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T MISCELLANEOUS._
From the United States Gazelte.
DEATH OF THE RED BIRD.®
By a Lady of the Green Mountains.
Q! where is the mighty one—say, where is he?
‘The Chiel of the fearless, the Ghicf of the free,
*The pride of the chosen and boast uf 1be strong,
The grace of tbe banqnet, the dance and the songy
‘The warcry has sounded, hie heeds not the string
The bravest are armed, but Lie’s not in the traing

8o derce in the batile, 8o flect in the chase,
O! where does he sleep in Lis dark resting place?

3 -

The red deer are bounding thro’® green wood and,

lade,

Du‘| hie ;omu wet with spoils from the deep forest
shadey

Tiis bow lies nastrung and his n‘!dle_u"prtﬂ.
11ie hight bark is moor’d and the ouris at resty !
His lodge is no miore—"runnd the plise wher - itstnis,
The white 1aan is ranging the patis that he rrn'y
1he foe and the faitid=ss tasfooratens inay
Bat he’s! come nat sgan framnis ek resti

TEO

place.

OV Qeep on thea !

OF s Lnghey

B0 Ly Rarashiaot ve s

Al the wrongs of thy naticne shall
more, b

Aleep 00 noble warsiar—deep, denp bty redt,

For tie et of thy Ligteed Lea of iy P,

shall soca find a homen toy daig dwe g place.

o\ divtiazaaled Winabarn clief, whi e i
pravh at Pramie 1 Cian Perrary 7,157
e
Trowm the Fariooe’s Jdssistar’s
Cibial,

‘To make the best dider,
requisites. lae apples o
and of the best Runde Pliey shoal bobe per-
fecthy soun by sipe, and chiane Thoese vl
are <hnok hion thie trees Nyt zentle <haling
are bestzand all knottyy wormv, and otien
ones should be rejocted o 1ot
this poime rate fay be w wle 1t conava ¢l
der.

‘The apples thus celocret St be snieadt
on a floor raiee L lrom the wrognd, wita a oo-
ver over at, and fine
thev are to lie fm the purpose of cwentieg
they should T about four o five daves when
the weat' =r 18 'y [t ie
when wet andg conbs aml let the
Ly exposire to the s'.xr',‘x'w
hrown awey, and groumd it
clean mitl,

W oo the cheese s made, i
abnat twelve or fourr-

Pressis patuponats ﬁnr U
will greatly improve the oo

The bestplon of mokin
cut ot the Latt erds ot 1. etz
along on th e
reojecting nut uhout it iache
hovoud tae extent inten ted o s
Fhee with a <traieht o
paade bor L purnos
and of sulicient beizth, s6u ¢
v e s te of the Las rof pomace
oz it up conpactiy covnst the boear
15 set uprizht o 1ts edioo,
furme:d, take away the oerd,
way procecad ty fo.m ¢!

there ave

1 of enosart,

Sachaes ot 0

te stdes enclased,

chaecie:

.\

apd in °
e nests ol o0
the foar sides are built

tior taver of strow, s

with v oand o bl

t1over of pusiave.
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danger Sty aner
ten the vase waen

e commu i Vave Wit t
the oataite ot cach Lover
have seen ciierars
recoma endedy Lo ge s
ty-four Larteis of cider.

ettt

a suitable fuantity of wood-ashes

Pty and st tae.
Nolr e imes of fAlvenpeane e shudlhare vty breas !
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Wihea thorsulesd
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tben smecll porfecsly sweet.  Most probably,
\d more
cflectaally eradicate any soarness iuthe cask.
After it has been filled with the liquor, the
next process is the fermentation, and. this is
a matter of some nicety. i
‘There are three fermentations, the vinous,
the acid, and the putrid. When the first ceas-
es the second begins, and when that ceases
the third begins.  ‘T'he firstis only necessary
r cider, and care must be taken tostop all
oriher fermentation, as soon as this is aver.
Tnis is known by the liquor ceaning to throw
up little bubbles to the top. ‘Then too all the
pomace is raised up, and if suffered to remaim
there, will azain sink to the bottom and ren-
der the liqaor turbid,  Let this time then
careluily ohserved, and let the liquor then
drown citl et tao closely, anl put into uthe

febean taeks, or battlod, closed tights anld sc¢

svavin g cool ceitars Leta g\“uu ot French
brordy b adided o every bareell

Bt to fartier cnprone it tet it undprgo a
furtlor anvation, as ¥ A8 vou deaw
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e et e be ARt Mrose S et

