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OUR IIOME ON THE HILL-SIDE,

[s & Wealth, or Hypglenio Institotion, loeated In Dansville, Tivingston Co, N. ¥. It
object 1s to rostors tho ick 1o bealth by means of the sgencles provided by God for the
rosorvation of health, snch as pure afr, pure water, Bun-light, sleep, proper cluthing,
jgllic!ona exereise, healthlol foad, plensant eoeial infuenees, &e excladi
e nnd all other means and ageneles, which in their nature fend to Injure ons in
health if nsed Ly them ; and also to so instroet them in rd to the Laws of Life, and
Ilealth, ns that they may not again be linkle to take on the diseases which nre every where
o prevalent, and whiclh Lo a very great do aro the result of fulse bobits of living, Ir
fe alzo a place mnch resorted Lo by persons who aro not sick, bot who dusire to becoms
familiar with the philosophy of lifo Lauﬁht hore, that they may regulate thelr households
npon a plan, whlc“ {8 in meccordanes with the Taws of human organization, and thus
preserve Lhem in the enjopment of good health, !

There sre during the whole year from seventy-five, to & hundred end fifty invalids,
wader ireatinent, in the Institefion. Many of thess resert hither, afler baving been sich
for years, sud afler boving teied, withont benefit, all the common mothods of treatment
of discase, Mony of them ara very feeble, and many of them buve been %[ﬂ:n up oi
hopeless, by their former physicians. They come here with every form of Aoute, and
Clhronic disease, common E) this latitude, " Thoy come from far, and near, from every

vt of our own eountry, and frem Canada; end 1t is Dot toe much to say, that ninety-

vo per cent of all who vigit this establishment, are eitber entirely eared, or so much
bonefilted 83 to be perfeetly eatisfied with their improvement. The proprietors feal
confidont that they are justified in recommeniing Lhe practica hera pursucd, a8 wall
adapted to (he ease of every invalld, whose vitality 18 pot 8o far exhansted, o8 that lifa
must necessarlly spon coma to o elose.  The location is as favorable fur an Institutien of
this elarneter, 48 ean be found in this eooniry, The scenery is exceedingly beautiful.
The eountey oround shownds in most dellghifl drives, and walke, The waler is 2o
ure, and sbundant. The sir is salubricus. The elimate f2 mild and healithful, and &

e fruits of this lititnde, grow bere in abundanee, The pleazant and thriving village of
Danswille, with its numerous churches, and slores, it Honrishing Seminary, its telegraph,
express amd livery faeilities, &e., 18 50 noar a8 to have its centreof businees reachel by &
moderata walk of fifteen minotes, and yet i eo far away as o leave the Instituelon, and
its gurronndings {-mire]{n-ec from its nrdge, eonfusion and dust. The hoose s large, airy,
well ventilated, and is ept clean and nice, and in the Lest ander, o all i85 departinenta.
It is ,.n;n:nnruuﬂ_gluuppliod with workers, who are earnest, fithful, and devoted to their
business. Its Phyeicians mingle daily with tha paticnts, losking carcfully after the com
ditions of ench case, and treating each npon its own merits.

The attractions of the Institntion have been added to by the ercetion of an o.‘ln;fant anlr}.
elsty feet long by thirty-two feet broad, and eighteen feet h%fll, (epened on ihe 1st
Feh., 1564, to he used for oll nssemblies of the pationts for celigious mestings, lecturas,
smuzements, o

A new and very One Iotel has also been boile at the foat of the hill, abont twenty-five
reds below the Tnstitution, for the accommodation of the many visitors to the place. It
ta vﬁ:{ pleasanily loested, nod is under the excellent mensgement of Mr. and Mra, Tanry
A, witor.

The physician-fn-chief of Onor ITome i3

JAMES C. JACKSON, M. D,

widely Enewn for his t ability as o pabli Lo and '-"“I‘-‘-'u and o
i e e e e e e e r bie remarkable

s (TARHIEES, ATSTLE 3.0,
Physlcluns. 7 yipe” MARY IL YORK, 3. D.

Clrenlars of the Insllt.utim nnjr!:nl‘m'm ntion desived in regard to it, moy be obtalned
n, M. D., Mizsg Harriet N, Austin, AL D, or F. Filson
v, AL D, and enclosing stamp to Lu.y poatage.  Either of these nhyslzians may b
eonanlted by letter, nlso, by the u-&-.w o are unable to attend the Indtutlon. Feo for
fall preseng*jon 35,00 : :
Fm#}ill_%l' N. AUSTIN, M. D,
. N HURD, M. D,
MRS. LUCRETIA B, JACKsow, [ Propretors.
JAMES II. JACKSON,

r all pofsonoos
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BREAD.

Or the various kinds of food eaten by man, none is more
important than bread. Tt has been aptly called “ the staff of
life.”” To know of what material to make it, and how, when
made, to have it most nutritions, constitutes one of the high-
est accomplishments in cookery ; for, with us as a people, and,
in fact, with all civilized peoples, bread is the most essential
staple of all the articles of diet. True, with many peoples, a
great deal of flesh meat is eaten; and animal food is supposed
by them to be necessary to their best sustenance. But I doubt
if there is a civilized nation whose inhabitants, were the alter-
native absolutely presented to them of abandoning the use of
flesh meats or giving up entirely the use of bread, would hesi-
tate for an instant as to the choice to be made. However
much they might like flesh meat foods, and, in ordinary eir-
cumstances, might declare that they could not live without
meats in daily use, under such circumstances as T have sup-
posed, they would give them up and retain the use of bread.
If T am right, then it certainly can not be deemed of little
interest how so essential an article of food is prepared.

Just by what process the art of making bread has reached
its present point, I have no data at hand to enable me to
determine. As far as we can get at the facts on the subject,
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the original way of preparing the grain and making and bak-
ing it into bread was, like all the other domestic arts, very
simple. The first thing to be done in the way of preparation
of the raw material is to make it into meal or flour. In orien-
tal countries, where the population in the earlier periods of
the world was nomadic or pastoral, the tribes or nations not
living in fixed habitations but in tents and moving from place to
place, it can readily be seen that they could not have had any very
elaborate methods for preparing the raw material for bread, or
for cooking it when prepared. Their plan, therefore, necessa-
rily involved great simplicity and diyectness. In many instan-
ces the process of grinding was of the simplest form, such as,
in some cases, putting the grain into a bag and pounding it
between two stones; in others, as with the aborigines of our
own country, that of hollowing out wooden troughs or mortars
and then pounding the grain with a pestle. Whatever the
particular methods of getting it so that it could be read-
ily cooked, the process whereby this was done was crude. If
bread was to be made, the flour was wet with water to a cer-
tain consistency, and then baked in the ashes or placed in
some rude utensil and cooked before the fire. If food of a
gofter consistency thaw that of bread was to be made, the meal
was stirred with water and the mixture boiled over the fire.
Bread and pudding composed the chief or essential articles of
food made out of grain by all people primitive or patriarchal
in their habits of life.

As civilization advanced and men began to live in communi-
ties, with fixed or permanently built dwellings, cookery, in its
development as an art, kept equal pace with other domestic
arts, and, by and by, the making of food out of grains assum-
ed a more complicated and varied order. To the degree that
it did so essentially, was the departure from the original style
of cooking a mistake, and one which has been fraught with
incaleulable injury; for so far as the various grains are, by
their constituent properties, fitted to serve the purposes of
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human food, it is strictly true that the methods of preparing
them so that they shall serve such purpose in the best de-
gree, are few and easy of accomplishment.

OF the various grains out of which bread is made, there is no
other which, by the elements that make it up, is so well adapt-
ed to subserve human uses in the highest degree, as WHEAT.

Indian corn is next to it; and, with many persons, may be
considered equal. I do uot think so myself, although in the
United States it may be so regarded, because the proportion
of soil therein, fitted to raise corn, is greater than the belt of
laud on which wheat can be profitably grown. This is a point
of considerable weight in determining the respective merits of
the two grains as human food; for, while there can be no
question as to the merits of the two articles as food for man,
other thinzs being equal, the extent of land on which they
can be raised, and the comparative cost at which they can be
produced, enter essentially into the account which of the two
is the profitable article. Sectting aside every consideration but
that of abstract fitness for food, of grains, wheat is much su-
perior to any other. In respect to the way in which this can
be wrought up into food of the best kind for human use, it
may be said that the forms for preparing it are not intricate,
and in respect to the making of it into bread, the simpler the
better. In no way can it be prepared so as to make it into
bread of the best kind (if by best is meant the qualities of
relish and putrition combined) which does not traverse the
common or ordinary methods adopted by civilized peoples. To
a large degree, with them, in making wheat into bread, they
change its proximate elements :

lst—In the grinding of it, by separating the bran from the
flour ; aund,

2d—By subjecting the flour, previous to baking, to the pro-
cess of fermentation.

These courses have been pursued so long as to establish a
morbid appetite or taste in their favor, and to the prejudice of
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the better way, so that it is very difficult to ereate a change.
Nevertheless, if human health is to become a matter of consei-
entious conzideration, the question of bread-making will
assume great significance. As far as I have been able to
investigate and get at the causes of human diseases, I have
found that, of those which lie within the sphere of dietetics,
none operate with more certainty than that of eating unheal-
thy bread made of wheat. DMuch as I deprecate the use of
flesh meats, and frightful as is the list of discases directly
attributable to such use of these as the people of the United
States are accustomed, I am sure that a very large class of
diseases arises from the use of fermented, superfine wheat
bread and the other preparations made of bolted wheat flour.
It is not that the wheat in itself is unhealthy, but that it is
made so by methods of preparing it for use as food.

In the first place, a great error ia committed, and by it a
great evil is set at work, in the separation of the bran from
the flour. Chemistry, in its later researches, has demonstrated
this beyond all question. It is said that one constituent ele-
ment which the grain contains in its natural state, and which
is very necessary to the sustenance and healthy condition of
the brain and nervous aystem at large, is contained altogether
in the bran, or in that part of it which modern cookery refuses
to nse. That constituent is Phosplorus.

If it be true that the brain and nerves, in proportion
to their whole bulk, contain more of phosphorus than any
other structures of the body; and if it be admitted that the
natural and legitimate method of furnishing this to them is
through the food and not through any process of introduection
of it into the circulation by giving it as a medicine, pure and
simple (which is the way many doctors have of adwministering
preparations of iron, potash, soda, and common salt), then
the folly of so preparing wheat for food as to take away from
it that portion of its substance which alone contains phespho-
rus, can be readily uuderstood. T am disposed to believe that
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one reason why persons who work much with the brain think
1t necessary to take stimulants and excitants to the nervous
syatem in order to keep up their nervous energy, is that their
staple articles of food, amongst which are bread and flesh
meats, do not, as they have them cooked and eat them, contain
a sufficient amount of phosphorus to keep them sufficiently
energized. Lacking this, they feel compelled, under a sense
of nervous debility, to resort to unnatural vital excitants. My
justification for such surmise is found within the limits of my
own observation as exhibited in my professional practice. I
have noticed that old meat eaters, tea and coffee drinkers,
pork eaters, tobacco chewers, spirituous liquor drinkers, and
optum eaters, who, under the use of one or more of these ex-
citants to the nervous system, have come at last to find little
or no service from them in rousing up the nervous energy
necezsary to enable them to think or to execute thought, or to
work with their bodies vigorously and successfully, and who,
upon coming into our hands for treatment, show great debility
of brain and of body, generally rally better upon a diet con-
sisting of unleavened hread and Grabam pudding, eaten with
a moderate ¢uantity of good cows’ milk and some sub-acid
fruit, than upon any other kind or kinds of food that we can
furnish. In many instaneces, where such deprivation of the
system exists as to show great debility of the assimilative or
blood-making organs, the person having become very thin and
skeleton-like, with corresponding losa of mental energy, a
change of diet, such as I have described, together with other
hygienie agencies in combination, has worked most marvelous
effects.

The majority of our patients since we came upon this hill-
gide have been persons who, amongst other morbid conditions
which they showed, have manifested loss of flesh and diminu-
tion in weight. This particular symptom has uniformly been
one to which their own attention has been specially directed,
and which they have tried, by every expedient, to change for
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the better. In no way have they tried it more than in and
through the use of stimulating and exciting foods and drinks
and medicines, of which the chief have heen flesh meats, aleo-
holie liquors and various preparations of iron. While, under
the persistent use of these, they have failed to gain flesh and
strength, but, in most instances, have continued to lose it, upon
being put under our regimen, their food consisting largely of
unleavened bread and Graham pudding, with a little milk, and
only the moderate use of fruit and vegetables, they have,
gooner or later, overcome the tendency to loss of flesh, and
have gained in weight, bodily strength and mental vigor, and
have gone home more than satisfied with their progress.

We are laughed at asz * braon-bread eaters.” Butl say i lat
those laugh who win." 8o long as such results follow the use
of bread made out of unbolted flour of wheat, I may be ex-
cused for adyvocatiog its use and deprecating the habit com-
mon with our people of separating the bran from the flour
and giving it to the pigs.

