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~ POETRY. 
MORNING SALUTATION BETWEEN 

' SOUL AND BODY. 

BODY. 

| shoulders of mutton, beef and cab 

~ 4. A PLEASANT MISTAKE.’ 
Ee 

| accurate power to my pale, As 1 began to 
{feel their influence, I blushied for the forme: 

~|sion of my mind for culinary 
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EL 

grewsness of my nawe®, and shrunk from 
the common gratification to which ‘1 had 
been addicted. 1 felt an involuntary loath: 
ing towards edibles of a mean and low lived 
vatare, I rworned with Wisgust from the 

men casualties of a-family dinner, and 
began to view with unutterable abhorrence 

axe, and 
the like. A feeling, I should: rather say 

every sensation a little stronger thin ordina- 
rys) a passion seemed (0 have: takeén posses- 

refinements, 

ore of my boyish exiravagancies 10 con: 
form wy self in these my solitary feasts to 
the strict regulations of Roman custom, 1 
began with an egg, and ended with an ap 
ple, and flung into the bre-place (as there 
was ne fire, it being summer season) a livtle | 
morsel, as an offering tothe dii pacellarii,-— 
Oh this occasion, however, I forget myself 
and my habits... I rushed, as it were, upon 
my prey-cslashed right. and lef, through 
crakling, stuffing, bedy, and bones. I a 

for | flung aside the knife and fork....seized in 
my bands the passive animal with indiseri’ 
minate voracity---thrust whole ribs-and limbs 
st once into my meuth.-.crammed the deli dictie. daittics—ibe * delicata fercula, fu 

{only for superior tastes, but imcom prehen 

sible to the profane, , A dew light seemed 

breaking on me ; a new sense, or at least a 
| considerable improvement on my old seme 

of tasting, seemed parted to me by mi. 
|racle. My notions of the dignity of appe- |: 
tite became expanded ; I no longer look- 
ed on man as a mere masticating machine 
the butéher and sepulchre of the animal 

|woild. 1 took a more elevated view of his 
powers and properties, and I felt as though | 
imbued with an esserice of pure and ethe. 

{real epicurism, if I may so express myself_ 

, THE CONFESSIONS OF AN 
{© ENGLISH GLUTTON. 

- 

among ‘hem 
g- Had he lived te our times, 

be might probably have been won ever b 

! ghts"attending on that dish_the far which 

tender touches of descrivtion. Be this as 
it may, mv wnenlightened parent would ne- 

rie {ver suffer reast-pig upon his table, and so 
nich | ji bappened, that, at six-een years of age, I 

| had never seen ong. But um the arrival of 
was obliged 

was miscrable; but of inexhaustible genero | sity-3. my alint Griselda was dead, and 1 

{1 was accustomed, in my own apariment— 

that anniversary, 1 was indulged - by my 
mother with a wiost exquisite and iender 
two-months porker, in all its suckiog inne 
cence, and succulent delighiy as the prime 
dish in that annual birch-day feast, to which 

1 

was the primal cause of my malady, was 

all doers closed ne ingress allowed _ no in- 
iruding domestics—_no greedy companions 

{you a hint that you are alive, when the on! 
| My father was a plain sort of man. lik. 

¢ fed plain speaking, plain feeding, and so on. 
| But he had his antipathie 
Was roast-pig. 

18 no far_the lean which is net lcan_ihelin vain! But 
teyesmehing from their sockets, and other 

cions ruin by wholesale down my throat, 
at last my head began to swiw---my 

eyes seemed starting from their sockets. a 

iy - 

{pleasant taste will 

wards by. frequent pressure of he pig tke watery particles must also be « Ty this 1s a principal object, for if guy, : water be lefi in it a strong sme|| nd Y) 
hung 900 afierwirdy pg contequence. The grea ual gp ter is excessive saliness, as beep oy complained of, and but liye Drones {bas yet been made, There. Id never more salt used, than in the proper: 

ene ounce of salt te a pound of butter ior 
{is four pounds . to Bikini? yo 
this is sufficient, The finest sal, shoul q 

{used - if coarse, it should te bruied £ . 
By using the proportion of only hy +. 
ounce of salt, and one eighth of 4 = i 

suffocating thickmess seemed gathering (no{of salipetre to each pound of by, 
wonder) in my throat....a fulness of brain 
seemed bursting through my skofl, my veins 

losta]l reason and remembrance, and fell, 1 
that state, fairly. under the table, 