Wil
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iy ittt consag e

dan

Sane vent

nopart,

Boattie e, o0 poad Gl tee Cashe,

fset at anway an oa oy cotligand et it remaut
there £ v or 2

Ve dive Wt 1L Wl tien

T wiies,

o B
.
1t =neuld e e chuitving, let it be
with st ol 1t may ne f2ached
SH ARG (O DS e charcoaly waidh
ter it very clesrg aut the tun shaald
st B
Cspeite Yo dnifvoit wirh asinglass,
pote it e vessel aheat apint of the da-
ot oy wratns of the
i ctue in g littde white v
rver wator stiored weid together,
taedd through a huen clorn
sace spreads over tie sare

rooand carries all the dregs
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the sprinz, for summe
s ARTY oan ane, Partis
o i led it brass Rettles,

aftar ta
pomace i
Zoowitaadue ur
T oe oy and o the meen

2o e and pressed ot e
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y Lo boddea G all the

shimmed offy and

mocr=Rsina cool
1t fer-
copleasant dnind

Loor otherwise

enler,

viva i casks, with

Coaneeply under

Caospiing wWater
1 eaiihe iy eny fiiie

‘
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voal recty
< tosiead ot vrandy, d
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o'ocider,
i bl restore tot W s
To prevenr

necs e

ot vt dnsenid, 1ts secomin

‘The first and Last taninrof 4 chieese siinald D prickody o o care it when ates so, put 4 he

be put by its Mo asitis not e ot

In pouring

is the rest.

the cider into the coshy et tiere casli

the peart whesg or ather otld alkali, iato

2 . 1 . .
be a stratner of coarae cloth intne b -n‘m‘x aocatd thaown inas also goad. Salt of tart

the funnel, ty Keep out the pomnice. et

caskd, or those which have just oeone:

of Lrandy, ave the best Tt oul cask

be used, 1t is of the stmnst Emp.nrl.- "

231@ them perlectly clean.  Waen
r

then bunged ap tight.

them, ’ 3

‘I'he only *successful pfetho? of eleansing
er heard oty 18 that
erormualder, which he

musty casky, we have
communicated by 3/ !
learned of a Frencpfpesint, as appears in
«The Annalsof Aﬂuml Mnufictures,? pub-
lished in Francefandd is as follows:

‘Make up ﬁu:nuty what will be cqual to
about a sixteenth part of what the cask to be
cleansed will hold, of the fallowing ingredi-
ents, viz: about four pounds of conmon salty
and one of alum, added to a mixture of wa-
ter with cow dung, fresh dropped from a comn,
(no uther will answer) put the whole in a ot
and heat it almost to boiliag. stirrnng it con.
stantly: pour it thus heated inty the cask. and
shake'it well. turning it runnd on every sude,
and continue shaking it ey, hour or two,
taking out the bung while'sRaking, lest it
_burst. <
*\When its contents have become colil, pour
them out, and rinse it clean, then pour in some

hot water, in which about two pouns mure of

salt, and ong of alum, have been dissolved;
shake the cask well on every side, as before,
and while thg water is yet warn, poyr 1t out;
drain the cask, and bung it up tight, till want-
‘ed for use. ' ,

«This, (says Mr. L.) will not only make the
cask perfectly sweet, but will even restore

wine to sweetness again, that has been injury

id by being put in a musty cask.’