Latterly I bave picked up in various medical journals, arti-
cles going to show the beneficial effects of the use of wheat
bran in the treatment of certain disenses. Thus, a distin-
guished English physician, within a year or two, came out with
the statement that, in the treatment of diabetes the use of
flesh meats has proved a failure, and that he has succeeded in
some of the worst cases that he had ever known, by feeding
the patient exclusively on bread made of wheat bran.

A French physician, whose name at this moment has gone
from me, has stated, within a year T think, that the most invet-
erate case of dyspepsia, connected with piles, which he had
ever konown, bad been cured by putting the patient upon a
food of which bran of wheat was a large constituent.

I have somewhere read of a Gierman physician who says
that one of the best remedies he ever tried for arthritic rheu-
matism, was an infusion made by pouring boiling water upon
wheat bran, then stirring it, letting it stand until cool, and
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then having the patient drink largely of it. I know, from my
own expericnce, that ove of the very best reagents to that
condition of the bowels termed chronie diarrhoa, is a gruel
made of wheat bran and soft water, strained through a fine
cloth, and drank largely.

I do not wish to make out of wheat bran more than it is
entitled to. But when I remember the thousands on thou-
sands of persons who have applied to me, either by letter or
in person, to assist them in overcoming unconquerable consti-
pation of the bowels and morbid conditions immediately con-
gequent thereupon, declaring that they had tried every thing,
almost, for their relief and it had amounted to nothing, and
who, by accepting at my hands such a course of treatment as
I have prescribed, including as it always does the use of un-
bolted wheat meal bread and of Graham pudding, or Graham
gruel, and have thereby been cured, some in two or three
days, some in weeks, and almost all of them in the course of a
few months, I do not think I over-press the matter of injury
to our people from the use of bread made of bolted wheat
flour, or the henefits that would result to them from the use of
bread made of unbolted wheat flour.

But, as if a departure from the right way in the making of
wheat into flour for bread was not sufficiently injurious, our
people almost universally add to this ill way of making flour,
the further folly of fermenting it previous to baking. What
infernal spirit ever fixed the idea into a human mind that the
process of decay of wheat meal, improves its quality as an ali-
ment, I am not able to say. If I could find him out, and have
charge of his punishment, I would have him “ lashed naked
round the world.” All food, no matter of what substance it
may be made, is injured in its usefulness to the degree, that, in
its preparation, its proximate elements are changed. If these
arc such that, in order to be fit for use, they have to be
changed, then they can not rank high in the scale as articles
of food. To the degree that elements co-exist in any sub-
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stance so that in preparing them for use they have not to be
disturbed, is the food fit for use 7 Fermentation necessarily
changes these, in fact introduces new elements and makes the
combination different from what originally existed.

Suppose a man should undertake to alter the constituents
of atmospheric air, and instead of breathing such a proportion
of oxygen and nitrogen gases as makes it up, should diminish
the nitrogen one half, substituting oxygen therefor, or should
diminish oxygen one half and substitute carbon! If persons
were educated thereto, they might ultimately prefer it to atmos-
pheric air, Yet the preparation would not be the less injurious
by reason of this preference. No chemist or doctor, however
scientific, can alter the constituents of atmospherie air and
have the system not injuriously affected under the change.

God has acted just as wisely as He could in the preparation
of substances for our food. Whenever a substance, in its en-
tirety, from cutizle to germ, shows that any of its parts con-
tains elements necessary to human use, the combination of
these will be found in the proportion in which they are neces-
gary. In getting such food ready for the talle, we must not
disturb that combination, if possible to avoid it. If we take
out one of the elements we lessen the value of the remainder.
Now bran, unlike the chaff of wheat, is a part of the kernel,
and contains its proportion of blood-making constituents. To
throw it away, is to break up the entire relations of the parts
used, to each other, and to re-combine them under different
equivalents, and make the substance called bread as different
from what it would have been, if made as we make it, as chalk
is different from cheese. When such bread is eaten, it can not
supply the wants of the general system as thoroughly as un-
leavened bread can. Hence, where it is eaten as a staple arti-
cle of food, a mixed diet becomes necessary. All this only
complicates the whole sphere of food preparation, adding

largely to the labor, and greatly exposing the vital organs to
functional disturbance.
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I suspect, but do not wish to assert with too much posi-
tiveness, that the deficiency will be found to consist in the
failure of such bread to furnish the nervous matter of the
body with proper nutriment. At any rate, such is my faith in
the correctness of this view, and such the earnestness of my
conviction that habitually to use fermented bread made of
bolted wheat flour, would be to impair the integrity and ener-
gy of the mervous system to such a degree that, in the long
run, under the labors to which I am suhbject in the direction
of intellectual task-work, I should come to feel that T counld
not perform it withont a resort to adventitious and factitious
means of excitement, that I will not use it,

JadMes . JAcKsoN.
Wheat,

It is indispensable to success in making good unleavened
bread, that the material of which it is made be of good quality.
We take pains to get the best white or red winter wheat, have
it well cleaned and finely ground by a miller whom we have
well instructed in the art, and who brings it to us fresh every
week. It should never be sifted. It is supposed by many,
that the bran of wheat and other grains is only useful in food
to increase its bulk and act as an excitant to the digestive
organs ; hut this is far from being true. It is demanded by
the system for nourishment. The hone-and-muscle-making
properties lie almost wholly in the bran, and growing children
deprived of it, cannot be as well developed as when fed on
flour, which, containing the bran, furnishes the materials for
bones and museles as well as nerves.

The proof of the truth of this view, can be found in an arti-
icle written by J. C. Nichols, M. D., editor of the Boston Jour-
nal of Chemistry and Pharmaecy, in which he states that many
poor persons who, during the eivil war, were nnable to purchase
meat, lived largely on bread made of fine flour, with vegetables,
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and nearly starved to death, who might have been kept vigor-
ous and healthy if they had known enough to have eaten their
bread made of unholted wheat flour.

This statement of Dr. Nichols accords exactly with profes-
sional experience in Our Home.

Patent Bread Pans.

These are made of cast iron, and contain, in a set, about a
dozen cups, each holding a cake. The cakes can be baked in
tin patty pans, fastened together, a dozen in one set. DBut
the iron pans are greatly superior. They should be set upon
the stove and made hot and rubbed with the slightest quantity
of fresh butter, before the batter is dropped in.

B RE. A TY=,

Graham Biscuit.

Stir, with a spoon, tepid water into Graham flour until stiff
enough to form into a dough as soft as can be kneaded: roll
out when sufficiently kneaded to be well mixed, and cut into
cakes three quarters of an inch in thickness. Lay them on
baking pans, so they will not touch each other, and bake in a
quick oven, letting them rewain long enough to become brown
and erisp, which, with a good heat, will require about twenty-
five minutes, or taking them ont when just done through, as
one prefers; if not sufficiently baked they will be heavy on
the bottom. Put them on a grate or colander to cool, that they
may not steam and become heavy.

Graham Drop Cales,

Taking into account the time and labor required in making,
the care and apparatus needed, and their lightness and tender-
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ness, these cakes must be considered the best form of family
bread.

Stir Graham flour into soft cold water, making a batter a trifle
thicker than for griddle cakes. The exact proportions cannot
be given, as flour will swell more at sometimes than at others.
Drop from a spoon into the cups of the bread pans, which are
already heated, and bake in a hot oven. Take them from the
pan as soon as they are done and arrange them on plates,
taking care that no weight rests upon them to make them
heavy.

Both Graham biscuit and drop cakes, after standing two or
three days, are made as good as new by dipping in cold water
and setting in a hot oven a few minutes, or steaming over boil-
ing water.

As a general thing the best time for baking all these unleav-
ened cakes, is in the morning when the stove is just cleared of
its ashes.

If one ecan command the time and strength, all cakes of this
kind are made lighter and more delicate by being beaten ten
or fifteen minutes while mixing the batter, but it is not neces-
gary in order to have good bread.

White Drop Calkes.

Fine wheat flour made into a batter with water, or with milk
and a little eream, and treated in the same way, except the oven
need not be quite so hot, makes very nice breakfast cakes.
One egg beaten and mixed with a pint of milk may be used
instead of milk and cream.

Rye Drop Cakes.

Stir rye meal or flour into milk or water, making a batter
stiffer than for wheaten cakes. These are a little liable to be
heavy, but with a good hot oven and a little care in handling,
they will be light, and furnish an agreeable and wholesome
variety to the table.
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Rye and Indian Drop Calkes.

Mix together two parts rye meal and one part Indian meal,
with cold water, until it iz as stiff as can be easily stirred with
a spoon ; stir the batter until it grows creamy, which requires
a strong hand, ten or fifteen minutes. Drop into the hot pans,
filling them full, and bake in a moderately heated oven, thirty
or forty-five minutes. These are excellent cakes.

Corn Drop Cakes.

Mix corn meal with boiling new milk, until you have a thick
batter ; put in the patent pans at once and bake fast for twenty
or thirty minutes.

Home people think corn cakes of all kinds are more palatable
and more easily digested if the meal is mixed the night before
and allowed to stand all night before baking. When this can
not be done, scalding answers nearly the same purpose. It
talkes out the strong taste of the meal, which some dislike.

Clorn drop cakes are also good made in the same manonper as
the Graham cakes. Some would prefer them wet with sweet
milk instead of water. Corn meal batter can also be baked in
curds in large tins, as it is in its nature friable, but wheat flour
or meal, in order to be light, needs to be baked in a cup that
will hold enough to make it the size of a common biscuit.

Journey Cakes,

Mix Graham flour with milk and sweet eream and sugar.
Foll thin and cut in eakes like ceokies.

Journey Drop Cakes,

Make a batter of Graham flour and water 2s described above,
and stir in stoned raisins, dates, chopped figs or fresh berries,
such as whortleberries, blueberries, raspberries or dried berries,
stewed in water and a little sugar, or apple sauce or chopped

fresh apple. A little sugar may be added when acid fruits are
used.
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Another very nice form of cake is made by mashing the
ripe pulp of peaches, pears or apples, making it into a dough
with Graham or other flour, and baking either as drop cakes
or card cakes or cookies.

Old-fashioned Johnny Cake.

Put Indian meal in a pan and stir in boiling water or milk,
making a rather stiff mixture. Put this into common baking
tins, heaping up a little more than level full. Bake in a hot
oven, or it may be baked on a griddle on the top of a stove
about half an hour, taking care it does not eoock too fast. It
must be turned once. The same may be baked in iron baking
pans.

Older-fashioned Johnny Cake.

Take finely ground, sweet, fresh Indian meal and pour water
on it from the hissing spout of an iron teakettle, hanging from
the hook of a crane in an old fashioned fireplace, stirring with
a spoon to a pretty stiff mixture. Wet a smooth board, kept
for the purpose, in cold water, or grease an iron spider and
spread the cake upon it about an inch thick. Prop it up with
flat-irons before the glowing coals, a little distance off at first,
that it may have time to cook through before it is too much
browned, and nearer at last, turning it when the front is
browned. It will be nicely done by the time the potatoes are
boiled and the gravy made and the table set for breakfast.

Pumpkin Johnny Cake.

Stew and strain some pumpkin, stiffen with Indian meal and
bake in a hot oven. Or mix meal with stewed or grated apple.
If sour apple is nsed add a little sugar. The same may be
baked on a griddle.

Snow Cake,

To one part Indian meal, nse two parts dry snow; or, if the
snow be moist, equal parts of meal and snow. Mix well, out of
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doors or in a cool room. Have the baking-tin full and place
immediately in a very hot oven.

Corn Drop Cakes with Sugar and Eggs.

Beat two eggs with a tublespoonful of sugar, add a pint of
milk and stir in corn meal, making a thin batter. Bake in
patent bread pans.

Indian Card Calse,

Make a quart of milk scalding hot; stir into it a pound of
good Indian meal; after it is quite cool, add four well beaten
eggs and one teaspoonful of wheat flour. Bake in a quick
oven.

Rye Rolls,

Mix rye meal with milk or water, stiff enough to form a
dough that can be rolled under the hand. Sprinkle the rolling-
board with meal, and with the hand roll lumps of dough to
about an inch in diameter. Cut into lengths of about three
inches and lay on haking-tins so the rolls may not touch each
other. Bake in a quick oven. These are very excellent cakes
for invalids

Good Brown Bread.

Take hot water, though not scalding, and stir into it corn
meal until it is about half thick enough for a good batter;
then ccol it with eold water and make a thick batter by adding
Graham flour ; after which give the whole a good stirring and
put into pans two or three inches deep. It is better to let it
stand an hour or so, then put it into a hot oven and bake
steadily two hours and a half. Take it out and cover with
thick cloths for an hour or two and it is ready for the table.
It is also good cold.  When rightly prepared, it is light enough,
tender, moist and sweet.

New England Brown Bread.