~~ This, reader, is whai we call, in commen 
phrase, a surfeit, But what language may 
describe its consequences, or give a just ex 
pression to the suflesings it leaves behind ? 
The first awakening fiom the apoplectic 

geon gives 

tasie upon the tongue....the only object in 
the eye....the only flavour in the nusinil, js 
the once loved, but now deep loathed dish ! 
The deadly sickening with which onc turns, 

y | 3nd twists, and closes one’s lids, and holds 
la popular essay on the subject; which de. 
tscribes, in pathetic phrase, the manifo!! de 

one’s nose, and smacks one’s lips....to shut 
out acd stifle, and shake off the detested sight, 
and smell, and tisie : but in vain, n vain, 

let me mot press the peint. 
Forty-two yeas have passed since that me- 
morable day....ferty thousand recolleciions 
of that infernalipig Lave lashed across my 
‘brain, and fastened oa my palate, and fume- 
gored my elfactories ; and there they are, 
every ene, 2; fresh....Whatde I say 7 a 
million tunes more fresh and more intollera- 
ble than ever. F sugh L...Jt comes again.--- 

{ Te be. continued, ) 

ANECDOTE OF JOHN Q. ADAMS. 
From a sketch” of bis character, by Mr. C. 
Miner, M. C. from Pernsylvama : The 

to divide my indulgéneies no eyes (0 stare 
at me, or roo me of a portion of the pleasure 
with which I eat in, as it were, in vision, 

and every regimen, without success, The 
| - wanied nothing but food, for 

~ which they wovld bave substituted physic. | {tion in clouds of incense, at once voluptu So that between my mother and my physi. 
cians, I had both in abundance _and for the 
mind as well as the bedy. "The anime medici 
was plentifilly supplied me by wy father, 

‘or 1 bad matural pacts, and loved reading. {of Tite, 8r whe Broth of the Sin and 
Butthe whole turn of my studies sam ag nr. un an 
towards descriptions of feasts and festivals, 
I devoured all authors, ancient or “modern, 
whe bore at all open my pursuit.  Appe- 
tite, mental as well as bedily, grew by what 
ited on ; and | continually chewed, as i 
were, che cud of my culinary. knowledge. I 

~ tummaged Aristophanes for the Grecian 
repasts, and thumbed. over Macrobius and 
Martial for the Roman, While seizing on 
every delicacy within my reach, I feasted 
wy imagination with dainges not to be got 
at— ihe Phy rgian attigan, Ambracian kid, 
and Melian crape. I revered the memory 
of Sergius Arata, who, we are told by Pli- 
ny, was the inventor of ‘oysier-beds ; of 
Hortensius the erator who first used peacock 
av supper ; of Viellis, Apicius, and other 
illustrious Romans, ~~ 5 
Their sumptuous gluttonies and gorgeous 

feasts, Nl hora ee A 
These classical associations refined my 

isis, and seemed to imparca mere ‘acute and 

jyenjoymentall presepce of wind and manages 

the spirit of every anticipated’ preparation, 
hile savoury fragrance was wafied 10'my' 

brain, and seemed 10 flcat over my imagina- 

lous and invigorating. Ah, this is the true 
enjoyment of a feast | Op the present occa | 
sion, I sat in the full glory of my soliude_ 
sublimely individual, 3s the Grand Lama 

Moon. The door was fastened — thé ser 
vant evaporated ; ‘a fair proportion of pre 
paraiofy foundation. _soup, ‘fish, &e._ had 
been laid in secundum ‘avtem the’ mensa 
prima, in short was just despatched, when | 
gently raised the ‘cover from the dish, where 
the beautiful porker lay smoking in iis rich 
brown symmetry of form and fue, envelop- 
ed na vapour. of such deliciousness, and 
floating ina gravy of indescribable perfec- 
{tion !  Afier those delightful moments of 
{dalliance (almost dearer io the epicure than 
the very fuluess of actual indulgence) were 
well over, _afier my palate was prepared by 
(prehumiriary iohslemens of the 6dorods ‘es 
vence---1 seized, my knife and fork! and 
plunged in medias res, Never shili'¥ fore 
get the flavour of the . first morse]... it was 
sublime ! “But oh! i was, as 
the last; for losing, 

