41 m.; end, 12 h. 10 m. — Digits eclipsed,
0° 31’ North Limb.
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THE HOUSEREEPER'S ALMANAC AND FAMILY RECEIPT BOOK.

Receipts marked with an asterisk * are from Widdifleld’s Cook Book, or Pracﬁcq.l'kecaipts for the Housewife.
Published by:T. B. Peterson & Brothers, No. 306 Chestnut Street, Philadelphia.

*Bread (To make). Mix a sponge over night,
with one pound of flour, half a pint of yeast and
sufficient tepid water to make it into a moderately
thick batter..

In the morning, sift four or five pounds of flour
intoa deep pan, to which add the sponge, a little salt
and sufficient water to make a dough. Knead well,
then return it to the pan in which it was mixed, and
letit rise ;whenlight turn it out on the pie-board, and
knead for five or ten minutes. Four pounds of flour
will make two loaves, medium size, which are always
much nicer than larger ones. Butter your pans, put
in the loaves, cover them with a clean towel and set
them in a moderately warm place to rise again.
When light, bake in rather a quick oven.

*Bread (Taq make excellent). Mix seven pounds
of good flour, with three pounds of pared boiled
potatges.

Steam off the water, and leave them a few minutes
on the fire, mash them fine, and mix them whilst
quite warm in the flour, with a spoonful or more of
galt, Put a quart of water, milk-warm, with three
large spoonfuls of yeast, gradually to the potatoes
and flour. Work it well into a smooth dough, and
let it remain four hours before it is baked.

*Bread (Corn). To one quart of Indian meal add
two ounces of butter and as much warm milk as will
make a stiff batter. Whisk four eggs and stir into
the above, with as much salt as will make it taste.
Beat the whole well together. Butter shallow pans,

our in the batter and bake it in a moderate oven.

Vhen done, cut in small squares, to be caten hot
with butter for breakfast. These,as well as all other
kinds df Indian cakes or bread, are not good in warm
weather.

*Bread (Rye). Set a sponge over night, as for
wheat bread. Then sift into a deep pan, four pounds
of ryeand one of wheat flour, to whichaddthe sponge
and a little salt. Then mix with water sufficient to
make a moderately soft dough; knead well, and re-
turn it to the pan in which it was mixed. Cover
close, and put in a warm place to rise. When light,
knead it again, then butter your pans, put in the
loaves, cover them with a clean towel, and sct them
in a warm, elevated place, to rise. 'When light,
bake in a quick oven.

This quantity is sufficient for three small loaves,
which are mucﬁ better than large opes. When the
weather is cold, a small quantity of Indian mush way
be added to either wheat or rye bread. Itisthough!
to be (by many persons) a very great improvement.

Cake (Bread). When you are making wheat
bread, and the dough is quite light and ready to
bake, take out as much of it as would make a
twelve cent loaf, and mix with it a tea:cupful of
powdered sugar, and a tea-cupful of butter that has
been softened and stirred about in a tea-cup of warm
milk. Add also a beaten egg. Knead it very well,
put into a square pan, dredged with flour, cover it,
and set it near the fire for half an hour. Then bake
itin amoderate oven, and wrap it in a thick cloth as
soon as it is done. It is best whea fresh.

*Yeast (To make). Take one large handful of
hops, put them into a thin muslin bag, and place
them over aslow fire to boil in three pints of water.
Peel two large potatoes, and put them in the water
with the hops. When done mash them very fine, to
which add one pound and a half of flour and two full
tablespoonfuls of salt. Then pour over the boiling
hop water and beat until smooth ; if too thick add
boiling water ; when cool, stir in one pint of home-
made or baker’s yeast. Then put it into a stone
jug, and cork tight.

This yeast will keep (in a cool place) three or
four weeks. Always reserve a sufficient quantity of
the old yeast to raise the newly made.

This yeast must not be made thinner thar will
just allow its being poured in the jug.

Yeast. Ycast for home-made bread is chiefly
manufactured thus:

Boil one pound of good flour; quarter of a pound
of brown sugar, and half an ounce of salt, in- two
gallons of water for an hour—when nearly ¢old
bottle and cork it closely. It will be fit for use in
twenty-four hours, and one pint will make eighteer
pounds of bread.

Yeast (To Raise Bread ‘without). Mix in your
flour, of pearlash or subcarbonate of sodn, two
parts ; tartaric acid, one part ; both finely powder-
ed. Make up your bread with warm water, adding’
but a little at a time and bake.soon.
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JANUARY, Calculated for North, East, South and West. ]_866,

@

: Month, Days, Laf:s.gﬁst.bﬁt;i: Aspects 03 Planets Lats‘?: Phlli'ad: I fl Moon’s| Moon “},“:,h
an [SIo I~ Sig .n..,r.
2 - e 5w other Miscellunies. h”"fa”’{i"‘;.i{. ala T ‘l“d sh(m:::xl ey
M.| T[New Year |7 174 43| rises. @& 0. ¢ rises 6, 32. A 7 2 L 37 rises.| 4]sdiZ 16| m;{nrﬁfl}
T. | 2|Abel, Scth |7 16/4 44| 6 4388 ) ¥ stationary. |7 .mg 37| 6 48] ow 0054 3
W.| 3|Enoch 716/4 44| 7 47 Bat. Princeton, 1777. |7 234 uq 745 5;, i 4, 1 4‘\ 3 69
T. | 4|Methusal. |7 154 45| 8 48/Sirius rises 6 h. 42m. |7 224 33 8 46, 5 4 7\’;27\ 2 37| 449
F.| 5[Simon |7 144 46/ 9 47|Q in 7224 33 9 46 61 A 10/ 3 25 5 57
S. | 6|Epiphany (T 14/4 46/10 45/ Regulus rises 8h.16m.7 21 4 39110 45 6 e & 122] 4 1“[ G 22
1) 1lst Sunday after Epiphany. Luke 2. Day's lenn*h{f:,': i;::,'.' ;‘:..If(::;;t;m
S. | 7[Isidor 7 134 47|11 41] Galileo d. T642. |7 214 3911 42 7| ;51 4/ 454 7 G
M.| 8{Erhard |7 12/4 48| morn|\X_ 8. Day-br. 5, 45 {7 2014 10| morn| 7| g3 16| 5 37| 7 49
T. | 9/Julian 7 1214 48| 0 36|Elland Yard so. 10,10.17 l‘Tll 411 0 38 8! i%z 28] 6 20] 332
W. 10| Paul’s 7m.|7 1114 49] 1 31 3 rises ¢ h. 21 m. mo.|7 1‘)|l 41| 1 33) 3/ %x 10| 7 3l 915
T. |11|Eugene (7 104 50| 2 25Dr. Dwight died, 1817.{7 184 L. 2 28| 8|’ ::Q 220 74910 1
F. |12 Rinehold |7 9<4 51| 3 19 Rigel so. 9h. 39m. |7 18“11 4"i 3 7’} 9 &r 4 83510 47
S. |13[Hilary 7 9451 412 % grt. Elong. W: 7174 43] 417 9] & 1G] 9 "l’]l 36
2) 2d Sunday after Epiphany. John 2. Day's lengthfg::'tgr’:‘ ;,‘m']'_’d‘::
S. 14 Felix 7 845% 5 4 9'621 _7.14‘14) W)IUIIU]“.'w_alni;l'””
M. |15 Maurice |7 7|4 53| 5 55 Séjuéj)vll()—l-‘Ll; 6 010lg®tH11 7 119
T, 16Marcelluq 7 6|4 54| 642 yee. 94>y |7 1511"15' G 46,1012 11 5O 2 1y,
W.[1 Anthony 7 514 55| sets.[Dr, Franklin b. 1706. |7 144 46, sets | 1y L(\I 8| 051 251
T. (18 Franklin [T 4[4 56 7 24 Bat Cowpens, 1781, [T 134 47 7 _lzm a1l 43 331
F. 19‘Samh 7 414 56| 8 30 Capella 0. 9h. 10 m. |7 124 48 § 2011 | B2 34| 422
S. |20 Fab. 8eb. |7 31457 937/ % rises1 h. 26 m. mo. |7 114 19, 9 57 111 G2 190 3250 513
3) 3d Sunday after Epiphany. Matt. 8. Dav's lcu"hx ! :_;,'i ;l‘f :‘: :‘hnll :'(‘,‘;“ -
S. [21/Agnes 7 24 5810 43[Aldeharan so. 8 h. 24,17 10 F 50010 10 12]mn® | 37 4 16 6
M.[22 Vincent |7 1[45911 49 Dayslength 10,25 m.|[7 84 51111 51 1)\,«@ 17| 5 8 656
T. |23 Charitas |7 05 0 morn “FN@B. ¥ings |7 Saﬁz‘mnw;_,,, |16 174
W.|24 Timothy {6 595 1 O 59 Days iner. 34 m. [T 74 33| 058 12}‘%1\’: 15' 6 56 8 4
T. 25|Paul’s . |6 555 2 2 2| ¥ 65 T G454 2 61351200 752 040
F. |26/Polycarpus 6 575 d“ 3 6 Rigel souh 8h. 44 m. |7 54 oa' 31113 g (18 84910 57
S. 127|J. Chrysos. 6 565 4] 4 5| B 7 4456 111 130 4% 1270 946,11 34
4) Septuagesima Sunday Matt. 20. Day's lenﬁth " e 1‘,‘;:“: :‘m' l‘""““‘
S.128|Charles |6 555 5] 5 1|Pet ertheGr ( 25. A7 35 .,.‘ ENGIE Y6 11110 41412 29
M. [29|Valerius (6 545 6 55“]ﬁ 7 2’Lw 353514!,» 2511 36| 1 24
T. |3 Adelgunda,(ﬁ 535 7| rises. .}0 Sn $0.9,59/7 1 6O rises. LHgg¥| O morn) 2 1
W.[31] Virgil 6 525 8' 6 3., LhOoo i O‘ o()‘ G 30 14 mgs 2 33
' 5626. January 17: Rosh Hodesh Shebat. 31. Rosh  Sfianah Leqy;afof -
Moon's Phases. Conjectures of the Weather.
i i N N ™ The 1st, 24, clondy and 3, getting clear; 4. 5
Full Moon 1 O 4TM. [ Pall Moon 1 1 47 6 clear: 7, & aotd mud winilyy, 0, shiustentia: 10, gho w‘,hiufny.,’
Tast Quarter 8 8 36 Ev. | Last Quarter 8 4 36Ev. very cold; 13, moderate; 14, ~qu 153, 16, ecld u 7
New Moon 16 2 36 Ev, New Moon 18 8 36Ev. cloudy; H,].‘),snowntorms _O modoramand cloudy; 21, |11n.
First Quarter 23 2 63 Ev. First Quarter 23 8 563 Ev. 232, 23, rather cold with snow- “drift ug; 24, 25, 26, cold ; 27, 28,
Full Moon 30 2 28Ev. | Full Moen 30 3 28Evw. ckhangeable; 29, snow ; 30, 31, clear aud cold.



Mousckeepers'] January has 31 Days. [Almaase.

*Biscult (Hard Tea). Two pounds of flour; a, Apees. Ruba pound of fresh butter into two
guarter of a pound of butter; a saltspoonful of salt; pounds of sifted flour, and mix in a pound of pow-
three gills of wmilk, “dered white sugar, a grated nutmeg, a tablespoonful

Cut up the butter, and rub it in the flour ; then of powdered cinnamon, and four large tablespoonfuls
add the salt and milk. Kunpead the dough for half an ' of caraway seeds. Add a wine glass of rose water,
konr; make it into cakes about as large round as a and mix the whole with sufficient cold water to make
ymall teacup, and half an inch thick. Prick them it a stif dough. Roll it out into a large sheet about
with a fork ; bake them in a modcrate oven, until | a third of an inch in thickness, and cut it inte round
they are a light brown. cakes with a tin cutter or with the edge of a tumbler,

* 3 .| Lay them in buttered pans, and bake them in a
st () T pounds and o el of o | o (raher o ot L. botom tan . e
spnonf}ui of salt E g ¥ ’ top,) till they are of a very pale brown,

Rab the tlour, butter, and salt together. Then *Buns (Frankln). 8ix ounces of butter; three
add the yeast, with as much milk as will make it into | quarters of a pound of sugar - half a pound of floar;
@ tolerably soft dough. Knead it well, and place it | one gill of cream ; one wine-glassful of rose-water;
in the pan to rise. 'This must be done in the evening. | one wine-glassful of wine ; the grating of one nutmeg;
Next morning knead it over lightly; make it into | two yeast powders (white and blue)
small round cakes; place them on tins; prick them | Beat the butter and sugar until light, stir in the
with a fork, and put them in a warm, elevated place, | cream gradually with half the flour; then whisk the
to rise. As soon as light, bike in a quick oven. eggs until thick, and add with the remaining ficur,
When done, wash the tops lightly with- a little ' half at a time ; beat well. Then take the yeast pow-
water, and cover them with a towel, to make them ' ders (the blue paper first), and mix with the wine-

soft. | glass of rose-water, which stir in gradually ; then the
For these biscuits, always boil the milk, and when | other yeast powder (the white paper), which mix.
the weather is cold, use it while tepid. | with the wine, and add, in like manner, with the

|

g | nutmeg. After beating all well together, butfer
Blscuit, (20da). Take one quart of water, two ! a-square pan, put in the mixture, and bake id &

teaspoonfuls c¢ream of tartar, one teaspooniul salt,! r . .
one of saleratus or soda, and a small piece of butiur ;nn%diflsit?nfoyzn'uarg sl s, Wik oves walte vugat,
for shortening.  Mix with water. \ q ’

*Biscut ‘Sugar). Three pourds of flour; three _Buns, (Philadelphia). Takea pound of flour, the
guarters of a pound of butter; one pound of sugar; rinds of three lemons grated fine, half & pound of
oue quart of sponge. ‘butter melted in a coffe-cup of cream, a teaspoonful of

Rab thi flour, butter, and sngar together, then add 'yeast, and three eggs.  Mix; add a half pound of
the sponge, with as much niilk as will make a soft fnely powdered white sugar; work well, let it stand
dough - Kncad well and repluce it in the pan to 0 Tse well, and.it will make thirty-nine buns.

rge. This must be done in the afternoon; next| *Runs (Spanish). Two poands of floar; -one
erorning, knead lightly, muke it into small cakes,| pound of butter ; one pound of sugar; one pint of
about the size of a silver dollar and half an inch in sponge ; two tablespoonfuls of rose-water ; one table-
thickness ; place them on slightly buttered tins, one | spoonful of wine; four eggs; one teaspoonful of
tech 4 part each way, set them in a warm, elevated cinnamon and nutmeg mixed.
place, to rise ; when light, bake them ia o quick oven, |  Rub the butter, sugar, and flour together, then add
when dope, wash them over with a little water, not-| the sponge and other ingredients. Beat all well
baving the brush too wet, and let them remain on the | together, with milk sufficient to make a batter that
tins until cool. will just drop from the spoon. Mix them in tne
Cake, (Almond). Take blancned and bruised afternoon, and when the weather is cold, set t.hem in
slmonds, one pound ; ten eggs, well beaten: sugar, :ahmodlgrz}!‘ltclfly w,i','g?] place to rise; next morning stir
one pound : flour, three quarters of a pound. Mix. | Shent hgatly. is quantity is sufficient for four sba:l-
|low tin pans, which butter. and put one-fourth in
Cake, (Black) that will keep a year. Sugar|each; spread them over smooth with a knife, cover
one pound ; butter, one pound ; flour, one pound;!and set them in a warm, elevated place to rise; when
ten eyge ; brundy, quarter of a pint; raigins, two light, bake in a moderately hot oven, when eool sift
poands ; carrants. two pounds.  Mace, nutmegs, and over white sugar, aud cut ato sqnares with a sharp
sloves to flavor. Bake it well | knifs.
6




FEBRUARY. Calculated for North, East, South and West. 1866,

= Lat.of St.Louis. Lat. of Philada. ig]
N Month, Days,|  gun Moon A,SPGCtsu(;fi Planets Sun Moon ;"L \q{oonb Moon Water,
o &c. rises &sets. | r. & s " " rises & sets. | r. & s. s 1gns. |south. | Phila,
b h. m., h m.| b. m. other Miscellanies. h.m. h.m.;) h. m,m.| 8 |d.|h m| h m
T. | 1|Virginfa 16505 10| 7 33/2f rises 5 32 momn. AJ6 595 1| 7 3214 2e| b 116 328
F. | 2/Candle M. |6 40|0 11| 8 32| ¥ in Aphelion. 6 585 2| 8 32 14 ¢ |18 2 2| 4 14
S. | 3|Blasius 6 485 12| 9 28|Aldebaran so. T h, 82.6 575 3| 9 2014| % | 0] 2 47| 4 59
5) Sexagegima. Luke 8. Day's length{:gk 2‘86:":: T
8. | 4|/Veronica 310 23/Day-break 5 h, 34 m. |6 565 4/10° 25 H’ 3012 331 544
M.| 5/Agathe 6465 1411 19|Bright exp. Senate, 62 6 555 5| 11 ‘)1 14 241 4 14| 6 20
T. | 6/Dorothy |6 455 15/ morn|/Z héY 6545 6| Wil 6l 457 7 9
W.| 7|Richard (6 445 16| 0 14|\Z_ 7. Daysincr. 1,2.(6 53‘5 700 17;14 Wik 18| 542 7 54
T. | 8/Solomon |6425 18] 1 7|9 in Aphelion. 6 5" 5 8] 11214(%%(29| 6 28| 8 40
F. | 9]Apollonia 6 415 19| 2 0|Sirins so. 9, 20. 6 ol 91 2 GIb ga 11 7 1"){ 927
8. |10{Scholastica 6 40,5 20| 2 51| % rises 5 h. 51 m. mo.|6 495 11| 2 5315 i |24 8 41016
@) Quinguagesima. Luke 18. Day's lengthgigi‘l ‘ézl s ;;Alr;:(‘l‘:i
S. [11|Euphrosin.|6 39/5 21| 3 41|Twilight ends 7, 1, w G 485 12 : ¢ )| 8 55[11 7
M. [12/Gilbert 6 385 22| 4 31 248D 475]% 7115} J% 9 47111 59
T. |13|Shrove T. |6 37|5 23| 5 18 (D) 6455 15| 5 22(15| g | 3|10 3912 51
W.\14| Valentine |6 355 25| 6 0|&Fw Q@ & D 6445 16| 6 3|14/ gy [16/11 32| 1 44
T. (15Faustine |6 345 26| sets. \gxy83. Day-br. 5,22 6 435 17| sets.|14 2% | 0] 025/ 2 25
F. lG;Julianus 6 33/5 27| 7 23Rigel so. Th.21m. 6425 18 7 22(14) 2% /14| 117| 3 5
8. |17,Constant. |6 32,5 28| 8 30|Mich. Angelo d. 1563.|6 41 5 19| 8 31|14/ ZZ |29 2 10| 3 58
%) 1st Sundav in Lent. Matt. 4. Day’s length g 10 !111 ‘i; S f,'mll‘:“l‘;’
8. |18|Concordia |6 31[5 29| 9 39|C |6 39(5 ‘)1‘ 9 41\14@3%‘ 3 3 3| 451
M. (19/Susanna |6 29/5 31{10 47|Copernicus born, 1473 6 38'5 210 50 14\mf | 27| 3 57| b 45
T. |20|Eucharius |6 28|5 32|11 54 h stationary. |6 37,5 23|11 5814 P |12 4 52| 6 40
W. 21| Emberday (6 27)5 33| morn 1. Cast.s0.9,18 6 36‘,5 24 morn| 14|57 26| 5 48] 7 36
T. |22\ Washingt. |6 26/5 34| 0 58 Wilmingt. NC., taken,|6 34;5 26/ 1 3/14| ¢4 |10 6 44| 8 32
F. |23|Serenus 6 245 36| 1 58| @ grt. H. L. 8. [1865./6 335 27| 2 4 14 %\% 24| 7 40| 9 28
S. |24|St. Matth. |6 22/5 38| 2 54 ¥dédIy A6 325 28 3 0,14)=E%| 8 8 35/10 23
8) 2d Sunday in Leuc. Matt. 15. Day's Iength{ }(‘) 'l:'. ;g s :,‘mll‘:"l‘:“
S. |25|Victor 6 21|5 39| 3 46/Days length 10 h, 58. |6 31|5 29| 3 51|13[m=£32|21] 9 29(11 17
M. |26|Nestor 6215 39 4 32/ 9 inInf. § © 6 29!5 31| 4 36|13|g®| 510 1912 7
T. |27|Leander |6 195 41| 5 12(Sirius so. 8 h. 9 m, (6 285 32| 5 15|13|@§® (18]11 9|12 57
W.|28 Macarius |6 185 42| 5 50/ % in Inf. 4 © 6 ‘75'5 35| 5 52[13| ¢+ | 1|11 56| 1 44
5626. February 15, 16: Rosh Hodesh Adar. 28. Fast of Esther.
Moon's Phases. Conjectures of the Weather.
8r. Louzs. PHIGADELPATA. The 1st, 2d, 3d, changeable; 4, 5, clear and cold; 6, cloudy;
dy. 1; S?E Last Quart d7y. ;‘ g%.Ev 7,8, snow; 9, moderate; 10, 11, 12, eold again; 13, 14, snow;
l'ﬁ:::g{uon‘.;:er 12 412 Mv. N:,:v M\(l‘z:xer 15 5 12 M.' 15,16,17, clear and fair; 18,19, changeable ; 20, cloudy ; 21, 22,
First Quarter 21 10 47 Ev. | First Quarter 21 11 47 Ev. rain; 23, 24, 25, moderate; 26, clear; 27, 28, cold.