An excellent article of bread for common family use is made
by beating or mixing together with water, equal quantities of
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rye and Indian meal, to pretty firm consistence, and kneading
it until the dough cleaves from the fingers. It maystand sev-
eral hours or all night, and then be baked in loaves, in a mod-
erate, steady oven about three hours, or much better be steamed
two or three hours in a steamer, or by setting the pan, covered
tight, in « kettle of boiling water and then set in the oven to
be baked one hour. This prevents a hard crust from forming.
If to be baked, smooth the top with the hand wet in water, until
it shines. This also prevents u thick crust. If baked late in
the day, it is improved by standing covered in the oven all
night or until the oven cocls. It is improved by mixing with
it one third stewed and strained pumpkin, or by mixing it with
water in Which winter squash has been boiled.

In some parts of the country this is the staple article of
bread, and is made without yeast when all other kinds of bread
are thought to demand it.

On Cape Cod the honsewives have a fine sieve throngh which
the finer part of the meal is sifted, that being used for baked
pudding ; the coarser being used for bread makes it more por-
ous. Itis well tolayitlizhtly into the baking pan =0 as to retain
as much air in the dough as possible.

Bcalded Drop Cakes,

Some people make wheaten drop cakes in this way, and they
are certainly very eatable. Make a thin Graham pudding;
into it when ecool stir bits of stale bread previously soaked
goft in cold water; stiffen it a little more than for common
cakes with wheat meal and drop the patty pans full from a
spoon. These need the hottest oven, and are more tender and
sweet than the other drop cakes, and make a pleasant variety.

Oatmeal Crisps.
Mix and knead well together, nicely prepared oatmeal and
water into quite a stiff dough; mould on a board, roll into thin
sheets and cut into any form desired ; lay in baking pans and

bake about fifteen minutes in a quick oven. These are best
B
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when fresh from the oven. This is a very favorite cake with
the Scoteh people, who can get a superior kind of cat meal.
They let it remain in the oven and get quite hard, thinking it
sweeter and more digestible.

All other kinds of meal and flour can be made into crisps or
wafers in this way, and are excellent.

Strawhberry Cake.

Make a dough of sweet milk and cream and Graham or
white flonr, bake as a crust on two pie plates in a quick oven;
lay the berries on one, strew over sugar, lay on the other crust,
press them slightly together; let it stand an half hour or so
and it is ready for the table.

Rusk.

The various kinds of bread deseribed above, when broken, or
g0 old as to be dry, are exeellent made into rusk. Dry them
thoroughly in an oven, break in a mortar and grind coarsely
in a coffee or hand mill. Eat in milk after soaking a litile
while, or soak in hot water a few minutes, and eat with milk
gravy, cream or & little sugar.

B LT LN S,

Graham Pudding,
THE STANDARD, EVERY DAY PUDDING.

Stir slowly into fast boiling water, sprinkled from the hand
sufficient Graham flour to make a thin pudding. Let it heil
five or ten minutes, and it is done. If set away from the fire
a few minutes before taking up, it will cleave readily from the
kettle, leaving it more easily to be washed. Very much de-
pends on the manner of making ; as from the same materials
a most delicious dish may be made, or one not fit to eat.

20
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The pudding left from one meal is allowed to cool in the
table pudding dish—generally an oval dish—and inverted on
a platter of same form, for next meal. Any of this that may
be left can be dissolved in the water in which the next pud-
ding is to be made, and so made over, or, a better way is to
brown slices of it on a griddle.

ANOTHER WAY.

Mix part of the flour for the pudding into a smooth, thin

batter with cold water, which pour into hoiling water, taking

care that so small a quantity is poured in as shall not stop the
boiling ; a part may be put in first, and when it boils up again
put in the remainder. If the meal is not scalded when it
first goes into the hot water, no amount of after cooking will
gave it from tasting raw. This is a little easier made, but the
first is surer.

Cracked Wheait.

A very good food for well persons who like it, but not so
easily digested by weak stomachs. Take clean, plump wintes
wheat, or if thiz is not to be had the best that can be obtained
In five quarts of boiling water stir one quart of the grain and
boil moderately for four or five hours ; stir occasionally to pre-
vent burning. It is better to cook in & double boiler so as to
run no risk of burning it.

Just before taking up, while yet cooking, stoned dates or
nice apples thinly sliced, or fresh berries may be added, stir-
ring as they are dropped in. This adds to the flavor, and
does away with the necessity for salt or some rich sauce, which
many would otherwise want, to make it eatable.

Of all preparations of food, those of wheat, in the form of
puddings, stand next to good bread, and to those whao live sim-
ply, and whose purpose it is to live healthfully, they come to
be staple articles on the table and are much liked for their
intrinsic merits alone.

Hasty pudding, oat-meal pudding, rye pudding, farina pud-
ding, are all made in the same manner as Graham pudding.

21
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They are all nice, cut in slices when cold, and browned on a
griddle.
Wheat Hominy.
Take good, cleaned wheat, wash and soak twelve hours in
cold water, then boil glowly in a double builer six hours.

Indian Hominy.

Take the prepared hominy as it is furnished in the market,
wash and soak it in cold water sixteen hours, then boil slowly
gix hours in a double boiler.

Pearl Barley

Is a preparation of common barley found in the market, and
is to be washed and soaked over night and cooked four or six
hours in water, like hominy.

Samp

Is made of new, ripe corn, cracked quite fine. Pour cold
water over the quantity to be cooked, stir it around so as to
have the hulls float, pour off the water through a sieve, sav-
ing the water to repeat the process till all the hulls are remov-
ed. Then boil in the same water six or eight hours, slowly.
If it becomes thick, add boiling water.

ANOTHER MODE.

Have a sifting tray, with ears at each end, through which
runs a sifting bar. Put the samp to be cooked inte a sieve
resting on the bar, and by moving it swiftly backwards and
forwards, the fine meal will pass through the sieve and the
hulls rise to the top. These can then be removed with the
hand. Pour the samp into a large iron beiler, nearly filled
with cold water, standing back on the stove. As it gradually
heats, the remaining hulls will rise to the surface and can be
skimmed off. Let it stand to soak and swell, over moderate
heat, four or five houra. Then let it boil two or three hours
in a large proportion of water. When cooked tender, thicken
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with the fine meal, or part fine meal and part Graham flour.
This is an ecagier mode than the preceding, requiring much
less care to prevent burning, and quite as nice when cooked.

ANOTHER WAY.

Clean the hulls from the samp as in the first; tie it in a
bag, leaving plenty ofiroom to swell ; suspend this in a kettle
of boiling water, or arrange it in such a way that the bag
shall not touch the bottom of the boiler. Let it boil five or
six hours, always filling up the kettle as the water boils away
with boiling water

Boiled Rice.

Exzamine and wash the rice previous to cooking. If a small
quantity is to be cooked, place it in a vessel over a fire and
pour on cold water, covering it about half an inch; leave it to
boil about half an hour, taking care to add hot water if the
water boils away. It is nicer not to destroy the shape of the
grain by stirring. In the place of water, milk may be added
if desired.

If a larze quantity is to be boiled at onece then put your
rice into boiling hot water and stir until it boils ; then set the
kettle on the stove and boil slowly until done. It is improved
by adding milk in proportion of one-third milk to two-thirds
water.

ANOTHER WAY

Six cups milk or water to one of rice. Set it in a covered
tin pan or pail, in a kettle of boiling water, or cook in « farina
kettle and let it steam two hours. Stir it a little at first, until
it swells to fill the milk or water. Some prefer to tie rice in a
bag, then put the bag into boiling water half an hour, or until
tender.

23
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DESSERT PUDDINGS.

Baked Rice.

A small teacup of rice carefully washed, half teacup sugar,
two quarts new milk. Stir well together and let it bake two
hours or more in a moderate oven. It is well to stir it onece or
twice at first, that it may mix well with the milk when swelled.

Baked Apple Pudding.

Peel and slice about three guarts good cooking apples,
mostly sweet ; mix these with one pint Grabam flour and one
pint corn meal, one teacup of sugar, and water enough to
moisten the whole. Sprinkle a deep pudding dish with corn
meal and put in the fruit dough, make a batter of one teacup
cach of corn meal and wheat meal, a tablespoonful of sugar,
and water or milk, and spread over the top. DBake three
hours.

EBusk Pudding.

Stir together milk and rask in the proportions of two quarts
of milk to ove large teacup of rusk, with sugar to suit the
taste. Bake in u moderate oven. This pudding is improved
by the addition of good sour apples, quartered, or sweet ones
chopped, and is very good made with water instead of milk.
Set the rusk to swell in water in the pudding dish, then add
sugar and frait, and bake.

Baked Indian Pudding.

Eight tablespoonful of Indian meal, stirred into three
pints of scalding milk. Be eareful to seald the meal without
letting it boil. Add one pint cold milk, and a little wheat
flour or not as one pleases, one small teacup molasses, and, if
liked, two teacaps chopped sweet apples. Stir well together,
and bake three hours. Some mix all together, and set in the
oven without sealding the meal, stirring it there when it hegins
to bake, and it is less trouble and nearly or quite as zood.
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Farina Pudding. Hecker's Plan.

Boil one quart of water or three pints of milk, and sprinkle
in slowly one-fourth pound of farina. While the mass is cool-
ing beat four eggs and one half pound of sugar with a quart
of milk, and stir with the mass of farina, which should be luke-
warm at the time. Put into pans, and bake in a moderate
oven.

OUR HOME PLAN.

Take cold hoiled farina one guart, two quarts milk, one tea-
enp sugar, and four eggs. Sometimes raisins are added. Stir
well and bake in a moderate oven.

Erother Jonathan.,

Early in the morning pour a pint of beiling water to a half
pint new or sweet milk; when a little cooled make a batter by
stirring in Graham flour; let it stand in a warm place, where
it will not seald, and in five or six hours it will become light
like yeast. Then stir into it white or Graham flour to make a
dough crust; have a pudding dish nearly filled with quartered
tart apples, the quarters eut once in two transversely, throw in
sugar to sweeten, a little flour to absorb the juice, and cover
with the dough crust an inch and a half thick. Let this stand
in a warm place about an hour, or until the dough becomes
light, and then bake in a moderate oven about one hour. On
taking from the oven and cooling, some persons invert it on
a plate that the juice of the fruit may penetrate the crust.

Sago Bird's-Nest Pudding

Is made by laying quartered fresh apples or stewed dried
ones, or cored and pared appies filled with sugar and raisins,
in a pan about half full, and pouring over them the sago pre-
pared as for thin pudding. Then bake in a moderate oven till
the apples are cooked, say an hour or more, according to the
size of the pudding. Sago can also be made into a pudding
the same as tapioca.
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Tapioca Pudding.

One teacup tapioca, soaked over night in two quarts new
milk ; add one cup of sugar, and bake one hour and a half,
Fruit may be added, and some use four or six eggs.

Tapioca and Apple Pudding.

One teacup tapioca and three pints of water. Let it stand
four or five hours where it will he quite warm, but not cook.
Slice half a dozen good sized greenings or other nicest cooking
apples, add one teacup of sugar and mix all together, and
bake an hour and a half, or until it is all like jelly. Sago can
be nsed instead. It is very nice.

Scotch Pudding.

One teacup thin sweet cream, two well beaten eggs, and
Graham flour to make a batter so stiff that it may be spread
with a spoon. Three pints nicest cooking apples, quartered
and cut in two transversely, and laid into the pudding dish;
sprinkle in enough sugar to sweeten agreeably, and flour to
thicken the juice, and spread over the top the batter. Bake
moderately until the apple is done, covering the top with a
paper if there is any danger of scorching.

Italian Pudding.

Two quarts apple, stewed and put through a colander ; two
well beaten eggs, two |l tablespoonsful of sugar, mixed and
baked in a nappie lined with a rather thick erust. A spoonful
of cream is an improvement.

Minute Pudding,.
Stir Graham flour or fine flour into huiliug milk, mnking
thicker than Graham pudding. Eat with pudding sauce.
Bread and Fruit Pudding.

Cut in two and soak any of the forms of bread cakes in
sweet milk ; line the bottom of a pudding dish with them;
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then put over a layer of apples or peaches or berries, or any
kind of fruit sauce, then another layer of bread, and so on
until the dish is filled, leaving the top layer bread ; cover with
a plate and let it cook through, or unil the fruit is tender.

Breakfast Dumpling.

Line a pie plate with a rather thick crust made of flour and
milk and eream, and fill with blackberries ; cover with another
crust and bake slowly; eat with pudding sauce. Lawton
blackberries require to have flour sprinkled over them to
absorb the juice.

Dried Fruit Pudding,

One quart Indian meal, two spoonfuls molasses, one cup
raisins or dried cherries or whortleberries, stewed tender, one
quart boiling water or milk ; stir all together and steam three
hours.

Wheat Flour Elanc-Mange.

One quart of milk set in a dish of boiling water, when
scalded stir in gix tablespooufuls white flour in a smooth bat-
ter and let it cook ten minutes ; pour it into cups to mould.

