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THE FARIIME's BOY.
I shoild like to guide a plough;

Cut a furrow clean and straighrt;
Run a-field and fetch the Cow

Eat my luncheon on a gate.

Drive the team a-down the lane,
Happy as I trudge along;

Shout the rooks from off the grain;
Whistle back the blackbir's sonrg.

Would I mind the frost or snow i
Not a bit il varrmly clad;

Wold I loiter as I go,
Like an idle, loity lad ?

No ; ['d rise with early morn.
Busy on thrroughotut the day

Ide hrands but pluck a thor.-
Hoiest work's as good as play.

When I lay me down at night,
Oh. how soiadly shall i sleep!

Wietier il is iarlk or liglit,
Safely me my God will keep ;-.

Keep me if I seek his love,
Rest tpon his pronised aid:

While I trust in Onue above,
If I rest or if I rove,

What shall make my ieart afraid!

[A correspondent requests is to publish some receipts
for making domestie wine. We copy the following from
Mrs. Rundell's popular treatise on Domuestic Coolcery.
and have no doubt but they will be found usefil to many
of our fair readers.]

ELDER WINE...-To every quart of berries put two
quarts of water boil ialf an hour, run tIe liquoi and
break the fruit through a hair sieve ; tiren to e% ery quart
of juice put three-quarters of a pound of Lisbon suagar.
'oarse, but not the very coarest. Boii the w hole a quar-

ter of ar hour, with some Jamaica peppers. ginger, and
a few cloves. Pour it into a tub. and when of a proper
wamltlh, into the barrel, with toast and yeast to work,which there is more difficulty to make it do thani most
otier liquors. When it ceases to iiss, put a quart of
brardy to eight gallons, and stop up. Bottle in the
spring or at Christmas. The liquior niust be iri a warms
place to msake it work.

B.AcK Cunn.îNT WINE.-To every threce quarts of
juice. put the sanie of water unboileud; and to every
Uree quarts of lthe liquror, add three pounds of very pure
moist. sugar. Put irtio a cask, reer ing a little for
filling up. Put the cask in a warni dry roomr. aid tie
liquor wt'ill ferment of itself. Skim oIT'the refuse. w'hen
tihe fermentation shall be over, and till up îwith t'. re-
served liquor. When it has ceased working, pour thre
quarts of branly to forty quarts of wirne. Bungit close
for nine months, then bottle it, and drain the thick pait
tlrotgih a jelly-bag îunt il be clear, and boule that.
Keep it ten or twelve months.

RAsPUFRRY OU CUnnANT WINE.--To every three
pints of fruit, carefully cleared fron mouldy or bad, put
one quart of water; bruise the former. In twenty-four
hours stramr the liquor, and put to every quart a pound
of sugar, of goodi middling quality -of Lisbon. If for
wirte currants, use lump-stgar. It is best to put the
fruit &c. in a large pan; and when i three or four days

the scum rises, take that off before the liquor be put into
the barrel.

Those who make from their own gardens may not
have sufficiency to fill tire barrel at once; the wine vii
not be hurt if made in tIre pa1 , in the above proportions,
and added as the fruit ripens, and eau be gatiered in
dry weather. Keep an accoutit of wlat is put in eaci
time.

TibiOGITs FOR THE OUING.--Th Garden of Eden
was undoubtedly a place of surpassing loveliness. .is
beautiful groves, its iagrant flowers, the melhing rich-
ness of ifs fruits, its cool streamis and limupid rivers, the
choral strains of ils fcathered songsters. and the soft and
balny atnmosphere, iust all have conspired to rentier it
a miost delightfut abode. We wonder that Adam and
Eve could not have becen contenited, aid let the for-
bidden fruit alone, so that we their posterity could ha ve
had access to the garden also.

But inrstead of mroumiring over the loss, -% e mayas well
look around us, and sec whether there is not somiething
yet left worth possessing. There is, after all, much
that is lovelyand beautiful in the earth, nrot witlhstanding
the dazzling glories of Eden have departcd. The glow-
ing beauties of the maiden have 1lded, but traces ot that
beauty stili bear iii the face of the niatron. That man
must have a rnorbid dispositron, who cau look out lapon
the face of tIhe earth, on a bright morning in sprmug,
when vegetation is bursting ils fettcrs arnd unfolding ils
beauties, wheu tle featherced tribe is tilbug the air with
rich nelody, and when the bainry fragrance of the
atmosphere is courting into life the buds and blossoms
of a thousand difiient plants. and discover no beauty, io
loveliness. The mind endued with a right spirit will
perceive muci to admire. anid wrll look through all these
clusterinrg beauties of nral tire up to nature's God, and
discover his handy-work in the develupment of lite. and
all the various arrangements for tIre growth and mna-
turity of the vegetable anud urimal world.

It is interesting to notice the perfect system and order
that nature exhibits in all ier works. She seeis like a
chemist in a vast laboratory, nicely weighinig and
rmeasurrng out various simple eh irerrs. and compound-
ing them in such exact proportions, as lo produce lthe
most beautiful expcriments trr counrtlks's numbers. Mian
cari only faintly irrritate her, and wholly fails iii the
ability to give the life-irsp rg prne:pie, ivhich fuis the
earth witijoy and gladnt ss.

.But nature, or more pioperly naturc's God. folds ripIhis prniple m the seed, where i. may lay for a hun-
dred or a thousand yrrrs, and then place it in circuni-
stanrces to call it forth, and it will leadily anrswer to the
surmnons. In tlre lod of ar lytian nriy, Cim-
balmed 3000 years a , Uas f'ound a mall bulir. On1
beinig placed ai îhe erth uid expoeud to iilo;stuîre. a
geîrnirited, sent forth is leas srd producei a beaur-
tiful flower. The seed of other platis and grnus have
soentimes been foiid preanr ved under somewht s;iilar
circunrstanc< s, whichi would readily germinate whetn
placed in tIre grouind. A cheimical examiniationt of sceeds
will show that they are composed psrinciailly of star ci,
which if kept dry, will undergo no change in any leingth
of time ; but if placed lin tie ground undei circumrstm.ices
fhvourrable for germination, the starchr disappears at.d is
replaced by sugar andi gum.

As illustraing the process of germination, take a
bean, remove tIre outer covering, and tIhe two lobes wal
be perfectly insipid and amylaceous. wlhile between
tirem will be found a minute gerni. the emrîbryo of tIre
future plant. P!ace it in the grounîd, and soon tIre
moisture will penretrate the outer covering, tIre lobes
will swell and burst their envelope, the gerni w'lr send
down a little radicle, and upward the imrperfect forn of
leaves. If tasted now tIre lobe is no.longer insipid, but
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