()



Bousckeepers')

February has 28 Days.

| Almango,

e |

Cale (A Good Light Luncheon). Break down
four ounces of butter into a couple of pounds of
Bour, and work it quite into crumbs, but handie it
very lightly ; mix in a pinch of salt and four ounces
of pounded sugar : hollow the centre, and stir into it
a large tablespoonful of solid, well-worked yeast, dil-
ated with three-quarters of a pint of warm new milk :
when sufficient of the surrounding flour is mixed
with it to form a thick batter, strew more flour on
tha top, lay a cloth once or twice folded together,
over the pan, and let it remain until the leaven has
bacome very light : this will generally ba in an hour
and a quarter; or, at the utmost, in an hour and a
half. The fermentation may be quickened by in-
creasing the proportion of yeast, but this is better
avoided, as it may chance to render the cake bitter;
sdditional time, however, must be allowed for it to
rise when but a small quantity is used. When the
leaven is at the proper height, add a couple of well
whisked eggs ; sufficient nearly boiling milk to warm
them, and mix them with other ingredients; then
beat well into the cake, by degrees, eight ounces
more of pounded sugar, and half a grated nutmeg ;
cut from two or three ounces of candied citron, thin,
and strew over it; leave it agam to rise as before,
for about three-quarters of an hour; mix the citron
equally with it, put into a thickly buttered tin or
earthen pan, and bake it in a brisk oven for an hour
aud ten minutes at the least, and after it is placed
in it let 1t not be moved until it is quite set, or it
will possibly be heavy at the top.

The grated rinds of a couple of lemons will im-
prove its flavor. Fine Lisbon sugar can be used to
eweeten it instead of pounded, but the difference of
expense would be very light and the cake would not
ve so good ; the quantity can of course be diminished
when it is considered too much. Three quarters of
o pound of currants can be added to it when liked ;
and candied orange or lemon-rind may, at choice, be
substituted for the citron.

Calzes (Carolina Rice). Boil half a pint of rice
'l it has dissolved into a thick jelly, W hile warm,
%x mtc it a large lump of fresh butter, and a salt-
spoonful of salt.  Pour into a bowl a moderate sized
“a cupful of ground rice-flour, and add to it as
muck milk as will make a tolerably stiff batter. Stir
it t.dd 11 18 quite smooth and free from lumps. Then
mix it thoroughly with the boiled rice. Beat six
eggs as light as possible, and stir them gradually
into the mixture. Bake it on a griddle, in cakes about
as round as a saucer. Kat them warm with butter, and
bave on the table. in a small bowl or tureen, some pow-
derod suear and nutmeg, for those who like it

Cake, (Apple) or German Tart. Work together
with the fingers, ten ounces of butter and a pound of
flour, until they resemble fine crumbs of bread ; throw
in a small pinch of salt, and make them into a firm,
smooth paste with the yolks of two eggs and a spoon
ful or two of water. Butter thickly a plain tin cake
or pie mould (those which open at the sides are best
adapted for the purpose;) roll out the paste tkin,
place the mould upon it, trim a bit to its exact sixe
cover the bottom of the mould with this, then cutv a
band the height of the sides, and press it smoothly
round them, joining the edge, which must be moist-
ened with egg or water, to the bottom crust; then
fasten upon them, to prevent their separation, a nar-
row and thin band of paste, also moistened. Next
fill the mould nearly to the brim with the follow-
ing marmalade, which must be quite cold when it ig
put in. Boil together over a gentle fire at first, but
more quickly afterwards, three pounds of good
apples with fourteen ounces of pounded sugar, or of
the finest Lisbon, the strained juice of alarge lemon,
three ounces of the best butter, and a teaspoonful of
pounded cinnamon, or the lightly grated rind of a
couple of lemons; when the whole is perfectly
smooth and dry, turn it into a pan to cool, and let
it be quite cold before it is put into the paste, In
early autumn, a larger proportion of sugar may be
required, but this can be regulated by the taste.
‘When the mould is filled, roll out the cover, lay it
carefully over the marmalade, that it may not touch
it; and when the cake is securely closed, trim off the
superfluous paste, add a little pounded sugar to the
parings, spread them out very thin, and cut them
into leaves to ornament the top of the cake, round
which they may be placed as a sort of wreath. Bake
it for an hour in a moderately brisk oven: take it
from the mould and should the sides not be suffi-
ciently colored, put it back for a few minutes into the
oven upon a baking tin. Lay a paper over the top,
when it is of a fine light brown, to prevent its bein
too deeply colored. This cake should be serv
hot.

Paste : flour, one pound ; butter, ten ounces ; yolks
of eggs, two; little water. Marmalade: apples,
three pounds; sugar, fourteen ounces; (more if
needed ;) juice of lemon, one ; rinds of lemouns, two
butter, three ounces ; baked one hour.

Rolls (Dried Fruit). Make a light salerstus
dough, roll it three-fourths of an inch thick, spread
your fruit on, and enclose it in folds by rolling it up,
and close the ends well; grease your steamar, put
the rolls in it, and steam it one hour over boiling
water, Eaten with sauce.

?
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M« asekeepers’|

March has 31 Days.

| Almanas,

Cake (BElectlon). Make asponge (as it is called)
in the following waauner :—Sif't into a pan two pouuds
and a half of flour; and intc a1 deep plate another
pound. Take a sacond pan, and stir a large table-
spoonful of West India molasses into five gills or
two tutsblers and & half of strong fresh yeast ; adding
a gill of water, warn, but not hot. Then stir gradu-
sily into the yeast, &c., the pound of flour, that you
have sifted separately. Cover it, and let it set by
the fire three hours to rise. While it is rising, pre-
pare the other ingredients, by stirring in a deep pan
two pounds of fresn butter and twd pounds of pow:
dered sugar, till they are quite light and creamy ;
adding to them a tablespoounful of powdered cinna-
mon ; a teaspoontul of powdered mace; and two
powdered nutmegs. Stir in also haif a pint of rich
milk. Beat foarteen eggs till very smooth and thick,
and stir them gradually into the mixture, alternately
with the two pounds and a half of ficur which you
sifted first.  When the sponge is quité light, mix the
whole together and bake it in buttered tin pans in
s mcderate oven. It should be eaten fresh, as no
sweus cake made with yeast is so good after the first
day. Ifit is not probable that the whole will come
into 1se on the day it is baked, mix but half the
abov s quantity.

C: ke (Indian Pound). Sift a pint of fine yel-
low judian meal, and half a pint of wheat flour, and
mix them well together.  Prepare a nutmeg beaten
sud 1iix with a tablespoonful of powdered cinnamon.
8tir together till very light, half a pound of pow-
derec white sugar and half a pound of fresh butter ;
addir 7 the spice, with a glass of white wine and a
glass of brandy. Having beaten eight eggs as light
a8 pe¢ ssible, stir them into the butter and sugar, a
little at a time, in turn with the meal, Give the
whol s a hard stirring at the last; put it into a well-
buttered tin pen, and bake it about an hour and a
half.

Tlis case (like every thing else in which Indian
meal iz an ingredient) should be eaten quite fresh;
it is then very nice. = When stale, (even a day old,)
t becomes dry and rough as if made with saw-dust.

Rusk (A rice Tea). Good hot or cold.—Beat
veven eggs, and mix with half a pint of new milk,
quarter of a pound of melted butter, quarter of b pint
of yerot, three ounces of sugar, and stir in gradually
re nech flour s will make a very light paste; set 1t |
sefore the drs to rise 'half an hour, and then add |
Renr, #ud fovaw flat loaves or cakes; bake moder- |
ately, coul, cut in siices, and brown them in a hot
oven, ang ea’ hot or cold. —=Souic usc caraway to

davor with

Cake (Federal.) Sift two pounds of flour into a
deep pan, and cut up in it a pound of fresh butter ;
rub the butter in the flour with your hands, adding
by degrees, half a pound of powdered white sagar;
a teaspoonful of powdered cinnamon ; a beaten nus-
meg ; a glass of wine or brandy, and two glasges of
rose water. Beat four eggsvery l'ght ; and add them
to the mixture with a salt-spoonful of pearlash melted
in a little lukewarm water. Mix all well together:
add, if necessary sufficient cold water to make it into
a dough just stiff enough to roll out; kneaa it
slightly, and then roll it cut into a sheet about half
an inch thick. Cut it out into small cakes with a
tin cutter, or with the edge of a tumbler; dipping
the cutter frequently into flour to prevent it stieking.
Lay the cakes in shallow pans buttered, or on flat
sheets of tin, (taking care not to let them tauch, lest
they should run into each other,) and bake them
of a light brown in a brisk oven. They are best the
gecond day.

Cake (Washington). Stir together a pound of
butter and a pound of sugar; and sift into another pan
a pound of flour. Beat six eggs very light, and stir
themn into the butter and sugar, alternately with the
flour and a pint of rich milk or cream ; if the milk
is sour it will be no disadvantage. Add a glass of
wine, a glass of brandy, a powdered nutmeg, and a
tablespoonful of powdered cinnamon. Lastly stir in
a small teaspoonful ot pearlash, or salaratus, that
has been melted in a little vinegar; take care not
to put in too much Eearlush, lest it give the cake an
unpleasant taste. Stir the whole very hard ; put it
into a buttered tin pan, (or into little tins), and bake
it in a brisk oven. Wrapped in a thick cloth, this
cake will keep soft for a week.

Cakes (Carolina Corn). Mix together in apan,
a pint and a half of sifted corn meal, and a half pint
of wheat flour, adding a heaped saltspoon of salt.
Beat three eggs very light. Have rcady a guart of
sour milk. (You can tarn sweet milk sour, by ad-
ding a very little vinegar.) Put into a tea-cup &
small teaspoonful of super-carbonate of soda, and
dissolve it in a little lnkewarm water, then atir it ix-
to the milk. In another tea-cup, melt a full sait-
gpocn of tartaric acid, and stir that afterwards into
the milk. Then add, alternately, the beaten eggw
and the meal, a little of each at a time, stirring them
well ipto the milk. It should be about the conss-
tence of sponge-cake batter. Having beaten the
whole very hard, butter square tin pans, fill them
with the mixtare, and set them immediately into @
hot oven and buke them well. They may be baked iv
mvallin eings pulling then spen when bronght to table
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5536. "Ap. 1: Pesah, 2d day. 6,7. Pes., 2 last days. 15,16. Rosh Hod. Iyar. 29. Pesah Shenee.

Moon's Phases.
8r. Louis. PHILADELPHIA.
dy. h. m. dy. h. m.
Last Quarter 8 2 41 M Last Quarter 8 3 41 M.
Naw Moon 15 1 2M. New Moon 15 2 2M
First Quarter 21 4 30 Ev. | First Quarter 21 6 30 Ev.
Fuli Moon 29 38 22Ev. | Full Moon 29 4 22 Ev.

o)

Conjectures of the Weather.

The 1st, 2d, pleasant; 3, cloudy; 4, 5, rain; 6, clear; 7, 8,
changeable and rainy; 9, 10, stormy ; 11, 12, clear; 13, 14, 15,
cloudy, alternating with sun-shine; 16, cold; 17, some'snow;
18,19, changeable, but moderate; 20, warm ;
showers; 22, 23, 24, changeable ; 25, clear; 26, 27, clondy and
rainy; 28, 29, pleasant; 30, changeable.

21, thundew




Housekeepers')

April has 30 Days.

[ Almanse.

Cake (Jelly). Sift threesquarters of a pound of
flour. Stir to a cream a pound of butter and
a pound of powdered white sugar, and mix in
palf a tea-cup of rose water, and a grated nut-
meg with a teaspoonful of powdered cinnamon.
Beat ten eggs very light, and add them gradually
t the mixture, alternately with the flour; string
the whole very hard. Put your griddle into
the oven of a stove ; and when it is quite hot, grease
it with fresh butter tied in a clean rag, and set on it
a tin cake-ring, (about the size of a large dinner-
Flate,) greased also. Dip out two large tablespoon-
uls and a half of the cake batter; put it within the
tin ring, and bake it about five minutes (or a little
longer, without turning it. When it is done, take it
carefully off ; place it on & large dish to cool ; wipe
the griddle, grease it afresh, and put on another cake:
Proceed thus till all the batter is baked. When the
cakes are cool, spread every one thickly over with
grape-jelly, peach marmalade, or any other sweet-
neat that is smooth and thick ; currant jelly will be
found too thin, and is liable to run off. Lay the
cakes smoothly one on another, (each having a layer
of jelly or marmalade between,) and either grate
loaf-sugar over the top one, or ice it smoothly ; mark-
ing the icing with cross lines of colored sugar-sand
ull the lines meeting at the centre so as to divide
the cake when cut, into triangular or wedged-shaped
slices. If you ice it, add a few drops of essence of
femon to the icing.

Jelly cake should be eaten fresh.
day it is baked.

You may bake small jelly cakes in muffin rings.

*Cake (Cocoa-nut). One pound of cocoa-nut;
balf a pound of sugar; one tablespoonful of flour.
Take the brown skin off the nut, wash, wipe it dry
snd grate it. Mix the sugar and flour with it, and
work all well together. Make it out in little balls,
lace them on tins, and bake them in a quick oven.
g(ou may prevent them from getting too brown on
the under side by putting several thicknesses of paper
under the tin.

Gingerbread (Polka). To a pint ot molasses add a
pound of butter, a pound of brown sugar, two table-
spoonfuls of pounded ginger, half a teaspoonful of
pearlash and as much flour as will knead it into a
«tiff paste. Roll it out very thin and cut it into
cakes; bake on tiu sheets in a quick oven. Citron
pured thin may be added and any spice you may fancy.

Glngerbread (Baker's). Three-fourths of a pound
uf flour, one quart of molasses, one-fourth of a pcund
of butter, oue ounce of saleratus, and one ounce of

giuger.

It is best the

‘ Cake (Pound). Prepare a tablespoonful of
powdered cinnamon, a teaspoonful of powdered
jnace, and two nutmegs ‘grated or powdered. Mix
together in a tumbler, a glass of white wine a glasa
of brandy, and a glass of rose water. Sift a pound
of the finest flour into a broad pan, and powder a
pound of loaf-sugar. Put the sugar into a deep pan,
and cut up in it a pound of fresh butter. arm
them by the fire till soft; and then stir them to a
cream. When they are perfectly light, add gradually
the spice and liquor, a little at a time. Beat ten eggs
as light as possible and stir them by degrees into
the mixture, alternately with the flour. Then add
twelve drops of oil of lemon; or more, if it is nok
strong. Stir the whole very hard: put it into a
deep tin pan with straight or upright sides, and
bake it in a moderate oven from two to three hours.
If baked in a Dutch oven, take off the lid when you
have ascertained that the cake is quite done, and let
it remain in the oven to cool gradually. If any part.
is burnt, scrape it off as soon as cold.

It may be iced either warm or cool ; first dredging:
the cake with flour and then wipingitoff. It will be
best to put on two coats of icing; the second coat.
not till the first is entirely dry. Flavor the icing
with essence of lemon, or with extract of roses.

This cake will be very delicate if made with a pound
of rice flour instead of wheat.

Calke (Rice). Take nine ounces of flour, dry it well,
nine ounces of ground rice, twenty ounces of pulver-
ized sugar; twelve eggs; beat the eggs and sugar
to a froth, then add the flour and the rice a spoonful
at a time until all is used, beating all the time, then
add the peel of a whole lemon, (grated), and half the
juice, beat it briskly for fifteen minutes, send to the
oven, and forty minutes will bakenit.

Calte (Wedding). Take four pounds of flour,
three of butter, three of sugar, four of currants, two
of raisins, two of eggs, one of mace, and three nut-
megs, add a little citron and molasses. Bake about
three hours.

Cake (Lafayette Ginger). One and a half pounds
of wheat flour, quarter of a pound of butter, ong
pint of, molasses, one pint of brown sugar, ten eggs,
ginger to the taste, one teaspoonful of pearlash dis.
solved in warm water. Stir all together, and baks
in pans or patties. Currants and raisins may be
added. A quick oven is required for this cake,

Waffles. Milk, one quart; eggq, five; flour, a
pound and a quarter; butter, half a pound ; yesst,
oue spoonful.  When balked, sift sugar and powdered
cassia ou them.

11
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S 5IGodard 5 165911 41, B'Lt YVlllmmsb g,186? 5 3:6 57‘11 46| 4|2 19 4 ]l{ 6 23
£9) 5th Sunday after Baster. John 16. Day's length{ 13:“ o :,'h;l;::}“‘
S. | 6{Aggeus [5 07 0/morn D) 5 26 58| morn| 4 218 0] 712
M.| 7|Domicilla [5 07 0| 0 21|@~7. Daybrk, 3,85 1/659] 025 4 2 14 549 8 1
1 S’Stamslaus 459|1 11 1 0\Z_Sivius sets 9, 85. 15 0,7 0/ 1 3| 4| g8 127 6 38| 8 b0
W.| 9.Tob 4587 21 1373 0n Peribelion. (4597 1/ 139| 432 11} 7 29| 9 41
T. |10/ 4scens. D.j4 5||7 3 2 14/Bat. Spottsylvan. ’64. 14 587 2| 2 15! 4| 2% 125 8 20/10 32
F. [11Mamertus |4 5(31‘7 4] 2 52 54 4577 3| 251 4| 9 9 1211 24
8. 112/ Pancratins |4 557 5, 3 32/ ¥ grt. Elong. W. 4 567 4! 2 30| 4/m¥ 2410 812 20
2®) 6th Bundav after Baster, John 15. Day's lengthz }:;‘L ll?) o ;'NI;:“E:“
S, [18/8ervatins [ 557 6] 4 14Spica south 9 h. 52m. 4 537 5] 4 11| 4|pag| 9[11 5| 1 17
M. [14|{Christian |4 537 7 scts: \ K. P in Per ‘4 54/7 6| sets. 455812400 5/ 2 5
. 115;Sophia 4537 1 8 21 y 24 4537 7 827 4 91 6] 254
W. 6 Porez;rme 4.’)2i7 8| 922 44D 4 52,7 8| 928 409124} 2 7| 355
L lt'Venantlus 4517 910 20 Days incr. 4h. 25 . A4 517 ‘)10 25| 4|sE¢! 9| 3 7| 455
K. fS Liborius |4 517 9 11 9 Grant inv. Vicksh. ’63. |4 50,7 10‘1] 13) 4/uf%2124| 4 4] 5 52
S. 19‘Potentia 4507 1() 11 50, Alioth in Merid. 8, 54./4 50]7 1011 33| 4/gq¥] 7| 4 57| 6 45
24) Whit Sunday John 14. Day's length z }1{: 3 T ;"1;111‘::1!::?'
8. |20] Whit Sun |4 Y—l~_.'7,7 11 morn _»2;/7};' ati omu‘y 4 45?7 11 moi'n!‘qg?ﬁi 21| 547 7 35
M. 21 Pmdcme 4 487 12| 28 L B sets 8, 57. 4487 12| 0 30] 4| &+ | 4| 6 34| 8 22
T |22 Helena 4487 12| 1 3| 27 ¢ grt. Hel. L S.|4 ‘7 13| 1 4 4| &= (16] 719/ 9 7
W 43\ Emberday 4+ 477 13 134 h south J0h. 18m. (4 467 14 134 4 & 128/ 8 2] 950
T. 124 Johanua 4467 14 2 5 Twilight ends 9 h. 9m.|4 46]7 14| 2 4! 3| z4; 10| 8 46|10 34
F. [25{U 4467 14 237 Arch us s0. 9h. 56 m.\4 45|7 15| 2 35| 3| g |22 9 29/11 17
8. 26 Beda 4457 15{ 3 ‘)1 hdéD 4 447 16| 3 6] 3|E| 4110 12112 ()
28) Teinity Sunday Jobn 3. Days lemthi }::: ey 3‘-.53.'{1'
S. _JILHCH’M 1457 15 :: in Apogee. 4 437 17| 3 41| 8 | 1(,{‘10 5812 46
M. |28 William (4 41'” 16 "( Corintl, evacuated, 62,14 43/7 17| 4 15 .3'&5‘5 28111 44| 1 32
P, 129 Maximilian 4 447 ](w| rises. |;.‘;f 3 Payqlength 4 42/7 18| rises.| 3| & 10‘ morn| 2 7
1.130[Wigand 44;‘11’8 ‘3‘ @ 8y [14,38.14 417 10| 8 14| 3| gx |22 0 31| 2 43
T. [31|Corp. Chr. 4437 17, 8 55, 9 T Perihelion, &[4 411719 9 1] 3% | 4] 1 19| 381
5626. May 3: Lag Laomer. 15. Rosh Hodesh Sivan, 20. 21. Shebuot.
o Moon's Phases . Conjectures of the Weather.

