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RESOLUTION OF THE MEDICAL ASSOCIATION.

At an adjourned meeting of the Medical Association of the District of Columbia, held on the
17th of November, the following resolution was adopted :

Resolved, That it is recommended to the members of this Association to present their accounts
for professional services at the close of the attendance ; and it shall be the duty of each member to
obtain a settlement from all his families at least once in three months, viz : the first of January, the
first of April, the first of July, and the first of October.

et e e

Obstetrical Services CASH,
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having been duly demanded and refused.

Yours, respectfully,

Notary Public, Y

AT NATIONAL METROPOLITAN BANK, WASHINGTON, D. C.
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WASHINGTON, A, gust 23, 1876,

In the lowerlake €27 yn and middle sia
slowly falling barom/aster, Fising temperature,
and partly cloudy or ¢loudy weather, with
southeast to funthwest winds and rain

areas in former, and with easterly to south-

erly winds and rain areas in the latter.

LOCAL NEWS.

Condensed Locals,

The street lamps will be lighted to-night
at 7:15 p. m,, and extinguished at 3:30 a. m.

Members of the local Eress are requested
1o meet at 630 o’clock this evening at the
Critic office on business of importance.

Tc-morrow I8 the sixty.second anniver.
sary of the battle of Bladensburg. Thisnight
sixty-two years ago there was great anxiety
in the infant Capital, the British army being
encamped within ten miles of this city.

The launch of the new yacht belonging to
Mr. Conrad Faunce came off to-day, just
after 12 o’clock, and was witnessed by quite
a crowd of persons, who had assembled at
9th street wharf. No accident occurred.

The revival at Ebenezer M. E. Church cons
tinues with great interest and success, and
the work is no longer confined to the Sab-
bath “Sehool, but has spread to the main

ortion of the congregation. The pistor,

v. P. G. Walker ig an earnest worker.

A man who from papers found i1 his po3-
seo3sion is suppesed to be Thomas Higgins,
lately corfined in the Government Hospitel
for the Insane here, was discovered on Mon-
day wandering dementedly along West
street, New York, and was lccked up in the
central office.

About 4% o’clock yesterday.as Mr. Thos.
Joyce was driving on New York avenue,
near 14th street, he was thrown out of his
buggy and badly bruised. Officer Fitz-
patrick and Mr. G. H. Miller assisted him to
Simms’ drug store and Dr. Young attended
him, after which he was conveyed to his
home on 18th street, between L and M.

it A Aoty

The Caledonians.

FOURTH ANNUAL PICNIC AND GAMES,

This afterncon the fourth annual picnic of
the Caledonian Club, with an exhibition of
Scottish games, is in progress at the Wash.
ington Schueizen Park, and there is a very
fair attendance. The club assembled at
Scotia hall, in S8hea’s building, Pennsylvania
avenue, near 7Tth street,and with their in-
vited guests marched to the park headed by
their pipers—Ireland, of’Edinburgh; J. A. C.
Dicksen, of Philadelphia, and Brown of thig
city, also Master Morrison, of Michigan,
2about 9 years old, in fuil Highland costume.
A number of the members and guests were
in full Scottish costume, and they attracted
Iuch attention. On arriving at the ground,
about 12 o’clock, the pipers took position in
the g&vll]lon, and the exercises were opened
with an old fashioned Scotch reel. After
some preliminaries had been settled the
games were proceeded with as follows:

PUTTING THN LIGHT STONE,

{16 pounds,) for which the prizes were &5 and
§3. There were three entries, and the con-
test resulted as follows: Alex. McKay, of
New Haven, Conn., 39 feet, 38.2, 38.9; Hugh
McKennon, of Hamilton, Ont., 3610, 37.7,
37.8; John Melrose, of Hartford, Conn., 33.10,
847, 853, Mr. McKay took the first prize,
and Mr. McKennon the second prize.
PUTTING THE HEAVY STONE,

(22 pounds,) for which the prizes were 8 gold
medal and 3. The same parties competed.
Mr. McKay took the medal, 32 feet 10 inches,
and Mr. McKennon the second grlze, 32 feet
5 inches. Mr. Melrose’s greatest throw was
&9 feet 3 inches.

FOR RUNNING LONG JUMP,
Messrs. McKay, Melrose, John Alcock, of
Richmond, and Mr. Donnelly, of West Vir-
ginia, entered, the prizes being a gold medal
and #3. Mr. Melrose took the first prize,
making 17 feet 8 inches; Mr. McKay the sec-
ond, 15.7; Mr. Alcock making 15.2, and Mr.