I may. say, 
18 the excess of over 

‘nent of mouth, 1 atacked, withous economy 

{be quiic free from che dust and hairs 

industry and attention to business of Mr. A. 
dams, has becn mentioned. The following 
anccdote was told of him, when Secretary of 

tate. A gentleman who was going to Eu- 
rope, came to Washington, having intricaie 
and important business to settle at the De- 
partment, He told Mr, Adams how urgent 
was his business— how necessary it was for 
him tQ return to New York, if possible, a 
day of two before the packet sailed which 
would ge in ten days. The Secretary 
heard him te the end ; « Will you come 10 
my house to- marrow morning at 4 o'clock ?”’ 
“In the morning — four in the morning, did 
[ understand you, Sir P”*  # Yes, it1s too 
carly for you P** 4 By no means, if it’ suis 
your convenience, Sir.” ~ Ac four Mr. A- 
dams met him at the door —cenducted him 
(0 his study — there was no cersmony ; but 
a direct suing down to business=—at nine, 
afier five hours intense application, they 
rosethe business was ‘completed took 
breakfast. together, and the gentleman was 
in New York two er three days before he 
had even hoped to get his business completed. 

Cw ——— 
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USEFUL DOMESTIC HINTS. 
To make Butter of good quality.--sThe 

milk should be most carefully strained 

seemed swelled inte gigantic magnitude... } 

have the sweetness of the Durch. « Ls 
greatly prized in the Phi ag 

making, should ?: used aly’ for the obey —for, if the inspector finds one layer py 
salted then the rest, he must mark it 3 fog 
character, Itis a Very Wrong racic y: keep a making’ of butier to the peg; . 
ning, for the purpose of mixing the a 
churnings togeiher ; this mode invarishly 
produces butier of soft. quality, that wily 

y harden. Where only one OF IWO Cows yp 
kept, so that some days will intervene } | 
tween the packing of each churairg, ith) 
recommended, that afier be new-mide by. 

ter 1s well packed in the firekin, 1 shoglf 
be covered with a clean linen towel, dumped 
with pickle. The new firkin should pe, 

| as1s commonly the practice, be either sa ped 
or scalded, or any dry salt pat in it, bug 
he butier when prepared should be picked: 
very firmly with-the hand, in the Clean dry 
cask, and pressed tight to the sides, top nt 
air being lodged nif. Butter shold de 
ways be sent to market while sew, Wiet' 
kept, it must degenerate in guality—ay 
allowing that an advance should uke plate 3 
the marker, the rise is seldom equivalent 0° 
the declipe of character, = b 

Directions for salting Hay. =W J 
the rick is made, on each layer of bay w 
bout a quarter of a peck of sal ought tbe 
equally scaitered, and on this plan, we be 
licve, four bushels of salt will be requind 
to twenty loads ; if six bushels be allo d, 

penseamply repaid in the improves Condi 
of his cate, when the hay is comune 
It is a fact, the caule will prefer danas 
hay to which salt has been added, 10 he “ 
hay without it; and in cases where fil 
was mixed with the hay so s:licd, they " 
it with avidity, leaving the prises po 
vender untouched. Sait is equally ben o 
when used with clover, = Salted hay it 4 
excellent for sheep, whea pit on - 
carly inthe season : by gi ing it fens 
the wet and rainy autumn in 1801, y 
Somerville didnot lose a.single nee; Bd : 
his neighbours suffersd considerably, 86% 
very justly attributed it te the saled WY 

Yeast,--- The following medodofm y 
yeast for bread, is both easy and i ao 
Boil one pound of good four, a quart’? 
a pound of brown sugar, and a lute sat ¥ 
(wo gallons of water, for one hour ; g 
milk-warm, bottle it, and cork 1 lose 2 
will be fit for use in tweaty- four 30 
One pint of this will make eighiy P 4 
of bread, rrr Fa 
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through « fine steadier, so that ‘it may! theKinots Most Excellent Majesty #5 © 

that fall in the milking, The milk in the 

pans and churn should be kept in. a cool airy 
part of the house or dairy, quite free from 
smoke. V/hen the butter 1s gathered off 

or method, n.y inanimate victim, It was the churn, great care should be taken in (he 
& 

{ fice in Queen Street, over Mf. $1007"
 Sto 

Fredericton, where Blanks, Handbills, &¢- E 
struck off at the shortestnotice. So x 
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