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immenldiately placing it on the edge of the oven,
wlich 0ison the other side of hii. The floor of
the oven is an endless chain, revolving on two
druns, of which the pace is regulated ii accord.
ance with the size and character of the bread to
be baked. The loaves placed on one edge of lie
oven iniinediately begin to travel through its
regulated heat, and in due tinie are turned out
exactly baked upon the other side, close to the
open (loor. at which carts wait to carry the
loaves to the shopkeepers. Until the bread is
baked not a hand tauches it. An hour and a
half is tine enough for the conversion, bîy this
process. and with the nutritive eleiments otflth
lour wholly untouched. In the ordinary pro-

cess, four or ive hours are required for the mere
raising of the sponge. This prolonged action of
the warmth and moisture upon inany kinds of
flour-as flour fron wleat gathered in wct sea-
sons-otherwise wholesome, changes the starchy
matter into dextrine, and afier all produces
bread dark colored and sodden. It is to cor-
rect so great an occasion of uncertainty and loss,
which lias always prevented capitalists froi cm-
bark-in in the baking trade, that ahnn lias
been used. The rapidity of the iiew a:rating
process wholly avoids this risk ; the result iever
is uncertain, and good bread cau be made otf
flour othel-w ise almnost useless to the baker. The
unferniented, or, as it properly called, wrated
bread, iade according to Dr. Dauglisl's patent,
being enîtirely frce from the acid whiel is always
necessarily present in ferîneuted bread, lias been
found actually curative im that iiumerous class
of diseases which result front acid secretions or
an acid state of the blood. This freedon fron
acid causes the bread at first to appear some-
what insipid, but it soon asserts its %alue. One
of tle nost eninient of our physicians kept a
loaf of it for a fortiglit, and thon cansed it to
appear at his breakfast table with a balers loaf
of the preceding day. The unîferinented loaf,
old as it vas. appeared to be the fresher of the
two. Experience has shown that vorking mîen
who used the a:rated bread eat more of it-
soiîetines evei lialf as iuch again,-makmg
hearty breakfastS, and being at dinncr-tinie less
hungry for mea.-AIlI the lu Round.

How I M.us Soucîuo SAc.t.-A number
of my neiglbors having witnessed my success in
mzakinîg sorghun sugar, requested me to write
out my process for the public benefit. If mîîy
experience is of any value, welli if not tiere is
no liarn (one.

The sugar I send you is made froi syrup
iîanîufactured last fall by Mr. John Donnan, of
this vieinity. The cane vas grown on sandy
corn. Mr. Donnan took lis cane Io a Cook
Sugar Evaporator, on au adjoininîg fari to be
boiled down. As lie on1ly desired syrup for
table use, it was made thiîner purposely, than
if iitended for sugar. Happening to sec sone
of it in May last, I said it would crystalize, if
made a little tlicker, and was told to try it. I
did so; then set it away in a roomîî at a tempe-

rature of 70. In two davs' tiie it was a nu
of crystals, and in irce days I set it to dae
The result you sec.

lu the manuflheture of the syrup no lime
chemieals meie used ; and I put nothin.g imi
whatever, u hen I undertook to rystalizeI
IIad the syrup beenî iiado iliieier last fallz
set away in a roon at the proper temperat
say 75 to 0°, it would have crystalized jut
readlv ilin as niow.

I livc been equally successful w'ith othier
ples of syrup. The diliculty is in knoi
when it is boiled just riglit, before it leavest
Evaporator. The best test I lnow of is the-
pearance of thesyrupi, wlen allowed to drip fi
a paddle. Wlhei it falls in rather brittle Jla
it will crystalize at once. Wlhen boiled to,
proper consistency, it should be put into cou'
shapcd sugar coolers, with a gale to draw off
molasses, after erystalization. Wlien the sr
lias crystalized, it should he allowed to dr
twenty to thirty days; theiln spread upon a 'w
en platforn, exposed to the sun's rays until
color and texture arc satisfactory, being
quently stirred meanwhile. Sorghum sugaryt
in this way ought not to cost over two to il
cents a pound.-Ohio Farmer.
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,ATCHEs.-ln buy1 in1)j a watcl, choose ak
if you can afford it, an let it be as good as
really can afford. Buy it of a man who 1
character to lose, and to whoin you eau loo
redress in case of failure. Be suspiciot
cheapness, anîd do not put too nuch fai:
«uaraiitees for a year or two years; becat
ilimsy made watcli nay go for a year or
tolerably vell, and yet, before you have wc
five, nay have cost you twice its value
pairs, and pros e a toi nient and deluder 1m
of an hîonest firiend and guide. Ii nakii:
selection, do not he led by ornament-by f
backs or dials, or -*jewelling in ten hd
Teii lioles imay be jewelled for a guilea, ai,
watch be none the better for if. With a resi
ble ialer, the absence of needless ornamîE
often a concomitant of superior work.

Having bouglit your watc, reinenber tt
is worth taking care of. Wind it, as near
possible, at the saine time every day, pref
the morning ho the evening. Avoid su
jerks in winîding, and (10 not turn the v,
while you are turnin' the ley, but hold it
and steady. Keep the key in good coud
free fromn dust and cracks; it is not a bad
to plug the orifice ; a particle of dust or r
the key iiay get into the watch, and puty
the expense of an extra cleanîing. KEE
key in your bed-roomn, not iu your pocicet.

Wlheni a watch is hung up, it should bM
ported and at rest; when laid horizontaW
should rest on a soft substance for supp(