Donnelly 14.4. Vi

FOR THE HOP, SCIP AND JUMP
Messrs. Melrose, Alcock and McKay enys
tered,'the‘prizes bei‘xig a skene dhus (& black
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Choice Recipes. :

SALT RISING BREAD.—A lady writes:—I
have read with interest the remarks on
bread making, and now let me give my re-
ceipt for salt rising bread. Take two or
three pints of new milk and stir in flour
untilit is of sufiicient thickness, then sot in
a dish containing water nearly as hot as you
can bear your fingor in; keep it as near the
same temperature &s possible; in six or
seven hours it will be up, unless the flonr ig
too fine; ifit is, add & little Graham or corwn
meal. Have your flour and some warm milk
ready, put the sponge and as much of the
milk ag is necessary to malke the dough suf-
clently thin, then mazxe in loaves, set in &%
warm place to rise; when sufliciently light,
bake, and you will have as good and light
bread as L ever tasted. Water may be used
instead of milk, but the bread is not so
sweet. This recipe will make good bread
where hop yeast fails.

PLUM BUTTER.—LOOK over the plumg
carefully, discarding any specked ones; put
into sufficient hot water to cover them, add«
ing one teaspoonful of soda to every half«
bushel of plums; boil until the skins crack;
drain and rub through & colanauer; take plnﬁ
for pint of the pulp and granulated sugar,
heat in & porcelain kettle slowly twenty
minutes, stirring to keep from burning;
store in & crock in any cool place.

BLACKBERRY CORDIAL.—To one quart of
blackberry juice add one pound of white
sugar, one tablespoonful of cloves, one of
allspice, one of cinnamon, and one of nuts-
meg. Boil all iogetuer fifteen minutes, add
a wineglassful of brandy or whisky; bottla
while hot, cork and seal. This is useful in
bowel complaints.

GRAPE MARMALADE.—Boil the grapes till
very soft, then strain them through a sieve;
to every pound of pulp obtained use & pound
of sugar. Boil these togetber slowly for twen«
ty minutes, stirring constantly. When cold
dip out into small glasses and cover with
paper dipped in brandy to prevent mold
from coming on top of the marmalade. Keeg
in § dry, gark, and ¢ool place.

B WA s ey XAP v A S ¥: L

QUINCES r xESERVED ,, w.uLB.—Paré and
put them info a saucepan, with the paripgs
at the top; then fill with hard water, cover
close, and set over a gentle fire till they turn
reddish; let them stand till cold; put them
into & clear, thick syrup; boil them for & few
minutes; set them on one side till quite cold;
boil them agzin in the same manner; the
cext day boil them until they look eclear; if
the syrup is not thick enough boil it more;
when cold, put brandied paper over the fruit.
The quinces may be halved or quartered.

To PRESERVE PEARS.—Take pears not
quite ripe and peel off the skins. Prepare &
syrup with three-quarters of a pound of sugar
to each pound of fruit. Mslt it and boil for
half an hour, removing &all the scum that
rizes. Putin the pears and let them boil for
ten minutes, or just long enough to soften &
little; then takeout and cover tightly with
paper wet in whisky or alcohol, and cover
zlv]iu? snother paper placed over the mouth of

e jar.

CoRN FRITTERS.—Take half & dozen ears
of sweet corn, grate it from the cob as fine as
possible; three well-beaten eggs; a table«
gpoonful and a half of fiour; season with pep-
per and salt; melt equal portions of lard and
butter in & frying pan; when boiling hot drop
in the mixture & spoonfal ata time. Fry
brown, and send to the table hot.

AGNES ETHEL'S FORTUN®E.—A paragraph
which has been floating through the press of
the country has doubtless informed you that
Mrs. Frank Tracy, nee Agnes Ethel, with
her husband, living here, has succeeded to
the $200,000 of property recently left by her
mother-in-law. Such indeed is the case.
Mrs. Tracy hag lost much of the beauty of
her face since she married, though rumor
currently reports that she and Mr. Tracy
have been married before. Her features
have now assumed & Celtic cast, while tan=<
talizing freckles and cold gray eyes do not
add a charm. It must be admitted, and
most graciously, too, that Mrs. Tracy 1s at
once the most elegant, and at the same time

