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(Bx Mavreen.)

Prickled Onions.

Take half o peck of small onions, peel, and put in
about one cup of salt. Pour over encugh hoiling water to
cover the onions. Let stand onc night; dtain, and repeat
the same night. Then cover with eold sharp vinegar and
spice, using whole spice. Let them stand a week before
using.

Cucumber Sweet Plckle.

Seleet reguired guantity of cuenmbers, puare, take out
the sceds, then eut in gquarters lengtliwise. Put in salt and
water (about one handful of salt to one quart of water),
Let them soalk for 24 hours.  Take themn out, and wash
them with fresh watler, and then soak in viuegar.

Pickled Red Cabbage.

Slice up the eabbage finely and place it in a eolawder;
sprivkle cach Tayer with common salt.  Tet the strips dreain
for two days, then put thew inoa jar and cover with hoil-
ing vinegar, oo spiee iz owsed, b must be put o inowith
the vinegar in the proporlion of Toz of whole black pepper
and jox of allspice to the quart.

Pickle of Small Vegetalle,

Take voung caulitflowers eut into small pieces, nasture
tinm pods, Freneh beans, or yvoung ranuners, and Tav thew
in a stone jar, pouring over {hem a bailing brine composed
uf Boz salt to a quart of water. The next day drain them
off and shake wcenily o oo clean clethe and put them in
a dry jar. Pour over them the fellowing piekle, which
must have come to the hotl aad have remained hotline for
one minute. To cach quart of vinegar put Toz black pepper,
loz crusherl gincer, Loz shallet<o oz salt, Tox allspiee, and
a pinch of eayenue. Cover the jar for two days, drain of!
the liquor, hedd 11 up, and throw o ihe voung vegetables
for a minute. Neplace thews o oo jar and ecover tehtly
with a Bladder or a parclnuent paper,

Poach Marmatade,

Peel. <tone, and cut ap ripe peaches quite small. Take
Al supgar to o cach Ih of fruit, and ane teacum ol water
to each 1 of =ugar.  Place on frer and whide it hoils

gkim it cleav: then put o the peachies, bet them Lhotl guite
fast, stir and am=l them until the whaole is o thick, jellicd
mass, then pul inte slass Jars.

Apple Fritters.

One teacup sweet milk, one tablespoun sweet light
doupgh dissolved in milk, three egygs beaten separately, one

. teaspoon salt, one and a-hall teacups Hour, one tablespoon

sugar, and the grated peel of one lemon, pecled apples

sliced without the core. Drop into Lot lard with a piece

of apple on each one; sprinkle with powdered or spiced

sugnr. Let stand after making, and they will be lighter.
Preserved Pears.

Small pears are best adapted to the process of pre-
serving.  Boil a pint and a-kalf of water with 3lb of supgar
to a syrup. LPeel the pears, and put them into this, stew
very slowly until tender, adding a flavor of cloves and
cinnamon. Lift ont the pears very carefully and put them
inte jars, with syrup to scarcely cover them. More syrup
will run from the pears. Store the pears in airtight jars,
kept in a cool place.

Peacli Jam.

Peaclies for jam should he the yellow-floshed preserving
varicty,  Split the peaches in halves, remmove stoues, crack
them, and put the kernels aside.  Weigh the frait, put
an equal amount of prescerving sugar into tho preserving-
pan, ‘add d-pint of wuter to cach 1ib of surar, and beil
to a syrup. Now put in the fruit, boil very gently wuntil
1t is quite tonder, but not broken, then life it ont care-
fully with a spoon, and put it inte pots.  DBoil syrup
rapidly until 1t sets quickly when tested on a cold plate,
pour it ever the fruit; cover closely, and stere 1n o eool,
dry place.  Green peaches gathered just before they are ripe
make o delicious jam,

Household Hints.

Conmmmon altm melted in an iron spoon over a coal
fire forms a very strong cement for mending glass, china,
metal, or bhreakages of all kinds, and articles so mended
may e washed withont fear of coming to picces.

A convenienee for taking hot pans or dishes from the
oven & a flat. weoden shovel made of any thin board; a
~tout shingle will answer,  Shave one end down rather
thin and narrow it slightly, and shape the other end into
a baudle with a bole in the ond te hang it by near the
~tove.  This device may suve gomne bhurns.,

A dew drops of vinegar rubbed into the hands after
washing clothes will keep them smoobl;, and take away
the sponey feeling they have after heing in water for a
woud while,
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