8t Louis. Pru anrnpRIA. The 1st, cool 2 plea at; 3,4, cloudy, wm; showers; o,
dy b m d h m. getting clear; sant spring weather$ 9, ]0 rat’h-r
Lsst Quarter 7 8 41 Ev. | Last Quarter 41 Bv. cool, clondy;” l'l 12 1‘4‘ olear and pleasant, 'mLh cold: nights;
New Mooul N 8 67 M. New Moon 14 9 57 M. 14, clondy, 15 16 warm ;. 17, 18, cool, wmh rﬁm 19, chajpge-
First Quarter 3 MMM First Quarter 27 4 57 M. able 20, 21, a7, warm; 2" thunder. showers ; 24, 25, pleasant;
Full Moon 20 7 1TM. Full Moon 20 8 17TM 28, (-lnudv 27. 28, rainy; 29, changeable: 30 81, veryvunm
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Housskeepers’]

May has 31 Days.

Almanse.

Jumbles (Common). Sift a pound of flour into &
largs pan. Cut up a pcand of butterinto a pound of
ownered white sugar, and stir them to a cream.
eat six eggs till very light, and then pour them all
at once into the pan of flour next add the butter
and sugar, with a large tablespoonful of mixed mace
and ¢iacamon, two grated nutmegs, and a teaspoon-
ful of essence of lemon, or a wine glass of rose water.
When all the ingredients are in, stir the mixtnre very.
hard with @ broad knife. Hayving floured your hands
nd spread some flour on the paste-board, make the
ough into lopg rolls, (all of equal size,) and form
themn into rings by joining the two ends very nicely.
Lay them on buttered tins, and bake them in a quick
oven from five to ten minutes. Grate sugar over
them when cool.

Jumbles. Take flour one and g half pounds ; sugar

one pound ; butter three quarters of a pound; four
yolks and two whites of eggs ; -rbse water, one wire-
glassful. Roll thin with fine powdered sugar, and
bake on ting

Cake (Lemon Cheese). A quarter of a pound
of butter, a quarter of a pound of sugar, a wine-glass
of milk or eream, two ounces of sponge cake, three
eggs, the grated rind of one and juice of half a lemon.
—3lice the cake and pour over it the milk or cream.
Beat the butter and sugar together, and stir into it.
Mash the sponge cake very fine, and add to the
ubove. Grate the yellow rind, and squeeze the
juice of half a lemon, and stir in. Cover the pie-
plates with paste, ill with the mixture, and bake in a
moderately hot even.

Cake (Orange Cheese). A quarter of & pound
of butter, a quarter of a pound of sugar, three eggs,
a wine-glass of milk or cream, two ounces of sponge
cuke, the rind of one orange grated, half a nutmeg,
two tablespoonfuls of rose water. Pou- the milk
or cream over the sponge-cake ‘to moisten it. Then
stir together the butter and sugar, whisk your eggs,
mash the cake very fine, and mix all together with
the hyunor and spice. Line your pie plates with
puste, fill with the wixture, and bake it a moderate
VoD,

Futters (Apple). Pare, core, and parhoil (in a very
Little water) some large juicy pippins. When half
done take them out, drain them, and mince them very
tpe. Make a2 batter according to receipt for Plain
Fritters; adding some lemon juice and grated lemon-
peel. Stir into the batter a sufficiect quantity of the
minced apple to make it very thick. Then fry the
fritters in hot lard as before directed. KEat them

h nutmeg and sugar

Pancakes (Plain). Sift half a pound ar & pint o
flour. Beat seven eggs very light,"and stir them
dually into a quart of rich milk. Then add by
egrees the flour, 8o as to make a thin batter. Mix
it very smooth, pressing out all the lumps with the
back of a spoon. Set the frying-pan over the fire.
and when it is hot, grease it with a spoonful of lard
Then put in a ladleful of the batter, and fry it of a
light brown, turning it with care to prevent ita break.
ing. Make each pancake large enough to cover the
bottom of a dessert plate; gressing the pan every
time. Send them to table hot, accompanied by
gow’;lered sugar and nutmeg, mixed in a small glasg
owl.

Fritters (Pla!n?. Beat seven eggs very light, and
stir them gradually int6 a quart of milk; add, by
degrees, three guarters of a pound, or a pint and a
half of sifted flour. Beat the whole very hard. Have.
ready in a frying-pan over the fire, a large quantity of
lard. When the lard has come to a hard boil, begin
to put in the fritters ; allowing for each about a gill
of batter, or half a large tea-cupful. They do not
require turning, and will be done in a few minutes,
Fry as many at a time as the pan will hold. Send
them to tuble hot, and eat them with powdered cin-
namon, and sugar. Let fresh hot ones be sent in
a8 they are wanted; they chill and become heavy
immediately.

Begin to fry the fritters a8 soon as the batter is
mixed, as it will fall by setting. Near a pound aud
a half of lard will be required for the above quant.isy
of fritters.

Muyffins (Indian). A pint ani a half of yellow
Indian-meal sitted; & handful of wheat-flour; a quar-
ter of & pound of fresh butter, « :uart of pure milk,
four eggs, & very small teaspoonful of salt. Put the

‘tnilk into a saucepan, cut the butter into it; set it over

the fire and warm it until it is mixed and set it awa
to coa] Beat four eggs very light, and when the mil{
is cola stir them into it alternately with the meal. a
little at a time of each. Add the salt. Beat the whaole
very hard after it is all mixed. Then butter somx
muffin-rings on the inside. Set them in a hot oven
or in a heated griddle; pour-some of the batter inte
each, and bake the muffins well. Send them hot to
table. continuing to bake while a supply is wanted.
Pull them open with your fingers, eat with butter.

Cake (Corn). Take six cups of good butter-mi'k,
one egg, salt enough, and a table-spoonful of salera-
tus: make it thin as.batter for frying: beat qhiokiy,
and only long enough to make it free from lumpg;’
pour into a large buttered bread pan, and bake hulf
an hour.
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JUNE,

Calculated for North, East, South and West.

1866.

| . w High
5 | atonth, Days| 5k S e pocta of Plante [P o7 PHIRE o o o
= &c. rises & sets. | r. & & . . rises &sews. | r. & 8. | | O Signs. wmh' Phils
= h. m.| h. m.| h. m. other Miscellanies. h.m. h m|h mm| s | d./h. m b m.
F. | 1|Nicode mus|4 42|7 18| 9 40| 2/ rises 10 h. 47 m. |4 407 20| 9 46| 2|F|16] 2 8| 4 20
B. | 2)Marcellus 4 42|7 18(10 24 24D 4 407 2010 27| 2|oE|19] 257 5 9
23) 1st Sunday after Trinity. Luke 16. Day’s length{ A ey 1S)lml|‘::|‘.l;g
S. | 3[Erasmus |4 42[7 18|11 0/James Isl. occup. 1862.14 397 2111 4| 2| g4 (11| 3 46| 5 53
M. | 4/ Darius 4 417 19|11 40 Day-break, 2 h. 33 m.|4 397 21|11 40{ 2 & (24| 4 35| 6 47
T. | 5/Bonifacius (4 41(7 19 morant. Pillow surr’d, ’62. 4 387 22/ morn| 2| 2% | 7| 5 24| 7 36
W.| 6]Artehius |4 41(7 19| 0 14 6. Memph.tak. 624 387 22| 0 14| 2| 2% (21| 6 12| 8 24
T. | 7|Lucretia |4 40|7 20| 0 49 Spica so. 8 h. 13.14 37(7 23| 0 49| 1|aw@| 4| 7 3| 9 15
I". | 8|Medardus |4 40‘7 20| 1 26 54D 4 377 23| 1 25| 1|gw® 18| 7 55|10 7
S. | 9|Barnimus [+ 40(7 20| 2 8|Arcturusso.8h. 5T m.|4 37|7 23| 2 5] 1|%ag| 3| 8 50|11 2
24) 2d Sunday after Tn'nity. Luke 14, Day's length{ - :::,g":“ 4 o
S. [10(|Flavius 4 40|7 2 south 9h 3 m. 4 36\7 24| 2 45| 1|5a¢(18] 9 4(.‘11 58
M. |11/Barnabas |4 4()|7 20 4 367 24| 3 34| 1 310 4712 59
T. [12|Basilides (4 40(7 20 4 367 24| 4 27| 1 % 18‘11 48/ 2 0
W.|13|Tobias 4397 21 A4 36/7 24| sets.| 0|sdz| 3| 049 249
T. |14|Heliseus 21| L 4 35725 9 3 % wi2(18) 1 49| 3 37
F. |15/ Vitus 4%07‘71 4 35|17 25| 948| = |g&| 2| 245 4 33
8. [16 Rolandus 4 30 17 21 9h. 22,4 35/7 25|10 28| 0|@g*|16] 3 38| "G
23) ad Sunday after Trinity. Luke 15. Day's length1 }:1':.';5::.' ;,'h:l::]‘:;‘
8. |17|Nicander |4 39| 7 7 21|11 3 Bat. Bunker Hill, "75.]4 35[7 25[11 5| 1|qg®[29] 4 28] G 16
M. |18|Arnolphus |4 3J|1 21|11 85 Lee enters Max)l '63. 14357 2511 36] 1) ¢h+ (12| 514 7 2
. 9 Gervasius |4 397 21| morn ~ 8\ 19. 4 357 25\ morn| 1| ¢ 25| 5 59| 7 47
W. |20 Sylverius |4 307 21 (J 7‘ Q@ sets 9h. 29m. 4 35‘7 25 0 7| 1) ¢8| 7| 643 &3l
T. [21{Raphael |4 39|7 21 3‘3 © ent. o2 Sum. com.|4 347 26| 0 36] 1| g8 19 7 26| 9 l L
. |22{Achatius |4 40i7 200 1 10| Longest Day. 435725 1 8] 2\4iE| 1| 8 ]0‘ 95
S. |23|Agrippina |4 40/7 201 1 1"§ in Apo h 47 |435725] 140] 2|%E|13] 8 55|10 H
26) 4th Sunday after Trinity. Luke 6. Day's length{ }::: ;3 . ;,'m!;:"l"f
S. |24].John, Bap.|4 407 20| 2 18| ¥ grt, Ilel. Lat. N. |4 .33\7 25| 2 15| 2|ei¥ uoj 9 41[1] 29
M. 25/Elogius |+ 407 "H 2 5S8R obs ot .Chambersb.,|4 35/7 25| 2 53| 20 & | 710 2712 16
T. |26 Jeremiah |4 40(7 20] : 3 39| Dav br. 2, 30. [Pa. ’63 4 3’3\7 25| 3 34| 2 éﬁ’? 1911 lo 1 8
W 27|17 Sleepers |4 4117 l‘) rises. 2% Arc 80.7,48. 0% |4 3517 25| rises.| 3|E.| 1/ morn| 140
T. |28 Leo 4 41 7 19|°7 40 h 50,7 h, 50m 4 36|7 24| 7 46 3|oF|13| 0 5| 2 17
F |29|St. Peter 441,7 19} 823 2746 436‘.724 8 28| 3| F.125| 0 54| 3 6
8. |30|Lucina 442718 9 3|Antaresso, 9h. 45m.[4 367 24| 9 7| 3| gh | 8 1 44| 356
5626. June 13. 14: Rosh Hodesh Tamooz.
Moon's Phases. Conjectures of the Weather.
8t. Lovs. PHILADELPHIA. The 1st, 24, varidble; 3, 4, sultry and rain; 5, 6, showers*
dy. h, m. dy. h. m. 7, 8, clear and hot ;'9, 10, more pleasant; 11, thunder-showers;
nasi Qaarter 6 1 12 M. Tast Quarter 6 2 I12M. 12, 13, clear; 14, changeable; 15,16, very warm; 17, rainy;
Yew Mocn 12 4 6Ky, l Nfaw Moon 12 6 6Ev. 18, 19, clear, warm; ZQ, 21, cloudy, tlmndel:; 22, 23, 24, hottest
irst Quarter 19 5 44 Ev. | First Quarter 19 68 44 BEv. days of the month ; 23, 26, sultry; 27, variable; 28, thunder
‘il Moon 27 9 34Ev. Full Moon 27 10 34 Ev. showers; 29, 30, clear and pleasant.
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June has

Housekeepars'|

30 Days.

[Almar ae-

#*Cake (Fruit). One pound of butter; one pound
of sugar: twelve eggs; one pound of flour; half a
gill of brandy; one nutmeg ; half a tea-spoonful of
cloves; two teaspoonfuls of cinnamon; one pound
scd a half of raisins; one pound and a half of car-
rants : and one pound of citron.

Reed the raisine and chop them quite £ne; wash
ha -itror iu hot water, wipe it dry and slice it in
wanll thin pieces.

Beat the butter and sugar to a cream, whisk the
aggs until thick, and add them by degrees; then add
the flour with the brandy and spice, and lastly, the
fruit. Mix the whole well together; paper your pan
and put in the mixture, spread it smooth over the top
with a knife, and bake it in a moderate oven about
four hours.

Cake (Plain). One cup of sweet milk; one cup
of sugar ; half a cup of molasses; half a cup of butter;
three cups of flour; half a pound of chopped raisins;
two teagpoonfuls of cream of tartar; one teaspoon-
ful of soda; one teaspoonfal of salt; one teaspoon-
ful of cloves; one teaspoonful of cinnamon ; one tea-
gpoonful of nutmeg. Kxtract of lemon of rose-water,
if desired. Mix the cream of tartar thoroughly into,
the flour, and dissolve the soda in milk. Mix as
usual. One half lard can be used instead of all
butter for ghortening.

Cake (Sponge(}. One cup of sugar; one tea-
gpoonful cream of tartar; one cip of flour ; half a
teaspoonful of soda ; three eggs, well beaten. The
cream of tartar should be well mized in the flour, and
the flour stirred very gradually into the beaten eggs
and sugar. The soda should be dissolved in two
tablespoonfuls of milk or cream, and added just
before putting into the oven.

*Straws (French). Eight eggs; ten ounces of
sugar ; flour sufficient to form a dough; half a tea-
spoonful of cinnamon and nutmeg, mixed.

Beat the eggs very thick; add the sugar, spice,
and enough flour to make a dough.

Roll it out about half an inch thick, cat it ir slips
the length of your finger, give each one a twist and
1eop them in boiling lard.

W nen cool, sift sugar over them.

Klisses (Hazelnut). Beat one pound of pulverised
white sugar with the whites of eight eggs, over a slow
fice until they are light, then add four ounces of
blanched filberts, cut tine; Iay them out on paper,
srd bake them in a slow oven.

Cake (Silver). The whites of eight eggs; one
cup of butter ; two cups of sugar - three cups of flour;
hs.f’f a cup of sweet milk; one teaspoonful cream of
tartar ; axd half a teaspoorful of soda »

Icing. A quarter ofa pound of finely powdered loaf
sugar, of the whitest and best guality, is the usual
allowance to one white of egg. For the cake in the
preceding receipt, three quarters of a pound of sugal
and the whites of three eggs will be about the props
quantity. Beat the white of egg by itse f till it stands
alone. Have ready the powdered sugar, and then
beat it hard into the white of egg till it becomes thick
and smooth ; flavoring it as you proceed with a few
drops of oil of lemon, or a little extract of roses.

Spread it evenly over the cake with a broad knife
or a feather; if you find it too thin, beat in a little
more powdered sugar. Cover with it thickly the tog
and sides of the cake, taking care not to have it roug
and streaky. When dry, put on a second coat ; and
when that is nearly dry, lay on the ornaments. You
may flower it with colored sugar-sand or nonpareils ;
but a newer and more elegant mode is to decorate
it with devices and border in white sugar; they can
be procured at the confectioners, and look, extremely
well on icing that has been tinted with pink by the
addition of a little cochineal.

Youmay color icing of a pale or deep yellow, by
rubbing the lumps of loaf-sugar (before they are pow
dered) upon the outside of a large lemon or orange.
This will also flavor it finely.

Almond icing, for a very fine cake, is made by
mixing gradually with the white of egg and sugar,
gome almonds, half bitter and half sweet, that have
been pounded in a mortar with rose-water to a smooth
paste. The whole must be well incorporated, and
spread over the cake near half an inch thick. It
must be set in a cool oven to dry, and then taken out
and covered with a smooth plain icing of sugar and
white of egg.

Whatever icing is left, may be used to make macar
roons or kisses.

*Cake (Queen). One pound of butter; one
pound of sugar; one pound of flour; ten eggs; one
nutmeg grated ; two tablespoonfuls of wine,

Beat the butter and sugar until very light, to which
add the wine and spice, with one-fourth of the flour,
Whisk the eggs until thick, and add half at a time,
with the remainder of the flour. After beating all
well together, let the batter remain a short time in a
cool place. Then fill your pans rather more than
half full, and bake in a quick oven.

Doughnuts. One pint of milk, one teacupful of
shortening, two of sugar, one of yeast, three eggs,
two teaspoonfuls of cinnamon, cne of szii. Beat the
eggs, sugar and spices well together, and stir in the
other ingredients, with a sufficiency of flour. Fw
in hot lard.
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JULY.

Calculated for North, East, South and West.