.9 ‘\r{'hen gl,:h have moie or less of a sour
smell, Mr. L'Hommedieu directs to take at
the rate of about a pint of unsfacked lime
for & barrel, put itin, and pour in three or
four gallons of hot water, or more for a lar

r cask; shake it well on every side, giving
Ft!wme vent, as before mentioned; let it stand
till cooled, and ghen ¢hmee 1t with cold water,
Rapeat the opentionril' the cask does not

$.3

tn
tn
. are
st emptied, they should be weli washed and
For want of this pre-
gaution, they often bvcr\.mv' msty, ancl then | es . ]
they spuil all the hquir ﬂ}qf{;k‘]l'll! put into | ing in cider; and put this, togetner with the

Pwhen the cider 1s about to be used, is alsore
] eam nended, :
ae cider, and give it a fine amber

T ref
colur, tire Pailowing method is much approve
oi.
ful of fine heach sani,
taem well together, then boil a quart of i

exus and sand, into a barrel of caider, an
mix the whale well together.
managed, it will keep for maoy years. M.
las<es alone will also refine ciders and give

e oot 's ol g

vent aavy evaparation |

I any ith
Curaner fur Crters it nast e os !

4 e goand me-

. the
eyu b batifie oy wath

S nonaeses, and aquare
et a barred
S b bonrae the Bgaoe very uch,
to,

A lump of chalk brokea in preces,

iTike the whites of six egzs, witha hand-
washed clean; sti
lasses down to a candy, and cool it by pour-

When thus

a higher colors but, to prevent the molasses

To colour cider, take a quarter of a'pound

of sugar, burut black, and dissolved in half a

int of bot water, for a hogshead;add a quar-
er of an ounce of alum, to set the colour.

Cider brandy mized with an equal quanti.
ty of honey, or clurifiedd sugar,” is moch re-
commended by some for improving comnmon
cider; so that, when refined, it niay be r_mde
as strong and as pleasant as the most ol_' wines.

Cider has been made in Great Bntam'of
sach superivr quality as to command a price
of sixty guineas a hogshead. If such can be
made there, it can also be made here, Where
our climate in general is more favourable ft{r
the pruduction of apples of the best quali-
tivs, 3 4

Mr. Wynkoop, of Pennsylvania, says that
the Virginia crab apple is the best for making
cider within his knoyledge. -

We will also add-his method of managing
the cider trom that unple.

He sas that when, by placing the ear at
the bung. a Idesing nnise is no longer heard,
then the fermentation has ceased. and then
the cider should-be deawn o, 1f this be not
ne, the pamace at the bottom will, during
damp o warm state ol the \H-s.the'r. rise up,

iopro hices 4 cecond fermentation, of the

35 Nind, which hurts the liquor,

o the ¢ioer is drawn o into other
clean ¢ =k an eballition pervades the liquors
wh s, the bunz is laid
woiet hote is kept
tes, 2hen put
v izt et hole
partly opena bittle boazers wnd then close that
up L.

H o fiacs s cider afior the ehullition, which
takes place wfter the second packing has sub-
Sded. At Cis trne e draws off some gal-
lons of o by tato a st cosk: to
‘: s s poaeded cod unravelied into
! B L of twoounces fue 4 hozs-
| [IERITOR | wothus drawn oly with the
i v it as sneted ap for thace or four
|
i

!
oose
apede ot el

con
thic noleg an th
ition suah

nothae b Leavine the o

woich ne

sesh Uit gt s adiluted to thin jells;

when tre vl suned throuady a fine hair

steve, and voclean hosshewd, which

je Atled with the rest ot the ¢idee fiom which
e Qs “l""ll" “\\.‘nl'lllh"l'.