tasteful dresser in the city, her costumes

being individually work of art. Since going

into mourning with ber husband for the late

Mrs. Albert H. Tracy, Mrs. Frank Tracy

was displayed suits from her carriage which
ontained beauties unimagined in the som-=
»g cloths.—[New York Graphic. 5
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~ In the loweriakereg'yn and middle states, I
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and partly cloudy or ¢loudy weather, with:|
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! Condensed Local R
_The street lamps will be lighted to-night
at7:15 p..m.,.and extinguished at3:30 &. m. -
-~ Members of the local press are requested.
‘‘To meet at 630 o’clock this evening: at the
JCrilic office on business of importance. 2
Tc-morrow 1is the sixty.second: anniv
- 8ary of the battle of Bladensburg. -Thisnight
sixty-two years ago_there was great anxi
in the infant Capital, the British army bein
encamped within.ten milesof this city.
The launch' of the new yacht -bel 1
Mr. Conrad Faunce came off to-day, .

after 12 o’clock, and was witnessed by:
2 crowd  of ' persons, who had asgemb:
9th street wharf, No-accident occurred
Fa .. Therevival at Ebenezer M. E. Church con:
iz 1inues with great interest and success; and

the work is no longer confined t

I bath*School, but has spread to- the
§ ¥ortion of the congregation. The p C

I Rey. P. G. Walker i§ au earnest worker. - -

) A man who from papers found i1 his pos-.
session is suppesed to.be Thomas Higgins,

for the Insane here, was discovered on Mon- ;
day wandering ~dementedly along West |
street, New York, and was loccked up in the
central office. S S R N s T R
- About 4y o’clock yesterday. as Mr. Thos
Joyce was: driving on New York avenue,
*pear 14th street, he was thrown-out of his |

-patrick and Mr. G. H. Miller assisted him to |

him, after which he was conveyed to. his
howme on 18th street, between L and M. =
... - The Caledonians.
FOURTH ANNUAL PIONIC AND GAMES.
This afternoon the fourth annual pienic o
Bt . the Caledonian Club, with an exhibition of
Scottish games, is in progress at the Wash-
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ington Schueizen Park, and- thereis a very }'r

fair attendance. The club assembled &

‘SBcotia hall, in-Shea’s building, Pennsylvani

avenue, near Tth street,and with their in-

vited guests marched to the park headed by 3

their pipers—Ireland, of'Edinburgh; J. A. C. |

ko . , of Philadelphia, and Brown of this E
b ~=city; -also-Master Morrison; of . Michigan, |
- 2bout 9 years old, in fuil Highland costume.
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A numberof the members and guests were | -

in full Scottish costume, and they attracted |
much attentfon. On arriving at theground, |
about 12 o’clock, the.pipers took position in |
the pavillion, and the exercises were opened |

with an old fashioned -Scotch reel. After |

some ' preliminaries - had been  settled the |-
games were proceeded with-as follows: = [~
ING THN LIGHT STONE,

$3. There were three entries, and the con-

test resulted as follows: Alex. McKa: yof
i New Haven, Conn., 39 feet, 38:2; 38.9; Hugh |
s McKennon, of Hamilton, nd., 36.10, 37.7,
} ¥ _37.8; John Melrose, of Hartford, Conn., 33.10,
| 347, 85.3. Mr. McKay took the first prize,”
I and Mr. McKennon the second prize.: = -
52 2 PUTTING THE HEAVY STONE, -

{22 pounds,) for which the prizes were & gold | an
m:

[ nedal and $3. The same parties-competed.
| Mr. McKay took the medal, 32 feet 10 inches, -
. and Mr. McKennon the second prize, 32 feet-
5 inches. Mr. Melrose’s greatest throw was
£ 59 feet 3 inches. st P d o RS TR AT
; FOR RUNNING LONG JUMP, - 3
£ Messrs. McKay, Melrose, John Alcock; of |
Richmond, and Mr. Donnelly, of West Vir-:
ginia, entered, the prizes being a-gold medal
and £3. Mr. Melrose took. the.first -prize,
; making 17 feet 8 inches; Mr. Mc
ond, 15.7; Mr. Alcock making 15:2;
Donnelly 14.4. SN
FOR THE HOP, SOIP AND JuMP %o
Messrs. Melrose, Alcock and McKay. en. 1?
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| paper wet in whisky or alcohol, and cover