1866,

A | atonth, Days, [ DDonis. Aspeots of Planets IL“S“]’: Ph‘if:; & | Moon's| Moon b
© ao et |5 ¥m|  other Miscellanies. issobueta |1 ke || TE |TOV| Pl
2%) 5th Sunday after Trinity. Luke 5 Day's length] 13 I 13 = StLewls.
S. | 1|Theobald |4 42|7 181 9 42| 1 south 6 h. 38 m. ’4 36|7 24| 9 44| 3| gh |21] 2 33 145
M. ' 2| Visit..V.M.[4 42]7 18/10 16 Antares so. 9 h. 38. w4 36|7 24{10 18| 4| 2% | 4 3 22| 53
T. | 3{Cornelius (4 43|7 1710 51/® in Apogee. 4 37/7 2310 52 4] - (17 410] 6 22
W | 4/Independ. |4 43[7 17|11 28|Vicksburg surr. 1863. |4 37(7 23[11 27| 4 pe| 1| 4 59| 7 11
T. | 5{Demetrius |4 44({7 16| morn . Bat. Carthage, 186114 37|7 23/ morn 4}N 15/ 550, 8 2
F. | 6|John Huss |+ 44I7 16/ 0 5 Monterey tak.’47 4 38/7 22/ 0 3/ 4 ¥ 20 6 42/ 851
8. | 7|Edelbtrga |4 45,7 15| 0 44 543 4 38]7 22] 0 42| 5ljw|13] 7 36| 9 48
~ 28) 6th Sunday after Trinity. Matt. 2. Day's length 3 g ig pie ;,',J,:E:"
. | 8!Aquila 5|7 14| 1 28|Ed. Burke.died, 1797. [4 397 21| 1 25 *ﬁi’p’@‘ﬁ 85210 44
€| 97eno 4 46 2 19/§ in Perigee. 4397 21| 2 14/ 5 44 12| 9 31|11 43
T. [101J. Calvind. |4 47|17 13| 316|% stationary. 4 40‘7 20; 3 10f 5, ¢4 27|10 31112 43
W.|11|Piuns 4 477 13| 4 16 g4 440720 410 5:'«-{;32111411 31| 143
T. |12 Henry { 48/7 12| sets 11. Antaresso.8, 5844 41|7 19, sets, 51%;'6 26 030 2 30
F. |13\ Margareth 4 497 11| 8 20/ Fomalh.ris, 11,8.4 417 19 8 22| 5 ¢ 10| 1 25/ 3 13
8. |L4Bonavent. |4 497 11| 8 58 34D 442718/ 9 0 5lg@'21/ 217/ 4 5
29) 7th Sunday after Trinity. Mark 8. Day's length g {::: Pl g IR
8. [15|Apostles’d. |4 507 10| 9 35 D) 4437 17| 936 6] g | 7| 3 7| 4565
M. |16/ Hilary 45117 910 7|Altair so. 0 h. 13 mor.|4 437 1710 7| 6 @ 20| 3 53] 5 41
T [17|Alexius |4 517 9/10 392 rises 7 h. 832 m. 4 44,7 16,10 38 6 22l 3 438 626
W.|18 Maternus |4 5.,' 8|11 11 Spica sets 10 h. 59 m.[4 457 1511 9 6 5&3|15 5221710
T. [19Ruffina 7111 44 19. Vegain Mer. 10, 42 |4 464‘7 1411 41 bj 52 127| 6 6] 754
F. {20[Elijsh |4 5417 6, morn| héd 4 467 14/ morn| Gige| v 650 838
8. [21|Praxedes |4 547 6/ 0 18 ' J in Apogee. 44"7 131 0 14 6, (21| 7 36| 9 24
30) 8th Sunday after Tﬂnity Matt. 7. Days length; };:; ;'4’ :": s B ,'l‘,'.’(‘,';s
S. |22/ Mar. Mag. |4 557 5/ 0 57'Burns died, 1796. 4487 12 0 5"'7' ¥ 8 22(10 10
M. 123 Apolinaris |4 567 4| 1 36 Twilight ends 8 h. 56 |4 497 111 1 31 %\2) 9 ]0‘10 58
T. |24 Christiana 4 577 3 2 22| ¥ grt. Elong. E. 4507100 216 127 0-58/11 46
W >"‘5z James |4 587 2 : 10 Altan‘ go. 11,32, w4 51\7 9 3 4 bu] 9, 1n 4812 36
g ’(‘ St. Anne 4597 1 AdD 4527 8 357 mg{_- 38| 126
F. |27 Martha 5 07 0 rises. | :!7. Bat. Bolivar,|4 52 7 8| meq 5 morn| 2 3
S. 128 Pantaleon (5 16 59| 7 41| 3 ln‘Aph. [Ten., 62,4 637 17| 7 l@ 118 0 28] 240
312) 9th Sunday after Trinity. Luke 16. Day's length":zn bk :,'M’;::"L“_'
S. 129[Beatrix |5 2/6 58] 8 19 hOO 4547 8 .41 ‘ ’|’1 18| 3 30
M. 130/ Upton 5 3i6 57| 8 54 Bat. of Warsaw, 1656. + 557 = [14] 4 20
T. [31/Germanus [5 46 56/ 9 31 Days length, 14h. 10. | 931, o; B 28 20 57, 5 9

5626_ July 1: Fast &f Tamooxz.

Moon's Phases.

81. Louis.
dy. h. m.
Last Quarter 6 8 3 M. | Last
New Moon 11 11 84 Ev. | New
¥irst Quarter 19 9 ‘43 M
Full Moon 27 10 12 M.

PRILADELPHIA

Quarter
Moon

First Quarter 19 10 43 M.
Full Moon

h. m.
9 3
0

y.
5
12

M.
84 M.

8711 12M

hot, with

very hot; 6, 7 sultry;

13. Rosh Hodesh Ab.

Con;octurel of tho Weathar
The 1st, 2d, clondy, with thunder-storms; 3, 4 5 ¢lear and
8, 9, thunder- shuwers 10, 11, 12. clear
and bright 13 14, 15, hof weather; 16,17, ¢l )udy and change-
able; 18, 19 20’ very warm ngain 21 22, heavy thunder-
storms; 23 24, 25 clear and bright; 28 27 chnngeublo, 28, 29,

thunder-showers; ; 80, 81, nlondy 'sad rainy.



Housuk. epers’]

July has

31 Days.

{ Almanso

Snayps ‘Ginger). Take one tablespoonful of ginger,
one of lst 1, one teaspoonful saleratus, half pint of mo-
lasses, hal teacupful of water, with sufficiency of flour.
Knead scit roll thin, and bake in a quick oven.

Custard (Apple). Pare, core, and quarter a dozen
large juicy pippins Strew among them the yellow
peel of a la1ge lemon grated very fine : and stew them
gl tender, in a very small portion of water. When
done, mash them smooth with the back of a spoon ;
{yon must have a pint and a balf of the stewed ap-
ple ;) mix a quarter.of a pound of sugar with them
and set them .away till cold. Beat six eggs very
licht, and stir them gradually into a quart of rich
milk, alteinately with the stewed apple. Put the
mixture irnto cups, or into a deep dish, and bake it
about twe.ty minutes. Send it to table cold, with
nutmeg gruted over the top.

Custard (Snowball). Make a boiled custard, as
in the preceding receipts, and when it is done and
nuite cold, put it into a deep glass dish. Beat to a
stiff froth the four whites of eggs that have been
nmitted in the custard, adding eight or ten drops of
oil of lemon. Drop the froth in balls on the top of
the dish of custard, heaping and forming them with
n spoon into & regular size, and shape. Do not let
them touch each other. You may lay a fresh rose
ieaf on the top of every one,

Custards (Rennet or Wine). Very simple, and
repured in five minutes, Cut a bit of rennet about
our inches square, into strips, which put into a bot-
tle filled with wine. It will be fit for use in two or
three weeks. To make your custard, warm and
sweeten the milk, then stir into it a teaspoonful
or tablespoonful of thereunet wine, according to its
strength, and pour immediately into pudding-dish, or
cups, as you prefer; put away in a cool Elace for an
hour, and grate nutmeg on them. The whey, of
which you can make enough, by the addition of extra
wine when you prepare it, is a very nourishing drink
for invalids.

Custard (Rice). Boil some rice in milk till it is
qoite dry ; then put it into small tea-cups, (pressing
1t down hard,) and when it is cold and has taken the
shape of the cups, turn it out into a deep dish, and
pour a boiled custard round it. Lay on the top of
each lump of rice a piece of preserved quince or
peach or a piece of fruit jelly. In boiling the rice,
75u may mix with it raisins or currants ; if so, omit
the sweetmeats on the top.  Ground rice is best.

Another way of boiling custard is to put the mix-
ture into a pitcher, set it in a vessel of boiling water,
place it on hot coals or in & stove, and let it boil
slovly, stirring it all the time.

Custard (Very good Old-Fashioned Boilsd).
Throw into a pint and a balf of new milk, the very thin
rind of a fresh lemon, and let it infuse for half an
hour, then simmer them together for a few minutes,
and add four ounces and a half of white sagar. Bead
thoroughly the yolks of fourteen fresh egge, mix with
them another half pint of new milk, stir the boiling
milk quickly to them, take out the lemon peel, and
turn the custard into a deep jug; set this over the
fire in a pan of boiling water, and keep the cuetard
stirred gently, but without ceasing, until it beg.ns te
thicken ; then move the spoon rather more quickly
making it always touch the bottom of the jug, until
the mixture is brought to the point of boiling, when
it must be instantly taken from the fire, or it will
curdle in & moment. Pour it into a bowl, and keep
it stirred until nearly cold, then add to it by degrees
a wineglassful of govd brandy, add 1wo ounces of
blanched almonds, cut into spikee : or omit these, at
pleasure. A few bitter ones, bruised, can be boiled
1n the milk in lieu of lemon peel, when their flavor is
preferred.

New milk, one quart ; rind of one lemcn; sugar
four and a half ounces ; yolks of eggs, fourteen ; salt,
one quarter saltspoon.

Custards (Bofled). Beat eight eggs very light,
omitting the whites of four. ix them gradually
with a quart of cold milk and a quarter of a pound
of sugar. Put the mixture into a saucepan with a
buuch of peach leaves, or a handful of broken up
f)each kernels or bitter almonds ; the yellow peel of a
emon, and a handful of broken cinnamon; or you
may boil in it a vanilla bean. Set it on hot coals
and simmer it slowly, stirring it all the time. As
soon a8 it comes to a boil, take it immediately oft
the fire, or it will curdle and be lumpy. Thea
strain it; add a tablespoonful of rose water, and
put it into glass cups. Grate nutmeg over the top,
and send it to table cold. Eat it with tarts or
sweetmeats.

Custard (Gooseberry). Top and tail two quarte
of green gooseberries, Stew them in a very littla
water : stirring and mashing them frequently. When
they have stewed until entirely to pieces, take them
out, and with a wooden spoon press the pulp through
a cullender. Stir in (while the pulp is hot) a table.
spoonful of butter, and sufficient sugar to make it
very sweet. Beat six eggs very light. Simmer tha
gooseberry pulp over a gentle fire, and gradually
stir the beaten eggs into it. When it comes to a
boil, take it off immediately, stir it very hard, and
get it out to cool. Serve it up cold in glasses o2
custard cups, grating some nutmeg over each.




AUGUST. Calculated for North, East, South and West.  1866.

§ Month, Days, Lats.ﬁ:'lSt.L;:;:. Aspects of Planets Lats.uc:lf Phi;?;i' ; Moon’s | Moon ;I: f:;
o &c. rises &sets. | r. &8 {md . rises & sets. | r. & s. ; Signs. |south. | Phila.
2 bh. m./ h. m.| h. m, other Miscellanies. h.m.h m| h m|m| s |d|h m|h m
W.| 1|Lammasd.|5 5|6 55[10 8|J. Edwards d. 1801.&4/4 57|7 3|10 7| Gl (11| 348/ 6 0
T. | 2|Stephen |5 6|6 54|10 45|Antares so. T h. 36 m.|4 58(7 2/10 43| 6| muf 25| 4 39| 6 51
F. | 3|Augustus |5 7|6 53|11 28 3. Day-br. 3, 11.14 597 1|11 25| 63| 9| 5 31| 7 43
8. | 4Dominick 5 8|6 52| morn Bat. Magenta,’59\5 0{7 0|morn| 6]}<g!24]| 6 26| 8 38
3%) 10th Sunday after Trinity. Lulke 19. Day's length{ 13 - 33 m- Bt o tar
3. | 5|Oswald 5 9i651 013§ inPer. 56D (5 11659 0 9] 6| ¢ 8 723 935
M.| 6/dn.of Chr.|5 106 50| 1 5| ¥ stationary. 5 2658 1 0|6 ﬁ%’ 22| 8 2010 32
T. | 7|Godfrey (511649 2 4 ¥4 A 36567 158 blegiz| 6 9 19|11 31
‘W.| 8 Emily 5126 48| 3 3/Ney shot, 1815. 5 4/6 56| 2 58| 5|ediz 2110 1712 29
T. | 9|Ericus 5136 47| 4 6 Bat. Cedar Mt.,Va.,’625 5/6 55| 4 2| 5/qgt| 511 12| 1 24
F. (10|8¢,.Lawr, |5 14/6 46| sets.| €EHEQ®. hsets10,25.5 6(6 54| sets.| 5@g(19] 0 6/ 2 6
S. |11|Titus 5 156 45| 7 31| 346 5 7653 733 5 ¢s| 2| 056 244
33) 11th Sunday after Trinity. Luke 18. Day's length{ Ja S B ;,'h{l:(‘,‘;’
S. [12|Clara 516|6 44| 8 6 Gallatin died, 1849. |5 9(6 51| 8 7| b| ¢h= [15] 1 45| 3 33
M. |13|Hildebert |5 17|6 43| 8 38 24> 510/6 50| 8 38| 5| ¢ (28| 2 31| 419
T. |14 Kusebia |5 186 42| 9 10 Sheridan d. 1783. 511649 9 9 4 4|11 316] b 4
W.[15|4sc. V. M. 5 19(6 41| 9 43 N. Bonaparte b. 1769.[3 12/6 48| 9 41| 4] 58; 23| 4 0] b 48
T. {16{Rochus 5 20(6 40(10 16 PEID) 5136 47/10 13| 4[| 5| 4 44) 6 32
F. [17Bertram {5 22(6 38/10 53 ¥ grt. Hel. L. 8.5 14/6 46/10 49| 4/%& (17| 5 30| 7 1&
S. {18]|Agapetus |5 23{6 37|11 33 8. B in Apo. 5156 4511 28| 4/%&x|29] 6 16 8 4
34) 12th Sunday after Trinity, Mark 7. Day's length{ };K;gﬁ: f,“.'lﬁ' :;;”‘
S. |19/Sebaldus |5 24{6 36| morn Ind’n massac. Min. ’62.[5 17|6 43| morn| 3| & |11| 7 2 854
M. |20 Bernard |5 25(6 35| 0 14!2.( go. 9h. 47 m. 5186 42| 0 9| 3| & |23 T 50/ 9 38
T. |21 Rebecca |5 266 34| 1 2|William IV. b. 1765 w5 196 41| 0 56| 3R | 5| 8 39 (¢ 27
W.|22 Philibert |5 27|6 33| 1 52 IEI) 5 20;6 40| 1 47| 3|5 171 929 i1 17
T. |23|Zacheus |5 28/6 32| 2 48 Twilight ends 8 h. 25. |5 21/6 39| 2 43| 2| gh | 0{10 20 12 8
F. |24/St. Barth. |5 30,6 30| 3 47| &3, Vegain Mer. 8, 205 23'6 37 343 2| g» |13/11 10 12 58
8. |256/Ludovicus |5 31|6 29| rises: U'='\¥223. Alt.s0.9,28.15 24,6 36| rises.| 2 26, morn 1 34
%5) 13th Sunday after Trinity. Luke 10. Day's length{ :g ;: ‘;’g i ;‘tml{ :3;’
S. [26 Samuel 5326 28 6 55 Days length 13, 11. (5 256 35 6 56| 2| 5 |10 0 1) 213
M. |27/Gebhard |5 336 27| 7 30 Traitor Floyd d. 18638./5 26i6 341 730 1| Z& 24| 052] 3 4
T. (28]St. August)d 34,6 26/ 8 8|2/ south 9 h. 13 m. 5286 32| 8 7| 1ig 8 143| 355
W.|291S¢. John b.|5 36/6 24| 8 47| ¥ stationary. 5296 31| 845| 1 M 22| 2 35| 4 47
T. |30 Benjamin {5 376 23| 9 28|‘§' in Perigee. 5306 30| 925 's'w.v” P 6| 3 28| b 40
F. [31|Paulina |5 38/6 3210 13/Bunyan d. 1688. |5 316 29{10 9| & |3iaz|20] 4 27 6 24
5626. August 11. 12: Rosh Hodesh Elool.
Moon's Phases. Conjectures of the Wegther.
8. Louis. PHILADELPHIA. The 1st, 2d, hot; 8, sultry; 4, 5, thunder-chowers; 6, 7, cleax
dy. h. m. dy. h. m. and warm; 8, variable; 9, 10, cloudy and rain; 11, 12, 13, cléar
fast Quarter 8 1 15 Ev, Last Quarter 3 2 15 Ev. and fair; 14, 15, hot; 16, 17, changeable ; 18, warm and clear;
New Moon 10 8 85 M. New Moon 10 9 35 M. 19, 20, hot; 21, 22, 23, moderate ; - 24, 25, 28, pleasant weather
First Quarter 18 8 15 M. First Qnarter 18 4 15 M. with cool nights; 27, cloudy and changeable; 28, 23, showers
9 383 Ev. Full Moon 26 10 33 Ev. in some parts; 30, 31, warm and pleasant,

Full Moon 25
8




t ousekeepers’]

August has 31 Days.

[Almanag.

Custard (Common Baked). Mix a quart of new
milk with eight well beaten eggs, strain the mixture
through a fine sieve, and sweeten it with from five to
eight ounces of sugar, according to the taste ; add a
small pinch of salf, and pour the custard into a deep
dsh with or without a lining or rim of paste ; grate
gntmeg or lemon rind over the top, and bake it
in & very slow oven from twenty to thirty min-
utes, or longer should it not be firm in the centre
A custard, if well made anc progerly baked, will
be quite smooth when cut, without the honey-
combed appearance which a hot oven gives: and
there will be no whey in the dish.

New milk, one quart; eggs, eight; sugar, five
to eight ounces ; salt, quarter of a saltspoonful ; nut-
meg or lemon grate; baked, slow oven, twenty to
thirty minutes, or more.

Pastry (Observations on). An adept in pastry
never leaves any part of it adhering to the board or
dish used in making.—The best thing to make it upon
is a slab of marble or slate ; which substance causes
less waste, being cold and smooth. The coolest part
of the house and day should be chosen for the process;
the hands should be previously washed in very hot
water ; and the less they touch the paste the better
and lighter it will prove; nor should it be rolled
much.

In whatever way paste is made, wetting it much
will render it tough.

Salt butter of the est quality makes a fine crust;
for sweet things, wash it.

Pastry (Remarks on using Preserved Frults in).
Preserved fruits are usually too dry when"put into
paste that requires long baking ; those that have been
done with their full proportion of sugar, require no

baking, the crust for them should be baked in a tin,

ghape, and the fruit afterwards added, and a cover
tay be baked on croquant tins.

For fresh fruits short crust is very suitable.
Tarts may sometimes be iced.

Heating the oven properly is very material in bak-
img. Light paste requires it to be moderately hot ;
if too quick, it will be burned and not rise well ; if
too slow, it will be sodden, not rise, and want color.

Rawzed pies must be pat into a quick oven, or the
erust will fall. The cook should accurately know the
proper heat for each article, 4s opening the door to
observe their progress, lets in the air and often spoils
them.

Cakes or tarts whick are returned into the oven
sfter icing, require heat enough to harden only.

Pastry (Almond Flavor, &c). Dissolve an ounce
of oil of almonds in one pint ot spirits of wine and use
one drop to a pound of dough. It is powerful and
poisonous, but not injurious in small quantities, and
imparts a pleasant flavor.

Almond paste is often adulterated. Every lady
can make her own by beating the almonds irto a
smooth paste in a mortar, and then adding whites of
eggs and rose-water, with half as much spirits of wine
to give the mass a proper consistency. It is a harm.
less cosmetic, made in this way, and very useful
to prevent chapped hands.

Ple (Apple). Pare and take out the cores of the ap-
ples, cutting each apple into four or eight pieces, ac-
cording to their size, Lay them neatly in a baking
dish, seasoning with brown sugar, and any spice,
such as pounded cloves and cinnamon, or grated
lemon peei. A little quince marmalade gives a fine
flavor to the pie. Add a little water, and cover with
puff paste as above directed. Bake for an hour.

*Ple (Rhubarb.? Take off the skin from the stalks,
cut them into small pieces, wash,and put in a pipkin
to stew, with no more water than that which-adhereg
to them ; when done, mash them fine, and putin a
small piece of butter ; and when cool sweeten to taste.

If liked, add a little cinnamon or nutmeg. Line
your plates with paste, put in the filling, and bake in
a quick oven. When done, and a little cool, sli
them into other plates suitable for the table, and sift
white sugar over.