Corn Btarch Pudding.

Six tablespoonfuls of corn starch to one quart of milk;
scald the milk, and add the corn starch dissclved in cold milk;
boil three minutes, stirring it briskly. The same may be
gooled in moulds and put on the table for dessert as blane-
mange.

The starch usually sold for culinary purposes is very infe-
rior to that used by the laundress, and at the same time costs
more per pound. Therefore the latter may be used by the
cook to much better advantage than the former.

Apple Slump.
Make nice, juicy fruit sauce of any kind. Slice or cut in

two any of the forms of bread, either fresh baked or steamed,
o
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and fill a pudding dish with alternate layers of fruit and
bread. Let it stand till the juice permeates the bread, or if
the weather is cold get it in the oven to warm through. Kat
with thin cream.

Brewis.

Boil bits and crusts of brown bread in water, or milk and
water, stirring until it is soft and smooth. Eat with milk

gravy or flummery.

Brown Bread Dumpling.

Put quartered sweet apple into a porcelain kettle, with a
little water ; cover with a New England brown bread dough
erust, one inch and a half in thickness; shut the kettle cover
on with a cloth to prevent the escape of steam, and cook slow-
ly and steadily two hours. An old fashioned, homely dish,
but very good.

Boiled Indian Pudding.

Three pints of milk, ten large tablespoonfuls of Indian
meal, one teacup molasses, two eggs. Scald the meal with the
milk ; when partly cool, add the eggs, well beaten ; put in a
pudding pot or tie in a bag, leaving plenty of room to swell,
and boil three hours. Mix sweet milk and thick cream for a
dressing.

Apple Pot-Pie.

Pare and slice some nice, tart apples ; take a double boiler
and put into it a layer of apples and then a layer of pie crust;
repeat this until nearly full, add a little water and boil three-
quarters of an hour, or until the apple is done. This may be
baked in a pudding pan. Eat with pudding sauce.

Apple Dumpling.
Roll a large crust, as for pies, about half an inch thick ; put

into this some sliced acid -apple, tie in a cloth, and boil or
steam one and a half hours.
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Currant Pudding.

Take a pint of washed, dried currants, mix these through
two quarts Graham flour; pour into this sufficient boiling
water t0 make a soft dough, tie in a cloth and boil one hour.

Bread Pudding.

Take the bulk of one-third broken bread to two-thirds milk;
and one teacup full of sugar to an eight quart pan of pudding,
and set it to soak. When soaked, add four eggs well beaten,
and bake in a moderate oven.

GRAVIES AND SAUCES.

At Our Home we discard all rich gravies, but we make one
kind of which most persons are very fond as a dressing for
boiled or baked potatoes, and for most varieties of vegetables.
Many prefer it to any thing else as a dressing for Graham
pudding.

Milk Gravy.

For a quart of good sweet milk we wet up with milk or
cream a heaping tablespoonful of superfine flour, stirring out
all the lumps and adding a beaten egg. The milk meanwhile
is heating over the stove ; just as it comes to the boiling point
we stir in the thickening, and as soon as it boils it is ready for
the table. If allowed to boil over half a minute it is nearly
spoiled, the creaminess which nice care in cooking gives it,
being lost.

FPudding Sauce.

The same gravy made thinner, without the egg, and sweet-
ened, and, perhaps, with a little more cream added, makes a
very nice sauce for puddings and dumplings.
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Patent Cream.

A good substitute for cream is made by stirring a very little
eorn starch in a batter into boiling milk, say about one table-
spoon full to a pint of milk. It needs simply to boil and it is
ready for the table.

Mock Cream.

Beat three eggs well and add three heaping teaspoonfuls
sifted flour, stir it into a pint and a half of boiling milk, and
add sugar to your taste. A little lemon juice may be used for
flavoring.

Flummery.

With one-half teacup of corn starch mix cold milk till quite
thin ; then add this to two quarts boiling milk, stirring as yon
pour in, and allow it to boil one minute. Have three eggs
beaten with a half teacup full of sugar and mixed with a half
teacupful of cold milk ; then, while the starch hoils, slowly
pour and stir this in ; after boiling another minute the dish is
ready for the table.

Flummery makes a very fine sauce for cracked wheat, pud-
dings, ete., and supplies the place of sauce prepared with
butter, sngar, wine, etc., which is unhealthful ; made with
little or mo sugar and eaten with bread, flummery is very
wholesome food for children.

Dumpling Sauce.

Three gills beiling water poured upon a half lemon finely
sliced, and a full teacup of sugar; let it simmer a few min-
utes. Nice for dessert puddings

Corn Btarch Pudding Sauce.

One ecup boiling milk or water poured over one cup of
sugar ; let it boil up at once ; then stir in a thickening made
of a heaping teaspoonful of corn starch or white flour and
just enough water to make a smooth batter ; Iet it boil up two
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or three times. A little lemon juice or orange juice may be
added.

A thin boiled custard is sometimes used for sauce; also,
thin sweet cream for dressing all kinds of unseasoned pud-
dings or cakes.

WY A TS,

Any of the kinds of bread described in this book ecan be
made into an excellent dish of toast, by attention to the follow-
ing details.

Cut in two the cakes or slice the loaves, brown the pieces
nicely over a quick fire, either on a griddle or grate or before
coals ; drop them immediately into hot milk or water, and
when tender, transfer to the hot milk gravy, before described.

Johnny eake made with scalded milk or water makes a nice
toast by being split in two as soon as taken from the oven and
put into the gravy.

Plain Toast

Is made by browning slices of bread, or biscuits in halves,
and moistening with hot water and seasoning with a little fresh
cream or boiling milk. This is often relished by invalids,
though if there is a feverish condition of the system, milk,
cream and butter should be specially avoided.

Buttermilk Toast,

Some people relish the following. It is a Dutch dish some-
what simplified. Scald nice sweet buttermilk or part milk and
part buttermilk ; pour in a batter of flour as for milk gravy;
add sugar to make it agreeably sweet, and putin toasted bread

or bread crumbs browned.
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PIE-CRITST.

If the people of this country will study to know in what
food consists and why it should be eaten, they will soon cense
to prepare it in such unhealthful combinations as are now made,
in order to gratify the demands of vitiated appetites. For
when it is well understood that we should eat food only to sup-
ply the waste that is constantly going on in the body, and to
build up the structure, then we will he very careful what we
eat, and will discard many things which are now constantly
used as constituents of food; but which are not used in the
nutritive processes, and are foreign to the system, acting as
irritants or inert substances, and require the expenditure of
vital force to expel them from the organism.

Lard or butter has heen almost universally used for short-
ening pie-crust; but these are very unhealthy. The lard
produces serofula, and cooked butter is very indigestible.

Health Reformers have resorted to various things to take
the place of these articles, such as olive oil, cream, potatoes,
beans, ete.; and very many, not knowing how to make pies so
as to be healthful, have discarded their use, and thus are de-
prived of this variety in their food. We are glad to he able
to show the people how to get varied gustatory pleasures,
without trenching at all on a proper obedience to physical law,

We use beans or potatoes, and find that crust shortened in
this way is just as healthful as simple unleavened bread.

Boil beans or potatoes till soft, and make into a sort of broth
and work through a colander, and mix with flour in as large a
proportion as can well be done and have the dough preserve
sufficient tenacity to be handled when rolled. Knead moder.
ately stiff and roll out thin—not so thin as crust shortened
with lard—and the crust is ready for the plates.

b
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Pie-Crust No. 2.

Stir into Graham flour or one-half this and one-half Tndian
meal, boiling water to make a stiff dough. Roll without
kneading, as this makes it tough. The under erust should be
rather thick, the upper thin, and the quicker it is baked
the better. The fruit should be stewed or steamed before
baking.

ANOTHER, NO. 3.

The easiest crust to make, and an excellent one, is composed
of flour or meal wet up with milk, or milk and cream, in such
proportions as one chooses or can afford—the more cream the
richer. Kven sour cream needs no sodu, the sourness not
being perceived when buked in the pie-crust, and it shortens
more thar sweet cream. When once accustomed to these sim-
ple shortenings, the grosser preparations of crust with lard or
butter and salt, are, to say the least, quite distasteful.

Another very good erust for pumpkin pies is made by simply
gifting Indian meal, evenly, over a buttered pie dizh; the pre-
pared pumpkin poured into it will moisten sufficiently. This
is very commonly done by cooks when the pie crust does not
hold out.

Oatmeal-Pie Crust
Mix the best oat meal with new milk, and roll cut quite thin.

Half corn starch and half Graham flour wet with wew milk,
makes a nice and tender crust.

=i N8,

For the benefit of novices in the art of pie making, T will
gay that all pies should be made with an under erust, which is
first rolled and laid on the tins or plates. Then the fruit is
laid on that, and if two erusts are used, another crust is rolled
and laid over all; the crusts are trimmed at the edges of the
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plate, and then made to adhere by pressing the edges together
with the thumb. An opening should be made in the center
for the escape of steam. Pies need a moderate oven.

Apple Fie,

Proceed after the usual method, paring and slicing the
apples, placing them on the crust, sprinkling over sugar, pour-
ing in a little water—but omitting the spice—and covering
with the upper erust, and baking in a moderate oven.

Berry Fie.

Blackberry, Raspberry, Strawberry, Cherry, Green Currant,
Whortleberry and Cranberry pies, are all made after the same
general plan. A little thin batter should be poured in, or a
little dry flour sprinkled over the fruit after it is laid in the
dishes, to thicken the juice; and should he sweetened in pro-
portion as the fruit is more or less acid.

Tomato Pie,

Peel and slice ripe, or fully grown but green tomatoes, and
lay them on dishes as for apple pie. Sprinkle on a little flour,
and sugar to suit the taste. Bake with two erusts, in a moder-
ate oven. This, as well as green apple pie, can be made with
one crust only, by stewing the tomatoes or apples before putting
into the pies.

Pie-Plant Pie,

Strip the skins from the stalks, and cut into pieces about a
quarter of an inch long; lay the pieces on the erust, sweeten
well, add a little water, cover with a crust, and bake in a
moderate oven.

ANOTHER.

Prepare the stalks as above; cover with boiling water and
let it stand about fifteen minutes, then pour off; or steam in a
dish without water and pour off the juice, which can be used
for jelly  Roll baker's crackers and mix with the stalks, allow-
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ing one large eracker to a pie. This requires less sugar and
hence is less rich and can be eaten by some who cannot eat the
first.

Part sour apple and part pie-plant makes a good pie. Pie-
plant may be dried or canned and can be used in the Spring
with dried apples for pies or sauce.

Dried Fruit Pies,

Apples, peaches, and indeed all dried fruits, are prepared
in the same maunner. They should be carefully looked over,
washed, and set to soak in cold or tepid water, for two or
three hours. Then stew in the same water till soft. Sweeten
just before taking from the fire, and when done, stir in a
little flour to thicken the juices.

The fruit is now ready for the crust, and may be covered
with an upper crust at pleasure.

Many pleasant combinations can be made by mixing the
different fruits; as peaches with apples, raspberries with ap-
ples, raspberries with blackberries, ete. This to many is an
improvement. Thus, peaches alone are too rich, but mixed in
small proportions with apples add very much to their excel-
lence, either for pies or sauce.

Pumpkin Fie.

Pare the pumpkin and cut into pieces of nearly uniform
size, the larzer the better, and lay in a steamer, which is the
best way, or drop into boiling water. When tender press
through a colander. Mix thoroughly with this, about one
large spoonful of wheat flour to a pie, sugar to sweeten enough,
and pour upon it scalding milk, sufficient to make it rather
thin. Bake, in an under crust, about an hour in a moderate
oven. Tlour answers the purpose of eggs in making it light;
some use rolled bakers’ ecrackers instead; some prefer buck-
wheat flour. Where eggs are used, one to two pies is sufficient

The sweet pumpkin is better than the common kind, and a
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kind with shells so hard it cannot be pared, has the sweetest
and firmest meat.

Some prefer to “‘stew down'’ the pumpkin in the water in which
it is boiled, but this gives it a strong taste, which demands
spices or flavoring to overcome it. Half pumpkin and half
stewed apple makes nice pie. A very good pie is made by
mixing the pumpkin guite thin with cold milk, adding a little
cream if it can be had, sweetening with molasses and thicken-
ing with buckwheat flour.

The material prepared for pie thickened with more stewed
pumpkin or bread or biscuit crumbs is excellent baked in the
form of a pudding.

If pumpkin is not to be had, boiled and grated carrot is a
good substitute, or sweet potatoe.

Summer squash makes a very delicate pie; the overgrown
hybrids which are not fit for the table are the best. Winter
squash is made in the same way as pumpkin for pies, or squash
and pumpkin may be mixed.

