TIHE FARMER'S MANUAL.

o3

USEFUL RECIPES.

To Extracr Tiie Essentisn O FroyM ANY
Frower,—Take any flowers you like, which
stratify with common sea salt in a clean ecarthern
elazed pot.  When thus filled to the top, cover it
well and carry it to the cellar.  Forty days after-
word, put a crape over a pan, and empty the whole
to strain the essence from the flowers by pressure.
Bottle that essence, aud expose it four or five
weels to the sun and evening dews, to purify.
One gingle drop of that essence is enough to scent
a whole quart of water.

Buryt Ruvears 1y Dianrruz.—It may be use-
ful to know the value of burnt rhubarb in diarrhe,
it hus been used with the same pleasing eflects
for more than twenty years. After one or two
doses the pains quickly subside. and the bowels
return to their natura! state. The doseis from
five to ten grains.  The manner of preparing it is
io burn the rhubarb powder in an iron pot, stirring
it until it is blackened ; then smother it in a cover-
ed jar. It lvses two-tairds of its weight by inci-
neration. It is nearly tasteless.  Inno one case
has it failed where given. It may be given in
port wine, milk, and water.

Preymivm Cueese—For a cheese of twenty
pounds, a piece of rennct about two inches square
is soaked about twelve hours in one pint of water.
As rennets differ very much in quality, enonch
should be used to congulate the milk sufficienty
in about forty minutes. No salt is put into the
cheese nor any outside during the first six or cight
hours it is being prepared, but a thin coat of Liver-
pool salt is kept on the outside during the remain-
der of the time it remains in press. The cheeses
are pressed forty-eight hours, under a weight of
seven or eight hundred cwt. Nothing more is
requircd but to turn the cheese once a day on the
shelves.

Toxato Catsur.—To a gallon skinned toma-
toes add 4 tablespoonfuls of salt, 4 do black pep-
per, half a spoonful allspice, 8 red peppers, and 3
spoonfuls mustard. All these ingredients must be
ground fine, and simmered slowly in sharp vine-
aar for three or four hours. As much vinegar is
to be used as to leave halfa gallon of liquor when
the process isover. Strain it through a wire seive,
and bottle and seal from the air. This may be
used intwo weeks, but improves by age, and will
keep several years.

To IIave Greex Pras 1x Winter.—Take the
peas when they are plenty, shell them, wash and
scald in hot water, then drain, put them into bottles,
and pour strong brine on them until they are per-
fectly covered,over this pour a thin layer of good sal-
ledoil and cork tight, then dip the corks into melt-
cd pitch.  The bottles should be quite full and kept
upright.

Sauvsaees.—Take 30 pounds of chopped meat,
S ounces of fine salt, 2 1-2 ounces of pepper, 2
teacups of sage, and 112 cup of sweet marjoram,
passed through a fine seive. For the latter, thyme
and summer savory can be subsituted if preferred.
They are quite rich enough for an Epicure.

To Extract Irox Movrips.—Rub the spot
with a little powdered oxalic acid, or salts of le-
mon and water, let it remain a few minutes, and
rinse it in clcar water.

To Make Corks ror Borries.—Take wax,
hog’s lurd and turpentine, equal quantities, or
thereabouts.  Melt all together und stop your bot-
tles with it,

The juice of onions, applied to the part stung
by a bee, is suid to afford immediate relief, in ex<
tracting tlie poison. :

Cerring Graiy Earry,.—We are satisfied that
arain is very often too long standing uncut in the
field.  The risk of injury from storms is increased
—it does not handle sv well, cither in cutting,
binding, loading or stacking—and shatters ont
more.  The opinion is pretty well established, that
when wheat or rye is cut early—we mean before
the grain is entirely hard, it makee guite as much,
and whiter flour, than if left ull the asual time,
Since writing the above, we happened to read it
to an experienced iller, who is also a good far-
mer.  Ile says that he is well satisfied that early
cut grain—that which is apparently quite green—
will yield more flour, and is worth several centg
mose on a bushel, than that which is suffered to
stand till the berry is thoroughly hardened.—
Farmer’s Cabinet.

awarded at 2 Fair. to be held at the city of Saint Jobn,
on the 31t day of October instant.

For the best entire Tlorse, between three and six years
of age. it for farming purposes, owned in the County,

and toremiin therein for the nest season, £5 0
For the best three yvear old Bull, 3 0
“ o« Twoyeareld. do. 20
“ “ Two year old Heifer, 10
“ e Calf, g 10
“ “ Xam, 1 0
“ o Ram Lamb, 010
“ « Fowe Lamb, 010
“ “ Baar, 015
4 L Sow, 0 15
o . Spring Pig. 010

All the above animals, (evcept the horse,) must have
been bred and owned in the county.

Vor the best pair of Geese, alive, £0 5
For thie best pair of Tiucks, do. 03
For the best pairof “Inrkevs. da. [V
For the Liest pair of fowls, cock & hen, 0 3
For the best cheese.mnade in the county, 010

For the best tub of butter made in the county, not
less than 4ulh, weight, 10
Second best ditto, 010
Forthe best 10lbs. of roll butter, made in the county, 0 5
M. H. PERLEY, Scerctey.

LAND FOR SALE.

Lot of 16 Acres of LAND, in the Salmon River

Settlement, in the Caunty of Carleton, being Tot
No. 133, an the west side of the River St. Johu. bounded
on the lm‘i(‘r side by John Watsou, said Lot granted to
—— Smith.

A Lot of 300 acres Wilderness Land, granted to John
S. Brown, 1n a grant to Zackariah Brown and others, in
the rear of Messrs. Clows and Everitt in Maugerville.

Lots No. 20 & 21, granted to John Riley near Skin
Creek, Qromacto, in a grantto Charles Smith and others.

A grant of 700 acres, situate in the Green Settlements,

Coanty of Carleton. spplylo
v ey W. J. BEDELL.

Fredericton, July 29, 1844

WOl CARDING.

XHE Subscriber has had his CARDING MACHINE
put in first ratc order. 1fe will commence CARD-
ING during the ensuing week, and will then be prepared,
qrnmptlv and satisfacforily, to exccute, at lus Stran
Mt ., Fredericton, any work, in the above line, which

may bLs entrusted to him.
THOMAS PICRARD.