Ple (The Tucker Pumpkin). Take a Eumpkin, or
winter squash, cut in pieces, take off the rind and
remove the seeds, and boil it until tender, then rub it
through a sieve. When cold add to it milk to thin it,
and to each quart of milk three well beaten egga.

Sugar, cinnamon and ginger to your taste. The
quantity of milk must depend upon the size and
quality of the squash,

These pies require a moderate heat, and must be
baked until the centre is firm.

Ple (Gooseberry). Pick the heads and stems from
unripe or hard gooseberries, and rub them with a towel
to clean them. Fill the dish with them, and add a
considerable quantity of brown sugar, with a very
little water. Cover as above directed, and bake foz
upwards of an hour. Some persons stew the goose-
berries in sugar before putting them in the digh, in
which case they require less baking.

Ples or Tarts (Dried Apple). Wash, soak and sift
dried apples ; spice and sweeten to your taste. After
they are prepared, grate over them the rind of #
lemon, a green one is the best.

19



SEPTENBER. Calculated for North, East, South and West. 1860,

Lat.of St:Louis, Lat. of Philada. High
: Mounth, Days,| gun Moon s :;{1 thﬂ Ban Moon | & le‘oons Moo 'l'i&
- &o: rises Zuets. [ r. & e . § rises &sots. | 7. & 5. | | V80O south. | Phita,
: |h mih m| bk m| other Miscellnnies. |h m. b m.| b mm|s |d|h m| b m
B. | 1/Egidius |5 39/6 21|11 2[@ 1. @ sets 8h. 8. w5 32/6 2810 57( 0 44] 4 518 730
36) l14th Sunday after Trinity. Luke 17. Day's len‘th{ }: ::2::;.&.3::,‘2'
8. | 2/Eliza 5 40/6 20[11 68 549 '5 336 27/11 52| 1/ ¢4 19| 6 15| 8 27
M. 3‘Mansnetns'341619 morn ¥é)) 535625 morn 1% 31 713 925
T. | 4 Moses 5 42/6 18| 0 86 Knoxville taken, 186.3 3 36,6 24| 0 51| 1|=f17/ 8 910 21
W.! 5/Nathaniel |5 44/6 16| 1 55 Vega in Merid. 7, 83. (5 37, 623 161 2/ 1| 9 4{1116
T. | 6 Magnus |5 456 15/ 2 59| ¥ grt. Elong. W. 5396 21| 2 56| 2 #9 (14 9 5812 10
F. 7Reg1na H47613/ 4 1 ¥4 5406 20| 3 58| 2| 281048/ 1 0
8. | 8Nof V.as[5 486 12] & §. Day-br.8,59.541/6 19| 5 2| 2|'d [11{11 37| 1 49
~ 8%) 15th Bunday efter Trinity. Matt. 6. Day’s length{ 20 20 I S ivnmt
8.1 9Bruno” 6 48[ 11T sets. tin Q 5 43(6 17| sets.| 3| & [24 0 24] 2 24
M. |10:Pulcheria 6 50,6 10 7 10 ¥ in Pecihelion. 544616/ 7 9 3 S; 711 9 267
T.|11/Protus (5526 8 741 % rises 11 h 1dm. |545/6 15 7 39| 4{g&; (19| 1 54| 3 42
W.[1213. Wickliffe|5 536 7| 8 15| 2463 5476 13) 8 12! 4itgi| 1| 2 38 4 26
T. [13/Amatas (b 546 6/ 8 50 h &) b 486 12| 8 47| 4/ W& (13| 3 23] 5 11
F. |14%1. H.Crs. 5 556 5| 9 29 Bat. of South Mt.,’62.'5 49;6 11| 9 25| 4 25 4 9| 557
8. |15|Nicetas |5 56{6 410 9’)mApogee 5506 1010 4| b &r| 7| 4 55| 643
38) 16th Sunday after Trinity. Luke 7. Day's length{ 13} & m. &¢ Louts.”
&. [16/Euphemia |5 6586 2[10 55 ¥6. Alt’'rso. 8, 1. |5 52'6 8/10 49] 5 & |19] 5 42| 7 30
M. {I7|Lampertus 5 596 111 431 Bat. Aptietam,’62 5 5.3;6 711 37| 69| 1| 6 30/ 818
7. |18 Siegfried |6 0[6 0/ morn; 2 stationary. 35 5116 6mnrn 613 719/ 9 7
W.|19 Emberday 6 2|5 58 0301 A6 5566 4 030 6‘@325‘ 8 8| 956
T. |20 Jones 6 3{5567 1 31 ¥ grt. Hel. Lat. N. 557]6 31277 8| 8 59110 47
F. 121|St. Matthw 6 4|5 56| 2 31| Q in Aphelion. 5586 2 228 7 ﬁ 21| 94911 37
8. |22|Maurice |6 5|5 55| 3 34‘Days and nights equal.[6 06 0] 3 3"| T % | 510 40/12 28
39) 17th Sunday after Trinity. Luke 14. Day's length {1 - 35 ™ B Losts.
4. 123 Hozea 6 65 54| 4 37 © ent. Autumn c.|6 1|5 59} 4 36| 8| o 18,1132{ 1 20
M. |24/St. John |6 85 52 mies fﬁ 2B, 34w 6 25 58 rises. 8,4HV 3| morn| 1 58
T |25 Cleophas (6 95 51 Aldebaran r. 9,156 31’) 57| 640| 8 17| 0 24| 2 36
W.?G\Justum 6 10/5 50 7 24Days decrease 3h. Om.|6 4[5 56| 7 22 SIW 2/ 119 331
T.|27/Cosmus (6 11/5 49| 8 11/5) in Perigee. ¢ 6554 8 7| 95|16 2 15| 4 27
P. 98Wenoeel 612548 9 O‘JJsouth’Th I m. 6 7/553| 855 94| 1| 312 524
8- 99'8 Michael|6 14]5 46| 9 54| ¥4 . 6 85 52| 9 48/10, ¢y 15] 4 10] 6 22
&4))- 18th SBunday after Trinity. Matt., 22 Day's length {11 h.30m. Bi. Loafs.

111 W40 ma. Philada.

g {30/ Jerome |6 15[5 45[10 51| Q grt. Elong. E. A6 105 50[10 45|10j«4| 0] 5 8| 7 20
2657. 8ept. 10.11: Tishree Rosh Hashannah. 12. Past of Guedalyah. 19, Kipoor.
24. 25. Sucot, 2 first days. 30. Hoshaanah Rabah.
Moon's Phases. Conjectures of the Weather.
87. Lous, PHILADELPb A
dy. h. m. dy. h. m, The 1st, 2d, chaungeable; 3, 4,5, very warm; 6, thunder-
IestQuarter 1 6 8Ev. Last Quarter { 7 8Ev. showers; 7, 8 9, pleasant wenther 10, 11, changeuble, 13,
New Moon 8 8 13Ev. New BMoon 8 9 13Ev. clondy and rain ; 13, 14, very warm; 15, 16 changeable ; 17,
First Quarter 16 9 27 Ev. First Quarte 16 10 27 Ev. cloudy: 18, sultry; 19, 20, 21, ylea.sa.nt, 22, 23, heavy windu,
Full Moon 24 8§ oM Full Moon 24 9 &M 24, clear; 25, 26, 27, cloudy, rainy; 28, 29, siormy; 80, pleasant.
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September has 30 Days.

[ Almanho,

Pie (Mince). Mince ({)ie is & composition of meat,
uit, various spices and seasonings, and also gpirits.
'he following 1s a properly proportioned mixture :—
Tuke and mince a pound of beef suet, and a pound of
roast beef, or dressed fresh bullock’s tongue ; also &
ound of apples pared and cored, minced separatel
?rom the suet and meat; a pound of currants washe
«nd picked, a pouud of stoned and chopped raisins, an
sunce of groutd cinnwmon, half an ounce of ground
gingss, an ounce of lemon and an ounce of orange
peel, a little salt; half a pound of raw sugar, one
nutmeg grated, two glasses of brandy and two of
sherry. Mix all these ingredients together, and lay

the bottom of your dish or small tin pans with paste; |

filf these with the mince, and then cover them with
guﬂ‘ psste. Put in the oven and bake for half an

our. If the whole of the mixture be not used,
what remadins over will keep for a long time, if placed-
n a close jar. Some persons do not put any meat
in their mince pies.

Mince Ples (Royal). Add to half a pound of
good mincemeat, an ounce and a half of pounded
sugar, the grated rind and the strained juice of a
arge lemon, one ounce of clarified bucter, and the
Eolks of four eggs: beat these well together, and
alf fill, or rather more, with the mixture, some pat-
typans lined with fine paste ; put them into a mode-
ate oven, and when the insides are just set, ice them
thickly with the whites of the eggs beaten to snow,
-and mixed quickly at the moment with four heaped
tablespoonfuls of pounded sugar; set them immedi-
ately into the oven again, aud bake them of a fine
light brown. Mincemeat, half pound; sugar one
and a half ounces; rind and juice, one large lemon ;.
batter, one ounce ; yolks, four eggs. Icing, whites,
four -eggs ; sugar, four tablespoonfuls.

Mincemeat SSuperlatlve). Take four large lemons
with their weight in golden pippins pared and cored,
of jar-raisins currants, candied citron and orange rind
wnd the finest suet, and a fourth part more of pounded
gugar. Boil the lemon, tender, chop them small, but
be careful first to extract all the pips; add them to the
nther ingredients, after all have been prepared with
at nicety, and mix the whole well with from
ree to four glasses of good brandy. Apportion salt
and spice according to your tastes. We think that
che weight of one lemon, in meat, improves this mix-
ture; or, in lieu of it, a small quantity of macaroons
wdded just befoxs it is baked
Tarts (Cranberries for). Simmer them in moist
sugar without breaking twenty minutes; and let
them pecome cold before used: a pint will require
three vuuces of sugur

Tarts, (Cranberry Raspberry. and other). (ran-
berries, raspberriés, and other small fruits, may be
made into ples in the same mannecr as gooseberries.

All require to be picked and wiped, and tp have
sufficient sugar to sweeten them. The digh show.d
also be well filled, and raised higher in the middle
than the edges, for the fruit dimihish copsiderably in
baking.

Julce (Cranberry). Pressed from the baked frait
and sweeten makes a fine drink in fevers,

*Ple (Oyster). One hundred large oysters; the
olks of three eggs (boiled hard) ; two ounces of stale
read (crumbled or grated); two ounces of butter ;

two teaspoonfuls of flour.

Chop the eggs very fine, and mix with the bread
crumbs, which season with salt, black pepper, and a
little cayenne. Remove every particle o? shell from
the oysters; put them into a colander, and pour over
water sufficient to rinse them. Then put them into
a stew kettle with their liquor, which strain through
a fine sieve. Then season them with saln, black
pepper, and a little cayenne. Mix the putier and
flour together until smooth, and put in with the oys-
ters. Place them over a slow fire, and 18 soon as the
butter melts, and they come to a 3light boil, remove
them; then, if not sufficiently seasoned, more may be
added. Make a rich paste, butter the gides of your
pie dish (one with a wide edge preferred), roll out the
paste moderately thin, and line the sides, observing
to press the paste close. Handle the edge as little
and lightly as possible. ~With a sharp knife, cut
it round the edge; put in the oysters, and strew
the bread and egg over the top. Then roll out paste
of moderate thickness for the lid, and trim round as
before.

Cut small points out of the edge of the pie about
an inch and & half apart, or let them remain plain,
if preferred. Make a small opening in the centre,
lay thin slips, ot paste across, and bake in a quick
oven. Turn the dish round very frequently, that the
pie may be handsomely baked, and of equal color all
over. Roll out a piece of the paste about a quarter
of an inch thick, then with a sﬂarp penknife cat out
four or six leaves, and bake in a tin plate. When
the pie is done, place them tastefully on the top, and
send to table hot.

Ple (beef Steak). Take some slices of tender beef
mixed with fat; those from the rump are the best.
Season them with pepper and salt, and roll each up
in a small bundle, or lay them flat in the dish. Put
in a little gravy or cold water and a little flour for
thickening. Cover as before directed, and bake in
an over for ahout an hour

a1



OCTOBER, Calculated for North, East, South and West.  1366.

3 2tonth. Day M50 o] Aspects of Planeta 120 FRI 5 stoone| oo | i1
S| B e it ot Mueule SR lcas| S| EE [0 S
M. ]| | .| TRemigius [6 165 4411 50 1. 58D m 61154911 45/10[=B&(14| 6 5| 8 17
T.  2.0.Columb.i6 18]5 42| morn Q sets 7 h. 24 m.|6 12|5 48| morn{11|s£&|28| 7 0| 9 12
W.I 3'Jairus 6195 41| 0 51|Altair so. 6 h.56m. 16 13547 047|1 @ |11| 7 54/10. 6
T.| 4 Francis |6 205 40| 1 53(Bat. Corinth, Mis.,’62.6 155 45| 1 50’111W 24| 8 44/10 56
1. | 5 Placidus |6 215 39| 2 54/Galveston taken, 1862.[6 165 44| 2 5212 & | 7| 9 32|11 44
S. | 6 Fides 6 22/5 38,~3 55|Fomalhaut so. 9 h. 48./6 17)5 43| 3 5412 %: 20{10 19/12 31
ag) 19th Sunday after Trinity. Matt, 9. Day's length{ }} n ,lzg = f,ﬁ;,’l‘;"‘l‘;’
S. | 7'Amelia 6 245 ab’ 4 53/ Arcturus sets 8 h. 17. |6 195 41| 4 53|12 g4 3]11 4/ 116
M. 8Pclarrxus 6 255 35 5 50 8. ¥4 620540 55112 483151149 2 1
T.| 9 Dwnysms 6 265 34| sets. Lewis Cass b.’82./6 21/5 39| sets.|13 55 (27| 033 233
W.110/Gereon 6 27|5 33| 648 hé$D 6 235 37| 6 45]1;} 9,118 3 6
T. |11 Burkhart |6 385 32| 7 26| Aldebaran rises 8, 10. 6 245 36| 7 22{13{gx 21| 2. 4| 3 52
F. [12|Veritas »6305308 6 Q46D 625535 8 113/ g | 3| 250| 4 38
8. |13]Coloman [6 31|5 29| 8 49| @ grt. Hel. Lat. 8. 6 27]5 33| 8 43/14] g [15] 3 36 5 24
42) 20th Sunday after Trinity. Matt. 22, Day's lengthz }(1“1: e s
S. [14Fortuna |6 325 28| 9 36| i stationary. 6 285 32 9 30|14/ fr 27| 4 24( 6 12
M. |15 Hedwick |6 3% 5 2710 24/R. Barclay d. 1690. & |6 29'5 31110 19|14/ \.,x 9 511 659
T |16|Gallus 6 355 25(11 19 EG. 26D 6 315 29|11 14|14 «k 21| 6 0| 748
W.|17|Florentine |6 36 5 24| morn Markab so. 9, 13./6 325 28 morn, 151 3| 648 8 36
T. |18/St. Luke |6 37|5 23| 0 16|Orion rises 9 h. 32m. |6 335 27 U 12/15| 16| 7 37| 925
I |19 Ptelomy |6 385 22| 1 15 Bat. Yorktown, 1781. (6 345 26| 1 12/15| 29| 8 26/10 14
S. OOIFelicianus 6 39/5 21| 2 17|Peace declared, 1783. |6 365 24| 2 15/15 < 12| 91711 5
43) 21st Sunday after Trinity. Tohn 4. Days lengthz }g:: ;g M S8y enbi
S. ZliUrqula 6 40/5 20| 3 23/Rigel rises 9 h. 34 m. [6 37,5 23| 3 22|15 2% |26/10 9/11 57
M. 22! Cmdula. 6 425 18| 4 30{& 3 Bat. Maysville, Ark.,’62/6 38;5 22| 4 31/15| s 1111 312 51
7. 23 Severinus |6 435 17| 5 40\2J23. ¥ Sk 6895 21| 542 16 ;g 2511 59 147
W. ‘74|balome 6 44(5 16| rises.| ¥ in Aphelion. 6 41[5 19 rises.|16| % |10| morn| 2 28
T. [25/Crispin |6 455 15| 6 48§ in Perigee. 6 42/5 18| 6 44/16|5:0¢(25) 0 57| 3 9
I m Amandus (6 465 14| 7 43 Bat. Romney, Va.,’62./6 43;5 17| 7 38{16| ¢4 (10, 1 57| 4 9
8. |27/Sabina }6 475 13| 8 4"'Bat. Labodieville, 762. |6 44,5 16| 8 36(16| ¢4 (25| 257 5 &
44) 224 Sunday after Trinity.  Matt. 18. Day's Iength{ :3:: gg;‘: ;'1'; :;::l‘f
S. 28] Sim. Jud. |6 48[5 12| 9 42 TS A6 455 15] 9 37(16(=52(10] 357| 6 9
M. |29/ 1T Zwingl.|6 505 10{10 44 34 6475 13110 40/16|=¥:|24] 4 55| 7 7
T. | )ibbl.lpion 6 515 911 46 30. Gen. Mitchen d.’62.[6 485 12111 43|16 egt| 8/ 550/ 8 2
\V {3} iall. Kve |6 5625 8 morn Twil. ends 6, 36. |6 495 11| morn|16|gg#/21| 6 41| 8 53

9627 October 1: Sheminee Aseret 2. Simhat Torah. 9. 10. Rosh Hodesh Heshvan

Moon's Phues

Conjectures of the Weather.

81 Louis. PHILADELPHIA.
y. h, m dy. h. m. The lst, 2d, cloudy; 3, 4, variable; 5, 6,7, pleasant: 8, rainy;
Last Quarter 1 0 8M Last Quarter 1 1 1.

}“ 9, 10, clear and warm; 11, 12, stormy; 13, changeabla; 14, 15,
Ev. warm and pleasant; 16, cloudy; 17, 18, rain ; 19, getting clear;
Ev. 20, 21, 22, pleasant weather; 23, 24, cloudy and rain; 25, cool;
M. 26, 27, moderate; 28, changeable ; 29, 30, 81, cool and rainy.

New Moon 8§ 10 57 M.
First Quarte. 16 3 23 Ev.
Full Moon 23 6 12Ev.
Last Quarter 30 8 44 M.

(22)

8
New Moon 8 11 &7
First Quarter 16 ; 23
Full Moon 23 12
Last Quarter 80 9 44




Bousekeepers'],

October has 31 Days.

|Almanas.

Ple (Veal). Take chops from the back,.ribs or loin,
und take out the bones. Lay the chops flat tn the
dish, and strew over each layer a mixture of minced
parsley, flour, pepper, and salt. Add s little gravy,
which may be made from the bones. Cover asabove
directed, and bake for rather more than half an hour,
for veal requires to be well dressed.

Pudding (Boiled Apple). Pare, core, and quarter
as many-fine juicy apples as will weigh two pounds
wher done. Strew among them a quarter of a pound
-of brown sugar,and add-a grated nutmeg, and the juice
and yellow peel of a large lemon. Prepare a paste of
suet and flour in the proportion of a pound of chopped
suet to two pounds of flour.  Roll it out of a moderate
thickness ; lay the apples in the centre, and close the
paste nicely over themin the form of a large dumpling;
tie it in a cloth and boil it three hours. Send it to
table hot, and eat with it cream sauce, or with butter
and sugar. The water must boil before the pudding
goes in.

Any fruit pudding may be made it a similar man-
lier

Pudding (Bread and Butter). Cut severalslices of
bread rather thin; butter them on one side: put a
layer of them in a pudding pan or dish, and a layer
of currants above ; then another layer of bread, and
o ov till the dish is full. Beat four eggs with a little
ground cinnamon and nutmeg, also some sugar. Add
milk to this, till there 1s sufficient to fill up the dish.
Then pour it over the bread, and allow it to stand
for a time to soak. It will now be ready for either
baking or boiling, as directed for bread puddings.