To dry pumpkin for pies, eut the pumpkin through laterally,
clean the inside, then continue to eut, in the direction as before,
rings about half an inch thick. Cut off the rind and hang
the rings on a pole in the sun or a warm room to dry. When
well dried it will keep a year. It is to be boiled in plenty of
water until tender, then skimmed out and prepared for pies
the same as undried pumpkin. When very dry some people
send it to a grist mill and get it ground, then cook in a little
water, enough to swell it. It is very nice so treated. It may
be stewed and strained and spread thin on buttered plates to
dry in the sun or in a warm oven, and dissolved in warm milk
when to be made into pies.

Custard Pie.
Take eight eggs with one teacup of sugar and beat well

together ; stir this into four quarts of good sweet milk; pour
into tins or plates, and bake slowly.
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Apple-Custard Pie.

Take nice sweet apples, pare and grate them, add good
sweet milk till you have a batter as thick as for pumpkin pie.
Add beaten eggs, one to a pie, and two tablespoonfuls of
sugar ; put into tins or plates, and bake slowly.

ANOTHER.

Thicken a quart of boiling wilk with three large spoonfuls
of flour made in a smooth batter with milk; add a pint of
steamed apple—that is apple cooked without water in a dish
set into boiling water—beaten smooth, and sweeten to taste.
This will make two pies. DBake without an upper crust.

Rice Pie.

Mix sweet milk with eold hoiled rice till you have a thin
batter ; add sugar and beaten eggs—about one egg and one
tablespoonful of sugar to a pie—stir well and put into the
crust, and bake as for custard pie.

Some cooks prefer flour to eggs for this pie even if eggs are
to be had as well. In this case two spoonfuls of flour should
be scalded into a guart of milk.

Flain Apple Pie,

For crust boil white mealy potatoes and mash smooth with
milk as for the table, and letitcool. Stirin Graham flour suffi-
cient to roll out, kneading only just enough to mix well. Stew
nicest cooking apples soft and smooth, with very little water.
Let it cool. Bake in an under crust and ornament the top

with bars of crust.

Plain Peach and Pear FPie.

Pare and mash nice, mellow peaches, pears or sweet apples,
and bake without previous cooking, in any plain crust, either
using an under erust aloue or an under orust and upper crust
and no sugar. Very few persons would refuse these on aceount

of their plainness.
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Apple, Peach and Pear Cobbler.

Line a nappie with a thick pie-crust. Fill it with pared and
and mashed mellow peaches, pears or apples, so it will be one
aud a half or two inches thick. Cover with a thick erust and
bake in a moderate oven about half an hour. When done
spread a sauce made of the same kind of fruit stewed in a very
little water, without sugar, over the top and set it into the oven
again until it iz a little browned, being careful to set it up from
the bottom of the oven so that the under erust will not bake
any more. Or when done break the upper erust in pieces and
mix it in with the fruit of the pie, smoothing the top over
with a silver knife or spoon.

These last two processes, aside from moistening the upper
crust, are simply for variety.

Blanc Mange with Flummery.

Mould your blanc mange in teacaps, and when cold, lay two
or three, or more, inverted on a platter or fruit plate, and
peur over them, warm, fresh-made flummery.

Apples with Flummery,

Pare, quarter and core nine mellow, tart apples, and drop

into hot lummery as prepared above, which will partially cook
them. This makes a nice dessert.

Floating Islands.

Take milk and corn starch and prepare as for making flum-
mery ; then, instead of three eggs, take the yolks of six, beat
well, eweeten, and cook as before. Take the whites of the six
eggs, beat till you have a very stiff froth, and, as you dish up
the flummery for the table, drop with a spoon into each -dish,
several detached portions of the froth.

This is a dish which is equally pleasing to the palate and to
the eye.
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Irish Moss.
One small handful Irish Moss to a quart sweet milk; wash
carefully and throw into the milk in a pan over hot water; let
it steep half’ an hour, then strain through a sicve and mold.

Custard.

To one quart of sweet milk add two large tablespoonfuls of
sugar and two beaten eggs; stir together, and bake slowly just
long enough to cook the eggs.

Or a teaspoonful or more of corn starch may be sealded with
the milk before the egg is put in. It can then be boiled in a
dish set in hot water. Take it from the fire when it looks a
little' thickened poured from the edge of a spoon. A minute
too long injures it .

ANOTHER PLAINER BOILED CUSTARD.

Set one quart of milk in a tin dish in « kettle of boiling
water until it is scalded. Mix three tablespoonfuls of wheat
flour in milk, and stir in thoroughly and let it ecok ten min-
utes. Add one egg beaten up with four spoonfuls of sugar,
and let it cook five minutes more.

gA IE

Cream Cake.

One pint sweet cream, one cup white sugar, one cup raising
or currants, one egg if desired; Graham flour for a rather
thin batter. Bake in bread pans. Or the same may be made
into a dough, moulded and cut into cakes or formed into rolls.
Bake in a quick oven.

Cream Sponge Cake,
Stir the yolks of two eggs with one eup white sugar, add
one-half eup sweet cream and Graham or white flour, making
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a batter rather thin, and last thing before dropping into the
hot pans, add the whites of two eggs beaten to a stiff froth.
Stir quickly all together and hake in a quick oven.

Molasses Drop Calke,

Oune cup sweet cream, one sweeb milk, one of molasses, two
eggs if desired, well beaten ; Grabam flour sufficient to make a
rather thick batter. Bake in bread pans in a quick oven.
The same may be made into dough, rolled into cards, scored
deeply either in diamonds or checks, and baked in a quick

oven.

FRUIT SAUCH.

Apple Sauce,

Pare, quarter and core the apples and put them in an enam-
eled kettle ; add a little water, sweeten with sugar to suit, and
stew slowly till soft.

ANOTHER WAY.

Pare and quarter the best cooking apples; put them in a
tin dish without water; set the dish in a kettle of boiling
water until the apple is tender. It is an excellent sauce with-
out any sugar.

Some families, by using nice cooking apples, make all kinds
of cooked apple preparations without sugar, and so nicely is it
done in this way that even one accustomed to sweetened sauce
would hardly miss it.

Berries.

Blackberry, raspberry, cherry, plum and currant sauce, are
made after one formula. Put the berries in an enameled
kettle or sauce-pan, add a little water, sweeten to suit the
taste, and stew slowly till soft. The more juicy the fruit, the
less water is required to stew it
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These are also nice to be steamed without water, thus requir-
ing less sugar to make them agreeable.

Cranberry Sauce.

Stew and sweeten as for berries, except that when done the
water should be nearly stewed ont.  When done, strain through
a sleve to separate the skins from the sauce.

Baked Apples.

Put the apples into shallow pans, pour in a very little water,
and bake in a slow oven.
ANOTHER.

Pare rich, sour apples and extract the cores; set them in
a shallow pan and [fill the holes from which the cores were
taken, with sugar, and bake slowly till soft.

Fruit,

Apples, peaches, plums, cherries, grapes, currants and the
berries may be used freely, and our table is never set without
having either cooked or uncooked fruit, or both, upon it. The
uncooked fruit is preferred in point of health, and iz used
when it can be obtained fresh.

Imported fruits, such as raisins, figs, oranges, cocoa-nuts,
are not so desirable as our own native fruits, but may be used
sparingly when home fruits cannot be had.

We conszider dates an excellent fruit and a very good substi-
tute for sugar, with Graham or any pudding thought to require
sugar for seasoning,

Dried Fruit.

Dried apples, peaches, berries, prunes, ete., are all pre-
pared for sauce, the same as for pies, except the juice is not
thickened with flour.

Tt sometimes happens that there is a great scarcity of fruib
in the spring. In that case dried apple and perhaps some
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other kinds of fruits can be made to go farther by stewing in
a large proportion of water, sweetening with sugar and thick-
ening while hot by pouring in common starch dissolved in

water.
Apple Butter.

Boil down new sweet cider to one-half its original quantity.
In this boil pared and quartered apples, mostly sweet, with
gome quinces if they are to be had, until gunite tender, using
enough to nearly take up the cider syrup; then stir until it is
like smooth pulp, then put away in jars. IF well beiled it will
keep a year.

If it is desirable to make a sauce which will look particularly
nice on the table, make a syrup by dissolving the sugar to he
uged, in water, in an enameled kettle. Into this put nicely
pared and quartered fair apples, and boil until they look clear ;
take out into the sauce dish without breaking, and pour over
them the syrup.

Pumpkin, stewed and strained with or without a little sugar,
is much relished by some for sauce.

Quince and Pumpkin Sauce.

A very good substitute for apple sauce is made hy paring
these fruits and cutting into pieces of nearly equal size, cook-
ing until tender in a little water and sweetening with sugar.

Boil the skins and cores of the quinces together, strain
the juice and add to the sauce.

VEGETABLES.

Storing in Winter,

The living and sleeping rooms of many houses are rendered
unwholesome by the condition of unventilated cellars beneath
in which vegetables are stored, some quite likely in a state +f
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decay, and from which there is no means of passing off the
foul air but into the rooms above as doors are opened.  Wher-
ever it is practicable a cellar should be made in the barn,
where all the vegetables not needed for immediate use could
be stored, or a cellar could be constructed oulside as ice
houses are. But if none of these conveniences can be had, let
every family, as they value the lives and health of the mem-
bers, see to it that the cellar be provided with a dry under-
drain, through which outside air may be introduced in mild
weather, and a window for letting the bad air out of doors.
Some families who live near market are so careful in this res-
pect that they sell the vegetables they raise in any but small
guantity, and buy as needed.

Cabbages can be kept in the garden all winter by digging a
trench and inverting the heads into it and covering with earth,
leaving the stumps out of ground.

Potatoes.

There is no vegetable which requires such careful manage-
ment in cooking in order to bring it to the table in its best
condition, as the potato. On the whole we consider baking the
best mode of cooking, the only objection to it heing that there
i8 more waste than in boiling. Choose fair ones of uniform
size, wash carefully, let the water drain off, or be absorbed by
a cloth, bake them in a moderate oven and send to the table
as soon as done. If baked slowly there is much less waste in
peeling, and they are mealier. Never try them with a fork to
see if they are done, but press them with the thumb and
fingers.

We recommend steaming as the next hest mode. Pare the
potatoes and let them lie in cold water several hours, or over
night. Shut them tight in a steamer, put it in a steam kettle,
aud with a good steady fire they will cook in about three-quar-
ters of an hour. Tt iz much better to serve immediately, but if

not, set the kettle back on the stove and leave them covered in
D
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the stcamer. Sweet potatoes should be treated in the same
way.

If boiled, they should be put into boiling water and kept
steadily boiling until done ; then take up immediately, as they
are much iujured by over-cooking, and send to the table. It
is better to cover them with a napkin to absorb the steam, as
a dish cover returns the moisture too much.

The skins of quite new potatoes may be scraped off. Through
the autumn they may be boiled with most of the skin on, but
old potatoes should be pared and kept a few hours in cold
water. Some have a wire basket made to fit the kettle, by
which means all may be taken from the fire at once. Poorer
ones are improved by being mashed smooth and seasoned with
cream and milk, which may be heated on the stove while the
potatoes are being mashed, and then enongh milk should be
stirred in to make it quite moist.

Another nice way is to partly boil them with the skins on,
peel and put into a hot oven to erisp and cook through.

Another way is to pare and slice potatoes, rinse them in
cold water, then boil them in just so little water as will be
evaporated when they are done. Then add cream and milk
and let them just boil up.

When cold they ean he made quite as palatable as by the
bld method of frying and warming with butter, grease, ete.,
by slicing into a dripping pan, adding a little eream or milk,
and setting in an oven for half an hour, till browned on the
top ; or they may he sliced into milk and cream in a spider,
dredged with flour, covered, and left on the stove to warm
over for half an hour; or they may be chopped fine and
warmed over in milk or cream or milk gravy, being stirred
frequently. Cold boiled potatoes are quite a delicacy when
sliced coarsely and toasted on a gridiron or griddle.

Turnips,
Select good, fair turnips, pare and cut into pieces of uni-
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form size, and place in a steamer over boiling water. Allow
about an hour for cooking, though some turnips, the French
for instance, require a much longer time. Mash them without
pressing, season with a little milk or cream and white sugar,
and they are very nice. They are good served without mash-
ing or seasoning of any kind. If boiled in water there should
be plenty of it, and they should be taken up as soon as done,
because too long boiling, or in too small quantity of water,
makes them bitter. Another nice way is to pour off the water,
cut them up in small pieces in the kettle, add milk and a little
cream and a little white sugar, and let it remain over the fire
to simmer a few minutes.

Cabbage.

Carefully wash and look over the heads, remove the outer
leaves, and slice or quarter and boil an hour and a half in as
much water as will then be nearly hoiled away, and serve
without dressing. Or, boil the eabbage in plenty of water for
an hour, or until tender, pour it off and add thin sweet cream
or milk gravy. It may be left to simmer a few minutes or be
geazoned in the dish in which it is served.

ANOTHER BTYLE.

Chop the cabbage widdling fine, and boil slowly in milk an
hour ; then add a thickening of cold milk and fine flour, and

boil one minute.
Cauliflower,

Wash and eut into large pieces, and boil or steam ; when
done, put in dishes, and pour over it a dressing as for cabbage.