< o his cider <1k titnes: first, when

tes ceased: second, when

ce e, third, when drawn

1t De prton tie iunngs fourth, when drawn

Potne feos of the faing: titth, when the con-

on i in ceased, and the

stil sis o cizhit daysswhen it is

then deevn off tato clean barrels, or bottles,

e cells tus cider for upwards of fourteen

wollars a bavrels

e
DUTCHE BUTTER.
The <nperior quatity of the Dutch Dutter
may probibly proceed, in part at leasty from
the soil and climate, and partly from the breed
of cowss hut most of all, from the careful and
cleanly manner in which all the operations of
the dary, regarding butter in particular, are
conducted in that country.  The soil, in all
parts of Hoiland, is favourable to the growth
i ot meadow grasses.  And thouzh much of the
Lol is too pamy, vet it is rich; aml being im-
pregnated with salt, with which the herbage
is ulso tinred, the cows eat 1 lirg2  uantity
of the ilte] herhize with impupity, and
v hiehy na doaht, enndies the quality of wtk.
The clinnite, too, is Vovarsii- ts the aronth
of cows,  frhasveen foand, from experience,
shat wan cows ave ferd upon cood natural
heeaame, the batter 15 richer, and has a finer
Jivor, than when the sume cows are fed on
clovers turnins vl artificial gras<es,  The
cows i St qve a greater quantity of
hutter in groportion to the coantity of milk,
Ve cows of the improved duiry breed n
countey, that > fed on arvficial hee-
Yame, crve nare mi wd fess butter, than the
elovam dywher cows are fed on natural
th Al enss Dt are an ool condition
Wl wavs oove miener nilk than
when thev are loan,
1

r

x| thas

!nh;-

maze fron the efesaly and careful manner in
dtwhictiitis menufictned than any other cause.
Tae milh, when drawn from the cows, if but-
ter is tu be inade, is poured into carthenware,
or wanden dishes,to coolyin a well-aired milk

ir
N

d{conlers, or taken of with a skimmingz dish

may be convenienut to be churned at one time.
it

tire sate cows

o superwe quatity of the batter groceeds

house for twelve eightesnurtwenty-four hours.
The ceemnis eather flhated over the sides of

ard stored ina jur, tillas much is collected as

And to prevent decompusition of cream, it is
stirred about unce or twice every day with a

making it prick, let an equal quantity of
uragdy Le aded to it.—Skim milk, with some
hie slacked in it, and mixed with it, or with
the white of eggs with the shells broken in, is
also gaod for clacifying all liquors, when well
mized with them. “A piece of fresh bloody
meat, put into the cask, will alsoerefine the
Liguor, and serve for it to feed'on. i

To prevent the ferinentation of cider, let
the cask he first strongly fumigated with burnt
sulphurs then put in some of the cider, bLurn
more sulphur in the cask, stop it tight, and
shake the whole up tegether, fill the cask,
bung it tizit, and put it away in a cool cellar.

‘Uo bring on a fermentation, take three pints

of yeast for 2 hogsheud, add as mnch jalap as

will lie on a sixpence, mix them with some of

the c:der, beat the mass up till it is frothy,
then pour it into the cask,.and stir itup well.
Keep the vessel (ull, and the bung open, for
the froth and foal stuff to work out.  In about
fifteen days the froth will be clewn and white;
then, to stop t.:e fermentation, rack the cider
off into a clean vessel, add two galions of
brandy, or well rectified whiskey, to it, and
buag itup. Let the cask be full, aud keep
the vent hole open for a day or two. By this
proccess, cider that is poor, and ill tasted, may
be wonderfully improved. Let it be refined
by some of the methods befure deseribed.

‘To cure oily cider, take one ounce of salt
of tartar, and two and a half of sweet epirit
of nitre, io a gallon of wilk, for a hogihead.
‘To cure ropy cider, take six pounds of pow-

dered alum, and stir it into a hogshead; then

wonden spattle.

a gin tarne'l by a horse.

Fahrenheit’s scale.
out of the churn, is
the milk is c.\mlul,J

‘Uhe butter, wien take

in renewerl changes of water.

don Quarterly Journal of Agriculture.
.

TIHE HEADLESS CUMINS.

bout fuity feet above the Divie, that
its hase. ~ This spot is one of a very interest
ing nature.

is said, in the following transaction:

which is no more than wide enough to 3

rack it off and clarify it,

a man is not easly disco ertd.