Pudding (Common Batter). Beat four eggs thor-
oughly, mix with them half a pint of milk, and pass
them through a sieve, add them by degfees to a half
pound of flour, and when the batter is perfectly smooth
thic it with another half pint of milk. Shake out a
wet pudding-cloth, flour it well, pour the batter in,
leave it room to swell, tie it securely, and put it im-
wediately into plenty of fast-boiling water. An hour
sud ten minutes will boil it.  Send it to table the in-
stant it is dished, with wire sauce, a hot compote of
fruit, or raspberry vinegar; this last makes a deli-
eious pudding sauce. Unless the liquid be added
very gradually to the flour, and the mixture be well
stirred and beaten as each portion is poured to it, the
batter will not be smooth: to render it very light, a
portion of the whites of the eggs, or the whole of
them, should be whisked to a froth and stirred into
it just before it is put into the cloth.

Flour, half pound ; eggs, four ; salt, three-quarter
teaspoonful ; milk, one pint one hour and ten min-
ates.

Pudding (Currant). An excellent family puddin
may be made of the following ingredients : K poun
of minced suet,a pound of bread crumbsor flour, three
quarters of a pound of currants washed and picked, a
little powdered cinnamon and grated nutmeg, and a
very little salt. Beat two eggs, and add as much milk
to them as will wet the whole. Mix all together, tie
in a cloth as previously directed, and boil for three
hours. Serve with caudle, or any simple sweet
sauce.

Pudding (Green Corn). Take twelve eags of green

‘corn, as it is called, (that is, Indian corn when full

grown, but before it begins to harden and turn yel-
low,) and grate it. Have ready a quart of rich milk,
and stir into it by degrees a quarter of a pound of
fresh butter, and a quarter of a pound of sugar. Beat
four eggs till quite light ; and then stir them into the
milk, &e. alternately with the grated corn, a littie of
eachata time. Putthe mixture into alarge buttered
dish, and bake it four hours. It should be eaten
quite warm. For sauce, beat together bufter and
white sugar in equal proportions ; mix with grated
nutmeg.

To make this pudding,—you may, if more con-
venient, boil the corn and cut it from the cob ; but
let it get quite cold before you stir it into the milk.
If the corn has been previously boiled, the pudding
will require but two hours to be baked.

Pudding (Plum), A plum pudding may be mads
either rich or plain, according to the quantity of fruit
and spices put into it. The following is the direction
for making what would be considéred in England a

| good Christmas pudding :—Take a pound of good

raising and stone them ; & pound of currants, which
wash, pick, and dry; a pound of rich beef suet
minced, and a pound of stale bread crumbs, and
half a pound of flour. Mix the bread, flour, and suet
in a pan. Beat six eggsin a basin, and add to therr
about half a pint of sweet milk. Pour this egg and
milk into the pan with the suet and flour, and beat it
well with a flat wooden spoon for some time. Then
stir in the currants and raisins, mixing well aa
you proceed ; mix in also a quarter of a pound of
candied orange and lemon-peel, cut into thin smal:
pieces, an ounce of powdered cinnamon, half an ounce

of powdercd ginger, a nutmeg grated, and a littls

salt. Next add a glass of rum or brandy. The pua
ding is now made and ready to be either baked o
boiled according to taste If to be baked, butte:
your tin or basin and put the pudding into it, and
bake in an oven for an hourand a hasf, or nearly tw¢
hours. If to be boiled, pour 1t nto a cloth; ue the
cloth, allowing a little room to swell if made of bread
and hoiled for six hours. Serve with caudle sauce



NOVEMBER. Calculated for North, East, South and West. 1866

2 [ ontn, Daya [M5SHS Ee | Aapets of Plasoe 16 S FRdn 2 o | 17
I el ] e i“‘.‘l g i"“:
T. | 1|4l Saints |6 535 7| 0 47| ¢ sets 9h. 49m =6 51|5 9| 0 45|16 73]{913
F. | 2|41l Souls |6 54/5 6| 1 48 Suicker’s Gap, Va., ta-[6 525 8 1 47|16 8 17|10 29
S. | 3|Theophilus|6 55[5 5' 2 47 [ken, 1862.|6 53,5 7| 2 47|16 FAI 9 2]11 14
44) 234 Sunday after Trinity. Matt. 22. Day's length{ }g: G i":u‘l‘:::
S. | 4/Charlotte [6 565 4| 3 45/Grant oce. Lagrange, (6 54/5 6] 3 45(16/ g8 [12] 9 47|11 59
M.| 5/Malachi |6 5750 3| 4 40| atgr. bnlla,ncy [762.16 555 5| 4 42|16| g8 (24/10 3112 43
T.| 6/Leonard 16 585 2| 5 36 6 56/5 4| 5 39|16 6/11 15| 1 27
W.| 7|Engelbert |6 595 1] sets. 7. b 6 G) 6 57|15 3| sets.|16 18/ 0 0/ 2 0
T. | 8/Cecilia 7 05 06 3 ¥4 6 585 2 55916 0] 046 2 34
F. | 9/Theodore (7 1|4 59| 6 46|§ in Apogee. 6 59!5 1| 6 41|16 12| 133 321
S. [10|Mart. Luth|T 24 58| 7 32 24 Wil 05 0] 7 26|16 241 220/ 4 8
43) 24th Sunday after Trinity. Matt. 9. Day’s length } g [ 58 = St Leuts.
S. [11|Mart., B. |7 3|4 57| 8 20/Bat. Garretsb’g Ky, '62 7 i4 59 8 ]4\15!@1 6 3 T 455
M.|12|Jonas |7 44 56| 9 112 sets 9 h. 08 m. T 31457 9 615@18‘ 353 543
T. |13|Winebert {7 514 55[10 4 A Y 7 4'4 5610 015 ’ 442 6 30
W.|14 Levin 7 645411 2 ¥ gr. Hel. L. s0.|7 54 5510 59(15 12 530{ 718
T. [15|Leopold |7 64 54 morn i3, Sir. r. 9,57.17 64 54311 59 15J 24 617/ 8 B
F. [16/Ottomarus |7 74 53| 0 1|Teadestr. at Boston’78 7 7‘4 .)S morn 15/ ;‘.’ 71 7 5/ 853
S. [17|Alpheus |7 8452/ 1 2% grt. Elong. B. |7 84 52 = |21 755 945
4@) 25th Sunday after Trinity. Matt. 24. Day's length f gﬁ - ot Is,'m’l‘:.‘l‘:“
S. [18|Gelasius |7 914 51] 2 7|Aliothon Merid. 8,56./7 8452 2 7/15/se| 4| 8 46/10 34
M. (19 Elizabeth |7 10/4 50| 3 12| 3 rises 8 h. 52 m, 7 9 4 51| 3 13‘14!” 19| 9 406/11 28
T. |20|Amos |7 1014 50| 4 23| @ Stationary. 7 10‘4 50| 4 25/14|%y| 310 37/12 25
W.2110f. V. Ma.|7 11|14 49| b 35 Day-break 5 h. 17 m. |7 11/4 49 5 38‘14 Py (1811 37| 1 25
T. [22|Alphonsus |7 1214 48] rises. |, 22. §in Per. |7 12/4 48| rises. l]4 4/morn} 2 7
F. |23/Clement |7 134 47| 6 258’2 #Twil. ends 6, 14.(7 1‘3‘4 47 6 19113 19 0 38] 250
8. [24|Chrisogen. {7 134 47| 7 25 g4 AT 144 46] 7 "0 13magz| 4] 141} 353
4%) 26th Sunday after Trinity Matt. 25. Day's length?ﬁ 3% :_‘ ;'m';::l':“
S [25[Catharine |7 144 46 8 30 Elght Newbern, 1862.7 154 -10| 8 25|1 ﬂu&@‘- 241 453
M. [26/Conrad 7 144 46 9 36| D) 710440 93213\@{3 341» 5 52
T. |27|Jchoshaph.|7 10‘4 4516 40 ¥ Stat. [sey d. 1530.7 104 44 10 371 -"“a??‘ 17| 4 35| 6 47
W. |28, Guutherus 7 10}4 45/11 40/ G 28. Card. Wol-|7 174 43 11 38 12) ‘ 1] 5 27| 7 39
7. 29 Saturn 7164 44 morn Days length 9, u)7 1714 43| morn, 11| A+ 114 6 15| 8 27
Fr. 30‘S Andrew|7 1614 44 0 4" Sirius rises 8 h 58 m, r7 18442 0 4111 & (27| 7 1] 913
5627 November 8. 9: Rosh Hodesh Kislev.
Moon's Phases Conjectures of the Weather.
gr. Loryhm. PHH.A;\ELP!LIA. Tha 1st 24, changeable; 3, rain ; 4, 5, windy; 6, 7, 8 pleasant:
ay- I . A 9, cloudy; 10, 11, rainy; 12, mod : 13, 14, windy and un-
gfr‘u’l LQIS:’:tor 16; : 22 g} gler';" g:ﬂ?m 1: g ;:g pl:a::uly; 15), 186, 1r7n:lc!{augeublf:; el;’,.tl‘;, clear ; ;Ol‘nci&{ndy;\;:;
Fall Moon 922 4 14 M. Full Mooa 22 14 M. rain; 22, 23, cool and stormy; 24, clear; 25, 26, muderate and
Last Quarter 28 § 4 Ev. Last Quarter 28 10 4 Kv. | changeable; 27, cool ;e 28, 29, 30, wirdy, cloudy and rainy.
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Housekeepers']

November has 30 Days.

{Ahaeuss,

Pudding (Plum). To make rich plum pudding take
8 pound of marrow. or suet well chopped, a pound of
fine flour dried, eight or ten eggs beaten well ; half a
nutmeg grated; as much mace, cinnamon, and ginger,
&t powdered very fine, « pinch of salt; mix these
well together, and beat up into a batter ; then add
ote pound of currants, one pound of raisins, stoned
end chopped 2 little ; the currants should be rubbed in
& cloth, and well picked, or well wash and dry them:
two ounces of candied citron peel, or part lemon, and
crnnge, cut small; and two ounces of sweet almonds,
blanched, and eut up in bits ; two oupces of loaf-sugar
grated ; then add these to the batter, and putin a
winc-glassful of brandy; mix them well together.
it may be boiled in a butter basin or mould ; if the
batter should be too stiff, put a glass of white wine in
it. It will take four or five hours’ boiling. Strew
over it powdered loaf-sugar, garnish with sliced lemon
—Sauce containing half a glass of best brandy, a
little rind of lemon grated, and a little powdered cin-
namen, half an ounce of grated loaf-sugar, mixed
with an equal quantity of very thick melted butter.
It is a good plan to make and keep by you a little of
this sauce, and then it is ready at any time. In 2
bottle containing a pint of sherry, and half a pint of
best brandy, and two onnces of loaf sugar, a quarter
of an ounce of mace, half an ounce of shaved lemon
rind, with kernels of apricots, peaches, and nectarines,
und steep in a little white wine ; when steeped, pour
it off clear, and put to the wine and brandy : and add
half a quarter of a pint of capillaire. Two table-
spoonfuls of this sauce will favor a boatful of thick
melted butter.

Pudding (An eastern). Make a paste of a pound of
flour and half a pound of minced suet ; and roll it out
thin into a square or oblong sheet ; trim off the edges
50 a8 to make it an even shape. Spread thickly over
it some marmalade, or cold stewed fruit, (which must
be made very sweet,) either apple, peach, plum goose-
berry gr cranberry. Roll up the paste, witn tne fruit
spread on it, into a scroll. Secure each end by put-
ting on nicely a thin round piece rolled out from the
trimmings that you cut off the edges of the sheet.
Put the pudding into a cloth, and boil it at least three
bours. Serve it up hot, and eat it with cream sauce,
or ith butter andsugar. The pudding must be put
ot In boiling water.

Pudding (A Potato). Mix twelve ounces of pota-
tees boiled, skinned, and mashed, one ounce of suet,
qusrter pint milk, and one ounce cheese grated : add

&8 much water as is necessary to produce a due con-

gistence, ard bake it in an earthen pan,

Pudding (A National Plum) is made by mixing
suet, jar raisins, and currants, one pound each, four
ounces of crumbs of bread, two tablespoonfuls of sugsr,
one tablespoonful of grated lemoun peel, halfa nutmeg,
a small blade of mace, a teaspoonful of ginger, aud
six well-beaten eggs.—Doil it five hours. N. B if
you want to keep plum puddings good for a long time,
say some months, hang them in a cold placein the
cloth in which they are boiled. When wanted to be
used, take them out of the cloth, cover them with a
clean one, and warm them through with hot water ;
and they will then be fit for the table.

Pudding (A Baked Indian). Cut up a quarter of
a pound of butter in a pint of molagses, and warm
them together till the butter is melted. Boil a quart
of milk ; and while scalding hot, pour it slowly over
a pint of sifted Indian meal, and stir in the molasses
and butter. Cover it and let it steep for an hour,
Then take off the cover, and set the mixture to cool.
When 1t.18 cool, beat six eges, and stir them gradually
into it ; add a tablespoonful of mixed cinnamon and
nutmeg ; and the grated peel of a lemon. Stir the
whole very hard; put it into a buttered dish, and
bake it two hours. Serve it up hot, and eat it with
wine sauce, or with butter and molasses.

Pudding (Rice Plum). Three gills of rice. Oune
quarter of a pound of butter. One guarter of a pound
of sugar. One quart of milk. A teaspoonful of salt,
Six eggs. A pound and a half of stoned raigins o:
currants. Half a tablespoonful of cinnamon. A little
rose-water, and nutmeg. Boil the rice with lemon
peel in the milk, till soft. Mix the butter, sugar.
and eggs. Dredge the fruit with flour, and put in
with the spice the last thing. Bake an hour and «
half.

Pudding (Carrot). Grate a raw red carrot ; mix is
with double the weight of bread crumbs, or Neples
Biscuit, or part of each: to a pound and a half put
half a pint new milk or cream.

Puddings (Liver). Boil some pigs’ livers. When
cold, mince them, and season them with pepper, salt,
and some sage and sweet marjoram rubbed fine,
You may add some powdered cloves. Have read
some large skins niceli cleaned, and fill them wit
the mixture, tying up the ends securely. Prick them
with a fork to prevent their bursting ; put them.intg
hot water, and boil them slowly for about an hour
They will require no farther cooking before you eat
them. Keep them in stone jars closely covered
They are eaten cold at breakfast or supper, cut inte
small slices an inch thick or more ; or they may be
cut into large pieces, and proiled cr fried.

20



DECENMBER. Calculated for North, East, South and West. 1866

o2

3 tont, e o ] et o P[4 o PR o o]
i "’ u
p| % e de]  ther Miscellanies |niginnds]s ..g. Ay
§. | 1[Longinus |7 17[4 43| 1 89[% ris. 5h 16m. mo. A[7 19/4 41| 1 39[11[ & | 9] 7 46| 9 58

48) 1st Sunday in Ad&vent. Matt. 2L Day's length{ g'l: gg ,‘:1‘ i‘)'...‘i.‘\"‘;‘!:
8. | 2 Candidus |7 1 174 43 l’& Stationary. 7 19[4 41] 2 38]10] g4 [21] 8 30[10 42
M. 3‘Cassianus 7184 42 3 31 Bat. by Carlest’wn, Va.|7 204 40| 3 ‘3310 e 3 013 11 56
. | 4Barbara |7 18:4 420 426(n & D [1862.7 201 40| 4 29 } (15| 95812 10
w. 5 Abigail |7 194 41| 5 21 Alioth on Merid. 7, 48.|7 214 39/ 5 25 27110 4412 25
T. | 6/St. Nichol.|7 1914 41| 6 13|€®y P in Apogee. |7 21|t 39| 618 r)‘ m 911 30| 142
F. | 7/Agathon |7 2014 40| sets. &Y 7. ¥ in Perihel. |7 22/1 38| sets.| 8 & (21| 0 17| 217
8. 8}0 V. Mary7 204 40| 6 169 in § w|7 2211 38| 6 10| 8lE| 3] 1 4 252

49) 2d Sunday in Advent. Luke 21. Day's length(g,':' 'ffl' e :,‘I'l}iz:;::'
S. | 9Joachim |7 204 40| 7 6/Milton born, 1608, |7 234 37| 7 1| 4]4}“1() 152 340
M. (10|Judith 7 20:4 40| 7 59 24D 7 2314 37| 7 55| 7\ %(27| 2 40| 4 28
T. |11|Barsabas |7 204 40 8 54| Qin Inf. 8 © 7 ""4 37 851 6/ Y| 9] 327 515
Ww. 12'Otilia 7 214 39| 9 52 Bat. Fredericksb, "62. |7 "4'4 36| 949 6 g 21| 4 14| 6 2
T. [13/Lucian 7 21|4 39(10 53| 2 sets 7 h. 40 m. 7 ‘)4‘4 3610 61| 5| % | 4/ 5 6 49
F. |14|Nicasius [7°2114 39 Bat. Kinston, ’62.|7 244 36|11 52| 5| 22 (16| 5 48| 7 36
S. |15[Ignating |7 21/4 39 morn@ 5. Wayne d.’96.7 254 35| morn| 4|m#| 0| 6 36| 8 24

5®) 3d Sunday in Advent. Matt. 11. Day's length{?)::jig;':: ;,'m'l::;:‘
S. |16|Ananias |7 21]4 39| 0 55 Day- break, 5 h. 38 m.[7 254 35 0 56 4lw‘f‘] 3727 915
M. |17 Taazarus |7 2114 39| 2 1] ¥ Stationary. 7 254 35 2 3| 3m¥ 27| 82010 8
T. |18/ Arnoldus |7 211439 3 9 Twilight ends 6, 14. |7 254 35/ 3 12 3|pag |12 9 16/11 4
W 19 Emberday|7 2114 39, 4 18| % rises 6, 41. 7 2514 35| 4 22 2|58 (26/10 16{12 4
T. |20[Ammon |7 21|14 39| 5 28,6 53 § in Perigee. |7 25}4 35 5 33| 2 m 12|11 18] 1 6
F. |21\St. Thom. |7 22|14 38| rises. 20, O ent. 3|7 26 4 34 rises.| 1| {4 |27| morn| 1 50
8. |22/Beata 721439 6 9 Wlm‘cr com., short. d.[7 254 35| 6 3 E«m;‘ﬁl" 021 233

68) 4th Sunday in Advent. Jobn 1. Day's length{ -l ;,‘m'l‘;’(“‘;’
S. |23|Dagobert (7 214 39| 7 15 5 6D AT 254 35 711|= [mﬁﬁ")’? 122 334
M. |24/ Adam, Eve 7 214 39| 8 22 Aldebaran s. 10, 19. |7 2514 35 8 10 0@ 12 2 21 4 33
. 25 Christmas|T 20,4 40/ 9 28 Washington cross. the7 254 35 9 26/ 0 gg# 26 316 528
W ,ZG}Stephen 7204 40/10 30, ¥ & Q [Del. 1776./7 25{4 3510 29 1| ¢ 10| 4 8| G 20
T. |27|John, Ev. |7 1914 41/11 30 ¥ grt. Elong. W. 72543511 30| 2 h» |23 457| 7T 9
F. 28 H. Innoc. (7 19{4 41| morn @ 28. DaysTlength|7 254 35/ morn| 2| g8 | 6/ 5 42| 7 64
S !.?ONoah 71914 41] 0 27\ [9 h. 21 m.|7 24]4 36] 0 28] 2] g8 |18, ¢ 27| 8 39

&5 Sunday after Christmas. Luke 2. Day's length{gl,“ r“;if“_ ;,'m'];’:l':’

) iS'U N Copern.[T 19[4 41] 1 25[Jesuits society founded(7 24/4 36 1 27| 3[Wg| 0] 7 12| 9 24
M. 31 Sylvester |7 194 41 "O[@ in Perigee. {1540.[7 244 36] 2 23| 3[i[12] 7 56[10 8

5627. Dec. 3 Hanucah (1st day). 4. Barech Alenu. 8.9. Rosh Hod. Tebet.

18. Fast of Tebet

Moon's Phases. |

8t. Lours. PHILADELPHIA.
dy. h. m. dy. h. m, able,—look
New Moon 6 11 24 Ev. | New Moon e 24 M. and frost at nights; 13,14, 15,
First Quarter 14 20 42 Ev, First Quarter 14 ll 42Ev. | and raw;
Full Meoon 21 2 33Ev. Full Moon 21 3 33Ev.
[ast Quarter 28 1 22 Hv. | Last Quarter 28 2 22 Ev. | 30, 31, cold,
¢

Conjectures of the Weather.

out for snow or raiun;

The 1st, 2d, changeable ; 3, cool; 4, 5, frosty; 6,7, 8, change-
9, 10, moderate; 11, 12, cool
changeuable, cloudy; 16, 17, cold

18, 19, rainy; 20, 21, cold and windy; 22, 23, 24,

alternating with rain or snow,

cloudy, rain or snow; 25, 26, moderate; 27, 28, 29, changeable,




dousekeepers’]

December has 31 Days.

| Almanae.