Parsnips.

Scrape or pare off the skin, or peel after they are boiled.
They will cook tender in half an hour. Then set them in the
oven for ten minutes, and send to the table without seasoning,
or they may be pared and sliced and partly hoiled in water,
which should then be poured off and milk substituted in which
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they should simmer slowly until tender. They are not so
strong in taste in the autumn as in the spring, hence, although
they are generally left in the ground through the winter, a
part may be dug in the fall and packed in sand in the cellar
for winter use. They are nice in soups, or are good to be
eaten cold or sliced and browned on a griddle or in a hot oven.

Carrots

Are to be treated in the same manner, except they are
alwaye dug in the autumn and require about twice the length
of time to boil.

Squash,

Summer gquash is by us steamed, mashed, and sgerved with-
out dressing or seasoning.

Winter squash should be pared, cleaned inside, cut into
.arge pieces and boiled, or steamed, which is better. When
done mash and season with sugar, and it is ready for the table.

If desired, a little eream may be added to either. When
steamed the nicest, dryest picces of winter sguash may he
taken out and sent to the table as an excellent substitute for
sweel potato.

Baked Squash,

Take winter squash, eut in haives, partially clean them
inside, and bake slowly in an oven ap hour and a half; then
scrape the inner surface and remove the squash from the rind
—which has served as a dish in baking—mash and serve for
the table. Or, eut the squash into several pieces, take off the
rind, clean inside, and bake slowly. Eat the same as bread or
baked potatoes.

Tomatoes—Raw

May be eaten as desired, with sugar or eream.

Tomatoes—Stewed,.

Pour over the tomatoes scalding water, and take off the
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skins ; and when a quantity is to be cooked, slice and put into
a kettle without water ; warm very slowly at first ; stew slowly
three-quarters of an hour, and while stewing add, to suit the
taste, eoarse ground baker's crackers. Sugar may be added
as a seasoning, if desired.

For a small quantity, prepare the tomatoes as before, put
them into a spider with an equal bulk of broken, fresh brown
bread ; add a little water, a very little fresh butter, cover
closely and stew fifteen or twenty minutes, or until thoroughly
cooked.

Tomato Toast.

A very desirable dish is made by toasting brown bread, lay-
ing it in a dizh, and pouring over it tomatoes stewed as in the
first instance, without the addition of crackers. (reen toma-

toes may be substituted for ripe ones, and are preferred by
SOme persons.

Baked Tomato.

Slice tomatoes into an earthen or stone baking dish, erumb
in bread, add . little sugar and a little cream, and let it hake
three-quarters of an hour or more, if the dish be large. Some
who are fond of onions would add to this, and also to stewed
tomatoe, one good sized onion, sliced, to a quart, and some
would consider a beaten egg to a quart an improvement.

Tomatoes are also good to be baked on plates, as sweet
apples are baked.

Green Corn.

Select the ears “in the milk,” aa it is called, when they are
at just that stage of growth best fit to be eaten. Husk and
silk them carefully, and boil in water or steam about twenty
minutes. Long boiling hardens the corn. It is nice roasted
before coals. Cooked in either way it should be well mastica-
ted to be easily digested. Many invalids are injured by it,
and had better avoid it altogether.
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When cut from the cob before cooking, it should be done
with care. First, with a sharp, thin knife shave off a thin
layer all around, then serape or press the soft part out of the
hull. Boil the cobs in water about fifteen minutes, take them
out and put in the corn and boil fifteen minutes. Season with
milk and cream and a little sugar, if at all.

Green Beans,
Drop them into boiling water and cook till tender and they
are good, without any seasoning. If any is desired a little
cream and sngar are admissible.

String Beans.

The green and tender pods of gome kinds of beans may be
broken into inch pieces, the ends and strings being pulled off,
and hoiled slowly and steadily four or five hours, and a little
cream and sugar used for seasoning.

Dried Beans.

Soak in water over night ; pour off the water, and put them
in plenty of cold water over the fire to scald ; just before boil-
ing pour off this water and add enough more cold to cover
about an inch or so; let these come to hoiling, and set them
back on the stove to cook slowly four or five hours. This ren-
ders them more digestible than the ordinary mode of cocking.
If baked, they may be boiled an hour and baked two or three,
in milk and cream, and a little sugar.

Dried “Champion of England” Peas,

Cooked the same as dried beans, are delicious in winter.
They are sometimes found in market.

Split Peas

May be prepared as dried beans. Set them in a tin dish in
boiling water, cover with cold water, and steam until tender.
They will cook in two or three hours.
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Suce otash.

One dozen ears sweet corn to a quart of shelled garden
beans—Limas are best. Some like a larger proportion of corn,
some less. Put the beans iuto a large quantity of boiling
water. While they are boiling cut the corn from the cob, as
befuore described, and throw the cobs in with the beans to beil
fifteen or twenty minutes; then take them out; when the
beans are tender add the cut corn, and let all boil together
twenty minutes more ; then add milk, a little eream and sugar,
scalding it in, and it is ready to serve.

Prepared Dried Corn.

Cuat the corn from the cob and put it in a large dripping
pan and set it in a moderate oven to just scald through ; or, a
little better plan is te put it in a tin pan over a kettle of boil-
ing water, as there is then no danger of scorching or burning
it. It iz desirable to have it look white when dried, and to
that end it should be spread thinly on plates or tins and dried
quickly, either in the hot sun or wurm oven, turning often to
keep it sweet; so dried, it is good to soak and eook in the
game water, alone, or with beans for succotash in winter.

Green Peas,

Shell, but do not wash them. Boil in water barely sufficient
to cook them; then season with cream and sugar, and they are
very palatable without salt. They can be boiled, and served
with new potatoes as a variety, and will be found to make a
pleazant dish.

Asparagus.

Wash and cut into small pieces ; put into a kettle and pour
in water sufficient to cover, and boil about half an hour, adding
a little cream before taking from the fire, and it is ready to
gerve, This is very nice poured over toasted biecuits laid in

decp dishes.
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Onions -Boiled.

Clean them of their outer skins, and boil an hour in clear
water, then pour off the water and serve whole. Some per-
gons are fond of them with a dressing prepared as described
for ecabbage, or they may be partly boiled in water and then
cooked slowly in new milk.

Btewed Onions,

Clean, and slice thinly in a spider, add half a pint of water,
cover tight, and cock slowly three fourths of an hour.

Vegetable Oyster.

Pare and cut in transverse slices and boil in a small quan-
tity of water. When tender, add a little thickening made of
milk or ecream and flour. It may be poured over toasted
bread. This vegetable is not dug from the ground until
spring.

afi Beets,

Wash carefully, but do not cut them. In summer they will
boil in an hour or lese. In winter they require two or three
hours. When done drop them into cold water and the skins
can be readily slipped off by the hand. Cut in slices and set
upon the table. A very nice dish is made by boiling young
beetz and new potatoes, and after pecling cut them up in small
pieces, mix well together in a deep dish and pour over them
thin, sweet cream for a dressing, or if cream is not to be had,
a thin milk gravy will answer. Another way is to pare and
slice the beets and boil them in little water, so when they are
cooked it will be nearly boiled away ; then add a thickening
of flour and milk and let them simmer ten or fifteen minutes.
They may also be cooked by baking four or five hours in an
oven.

Greens.

There are a great variety of succulents used for greens, such

as young turnip tops, beet tops, mustard, spinach, cowslips,
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lettuce, horse-radish, plantain, dandelion, narrow-leaf dock,
pig-weed, ete. They should be carefully loocked over and
washed, and then boiled or steamed about half an hour, or till
soft. They can be eaten with a little eream or lemon juice

Eoiled Chestnuts.

Look them over, throw them into cold water in a kettle over
the fire and boil twenty minutes. Keep them in the hot
water until they are wanted for the table, as the shells cling
to the meats when cold. Peel with a sharp kaife.

They are a delicious accompaniment to a meal. They can

be roasted in the ashes. A bit of the shell should be chip-
ped off.
Popped Corn,

Popped corn is an unobjectionable food, either dry or soaked

in milk. It is excellent ground in a coffec mill and soaked in
milk.

-

BSOS,

Bean Porridge

Is made by cocking dried beans in plenty of water till they
are quite boiled to pieces, and thickening the broth with Gra-
ham flour or Indian meal, in a batter with milk.

Potato Soup.

Pare and cut potatoes into small pieces; clean one third as
many onions, and slice thin; put both into a kettle, add water
sufficient for the consistency of soup when done, and boil well
three-fourths of an hour.

Split Pea SBoup.

Split peas are prepared and found in the market. Look
B
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over, wach, and soak over night one quart of peas in four
quarts of water, and boil very slowly five or six hours. This
can be varied. Wash and soak over night a half pint of pearl
barley, and let it cook with the peas. They can be rubbed
throngh a fine colander, and bits of toasted bread, a little
gugar and milk or eream added ; also, tomatoes or onions, for
those who like them.

Vegetable Soup

Is made by boiling two parts of potatoes, one part of cab-
bage, one of onions, one of carrots, and one of turnips, in water
sufficient for soup. The cabbage, carrot and turnip should be
put in a half hour before the onions and potatoes. Sweet po-
tato is an improvement to this soup.

ANOTHER VEGETAEBLE EOUP.

Five quarts of water, one teacup of rice or pearl barley
(soaked over night), one teacup of dried beans or two of fresh;
six potatoes sliced, six tomatoes sliced, one teacup each of tur-
nip, parsnip and onious, chopped fine. The barley and dried
beans require two hours for cooking, the other vegetables half
an hour. Ochra is a fine vegetable for soups, and can be had
in winter by drying. If desired, a little sugar and milk may
be added for seasoning. If warmed over, boiling milk or
water, and bits of toasted bread may be added.

Tomato Soup.

Scald and peel good, ripe tomatoes, add a little water, and
stew them one hour, and strain through a coarse sieve ; stir in
a little flour, or erumb in toasted biscuit, and add a teaspoon
full of brown sugar to a quart of soup; then boil five minutes.

Bean Soup.

Stew the beans, strain through a colander to get out the
gkins, and add one-half milk.
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Parsnip Stew.

Slice equal quantities of potatoes and parsnips and boil them
tender in a little water, add milk, and when it boils pour in a
batter of cream and flour, and it is a very good dish in spring.

Vegetable Oyster Soup.

May be made in the same way, omitting the potato. It may
be poured over toasted bread. This is also a spring dish.

All these receipts cin be varied at pleasure. The above are
simply given as epecimens. Soups are desirable only as a
variety, it being no improvement to the vegetable to cook it in
this way.

GRIDDLE CAKES.

Corn Griddle Cakes,

Beald, with a quart of boiling milk or water, a pint of In-
dian meal ; when partly cold, add a teacup of flour and three
well beaten eggs; the eggs may be omitted, and the batter
left to stand over night.

Green Corn Griddle Cakes,

To one pint of grated corn add two beaten eggs and two
tablespoonfuls of superfine flour.

Griddle cakes may be wade of any kind of meal or flour,
wet with milk, with the addition of eggs, if one chooses.
Without the eggs, they will not be light, but they will be
eweet and good. Some stir in a few spoonfuls of light, dry
snow, instead of eggs. The batter should then be kept in a
cold place until used.

Cold boiled hominy or samp, or cracked wheat, or rice thin-
ned with milk and made into a batter with any kind of flour,
maokes excellent griddle cakes. The griddle, if of iron, should
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be made smooth, either by first washing in warm soap-suds
and afterwards rubbed with fine salt until smooth, or by greas-
ing with fresh butter, and it should be just hot enough to
brown nicely. Some prefer a soap-stone griddle which does
not need greasing.

Apple Griddle Cakes.

Ripe, mellow, sweet apple, mashed, one-half'; one-fourth eold
pudding, and fine flour enough to make it adhere well; bake
on a griddle moderately heated. Ripe pears or peaches may
be used.

Pumpkin Griddle Cakes.

One-half strained pumpkin, one-half sweet milk, thickened
with Indian meal, and left to stand over night. Bake rathe:
slowly on a griddle.

Buckwheat Griddle Cakes.

Three-fourths buckwheat flour, ope-fourth Indian meal;
make into a batter with sweet milk or water and allow to stand
over night ; bake on a hot griddle. They should be turned as
soon as browned, and then left on until thoroughly cooked
through.

BHEGGS.

Foached Eggs.

The best way is to drop them into a shallow pan of hot
water, taking care not to break the yolk in dropping from the
shell. As soon as the white is cooked enough to hold together,
take them up, laying them gide by side on a platter.

Boiled Eggs.

Put them in the shell in boiling water, allowing them
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After the above plan, were canned in their season, peaches,
pears and grapes. I took pains to select the very best varie-
ties of these for canning, for the difference between good and
poor fruit is as perceptible after it is canned as before. At
the time of writing—Thanksgiving day—the fruit in every jar
geems to be in a state of complete preservation, no mould or
sign of fermentation being visible. I am really quite proud of
the shining glass jars, ranged in three deep rows upon our
cellar shelves, and exposing so temptingly to view the rich
yellow of the peach, the deep red of the ripe strawberry and
the “ purple juice of the grape.”” Really one could almost
grow poetieal over the sight.