The cream is churned in an
upright churn, the staff of which is moved by
Two hours are gen-
erally allowed for the churaing process. when
the cream is too cold, it is warmed by throw-
in some hot water into the chura, to bring it
to about 70 or 75 degrces of temperature ‘:[

laced in cold water, and

washed out of it by
knelding it with the hand or skimming dish,
The butter is
then salted with the finest salt, which requires
to be minntely mixed with the butter.—Lon-

In the parish of Edinkellie, in the northern
part of Scotland, there is a romantic and fear-
ful chasm, sapposed to have been at one time
the great bed of tue river Divie.—It has two
entrances at the unpar end, and the ancient
courses which led the river into those succes-
sively, arc easily tricoable. ‘Che lower cx-
tremity of the ravine terminates abruptly a-
ows at
Its name in Gaelic, significs *the
Hollow of the [leads,’ a name orizinating, it

Near thé upper end of the ravine there isa
curious cavern, furmed of huge masses of fal-
len craige, that cover the bottom of the place.
It enters downwards like a pit, & the wouth,
it
Here it ‘was

thatithe Allister Bane secreted himsell after
the battle of the Lost Standard.. At this time
the castle of Donphail was besiezed by Ran-
dolph, Earl of glony; and .\1l|stgr Bane
who could na longer make héad against him
in the open field, contented himself with har-
assing the enemy. Knowing that his father
and his garrison” were reduced to great want,
he and a few of his followers disguised them-
selves as countrymen, and, driving a part':el
of horscs yoked in rude sledges, laden with
»acks, they came to the edge of the glen where
Randolph’s beleaguering party lay, and, pre-
tending to be peasants carrying eal from the
low country to the highlands, they entreated
theirsprotection from one Allister Bane, of
whom they were afraid. ,Their prayers be-
ing grantéd, they unyoked their horses, and
took care to leave their sledges at the brink
of the precipice, so that on, a given signal a-
greed on bi’ the garrison, they tumbled
sledges. sacks, and all, overinto the glen be-
low, and the garrison making a sally at the
same time, cach nan bore off a sack un his
Lack, whilst the pretended peasants sprang
upon their horses, and were out of sight be-
fure the astonished sentinels of the enemy
had well given the alarin,
Randolph was so provoked on learning who
the author of the trick was, that he set a
price upon his head. © A certain private pique
leda Curmn to betray his muster’s lurking
place.—1lis encmies hurried to the spot to
make sure of their game; but when they saw
the small uncouth looking aperture, they
pansed in a circle vound it.” Oue only could
descend at a time, and the death of hun that
should attempt it was certain; for the redglare
of tie Cumin’s eve in the c¢hscurity within,
and the flash of Lis dark blade, shewed that
he wonnd up his dauntless soul to die with
the courage of the ln on his crest. They
called on him to surrender at discretion.
He replied by harling a deep note of defiance
from the dark womb of the rocks—¢Let me
but come ont, and with iy back at the crag,
L will lice or die like a Cumin!” ¢No!® ex-
clained the leader of his foes  sthou shalt
die like a fox as thon art!” Brushwood was
quick!y piled over the hole, but no word of
enticaty for mercy ascended from below.
eap ufter heap was set fire to, and crammed
blazing down upon hin.  [is struggle to
force away upwards were easily repelled by
thvae above, and after a sullicient quantity of
burning matter had been thrust in to insure
his suftocation, they rolled stunes over the
inouth of the hole.
When the cruel deed was done and the hole
opened, Allister Bane was found reclining in
vue corner, his head muffled in his plaid and
resting on the pommel of his aword with two
or three attendants around him, all dead. T
make sure of them, their heads were cut off
and thrown, one after another, into the fort-
tress with this horrible tauut to the old wan
—*Your san provided you with meal, and we
now send vou flesh to eat with it.” ‘L'lic vet-
eran warrior recognized the fair head of his
son. ‘It is a bitter morsel indeed,” he #zid
as he took it up and kissed it, and wept over
it; *but 1 will gnaw the last bone of it before
[ suriender.’—Lander’s account of the Mo-
ray floods.

—————

7e Sulden Descent to Proflizacy.