Dumplings (Apple). Take large fine juicy apples.
Pare them, and extract the cores without dividing
the apple. Fill each hole with brown sugar, and
some chips of lemon-peel. Also squeeze in some
lemon juice. Or you may fill the cavities with rasp-
berry jam, or with any sort of marmalade. Have
ready a paste, made i the proportion of a pound of
snet, chopped as fine as possible, two pounds and a
half of sifted flour, well mixed, and wetted with as
little water as possible. Roll out the paste to a
modecate thickness, and cut it into circular pieces,
allowing two pieees to each dumpling. Lay your
apple on one piece, and put another piece on the
top, closing the paste-round the sides with your
fingers, so as to cover the apple entirely. This is a
better way than gathering up the paste at one end
a8 the dumpling is less liable to burst. Boil each
dumpling in a small coarse cloth which has first been
dipped in hot water. There should always be a set of
cloths kept for the purpose. Tie them tightly,leaving
a small space for the dumpling to swell. Plaster a
little flour on the inside of each tying place to prevent
the water from getting in. Have ready a pot of
boiling water. Put in the dumpling and boil steadily
for an hour. Send them to table hot in a covered
dish. Do not take them up till a moment before
they are wanted.

Eat them with cream and sugar, or with butter
und gugar.

You may make the paste with butter instead of
suet, ailowing a pound of butter w two pounds and a
guarter of flour. But when paste is to be boiled, suet
will make it amuch lighter and finer than butter.

Apple dumplings may be made in a very plain
manner with potato paste, and boiled without cloths,
dredging the outside of each dumpling with flour.
They should boil about three-quarters of an hour
when without cloths,

The apples for dumplings should always be whole,
(except the cores;) for if quartered, the pieces will
separate in boiling and break through the crust.
Ths apples should never be sweet ones.

Durupling (Hard) This is the plainest of all pud-
dings, and is sometimes served with boiled salt beef.
It is also sometimes cut in slices and placed in the
Iripping-pan below roasting meat, for about half an
pour before the meat is dished. Take a quarter of a
ponrd of suet minced very fine ; mix it with a pound
of Aour; add a little salt, and wet it with water to
the consistency of dough. Divide it into small dump-
lings, and put them into boiling water, beil for an

bour and a half, taking care that they do not stick to !

the bottom of the pot. No cloth is used

Dumplings SRlce). Pick and wask a pound of rice,
ana boil it gently in two quarts of water till it becomes
dry ; keeping the pot well covered, and not stirring
it. Then take it off the fire, and spread it out to
cool on the bottom ef an inverted sieve ; loosening thy
grains lightly with a fork, that all the moisture may
evaporate. Pare a dozen pippins or other large juicy
apples, and scoop out the core. Then fill up the
cavity with marmalade, or with lemon and sagar,
Cover every apple all over with a thick coating of the
boiled rice. Tie up each in a separate cloth, and
put them into a pot of cold water. They will require
about an hour and a quarter after they begin to boil ;
perhaps longer.

Turn them out on a large dish, and be careful in
doing so not to break the dumplings. Kat them
with cream sauce, or with butter, sugar and nutmeg,
beaten together.

Dumplings (Indian). Take a pint of milk, and
four eggs well beaten. Stir them together, and add a
saltspoon of salt. Then mix in as much sifted Indian
meal as will make a stiff dough. Flour your hands;
divide the dough into equal portions, and make it into
balls about the size of a goose-egg. Flatten each
with the rolling-pin, tie them in eloths, and put then
into a pot of boiling water. They will boil in a short
time. Take care not to let them go to pieces by keep-
ing them too long in the pot.

Serve them up hot, and eat them with corned pork
or with bacon. Or you may eat them with molasses
and butter after the meat is removed

If to be eaten without meat, you may mix in the
dough a quarter of a pound of finely ch~pped suet.

Dumplings (Fine suet). Grate the crumbs of a stale
' six cent loaf, and mix it with balf as much beef suet,
chopped as fine as possible. And a grated nutmeg,
and two large tablespoontuls of sugar. Beat four
eggs with four tablespoonfuls of white wine or
brandy. Mix all well together to a stiff paste,
Flour your hands, and make up the mixture into
balls or dumplings about the size of turkey eggs,
Have ready a pot of boiling water, Put the dum
plings into cloths and let them boil about half an honr.
Serve them hot and eat them with sauce.

Dumplings (Light). Mix together as muca grated
bread, butter and beaten eggs (seasoned with powdered
cinnamon) as will make a stiff paste. Stir it well.
Make the mixture into round dumplings, with your
hands well floured. Tie up each in a separate cloth
and boil them a short, time—abow* &ficen minutes,
{ Bat them with sauce, or with molasses and butter.
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Ice Cream (Vanilla). Take a large vanilla bean,
and boil it very slowly in half a pint of milk tll
w«li the flavor is drawn out, which you may know oy
rasting it. THen mix into the milk half a pound of
powdered loaf-sugar, and stir it very-hard into a
quart of rich cream. Put it into the freezerand pro-
cecd as dirccted in the receipt for Lemon Ice Cream ;
freezing it twice.

Toe Cream (Strawberry). Take two quarts of.ripe
wteawberries ; hull them, and put them in a deep dish,
strewing among them half a pound of powdered loaf-
gugar. Cover them and let them stand an hour or
two. Then mash them through a sieve till you have
pressed out all the juice, and stir into it half a pound
more of powdered sugar, or enough to make it very
wweet, and like & thick syrup. Then mix it by de-
rrees with two quarts of rich eream, beating it very
ward. Put it into a freezer, and proceed as in the
foregoing rezeipt. In two hours remove it to a mould,
or take it out and return it again to the freezer with
fresh salt end ice, that it may be frozen a second
time. 1n one hour more it should be ready to turn
cat,

Ice Cream (Pine-Apple). To one quart of cream
allow a large ripe pine-appie, and a pound of pow-
dered loaf-sugar. Pare the pine-apple, slice it very
thin, and mince it small. Lay it in a deep dish and
strew the sugar among it. Cover the dish, and let
the pine apple lie in the sugar for two or three hours,
Then strain it through a sieve, mashing and pressing
out all the juice. Stir the juice gradually into the
cream, beating it hard. Put it into the freezer, and
let it twice be frozen before it is served up.

Ice Cream (Almond). Take six ounces of bitter
almonds, (sweet ones will not do,) blanch them, and
pound them in a mortar adding by degrees a little
tose water. 'Then boil them gently in a pint of cream
till you find that it is highly flavored with them.
Then pour the cream into a bowl, stir in a pound of
powdered loaf-sugar, cover it, and set it away to cool
gradually ; when it is cold, strain it, and then stir it
giadually and hard into three pints of cream. Putit
into the freczer, and proceed as directed in the first
Toe Cream receipt. Freeze it twice. It will be found
very tine,

Senda round always with ice cream, sponge cake or
Buvoy biscuits. Afterwards wine and cordials, or
lzgaors, as they are generally calted.

Jully. To color Jelly red, boil fifteen grains of
eochimeal, ir the finest powder, with a drachm and &
Balf of cream of tartar i a half pint of water, very
slowly half up hour.  Add in boiling a bit of sum
the size of a pea.

Ice (Apple Water), Pare and core some fine apples
cut them in pieces into a preserving pan with suffl-
cient water for them to float, boil until they are re
duced to a marmalade, then strain; to a pint of apple
water add half a pint of syrup, the juice of a lemon,
and a little water; whena cold; freeze.

Pear Water Ice is also prepared in the same way.

Island (Floating). Take a quart of rich cream, and
divide it in half. Sweeten one pint of it with loaf
sugar, and stir into it sufficient currant jelly to colu:
it of a fine pink. Put it into a glass bowl, and placs
in the centre a pile of sliced almond-sponge cake o1
of lady cake; every slice spread thickly with rasp-
berry jam or marmalade, and laid evenly one on an
other. Have ready the other pint of cream flavored
with a few drops of oil of lemon, and beaten with rods
to a stiff froth. Heap it all over the pile of cake, so
a8 entirely to cover it.

Jam (Raspberry). Take one pound of loaf-sugar te
every pound of fruit; bruise them together in your
preserving-pan with a silver spoon, and let them sim-
mer gently for an hour. When cold put them intg
glass jars, and lay over them a bit of paper saturated
with brandy—then tie them up so as carefully to
exclude the air.

Mange (Rice Blanc). This forms an excellent ac-
companiment t¢ preserves of any kind, or to baked
apples. It is made as follows: put one teacapful
of whole rice into half a pint of cold water; when
the rice cracks, or begins to look white, add one pint
of milk and a quarter of a pound of loaf sugar. Boil
it until the rice has ubsorbed the whole of the milk,
stirring it frequently the whole §me. Put it into a
mould, and it will turn out when quite cold. If
preferred hot, it may be agaih made warm by being
placed in the oven for & short time. It may be
flavored with lemon, cinnamon, &c., but is more whole-
gome without, and forms both an elegant and very
economical dish at any time.

Nectar (Cream). Take siz pounds of refined sugat
four ounces of tartaric acid, twe quarts of water; when
warm, add the whites of four eggs beaten to a froth
Be careful not to let it come to a boil. When cool,
strain it and add a teaspoonful of essence of lemon
to flavor. Directions for use :

Take tw tablespoonfuls of the above syrup, to a
glass filled two-thirds full of water, and add a very
small quantity of carbonate of soda, and stir until it
effervesces. Drink immediately, Make the syrup
in a brags or porcelain kettle. A geutleman, who
pronounces this to be the most del cious thing he
ever drank, gave five dollars for the recipe.
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Felly (Almond) Take almond emusion, hartshorn
Jelly, equal parts. Add a ittle orange flower water
nndya few drops of essence of lemon.

Jelly gCalf’s Feet). We hear experienced house-
keepers frequently complain of the difficulty of ren-
dering this jelly perfectly transparent ; but by mix-
ing with the other ingredients, while quite cold, the

whites, and the crushed shells of a sufficient number of
sggs and allowing the head cf scum which gathers
un the jelly to remain undisturbed after it once forms,
they will scarcely fail to obtain it clear. It should be

¢trained through-a thick flannel-bag of a conical form
gplaced before the five, if the weather be at all eold,

r the mixture will be jelly before it has run through,)
and if not perfectly clear, it must be strained again
and again until it becomes so ; though we gemerally
find that once suffices. Mix thoroughly in a large
gtewpan five half pints of strong calf’s feet stock, a full
pint of sherry, half a pound of sugar, roughly pow-
dered, the juice of two fine lemons, the rind of one
and a half, cut very thin, the whited and shells of four
targe egos, and half an ounce of insinglass. Let
these remain ‘a few ‘minutes off the fire, that the
sugar may dissolve more easily : then let the jelly be
brought to boil gradually, and do not stir it after it
begins ‘to heat. When it has boiled gently sixteen
minutes, draw it from the fire, and let it stund a short
time before it is poured into the jelly bag, under
which a bowl should be placed to receive it.—When
élear- and ' cool, put it into the moulds which have
been laid for some hours in water; these should 1
always be of earthenware in preference to metal, - If
it is to be served in glasses, or rougyled, the jelly will |
be sufficiently firm without, the isinglass, of whieh,
however we recommend a small quantity to be thrown
in always when the jelly begins to boil, as it facilitates
the clearing,

Calf’s feet stock, two and a half pints ; sugar, half
t pound ; sherry, one pint ; juice of lemons, two large,
rind of oneand a half; whites and shells of eggs, four
large, or five gmall ; gixtecn minutes.

Obs. Modern taste is in favor of puddings boiled
in moulds, but they are seldom orever solight as those
wkich are tied in cloths only.—Where appearance is
the first consideration, we wounld recommend the use
of moalds, of coarse.

Mutmeg (Essence of ). This is made by dissolving
¢re ounce of the essential oil in a pint of rectified
a&ﬂ'nta. It is an expensive, but an invaluable mode
ol finvoring in the arts of the cook and confectioner.

Rennet (To prepare). Take a gallon of bloodwarm
mater to each rennet ; soak after stirring for twenty-
feur hours ; struin the liquor and let it settle, saturate

with sul and skim off the skum

Curds an@ Whey. Take a piece of rennet aboul
three inches square, and wash it in two 2r three cold
waters to get off the salt; wipe it dry, and fasten, o
string to one corner of it. Have ready in a dee} diak
or pan, a quart of unskimmed milk that has beer
warmed but not boiled. Put the rennet inte it,
leaving the string hanging out over the side, that vou
may know where to tind it. Cover tne pan, and. eot
by the fireside or in some other warm place. Wheun
the milk becomes a firm mass of curd, and the whey
looks clear and greenish, remove the rennet as gently
as possible, pulling it out by the string; and set the
pan inice, or in a very cold place. Send to table with
1t a small pitcher of white wine, sugar and nutmeg
mixed together; or a bowl of sweetened creamw,
with natmeg grated over it.

You may keep rennet in white wine : cutting it |n
small pieces, and putting it into a glass jar with
wine enough to cover it well. Either the wine or the
rennet will be found good for turning milk; but o
not put in both together, or the curd will beconw
8o hard and tough as to be uneatable. )

Renvets properly prepared and dried are sold
constantly in the Philadelphia markets. The cost ig
trifling; and it is well tp have one always ip the house,
in case of being wanted to make whey for sick persont,
They will keep a year or more.

Beef a la Mode. 'Take ten pounds of the round,
cut small holes iniv and stuff it all over with picklud

' pork fat, rab it well with pepper and salt ; add Sweet

marjoram, summer savory, sweet basil, wace, cloves,
pepper, salt, parsley, leeks, and: three quarters of ‘a
pound of lard, and stew it hard for one hour and a half,

Beef (Potted). Take a beef shank and boil in
barley with sufficient water until perfectly tendar,
remove all the bone and’ecartilage, mash the meat
fine and replace it in the kettle with the liguer,
which should be one quart; let it simmer gently,
adding salt, pepper, and’ mace to your taste. it
is a delicate relish for tea or lunch.

Eash (Pepper). One dozen large green peppers.
one small head of cabbage, three cents worth each ol
mustard seed, cloves, and allspice, all wholg, 8 tea
gpoonful ground cloves and allspice, Salt fo" yous
taste. Chop the peppers and cabbages, mix them
thoroughly with the spices, put all in a jar, and cover
with boiling vinegar,

Oysters (Artiniclal). Take young green corn, graw
it ina dish;to one pintof this add one egg well beaten,
a small teacup of flonr, hdlf a cup of butter, some salt
and pepper, and wix them well together. A table
spoonful of the batter will make the size of an oysten
Fry them a light brown, and when done butter them
Cream, if 1t can be procured, is better than butter
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Eam (To Boil a). Hams should always be soaked
i water previous to boiling, to draw out a portion ot
tke salt, and to make them tenaer. They will seften
more easily if soakea in lukewarm water. Ifitis a
n:w ham, and not very salt or hard, you neea not put
w 10 watet till the eveniug before you intend to cook
tt.  An older- one will reamire twentv-four hours
s aking : and one thatis very old and hard should be
znpt in soak two or three auys, frequently cnanging
the water, which must be soft. Soak it in a tub, and
keep it well covered. When you take it out of the
water to prepare it for boililg, scrape and %rim it
nicely and pare off all the bad looking parts.

farly in the morning put it into a large pot or
kettle with plenty of cold water. Place it over a slow
fire that it may heat gradually; it should not come
to a boil in less than an hour and a half, or two
hours. When it boils, quicken the fire and skim
the pot carefully. Then simmer it gently four or five
houts or more, according to its size. A ham weigh-
ing fiftben pounds should simmer five hours after it
has come to boil. Keep the pot well skimmed,

When it is done, take it up, carefully strip off the
gkin, and reserve it to cover the hawm whén it is put
away cold. Rub the ham all over with some Beaten
egg, sud stréew on it fine bread:-raspings shaken
through the lid of a dredging box. Then place it in
au oven to brown and erisp, or on a hot dishset over
the pot before the fire. Cutsome fine writing paper
into a handsome fringe, and twist it round the shank-
bone before you send the ham to table. Garnish
the edge of the dish with little piles or spots of
paspud crust of bread.

In carving a ham, begin not quite in the centre,
bat a little nearer to the hock. Cut the slices very
thin. It is not only a most ungenteel practice to cut
ham in thick slices, but it much impairs the flavor.

When you put it away after dinner, skewer on
sgaiv theskin  This will make it keep the better.

Ham should always be accompanied by green vege-
tables, sach as asparagus, peas, beans spinnach, canli-

ower, brocoli, &e.

Bacon also should be well soaked before it is cooked ;
and it should be boiled very slowly, and for a long
time, 'T'he greens may be boiled with the meat. Take
care to skim the pot carefully, and to drain and
squeeze the greens very well before you send them
to table. If there are yellow streaks in the lean of
the bacon, it is rusty, und unfit to eat.

Milk and Cream (A substitute for). Beat up the
whole of a fresh egg, in a basin, and then pour boil-
ing tea over it gradually, to prevent its curding. It
is difficu t from the taste to distinguish the composi-
tiou Srom the richest cream

Codtish (To Bofl Salt). The day previous to that
on which it is to be eaten, cake the fish about four
o'clock in the afternoon, and put it into a kettle »f
cold water. Then place it within the kitchex dre-
plaee, so a8 to keep it blood-warm. Next morning at
ten, take ovt the fish, scrub it clean with a hard braah,
and put it into a kettle of fresh cold water, into which
a gil of molasses has .been stirred. The molusses
will be.fonnd an improvement. Place the kettle again
near the fire, until about twenty minutes before din
ner. Then hang it over the fire, and boil it hard a
quarter of an hour, or a little more.

When dong, drain it, and cut it into large pieces.
Wrap them closely in a fine napkin and send them
to table on a large dish garnished round the edge
with hard-boiled eggs, either cut in half, or in circu-
lar slices, yolks and whites together. Have ready in
a small tureen, egg-sauce made with drawn butter,
thickened with hard-boiled eggs, chopped fine. Place
on one side of the fish a dish of mashed potatoes, on
the other a dish 6f boiled parsnips.

"T'he most usnal way of preparing salt cod for eating
when it comes to tahle, is (after dishing cut all the
bones) to mince it fine on your plate, and mix it with
mashed potato, paranip, and egg-sauce ; seasoning it
te your taste with cayenne and mustard. What is
left may be prepared for breakfast next morning. It
should be put into a skillet or spider, which must be
well buttered inside, and set over hot coals to warm
and brown. Or it may be made up into small cakes
and fried.

You may add to the mixture onions boiled and
chopped.

Chowder. T'ake half a pound of salt pork, and
having half boiled it, cut into slips, and with some of
them cover the bottom of a put, then strew on some
sliced onion. Have ready a large fresh cod, or an
equal quantity of haddock, tutaug, er any other firm
fish. Cut the fish into large pieces, and lay part of
it on the pork and onions. Season it with pepper.
Then cover it with a layer of buiscuit, or crackers that
have been previously soaked in milk or water. You
may add also a layer of sliced potatoes.

Next proceed with a second layer of onions, fish,
&c.. and continue as before till the pot is nearly fall;
finishing with soaked crackers. Pour in about a pint
of cold water. Cover it elose, set it on hot coals, and
let it simmer about an hour. Then skim it and
turn it out into » deep dish, Jeave the gravy in the
pot till you have thickened it with a bit of butter
rolled in flower, and some chopped parsley. Then
give it one hoil up, and pour 1t hot into the dish.