Fruit preserved in this wholesome way is an especially grate-
ful addition to the table of a hygienic family. Who, with a
natural taste and a healthy stomach, could desire a more deli-
eious breakfast than freshly baked unleavened biscuit, canned
peaches and cream?

There are less expensive modes of putting up fruit which
we practice on a large scale and with entire success. We use
stone jugs of all sizes, holding from one guart to three gallons.
In these we keep all our tomatoes, and some berriea. We sim-
ply stew the fruit, add sugar to eweeten agreeably, pour it hot
into the jug, which is previously heated, ¢ither by putting into
heated water and bringing it to the heiling point, or by flling
the jug with warm water and letting it stand on the stove
uatil it boils.

Wipe clean the mouth of the jug, insert a well fitting cork
that has just been taken from hot water, drive it in with a
wooden hammer, trim it off nearly even with the top of the
jug if necessary, and with a spoon cover all the top with as
much melted wax as it will retain, pouring on cold water to
prevent its running down the sides of the jug.

This should be done fmmediately on putting in the frait.

We also use stone jars of the smaller sizes for larger fruits.
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Invert the covers, have fitted round pieces of firm cotton
cloth large enough to tie over the top. Cover one side of
these with the melted wax, lay them over the jars, waxed side
down and tie tight. Then with a spoon ladle on more wazx to
cover the whole top.

After it is cooled, examine carefully to see if any place is
uncovered by the wax, or if it is cracked, and, if needed, add
mMore Wax.

Set away in a cool, dry cellar on a shelf.

Some housewives keep berries in jars by filling them as
above described, laying a piece of white paper on the fruit,
inverting the cover, then covering the whole tight by pasting
over several layers of tough, fine brown paper dipped in the
raw white of an egg beaten into a thin paste with a teaspoon-
ful of white flour. A mould will generally form over the white
paper, which, when the jar is opened, can be removed all at
once and the fruit will be found well preserved.

Sealing Wax.

One pound of resin, two ounces of heeswax, one and a half
ounces of mutton tallow. Melt all together and keep for use.

PORRIDGES.

These are good for the sick not only, but also for the well,
They are excellent as a standing breakfast dish.

Graham Porridge.

Pour a quart of milk into & quart of boiling water. When
it boils pour in a batter of four heaping tablespoonfuls of
Graham flour and milk and let it boil five minutes.
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ANOTHER.

When Graham pudding is fairly made, but still boiling,
transfer some of it into another kettle which is over the fire
and has a small quantity of boiling water in it. Dip in suffi-
cient to make a good thick porridge, stirring meanwhile. Let
it boil till thoroughly mixed. Kat with a little cream.

Or some of the pudding may be left in the kettle after it is
taken up for the table and boiling water added.

Milk Porridge.

Stir into boiling milk, or half milk and half water, a thin
batter of cold milk and white or Graham flour. Boil three

or five minutes.
Oat-Meal Porridge

Is made after the same formula as the preceding, but needs
cooking longer.
Graham Water Gruel
For the sick. Make a thin batter of flour and water. Stir
it into boiling water, and allow it to boil for six to twelve
minutes slowly, go as not to burn. It can be thick or quite
thin as the patient likes. This is an invaluable anti-fever
diet, and is far more nutritious than chicken broth or beef
tea.
Corn-Meal Porridge
Is prepared the same as Graham gruel for the sick, except
that it should be made very thin at first, and allowed to boil
slowly half an hour.
Water Gruel.
To two quarts boiling water add one gill of Indian meal and
one heaped tablespoonful of flour made into a paste with
water, Let it boil slowly twenty minutes.

Farina Porridge.
Stir farina into boiling water or milk and water, until it is
of the desired consistency. Let it boil slowly fifteen minutes.
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Rice Porridge
Can be made after the above formula when the flour is used;
or when the whole grain is to he used, it can be hoiled until
the grain is entirely boiled in pieces. This is used for inva-
lids, and is a very bland and useful article in those cases of
delicate stomachs which will not bear coarse or solid food.

Bago Pudding
And gruel are excellent articles for the sick, and are made
by scattering slowly and stirring sago into boeiling water, and
cooking about twenty minutes or until it becomes clear. These
may be eaten with eream or sugar.

Tapioca Gruel
Soak tapioca over night in twice the quantity of water, then
add milk and water and boil until soft.

Pop Robin,

Into seven pints of boiling milk stir slowly one pint of
flour, prepared by mixing with cold milk just enough to form
little balls about the size of a bean, by rubbing hetween the
hands. Boil carefully three or four minutes, and it is ready

for the table.
Panada.

Pour boiling water on to Graham or white erackers and let
it simmer five minutes. Beat up an egg, sweeten slightly and
stir it in with the eracker while hot, but do not let it boil ; or
grated bread or bisenit may be boiled in water emough to
moisten and any kind of acid jelly be added.

Sago Jeliy.

Soak a teacup of sago in cold water one half hour, pour off
the water, add fresh and soak another half hour, then beil by
setting in a dish in boiling water until thickened. Add a
little white sugar or currant or other acid jelly, and let it boil
a fow minutes longer and turn it out into cups. .
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Egz Gruel.

Beat the yolk of an egg with a spoonful of white sugar and
then beat the white separately to a stiff froth. Pour a teacup
of boiling water to the yolk, then stir in the white.
milk.

OOy HOE "PEH B SECIR.

As a rule, sickness indicates abstinence from food. Espe-
cially is this true in all disorders where the general system is
involved in fever or inflammation. The rule is not to be
applied rigidly in all cases, but should be modified to meet
the conditions as they exist, whether they be of the higher or
more purely inflammatory type, representing vitality in abund-
ance, or of the lower form, invelving the nervous system and
representing vitality in deficiency.

Marked eases of the first mentioned order, can bear absti-
nence, and to feed would be to kill. Therefore abstain until
the symptoms abate decidedly, then feed carefully bland and
watery food in moderate quantities, and not frequently.

In cases of the latter class, the vital expression being
feebler, the repairs of the body are accomplished slowly, and
go much time is required, that feeding must be eommenced at
once, or, may be, after the omission of a meal or two.

Tn febrile conditions, the food should be simple, watery, and
well cooked.

We should not seek to furnish variety to tempt or provoke
appetite, but on the contrary, study to know what is best for
nourishment, adapting this as best we can, to the habits and
tastes of the patient, and continuing its use until he tires of it.

(ireat care should be taken in preparing food for the sick,
that every utensil used should be nice and clean, that the
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materials from which it is made be good of their kind and that
it be served in a neat tasteful manner. KFven the water should
be the freshest and purest.

Puddings and porridges may sometimes be improved for
delicate patients by sifting the Graham flour of which they
are made, through a fine sieve.

ACTDODUILOUS DRINKS,

Quite frequently there is a desire on the part of a sick per-
son for acid. This is natural and should be gratified, for acids
often prove most grateful and salutary.

They may be given in food, though the better plan is to
administer them in drinks.

In cases of quinsy or tonsilitis, putrid sorve throat, diptheria,
inflammation of lungs, typhus and other putrid fevers, acids
are of very great benefit.

They need to be prepared with great care, else the stomach
will be disordered and fresh causes of disease be instituted.

The acid should always be vegetable and as free from other
properties as possible. Thus in using lemon juice, avoid the
bitter oil of the skin and other solid parts. Berries, steeped for
acid drink, should not stand so long as to impart to the water,
the flavor of the more solid parts. Currants, dried carefully
in the sun or by the fire (pains being taken not toscorch them),
are the best fruit for this purpose. They should be dried on an
earthen plate to avoid the unpleasant taste imparted by a
metal pan or a board.

Take 2 small handful of currants, pour over them a pint of
boiling water, letting them stand half a minute without stir-

ring, then drain off the water, straining it through a cloth and
set it away to cool.
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This should be diluted so much as to make the acid taste
very slight. (Great care must be exercised on this point, as
almost every nurse will make the mistake of giving it too
strong, because the patient desires it so prepared. If made
as above described.it may be used freely to satisfy the demands
of thirst.

Jellies dissolved or diluted in water make good drinks for
the sick.

- ey
—

B B

Currant Jelly.

Take nice ripe eurrants, look them over with care, put them
into a firm cotton bag and express the juice, or into a jar set
into a kettle of boiling water to be cooked until quite soft;
then run through a sieve and strain again through a jelly bag.

Put the uncooked juice in a pan or jar and set in a kettle
of boiling water for a half hour, with a pound of white sugar
to a pound of juice. The cooked juice may be boiled five or
ten minutes with the sugar. Turn into jelly bowls and let it
stand a day or two in the sun to harden. Then have white
letter paper fitted to the top of the bowls and paste on with
mucilage. Put away in a cool dark place.

Cranberry Jelly.

Cranberries are cooked, the juice expressed and made into
jelly in the same way.

et

DRINKS FOR THE SICEK,

Pure soft water is the natural drink for a sick person, and
may generally be used with impunity to satisfy thirst. If

drank in very large quantities it is safer not to take it entirely
cold.
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When the stomach is in such conditions as that it will not
retain simple water, preparations like the following may some-
times be substituted with benefit.

Barley Water.

Two ounces pearl barley to half pint boiling water; let it
gimmer five minutes, then pour off and throw away this water ;
add two quarts ot boiling water and let it boil until it is
reduced one half. Strain and use it as a drink without season-
ing, or a very little lemon juice and sugar may be added, or
sliced fizs or chopped raisins with liquerice root broken in
pieces may be boiled together and the extract strained into the

barley water.
Tamarind Water,

Put a teacup of best tamarinds in good drinking water, let
them stand a half hour or so, and strain off the water.

Cranberry Tea.

Mash ripe cranberries, pour hoiling water to them and
strain off the water and sweeten. In the same way, barberry
tea may be made. So also nice tart apples and some kinds of
berries.

Dried red raspberries treated in the same way make an
excellent drink, also the nicest tart dried apples. The juice
of ripe tomatoes made into a syrup with a pound of white
sugar to a quart of juice, bottled and left to stand a few weeks,
is very nice to mix with water for a drink.

Sassafras Jelly.

Break into bits the pith of sassafras branches and let it
stand in cold water until it becomes gelatinous. Also the inner
bark of slippery elm may be treated in the same way.

This is sometimes agreeable to invalids and serves to moisten
the mouth and throat, when nothing else can be taken.
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Crust Coffee,

Cut in two and brown evenly in an oven, Graham biscuit or
bread erusts, pour boiling water to these and let it boil a few
minutes. Pour it off clear and season with milk and a little
sugar if desired.

Parched Corn Coffee.

Pop or parch the corn, grind it, pour on boiling water and
let it boil a few minutes.

Small ears of corn may also be roasted and steeped in hot
water a half hour or so for drink. Other grains, such as
wheat, rice, barley, rye, as well as peas, can be browned and
ground and made into pleasing drinks for the sick, as some
believe, with this advantage, that when the system is tco feeble
to get sustenance by digestion of solid food, it can absorb it
from these without digestion.

Toast Water,

Toast evenly Graham biseunit, pour cold water to it and let
it stand for a drink.

BEPHCT AT ET S

Salt.

All the dishes herein described are cooked and eaten without
salt, and are reliched thus by those habituated to its disuse.
Salt is used to excess, in most families, and thus tends directly
to produce constipation of the bowels, and other forms of dis-
ease.

Sugar.

Those who find it difficult to dispense with salt, will find a
little sugar a very good substitute with many kinds of food.
Many vegetables, such as peas, beans, succotash, turnips,
squashes, ete., do nicely with sugar instead of salt.
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Bugar and Cream.

Persons should be careful in ridding themselves of the use of
objectionable articles—as salt, pepper, spices, rich gravies,
meats, ete.—not to eat too largely of the condiments which are
allowed. Sugar or cream usged in large quantities, deranges
the liver, and vitiates the quality of the blood. Let Health
Reformers make it a rule to eat these in minimum instead of
in maximum quantity. We advise that, as an every day
practice, plain puddings, such as Graham pudding, hasty pud
ding, boiled rice, ete., be eaten with only sugar or cream as a
dressing, and not with both.

Milk and Eggs.

In the use of all those receipts which have either milk or
water as an ingredient, or, which can be made up with or
without eggs, we recommend that the milk and eggs be dispen-
sed with, as a general thing, particularly in those families
where there are children, or persons of sedentary habits. This
is of’ great importance where there are serofulous tendencies.

Fruit.

Our native fruits, when ripe and sound, are nutritious, and
very wholesome food. But they should be used as food exclu-
gively, and eaten at the table as part of the meal. No one who
eats to live, instead of living to eat, should eat anything
between meals. All children should be carefully brought up
never to eat anything between their regular meals. Then they
will have natural appetites, and will escape dyspepsia and other

distressing disorders, provided they do not transgress physical
laws in other directions.