The ficrce and bLlood thirsty pirate, who
stains the hizhway of nations with the blond
of unoffending victims, in the purer days of
hiis boyhood would have shuddered at the bare
recital of such tales of atrocity. ‘Fue law-
iess thiefonce feared the petty pilferer; the
habitual liar once better understond and re-
verenced the obligations of truthy and the
buastly druskard once could view with in-
sledd pity and disgust the bloated visage, ner-
vous tremors, and tottering gait of the -
temperate.  [wish youto remember, that a
min never becomes excessively base on a
sudden.— I'here is a gradation in crime; there
zre intermediate steps between sin in its first
acts, an sin in its more profligate acts.—He
that indulzes lust by the eye, will gradually
be led to inlulge in itz positive acts; he that
conceives and entertains anger in his heart,
may syon become a murderer.  Sia begets
sin. and is caried onward by a compound
multiplication.  Lust is never satisfied by a
stated and regulated allowance, but the de-
mand is perpetually increasing. The tip-
pling of juvial pirits is the pionecer to de-
Lauch; the gambling for amusewment leads tn
the ganbling fur gain; impurity in its conceal-
ed forms, prepares the way for licentiousness
in its more odious aggravations. Let no one
of you vainly imagine that he will go thus far
and no further, for the prescribed buundary
will quickly be passed, and each igdulgence
wiil tnpart fresh vigour to sinful Propensi-
ties; until they shall Lecome hard taskmas-
ters; demanding a servitude increasingly
more laboriousand debasing.

I recall the days that ate past, and many
companions of my earlizr youth rise up in
remembrance. Lo the lapse of a few years,
what changes have occurred; I am reminded

lesson of virtue, and who were not unimpress-
ed. Ican recall their abhorrence of vice,
and their prumise of future usefulness. But
again, | have secn them under the fascinating
spell of the seducer, and listening with awak
ened curiosity and desire to the corrupting
discourse of initiated companions, until they
have concluded, that to be vicions was to be
spirited, and that to comply with suggsestions
of «in was to enjoy the world.—Alaa for their
fate! some have prematurely fallen into dis-
honoured graves and sume still drag out a
miserable existence, the gricf of their friends,
and the pests of the commnunity. And now,
soung men, let me admonish you to take hee(
of what age termed trivial sins, for these are
the commencement of the down hill to hell.
If yog incautiously listen to the fint proposals
of ‘ti{e tempter, your corruptions \virl be a-
roused into activity! the defences of virtue
will be broken downn sinful habits will be
formed{ Rligion will be contemed! God will

of ingenuous youth, who had heard many al.

will have'a portion: wilii thees. ‘cu:
*sown the .wind, will réap '.h-'m
Engle’s Plea for Religion. By

; —d e

MANKIND AT THR B

THE FIFTEENTH §£"{§L‘°
“They had neither; looked jnty th, L
nor earth, neither into the.geq lar. %
bas been done since. had i
without experiments, mathemytiey o}
ins ents, aud geometry withogy

9 made war wilhout‘po'du‘.' :

non of mortars—nay the mob made they,
fires without squibs ur crackers,
to sea without compass, and ‘m;?".
the needle. They viewed the gty; -
telescopes, end weasured the air wi
ometers.  Learning had no printin
Writing no paper, no ink. ‘Tl
forced to send his mistress a dea]
letter, and a billetdoux might be (e
an ordinary trencher, ° hey 'm%
without manufactures, and their ric
were skins of formidable moasters,

3
lover

boary

The eccentric Lorenzo Dow has beey
ing at Montpelier, Vt. A large conery,
citizens attended the Court liaseh :
he preached.

Ll.\'.\'.’l‘?.&?«' BOTANIC GARp
AND NURSERIES
FLUSHING, NEAR NEIW ¥or
" LLLIAM PRINCE & SONS, ,;
tu the public, that, from (he ig
extent ot their Kstablishinent, they arey,
to furunish such ‘I'rees of the varioys
cannot fuil to give satisfaction by theiry
stze, vigour, § c. znd their Nur<eriesat
contain more than a million ol I'rees 2y
inthe most thrifty state. Amony these are
50.000 Peartrees of 3 anid 4 years gruaty
the zraft, comprisinxihe most choicenes b
ish and other varieties of meidern orsia
new Catilozues, with the reduceq p:'-m
he torwarded to every applicant, aud
tollows
No. 1.