Chowder may be made of clams, first cotting of
the hard part.
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Bggs (Preservation of). The three fo lowing cheap
and easy modes of preserving eggs for culinary use,
are taken from Browne's American Pouliry Yard :—

Reciee No. 1. Pack the eggs to be preserved in
an upright, water-tight cask, with their small end
apweards. Take eight quarts of unslacked lime, one
kalf’ pound of common salt, two ounces of cream
tartar ; mix in water 8o as to bear up an egg with its
top just above the surface; pour the mixture into the
eask containing the eggs, and they will keep sound
and good for two ¥’eurs.

Recire No. 2. Pack the eggs to be preserved, in
an upright earthen vessel or tub, with their small
end downwards. Procure, melt, and strain a quantity
of cheap tallow or lard, and pour while warm, not
hot, over the eggs in the jar till they are completely
covered. When all is eold and firm, set the vessel
in a dry, cool place, till required for use. After
the eggs are taken out, the grease need not be wasted,
as it will serve for making soap, or many other
household purposes.

Recrre No. 5. Pack the eggs to be preserved in
common salt, with the small ends downward, and
they will keep tolerably good for eight or nine months.

Veal (To roast a Loin of). If the fire is quite
farge, place your roaster at a distance from the fire,
so that the meat may have time to heat through
before it beging to brown. Salt it and dredge it
thoroughly with flour, and put a little water into the
dripping-pan to baste with the gravy. When the
weat 1g thomulff,hl heated, place it nearer the fire
and, when neatly done, baste it with butter.

A large lom will require three hours to roast
well. It should be thoroughly cooked. so as to
show not the least redness in carving.

Veal thut has been bled to death is much sweeter
and whiter than veal that has been koocked on the
head. Inselecting veal, always choose that which
is whitest and fattest. The butchers have a method
of blowing up veal to make it lock plump ; but this
is seldom done to first-rate veal, and very fat veal
recommends itself without this method.

Catsup, (Tomato). The following from long experi-
ence, we know to be the best recipe extant for
making good catsup :

Take oue bushel of tomatoes, and boil them till
they are soft. Squceze them through a fine wire
seve, and add half a gallon of vinegar; one pint and
« half of salt; two ounces of cloves; quarter of a
prand of allspice ; three tahlespoonfuls of black pep-
p t;five heads of gurlie, skinned, and separated. Mix
¢ gether ana boil ahout three hours, or until reduced
3+ about one half. Then bottle without atraining.

Beef.steaks (ToBroil). The bestheef-steaks are
those cut from the ribs or from the inside of the sir
loin. All other parts are for this purpose compara-
tively hard and tough.

They should be ¢ut about three quarters of an inch
thick, and, unless the beef i8 remarkably fine and
tender, the steaks will be much improved by beating
them on both sides with a steak-mallet, or with &
rolling-pin. Do not season them till you take them
from the fire.

Have ready on your hearth a fine bed of clear bright
coals, entirely free from smoke, and ashes. Set the
gridiron over the coals in aslanting direction, *kat
the meat may not be smoked by the fat dropping into
the fire directly underit When the gridiron is quite
hot, rub the bars with suet, sprinkle a little salt
over the coals and lay on the steaks.—'Turn them
frequently. with a pair of steak-tongs, or with a knife
and fork. A quarter of an hour is generally suffi-
cient time to broil a beef-steak. Forthese who like
them underdone or rare, ten or twelve minutes will
be enough.

When the fat blazes and smokes very much ag i$
drips into the fire, quickly remoye the gridiron for &
moment till the blaze bas subdued. After they are
browned, cover the upper side of the steaks with.am
ioverted plate or dish to prevent the flavor from
evaporating. Rub the dish with a shalot, or small
onion, and place it near the gridiron and close to the
fire, that it be well heated. ip turning the steak
drop the gravy that may be standing on it snto this
dish to save it from being lost. When the steaksare
done, sprinkle them with a little salt and pepper, snd
lay them in a hot dish, putting on each a piece of
fresh butter. Then, if it Is liked, season them with
a very little raw shalot, minoed as finely as possible,
and moistened with a spoonful of water, and stir o
teaspoonful of catsup intv the gravy. Send the
steaks to table very hot, 10 a covered dish.—Yon
may serve up with them onion sauce In & small
tureen.

Piekles are fraquently eaten with beaf-steaks,

Mutton-chops may be broiled it the same manner,

Potatoes (Bolling). An Irish journal gives the
following directions forcooking potatoes. Put them
in a pot or kettle without a lid, with water just :uff
cient to cover them. After the water is eome reatly
to a boil, pour it off; replace it with cold water, inte
which throw a good portion of salt. "Phe cold watet
sendy the heut from the surface to the heart and
| makes che potatoe mealy ~ Atter they ure boiled and
‘ the water poured off, let them stand om the fire ten
| or Gfteen minutes to dry.
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sausages (Bologna). Take ten pounds ofbeefand | Silver Discolored by Eggs. It is well known that
four pounds of pork ; two thirds of the meat should |'silver, when brought in coutract with eggs which
be lean, and only one-third fat. Chop it very fine | have been heated, ie blackened ; and that this dis-
and mix 1t well together. Then seascn % with six | coloration is owing to sulphuret of silver. It ig
cunces of fine salt, cne ounce of black pepper, half | nsually admitted that this sulphuret is formed by the
an ounce of Cayenne, one tablespoonful of powdered | action of the, sulphuretted oils supposed to exist in
sloves, and one of garlic minced very fine. the yolk of the egg. Mr. Gobley, not having fonad
Have ready some large skins nicely cleaned and | ir this body any thing of this nature, proceeded
prepared, (they should be beef-kins,) and wash them | examine into the causes of this phenomenon.
i salt and vinegur. Fill them with the above mix-| He found that the yolk of an.egg at common tem-
tare, and secare the ends by tying them with pack- | perature, and also when heated, does not discolot
thread or fine twine Make a brine of salt and | silver, even by contact of seweral hours’ duration.
water strong enough to bear up ar egg. Put the| He farther found that albumen, as procured from
sausages into it, and let them lie for three weeks, | the egg, does not tarnish silver, but when heated, it
turning them daily. Then take them out, wipe them | gives it a brown tint, which is stronger as the heat is
dry, hang them up and smoke them. Before you | greater. He therefore concludes that the discolora-
put them away rub them all over with sweet oil. | tion of the silver is due to the silver contained in the
Keep them in ashes. That of vine-twigs is best | albumen, and not to that supposed to exist in the yolk.
for them. You may fry them or not before you eat| By vther experiments, he has ascertained that the
them. sulphuret thus formed is not the result of the im-

Meat (Common Sausage). Having cleared it from mediate action of the sulphur upon the silver, but by
the skin, sinews, and gristle, take six pounds of the the ul\plu-z_ulon of heat, the sulphur and the alkali of
lean of young fresh pork, and thres pounds of the the'ulbuuunous matter react apon each other so ag
fat, and mince it all as fine as possible. Take some to tor_m a substance which is afterwards decomposed
dried sage, pick off the leaves, and rub them to pow- | PY this metal.
der, allowinf three teaspoonfuls to each pound of Apuples (Preserving). An old farmer informs us,
meat. Having mixed the fat and lean, well together, | that he has long been in the habit of preserving his
and seasoned it with six teaspoonfuls of pepper, and | choice apples, for late use, in plaster. e takes com-
the yame quantity of salt, strew on the powdered sage, | mon flour barrels—covers the bottom to the depth ol
#nd mix the whole very well, with your hands. Put it | ive inches with finely pulverized plaster, thoroughly
away in-a stone jar, packing it down hard, and keep | dried, and then places a stratum of apples, not s
it c'odely covered. Set the jar in a cool dry place. | close as to touch each other. and covers them with

‘When you wish to use the sausage-meat, make it another layer of plaster, carefully filling all the in-
tmto flat cakes about the size of a dollar ; dredge them | terstices, and making the wholé clpse and compact
with flour, and fry them in butter or dripping, over | by the pressure of the hand. 1In this way he fills
gather a slow fire, till they are well browned on both | the barrels, and heads them up. He says the ap-
#des, and thoroughly done. Sausages are seldom f»les will keep perfectly sound for a twelvemonth, o1
¢aten except al breakfast. ‘ onger, if desired. A crijp, juicy apple, in the warm

Sausages (Fine). Take some fresh pork, .(the sultry days of June or July, is a luxury not often
leg is best,) and clear it from the skin, sinews, and | OPtained ; hence any method for the preservation of

rietle  Allow two pounds of fat, to three pounds of this excellent fruit is a desideratum to be wishea for

n. Mince it all very fine, and scason it with two| Butter, (To cure). Take two parts of the best
ounces and a half of salt, half an ounce of pepper, | common salt, one part of sugar, and one part of salt-
thirty zloves, and a dozen blades of mace powdered, %etre; beat them up and blend the whole together
three grated nutmegs, six tablespoonfuls of pow- | Take one ounce of this composition for every sixteer
derod sage, and two teaspoonfuls of powdered rose- | ounces of butter, work it well into the mass, and
mary. Mix all well together. Put into a stone jar, | close it up for use Butter cured in this way, ap
and press it down very hard. Cover it closely and | pears of a rich marrowy consistence, and fine color
geep it in a dry cool place. and never acquires a brittle hardness, nor tastes salt

When you use this sausage-meat, mix with 1 some | 1t will likewise keep good for three years, only ob
‘beater. yolk of egg, and make it into balls or cakes. | serving, t.h‘d.t it must stand three weeks or a montk
Dredge taem with flour, and fry them in batter before it is used.
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*Beef (Roast). Take two or more rihs, wash and
season with galt and pepper, dredge over a little flour,
and roast it on a spit (gradually) before a clear fire.
Beste frequently. When done, and handsomely
browned, place 1t on a dish, and make gravy, as
directed in receipt to roast a fillet of veal. Or,
place it in a roasting pan. season with pepper and
palt, dredge over a little flour, cnd one heaping |
tablespoonful in the pan, with three half pints
of water. Stir it well together, and place it in a
moderately hot oven. Baste frequently. When
done and nicely browned, put it ou a heated dish, re- !
move a part of the fat from the gravy, and if not|
sufficiently seasoned, more may be added. Baste the |
meat with a few spooufuls, then pour it into a sauce- |
tureen, and send to table hot. i

*Pig (Roast). Great care is requisite in the pre-
Earatiou of a pig for roagting. With a small sharp
nife, take out the eyes and tongue, cut off the feet,
trim the ears, and cleen it both in and outside
{horoughly. Then wush well through several waters,
‘und dry it with a clean towel. Place it on a large
dlish, and season it well in and outside, with cayenne |
wpper, salt, and a little sage rubbed fine. Make a
dressing, by beiling two dozen potatoes; pare and
wash them fine. While hot, add a quarter of a
pound of batter, three or four onions chopped, a large
teaspoonful of sweet majoram, rubbed fine. Mash all
well together, with salt and cayenne pepper to taste.
Ther put in the dressing, and skewer closely. Place
it in the pan in which it is to roast, with two table-
spoonfuls of flour and sufficient water to make gravy.
Stir it well before setting in the oven. Let it roast
gradually; and in order to make it brewn nicely,
take a piece of butter on the blade of a knife, or dip
the knife in salad oil, and rub cver the pig. Shonld
the gravy boil away too much, a little hot water may
be added. This will take three hours to roast in an
sven sufficientiy hot to make it a handsome brown.
Eat with hasiet sauce. If preferred, roast before a
clear fire, and make the gravy as directed in receipt
to roast a fillet of veal.

*Spare Rib.

Wash sud dry your spare rib, and

BectoD it with salt, cajemme pepper, and powdered |

sage. Put it in a pan, and set it in a moderate aven.
Instead of roasting, you may broil it on the gridiron.

*Tripe (Boiled). Take three or more pounds of
tripe, and after seraping it well on both sides, eut it
mto pieces, about the size of your hand, then wash,
and boil it in <alt and water until very tenaer.

This may ne eaten witk drawr butter, onions, or
oystor sauce,

*Veal (To Roast a Fillet of ). This is prepared
in the same manner as baked fille! of veal. Pluce
it on a spit in a tin kitcnen before a clear fire ; when
it is done, take the gravy from tne tiu Kitchen, put
it into a saucepan, add a little flour &na wster,
Seagon to your taste with gepper and salt, and let 4
boil for & few minutes; thea put it into s cauce
tureen. Baste the meat with a few spoonfuls, and
send to table hot.

*Mutton (Leg of). Take off very carefully (so as
not to spoil the appearance of the meat) all the out
side skin; then wash and season it well with salt and
gepper, place it in a roasting pan, dredge over u little

our, and one tablespoonful and a half in the pan,
with three half pints of water, which stir well together
before setting in the oven. 'This will take from two
and a half to three hours to cook in a quick pven,
Baste frequently, and send to table. handsomely
hrowned, on a well-heated dish

*Head (Calf's). Take out the brains und tongue,
clean and wash the head, dredge some flour over,
wrap it in a towel and put it in boiling water that has
been salted. Scrape and wash the tongue, and boil
it with the head. Clean the brains and soak them a
few minutes in salt and water; then season with
pepper and salt, and dip them in egg and eracker,
and fry them, as oysters, in equal portions of lard
and butter.

Serve the head with dguwn butter and some pars-
ley minced fine; or, one half of it may be ru~z.d with
egg and cracker, and browned.

The tongue, when done, must be skinne( and sent
to table garnished with mashed potatoes, and the
dish garnished with sprigs of double par ey,

~Veal Cutlets. Tuke two o1 more crutlets, ponnd
them with a rolling pin, or potatoe masher; then
wash, and dry them on a clean towel, and season with
pepper and salt.  Have ready half a pint of bread
crumbs, or fine crvacker, which seasen with salt and
pepper.  Whisk two eggs with one giil of nilk, and
pour over the cuatlets; then take ore at a time and
place in the crumbs, pat well with the dack of a spoon
in order to make the crumbs or cracker adhere clese
to the meat. Put them into hot lard, and fry slowiy,
until well done and handsomely browned on both
sides; then serve hot.

*Bgg Plants. Pare and cut them in shees u
quarter of an inch thick, season ther with pepper
and salt, dredge a little flour over each piece. and
put them in a pan with some hot butter.

Fry them slowly until they are perfectly soft and
of w durk brown on both sidsp.  Send to table hot
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*Mutton (Bolled Leg of). Cut off the shank
bone, tri it round, and after washing it nicely, put
it into hot slted water, and if it shoulc weigh six or
aight pounds, let it boil slowly three hours. Lemove
the scurn as it rises, and when done, piace it on a
dish, and garnish with sprigs of double parsley. Send
to table with drawn butter, egg or caper sauce.

*Lamb Chops. Cut off the end of the bones
and trim off a part of the fat, then pound, wash and
ary them on a clean towel, and season with pepper
and salt. Prepare bread crumbs or cracker, as for
oysters. whisk two eggs with one gill of milk, then
dip the chops, one at a time, first in the egg, then in
the cracker, pat the crumbs close to the meat and
fry them slowly in hot lard, a fine brown on both
sides. Send to table hot.

*Mutton Chops. Those are best which are cut
from the lower part of the neck or loin. Trim them
round, wash, and dry them. Heat the gridiron, lay
the chops on, and put it over a clear fire,
cook mueh faster if covered with a sheet of tin. When
brown on cne side, turn them. When sufficiently
done, take them up on a dish, season them with pep-
per and salt, and baste with butter.

Some prefer cayenne to black pepper, or an equal
portion of each.

*Sweet-Breads (To Fry). Wash three or four
pice sweet-breads; boil them in salt and water about
a quarter of an hour, then take them out and let
them cool. Skin and cut wem in half, season with
pepper and salt, and dust a little flour over, and fry
them slowly, in equal portions of butter and lard.

When of a fine brown, place them on a dish, then
dust a little Sour into the pan with the fat they were
fried in; stir it well, and pour in about a gill of hot
water; season the gravy to your taste with salt and
pepper, and as £o0on as it boils, pour it over the
sweet-breads and serve them hot.

*Rabbit (Broiled). CUlean and wash the rabbit;
cut it entirely open, so that it will lay flat on the

ridiron, with the back up. FPlace it over the coals,
groil it slowly; when brown on one side, turn it.
Tuke it up on a dish when done, and season it well
with pepper and salt. DBaste it plentifully with but-
tér, as the flesh of rabbits is very dry; then send to
table on a heated dish.

*Mock Lobster. fake some cold veal (either of
boiled or roasted,) cut it 1 smail picces, season with
salt, pepper, mystard, vinegar and sweet oil.  If pre-
ferre(f hot, ieave out the mustard and oil, and put mna

They will-

e

*Turkey (Roast), Have the turkey nicely cleaned
and washed, put it in the pan in which it is to roast ;
season it with salt and pepper, fill the body with
dressing, as for roast goose, the crop with the same
as for roast ducks; place it in the pan, back upwards,
dredge a little flour over and one large tablespoonfol
in the pan, with water sufficient to make gravy, which
stir well tgether before setting in the oven. Baste
frequently, and when a nice brown, turn it over, that
it may be of equal color all round. Should the gravy
boil away, and not sufficient in the pan, a tea-cupfal
of hot water may be added, with a little more flour,
if necessary; stir it well, and let it simmer two or
three minutes, then serve hot.

If preferred, roast before a clear fire, and make the
gravy as in receipt to roast a fillet of veal.

*Turkey (Bolled). Clean the turkey, wash it
well, season the inside with\pepper and salt; dredge
a little flour over, and pin it in a clean towel ; put it
into a kettle of hot water that has been salted; let
it boil slowly; when done, send it to table hot.

This is eaten with oyster-sauce, or drawn butter,
ag preferred.

*Chicken (Fricasseed). Cut up your chickens
take off the skin, wash them and let them remain in
water for half an hour, in order to make them white,
Drain, and put them in a sauce-pan with a pint of
water. Season them with pepper and salt, place
them over the fire, let them stew for half an hour;
theun take two tablespoonfuls of flour and two ounces
of butter, stir them together till quite smooth; add
this to the chicken, with half a pint of cream. Boil
the whole until the chicken is tender. For those
who like it, a little mace may be added. Some pre-
fer s little parsley chopped fine.

*Chickens (Broiled). Clean them mnicely, cm
them down the back, break the breast-bone with a
rolling pin; wash, and wipe them dry; place them
on a gridiron over bright coals; cover them with &
sheet of tin ; turn them several times. When dons,
they should be of a fine brown on both sides. Take
them up, season with pepper and salt, and baste theia
well with butter. A gravy may be made by putting
the liver and gizzard into a sauce-pan with half a pint
of water and a little salt; let them boil till quite
tender ; then cut them in small pieces, dust in a lit
tle flour, sufficient to thicken it, and add a piece o
butter; season with pepper and sal:. Serve the
gravy in a sauce-tureen, or in a dish with the
ehickens. ‘

*Pigeons. Pigeons muy be broiled or roasted like

piece of butter instead. Put all togetheria a sauce- | chicken. 'They will cook in three-quarters of an hour

pan, place it on the fire, and let it get hot ; then serve
it immediately A fine relish for tea or breakfast.

Male w gravy of the giblets; season it with pepper
and salt, and thicken it with a little flour and butter




Tars TABLE shows, that the large figures in
front of each double row are intended to mul-
tiply the small head figures in said row ;

LARGE MULTIPLICATION TABLE.

increase of each, multiplied by 9, viz..: 9 times
2 are 18; 9 times 3 are 27, &c., 9 times 9
arc 81, as will be seen at the end of the

8 9
12 126 140 154 168 182 196 '

&) 2
for instance, the large 9, is followed by Z row ; and in the last row 25 times 2
2,3, 4,3, 4,50, 17, &c., until 97 92 8 are 50, &eo., and at the end 25
bencath which stands the I JG6 9 ‘ times 25 dre 625
2 4
‘4 8 12 16
l_ 5 2 8 4 5*\
710 15 20 25
"6*27’3’ 25 G—I
12 18 24 30 3
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14 21 28 35 42 4
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|93 3 45 67 87)"
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[*1023“215673910
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Combs, Brushes, Cutlery, Hardware,

ROSIERY GLOVES WALL AND WINDOW PAPER.

Suspenders, Pins, Hooks and Lyes, Buitons, Threads,
Trimmings, 8c. §'c.

VARIETY GOODS OF EVERY DESCRIPTION.
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