SALT RISING BREAD.—A-lady —E= -
have read with interest the remarks on
| ‘bread making; and nowlet-megivemy-re-—
ceipt for salt-rising bread. Take two or —
“three pints of new milk and stir in flour

untilit is of sufiicient thickness, ghen set i
~adishcontaining water nearly as hot as-you
can bear your finger in; Keep it as near the
same temperature &8 possible; in six or
seven hours it will be up; unless the flour ig
too fine; ifit is, add a little Graham or cormx -
meal, Havse your flour and some warm milg
ready, put the spongeand as much of the
milk ag is necessary to make the dough suf-
ciently thin, then make in loaves,set in- & '
warm place to rise; when sufficiently light, =
bake, and you will have as good and light =~
bread as I ever tasted. . Water may be used
ingtead of milk, but- the bread is not so
sweet. This recipe will make good bread:
where hop yeast fails. e 2 ==

- PLUM BUTTER.—LOOK over the plums .
carefully, discarding any specked ones; put
into sufficient hot water to-cover them, add-
ing one. teaspoonful of scda to every half-
‘bushel of plums; boil until the skins:crack;
drain and rub through & colanaer; take pint.
for pint of the pulp. and granula ugar,
heat in a porcelain ksttle slowly twenty
-minutes, stirring to keep from burning;
store in & crock in any cool place
* BLAOCKBERRY CORDIAL.—To one qu z
blackberry juice add one pound. of white:
- sugar, one iablespoonful of cloves, one of

allspice, one of cinnamon, and oae of nuts
meg. Boil all iogetaer fifteen minutes,.

a wineglassful of brandy or whisky; bottle:
while hot, cork and seal. This is useful in
bowel complaints. % .-l dsr e soo

GRAPE MARMALADE.—Boil the grapes till
very soft, then  strain fhem fhrough a sieve;
to every pound of pulp obtained use & pound
of sugar. Boil these together slowly for twen=
ty minutes, stirring constantly. “When cold
dip out into small glasses and cover with
paper dipped in: brandy to prevent mold
from comjngkon top of the marmalade. Ke
in § (ry, dark, and cool place: -
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QUINCES r xESERVED v uLE—Pare
put them into a saucepan, with the  paripe
at the top; then fill -with -hard water, cover
close, and set ever & gentle fire till they tur:

reddish; let them stand till cold; put them
into a clear, thick syrup; boil them for & fe
- minutes; set them on cne side till quitecold; - -

boil them again in the same manner;the .
pext day boil them until they ‘look clear; : :
the syrup is not thick enough boil it more;
when cold, put brandied paper over the fruit.
The quinces may be halved or quartered. -

To PRESERVE PEARS.—Take pears-nol
_quite ripe and peel off the skins.: Prepare.&
- gyrup with three-quarters ofa pound of Sugar.
" to each pound of fruit. Melt if and boil for
' half an hour, removing all ‘the scum: that
rices. Putin the pears and let them boil for
ten minutes, or just long enough to: soften &
little; then take out and cover tightly with

&

B

v;lmjl another paper placed over ihe mouth of
the jar. 3 R e R G
- CoRN FRITTERS.—Take half & dozen ears
of sweet corn, grate it from the cob as fine as
possible; three well-beaten: eggs; a table=
spoontuf and a half of fiour; season with pep~
per and salt; melt equal portions of Iard and
butter in.a frying pan; when boiling hotidrop-
in the mixture & spoonfal ata time, ~Fry¥
brown, and send to-the tablehot. - -~ = © 7

AGNES ETHEL’'S FORTUNE.—A paragraph
which has been floating through the pressof
the country has-doubtless informed you fhat
Mrs. Frank Tracy, nee- Agnes’Ethel, withh -
her husband, living here, has succeeded to
the $200,000- of property recently left by her
mother-in-law. Such, indeed is- the case.
| Mrs. Tracy has lost much of the beauty of

her. face since she married, though rumor.
currently reports that she and Mr. Tracy -
have- béen married - before. Her features
have now assumed & Celtic cast, while tan- "~
talizing freckles and cold gray eyes do noft. -
add a charm. It must be admitted; and
most graciously, too, that: Mrs, Tracy Isat -
_once the most elegant, and at the same time
tasteful dresser In tl’;e;olty, “her costumes
being individually work of art. Since going -
into mourning with her husband for thelate

Mrs. Albert H. Tracy, Mrs. Frank Tracy -

has displayed suits from her carriage which -

‘ontained beanties unimagined in the sem-=

ve cloths.—[New York Graphic. = .
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