Fruit and Hardy Urn
Treesy, Shrubs and Plzns,
98. i
Bullbous and Tuberous
Plants and Dahlias, e
21,
Greenhouse Trees, Shrul:d
Plants. p p 50.
Catalogue of Vigelable, F:
and Flower sceds.

To the Proprictors of Nuiseri
those who may wish to establishne
they will furnish all articlesdesiced at
discount and a convenient creduy and iy
other cases where largze quantities ate wasy
a reasonable abatement will Le male. T
wili alo supply all venders of Seed
who wish (o engage in that businvse
variety of Vegetable, Field and ¥i
at very low rates.  Lhese seeds pueg
advantaze of Leing ruised under theirsa
servation, or when imported, of Ling
to their satisfaction, and their accure
tality are cxpressly guaranieed
and choice varieties will be found ia (s
togue which have never L. fure been odos
the public. ‘The collection of Buide P
er roots and Dahlias is particularly wd
cxtensive, atid of the latter they have. s
men bed covering an acre of wround, 1¢¢
prising 600 varieties nuw in full ¢l
Bulbous roots anid Dahlias can be edsils
ported, and may be vended in adrysx
secd stores, &c. and an establishment (2
Sale of these asticles ought to ul:lin :
town in the Union.—1t will be rezdily
ceived that the sreat number of Tiees

e

15
d

A

tors to nake superior selections, and 928
to all applicanty this particular sdsanma
It is d[:sirnl that all orders be »
mail to the Proprietors, and the utmosis
tion wiii be given to lurwarding thea b
specdiest rout e, !
CatalogudSmay be scen ¢t b

Jice.
. NOTICE IS HEREBY G“‘
HAT the subsceiber of the city o
more, hath obtained fromn the'
court of Anne-Arundel county, letten ¥
mentary on tne estate of Henry Bllicot B
said county, deceased. All persons ¥
claims against the saidl deceased, are i
notified to exhibit (he same, with the ¥%
thereaf, on ar belore the 8th day of A;ﬂ .
cr they may otherwise by law be exclsd
all benefit of the said cstate. All P e
debted are requested to make immei.
ment.—Givea under my hand this 8uk o4

October, 1833,
k ELIAS ELLICOTT, B

.
erican Baltimore, will publish ¢
1.

$100 REWARD:

RAN AWAY from Alfred 36

living on Rhode River, 12 &
s

el cuunty, a Negro Ma

iy . v
about 40 years of age, "¢ %,
about 5fect 8 or 9 in’chu high, had:ed
he left home s straw hat,.a dak blse
cotton jacket, and a pair of white ylﬂ
fuons.  He lé me on the JOIh?tP'.'
'I'wemt; Dotlars will be ginnhl‘f’"
county; Fifty Dollars in any other
Sllfe.’llld ({ne Hundred Doljarsif uldt
of the State aud secured, so that ¥

.
i ALFRED SELLYY
Oct. 1 5

~ PRINTING
Neatly executed at®

ot

be insﬂtfd’! and thien as g gonsummation, you

always in the Nurserics,-enables the Proyg

o

____E"_.—————
VOL. LXXXVIIL.

/RINTED AND PUBLISHED I
JONAS GREEN,
Church-Streety Annapolis.
\cE—TIHREE DOLLARS PER A}

~ Tuc Jounvau

or

BELLES LETTRES
RIKING CHARACTER ADD
WALDIE’S |
CIRCUL.\TIN_G LIERAR
YE Proprietor of this work, ansious
"l his readers tous wreat an exten
< wiil allow, respectfully announce
i (hat tnc very liberal Ya'.mnzgc
sived h18 L‘n\lb:r'!l'll'lln to m_«l a new
this [Wi.,xﬁcnl, which he b«-lu;\ es can
ove interesting and valuable.