Nuts.

Butternuts, walnuts, hickory nuts, chestnuts, beechnuts, ete.,
are very good, eaten at the table as part of the family meal.
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Drinks,

Tea or coffee should not be drunk by Health Reformers.
Indeed, it is better, as a rule, that very litle of anything
should be drunk with the food, or soon after a meal. Cold soft
water is the best drink. A cup of hot water, with a little
cream and sugar, or, of simple home-made coffee, may be taken
as a variety.

Water.

Ounly pure, soft water should be used asa culinary agent, if
this can be procured. Soft water is as superior to hard water—
both from the point of health and of relish—for cooking any
article of food, as it iz for cleansing clothes. Every family
which has a well or spring of hard water, and a cistern for
rain water, should also have a filter, and should use for cooking
and drinking, only filtered rain water.

Two Meals a Day.

The two-meals-a-day system is highly recommended, particu-
larly where the members of the family are not hard manual
laborers in the open air. Persons who thus work, can more
easily digest and dispose of three meals. But even these
ghould make the supper light. Quite young children can live
on two meals without any difficulty, and, indeed, they will be
the better for this plan. Young calves do not require food
oftener than their mothers. They are usually kept on two
meals a day, and thrive thereon, provided they have as whole-
some food given to them, as Graham cakes, Grabham pudding
and Graham porridge are for children. The fifty workers who
are employed in the various departments of our Home, live on
two meals a day the year round, on the foods deseribed in this
book, and maintain good flesh, good strength, and good health
thereon.

F
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CONSUMPTION

HOW TO PREVENT IT AND HOW TO CURE IT.,

i —
BY TAMES C. TACEKSOINN, M.D.

One Octavo Volume. Price, by mail, $2.50
- —_——

Wa can assure the render that this Is o Work wall worth purchase and perneal, and that
to the degras that thoee who read it accept its advice, and follow out its teashings, may
they hope to be greatly benefited.  No ench Book on Conssmption has ever befars heen
written by any man. It is by fur the most comprehensive and thovgatful treallse on the
beet methods of preventing and trenting the disease, ever issued  Ite value will ba found
to comeint quite a3 muoch in the instruction given, wheraby to provent the development of
disease, 08 successfully to overcome it, whenaver it has made its appenranca, Thoza who

are scquainted with the author kmow, that any eubject which he undertzkes to discuss_

will ba bzndled with great ability, and in the most snalytic and profonnd manner. Hels

8 flrm bellever in the theory which he pressnts; large experionce in the trestment of -

disease, and abundant enceess 1o Lis extensive practice, having demonstrated its truthfl-
ness to a certainty,

EXTRACTS FROM EDITORIAL NOTICES.

It is o thoroogh Work of ita class, and it is no exagzgerntiun to say of it that it has well
pigh exhausted the commanding subject to which it is devoted, The many errors of oar
secial life are pointed out, and animndverted upon, in strikingly independent langnage.
Beeing how muoch misery is cansed by human follies, and how far men bave departed
from the life on earth that it wasinteuded by their Creator that Lheg)ahnnld live, Dr. Jack-
son speaks with force to hia fellows that must have its effect; for his book is one that
cannot fail to have many readers, a8 well from the nature of 1ts matter as from its man-
per, which is to the ntmost d?jﬁrea energetic and robnst,  He has gathered m?uthtr, and
placed in an easily accessible furm, an amonnt of {ntalligance on vitally attractive themes
that it would be difficult, if not impossible, to obtain eleewhere. No man ever had more
decided opinions on the first of a.lrenrth.ly sabjects, and no mon aver enunclated thoss
#pinions in strooger and more emphatic words, All facts thot tend, through their pro-
mulgation, to the preservation or restoration of health, should be mads public, and we are
glad to see that guch is the opinion of our Author, whe is an able and BIE:I'iunud Fhy-
sleian, and a man of high charseter. His volume {3 ons that should be studied, and
studied by all.—Boelfon Evening Traveller.

ComsmurTion 18 THE BcovEcE oF New Exgrawn ¥ Breonr.—Ths nuomber of its
victims, anoually, bears a Iearfn]ﬂpmpnrt[un to that of any ether disease which 18 not epi-
demical. How te prevent it, and how to cure it, is, therefors, & question of the deepest
interest to all elasses, In thiz velume, Dr. Jacksen trosts the subject in a most Intalli-
gent, searching and popnlar manner; avoiding all these medical technicalities, which, te
the nninltiated, are ntterly unintelligible. His styls is flowing, lucid, and, for such &
treatise, singularly attractive; and the scope of his survey indicates rare powers of ob-
servation, of analysls, and of judgment.  Wo have no heaitation in recommending this
Work to the attention of every honsehold.—Liberator.

We have read it with great interest. It corroborates soms views wa had prevtensl
entertained ; it explaine others; 1t suggests new theories on many points. It lsa b
llmgutltEr enriching to the reader, and worth any man's owning and pondering.—Heme

HrRd

This I8 one of ths mest instruetive and valuable Books that we hove ever sesn. The
Information presented in ite pnges relative to that alarming disease, Consnmption, -84 te
what it 13, how to aveid it, and how te cure it,—makes the book, In every scuse, raiuable

{0 those who consider life and health worth possessing.—Boston Inoestigator.
We commend this Book to the atu-:}gbar all persens who want to lve as long as they
can, and as well &s thay can.—FBeafon Congregationalist,
All ordars shonld be addreszed to
F. W. HURD & CO.,
Danerille, N. Y.
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THE SEXUAL ORGANISM,

AND ITS HEALTHFUL MANAGEMENT.

L]
EY JAMEE C. JACEEON, M. D.

A e
One Volume, 12mo., Muslin. Frice, by Mail, Two Dollars.
AU

This 18 the production of an experienced and lenrned physielan, who deals with
dulicate subject in a very scientific manner; while, at the same time, his language 15 seen
as to be comprebensible by genersl renders. There 18 & prejudice agalnst the disenssion
of the sabject, thongh it is not so slmnf 08 it used to be; the progress of intelligencs
baving opened men’s minds to the necessity of studying all branches of physiclegy. Dr.
Jackeon, in firm but eourteons languesge, shows that this prejudice ia unreaunln%: which
eertainly is not too strong o word to apply toit, “ Nevertheless,” he says, “ws & Uhristian
man, owlng obligations to bis fellows, growing out of hie relations to them ; as wall as 2
profoesional man, who hos had very large and extensive opportunitics for observation and
experiment—which together constitute 8 man's experience in this class of diseascs—I
have, nnder the opening presented to me, ne option ; I mueT do m du?, 1 shall try to
do it with delfcacy, and with a troe regord to the subject digcussed ; and I beg the reader
of these es to follow me, If g0 be that he or ehe may have any interest in the topics

resented for thought™ It will be allewed by all who accept the auther's lovitation, that

a lhas, with equal learning and taet, redeemed his pledge, His experience epables him
to instruct the student or reader; and his work fs not that of o mera theorist, but the
E‘ndutﬁ-:m of a prectical man, ‘There is nothing in ft that con offend any one; all mat

rs being discnesed in o porely eclentific manner. The style is direet, polnted and vig-
orous.—Sosfon Traveller,

An honest effort to diffuse naeful Information, . Meet popular works on thls subject are
the veverse of this, and are mere advertisements of quacks—Plymouth Rock.

It may enfely be put in the bands of the yonng fs&ple, and E:rcnu especially can
pearcely fall to tlamﬁhed tg its pernsal. They will Enow all the better how Lo rear up &
healthy, virtoous family.—Chicago Tribuns,

There 18 ecnough oxcellence in this one volume to commend it to every man and woman
In the wurld,-fger'ahi of Progress.

The sublect is one exceedingly difficnlt to write upon, sa ia apparent; yet o one can
ecarafnlly peruse this work wilgnut being compelled to besr testimony to the able and
skillful manper in which the writer has clothed his thoughts end conveyed inetruction of
the highest moment, embodying the results of large study and observation.—Corning
(¥ Y.)Journal

This work, in oor opinion, is a work that cught to be read by the yonng and old of
both sexes. The writer, Dir. James . Jockson, ?a well known as one of the sblest advo-
cates of the hygienic system of treatment in the TUnited Btates; and he has given the
poblie, in this volume, practical information that should be Enown and acted npon by
parents and children, the married and single. The doctor deals in no high-toonding
techniealities; but his langnage is simple, clear, chaste, nand cnay to be understood. The
ehnpters devoted to children and their mansgement ought to be read by every mother.
Bince the alm of the work is not only to free the body of morbid and diseased conditiona,
but else te purify and elevate our belter natures, it certainly is deserving at our hands a
candld and Impactial investigation, which eannot fail to leave upon the mind pleasant
reflections of the nobler and better purpese of our being and alm.—Nunda (N Ty News.

The nuthor brings to the work not only ell that experience and thought is capable of;
ot only the skill of the zagacione phyeician; but the conecience of the Christian man,
Hig aouree of insrlr.-.uinn is not the dollar—not seleh galn—but the good of Lhe peopla,
While, like bread cast upon the watcrs, it will no doubt return fruit in a way that may
tell on bis purse, et wa altogether mistake the man if that is not the last thought of his
mind in R-eﬂ.rling the volume. It §s too noble and 5uud to be broaght down to such s
volgar end mercenary aseociation. We will add that if oor readers and the public wonld

saepa really one of the moet voluable books of the day—a book thot they will cherish

tha Iatest hour of their lives—they will lose no time in getting thia,wh.'ii wa are glad
to learn, is meeting with o rapid demand — Boston Soturdag Evening Fepross,

This work will ba sent by mail, postpaid, less than three thousand miles, on recolpt o

B All orders ahonld be oddressed to

F. W. HURD & CO.,,
Dansville, N. Y
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- furmalion which its pagea contaln. Tt i3 edited with marked ability.—D
Record.

THE LAWS OF LIFE,

ORIGINAL MONTHLY HEALTH J OURNAL,
OF 16 QUARTO PAGIS,
EDITED BY

Miss HARRIET N, AUSTIN, If. D, JAS, 0, JACKSON, If. D,
and F. W. HORD, M. D,

This Journal teaches the true nature of Disease, and gives divections for the rational
and enccessfol treatmeant of all its various forms of manifastation; Lut it primary abject
is to fezch the peaple how fo live so as fo avodd gickness. Ita editors are acke awledged to
be eminently fitted for this high mission.

Extracts from Editorial Notices,

It is a valoable produetion, and should be in the Lands of every enoswhe desires to
have good health.— Nazhua (J’:;d.:l Telegraph. W

Any person of comman intelligence, whio reads ihe “ Laws of Lifo” for one year, cannot
fail to receive many times the valas of what it cost, In the nseful and img::tn.ntjp.
e

(¥ ¥)

Every one who wishes good health, a clear brain and o long 1ifd, shoulid subacribe for
this Journal. Its Editors have the well-Leing of the poople ot Loart; they ara dolng
much to raise and educate the people physically, as well as mentally, and t_ﬁut ie what
this degenerate generation most noods.—Kuene County (H1) Adveriiser.

Tt will be found one of the most complete guidos to Lealll nnd happiness extant—
Onion Banwer, (Curlyle, Til.)

No mother, having the responsibility of roaring a family of children, should Lo withont
this Jonrpal —Detrodl { Mick ) Tribune. i

Tho * Laws of Life™ ahould Lo reseived inte every family: for thers isa mine of wealth
contained in its columna. Tt would Le well for our poopls to awaken to a sense of the
truth it teaches, and listen to its advice and suggestions.—National (N, ¥.) Senfinel.

This perfodical is principally devoted to tha eluborntion and promulgation of the Taus
af Lt'{{ with the-deslgn primarily of teaching persons How to Live; nnd, secondly, of
teaching the Bick how fto gel well, withont the nid of any Drug or Medicine whotevor.
These objects are plafuly and enrnestly gel forth by the Editors, and we are Lnppy to
say, with great success.—Christiaon Advocale.

We are in regular receipt of the “Laws of Life;” and having read it now for several
years, we can confidently indorse and recommend ita teachings on the very importang
but very much neglected, subject of the Laws of Life. 1t ia the Leat Health Journal of
thegountry. Mo Emll]_\r abonld bawithout it. In fact, its teachings, reduced (o practica,
would, in a great measore, prevend zickness, and restoro the sick to health, withoot either
drags, medicines, or doctors. This is no puff, but the words of truth and soberoess—
Gospel Bapner, Geneva, Il &

Blany of the alle and philosephical lectures of Dr. James 0. Jackson are publisked In
tHo columns of the * Laws of Life."—Corndng (N 1) Journal.

Dr. Jackson's Lectures are always pointed, sclentific, apd eloquent. —New Fork
Tribune,

1 Epﬂ:imcl; Copies, contnining Terma, sent npon receipt of o red
pesiage sinmp, by ihe Publishers, -
F. WILSON HURD & CO,,

DANSYILLE, Livingston County, N. 1
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