a0 anaLo¥ Brires LETTiEs, €
l::(-ex.;lbux- pages o additiona] ne
will be given every \\'evk. as afl :{c
..enl 1o e Circulating Library, at

XEW AND ST

i reprints of the resiews and
Lo, fiom the weekly and u
ressol London, &c. Fliese
Iy sedected vath veferen
japarting correet information ves
b new buoks as are n-ln!fm:«\ in A
o convey literary iu!n.‘l-v:cnce inr
iis wihich varely ficd their way act
antic,  As great exertions \yxll e 1‘
ke this departiment instructive L

iz, Lie proprictor s contident that
considered animportant u:l(h_lmn. by
which his nuiicrous \'J‘J'-C"lb(‘l\ w
sutly avaidl *he cxpense of purchasis
ks a8 are ll.inh-‘l on the cukul"m
Wir titles or the reputation of their

01 selt the edition. Phis part of the
il embirace a considerzble amouut c.l |
5 1 new buoks of travels, memoirs, bio
wels, and i fact present 2 'bu(l" e
new pabiications. early (}\l\d-‘cll 1l
imon, by nacats of tie facilities of ma

fodicai pi
i e careful

lattone
u'lf‘,‘,, London Literars G-'IZL‘N.(.‘.W.I” b
o this parpose, while the *Critical N
the Lnion Metropolitan, the M
ew Munchiv, the Gentleman’s, Blacl
its, rdindarzn, Fmser‘i._aml other
yes alreudy rezulaely received by thy
1\ Le (lrrb sl
o, Varieties, embracing literary an
w discoveries in science and the ar ts
of soiety and manners abroad, lite
brae! trancactions, shurt noticesof ne
d every speciv of information ind
lovers of realdinz, with occasiona
a3 of the Lumourous departinents
o dua press. which are within the ba
ol tastey and are now published ia
craal in America.

3. Aregular list of the new books p
adin progress in London and Ameri
4 Occavonal original notices of ni
faan pudlications, with extracts en
.eir prominent features of excellence
158

}2>No additional churge will be |
bis great increase of reading matter.
¢ coalained on the pages of the cov
brary, and therefire subject subscri
eceive therr numbers by wail to no a
1pease of postage.

A, WA]
Several applications having been
ertain the manner in which the ori;
tueat of notices of new books wil
ucted, we 1ake the present early opj
{ stating that, at least they shall n
sivocally be-- UNBOUGHT. ‘The
109 of a copy by the publisher shall
pssport to praise, when the merits of
Po not warrant ity so that our reader
ssared of two things: First—books
Pefpticed the next day after they are
2d, secondly, they il not be revi
ore they have been tead.  We have
% to paffing, and will bLe the le:
herefore, to fall into the crior of an
ght, who, in his anxiety to e the fir
be bellows of criticism, read the pre
Bl 3 duodecimo, and gravely entered
probatian of two chapters which, unfo
» his critical acumen, had been omit!
A¢ prefatory reference to them had
istake, retained!  “This predicam
orse than that of the London edi
tictsed sume pas«ages of Coonke’s a
mnd when he rose next morning, al
P°r was all over London, that they
oten pastponed, :
Fur the rest, time must develope o
R oar capabilities; in cases where
svirtesy of the trade is not extend
prarnal, unlike most of our cotempo
shall buy whet baoks we want, and gi
Hdeserve ita careful perusal.
_ The prospectuy, and seme technic
Ues always attending the first issue
oarnal, make the present number Bu
'P?"Mn of its future promise. ~

uly 4.
WAN
LAD, 16 or 17 yeais of age, wi

A fair hand, well “versed in_ Arit
good morals and respectable connexi
Appreatice o the Mercantile busi

otry Store, where an extensive b
been dooe for a number of years. |
;’lnnhn application can be m
4 '{mor_'l'boml G. Waters, Biq.
10:""";1‘ the haod .writiog of the

TED,



